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Triangle test

Threes samples are presented. Two of them are identical. Taste them in the
specified order and mark the sample which 15 different from the two others:

257 683 r 194

Then indicale the intensity of the difference:

nene week med i um slrong very sirong

Is the différence due to:

- the arcma

- the taszte
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Intensita odore
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Adesivita 2 Intensita aroma

Consistenza Salato

Omogeneita

Intensita odore

Adesivita 2 Intensita aroma
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Formaggi: indici colorimetrici L*, a*, b* B Class 1
t[Comp. 1]Jf{Comp. 2] ® Class 2

p S e

Nm o E: wo, | Mg
3 s

SIMCA-P 10.5 - 20/06/2005 10.10.50
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Formaggi: dati sensoriali - AGV

2]

Ellipse: Hotelling T2 (0,95)

ggi: datri sensoriali + AGV

Amaro

Ac. propionico
i

Acido
Intodore
Ac. acetico * Intaromal

Durezza

Byt migdesante

Ac. capronito

o
ol
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