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Guidelines for Quality Control in Sensory Analysis Laboratories

1 Scope

This document provides guidance on quality control in sensory analysis laboratories, giving
guidelines on personnel, laboratory environment, equipment and reference materials
(samples), Selection of methods, verification and validation, handling of test samples,
assessment of measurement uncertainty, ensuring the validity of results, reporting of
results, nonconformity assessment, Quality control elements for sensory analysis activities
such as This document is applicable to the quality control of laboratories that carry out
sensory analysis technical activities mainly with evaluation teams.

2 Normative references

GB/T 10221
GB/T 12312
GB/T 13868
GB/T 15549
GBI/T 16291.1
GBI/T 16291.2
GB/T 22366
GB/T 29604
GBIT 45172

ISO 22935

3 Terms and definitions

The terms and definitions defined in GB/T 10221 and the following apply to this document.

3.1 Sensory analysis

Sensory testing/sensory test The science of evaluating the sensory properties of products
using sensory organs to evoke, measure, analyze and interpret the sensory perceptions of
products through sight, smell, touch, taste and hearing.

The perceived characteristics or properties of food and other products.

[Source. GB/T 10221-2021, 3.1, modified]
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