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Tell the Story….

Your Company Story

Your Product Story



Character (s)  in Your Company



Product Story
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Sensory ?



Sensory Methodology



Taste your product to ensure product quality…

And stick to your story !

http://www.worldwidechocolate.com/


We all Need to be Concerned About Taste



Tasting Raw Materials



Who should taste ?



Daily Panel 



Core Group of Tasters



•Taste 1st half of shift

•Before breaks or before lunch

•Include cross-section of participants

•6-8 people ideal - sitting down

•Use a control – paper or actual 

•Record Results

Logistics



Taste Panelist Guidelines

• No food or drink 30 minutes prior to tasting.

• All tasters should taste samples in same order 

• Take your time 

• Sample same amount of each sample 

• Rinse mouth between samples

• Time lapse between samples should be equal 

• Taste  samples away from production odors  



What makes each piece special ?
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Is it the unique shape ?

http://images1.fanpop.com/images/image_uploads/choc-choc-choc-chocolate-1014480_418_300.jpg


Is it the snap ?
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Use All Your Senses



Is it the crunch ?
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Is it the slight grain of the center ?

http://images.fanpop.com/images/image_uploads/Chocolate-chocolate-789946_384_500.jpg


Is it the difference in texture ?

http://images.fanpop.com/images/image_uploads/Chocolate-chocolate-789940_500_375.jpg


Wheel of Flavor



Chocolate Descriptive Terms
Chocolate Essence
Cocoa
Fruity
Woody
Nutty
Green
Cardboard
Hammy/ Smokey

Bitter
Burnt
Astringent
Acidic
Ashy
Sour
Earthy
Musty

Burlap
Medicinal
Rubber
Petroleum
Tobacco
Winey
Alkalized



“Speaking the Same Language”

Company to Consumer
Company to Company

Plant to Plant
Person to Person

The words to write your story



Intensity Scale
Number Scale
0 Not present
1 Threshold
2 Threshold to slight
3 Slight
4 Slight to Moderate
5 Moderate
6 Moderate to Strong
7 Strong



Number 
Scale
0 No attributes detected
1 Just barely perceptible, below 

recognition
2 Just recognizable
3 Apparent & recognizable – low level
4 Apparent & recognizable
5 Obvious, clearly noticeable

6 Dominant, nearly overpowering
7 Overpowering & Dominating



Spider Diagram
Intensity Comparisons
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Sensory Form



Difference From Control
“DOD”
5 point scale

1          2           3          4          5

accept

red flag-
retaste reject



White Chocolate With Coconut 



White Chocolate w/ Coconut
Flavor

Texture

Visual

Vanilla 5
Sweet                                        2

Toasted Coconut                    7

Coconut Pieces 5

Surprise Coconut Impact        7

Dairy - Sweet                          4

Crispy 5



White Chocolate w/ Coconut
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Peanut Butter Truffle



“Buckeye” Truffle Profile
Flavor

Texture

Visual

Peanut Butter 5
PB Roast 4

Salt 3

Grain 4

Melt inside faster than outside

Very Unique ! 7



Spider Diagram - Buckeye
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Organic Dark sample  



72%  Dark Chocolate
Flavor

Texture

Visual

Brown fruit                             5
Tobacco                                   4

Sour                                         5

Melt Even  

Sets up Expectation 4



72%  Dark Chocolate
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Taste Daily



When it comes down to it….
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It is still about taste !

protect your flavor to protect your brand



Chocolate Molds 
Hans Brunner GmgH & Co. 

KG
Tomric
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