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L&i néi dau
TCVN 10565-2:2015 hoan toan twong dwong véi ISO 22935-2:2009;
TCVN 10565-2:2015 do Ban ky thuat tiéu chuan qubc gia TCVN/TC/F12 Sita va sén phdm sira

bién soan, Téng cuc Tiéu chuan Po lwdng Chéat lwong thdm dinh, B Khoa hoc va Céng nghé

cong bd;

Bo tiéu chudn TCVN 10565 (ISO 22935) Sira va san pham sita — Phén tich cdm quan gém ba

phan sau day:

—  TCVN 10565-1:2015 (ISO 22935-1:2009), Phéan 1: Hwéng dan chung vé tuyén, Iwa chon,
huén luyén va giém sat nguoi danh gia;

—  TCVN 10565-2:2015 (ISO 22935-2:2009), Phan 2: Céc phuong phép khuyén céo vé danh

gia cam quan;

—  TCVN 10565-3:2015 (ISO 22935-3:2009), Phan 3: Hwéng dan vé phuong phép dénh gié
sw phu hop cua céc chi tiéu cdm quan véi céc quy dinh cta sén phdm bang phuong phép

cho diém.



TCVN 10565-2:2015



TIEU CHUAN QUOC GIA TCVN 10565-2:2015

Sira va san pham sira — Phan tich cadm quan -
Phan 2: Cac phwong phap khuyén cao vé danh gia cam quan

Milk and milk products — Sensory analysis —
Part 2: Recommended methods for sensory evaluation

1 Pham vi ap dung

Tiéu chuan nay quy dinh cac phwong phap khuyén céo dé danh gia cdm quan siva va san pham sira.

Tiéu chuan nay quy dinh cac tiéu chi vé ldy mau, chuan bi mau va danh gia mau.

Tiéu chuén nay thich hop dé ap dung cuing véi cac phwong phap luan vé danh gia cdm quan néu trong
TCVN 10565-1 (ISO 22935-1) va phwong phap luan vé cac tinh hudng va san pham cu thé.

CHU THICH 1 Phu luc A dwa ra cac thuat ngir béng tiéng Viét va tiéng Anh. Trong d6, cac thuat ngir tiéng Anh chi cé tinh

tham khao.

CHU THICH 2 Viéc danh gia vé ghi nhan va déng géi khéng bao gbm trong tiéu chuén nay.
2 Tailiéu vién dan

Céc tai liéu vién dan sau rat can thiét cho viéc ap dung tiéu chuan nay. Déi véi cac tai liéu vién dan ghi
nam céng bd thi 4p dung phién ban dwoc néu. Di véi cac tai liéu vién dan khdng ghi nam cong bé thi

ap dung phién ban méi nhét, bao gém ca céac stra dbi, bd sung (néu co).
TCVN 6400 (ISO 707), Sita va sén phdm sira — Hwéng dan lay mau.

TCVN 10565-3 (ISO 22935-3), Sita va sdn phdm sita — Phéan tich cdm quan — Phan 3: Huéng dén vé
phuong phép dénh gia sw phu hop cia céc chi tiéu cam quan véi cac quy dinh cta sén phdm béng

phuong phép cho diém.

ISO 8589, Sensory analysis — General guidance for the design of test rooms (Phan tich cam quan —

Huwéng dan chung déi véi viéc thiét ké phong thir nghiém).



TCVN 10565-2:2015
3 Nguyén tac

Thong thwéng cac thwe hanh danh gia cdm quan sadn pham sira thworng dwoc nhitng ngudi danh gia
da dwoc huan luyén thye hién. Cac thwe hanh nay cé thé dwoc si dung véi phwong phap cho diém
quy dinh trong TCVN 10565-3 (ISO 22935-3), tién hanh cac phép thir md ta va phép thir phan biét.

4 Giam sat
4.1 Trach nhiém cua cha tich hdi déng

Cha tich hdi ddng, ngwdi thanh thao vé danh gia cdm quan san pham, chiu trach nhiém vé toan bod

cudc danh gia, dac biét can dam bao rang:

a) cac diéu kién tht la thich hop;

b) cung cip cac biéu mau danh gia chinh xac;

c) sl dung dung cac quy dinh vé danh gia cdm quan;
d) giam sat cac két qua cta hoi dong;

e) duy tri ddy di cac hd so thanh vién hdi déng, nang luc cta hdi ddng, muc tiéu cha phién lam viéc,
mau thlr va phwong phap chuén bi mau, cac biéu mau trd I&i dwoc st dung, két qua cla phién lam

viéc, cac nhan xét vé két qua, dinh nghia thudc tinh va tai liéu tham chiéu.

f) duy tri thédng béo véi ngudi quan ly tai chd hodc ca nhan thich hop.

4.2 Yéu cau dbi v&i cha tich hdi dong

Chu tich héi déng can:

a) hiéu rd cac nguyén tic danh gia cdm quan;

b) hiéu biét va cé kinh nghiém v&i cac san pham cu thé can duwoc danh gia;

c) tan tuy v&i chwong trinh d&m bao chét lwgng cdm quan.
5 Chuan bj hoi dong
Nhin chung cac bwéc chuan bj hdi ddéng bao gém:

a) gidy moitham gia hdi dong, théng bao ngay gi®, dia diém clia phién hop;
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b) chon mau dé danh gia trong phién hop hdi déng va viéc chuan bi sir dung cac quy trinh chuan quy
dinh;

c) ky hiéu mau bang cac sb ngau nhién co ba chir s6 dé phan biét nguén gdc clia mau (ké ca phan bb
ma ng4u nhién, sir dung bang sb ngau nhién hodc chwong trinh may tinh, cho trng mau va ky hiéu cac

biéu mau bao cao va hop dwng mau);

d) viéc thwe hién danh gia trong cac phong thtr hodc trong méi trwong thich hop khac va dam bao san

sang but viét, nwéc stic miéng, 6ng nhd cho cac cudc danh gia;
e) kiém tra cac di¥ liéu hoan thién khi nhirng ngwdi danh gia két thic cdng viéc danh gia.
6 Tailiéu

Céc tai liéu can thiét cho cudc danh gia cdm quan cla cac loai sdn pham khac nhau can sdn co, vi du

nhuv sau:

a) cac phwong phap khuyén cao;

b) cac thudc tinh clia san phadm va dinh nghia cac thudc tinh;
c) cac quy dinh k§ thuat cia san pham;

d) tailiéu vé an toan thwc pham.

7 Phong thw

Xem ISO 8589 vé théng tin chi tiét cac yéu cau dbi vai linh vee danh gia cdm quan. Mét sb goi y chung

bao gébm diéu khoan quy dinh trong phong thi:

a) twong va trdn nha sang mau (trdng nhat hodc xam sang trung tinh) va cac mau thich hop, tranh

trang tri khdng can thiét;
b) c6 vach ngan gitra cac chd ngdi cta tirng ngudi danh gia;
c) mat ban va vach ngan cé mau xam sang trung tinh thich hop;

d) deén chiéu sang khoéng sap bong véi nhiét dd mau 6 500 K v&i cwéng do ddng déu va khong dbi, co
do roi ttr 800 Ix dén 1 500 Ix;

e) nhiét dd én dinh;

f) mébi trwdng khdng c6 mui la;
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g) duy tri dwoc d6 6n & mure ti thiéu trong sudt cac cudc danh gia;

h) che kin moi khu virc chuén bi mau khdi nhixng nguwdi danh gia, khi phai chuan bi mau trong phong

danh gia.

i) thuan tién tdi da cho nguwdi danh gia, dac biét la nhiét d6 va dé am;
j) dinh ky kiém tra thiét bj va cac diéu kién méi trudng.

8 Phwong phap khuyén nghi vé danh gia cam quan bo’

8.1 Kha nang ap dung

Phwong phap nay cung cap co sé chung dé danh gia cdm quan bo.

Céc noi dung quy dinh trong diéu nay ap dung cho bo, tuy nhién cé thé diéu chinh dé ap dung cho chét

béo sira dang khan, chat béo sira, butteroil dang khan va butteroil.
8.2 LAy mau va chuan bi mau

Thuc hién theo cac phwong phap chuin bi mau da dwoc chap nhan, trir khi khach hang yéu cau

phuwong phap chuén bi khac dé thr nghiém sén pham cho muc dich st dung cta ho.

Dbi v6i bo & dang khéi 16n thi ldy mau thir bang xién [xem TCVN 6400 (ISO 707)] dé danh gia cdm

quan. Déi v&i bo déng goi dé ban 18, lay mot lwong bao géi s&n da dé thir nghiém.

Trwdc khi danh gia, nén git cac mau thir & nhiét dd hwéong dan trén bao bi hodc do khach hang yéu

cau hodc theo quy dinh ky thuat ciia san pham va theo quy dinh phap luat.

Trong qua trinh danh gia, can giir bo' & nhiét dd 14 °C + 2 °C. Nhiét d6 nam ngoai dai nhiét do nay sé

cho két qua danh gia khdng dang tin cay.

8.3 Thiét bj va vat liéu

St dung cac thiét bi quy dinh trong phwong phap danh gia cdm quan da chon va cu thé nhu sau:
8.3.1 Dung cu xién bo.

8.3.2 Tu am hodc thiét bi lam mat.

8.3.3 Nhiét ké.

8.3.4 HOp chwra.

8.3.5 Giay chéng tham.
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8.3.6 Dao hodc day cat bang thép khéng gi.
8.3.7 Dao tron.
8.3.8 Giay chi thj dé xac dinh nuéc.

8.3.9 Nwérc suc miéng.

ViDU: Nuéc & 30 °C dén 40 °C.
8.3.10 Céc thay tinh.
8.3.11 Céc ldy mau.

8.4 Dbanh gia

8.4.1 Ngoai quan

Kiém tra cac dac diém chinh sau day: mau séc, do sach nhin thdy duoc, sw phat trién cia ndm mébc va

sw phan tan nwoéc.

8.4.2 Muiva hwong

Tién hanh danh gia cdm quan mui va hwong bang cach ngti va ném san pham.

8.4.3 Tinh dong nhat

Tién hanh danh gia cdm quan cac dac diém chinh sau day: dd chac va kha nang phét dwoc.

Khong dé dang dé phan biét dwoc gitra “ngoai quan” (8.4.1) va “tinh ddng nhat”. Vé khia canh nay, lwu

2 0

y rng cAu tric hat “léng 180" do ché bién chwa dung mirc hodc cAu tric sap cirng do ché bién qua

mirc: cac dac tinh nay lién quan dén ca “ngoai quan” 14n “tinh déng nhét”.
8.5 Thudc tinh

Céc thudc tinh c6 thé s dung trong danh gia cdm quan cla bo dwoc liét ké trong cot thir bay tir
phai sang cla cac Bang A.1 dén A.3. Céac thudc tinh nay cé thé dwoc st dung dé cho diém [xem
TCVN 10565-3 (ISO 22935-3)] hodc md ta vé phuwong phap luan.

9 Phwong phap khuyén nghi vé phan tich cam quan sira bot
9.1 Kha nang ap dung
Phwong phap nay cung cap co s& chung dé danh gia cdm quan siva bot.

Céc ndi dung quy dinh trong diéu nay cé thé ap dung cho siva bét.
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9.2 LAy mau va chuan bi mau

Thuc hién theo cac phwong phap chuin bi mau da dwoc chap nhan, trir khi khach hang yéu cau

phuwong phap chuén bi khac dé th nghiém san pham cho muc dich st dung cta ho.

Dbi voi sira bot vai khéi lwong 1&n, 14y it nhat 1a 250 g mau thlr [xem TCVN 6400 (ISO 707)] dé danh

gia cam quan. Di vai stra bot dong goi dé ban 18, lay mét lwong bao géi s&n da dé thir nghiém.

Cac mau thir s&n c6 can da dé chuan bj stra hoan nguyén cho danh gia, da cho hdi dong danh gia lai,
néu can, va mot lwong thich hop sira bt chwa hoa tan dé chuan bi san phdm hoan nguyén cho viéc

danh gia.

Hoan nguyén phan méau thir bang cach hoa tan trong 90 g nwéc loc, sach vé vi sinh, cé cac dac tinh
cam quan trung tinh & 22 °C + 2 °C. Dbi v&i siva bot nguyén chét (yéu cau khéng hoa trong nwéc lanh),
chinh nhiét d6 ctia nuwdc dén 40 °C + 2 °C. Dé hoa tan hoan toan, s& dung may trén dung dién. Trong
qué trinh hoan nguyén, tat cd cac phadn mau thir can dwoc tron voi tbe dd gibng nhau, véi thdi gian

trébn nhw nhau.
Khéi lwgng phan mau thtr, m, nhw sau:

1000
m=———
100 —w;

Trong dé w; la phan khéi lwong chéat béo cé trong phan mau thi, tinh bang phan tram.

Day cbc thay tinh dwng sira da hoan nguyén, ciing nhw day kin phan mau sira bot con lai, cho dén khi
bat dau danh gia. Gilr stva hoan nguyén trong cac diéu kién téi thiéu hoa &nh hwéng cliia anh sang, bao
quan noi mat (néu can) thinh thodng khudy nhe va danh gia trong vong 1 h sau khi chuan bi. Trong qua

trinh danh gia, duy tri nhiét dé cta sira hoan nguyén & 22 °C + 2 °C.

9.3 Thiét bj va vat liéu

St dung cac thiét bi quy dinh trong phwong phap danh gia cdm quan da chon va cu thé nhu sau:
9.3.1 Can.

9.3.2 Dia can.

9.3.3 May tron dung dién.

9.3.4 Nhiét ké.

9.3.5 Cbc c6 mo.

10
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9.3.6 Thia tron.

9.3.7 Dong ho bam gio.
9.3.8 Ong dong.

9.3.9 Nwérc suc miéng.
ViDU: Nuéc & 30 °C dén 40 °C.
9.3.10 Céc thay tinh.
9.3.11 Cébc lay mau.

9.4 banh gia

9.4.1 Ngoai quan

Kiém tra cac dac diém chinh sau day cla sira hoan nguyén cling nhu sira bot: mau sac, do sach nhin

thdy dwoc, cac cuc von, cac dém vay hodc cac hat cirng.
9.4.2 Mui va hwong

Tién hanh danh gia cdm quan mui va hwong cla sira hoan nguyén ciing nhw siva bot bang cach ngti

va ném san pham.
9.4.3 Tinh dong nhét

Tién hanh danh gia cdm quan s*a hoan nguyén ciing nhw stva bdt vé cdm nhan céac hat trong miéng

ho&c d6 dac/loang cla san pham.
9.5 Thudc tinh

Céc thudc tinh cé thé sir dung trong danh gia cdm quan cla stva hoan nguyén ciing nhu siva bot dwoc
liét ké trong cot thir sau tir phai sang clia cac Bang A.1 dén A.3. Cac thudc tinh nay cé thé dwoc st
dung dé cho diém [xem TCVN 10565-3 (ISO 22935-3)] hodc md ta vé phwong phap luan.

10 Phwong phap khuyén nghi vé danh gia cam quan phomat
10.1 Kha nang ap dung
Phwong phap nay cung cap co s& chung dé danh gia cdm quan phomat.

Céc ndi dung quy dinh trong diéu nay cé thé ap dung cho phomat.

11
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10.2 LAy mau va chuan bi mau

Déi v&i phomat & dang khéi I16n, 1dy mau thir bang xién hodc cét khdi hinh ré quat [xem TCVN 6400
(ISO 707)] dé danh gia cdm quan. Déi véi phomat déng goi dé ban 18, 1ay mét lwong bao goi sén da dé

thir nghiém.

Trwdce khi danh gia, nén gitr cac mau thlr & nhiét d6 hwong dan trén bao bi hodc do khach hang yéu

cau hodc theo quy dinh ky thuat ciia san pham va theo quy dinh phap luét.

Trong qua trinh danh gia, can git» mau nhiét d6 14 °C + 2 °C. Déi v&i cac loai phomat déc biét co thé

chon & nhiét do khac, v&i dung sai + 2 °C.

10.3 Thiét bi va vat liéu

St dung cac thiét bi quy dinh trong phwong phap danh gia cdm quan da chon va cu thé nhu sau:
10.3.1 T4 4m ho&c thiét bj lam mat.

10.3.2 Nhiét ké.

10.3.3 Dung cu xién phomat.

10.3.4 Ban cat phomat.

10.3.5 Dao hoac day cat bang thép khéng gi.

10.3.6 Nwéc suc miéng.

ViDY: Nuéc & 30 °C dén 40 °C.

10.3.7 Céc thay tinh.

10.3.8 Céc lay mau.

10.4 Danh gia

10.4.1 Ngoai quan

10.4.1.1 Phia bén ngoai

Nhin dé kiém tra phia ngoai, vi du: hinh dang, bé mét/cli ctia toan bd khdi phomat truwéc khi lay mau.
10.4.1.2 Phia bén trong

Nhin dé kiém tra, vi du: mau séc noi cét, hinh dang va bé mat/cui ciia mat cat hodc cua 16i phomat.

12
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10.4.2 Tinh dong nhat

Tién hanh danh gia cdm quan tinh déng nhét va két ciu, sir dung cac miéng phomat mau da dwoc cét
ho&c 16i phomat, bang cach uén gap sau dé nén ép va cha xat gitra ngén cai va ngoén tré ciing nhw

bang cach nhai.

10.4.3 Mui va hwong

Tién hanh danh gid cdm quan mui va hwong bang cach ngtvi mau phomat st dung hai quy trinh sau:
a) ngli miéng phomat da cat hodc 16i phomat da lay;

b) ng&i mau phomat dwoc bé ngay trwdc mii nguwdi danh gia.

Nhai cac miéng phomat méu dé danh gia huong.

10.5 Thuéc tinh

Cac thudc tinh co thé st dung trong danh gia cam quan phomat dwoc liét ké trong cot thir nam tw
phai sang clia cac Bang A.1 dén A.3. Céc thudc tinh nay cé thé dwoc st dung dé cho diém [xem
TCVN 10565-3 (ISO 22935-3)] hodc mé ta vé phwong phap luan.

11 Phwong phap khuyén nghi vé phan tich cam quan sira dang léng
11.1 Kha nang ap dung
Phwong phap nay cung cap co s& chung dé danh gia cdm quan sira dang 16ng.

Céc noi dung quy dinh trong diéu nay cé thé ap dung cho si¥a dang léng. Sira dang ldng bao gém sira

twoi nguyén liéu va siva da x& ly nhiét nhw stra thanh trung, sira tiét tring va stra x& ly bang UHT.
11.2 LAy mau va chuan bi mau

Thuc hién theo cac phwong phap chuin bi mau da dwoc chap nhan, trir khi khach hang yéu cau

phuwong phap chuén bi khac dé thr nghiém sédn pham cho muc dich st dung cta ho.

Péi voi sira dyng trong bao bi 1on, 1y it nhat 1a 500 g miu thir [xem TCVN 6400 (ISO 707)]. Dbi voi

stra dong goi dé ban 18, 1dy moét lwong bao géi sn du dé thir nghiém.

Truwdc khi danh gia, nén bdo quan mau thir & nhiét d6 ghi trén bao bi. Néu khéng, bdo quan méau
stra twoi, stra thanh tring & 4 °C + 2 °C, dbi v&i siva tiét trung va sira xt ly bang UHT nén bao quan
& 22 °C + 2 °C. Tron sira dang 16ng khéng déng nhét (vi du: siva twoi nguyén liéu hodc sira twoi

thanh tring) bang cach dung thia khudy trén ngay trwéc khi danh gia.

13
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Dé danh gia ngoai quan, néu cé thé, nén mé truc tiép cac mau thir tlr vat chiva ban dau. Bé danh gia
hwong, can s&n c6 it nhat 50 g dén 100 g cho mdi ngwdi danh gia. Trong qua trinh danh gia, can duy
tri nhiét do6 ctia mau & 16 °C + 2 °C.

11.3 Thiét bj va vat lidu

St dung cac thiét bj quy dinh trong phwong phap danh gia cdm quan da chon va cu thé nhu sau:
11.3.1 T4 4m ho&c thiét bj lam mat.

11.3.2 Nhiét ké.

11.3.3 Ong nghiém.

11.3.4 BO khudy tron.

11.3.5 Coc c6 mé.

11.3.6 Thia tron.

11.3.7 Nuwéc suc miéng.

ViDU: Nudc & 30 °C dén 40 °C.
11.3.8 Céc thuy tinh.

11.3.9 Céc lay mau.

11.4 DPanh gia
11.4.1 Ngoai quan

Kiém tra mirc d6 day cta bao goi, mau séc, do sach nhin thdy dwoc, tap chat la, cac ddm mbc, sy tach

pha. Kiém tra bao go6i da mé, néu can thi rét sdn pham ra khéi bao bi.

11.4.2 Mui va hwong

Tién hanh danh gia cdm quan mui va huwong cla siva bang cach nglri va ném san pham.
11.4.3 Tinh dong nhat

Tién hanh danh gia cdm quan si*a vé cdm nhan cac hat trong miéng hodc dé dic/lodng ctia san pham.

11.5 Thudc tinh

Céc thudc tinh cd thé sir dung trong danh gia cdm quan cla siva hoan nguyén ciing nhu siva bot dwoc
liét ké trong cot thir tw tir phai sang cla cac Bang A.1 dén A.3. Cac thudc tinh nay co thé duwoc sl
dung dé cho diém [xem TCVN 10565-3 (ISO 22935-3)] hodc mé ta vé phwong phap luan.

14



TCVN 10565-2:2015
12 Phwong phap khuyén nghi vé phan tich cam quan cream
12.1 Kha nang ap dung
Phwong phap nay cung cép co s& chung dé danh gia cdm quan cream.

Céc ndi dung quy dinh trong diéu nay cé thé ap dung cho cream. Phwong phap nay ap dung dbi véi ca

cream dang ldng ciing nhw cac san phdm cream ngot cé d6 sanh cao.
12.2 Lay mau va chuan bi mau

Thuc hién theo cac phwong phap chuin bi mau da dwoc chap nhan, trir khi khach hang yéu cau

phuwong phap chuén bi khac dé thr nghiém sédn pham cho muc dich st dung cua ho.

Dbi v&i cac bao géi Ion, 13y it nhat 1a 500 g mau thé [xem TCVN 6400 (ISO 707)]. Bbi v&i sdn phdm

dong goi dé ban 18, lay mét lwong bao goi sén du dé thir nghiém.

Trwdc khi danh gia, nén bao quan mau thé & nhiét dé ghi trén bao bi. Néu khéng, bdo quan mau &
4°C+2°C.

DPé danh gia ngoai quan, néu cé thé, cac nén mé truc tiép mau thir tir vat chiva ban dau. Bé danh gia
hwong, can s&n co it nhat 50 g dén 100 g cho méi ngwdi danh gia. Trong qua trinh danh gia, can duy

tri nhiét dd ctia mau & 14 °C + 2 °C.

12.3 Thiét bi va vat liéu

St dung cac thiét bj quy dinh trong phwong phap danh gia cdm quan da chon va cu thé nhu sau:
12.3.1 Nhiét ké

12.3.2 Coc c6 mé.

12.3.3 Thia tron.

12.3.4 BO khudy tron.

12.3.5 Nuwéc suc miéng.
ViDU: Nuwéc & 30 °C dén 40 °C.
12.3.6 Céc thuy tinh.

12.3.7 Céc lay mau.
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12.4 DPanh gia
12.4.1 Ngoai quan

Kiém tra mirc d6 day cta bao goi, mau séc, do sach nhin thdy dwoc, tap chat la, cac ddm mbc, sy tach

pha. Kiém tra bao goéi da mé, néu can thi rét sdn pham ra khéi bao bi.

12.4.2 Mui va hwong

Tién hanh danh gia cdm quan mui va hwong cla cream bang cach ngti va ném san pham.
12.4.3 Tinh dong nhat

Tién hanh danh gia d6 dac, do dinh va dd min cla san pham. Danh gia béng cach dung thia dé tron

san pham trwdc khi ném trong miéng.
12.5 Thudc tinh

Céc thudc tinh co6 thé sir dung trong danh gia cdm quan cla cream dwoc liét ké trong cot thir ba tir
phéi sang clia cac Bang A.1 dén A.3. Céc thudc tinh nay cé thé dwoc sir dung dé cho diém [xem TCVN
10565-3 (ISO 22935-3)] hodc md ta vé phwong phap luan.

Cac thudc tinh dé cap trong tiéu chuan nay cé thé ap dung cho cream dang I1dng cling nhw cac san

ph&m cream c6 d6 sanh cao.

13 Phwong phap khuyén nghi vé phan tich cam quan cac san pham sira Ién men
13.1 Kha nang ap dung

Phwong phap nay cung cap co s& chung dé danh gia cdm quan cac sadn pham sira Ién men.
Céc ndi dung quy dinh trong diéu nay cé thé ap dung cho cac san pham sira 1&én men.

13.2 LAy mau va chuan bi mau

Thuc hién theo cac phwong phap chuin bi mau da dwoc chap nhan, trir khi khach hang yéu cau

phuwong phap chuén bi khac dé thr nghiém sén pham cho muc dich st dung cta ho.

Dbi v&i cac bao goi lon, 14y it nhat 1a 500 g mau thir [xem TCVN 6400 (ISO 707)]. Béi v&i cac bao goi

dé ban 18, 1dy mét lwong bao géi sdn du dé thir nghiém.

Trwéc khi danh gia, nén bao quan mau thir & nhiét d6 ghi trén bao bi. Néu khéng, bdo quan mau &
4°C+2°C.
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DPé& danh gia ngoai quan, néu cé thé, nén mé truc tiép mau thi tlr vat chiva ban dau. D& danh gia
hwong, can cung cap cho méi ngwdi danh gia it nhat 50 g dén 100 g. Trong qué trinh danh gia, can

duy tri nhiét do ctia mau & 12 °C + 2 °C.

13.3 Thiét bi va vat liéu

St dung cac thiét bi quy dinh trong phwong phap danh gia cdm quan da chon va cu thé nhu sau:
13.3.1 T am ho&c thiét bi lam mat.

13.3.2 Nhiét ké.

13.3.3 BO khudy tron.

13.3.4 Thia tron.

13.3.5 Cébc cé6 moé.

13.3.6 Nuwéc suc miéng.

ViDUY: Nuwdc & 30 °C dén 40 °C.
13.3.7 Céc thuy tinh.
13.3.8 Céc lay mau.

13.4 Danh gia

13.4.1 Ngoai quan

Kiém tra mirc d6 day cia bao goi, bé mat san phdm, mau sac, dd sach nhin thay dwoc, tap chét la, cac

ddm méc, sw tach whey va sy tach pha.

Kiém tra bao g6i d@ m&, néu can thi rét sdn phdm ra khdi bao bi.

13.4.2 Mui va hwong

Tién hanh danh giad cdm quan mui va huwong cla siva bang cach ngli va ném san pham.
13.4.3 Tinh dong nhat

Tién hanh danh gia cdm quan san pham vé doé dac, do dinh va dd min cla san pham. Danh gia bang

cach dung thia dé tron san pham truwéc khi ném trong miéng.

Céc khuyét tat dé cap trong phwong phap nay cé thé ap dung cho cac san phdm dang 1dng ciing nhw

cac san pham sira |én men cé dd sanh cao.
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13.5 Thudc tinh

Céc thudc tinh c6 thé sir dung trong danh gia cdm quan cac san pham sira Ién men duoc liét ké trong
cot thir hai tlr phai sang cla cac Bang A.1 dén A.3. Cac thudc tinh nay co6 thé dwoc sir dung dé cho
diém [xem TCVN 10565-3 (ISO 22935-3)] hodc mb ta vé phwong phap luan.

14 Phwong phap khuyén nghi vé phan tich cam quan kem lanh thwc phadm

14.1 Kha nang ap dung

Phwong phap nay cung cap co s& chung dé danh gia cdm quan kem lanh thuwc pham.

Céc ndi dung quy dinh trong diéu nay cé thé ap dung cho cac san phadm kem lanh thwc pham.
14.2 Lay mau va chuan bi mau

Dbi v&i cac bao goi lon, 14y it nhat 1a 500 g mau thir [xem TCVN 6400 (ISO 707)]. Béi v&i cac bao goi

dé ban 18, 1dy mét lwong bao géi sdn du dé thir nghiém.

Trwéce khi danh gia, nén bao quan mau thlr & nhiét d6 ghi trén bao bi. Néu khoéng, bdo quin mau &
nhiét dd bang hoac thap hon —18 °C. Trong qué trinh danh gia cdm quan kem lanh thwc phdm can duy
tri nhiét d6 @ —13 °C + 2 °C.

14.3 Thiét bi va vat liéu

St dung cac thiét bi quy dinh trong phwong phap danh gia cdm quan da chon va cu thé nhu sau:
14.3.1 T4 am ho&c thiét bj lam mat.

14.3.2 Nhiét ké.

14.3.3 Cac dia mau den.

14.3.4 Dao

14.3.5 Thia tron.

14.3.6 Dong hé hen gi®& (dung dé kiém tra thdi gian tan chay).

14.3.7 Nwéc suc miéng.

ViDU: Nudc & 30 °C dén 40 °C.
14.3.8 Céc thuy tinh.

14.3.9 Dia lay mAu.
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14.4 Danh gia
14.4.1 Ngoai quan

Kiém tra mirc d6 day va bé méat ciia kem lanh thuwc phdm, mau séc, d6 sach nhin thdy dwoc, d6 dong

déu cta cac thanh phan/chéat tao hwong. Kiém tra bé mat bén ngoai va bé mat cat ctia mau.
14.4.2 Mui va hwong

Tién hanh danh gia cdm quan mui va hwong cla si*a bang cach dwa phan mau thir vao miéng dé cho

tan chdy va cdm nhan bang cach ném va ngui.
14.4.3 Tinh déng nhét

Tién hanh danh gia cdm quan san pham vé do tron muwot, dd déng nhat, dd min, dé dinh, cé hay khéng
c6 hat nhu céat va kich c& twong dbi ciia cac hat két tinh. Dung thia dé& c&t phan mau thir va nhai dé

lam tan méau trong miéng.
14.4.4 Dac tinh tan chay

DPanh gia xem: mau da git* dwoc hinh dang va kich thwdc nhw thé ndo, cé chat 16ng chay ra hay
khéng, chét 16ng chay ra cé déng nhat, dang sira, déng cuc, cé bot hodc nwéc hay khéng. Quan sat
kiém tra mau thlr & 22 °C + 2 °C. S dung khoang th&i gian va kich thuwdc phan mau thir nhw nhau dbi

v@&i cung mot loai kem.
14.5 Thudc tinh

Céc thudc tinh cé thé s dung trong danh gia cdm quan cac sédn phdm kem lanh thuwc phdm duwoc liét
ké trong cot bén phai clia cac Bang A.1 dén A.3. Cac thudc tinh nay co thé duwoc st dung dé cho diém
[xem TCVN 10565-3 (ISO 22935-3)] hodc mb ta vé phwong phap luan.
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Phu luc A
(Quy dinh)

Bang quy dinh quéc té vé cac thudc tinh thong dung

Bang A.1 — Bang quy dinh quéc té vé cac thudc tinh ngoai quan ctia cac san pham sira cu thé

Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sira |Cream| Sira |Kem lanh
bot dang Ién thuc
Iéng men pham
Ngoai quan Appearance
Bot khi Air bubbles X X X
boéng vat Animal
Hai mau Bicolour X X
Bé mé&t dwoc tdy trdng | Bleached surface X
Nau Brown X
bong tu Clotted X
Co hat Coarse X
Co I&ép phi Coating X
Lép phl day Coating thickness X
Mau s&c Colour X X X X X
Ran chéc Compact X X
L&p cream Cream layer X X X
Tang cream Cream lumps X X
Cream voén cuc Cream plug X
bong cuc Curdy X X
Phan bb cac thanh phan | Distribution of X X X
(vi du: miéng thit qua) ingredients (e.g fruit
pieces)
Nhé giot (nwéc, siva) Dripping (water, milk) X X
Kho Dry X X X
bay Fill X X X
DAy (bao goi) Fill (pakage) X X X X X X X
Dang vay (flake) Flakes X X X X
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Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sira |Cream| Sira |Kem lanh
bot dang Ién thwc
Iéng men pham
N&i bot Foaming X X X
Chét ngoai lai Foreign matter X X X X X X
Chét béo tw do Free fat X X X X
Protein tw do Free protein X X
Co hat cirng Hard granules X X
L& héng Holes X X X
Két tinh da Ice crystals X
Phu khong hét que Insufficient coating X
of the stick
Phan I&p Layered X
Lang, &m, dong nuéc Loose, moisture, X X
thanh giot droplets
Cuc von Lumps X X
Cdévan Marbled X X X
Tan chay Melted X
Am Moisture X X
L6ém dém Mottled X X X
Méc Mould X X X X
Méc Mould/mouldy X
Téach dau Oil separation X
Phan bé thanh phan Poor distribution of X X X
khong déu ingredients
Két tu protein/ch4t béo | Protein/fat flocks X
Co sgi/co nhot day Ropy/stringy X X
Hat chay Scorched particles X X X
Doéng can Sedimentation X X
Tach pha Separation of X X
phases
Tach whey Separation of whey X X
Hinh dang Shape X X X
Quét lai Shrunken X X X
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Bang A.1 (tiép theo)

Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sira |Cream| Sira |Kem lanh
bét dang Ién thwe
Iéng men pham

Vét ban Smeary X X
Vi tri que Stick placement X
DPuwdng soc Streaky X X X
Thay ddi mau sac bé Surface colour X X X
mat changes
Yéu (chu tric mé) Weak (open texture) X X X
N&m men Yeast X X

Bén ngoai Exterior
Do day (cta bao goi) Filling (of package) X X X X X X X
b6 cao Height X
Bi léch Oblique X X X
Mép Rims X X X
Uén vom Vaulted (blown) X

Cui/bé mat Rind/surface
Ran nit Cracked X
Ngay Fatty X
L& héng Holes X
Méc Mould X
Thé nham Rough X
Vét ban Smeary X
C6 dém nho Speckled X
Day Thickness X
Uot Wet X
Tachra Winkled X

Bén trong Interior
Hai mau Bicolour X X X
L6 ché Blown X
Gay vun Collapsed X
Hat tap trung thanh cum | Concentrated areas X

of grains
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Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sira |Cream| Sira |Kem lanh
bot dang Ién thwc
léng men pham
Ran nit Cracked X
Tinh thé Crystals X X
Min (xu xi) Delicate (roughness) X
Giot nwéc dong Droplets X
L& Eyes X
Chét ngoai lai Foreign matter X
L& héng béng Glossy openings X
Hat Granular X
L6 héng Holes X
Coévan Marbled X
Loém dém Motbled X
Nesty openings Nesty openings X
Khéng co bao bi Openness X
Nhat, duc Pale, dull X
L& dinh ghim Pin-holed X
C6 dém nho Speckled X
DPuwong nt Splitting X
DPudng soc Streaky X
Maéng (c4u trdc vi mo) Thin (microstructure) X
Nhdi chét, ran chac Tightly packed, X
compact

Mau sac khong déu

Uneven colour

L4p lanh

Winking
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Bang A.2 — Bang quy dinh quéc té vé cac thudc tinh mui va hwong

> ” > 2 ~ R
cua cac san pham sira cu the

Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sira |Cream| Sira |Kem lanh
bot dang Ién thuc
Iéng men pham
Axit Acid X X X X X X X
Amoniac Ammoniacal X
boéng vat Animal X X X X X X X
Tao Apple X
Mo Apricot X
Chét lam se Astrigent X X X X
Péng Bitter X X X X X X X
Sira da soi Boiled milk X
Chay Burnt X X X X X X X
Bo Buttery X X
Caramen Caramel X X X X X X
Cac téng Cardboard X X X X X X X
Ngi coc Cereal X X
Da voi Chalky X X
Mui pho mat Cheesy X X X X
Hoa chét Chemical X X X X X X X
N&u chin Cooked X X X X X X X
Chuéng bo Cow shed X X X X X X X
Cream Cream X X X
Nhiéu kem Creamy X X X X X
Diacetyl Diacetyl X X X
Dét Earthy X X
Béo/dau Fatty/oily X X X X
Phén Fecal X X X X
Thirc an chan nudi Feedy X X X X X X X
Lén men Fermented X X X X X X X
Hoa qua Ién men Fermented fruit X X X
Co da lén men Fermented hay X X X X X

24




Bang A.2 (tiép theo)

TCVN 10565-2:2015

Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sira |Cream| Sira |Kem lanh
bot dang Ién thwe
Iéng men pham
Mui ca Fishy X X X X X X X
Nhat (trung tinh) Flat (neutral) X X X X X
Cay co Floral X X X X X
Hwong ngoai lai Foreign flavour X X X X X X X
Bo twoi Fresh butter X X
Cream tuoi Fresh cream X X X
C6 twoi méi cat Freshly cut grass X X X X X X
Mui trai cay Fruity X X X
Mui cé Grassy X X X X X
Mui cé khd Hay X X X X X X
Lacton, sira Lactone, milky X X X X X X
Qua trinh 6xi héa nhe Light induced X X X X X X X
oxidation
Mach nha Malty X X X X X X
Nwére thit Meat broth
Kim loai Metallic X X X X X X X
Huwong bét sira Milk powder flavour X
Sira Milky X X X X
Chét khoang Mineral X X
Méc Mouldy X X X X X X X
Am méc Musty X X X X X X X
Dau Oily X X X X X X
Oxi héa Oxidized X X X X X X X
Son Painty X X
Axit propionic Propionic acid X
Hang Pungent X X X X X X X
Théi Putrid X X X X X X X
Oi Rancid X X X X X X X
Bo ndu chay Rendered butter X
Mubi Salt X X X X X X X
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Bang A.2 (két thic)

Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sira |Cream| Sira |Kem lanh
bét dang Ién thwe
Iéng men pham

Mui héc Sharp X X

Cé U twoi Silage X X X X X X X
Hun khéi Smoked X X X X X X

Mui xa phong Soapy X X X X X X X
Chua Sour X X X X X X X
0i, ci Stale, old X X X X X X X
Mui lwu huynh Sulfurous X

M6 hoi Sweat X X X X X X X
Ngot Sweet X X X X X X X
Chét co m& Tallowy X X X X X X X
Banh mi nuwéng Toasted X

Khéng dién hinh Uncharacteristic X X X X X X X
Bén Unclean X X X X X X X
Rau Vegetable X X X X X X
Nhat Watery X X X X X X X
Co wét Wet grass X X X X X X X
Whey Whey X X X X X
V6 bao Wood shavings X

N&m men Yeasty X X X X X
Sira chua Yogurt X X

26




TCVN 10565-2:2015

Bang A.3 — Bang quy dinh quéc té vé cac thudc tinh déng nhat cta cac san pham siva cu thé

Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sita |Cream| Sira |Kem lanh
bét dang Ién thwe
Iéng men pham
Cung Brittle X X X
C6 phén trang Chalky X
Thé Coarse X X
Dé v& Crumbly X X X
bong cuc Curdy X
Nhao Doughy X
Nwéc chay nhé giot Dripping X X X
Ngay Fatty X
Do cing Firmness
Min/cé bot Fluffy/foamy X
Bong Flaky X X
Nhw bot Floury X X
Gelatin Gelatinous X X
Hat Granular X X X
Ngay Greasy X
Co san Gritty X X X X X X
Nhot (sén sét, dinh) Gummy (pasty, X
sticky)
Cung Hard, firm X
Nang Heavy (pudding like) X
Tinh thé bang Ice crytals X
Tach I&p Layered X
Cuc Lumps X X X XX
Nhiéu bot Mealy X
Am Moist X X X
Sén sét Pasty X
Déo Plastic X
Quanh Ropy/ stringy X X
Dai Rubbery X
Se lai Setting X X
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Bang A.2 (két thic)

Tiéng Viét Tiéng Anh Bo | Sira |Phomat| Sita |Cream| Sira |Kem lanh
bét dang Ién thwe
Iéng men pham
Ngan Short X X
Vét ban Smeary X
Muwot Smooth X X X
Phu tuyét Snowy X
Mém xbp Spongy X X
Dan hoi Springy X
Dinh Sticky X X X X
Pac Thickness X X X X X
Loang (nhat) Thin (watery) X X
Nhbdi chat, ran chac Tightly packed, X
compact
Dai Tough X
Tinh tan chay Melting properties
Tan chay Curdy melt down X
Sui bot Foamy X
Bbéng Flaky X
Khoéng chira whey Free whey X
Tbc d6 tan chay Melting rate X
Mém xdp Spongy X
Lodng Watery X
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Thw muc tai liéu tham khao

[1]1 ISO 6658, Sensory analysis — Methodology — General guidance.
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