Sensory Evaluation of
Chocolate Products

Small to mid-size companies can maintain the quality of their
signature products by defining their attributes and tasting daily.

Rose Potts
The Blommer Chocolate Co.

Last year, arguably one of the toughest
years confectionery has seen in quite
a while, there still were successful companies
and products. The consumer still had a will-
ingness to splurge on indulgent treats with
which they felt a connection.

Your product or company has a unique
story, which should be used to connect with
the consumer. This story may be what is
keeping a confectioner in business. It is all
about differentiation in the marketplace.
Give customers a reason to select your
product off the store shelf or drive to your
store. Some ways to do this are to tell your
company story or a particular product story.
If your company has an interesting history
or path to a product introduction, tell it.
Most confectionery companies have at least
one quirky character, usually the founder,
who makes for an interesting story.

Besides your company story, there is a
product story. How was this product
invented? Was it by accident? Was it inge-
nuity to use aging milk to produce a unique
milk chocolate with which we are all famil-

iar? It all comes down to a product’s flavor
or sensory experience to tell the story. The
words used to describe and define individ-
ual products are the words we use to write
our product story. Does your company have
the story (or words) that describe your prod-
uct formally recorded so that it can be pre-
served and passed on to posterity? If you
want your company and its products to con-
tinue, you need to identify and capture your
story or description of your product and
evaluate current production against these
key attributes.

We will review why tasting your product
is so important, who should do it and how to
get started or expand the program that is
already in place. We will be concentrating on
the small to mid-size confectioner, since
most of the large confectioners may have
whole departments to oversee this function.
I respect the product guidance that these
groups provide, but there are lot of compa-
nies that need basic information that works
on the plant floor. We will focus on sensory
evaluation at its most basic level.

Rose Potts is the cor-
porate manager of
sensory and product
guidance for Blommer.
She has performed a
variety of functions
including cocoa bean
inspector, sanitation
supervisor, quality con-
trol supervisor and
research and develop-
ment team member.
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Sensory Evaluation of Chocolate Products

Tasting the raw
materials as they
come in and your

finished product as
it goes out is
integral to your
bottom line.
Sensory is core to
your business
survival.

Taste your product to ensure product
quality and stick to your story!

DO WE REALLY NEED TO TASTE OUR
PRODUCT?

No matter what the size of your company,

the final flavor of your finished product as
it goes into the box, and what it delivers
from the box or bag, are the keys to your
survival. If you lose sight of this and a prod-
uct that does not represent your brand well
makes it out the door, it will not matter if
you met your production goals, the prod-
uct passed micro and you shipped the
product on time. Odds are, about 90 per-
cent of your resources are focused on
everything but the final flavor.

Sensory evaluation should not be some-
thing that is extra and done “when we get
to it.” Tasting the raw materials as they
come in and your finished product as it
goes out is integral to your bottom line.
Sensory is core to your business survival.
We are not talking old-school “significantly
different” statistics, but whether the raw
materials coming in taste like they should
and the product going out the same.

A lot of errors can be prevented by tast-
ing raw materials upon receipt before they
are put into your tank or dry inventory.
An example would be to give your
receivers the task of taking a sample from
a liquid tanker upon receipt and tasting
for a disaster check. This can be done on
any receiving shift and, if a question arises,
the shift supervisor or laboratory person-
nel can serve as backup to confirm results.
Retained samples can be kept to share with
the quality manager. No fancy training
needed, just experience on the job. The
recordkeeping can be as simple as signing
the bill of lading.

Many mechanical problems can be
detected by tasting a product before they
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can be physically measured. An example of
this could be a very small leak in a water-
jacketed product vessel. In a chocolate
sample, an experienced tongue can tell by
the flavor and texture and color that water
may be leaking into the product. These dif-
ferences will be picked up by a person
before the actual equipment may indicate
that there is a problem. The sooner you
know about a problem, the sooner it can be
corrected and less product is lost.

WHO SHOULD TASTE THE PRODUCT?

The short answer is anyone who comes in

contact with it. Your best tasters are prob-
ably out on the plant floor and may not be
in the lab or boardroom. You will not know
this unless you stimulate a culture that pro-
vides input from all of your employees. It
is dangerous to have one person be “the”
taster. It is now known that there are
genetic differences that influence our abil-
ity to taste bitter and sweet. If you have
just one person taste the product and he
or she is a genetic anomaly, it could be
problematic. Therefore, it is best to encour-
age those on the line to taste what is being
made while staying within the confines of
good manufacturing practices (Gmps). This
may mean tasting the products they pro-
duce when they bring their retained sam-
ple into the laboratory or allowing them
to take some products off the line and taste
them in the break room.

Everybody in your organization has the
ability to positively or negatively affect
your flavor. It could be the person who
schedules your trucking and their atten-
tion to acceptable previous-cargo require-
ments. Do you want all your candy pieces
to taste like mint from the previous haul?
Purchasing must be made mindful that it
does matter that the Easter grass for your
gift baskets does not impart an odor.
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The more people tasting, the better. Taste
early and taste often to minimize the effects
of any off-product, such as troubleshooting
time and rework generated. This being said,
a core group of people should meet every
day to do a concentrated tasting of prod-
ucts being produced, either on an audit basis
or a lot-to-lot release.

It is suggested that tastings be conducted
in the morning or first half of the shift. A
time should be selected to ensure maxi-
mum participation. If quality, production
and management already get together daily
to discuss the activities of that day, taste
immediately after this discussion. If it is
possible to include employees from the
production line, conduct the tastings when
they have personnel coverage and can stop
by the designated area on their way to the
break room.

Most likely, if there are no specific sen-
sory personnel, a person from the quality
department should gather the representa-
tive products to present to the cross-
departmental group to taste together.
Results can be gathered and discussed
immediately so that any necessary action

Taste Panelist Tips

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

Logistics

« Taste first half of shift

« Before breaks or before lunch

* Include a cross-section of participants
* 6 to 8 people ideal —sitting down

» Use a control—paper or actual

* Record results

Figure 1

Sensory Evaluation of Chocolatey Products

can be communicated instantly. The level
of interest in tasting is perhaps as critical as
actual tasting ability (Figurel).

HOW DO WE GET STARTED?

Most companies know that there are a few

items or particular flavors in their prod-
uct line— their signature products—that
differentiate them from their competitors.
These are the items that tell your story.
These products need to be defined on
paper (or electronically) as to what key
attributes need to be met to know that they
meet the criteria that your customers
expect. Record these key attributes of a
particular product’s story.

Most likely, if you put the ceo, whose
grandfather started the business, in a room
with a few of the long-time employees and
asked them to list the key attributes of a
certain product, they could tell you.

In order to ensure the integrity of your
brand and pass it on to new employees and
new generations it is important to capture
this information.

Make a concerted effort to have a core
group of at least six people sit down with
your most important pieces and come up
with the key attributes that define them.
Is it that the outside and the center melt at
exactly the same time? Is it the crunch that
is important? Is it a very distinctive color?
Is it the intensity of the lemon flavor? Is it
the order in which the flavors present
themselves? Is it the sweetness upfront
and the heat at the end?

Develop a specific ballot that includes
these key attributes for each different
piece. This is a form of descriptive analysis
at its most basic level (Figure 2).

Talk about the intensity of these attrib-
utes, and provide a sample scale (Figure 3).
It doesn’t matter what the scale is as long

Make a concerted
effort to have a
core group of at
least six people sit
down with your
most important
pieces and come
up with the key
attributes that
define them.

asitis defined and there is agreement and »
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Sensory Evaluation of Chocolate Products

Taste in a
thoughtful manner
every day. The
more you taste, the
more familiar you
are with what is
normal for a
particular

product.

understanding. The most used scales are 0
to 7 or 1 to 15, with 7 and 15 being the most
intense in degree.

Once you have the attributes and inten-
sity, this is your paper control. This is the
written story that defines your product.
This paper control can be used to scale all
production lots from this point forward. It
is also prudent to freeze or preserve a sam-
ple of production that your group feels
typifies the important attributes of that
piece.

TASTE DAILY

Your designated group should taste daily
in a thoughtful manner. Do it in the morn-
ing while sitting down. You can determine
the most productive time for this. The most
important part is to do it every day for
experience.

As the group becomes more experi-
enced, they may move on to a degree-of-

Blommer Chocolate Wheel of Flavor

Figure 2
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Intensity Scale

Number
Scale

0 Not present, no attributes detected

1 Threshold, just barely perceptible,
below recognition

Threshold to slight, just recognizable

Slight; apparent and recognizable—
low level

4 Slight to moderate; apparent and
recognizable

5 Moderate/obvious, clearly noticeable
Moderate to strong/fominant, nearly
overpowering
7 Strong/overpowering and dominating

Figure 3

difference ballot while always being mind-
ful of the key attributes that are definitive
for that product.

To get started you may enlist in-house
expertise or go to an outside consultant or
to your suppliers for help.

SUMMARY

Start somewhere. Do not be intimidated
by tasting. Just do it.

Taste in a thoughtful manner every day.
The more you taste, the more familiar you
are with what is normal for a particular
product. Define who is going to be
accountable for the taste of your product
and define what key attributes character-
ize your signature products and quantify
them so that your quality is maintained.
Record the story of each product key to
your brand. Your unique story of your
company and products is what differenti-
ates you in the marketplace from your
competitors.

Sensory evaluation should be a core
function at every confectionery plant to
preserve your quality, your brand and your
bottom line. O

Presented at the PMCA Production Conference




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


