SENSORY . QUE/NNTF

Using established sensory evaluation tools such as concentration and identification test,
Sensapure will evaluate your team's taste testing skill.

1.

TEST YOUR TASTERS

Using established sensory evaluation tools such as
concentration and identification test, Sensapure will
evaluate your team's taste testing skill.
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2.

KNOW THY AUDIENCE

Determining whose taste buds matter, matters. One of
the most challenging steps is recognizing and acting
on the truth that your perception of a product's flavor
and preference is not the most important cne.
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evaluation methods.



