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The course is a major elective course of food quality and safety specialty and a fundamental optional
course of food science and engineering. Its main contents include the basis of food sensory evaluation (the
basis of the physiology and the psychology), the requirement of food sensory evaluation (objective condition
and subjective condition), the method of food sensory evaluation (differential test, descriptive analysis,
emotional inspection), the application of food sensory evaluation (quality control, product research and
development, sensory inspection points of the main food and food materials), the instrumental determination
of food sensory evaluation (the principle and application of electronic nose and electronic tongue), and the
like of food sensory evaluation.

By learning this course, students will grasp the basic principle, technology and research methods of food
sensory evaluation, and they also will learn and understand the sensory property of various types of food. All
above can provide effective means for food production, new product development, the quality assessment and
food science research.
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