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DESCRIPTION OF COURSE

This course teaches about sensory testing that can apply to the food industry, which
explains the purpose and importance of sensory analysis, preparation of sensory
evaluation starting from panellists, laboratories, and sample preparation. Several
evaluation methods. Several sensory evaluation methods were studied, including different
tests, affective tests and descriptive tests, as well as data analysis and interpretation.
Students can apply sensory test methods that follow their goals and needs in research,
quality control or product development.

LO — Programme Learning Outcome

No LO Statement of Learning Outcome (LO)

LO-4 Able to design food products and agricultural products based on local
agro-industry commodities

LO-7 Able to evaluate chemical, microbiological, physical changes, technical,
functional properties and health functional properties of food and agricultural
products

Course Learning Outcome (CLO)

No CLO Statement of CLO

CLO-1 Explain the principles of testing agricultural products
CLO-2 Explain the characteristics of agricultural food ingredients
CLO-3 Implement testing for physical quality, nutrition, microbiology, organoleptic,

and nutritive functional properties of food products and agricultural products

SUB COURSE LEARNING OUTCOME (Sub-CLO)

No Statement of Sub-CLO
Sub-CLO
1 Explain the definition, benefits, principles, and types of analysis in the food

sector




2 Explain the requirements for sensory testing, selection, and training of
panellists

3 Explaining threshold test and overall difference test

4 Explain the definition, benefits, principles and types of sensory analysis of
differentiation, affective testing, and consumer acceptance in the food sector

5 Explain the definition, benefits, principles, and types of descriptive sensory
analysis in the food sector

6 Describe the latest developments in sensory testing in the food sector

7 Describe the sensory characteristics (sensory attributes) of food and
agricultural products

8 Implementing sensory quality testing, threshold test and overall difference
test

9 Implementing sensory quality testing of differentiation, affective, and
consumer acceptance of food products and agricultural products

10 Applying sensory quality testing descriptive test of food products and
agricultural products

LEARNING TOPIC

- Introduction, sensory evaluation and objectives (MB)

- Sensory attributes and human senses (SY)

- Sensory evaluation requirements (SY)

- Selection and training of panellists (SY)

- Threshold (SY)

- Differentiation test 1 (duo trio, tree angle, double comparator) (SY)
- Differentiation test 2 (rank, rating) (ND)

- Application differentiator test (ND)

- Affection test 1 (ND)

- Affection test 2 (ND)

- Consumer test (ML)

- Descriptive tests and their application in the food industry (ML)
- Types and techniques of Descriptive Sensory Test (MB)

- Descriptive test statistical analysis (MB)

- Descriptive test statistical analysis (MB)

- Development of sensory test methods (MB)
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PREREQUISITES COURSE (If any)

TIMELINE
WEEK(s Components Person(s)
)

1 Introduction, sensory evaluation and objectives Dr. Maria Belgis, STP,,
M.P.

2 Sensory attributes and human senses Dr. Ir. Sih Yuwanti, M.P.

3 Sensory evaluation requirements Dr. Ir. Sih Yuwanti, M.P.

4 Selection and training of panellists Dr. Ir. Sih Yuwanti, M.P.

5 Threshold Dr. Ir. Sih Yuwanti, M.P.

6 Differentiation test 1 (duo trio, tree angle, double Dr. Ir. Sih Yuwanti, M.P.

comparator)

7 Differentiation test 2 Nurud Diniyah, S.TP,,
M.P., PhD.

8 Application differentiator test Nurud Diniyah, S.TP,,
M.P., PhD

9 Affection test 1 Nurud Diniyah, S.TP,,
M.P., PhD

10 Affection test 2 Nurud Diniyah, S.TP,,
M.P., PhD

11 Consumer test Mama Listyawaiti, S.TP,,
M.P.

12 Descriptive tests and their application in the food Mama Listyawaiti, S.TP,,

industry M.P.

13 Types and techniques of Descriptive Sensory Test Dr. Maria Belgis, STP,,
M.P.

14 Descriptive test statistical analysis Dr. Maria Belgis, STP,,
M.P.

15 Descriptive test statistical analysis Dr. Maria Belgis, STP,,

M.P.
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Development of sensory test methods

Dr. Maria Belgis, STP,,
M.P.
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