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Cork bark selected as bottling product — Part 1: Sensory evaluation —
Methodology for sensory evaluation by soaking

Contents
Foreword
1 Scope
2 Normative references
3 Terms and definitions
4 Principle
5 Reagents and materials
6 Test conditions
7 Sensory panel
8 Preparation of samples
9 Test method
10 Expression of results
10.1 Odour/flavour families
10.2 Number of macerations and/or of cork stoppers and/or of corking products for which
the jury has detected odours/flavours corresponding to one of the families described in
10.3 ;Ir?t:nsity of each odour/flavour
11 Test report

Page count: 7



		2026-06-27T08:02:45+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




