Evaluation of Food Product
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Descriptive Food Terms

Name Date Period

In sensory evaluations, you need to be as specific as possible. The following list of terms will help you
be accurate in describing the qualities you are evaluating.

Appedrance Aroma
Black Layered Acrid Odorless
Blond Liquid Aromatic Pungent
Blue Lopsided Burnt Rancid
Blushed Lumpy B(‘:uttery Shari
Bright Orange itrusy Smoky
Brown Pale Fishy Sour
Bubbly Peaked Floral Spicy
Burnt Porous Fruity Stifling
Clear Powdery Harsh Strong
Coarse Red Herbal Sulfuric
Concave Rich Moldy Sweet
Convex Rounded Musty Weak
Creamy Separated Nutty Yeasty
Crystallized Shiny
Curdled Smooth Texture
Dark Splotched _
Dull Tarnished Adry Greasy
Faded Tinged Blistery Gritty
Flaky Tinted Brittle Hard
Flat Tunneled Chewy Heavy
Foamy Uniform Coarse Lga}hery
Glossy Watery Compact Light
Golden White Compressed }umpy
Greasy Yellow (éra:ked ‘ﬁms;
Green {other colors) Li?g;l Y t)ﬁl\i Y
Crumbly Pas(ty
Taste Crunchy Pliable
B
Acidic Saccharine (C:f;fitl}é d %ggﬁfh
Biter Salty Damp R’ubgery
Bland Scorched Delicate Runny
Buttery Sharp Dense Stick
Fichy Smoky Doughy Smooth
Flat Sour Dry 9oft
Fj%h Spicy Elastic Soggy
Q;reasy Stale Feathery Spgngy
Harsh Strong Fine Squishy
Lemony Sugary Firm Sticky
Metallic Sweet Flaky Stiff
Moldy Tangy Fluffy Stringy
Oily Tart Foamy Tender
Orange Vinegary érlagﬂe %ick
Rancid Weak uey in
Rich Gooey Tough
Grainy " Velvety

Avoid using the following terms: pleasant, nice, bad, stinky, sickly, poor, good. These types of terms
can have different meanings to different people. For example, one person may think yeast smells
Alrnmmb and anather merann micht think it stinks However. both people agree the smell is veasty.





