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L&i néi dau
TCVN 10565-1:2015 hoan toan twong dwong véi ISO 22935-1:2009;
TCVN 10565-1:2015 do Ban ky thuat tiéu chuan qubc gia TCVN/TC/F12 Sita va sén pham 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.
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Sira va san pham sira — Phan tich cadm quan -
Phan 1: Hwéng dan chung vé tuyén chon, Iwa chon,
huan luyén va giam sat ngwei danh gia

Milk and milk products — Sensory analysis —

Part 1: General guidance for the recruitment, selection, training and monitoring of assessors

1 Pham vi ap dung

Tiéu chuén nay dua ra hwédng dan chung vé tuyén chon, lwa chon, huan luyén va giam sat ngudi danh

gia cdm quan siva va san pham siva.

Tiéu chuan nay quy dinh cac tiéu chi lwa chon va cac quy trinh huén luyén, giam sat nhivng ngudi danh

gia dwoc chon va chuyén gia danh gia cdm quan vé sira va san pham sira.

Tiéu chuan nay bd sung cac thdng tin néu trong ISO 8586-1 va ISO 8586-2 lién quan dén chuyén gia
danh gia.

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

Céc tai liéu vién dan sau rat can thiét cho viéc ap dung tiéu chuén nay. Dbi véi cac tai liéu vién dan ghi
nam cong bé thi ap dung phién ban dwoc néu. DBbi vai cac tai liéu vién dan khong ghi ndm cong bb thi

ap dung phién ban méi nhét, bao gém ca céac stra dbi, bd sung (néu co).
TCVN 5090 (ISO 4121), Phéan tich cdm quan — Hudng dén st dung céac thang do dinh luong déc trung

TCVN 10565-2 (ISO 22935-2), Sita va san phdm sita — Phén tich cdm quan — Phéan 2: Cac phuong

phép khuyén céo vé danh gia cdm quan

ISO 4120, Sensory analysis — Methodology — Triangle test (Phan tich cam quan — Phwong phap luan —
Phép thtr tam giac)
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ISO 5492:2008, Sensory analysis — Vocabulary (Phén tich cam quan — Thuét ng va dinh nghia)

ISO 5496, Sensory analysis — Methodology — Initiation and training of assessors in the detection and
recognition of odours (Phén tich cdm quan — Phuong phép ludn — Nhdp mén va huén luyén nguoi danh

gia trong viéc phat hién va nhan biét mui)

ISO 6658, Sensory analysis — Methodology — General guidance (Phén tich cam quan — Phuong phap

ludn — Huong dén chung)

ISO 8586-1:1993 ", Sensory analysis — General guidance for the selection, training and monitoring of
assessors — Part 1: Selected assessors (Phéan tich cdm quan — Hwéng d&n chung déi véi viéc Iyra chon,

huén luyén va giém séat nguoi danh gia — Phan 1: Nguoi danh gia duoc lua chon)

ISO 8586-2 " Sensory analysis — General guidance for the selection, training and monitoring of
assessors — Part 2: Experts (Phéan tich cdm quan — Huwéng dan chung déi véi viéc lwa chon, huén luyén

va giém sét nguoi danh gia — Phan 2: Chuyén gia)

ISO 8587, Sensory analysis — Methodology — Ranking (Phan tich cam quan — Phwong phap luan — So
hang)

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

Hwéng dan chung déi véi viée thiét ké phong thir nghiém)

3 Thuat ngir va dinh nghia

Trong tiéu chuén nay st dung cac thuat ngi¥, dinh nghia trong TCVN 5090 (ISO 4121), ISO 5492,
ISO 5496, ISO 6658, ISO 8586-1, ISO 8586-2, ISO 8589 va cac thuat nglr, dinh nghia sau day:

3.1
Phan tich cam quan (sensory analysis)

Khoa hoc lién quan dén danh gia cac thudc tinh cdm quan ctia mét sdn pham bang cac giac quan.

[ISO 5492:2008, 1.1]

3.2
Ngwe&i danh gia dwoc chon (selected assessor)

Nguwoi dwge chon cé kha nang thyc hién phép thir cdm quan.

[ISO 5492:2008, 1.6]

YISO 8586-1:1993 va I1SO 8586-2:2008 da duwoc thay thé bai ISO 8586:2012 Sensory analysis — General guidelines for the
selection, training and monitoring of selected and expert assessors (Phén tich cdm quan — Huéng dan chung déi véi viéc lira
chon, huén luyén va gidm sét ngudi danh gié dwoc chon va chuyén gia danh gia).
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Chuyén gia danh gia cam quan (expert sensory assessor)

Nguwdi danh gia dwoc chon, da dwoc chirng minh 1a cé d6 nhay vé cdm quan, dugc huan luyén thuan
thuc, cé kinh nghiém vé thtr cdm quan, Ia nguoi co thé dwa ra danh gia cdm nhan dong nhét va 1ap lai

cho cac san pham khac nhau.

[ISO 5492:2008, 1.8]

CHU THICH: Vi du vé “cac san phdm khac nhau” la “cac san pham sia’.

3.4
Ho6i dong cam quan (sensory panel)
Nhoém nguwi danh gia tham gia vao phép th&r cam quan.

[ISO 5492:2008, 1.9]

3.5
Cho diém (scoring)
Viéc danh gia san pham (hoac thudc tinh ctia san pham) bang cach cho cac diém sb c6 mdi twong

quan toan hoc v&i san phadm hodc thudc tinh ctia sdn pham can danh gia.

[ISO 5492:2008, 4.7]

3.6
Quy dinh ky thuat ctia san pham (product specification)
Tai liéu quy dinh cac yéu cau dbi véi san pham.

CHU THICH: Buwoc néu trong TCVN 1SO 9000:2007 (ISO 9000:2005). @

3.7
Phan loai (classification)

Phwong phap phan thanh cac loai.

[ISO 5492:2008, 4.5]

3.8
Thudc tinh (attribute)
Déc tinh c6 thé cdm nhan bang giac quan.

[ISO 5492:2008, 1.3]
3.9

Ngoai hinh (appearance)
Tét ca cac thudc tinh nhin thdy dwoc cia mot chat hodc clia mét ddi twong.

[ISO 5492:2008, 3.1]
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CHU THICH: Déi v&i san phdm siva, cac thudc tinh cé thé nhin thay la ca bén trong va bén ngoai, bao gébm hinh dang, mau

séc va nhitrng phan 16 ra.

3.10
Tinh déng nhat (consistency)

Thudc tinh co hoc dwgc phat hién béi sy kich thich xic giac hoac cdm nhan thj giac.

[ISO 5492:2008, 3.49]

3.1

Cam nhan bang miéng (mouthfeel)

Kinh nghiém hén hop c6 dwoc tir cac cdm giac trong miéng vé cac dac tinh vat ly hodc héa hoc cla sw
kich thich.

[ISO 5492:2008, 3.62]

3.12

Cam nhan bang tay (fingerfeel)

Kinh nghiém hén hop c6 dwoc tir cdm gidc bang tay vé cac dac tinh vat ly hodc hoa hoc cuia sy kich
thich.

3.13
Hwong (flavour)
Sy két hop cam nhan clta khiru giac, vi gidc va nhan thirc nho day than kinh sinh ba trong qua trinh

the ném.

[ISO 5492:2008, 3.20]

3.14
Mui (odour)

Sw cdm nhan bang co quan khiru giac khi hit mot sb chat dé& bay hoi nhét dinh.

[ISO 5492:2008, 3.18]

4 Tuyén chon

Nguoi danh gia co thé dwoc tuyén chon tlr cing mét cdng ty (nhan vién phong thi nghiém, nhan vién
san xuat, nhan vién hanh chinh, v.v...), ngudi dé khéng lién quan v&i cdng viéc dy an hoac tir bén
ngoai cong ty. Cé thé tuyén chon nguwdi danh gia tlr ngoai cong ty qua quang cao hodc truyén miéng.
Céc ng vién cla hoi ddng can ndm duoc thoi gian yéu ciu cho qué trinh sang loc va cong viéc thuc
té cla hdi ddng. Sé lwong ng vién can da Ién dé co thé chon dd sbé ngwdi danh gia cho mot hdi déng.
Nguwdi danh gia tap sw can phai co trinh dd ca nhan dat yéu cau dé danh gia va can dwoc lwa chon

trwéc bang cach:



TCVN 10565-1:2015

a) str dung cac phép sang loc dé danh gia kha ndng cta cac (rng vién vé cadm nhan, phan biét va mo ta

cac thudc tinh cdm quan;
b) sw hiéu biét chung vé cac khai niém dbi véi danh gia cdm quan;

c) s& thich chung hodc médi quan tam dén cac san pham sira.

5 Sangloc
5.1 Cach thirc sang loc va cac yéu cau
5.1.1 Yéu cau chung

ng vién tiém nadng can trai qua hai hinh thirc kiém tra sang loc la phéng van va thir cdm giac. Trong
cudc phdng van, cac (rng vién phai dién vao mau sang loc so bd, trong dé chi rd thdi gian ma ho sén
sang danh cho cac hdi déng va cac van dé sirc khée ma ho cé thé co: viem khdp co thé anh hudng
dén viéc danh gia cac cau tric san phadm bang tay (cdm nhan bang ngén tay), khéng dung nap lactose,

deo rang gid, tinh trang hat thubc va cac van dé khac can quan tam.

Can st dung céc loai d6 udng c6 hwong va cac san pham siva dé ngudi danh gia tiém nang co thé
nhan biét cac vi hodc huwong & nhivng cwdng d6 khac nhau. Ngwdi danh gia tiém nang phai phat hién
duwoc mot séb mui hwong nhat dinh trong cac san phdm sira hén hop. Ba cudc danh gia sau day danh
cho cac ngudi danh gia véi khodng 45 min dén 1 h dé hoan thanh. Nhirng bai tap sang loc nay chi la
cac goi y va co thé duwoc diéu chinh cho phu hop véi cac linh viee ap dung clia ngudi danh gia. Céac
phan danh gia néu trong 5.1.2 dén 5.1.4 c6 thé dwoc chia thanh cac phan danh gia nhd hon hodc Ion

hon tuy thuéc vao thdi lwong sén co.

5.1.2 Phan 1 — Nhan biét mui va vi co ban

Phép ther Diéu Két qua
1 5.3.1 Nhan biét mui
2 5.3.2 Nhan biét vi co ban
3 5.3.3,Bang 5 So hang vj co ban — ngot
4 5.3.3, Bang 6 So hang vi co ban — chua
5 5.3.3,Bang 7 So hang vi co ban — man
6 5.3.3, Bang 8 So hang vi co ban — dang
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5.1.3 Phan 2 - Sira bot va cac san pham cream

Phép the Diéu Két qua
7 5.3.4, Bang 11 Phép thtr tam giac — sira bot
8 5.3.4, Bang 12 Phép thtr tam giac — bo
9 5.3.4, Bang 12 Phép thr tam giac — bo man
10 5.3.5.2 Thao luan ban tron — danh gia cream
11 5.3.3, Bang 9 So hang cu tric — dd ddng nhat (body)/
dd min (creaminess)
12 5.3.4, Bang 11 Phép thir tam giac — siva b6t da san xuét 1au

5.1.4 Phan 3 — Phomat

Phép thir Diéu Két qua
13 5.3.4, Bang 13 Phép thtr tam giac — phomat
14 5.3.5.1 Thao luan ban tron — danh gia phomat
15 5.3.4, Bang 13 Phép thr tam giac — phomat déng
16 5.3.4, Bang 14 Phép thr tam giac — d6 rén chac cia phomat
17 5.3.4, Bang 14 Phép tht» tam giac — dd nhé&n clia phomat

Cho diém tirng phan theo méi thang diém. Céac vi du khac vé cac bai tap sang loc ¢ thé dwoc néu

trong ISO 8586-1.

5.2 Chuéan bj cac mau thir cho phép thir sang loc

5.2.1 Néu c6 thé, chuan bi cac mau thir trong ngay danh gia.

5.2.2 Dbi v&i cac muc dich sang loc, tét nhat 14 cung cip cac méau thir theo cung the tw cho tat ca

nhirng ngwoi danh gia.

5.2.3 Néu thich hop, st dung bang cau héi mau thir nghiém cho tat ca cac bai tap sang loc néu trong
ISO 4120 (phép th&r tam giac), ISO 8587 (phép thir so hang), ISO 6658 va TCVN 5090 (ISO 4121)

(thang diém).

10
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5.3 Cac phép thir sang loc, vat liéu va phwong phap

Céc phép thir sang loc, vat liéu va phuong phap trinh bay trong phan nay chi dé tham khao. Chung cé

thé dwoc diéu chinh cho phu hop véi nhu cau cia nhém riéng 18.
5.3.1 Nhan biét mui

Thuc hién theo cac huwéng dan néu trong 4.4.6.1 cta ISO 8586-1:1993 vé chi tiét cach chuan bj cac
mau thir nghiém va tién hanh phép thir nay. C6 thé sir dung cac goi y vé& mui huwong khac néu trong
Bang 1.

Bang 1 — Cac vi du cua vat liéu khiru giac cho phép mé ta mui

Ma mu (vi du) Chuan bi mau thir

981 DA&u sa (chanh, chét 1dng ty rra)
194 Cam
229 Caramel
371 Axit butyric
926 Axit axetic
174 Amoniac
746 (Z)-hex-3-en-1-ol°
831 Oct-1-en-3-ol
556 Vani

@ Trong tai liéu ci goi la cis-hex-3-en-1-ol.

Cac ng vién dwoc phan loai theo trinh bay, nhw trong Bang 2. Béi véi méi mau, co thé dat duwoc tong
cong ba diém. Néu nguoi danh gia st dung nhirng tor ngir khac véi liét ké trong Bang 2 thi cho diém sbé
mot cach thich hop.

11
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Bang 2 — Thang diém nhan biét mui

Mau Cau tra 1o ding
3 diém 2 diém 1 diém
Dau sa Mui dau sa Mui chanh, mui chét 16ng tay rira | MUi cam chanh, trai cay
Cam Mui cam Mui chanh Mui cam chanh, trai cay
Caramel Mui caramel Mui vani, mui malt, mui nwéng Mui ngot
Axit butyric Mui bo 6i khé Mui phomat parmesan Mui ctia chat nén
Axit axetic Mui axit axetic Mui ddm MUi chua cla sira
Amoniac Mui amoniac Mui nuwée tiéu, mui chat tdy rika | Mui hang
(Z)-hex-3-en-1-ol Mui cé xanh Mui dau xanh Mui rau xanh
Oct-1-en-3-ol Mui ndm MUi reou, mui mébc Mui méc
Vani Mui vani Mui banh custard, mui @b trang | Mui d6 ngot, mui keo
miéng

5.3.2 Nhan biét vi co ban

Céc dung dich cé thé dwoc chuan bj nhw trong Bang 3. Pua cac dung dich cho nhirng nguoi danh gia

theo cung thi tw. Yéu ciu ngwdi danh gia xac dinh vi co ban trong dung dich.

Bang 3 — Cac dung dich vi co ban

Ma mu (vi du) | Cau tra 1&i Nong dé Chuén bj mau thir

683 Ngot sucrose 10 g/l (1 % khéi lwong) 10 g sucrose + 1 lit nwéc

429 Man NaCl 2 g/l (0,2 % khéi lwong) 2 g NaCl + 1 lit nwéc

662 Chua axit xitric 0,3 g/l (0,03 % khéi lvong) 0,3 g axit xitric + 1 lit nwéc

353 DPéng cafein 0,3 g/l (0,03 % khéi lvong) 0,3 g cafein + 1 lit nwéc

768 Umami mononatri glutamat 0,6 g/l 0,6 g mononatri glutamat ho&c 0,18 g hén

(tby chon) (0,06 % khéi lwong) hop umami (50 % khéi lwgng mononatri
glutamat, 25 % khéi lwong axit 5'- guanylic,
25 % khéi lwgng axit inosinic) + 1 lit nwéc
voi 0,5 g NaCl
418 Nwéce nuwéc nuwéc

12




Cac (ng vién duoc phan loai theo thang diém trong Béng 4.

Bang 4 — Thang phan cép |

Diém Két qua

6 Tét ca déu dung

5 Bung nam

4 DPung bén

3 bung ba

2 Dung hai

1 bung mét

0 Hoan toan khéng dung

5.3.3 Phép thtr so hang

TCVN 10565-1:2015

Téi thiéu bdn mau thr can dwoc so hang theo thi tw cwdng dd tang dan. Phép thr nay dé nhan biét

nguoi danh gia co kha nang phan biét cac mau dbi véi mét sb vi co ban.

Céac méau dé so hang céac vi ngot, chua, man, déng va vi kem dwoc néu twong trng trong cac Bang 5, 6,

7,8va9.

Phép thir nay cling chi ra cac mirc ngwdng clia nguwoi danh gia (nghia la khi ngwoi danh gia xac dinh

khéng dung the tw cac cwdng do thap hon, viéc nay chi ra rang ngwdi danh gia nay khong thé ném &

cac mire thp hon cho thudc tinh cu thé nay).

CHU THICH: T4t ca cac mau dwoc bd tri ngau nhién, nhwng tdt nhat 13 nén giao cho tat ca nhirng ngwoi danh gia theo cling

thir tw.

Bang 5 — So hang mirc dd ngot

Ma mu (vi du) | So hang No6ng do Chuan bi mau
diang
478 3 sucrose 10 g/l (1 % khdi lwgng/thé tich) 10 g sucrose + 1 lit nuwéc
753 1 nuwéc nwoc
578 4 sucrose 15 g/l (1,5 % khéi lwong/thé tich) 15 g sucrose + 1 lit nuwéc
248 2 sucrose 5 g/l (0,5 % khéi lwong/thé tich) 5 g sucrose + 1 lit nwéc

13
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Bang 6 — So hang mtrc d6 chua

Ma mu (vidu) | So hang Néng do Chuan bi mau
diang
145 2 axit xitric 0,10 g/l (0,01 % khéi lugng/thé tich) 0,10 g axit xitric + 1 lit nwoc
249 4 axit xitric 0,5 g/l (0,05 % khéi lwong/thé tich) 0,5 g axit xitric + 1 lit nwéc
871 1 Nwéc Nuwéc
675 3 axit xitric 0,3 g/l (0,03 % khéi lwong/thé tich) 0,3 g axit xitric + 1 lit nwéc
Bang 7 — So hang mirc A6 man
Ma mu (vidu) | So hang Néng do Chuan bi mau
dang
985 2 NaCl 1 g/l (0,1 % khéi lwong/thé tich) 1 g NaCl + 1 lit nwéc
813 1 Nwéc Nuwéc
713 4 NaCl 2 g/l (0,2 % khéi lwgng/thé tich) 2 g NaCl + 1 lit nwéc
632 3 NaCl 1,5 g/l (0,15 % khéi lwong/thé tich) 1,5 g NaCl + 1 lit nwéc
Bang 8 — So hang mirc d6 dang
Ma mu (vidy) | So hang Néng do Chuan bi mau
dang
268 2 cafein 0,1 g/l (0,01 % khéi lwong/thé tich) 0,1 g cafein + 1 lit nwéc
634 1 Nwéc Nuwéc
919 4 cafein 0,5 g/l (0,05 % khéi lwong/thé tich) 0,5 g cafein + 1 lit nwéc
752 3 cafein 0,3 g/l (0,03 % khéi lwong/thé tich) 0,3 g cafein + 1 lit nwéc

14
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Bang 9 — So hang mtrc dd vi kem

Ma mu (vi du) So hang ding Chuan bi mau
268 1 Stra khong béo tiét tring bang UHT
634 4 Sira nguyén chét tiét tring bang UHT +

20 % thé tich cream tiét trang béng UHT

919 3 Sira nguyén chét tiét tring bang UHT +
3 % thé tich cream tiét tring bang UHT

752 2 Sira nguyén chét tiét tring bdng UHT

Cac (ng vién duoc phan loai theo thang diém néu trong Bang 10.

Bang 10 — Thang phan loai ll

Diém Két qua
4 DPung bén
3 Nham hai vj tri lién ké
1 Bung mét
0 Sai hoan toan

5.3.4 Phép thir phan biét

Phép thtr phan biét cho thdy mdt nguwdi cd khd nang phat hién ra sy khac biét nhé gitra cac mau co

hwong vi hodc c4u tric nhat dinh.

Céac mau thlr cAn dwoc chon sao cho co thé danh gia duwoc kha ndng cla ngudi danh gia cé thé phan
biét gitra cac mau chi dwa vao hwong vi hodc céu tric. Co6 thé st dung mdt chuyén gia danh gia dé

chon cac mau cho tht» nghiém.

C6 thé thuc hién phép thir "so sanh cap d6i" hoac phép thir "tam giac" trén mot day cac san pham.
Néu nguoi danh gia cho rang cac mau khac nhau thi can chi ra nhivng diéu khac biét. Nguwdi danh gia

chi ra sw khéac biét gitra cac san phadm va goi tén sw khac biét do.

Tat c& cac mau thir dwoc dwa cho tat cd nhirng ngudi danh gia véi the tw ngau nhién giébng nhau.
Tham khao 9.2 trong TCVN 10565-2 (ISO 22935-2) vé cach chuan bj cac mau sira bot .

Mbi bé m&u nén dwoc giao cho nhirng nguwdi danh gia hai 1an dé kiém tra vé két qua 1ap lai cta ho.

15
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Bang 11 — Cac mau siva bot dwoc dé xuat dung cho phép thir phan biét — Mui hwong

San pham Ma mu (vi du) Cau tra 1oi Chuan bi mau (30 ml cho méi
ngwoi danh gia)
100 % khéi lwong
737 Sira bot tach béo
Bo mau sira bot s6 1 932 Sira bot tach béo
895 Khéac nhau Sira bdt nguyén chét
769 Sira bot tach béo
B6 mau sira bot s6 2 862 Khac nhau Stra bot nguyén chét
374 Sira bot tach béo
~ . 191 Khac nhau Sira bot da bj oxi hoa®
B6 mau sira bot so 1 ~ oL .
. i 748 Sira bot méi san xuat
da san xuat tw [au . . .
651 Sira bot méi san xuat
. . 426 Sira bot méi san xuat
B6 mau sira bot s 2 ~ . .
L. . 621 Sira bot méi san xuat
da san xuat twr lau ) e a
848 Khac nhau Sira bot da bj oxi hoa
 Xem Bang 25 v& huwéng dan chun bi mau siva d3 bi oxi hoa.

Bang 12 — Cac mau bo dworc dé xuat dung cho phép thir phan biét — Mui hwong

San pham Ma mu (vi du) Cau tra 1oi Chuan bi mau (1 théi cho méi
ngwoi danh gia)
148 Dang bo 1
B6 mau bo sé 1° 897 Dang bo' 1
198 Khéac nhau Dang bo 2
539 Dang bo 1
B6 mau bo sb 2 575 Khac nhau Dang bo 2
272 Dang bo 1
514 Bo nhat
Bd mau bo mén sé 1 796 Bo’ nhat
244 Khac nhau Bo man
868 Bo nhat
Bd mau bo mén sé 2 364 Bo’ nhat
968 Khéac nhau Bo mén
® Céac loai bo’ duoc str dung trong phép thtr ndy c6 thé tir hai nhan hang khéc nhau, cac mau bo duoc biét 13 c6 hwong vi khac
nhau hodc mau bo' dwoc “bd sung hwong vi” [vi du: bo théng thwéng va bo cé mui cd (bo' chira 1,5 % khéi lwong hexanal).
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Bang 13 — Cac mau phomat dwoc dé xuat dung cho phép thir phan biét — Mui hwong

San pham Ma mu (vi du) Cau tra loi Chuan bi mau
345 Loai phomat 1
B® mau phomat s6 1 223 Khac nhau Loai phomat 2
466 Loai phomat 1
342 Loai phomat 1
B® mau phomat sé 2 555 Loai phomat 1
314 Khac nhau Loai phomat 2
871 Phomat khong déng
B6 mau phomat dang sb 1 914 Phomat khéng déng
557 Khéac nhau Phomat déng
997 Phomat khéng déng
B6 mau phomat dang sb 2 663 Khéac nhau Phomat dang
783 Phomat khéng déng

? Céc loai phomat duoc st dung trong phép thir nay c6 thé tr hai nhan hang khac nhau hodc phomat cé huong vi khac nhau.

Bang 14 — Cac mau phomat dwoc dé xuat dung cho phép thir phan biét — Cau truc

San pham Ma mu (vi du) Cau tra loi Chuan bi mau
278 Phomat rén chic — nhan 1
B® mau phomat rén chac No. 1 921 Khac nhau Phomat ran chac — nhan 2
461 Phomat rén chic — nhan 1
476 Khac nhau Phomat rén chic — nhan 2
B® mau phomat rén chac No. 2 133 Phomat ran chac — nhan 1
931 Phomat rén chic — nhan 1
119 Khac nhau Phomat tron nhdn — nhan 1
B& mau phomat tron nhdn No. 1 346 Phomat tron nh&n — nhan 2
278 Phomat tron nhdn — nhan 2
563 Phomat tron nhdn — nhan 2
Bd mau phomat tron nhdn No. 2 572 Khac nhau Phomat tron nhan — nhan 1
588 Phomat tron nhdn — nhan 2

17



TCVN 10565-1:2015
Cac (ng vién duoc phan loai theo thang diém Il (Bang 15).

Bang 15 — Thang phan loai lll

Diém Két qua
6 Tra 161 ding ca hai bo mau sb 1 va sb 2
4 Tra 161 ding bé mau s 1 hodc bé mau sb 2
0 Tra |&i sai ca hai bd mau s6 1 va sb 2
0,5 Mo ta ding sw khac nhau

5.3.5 Kha nang mé ta va thao luan nhém

Trong qué trinh thdo luan nhém, cac (ng vién the ném san phadm va dwa ra cac thuat nglr mé ta san
pham. Céac &ng vién thao luan vé két qua cla ho véi nhitng ngwdi danh gia khac (téi thidu tam nguoi
trong mét nhém). Diéu nay yéu cau (rng vién chia sédn phdm thanh cac thuat nglr mé ta va cach thirc

cac trng vién twong tac trong thdo luan nhom.

Chon hai loai san phdm sira cho cac nhém thao luan mé ta. Trong tiéu chuan nay c6 dwa ra vi du cho
cac mau phomat va mau cream; cac mau khac cé thé dwoc chon tuy thudc vao loai san phadm thuong
dwoc cac hoi déng sir dung dé danh gia. Yéu cau cac (ng vién danh gia cac mau duoc giao va viét ra
tat ca nhirng tr ho nghi vé& mui, cu tric va hwong vi cia san phdm. Sau khi két thic danh gia, tap hop

nhom dé thao luan vé cac mau va sy khac biét cta chang.
5.3.5.1 Phomat

Cac mau duoc dé xuét nhw trong Bang 16.

Bang 16 — Cac mau phomat dwoc dé xuat thao luan nhém

Ma mu (vi du) Chuan bi mau
524 Phomat Mild Cheddar
831 Phomat van xanh

Cac (ng vién duoc phan loai theo thang diém IV (Bang 17). Kiém tra tAt ca cac mo ta cla cac ing vién

va cho diém thich hop dwa trén cac moé ta ctia ho va cach mé ta chinh xac dbi véi cac mau.
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Bang 17 — Thang phan loai IV

Diém Két qua
1 (t6i dala 1) 1 diém cho méi nhan xét ding vé mui dén téi da la 1 diém
1 (t6i dala 2) 1 didm cho méi nhan xét dung vé cAu truc dén tbi da 1a 2 diém
1 (t6i dala 4) 1 diém cho méi nhan xét dung vé mui hwong dén tbi da |4 4 diém

Néu cac &ng vién sir dung nhirng tir khac va&i trong Bang 18 thi cho diém mét cach thich hop.

Dé thao luan: cho diém tirng ngwdi dén diém 10 (10 1a sb diém cao nhéat) vé cach ho déng goép vao

thao luan nhém va cach truyén dat cla tirng ngudi.

Bang 18 -

M6 ta mui, cau tric va hwong dwoc dé xuéat

doéi véi phomat mild Cheddar va phomat van xanh

San pham Mui Cau trac Hwong
Hwong méan
Ran chac
Huwong sira
Phomat Mild Cheddar Mui phomat Cuing
Hwong phomat
Kho
Hwong manh
Hwong méan
Mui manh
Gion toi Hwong manh
Mui chua
Phomat van xanh Uet Mui chét nén
Mui chét nén
Cé6 gon Hwong ndm
Mui méc
Mui méc

5.3.5.2 Cream

Céac mau duwoc goi y nhw trong Bang 19.

Bang 19 — Cac mau cream dwoc dé xuat dé cho cac nhém thao luan

Ma mu (vi du)

Chuén bj mau

967

491

Cream nguyén chat (da danh toi)

Cream dé phun
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Céc rng vién dwoc phan loai theo thang diém V (Bang 20). Kiém tra tAt cd cac mo ta clia cac (rng vién

va cho diém thich hop dwa trén cac mé ta ctia ho va cach mo ta chinh xac ctia mau.

Bang 20 — Thang phén loai V

Diém Két qua
1 (t6i dala 1) 1 diém cho méi nhan xét ding vé mui dén téi da 1 diém
1 (t6i dala 2) 1 didm cho mdi nhan xét ding vé cau tric dén ti da 2 diém
1 (t6i da la 3) 1 diém cho méi nhan xét ding vé huwong dén téi da 3 diém

Néu cac &ng vién sir dung nhirng tir khac vé&i trong Bang 21 thi cho diém sbé mét cach thich hop.

Dé thao luan: cho diém méi ngwdi dén 10 (10 la sd diém cao nhéat) vé cach déng gop vao cudc thdo

ludn nhém va cach truyén dat cla ho.

Bang 21 — M6 ta mui, cau tric va hwong dwoc dé xuat

déi v&i cream nguyén chat da danh toi va cream dé phun

San pham Mui Cau trac Hwong
Huwong bo
Cream nguyén chét da Mui stra bac st
Hwong khéng ngot
danh toi . “
Mui cream bac
Hwong cream
Nhe
Hwong vani
Mui stra Min muwot
Cream dé phun Hwong ngot
Mui cream Bot khi/bot
Hwong cream
Mém

5.3.6 Toéng hop cho diém

Bang cho diém trong Bang 22 |a mét vi du dwa trén cac hwéng dan thiét 1ap trong 5.3.
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Phép thir s6 Diéu Bang Tiéu dé Diém toi da c6 thé
1 5.3.1 Nhan biét mui 27
2 5.3.2 Nhan biét vi co ban 6
3 5.3.3 5,6,7,8 So hang vj co ban 16
4 5.3.3 9 So hang cAu tric — d9 ddng nhat/dé min 4
5 5.3.5.1 M6 ta danh gia phomat 7
6 5.3.5.1 Thao luan ban tron — Banh gia phomat 10
7 5.3.4 11,12, 13 Phép thtr tam giac — Mui hwong 36
8 53.4 14 Phép thir tam giac — CAu tric 12
9 5.3.5.2 Mo ta danh gia cream 6
10 5.3.5.2 Thao luan ban tron — DBanh gia cream 10

6 Lwa chon

Hwéng dan chon thanh vién clia hoi dong theo béang diém trong 5.3.6 duorc liét ké trong Bang 23 va

nhw sau:

a) hoan thanh day du cac cau héi sang loc truoc;

b) diém sb tbng thé bang hodc cao hon 65 % trong két hop clia cac phép thir nhan biét mui, nhan biét

vi co’ ban, so hang vi co ban va so hang ciu tric — phép thir dd ddng nhat/ddo min;

c) toéng sb diém bang hoac cao hon 50 % dbi vdi cac phép thir mo ta;

d) cac thanh vién hoi ddng phai nhan dwoc diém thao luan la 5 hoac tbt hon;

e) céac thanh vién hdi ddng phai cé két qua dung it nhat 65 % cac phép thir tam giac;

f) ng vién nhan duoc it hon 65 % tdng sé diém la khéng phu hop lam ngwdi danh gia cdm quan.
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Bang 23 — Diém thi dwoc dé xuat dé chon thanh vién hoi dong

Phép thir s6 Tiéu dé Piémtéida | Diém méc Diém vwot
co thé can vwot qua qua
1+2+3+4 Cac phép thir nhan biét va so hang 57 65 % > 38/57
5+9 Cac phép thr mo ta 13 50 % >7/13
6 Thao luan ban tron — danh gia phomat 10 5 > 5/10
10 Thao luan ban tron — danh gia cream 10 5 > 5/10
7+8 Phép thir tam giac — hwong va ciu tric 42 65 % > 28/42

Khi chon thanh vién cta hdi ddng can xem xét cac yéu tb sau:

1) nang ddng, nhiét tinh, thai do tich cwc;

2) cung cép théng tin phan hdi mang tinh xay dwng thwéng xuyén vé cong viéc;

3) kha nang mb ta tbt;

4) s&c sdo vé cdm nhan dang tin cay;

5) strc khée tt, khong bi di iing v&i cac sén pham sira;

6) c6 kha nang tham dy it nhat 80 % cac khda huén luyén va danh gia;

7) k¥ nang giao tiép xuat sic (d&c biét 1a bang 16i néi).

Dbi v&i phép kiém tra sang loc, can biét cac dac trung quan trong khac vé cac thanh vién tiém nang cé

thé tham gia trong mét nhém. Nhirng diéu khéng nén cé & ngudi dé la:

8) qua thang va cb chép;

9) qué trAm va khép kin;

10) hay ly sw.

Ly twéng nhét [a nguwdi danh gia cé thé dwa ra mot y kién khi dwoc yéu ciu va biét 1ang nghe y kién

cla ngudi khac véi tAm long cdi mé.
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7 Yéu cau déi véi ngwdi danh gia trong héi dong

Sb nguwdi danh gia trong mot hdi ddng phu thudc vao kiéu loai va muc tiéu ctia cudc danh gia dwoc tién

hanh (vi du nhw kiém soat chat lwong, phan loai hodc nghién ciru).

Can xem xét it nhat cac yéu t6 sau day cho hiéu qua tbi wu clia nguoi danh gia trudc khi thir ném san

2

pham.

1) Nguwoi danh gia khéng bi mac bat ky bénh gi c6 thé anh hwéng dén cong viéc cta ho. Trong truéng

hop ¢ méc bénh, nén thay thanh vién khac.
2) Nhirng ngwdi danh gia phai cé mat dang gi¢ dé danh gia va ddm bao du thoi gian danh gia.

3) Nguwoi danh gia khéng nén sir dung bét ky loai nwéc hoa nao ciing nhw bot cao rau, chat khi mui
c6 mui thom, kem dwdng da tay va ciing khéng &n thwe phdm c6 hwong vilgia vi nhiéu (truéc khi thir

ném) v.v...

4) Nguoi danh gia khéng nén hat thube, khdng an hoac ubng, ngoai trir ubng nwéc trong nira gio

ngay trwde khi danh gia.

8 Huan luyén va giam sat ngwi danh gia cac san pham sirva
8.1 Yéu cau chung

Viéc huén luyén phai lién tuc va cac khoa huén luyén chung can dwoc td chirc mét cach thuwong xuyén.
Céc khoa huén luyén phai la mot phan quan trong ctia chwong trinh giam sat. Tham khéo ISO 8586-1

dé biét thém thong tin vé huén luyén hoi dong.

Hoc vién sé& khoéng dwoc chdp nhan 1a ngwdi danh gia dwoc chon (3.2) hodc chuyén gia danh gia cadm
quan (3.3) dbi v&i cac san pham siva trwdc khi ngudi dé co thé dat dwoc két qua phu hop véi cac két
qué cla hoi ddng danh gia cdm quan cé kinh nghiém. Hoc vién can c6 kha nang stv dung cac thuat ngty

va |&p lai diém sbé da dat dwoc.

Chuwong trinh huén luyén ban dau can c6 cac yéu té sau:

a) ly thuyét vé cac yéu tb c6 tdm quan trong thuc té dbi véi danh gia cdm quan;

b) huén luyén chung vé cac phwong phap, thang diém va mé ta cac thudc tinh cdm quan;

c) huén luyén chung vé phat hién va nhan biét cac thudc tinh cdm quan, cac thuat ngl* cdm quan cu
thé;
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d) huén luyén chung vé phuwong phap san xuéat cac san pham sira va tdm quan trong cia danh gia

cdm quan dbi v&i cac san pham sira;
e) huan luyén kj vé danh gia cdm quan dbi véi cac san pham sira can duwoc danh gia;

f) tailiéu da dwoc xac nhan gia tri str dung, gilp ngwdi danh gia nhan biét hwong vi va cuéng dé cu

thé trong mot san pham.
8.2 Nguén tham chiéu

Cac chét tham chiéu dung dé huén luyén cac thudc tinh mui hwong phd bién vé&i cac san pham siva.
Céc thudc tinh mui hwong cé thé dwoc hdi ddng Iwa chon cho mbi san phdm hodc do chu tich hdi déng
chon. Néu c6 thé, sir dung cac héa chéat dung cho thwe phdm & dang dung dich hodc bd sung vao céac
san phadm siva cu thé dé ngudi danh gia biét dwoc mui hwong ¢o lién quan dén cac dac trwng cha san
phdm thyc té. Cac tham chiéu huén luyén phu thudc vao kiéu loai danh gia dwoc thwe hién (cho diém

chéat lwgng hodc mb ta).

Viéc huén luyén can duoc thye hién trén cac vi co ban (ngot, chua, dang, man, umami) nhw trong
Bang 24 va céac thudc tinh cla siva dwoc chon. Tat cd cac chat tham chiéu dung dé huén luyén can
dwoc danh gia & cung nhiét do véi cac san pham siva. Cac vi du vé tham chiéu co6 thé dwoc st dung
dé huan luyén nguoi danh gia dé nhan biét mét sb thudc tinh san phdm siva cu thé dwoc néu trong
Bang 25.

Bang 24 — Cac chat tham chiéu dung dé huan luyén cac vi co’ ban

Vi co' ban San pham tham chiéu Nong do Chuan bi®
0,3 g axit lactic + 1 lit nwéc
Chua Axit lactic hodc axit xitric | 0,3 g/l (0,03 % khéi lwong/thé tich)
0,3 g axit xitric + 1 lit nwéc
DPéng Cafein 0,3 g/l (0,03 % khdi lwgng/thé tich) 0,3 g cafein + 1 lit nwéc
Man Natri clorua 2,0 g/l (0,2 % khdi lwgng/thé tich) 2,0 g NaCl + 1 lit nwoc
Ngot Sucrose 10 g/l (1 % khdi lwgng/thé tich) 10 g sucrose + 1 lit nwéc
Umami Mononatri glutamat 0,6 g/l (0,06 % khéi lwgng/thé tich) | 0,6 g CsHsNNaO, + 1 lit nwéc
(MSG)

® Pay chila cac ndng dd khuyén nghi. Ndng do co thé thay dbi tly thudc vao san phadm dwoc danh gia.
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Bang 25 — Cac chat tham chiéu dung dé huan luyén dwoc dé xuat déi véi cac thudc tinh

> ~ ~ > 2 ~
cua sira va san pham sira dwoc chon

Thudc tinh San pham tham chiéu Chuén bj
Axetic Rwou dam
. ) . . 1 ml dung dich NH,OH 25 % khéi lwgng trong 500 ml nwéc
Amoniac Dung dich amoni hydroxid Yz )
(chi @é lay mui)
Ngam 6 tui ché den (2,5 g méi tui) trong 500 ml nwéc &
Chat Che
80 °C trong 10 min (Tai liéu tham khao [7])
Chat Axit tannic 100 mg bot axit tannic trong 100 ml nwéc
Mui qua mo Mo chin
Mui chudng trai/ ; o .
4 be p-cresol p-cresol 20 mg/kg trong sira tach béo (Tai liéu tham khao [7])
mui bo
) ) ) Cho 20 mg/kg axit butyric vao etanol 95 % thé tich (Tai liéu
Butyric Axit butyric . . o .
tham khao [5]) hoac 0,1 g/l nwéc (Tai liéu tham khao [10])
) ) Nuwéng banh mi cho dén khi chay thanh than. Lam vunra
Mui chay Lat banh mi bi nwéng chay ) )
trwde khi dwa cho ngudi danh gia
R6t 50 ml siva vao 4m cho dén khi vira phi day 4m. Nau
o ) trén Itra I6n cho dén khi siva bat dau chay va hau hét chét
Mui chay Sira R o ) . . <« .. \ .
I6ng da boc hoi (khoang 2 min). Lay am ra khoi nguon nhiét.
Thém 450 ml stva chwa ndu. Loc va rét vao vat chira
Bo tuoi Bo Bo stta moi dwoc ché bién (Tai liéu tham khao [9])
L D4t cac miéng bo, tao va cam vao vat chiva. Pay nap dé &
Bo, trai cay Bo ks
noi toi & + 8 °C trong 24 h
Bo da bj oxi hoa Bo Dat cac miéng bo dudi ngudn sang & +8 °C trong 24 h
D4t cac miéng bo' va miéng vai bong da lam wét béng
Bo bi 6i khé Bo 0,15 ml axit butyric vao vat chra. Day nép dé & noi t6i &
+ 8 °Ctrong 24 h
X Bo twoi dwoc lam néng chay trén ndi cach thay (Tai liéu
Bo' néng chay Bo
tham khao [9])
Caramel Sira Hap ap lwc stva & 121 °C trong 30 min (Tai liéu tham khao [5])
Caramel Idng Caramel long du’o’c’ ban dé nau. Caramel 055 mau nau s'élm.
Caramel Pha lodng mét thé tich caramel v&i hai thé tich nwéc am

(Tai liéu tham khao [9])
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Bang 25 (tiép theo)

Thuédc tinh San pham tham chiéu Chuan bj
_, Ngam cac miéng bia gidy vao siva tach béo dé& qua dém (chi
Bia Giay bia s 2 o .
dé lay mui) (Tai liéu tham khao [5])
Nad o Ngii cbc an sang (vi du Ngam mét cde ngii cdc an sang trong ba cbe siva trong
gii cbe

banh ngd) 30 min va loc dé loai phan ngii cbc(Tai liéu tham khao [5])
) Cho 0,7 ml axeton vao 1 lit stra da tach mot nira chét béo.
Hoa chat, stra Axeton X . . 2 Ca _
Bao quan trong tu lanh dé qua dém (chi dé lay mui)
Dat cac miéng bo va miéng vai bong da tAm wét bang 1 ml
Hoa chét, bo Bo axeton trong vat chira cé nap day kin. Gitr kin dé & noi ti &
+ 8 °C trong 24 h.
_ _ Cho la dinh hwong vao trong vai bong va dé yén cho vai
binh huvong binh huvong R B L oz oz ..
béng hap thu mui dinh hwong (chi dé lay mui)
3 Gia nhiét sira tach béo thanh tring dén 85 °C trong 45 min
Sira da nau Sira

(Tai liéu tham khao [5])

Phomat da nau

Phomat ndu chay

bat cac miéng phomat Mild Cheddar 3 mm trén lat banh mi.

Nwéng & 180 °C trong 20 min

The mat

Can bao quan dung dich gbc trong tt lanh (& 5 °C dén 7 °C):

Menthol 0,2 g menthol trong 25 ml etanol 100 % thé tich. Sau dé pha
lodng 1 ml dung dich gbc v&i 9 ml nwéc
o Rom méi Chon rom sach trong chudng trai ma bd da ndm (chi dé lay
Mui chudng bo N .
mui) (Tai liéu tham khao [9])
Mui cream Cream

Cream tuoi (40 % khéi lwgng chét béo)

Sira dong tu b&i

axit hoa

Hat cream Ién men dong tu

hodc slra twoi nguyén liéu

doéng tu

Hat cream Ién men déng tu hoac sira twoi nguyén liéu da

dong tu tw dong sau khi axit héa (Tai liéu tham khao [9])

Diaxetyl

Diaxetyl
Butan-2,3-dion

20 mglkg trén gidy loc (chi dé 1y mui) (Tai liéu tham kh&o [5])

DAt (d4t mun)

Déat

Thu thap dat va&i 14 va canh cay phan hiy trong tham thuc
vat than gb day dac (chi dé lay mui) (Tai liéu tham khao [9])

Mui ngay,

mui chién ran

(2E,4E)-deca-2,4-dienal ®

2 ug/kg trong sira tach béo

Mui phan

Skatole

skatole 0,05 mg/kg trong sira

Mui ca

Cangu

Dich ca nglr déng hop (Tai liéu tham khao [5])

Mui ca (ca won)

Trimetylamin

Dung dich nwéc 45 mg/l
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Bang 25 (tiép theo)

Thudc tinh

San pham tham chiéu

Chuan bi

Cay co

Chung chung

2-phenetylamin 20 mg/kg trong etanol 95 % thé tich (chi dé
l&y mui) (Tai liéu tham khao [4])

Mui qua da lén

men

Tao

Tao bat dau I1én men (Tai liéu tham khao [9])

Mui qua, dra

Etyl hexanoat hodc dwra

Dwa twoi, nwéc dira hoac etyl hexanoat 20 mg/kg (Tai liéu
tham khao [4])

Cé, rom ra magi

Co tuwoi

H&n hop clia rom ra méi véi ¢d twoi (chi dé 1ay mui) (Tai
liéu tham khao [9])

5 mg/kg trong nwée (nhat) hoac 50 mg/kg (dam) (Tai liéu

Co wét (Z)-hex-3-en-1-ol .
tham khao [10])
Cd kho da thu hoach trong tinh trang bao quan tét. Cat
Co kho C0d kho da thu hoach , o
thanh cac doan ngan (chi dé lay mui) (Tai liéu tham khao [9])
Lacton Dodecalacton Cho 40 pl dodecalacton 0,1 mg/kg vao stra va tron ky

Do anh sang gay

Cho 1 lit stra da tach nira chét béo vao hop thiy tinh trong

_ Stra sudt trong anh sang UV khoang tir 1 h d@én 2 h. Bdo quan
ra (oxi héa) ) o .
slra trong tu lanh qua dém truéc khi thir nghiém
. . . Nuwdc thit da tach chat béo dworc ndu khdng co rau (thit bo)
Nuwdce thit Nuwdce thit da tach chat béo o R
(Tai liéu tham khao [9])
Kim loai Cac vién sat Nghién nhé cac vién sét va hoa trong nuéc
Kim loai Sét(I) sulfat Pha lodng 1 g FeS0O,.7H,0 trong 1 lit nwéc
Sira twoi Sira Stra bo dwoc vét trong ngay (Tai liéu tham khao [9])
. . 3-octanol 10 000 mg/kg trong propyleneglycol 1 % (Tai liéu
Nam Nam .
tham khao [10])
Méc Nén am wot Chi dé 14y mui
) Lam wét mot miéng vai bong bang 2,4,6-trichloroanisol 0,04 %
Moc 2,4,6-trichloroanisol . .
thé tich va dat vao chai thdy tinh mau nau (chi de lay mui)
_ Béc vé hanh va cét thanh miéng nhd, dun s6i 5 min va
Mui hanh Cong hanh cé mau vang rom R o R
nghién trong mét it nwédc lude hanh (Tai liéu tham khao [9])
Oxi hoa Sira twoi D&t mau sira twoi dwéi anh sang UV trong 12 h
Cho 2 ml dung dich CuSQ, 2 % khéi lwgng vao 1 lit stra da
Oxi héa (kim loai) CuSO, tach mot ntra chét béo. Bao quan sira nay trong td lanh

khoang 48 h trudc khi thir nghiém
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Bang 25 (két thiic)

Thuédc tinh San pham tham chiéu Chuan bj
) ] a (2E,4E)-deca-2,4-dienal 2 ug/kg trong sira tach béo (Tai
Mui son (2E,4E)-deca-2,4-dienal . .
liéu tham khao [5])
Got vd, cét va ludc chin khoai tay trong 10 min dén 15 min.
Khoai tay Khoai tay nghién Sau d6 nghién khoai tay rdi thém mét it nwéc da dun soi

(Tai lieu tham khao [9])

Khoai tay (thay thé)

Methional

2 ul trong 50 ml nwéc, lam wét mot miéng vai bong bang

1 ml dung dich nay

Propionic Axit propionic Axit propionic (1 mg/l) (Tai liéu tham khao [9])
. ) . 4 pl axit butyric trong 80 ml nwéc, cho 1 ml hén hop nay vao
Oi khé Axit butyric < .. o
coc c6 mo 30 ml va day kin coc
Man Sira Cho 1,5 g NaCl vao 1 lit stva da tach mot nira chat béo
Cé G chua Cé G chua C6 hodc ngd U chua c6 chét lvgng tbt (Tai liéu tham khao [9])
Cho 20 ml sira I&n men khéng chira chat béo vao 1 lit siva
Chua Sira 1én men . . 0. . . R )
da tach mot niva chat béo. Bao quan trong tu lanh qua dém
Xa phong khéng thom cét thanh miéng nhé (Tai liéu tham
Xa phong Xa phong

khao [9])

Xa phong (thay thé)

(E)-2-undecenal

Lwu huynh/trikng Trirng luéc Tring ludc nghién (Tai liéu tham khao [4])
M& lgn ran M& dong vat M& dong vat ran
i ) Cho hat vani da tach vao sira, dun néng va dé nguéi trong
Vani Hat vani

khi van day nap (Tai liéu tham khao [9])

Vani (thay thé)

Vani/etylvanillin

0,2 mg/l trong nwéc

Whey

Phomat

Whey cla phomat Cheddar (Tai liéu tham khao [4]) hodc bot
whey

Whey, da axit hda

Whey da duwoc xtr ly nhiét

Whey da dwoc x ly nhiét trong thung it nhat & 37 °C &
40 °C trong 24 h (Tai liéu tham khao [9])

NAm men

NAm men

B6t ndm men sbng hodc nAm men trong nwéc sucrose 4m
3 % khéi lwong (Tai liéu tham khao [4])

CHU THICH: Mot sb ndng dd khong dwgc khuyén céo, vi ndng d6 clia cac chét dbi chirng cé thé khac nhau gira cac san

phdm va cac quéc gia.

a Trong tai liéu cl, dwoc biét Ia trans, trans-deca-2,4-dienal.
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9 Thwc hién

Dinh ky kiém tra kha nang thuc hién va tinh 6n dinh ctia nhitng ngwdi danh gia. Muc dich cla viéc
kiém tra kha nang thuc hién 1a dé xac dinh xem ngudi danh gia 1a dang tin cay, phu hop va cé thé cho
két qua 6n dinh. Két qua ciing c6 thé duwoc sir dung dé dong vién ngwdi danh gia. Két qua thwc hién

xac dinh xem c6 can phai huan luyén thém hay khong.

Céc phép thr cdm quan cu thé va cac san pham dwoc sir dung phu thudc vao linh vire st dung ngudi
danh gia. Cac phép thlr sang loc néu trong 5.3 cé thé dworc lap lai, st dung cac sadn pham va céac
phwong phap danh gia ma méi ngwdi danh gia thweng st dung. Nhivng két qua nay can dwoc chuyén

cho nhirng ngwdi danh gia dé ho thao luan.

Trong subt quéa trinh huén luyén, chd tich hdi ddng can ghi lai cach twong tac cia cac thanh vién hoi
déng, liéu c6 nhirng ngoai Ié thich hgp nao khong, dd tin cdy ctia cac thanh vién va méi quan tam
chung ctia ho trong cong viéc. Cac thanh vién clia hoi débng gap van dé trong cac linh vwc nay can

duoc khuyén khich dé vuot qua khé khdn hodc duworc loai bd khdi hoi ddng, néu can.

29



TCVN 10565-1:2015

[1]
[2]
[3]

[4]

[3]

[6]

[7]

[8]

9]

[10]

30

Thw muc tai liéu tham khao

TCVN 6400 (ISO 707), Sita va san phdm sira — Huong dan lay méu.
TCVN ISO 9000:2007 (ISO 9000:2005), Hé théng quén ly chét lvong — Co sé va tor ving

EA-4/09:2003, Accreditation for sensory testing laboratories. Available (2008-12-17) at:
http://www.european-accreditation.org/Docs//0002%5F Application%20documents/0002%5F Applicati
on%20documents%20for%20Laboratories%20Series%204/00300%5FEA%2D4%2D09rev01.pdf

DRAKE, M.A., MCINGVALE, S.C., GERARD, P.D., CADWALLADER, K.R., CIVILLE, G.V.
Development of a descriptive language for Cheddar cheese. J. Food Sci. 2001, 66, pp. 1422-
1427

DRAKE, M.A., GERARD, P.D., WRIGHT, S., CADWALLADER, K.R., CIVILLE, G.V. Cross
validation of a sensory language for Cheddar cheese. J. Sensory Stud. 2002, 17 pp. 215-227

DRAKE, M.A., KARAGUL-YUCEER, Y., CADWALLADER, K.R., CIVILLE, G.V., TONG, P.S.
Determination of the sensory attributes of dried milk powders and dairy ingredients. J. Sensory
Stud. 2003, 18, pp.199-216

LAWLESS, H.T., HEYMANN, H. Sensory evaluation of food — Principles and practices. Chapman
& Hall, New York, NY, 1999. 819 p. (Food science texts series.)

MEILGAARD, M.C., CIVILLE, G.V., CARR, T.C. Sensory evaluation techniques, 4th edition.
Taylor & Francis, Boca Raton, FL. 448 p.

BERODIER, F., LAVANCHY, P., ZANNONI, M., CASALS, J., HERRERO, L., ADAMO, C. A guide
to the sensory evaluation of smell, aroma and taste of hard and semi-hard cheeses. Lebensm.
Wiss. Technol. 1997, 30, pp. 553-664

CIVILLE, G.V., LYON, B.G. Aroma and flavor lexicon for sensory evaluation: Terms, definitions,
references and examples. ASTM, West Conshohocken, PA, 1996. 158 p. (Data Series
Publication, DS 66.).




