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Authorship 28 
The publication has been prepared by a working Group of the Laboratory Committee. 29 
 30 
Official language 31 

The text may be translated into other languages as required. The English language 32 
version remains the definitive version. 33 
 34 
Copyright 35 

The copyright of this text is held by EA. The text may not be copied for resale. 36 
 37 
Further information 38 

For further information about this publication, contact your national member of EA or 39 
the Chair of the EA Laboratory Committee  40 
 41 
Please check our website for up-to-date information at 42 
http://www.european-accreditation.org/  43 
 44 
 45 
Date of endorsement :   46 
 47 
Date of implementation : date of endorsement + one year 48 
 49 
Transitional period :   ------- 50 
 51 
  52 
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1 INTRODUCTION 73 
 74 
1.1. The general requirements for accreditation are laid down in the International 75 

Standard General requirements for the competence of testing and calibration 76 
laboratories (ISO/IEC 17025). All these requirements must be met by 77 
laboratories seeking accreditation. 78 

 79 
1.2. This document has been produced by the EA Laboratory Committee, Food 80 

Testing Task Force. This document provides specific guidance on the 81 
accreditation of sensory testing laboratories. It gives detailed guidance on the 82 
interpretation of ISO/IEC 17025 for those laboratories undertaking objective 83 
sensory methods. 84 
 85 

1.3. ISO/IEC 17025 remains the authoritative document and, in cases of dispute, 86 
each individual accreditation body will adjudicate on unresolved matters.   87 

 88 
1.4. Sensory analysis is a scientific discipline with a wide field of applications. In the 89 

food industry, it is currently a powerful and essential analytical tool, both in the 90 
development of new products and in the control of the quality of food as it is 91 
used to measure reactions to those characteristics of foods and other materials 92 
as are perceived by the senses of sight, smell, taste, touch and hearing. This 93 
definition embraces both qualitative and quantitative approaches and does not 94 
discriminate between the sensory attributes being assessed by consumers or 95 
trained sensory assessors. 96 

 97 
1.5. Examples of the application of sensory analysis include: 98 
 99 

shelf-life studies 100 
product matching 101 
product mapping 102 
quality control for compliance with product specifications 103 
product reformulation 104 
taint and off odour/flavour problems 105 
product quality 106 
product grading 107 

 108 
1.6. Specific requirements for hedonic tests are not included in this guide, although 109 

some of the requirements established are also applicable. Detailed guidance on 110 
hedonic tests can be found in [10]. 111 
 112 

1.7. This document is concerned with the quality of test results and is not specifically 113 
concerned with health and safety matters. However, laboratory practices should 114 
conform to national health and safety regulations. It is important to note that in 115 
some cases health and safety issues may influence on quality of testing and the 116 
laboratory will be required to take this into account.  117 
 118 

1.8. For the purposes of this document, the terms and definitions given in [2] apply. 119 
 120 

  121 
  122 
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 123 

  124 

2 SCOPE OF ACCREDITATION 125 
 126 
2.1 Accreditation bodies will only accredit laboratories for sensory tests that have 127 

been fully documented and shown to be under control by demonstrating that the 128 
laboratory will, within defined limits, obtain the same result, and where possible 129 
the laboratory should demonstrate equivalence results with other laboratories. 130 

 131 
2.2 Examples of sensory tests that are used in sensory analysis and which can be 132 

accredited are: 133 
 134 

Discriminative tests  Triangle test 135 
      Paired comparison test 136 
      Duo-trio test 137 
      Ranking 138 
 139 
Descriptive tests Identification of perceived attributes (citation 140 

frequencies) 141 
 Quantification of the intensity of attributes 142 

using continuous or discontinuous rating 143 
scales  144 

 145 
The sensory test identification in the scope of accreditation shall clearly 146 
establish its nature and identify the sensory properties under analysis for which 147 
the panel of sensory assessors has been trained. In the case of methods that 148 
measure a quantitative response, information on the scale used should be 149 
included, such as the number of response levels. 150 
 151 
Identification in the scope of accreditation of terms that do not allow sensory 152 
assessors to evaluate a sensory property by an objective and accurate sensory 153 
response, is not acceptable. This criterion ensures that the panel training can 154 
be addressed with valid references to the target sensory descriptors. 155 
 156 
The inclusion in the scope of accreditation of sensory properties different from 157 
those already accredited in an already accredited sensory test, requires a new 158 
evaluation through a formal application for extension of the scope of 159 
accreditation. 160 

 161 
2.3 It is the responsibility of the laboratory to demonstrate to the accreditation body 162 

assessors that meets all the criteria for accreditation. It is a difficult task when 163 
there are no standard methods, this being a frequent situation in sensory 164 
analysis with a few exceptions. 165 

 166 
2.4 Therefore, this document is aimed at covering the main elements that need to 167 

be controlled to ensure compliance with the requirements of the EN ISO / IEC 168 
17025 standard, specifically:  169 

 170 
 171 
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a) responsibilities, competence requirements and authorisation of staff 172 
carrying out the test; 173 

b) selection, training and re-training of sensory assessors; 174 
c) use of appropriate reference and training materials; 175 
d) test procedure; 176 
e) maintenance and calibration of equipment; 177 
f) on-going quality control (QC) procedures; 178 
g) on-going individual sensory assessor and panel performance monitoring; 179 
h) the technical records necessary in relation to the performance of sensory 180 

tests and related activities. 181 
 182 
2.5 Tests which are solely performed by only one individual will not be accredited 183 

as a sensory test. 184 
 185 

3  PERSONNEL 186 
ISO/IEC 17025 clause 6.2 187 
 188 

3.1 Staff 189 
 190 
3.1.1. Typically, the sensory laboratory staff is the panel leader and optionally there 191 

may be panel technicians (one or more).  192 
 193 
The personnel who fulfil the scientific/technical functions of a sensory analysis 194 
laboratory is the panel leader.  195 
 196 
The personnel who fulfil the operational functions by assisting the panel leader 197 
in performing sensory tests, including necessary preparation and identification 198 
of the samples before the test and activities after the test e.g. review of primary 199 
data and transcription for their treatment is the panel technician. 200 
 201 
People who perform sensory evaluations of products are the sensory assessors. 202 
Usually, they are not included as staff because their primary function is not 203 
related to managing tests. Their role is described in paragraph 3.3. 204 
 205 
The responsibilities and the competence requirements of all those involved in 206 
sensory testing should be documented. 207 
 208 
The staff in a sensory laboratory shall be authorised by the management and 209 
records shall be maintained about their authorisation.  210 
 211 

3.1.2. Competence, experience and training of the panel leader and technicians shall 212 
be recorded including: 213 
 214 
a) academic qualifications 215 
b) external and internal pertinent courses attended 216 
c) previous experience 217 
 218 

3.1.3. The laboratory shall maintain an up-to-date record of the training that all sensory 219 
assessors have received. The purpose of these records is to provide evidence 220 
that they have been adequately trained and that their competence to carry out 221 
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accredited tests has been assessed. The records shall be available when is 222 
required and shall also include relevant training jobs and re-training, as 223 
necessary. 224 
 225 
Where a method or technique is not in regular use, the need to re-train sensory 226 
assessors periodically shall be considered. In each case the critical interval shall 227 
be established and documented. 228 

 229 
3.1.4. Detailed guidance on staff responsibilities of sensory laboratories can be found 230 

in [4]. 231 
 232 
3.2 Panel leader 233 
 234 
3.2.1 The responsibilities for panel leader position shall be formalised as written job 235 

description. Among them, the panel leader is responsible for organizing, 236 
planning and supervising the training works of sensory assessors and for 237 
monitoring them in routine analysis. Detailed information about the panel 238 
leader´s tasks can be found in [12], [13] 239 

 240 
3.2.2 The laboratory shall define the minimum competence requirements included 241 

experience necessary for the panel leader. Sensory analysis must be carried 242 
out by a qualified and experienced panel leader possessing at least 2 years of 243 
experience in sensory analysis. In addition, the panel leader should have a 244 
university education in sensory science or be in possession of more specific 245 
education in sensory analysis and statistical analysis, and extensive knowledge 246 
of the sensory characteristics of the target products for sensory testing. 247 
 248 

3.2.3 A special training is needed for panel leader besides sensory assessor training 249 
and should cover the intended sensory testing area, including at least: 250 

 251 
a) selection of test procedures, experimental design and analysis; 252 
b) product preparation and implementation of testing; 253 
c) data input and processing; 254 
d) reporting of results; 255 
e) maintenance of records; 256 
f) maintenance of all necessary supplies and services; 257 
g) sensory assessor selection, training and monitoring procedures; 258 
h) importance of the assessor's health and safety 259 

 260 
More information is given in [5] 261 

 262 
3.3. Sensory assessors 263 
 264 

A sensory analysis panel is composed of people (sensory assessors) recruited 265 
from among the members of the laboratory, or from the organization to which it 266 
belongs or from external members and constitutes a true measuring instrument.  267 
 268 
Sensory laboratories should have defined ethical principles of using human 269 
subjects. The principles should focus on personal safety and voluntariness of 270 
the assessors and confidentiality of all private information. Sensory assessors’ 271 
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safety is of paramount importance and should have precedence over all other 272 
considerations. 273 
 274 
The selection and training of sensory assessors needs to be carried out by 275 
experienced panel leader so that they can produce reliable results. The 276 
procedure must be documented. 277 
 278 
The use of references materials shall be considered so that the sensory 279 
assessors can compare their results to the assigned values. When this is not 280 
possible, other references such as solutions of different concentrations of 281 
certain molecules responsible for the sensory properties of the product (both 282 
positive and negative) or any other option that the panel leader considers 283 
technically acceptable, shall be used to help the sensory evaluators in their 284 
training.   285 
 286 
The results of the training, re-training, and monitoring processes should be 287 
evaluated by using statistical analysis tools, whenever possible. 288 
 289 
Detailed guidance on selection and training of candidates intended to become 290 
sensory assessors can be found in [3], [7], [11], [13, Part II], [14].  291 
 292 

3.3.1 Selection 293 
 294 
It is very important to select the candidates in relation to the aim of the sensory 295 
test, in some cases it can be necessary to use experienced people in the target 296 
products, though they cannot demonstrate experience in sensory evaluation 297 
activities, for example in Protected Denomination de Origen (PDO) products; 298 
but in other cases, prior knowledge of the product can be a serious handicap for 299 
the panel to achieve objective results. 300 
  301 
Consideration should be given to the personality (e.g. motivation, ability to 302 
concentrate), personal habits and availability of the candidates, because they 303 
could have a possible influence on the sensory test. The panel leader shall 304 
conduct personal interviews with all candidates. 305 
 306 
The recognition and perception of odours and the basic tastes should be 307 
confirmed. Where relevant, colour vision, the detection of specific taints/odours 308 
and the person's ability to describe product characteristics should also be 309 
confirmed. The selection procedure should be established in a such way that 310 
ensures that the people with the best sensitivity and discriminatory skills can be 311 
chosen. 312 

 313 
3.3.2 Basic training 314 

 315 
The panel leader shall instruct sensory assessors to keep good practices before 316 
testing including not using any perfume and not eating and smoking at least one 317 
hour before testing. 318 
 319 
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Special consideration should be given to the safety of sensory assessors.  In 320 
addition, dietary, health and ethical considerations of sensory assessors should 321 
be recorded and considered. 322 
 323 
The areas covered shall include the use of the senses, familiarisation with the 324 
test procedure, and awareness of the effect of extraneous factors involved such 325 
as foods and perfumes.  326 

 327 
Sensory assessors should be made aware about the types of products which 328 
may be involved in the sensory test. 329 
 330 
If a candidate has enough specific education and experience in sensory 331 
analysis, he can be excused from the selection and basic training steps. 332 
 333 

3.3.3 Specific training 334 
 335 

The training programme must be documented to ensure that each sensory 336 
assessor or the panel as a whole (in the case of panel training) is adequately 337 
trained for the tasks to be carried out. The programme must define levels of 338 
competence and other relevant requirements which shall be attained before 339 
sensory assessors are permitted to take part in a sensory test.   340 
 341 
Objective measures, for example repeatability, reproducibility, trueness, and 342 
discriminatory capacity should be used to assess the attainment of competence. 343 

 344 
Comprehensive training records should be maintained for each member of the 345 
sensory analysis panel.  346 
 347 
The ability to perform the test procedure should be confirmed. For example, this 348 
can be achieved by altering the concentration of a constituent in the sample and 349 
recording the results of the test, by the analysis of replicate samples or, for 350 
descriptive analysis, by testing using a range of a product type. 351 
 352 

3.3.4 Monitoring 353 
 354 

Individual performance of sensory assessors shall be monitored on a regular 355 
basis after training. Results, along with the date and product assessed, should 356 
become a part of the individual performance record. To help with this, the record 357 
system should be easily accessible. 358 

 359 
Results should also be monitored to investigate for any fatigue effect. If noted, 360 
the number of samples/session or sessions/day should be reduced and 361 
recorded. 362 
 363 
Guidelines for periodic monitoring the performance of each sensory assessor 364 
can be found in [6]. 365 

 366 
 367 
 368 
 369 
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3.3.5 Re-training 370 
 371 
Procedures and criteria shall exist for re-training if a sensory assessor has not 372 
performed a test for a defined period, or if his/her results fall outside acceptable 373 
limits.  374 
 375 
In both situations, the sensory assessor shall not be included in the panel until 376 
re-training is completed and the results demonstrate that they have regained 377 
the competence required to participate in the sensory test. 378 
 379 
The laboratory shall have a practice and documentation of expulsion (removing) 380 
a sensory assessor if he/she would not re-qualify for the panel.  381 
 382 

3.3.6 Health factors 383 
 384 

Health and related factors that might affect the performance of the sensory 385 
assessors should be recorded and consideration given to removing the sensory 386 
assessor from the test. Factors might include allergic reactions, colds, upset 387 
stomachs, toothache, pregnancy, certain medications and psychological stress. 388 
 389 
At all times, sensory assessors should report to panel leader any ill effects they 390 
suffer.  391 

 392 

4 FACILITIES AND ENVIRONMENT CONDITIONS 393 
 394 

ISO/IEC 17025 clause 6.3 395 
 396 

4.1. Environmental conditions are particularly important in sensory work as they 397 
influence the results. The laboratory should provide appropriate environmental 398 
conditions and controls necessary for the test being carried out. The testing 399 
must be performed in a specific area dedicated for the purpose. Normally, the 400 
sensory facility shall be a quiet area free from distractions and with controlled 401 
lighting, partitions between subjects to minimise visual contact, neutral colours 402 
for the walls, odour-free surfaces and appropriate ventilation. In addition, a 403 
separate area for sample preparation should be provided. The test rooms for 404 
sensory analysis shall be designed as described in [8]. 405 
 406 

4.2. The laboratory should be aware of the importance of good housekeeping and 407 
the cleanliness of the test and preparation areas.  If the sample preparation area 408 
is not situated near the testing area, attention must be given to the transportation 409 
of the samples and the maintenance of the correct serving temperature.  The 410 
access of sensory assessors to the preparation area should be controlled to 411 
avoid the analysis being influenced by visual clues.  This is particularly important 412 
when the samples are being laid out prior to analysis. 413 

 414 
4.3. Environmental conditions required for the analysis should be documented and 415 

where they are critical for performing the test they shall be monitored, controlled 416 
and recorded appropriately. For example, in temperature-controlled areas a 417 
maximum-minimum thermometer or a recording thermometer should be used 418 
to demonstrate effective control. These temperature measuring devices should 419 
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be included in the laboratory calibration programme and the calibration should 420 
be traceable to national or international standards via an approved route. 421 

 422 
4.4. For tests involving samples not at ambient room temperature, facilities must be 423 

available to bring the sample to the correct and homogenous temperature and 424 
to maintain it for the required length of time. Records that demonstrate the 425 
fulfilment of this requirement should be maintained. 426 

 427 

5 EQUIPMENT 428 
 429 

ISO/IEC 17025 clause 6.4 430 
 431 

5.1 Regular maintenance and performance checks should be carried out to ensure 432 
that equipment meets the required performance specifications. The importance 433 
of good housekeeping with respect to equipment is emphasised. Attention 434 
should be paid to the possibility of contamination arising from the equipment or 435 
cross-contamination from previous use. Equipment that is not directly used in 436 
analysis or examination, for example washing machines and water purifiers, 437 
should be subject to an appropriate programme of maintenance and 438 
cleanliness. Records of maintenance should be kept. 439 

 440 
5.2 Equipment normally found in the sensory laboratory can be categorised as: 441 
 442 

a) Sample preparation and storage equipment (eg ovens, hobs, microwave 443 
ovens, refrigerators, cold stores, freezers, food processors, knives, 444 
cutting devices) 445 

 446 
Typically, equipment will be maintained only by cleaning and 447 
conducting safety checks, as necessary. Performance checks will 448 
be necessary where the setting can significantly affect the test 449 
result. 450 

 451 
b) Measuring instruments and equipment (thermometers, timers, balances, 452 

flasks, devices for maintaining a specified temperature of the sample, 453 
etc.) 454 

Correct use, combined with periodic servicing, cleaning, and, 455 
where appropriate, calibration will be necessary. 456 

 457 
c) Sample serving equipment 458 

 459 
The form this equipment takes is dictated by the samples and the 460 
test method. In some products (e.g. wine, virgin olive oils) specific 461 
testing devices are required. All containers must be identical in 462 
any one sensory analysis session. Glass or pottery utensils must 463 
be cleaned thoroughly before use and kept solely for the purpose 464 
of sensory analysis. Where plastic cups and utensils are used, it 465 
should be checked that they will not impart a taint. The use of 466 
marker pens which give off a strong odour are to be avoided when 467 
coding the sample containers. 468 

 469 
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6 TRACEABILITY: REFERENCES 470 
 471 

ISO/IEC 17025 clause 6.5.3 472 
 473 

6.1 Whenever possible, appropriate references for each sensory property shall be 474 
used in training and monitoring the performance of sensory assessors and in 475 
quality control of sensory methods. Furthermore, as far as possible, its use 476 
should allow the comparison of panels that apply the same sensory methods.  477 
 478 
For many types of sensorial methods can be used references prepared within 479 
the laboratory from chemical compound (e.g. molecules responsible for sensory 480 
properties) of known purity and composition; in other methods it may be 481 
necessary to use samples to which substances are added to bring about 482 
particular qualities, defects or positive attributes. The selection of internal 483 
reference samples by the panel leader may also be necessary. The laboratory 484 
shall establish  a documented procedure for preparation of those in-house 485 
reference materials. The laboratory shall establish acceptance criteria for such 486 
materials and shall document the compliance of the material to those criteria. 487 
 488 
The availability of Certified Reference Materials is still very limited; on the other 489 
hand, it is possible to use, when they exist, samples from interlaboratory tests, 490 
although the laboratory shall assign a value based on the information available. 491 
This type of material is very suitable for quality control of sensory methods. 492 
 493 

6.2 References shall be labelled clearly so that they are identified unambiguously. 494 
Information should be available to indicate preparation, shelf life, storage 495 
conditions, applicability and restrictions of use. All containers should be 496 
adequately labelled to indicate identity, concentration, date of preparation 497 
and/or expiry date.   498 
 499 
Reference materials and standards should be handled in such a way as to 500 
safeguard against contamination.   501 
 502 
Personnel responsible for preparation and handling should be identifiable from 503 
records. 504 
 505 

7 SELECTION AND VALIDATION OF METHODS  506 
 507 
ISO/IEC 17025 clause 7.2 508 
 509 

7.1 Whenever possible, a laboratory shall use methods and procedures that are up 510 
to date and established as standard or by reputable technical organizations or 511 
by recognized scientific journals. When such methods are not available for 512 
sensory analysis, laboratory-developed methods should be used and these 513 
methods shall be properly documented and validated (ISO/IEC 17025, 7.2.2.1) 514 

 515 
 Detailed guidance on the selection of appropriated methods to verify the 516 

compliance of PDO food products with sensory requirements according EU 517 
regulation, can be found in [14]  518 

 519 
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 520 
 521 
 522 
7.2 Methods for sensory tests shall be documented and the following aspects at 523 

minimum shall be included:  524 
 525 

a) Sensory definitions of the selected sensory properties 526 
b) Order of evaluation of the sensory properties 527 
c) Instructions for sample preparation and serving conditions such as 528 

temperature 529 
d) Order of presentation of the samples to the sensory assessors, minimizing 530 

physiological and psychological biases 531 
e) Managing of testing session (usually a session is composed by one series 532 

of samples), waiting time among series of samples, steps between samples 533 
and maximum number of samples per day 534 

f) Minimum number required of sensory assessors to participate in a session; 535 
minimum number recommended is eight 536 

g) Environmental conditions of the test room (e.g. temperature, light) 537 
h) Equipment and materials (e.g. glasses, heaters, products for the elimination 538 

of taste and flavour between samples) 539 
i) Methods for statistical analysis of results 540 
j) Results and other information to be included in test reports (e.g. statements 541 

of conformity) 542 
 543 
7.3 The tasting techniques for evaluating samples shall be documented and 544 

available for sensory assessors during the evaluation sessions to assure that 545 
all of them evaluate the samples in the same way. 546 

 547 
7.4 The sensory assessors’ responses shall be recorded on a sensory evaluation 548 

sheet which will be a relevant technical record. 549 
 550 
The evaluation sheet can only contain the necessary information related to the 551 
sensory descriptors to be evaluated (for which the sensory assessors have been 552 
trained) Therefore, it cannot: 553 
 554 
- Include meanings or names of the response levels on the scales that induce 555 

the sensory assessors to evaluate subjectively. 556 
- Include information that influences the sensory assessors, for example in 557 

such a way that they can only assign certain sensory responses. 558 
- Include any information from the evaluated sample that may influence the 559 

sensory assessors or induce subjectivity in their evaluations. 560 
- Incorporate the realization of calculations by the sensory assessors during 561 

the sensory evaluation. The calculations are made from the result of the 562 
sensory evaluation but not as part of it. 563 

 564 
7.5 Where appropriate, effects such as sensory assessor fatigue, session fatigue 565 

and sensory assessor comfort should be addressed by careful attention to 566 
experimental design, a balanced presentation of samples and, where 567 
necessary, allowing sufficient time between tests. 568 

 569 
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7.6 Validation of laboratory-developed methods is required to demonstrate that they 570 
are suitable for their intended purpose. It shall be carried out considering the 571 
panel as a whole and at least with the minimum number of sensory assessors 572 
established. Validation should be carried out through panel sessions conducted 573 
specifically for the purpose of obtaining performance data or using data already 574 
available. 575 
 576 
The validation procedure shall consider the performance characteristics of the 577 
panel as a whole: repeatability, reproducibility, consistency of sensory 578 
assessors’ responses and discriminating ability. Definitions are given in [6] 579 
 580 
The validation procedure shall include, at least:  581 
 582 
a) Experimental design (number of sensory assessors, samples, replicates 583 

and sessions) 584 
b) Samples used (for example, in terms of identification or quantification of 585 

attributes for food quality control, the selected samples should be both 586 
appropriate and non-appropriate products) 587 

c) Methods for statistical analysis of results 588 
 589 

Validation results shall be recorded in a validation report, including the analysis 590 
to determine the above-mentioned performance characteristic of the method, 591 
and should allow to establish criteria for the quality control of the method. 592 
 593 
Guidelines for monitoring the performance of a panel can be found in [6] 594 

 595 

8 HANDLING OF SENSORY TEST ITEMS 596 
 597 
ISO/IEC 17025, clause 7.4  598 
 599 

8.1 Sample packaging, and instruments used for sample manipulation, should be 600 
selected so that no surface in contact with the sample will impart any taint or 601 
introduce any microbiological or chemical hazard. The seal of the sample 602 
package should be adequate to prevent leakage of the sample from the 603 
container and prevent contamination. 604 

 605 
8.2 The sample label is important and should unambiguously identify the sample to 606 

related plans and sample register. Further into the analytical process, labelling 607 
becomes particularly important as the sample may have been divided and sub-608 
sampled. At that stage, additional information such as references to the main 609 
sample and to any processes used to take the sub-sample, may be appropriate. 610 
Labelling should be firmly attached to the sample packaging and where 611 
appropriate, be resistant to fading, sample spillage, and reasonable extremes 612 
of temperature and humidity. 613 

 614 
8.3 Samples should be stored so that the integrity of the samples is preserved. 615 

Storage areas should be kept clean and organised. Extremes of environmental 616 
conditions, which might change the sensory attributes of the samples, should 617 
be avoided. If necessary, environmental monitoring should be used.  An 618 
appropriate level of security should be exercised to restrict unauthorised access 619 
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to the samples. The samples will be labelled objectively and neutrally (for 620 
example: by random numbers). 621 

 622 
8.4 Food samples submitted for analysis may often require special storage 623 

conditions such as refrigeration or freezing. In such cases, laboratories should 624 
store samples under appropriate conditions and maintain, monitor and record 625 
such conditions in order to demonstrate that specific requirements are being 626 
met. 627 

 628 
8.5 It is of paramount importance to develop written procedures that include all the 629 

details of sample preparation (cutting, unfreezing, toasting, boiling, cooking, 630 
roasting etc, when used). These descriptions should be as comprehensive as 631 
possible to ensure that any sample will be treated always in the same way, 632 
which will improve the repeatability of results. For example, when boiling 633 
potatoes: amount of water, salt, time of cooking, average size of potatoes, etc.  634 
should be described. 635 

 636 
8.6 When appropriate, the laboratory should establish procedures for handling and 637 

preparing any new sample types. 638 
 639 
8.7 The laboratory should have a documented policy for the retention and disposal 640 

of samples after testing. 641 
 642 

9 TECHNICAL RECORDS 643 
 644 

ISO/IEC 17025 clause 7.5 645 
 646 

9.1 Technical records for each test shall include all the information needed to 647 
ensure that any test could be repeated in conditions as near as possible to the 648 
original test.  649 
 650 

9.2 In sensory analysis, the following information are especially important and shall 651 
be recorded: 652 

 653 
a) Evaluation sheets fulfilled by the sensory assessors during the sessions for 654 

each sample evaluated including date, time, assessor´s code and position, 655 
sample identification code, sensory responses and assessor's signature or 656 
equivalent mark  657 

b) In each session, the order of presentation of each sample to each sensory 658 
assessor 659 

c) Preparation and coding of samples, equipment used and personnel who 660 
carry it out 661 

d) Environmental conditions from the taste room and from the sample 662 
preparation area  663 

e) Where applicable, conditions (e.g. temperature) of samples or controls 664 
performed to verify them 665 

f) Supervision performed by the panel leader 666 
g) Statistical analysis of sensory responses performed by the panel leader 667 
h) Calculations 668 
i) Quality control evaluation performed by the panel leader  669 
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 670 
 671 
 672 
 673 
 674 

10 UNCERTAINTY OF MEASUREMENT 675 
 676 

ISO/IEC 17025 clause 7.6 677 
 678 
Sensory tests come into the category of those that a strategy on evaluation of 679 
measurement uncertainty need to be developed by the scientific community.  680 
 681 
In some cases, when a quantitative testing is considered, it can be sufficient to 682 
report only the reproducibility. 683 
 684 
Guidance on the implementation of uncertainty evaluation in testing can be 685 
found in [15]  686 

 687 

11 QUALITY CONTROL 688 
 689 

ISO/IEC 17025, clause 7.7 690 
 691 
11.1. Internal quality control 692 
 693 
11.1 The laboratory shall apply appropriate procedures for monitoring the 694 

performance of the panel (as a whole) and to demonstrate the validity of its 695 
results. 696 

 697 
11.2 The ways in which internal quality control should be carried out include: 698 
 699 

a) Replicate analysis of samples for checking panel repeatability; the 700 
recommended frequency is each tasting day; this control shall be used 701 
for monitoring the panel as a whole and individual sensory assessors too. 702 

b) Analysis of references (e.g. samples from interlaboratory, internal 703 
samples selected by panel leader, other characterised materials); the 704 
recommended frequency is each month; this control could be used for:  705 
monitoring the reproducibility, and trueness (when possible) of the panel; 706 
evaluating its discriminating ability and also monitoring individual 707 
assessors (e.g. individual deviation from panel results) 708 

c) All the results of the panel for each sample shall be checked for 709 
consistency of sensory assessors’ responses. 710 

 711 
11.3  The references and samples used for quality control should be representatives 712 

to cover over a year different type of samples and all sensory properties 713 
evaluated.  714 

 715 
11.4 The controls indicated at 11.2 can be used for monitoring individual sensory 716 

assessors. 717 
 718 
 719 
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 720 
 721 
11.2. External quality assessment (proficiency testing) 722 
 723 

If available, laboratories shall participate in proficiency testing which are 724 
relevant to their scope of accreditation, preference should be given to 725 
proficiency testing schemes which use appropriate matrices.  726 

 727 

12 REPORTING OF RESULTS 728 
 729 

ISO/IEC 17025, clause 7.8 730 
 731 
12.1 The report shall adequately describe the results of all sensory properties of the 732 

sample assessed by the panel.  733 
 734 
12.2 The sensory report shall be authorized by the panel leader. 735 
 736 
12.3 The information relating to the sensory evaluation of the sample shall be 737 

included in the sensory analysis report, noting in particular the description of the 738 
sample, the sensory method and the statement of conformity when it is 739 
requested. 740 

 741 
12.4 In relation to the statement of conformity of the reported results, it shall be 742 

carried out by the panel leader and it consists of evaluating the results of the 743 
sensory analysis against the specifications or organoleptic requirements (e.g., 744 
from an EU PDO product). 745 
 746 
It is necessary that the laboratory sets documentary evaluation criteria used to 747 
declare conformity or non-conformity with the aforementioned requirements. In 748 
the test report, together with the declaration of conformity, the appropriate 749 
identification of the specifications and the document containing the evaluation 750 
criteria, must be also identified (for example, indicating its revision status and 751 
/or date of approval). The document containing the evaluation criteria should be 752 
approved (e.g. by the PDO “Control body”) or published by the competent 753 
authority 754 

 755 

13 NONCONFORMING WORK 756 
 757 

ISO/IEC 17025, clause 7.10 758 
 759 
13.1 The panel leader shall apply its nonconforming work procedure when the results 760 

of the continuous monitoring activities of the sensory assessors or the panel do 761 
not fulfil the previously established criteria. 762 

 763 
13.2 Examples of nonconforming works in panel monitoring are:  764 
 765 

- If the established criteria for panel repeatability are not fulfilled (for example, 766 
a high percentage of the total evaluated sensory descriptors is not 767 
repeatable), the panel leader should take a decision on the acceptability of 768 
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the samples results, as it is not demonstrated that the panel has performed 769 
in a repeatable way. 770 

- If the established criteria for panel consistency of sensory assessors’ 771 
responses (for example, maximum acceptable difference between the 772 
response of each sensory evaluator vs. the result of the panel as a whole) 773 
is not fulfilled for each sensory property evaluated in each sample evaluated 774 
or, at least, for a minimum percentage of evaluated sensory descriptors in 775 
the sample, the panel leader must cancel the sample and it shall be 776 
evaluated in another session before reporting its results. 777 

- If a sensory assessor does not fulfil the established criteria for individual 778 
monitoring, the panel leader should decide whether it is necessary for him 779 
to lose his qualification, temporarily leave the panel and re-train before 780 
deciding to re-enter the panel again.   781 
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 782 

APPENDIX A REFERENCES 783 

 784 
[1] ISO/IEC 17025 General requirements for the competence of testing and 785 

calibration laboratories.  786 
 787 
[2] ISO 5492 Sensory Analysis. Vocabulary. 788 
 789 
[3] ISO 8586 Sensory Analysis. General guidelines for the selection, training 790 

and monitoring of selected assessors and expert sensory 791 
assessors.  792 

 793 
[4] ISO 13300-1 Sensory analysis. General guidance for the staff of a sensory 794 

evaluation laboratory. Part 1: Staff responsibilities. 795 
 796 
[5] ISO 13300-2 Sensory analysis. General guidance for the staff of a sensory 797 

evaluation laboratory. Part 2: Recruitment and training of panel 798 
leaders. 799 

 800 
[6] ISO 11132 Sensory analysis. Methodology.  Guidelines for monitoring the 801 

performance of a quantitative sensory panel. 802 
 803 
[7] ISO 5496 Sensory analysis. Methodology. Initiation and training of 804 

assessors in the detection and recognition of odours. 805 
 806 
[8] ISO 8589 Sensory analysis. General guidance for the design of test rooms. 807 
 808 
[9] ISO 4121 Sensory analysis. Guidelines for the use of quantitative response 809 

scales 810 
 811 
 [10] ISO 11136 Sensory analysis. Methodology. General guidance for 812 

conducting hedonic tests with consumers in a controlled area. 813 

 814 

[11] COI/T.20/Doc. Nº 14 Guide for the selection, training and quality control of virgin olive 815 

oil tasters-qualifications of tasters, panel leaders and trainers. 816 

 817 

[12] COI/T.28/Doc. Nº 1 Guidelines for the accomplishment of requirements of standard 818 

iso 17025 of sensory testing laboratories with particular 819 

reference to virgin olive oil 820 

 821 

[13] OIV Review document on sensory analysis of wine 822 

 823 

[14] E3S Guideline for sensory analysis of PDO food products and wines 824 

(to be published soon) 825 

 826 

[15] ILAC-G17:01 Guidelines for Measurement Uncertainty in Testing 827 

 828 

 829 


