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Sensory analysis - Methods for assessing modifications to the flavours of foodstuffs
due to packaging

Contents Page
0T =T o iv
o X0 11T T o v
1 £ o - PSS 1
2 Normative referenCes ... e 1
3 Terms and definitioNs ... 2
4 e T T 1 o 3
4.1 Assessment of the inherent odour of the packaging material ............ccccovrmiiiriicccccecereen e, 3
4.2 Assessment of the effect of the packaging material on the flavour of the foodstuff ............. 3
5 [ eTe T £=3 UL =T T4 ] o] [T SRS 3
5.1 7= o = | 3
5.2 Preparation of SAMPIES ... e 5
6 Samples of packaging materials ............ccconiiiiinni e ————————— 5
6.1 (= T - P 5
6.2 Preparation of the packaging material samples for assessment of inherent odour ............... 5
6.3 Preparation of the packaging material samples for assessment of the effect on the

flavour of the foodstuff .......... 6
7 £ T2 0T oY == £ PSS 7
71 General test CONItiONS .........coiiiiiiiiicrrrr e 7
7.2 ==L E == o) 8
7.3 Assessment of inherent odour of the packaging material .........ccccccriiviicccicmrie e 8
7.4 Assessment of the effect of packaging material on the flavour of the foodstuff .................... 9
8 Analysis of the results ... ————— 10
9 =53 0 = o XY o 10
Annex A (informative) Guidelines for industrialists for assessing the product risk linked to the

0= T3 - Vo 114 X 12
Annex B (informative) List of recommended containers ........ccccccovcccciemmiiicccccceeerr e 14
Annex C (informative) Examples of models for foodstuff simulant/temperature ............ccccccrvrrrrrnnnnee 16

Annex D (informative) Example of components originating from packaging suspected of being the
cause of alterations in the sensory properties of foodstuffs ..........cccoeiiiiiiiiiiiincccces 18

Annex E (informative) Example of application of the non-parametric Wilcoxon test for the
interpretation of the results obtained by scoring test ............cocciiiiiciic 19

=1 o7 [T Yo | = T o 137/ 26



		2026-06-25T10:22:55+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




