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L&i néi dau
TCVN 11182:2015 hoan tean twong duwong véi SO 5492:2008;

TCVN 11182:2015 do Ban k§ thuat tiéu chudn quéc gia TCVN/TC/F13
Phuong phap phén tich va 1dy méu bién soan, Tong cuc Tiéu chuln
Bo ludng Chat lgng tham dinh, Bd Khea hoc va Cang nghé céng bé.



TIEU CHUAN QUOC GIA TCVN 11182:2015

Phan tich cam quan - Thuat ngir va dinh nghia

Sensory analysis - Vocabuilary

Pham vi ap dung
Tiéu chudn nay quy dinh céc thuat ngl va dinh nghia v& phan tich cdm quan.
CHU THICH 1: Tir logi clia c4c thudt nglr s& duge néu rd khi cin thiét.
Tiéu chudin ndy 4p dung cho cac d8i twong lién quan dén viéc dénh gia sdn phdm bang cdm quan.
Céc thuét ngl trong tiéu chudn nay bao gdm cac nhém sau day:
1) thuat nglk chung;
2) thuat ngl vé giac quan;
3) thuat nglr v& céc thudc tinh cdm quan;

4) thuat nglr vé cac phwrong phap.

1 Thuat ngir chung

11
Phéan tich cadm quan (sensory analysis), danh tl
Nganh khoa hoc gén li&n véi danh gia céc thude tinh cdm quan cla sén pham béng céc gidc quan.

1.2
Céam giac (sensory), tinh tir
Lién quan dén viéc str dung cac gi4c quan, nghia la ¢am nhan cla con ngudi,

1.3
Thudc tinh (attribute), danh tlr
Pac tinh cam nhan dugc

oy
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1.4

Cam quan/kha n&ng cdm nhén (organoleptic), tinh te

Lién quan @én mét thudc tinh ¢dm nhén dugc béng gidc quan, nghia 12 lién quan dén thudc tinh clia
mot san phdm

1.5

Nguwe&i thir cdm quan/ngwdi danh gia cam quan (sensory assessor), danh tir
Nguwei tham gia phép thir cam quan.

CHU THICH 1: Nguei thir "chira dwere hudn luyén® Ia ngwiri khéng dap (g bt ki tiéu chi cy thé nao.

CHU THICH 2: Ngudi am hidu 14 ngwdi 6 tirng tham gia phép thir cam quan.

1.6
Nguwoi thir dwec Iwa chon (selected assessor), danh tir
Ngudi dwgre chon do c6 kha nang thue hién mét phép thir cdm quan.

1.7

Chuyén gia (expert), danh tcr

Nguroi cb kién thire hodc kinh nghiém vé gidc quan néi chung, ¢é kha nang duwa ra quan diém vé finh
vire dugc tham vén.

1.8

Chuyén gia thir cam quan (expert sensory assessor), danh tlr

Ngui thir dugc la chon, da dugc chirng minh 13 cé d§ nhay v& cam quan, dwec hudn luyén thuin
thuc, ¢6 kinh nghiém vé thir cam quan, Ia ngudi c6 thé thye hign danh gia cdm quan tin cay va Iap lai
cho ¢ac sdn phdm khac nhau.

1.9
Hi ddng cam quan (sensory panel), danh tir
Nhém ngudi thir tham gia thire hién phép thlr cdm quan.

1.10

Hudn luyén hoi ddng (panel training), danh tir

Chudi cac budi thir cam quan trong d6 ngudi thir dwec hdi ddng cdm quan huéng din dé hoan thanh
cac cdng vigc khi danh gid san pham cy thé, c6 thé bao gdm céc dc tinh cia san phdm, thang cho
diém chudn, k thuat danh gia va thuat ngt.

1.11
Bdng thuan trong hdi ddng (panel consensus), danh ti
Sy théng nhét gitra nhitng ngedi thir v& thuat nglr va curdng @8 clia cac dic tinh sén pham
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112
Ngwdi tiéu ding (consumer), danh tlr
Nguwdi st dung sén pham

1.13

Ngwei ném (taster), danh tir

Nguéi thi, nguedri thir dwegre Iwpa chon hozc chuyén gia, 13 nguwei danh gia cac thudc tinh cam quan cla
san pham thye phdm, chi yéu bing miéng

CHU THICH: Thuat nglr "ngudri thl¥* dwoc diing phé bién hon.

1.14
Hoat déng ném (tasting), danh tir
Hoat d6ng danh gid cdm quan san phim thyc phdm béng miéng

1.15
San phim (product), danh tiv
Vit chét, cé thé &n dwgc hodc khéng &n dugc, c6 thé danh gia dwge bing phép phan tich cdm quan

Vi DU: Sén phdm thye phdm, m§ phdm, sgi dét.

1.16

Miu (sample), danh ti

M4u san phdm (sample of product), danh ti
Phan san phdm dwegc dwa di danh gia

1.47
Miu thir (test sample), danh tir
M3u vat lidu duge thl nghiém

1.18
Phan miu thir (test portion), danh tie
Phan ctia miu thir dwoc ngudi danh gia thi truc tiép

1.19
Piém chuén (reference point), danh tir
Gia tri duoc chon (clia mdt hodic mét vai thude tinh hodic clia san phdm) so véi cac miu duge danh gia

1.20
Mau déi chizng (control sample), danh tir
M3u vat liéu s dung trong cudc danh gid, dwgce chon lam chudn 3 so sanh tit ca cac miu khac

CHU THICH: Mau dugc chon néu trén cé thé dugce nhan bigt 14 mau d8i chirng hojic ¢6 thé 13 déi chirmg mi (mu mu).
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1.21

M3u chuin (reference sample), danh tir

Kich thich/cht, @ai khi khac véi vat liéu thir, dwroe chon can than ¢& dinh nghfa hodc minh hoa cho mét thude
tinh hodic mdt mirc cy thé clia mot thude tinh @3 cho, diege diing d& so sanh véi tht ¢ cac loai mau khac

1.22
Thi hidu (hedonic), tinh tir
Lién quan dén viéc thich hay khéng thich

1.23

C6 thé chép nhéan dwee (acceptability), danh tir

Mrc dd ma mét kich thich duwoc thich hay khéng thich vé toan bé hodc mét sb thuée tinh cam quan
cu thé

1.24

Lra thich (preference), danh tr

Si Ia chon clia ngudi thir ddi véi mat kich thich hodc san phdm so v&i cac kich thich hodc sdn phim
khac dura trén cac tiéu chi thi hiéu

1.25
Swr khong thich (aversion), danh tir
Cam giac tiéu cwc do mét kich thich gay ra

1.26
S phan biét (discrimination), danh ti¢
Hanh dgng phan biét hai hoZic nhidu kich thich v& mt dinh tinh va/hodc dinh lugng

1.27
Kha ndng phén biét (discriminating ability), danh tir
Sir nhay cam, chinh x4c, kha nang cdm nhén sy khac biét vé lugng va/hodc chéat

1.28
Cam giac ngon miéng (appetite), danh tr
Tinh trang sinh Iy va tam ly bidu hién qua viéc thém an va/hodc thém uéng

1.29
Kich thich ngon miéng (appetizing}, tinh
Miéu ta kha nang clia san phdm tao cam gidc ngon miéng ddi v&i tirng ca nhan

1.30
Cam giac dé chju (palatability), danh tir
Chét lrong clia san pham tao nén sy dé chiu khi Zn hodc ubng

8
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1.31
Tam vt Iy hgc (psychophysics), danh ti
Khoa hoc nghién clru mbi quan hé gitra kich thich do dwgc véi cac phan (rng cdm quan tvong g

1.32
Phép do khiru gidc (olfactometry), danh tir
Viéc do phan (rng clia ngudi thir vé sy Kich thich khiru gidc

CHU THICH: Lién quan dén ngudi thiv.

1.33
Dung cy do khiru giac (olfactometer), danh tir
Dung cu dugc dung a8 dua kich thich khiru gidc dén ngudi thir trong cac didu kién tai 13p.

1.34
Phép do mui (odorimetry), danh ti
Viéc do céc tinh chét vé& mui cla céc hop chét

CHU THICH: Lién quan dén san phim.

1.35
Chéit gay miii (odorant), danh tir
Hop chét d& bay hoi, c6 thé cdm nhan dugc bing co quan khiru gidc (bao gdm ca hé than kinh)

1.36

Chét lwgng (quality), danh tir

Tap hop cac dac didm va dic tinh cla san phdm, qué trinh hodic dich vy tao nén kha n3ng dap (*ng
cac nhu cAu d3 cdng bd hodc dwoc ngdm hiéu

1.37

Yéu té chit lwong (quality factor), danh tir

Mét dac diém hodc d3c tinh dwoe chon trong sé nhidu dic diém hoic déc tinh d& danh gia chét lvgng
tdng thé ctia san phdm

1.38
Théi dd (attitude), danh tr
Thién hwéng dap (rng mdt cach nhét dinh déi véi mét nhém dbi tweng hoic khai niém

1.39
S nhai (mastication), danh tir
Hanh d6ng nhai, nghién thd va nghién min béng ring
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2 Thuat ngir vé giac quan

21
Thu thé {receptor), danh tir
B6 phan dic biét clia co quan ¢am gidc phan hdi mét kich thich cy thé-

2.2
Kich thich (stimulus), danh ti
Yéu t8 kich thich mét thy thé

2.3
S cam nhén (perception), danh tir
Nhan thire vé cac tc ddng clia mét hodc nhiéu kich thich cam gie

24
Cam giac (sensation), danh tce
Phan (rng tam vat Iy, két qua cla sy kich thich cam gidc

2.5

P§ nhay (sensitivity), danh tr

Kha ning cdm nhan, nhan dién vahodc phan biét, c6 thé dinh tinh hodic dinh Igng, do mét hogc nhiéu
kich thich, sir dyng cac co quan cdm thy

2.6

Thich nghi cam giac (sensory adaptation), danh tir

S thay ddi tam thori v& kha néing cdm nhén clia co quan cam gidc gy ra bdi s kich thich lién tuc
va/hodc lap lai

2.7
BS moi cadm quan (sensory fatigue), danh tir
Mdt dang thich nghi cdm gidc trong 46 lam gidm kha nang cam nhén,

2.8
Cwérng a§ (intensity), danh {lr
{cam gi&c) Mirc dd clia cdm gidc cdm nhén dugc

29

Cwérng a4 (intensity), danh tir

(kich thich) Cwéng dé clia kich thich gay ra b&i cam gide ¢dm nhan dwgc
210

Do tinh (acuity), danh tir

Kha nang phén biét nhirng khac biét nhd khi bj kich thich

10
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2141 .

Phwong thire (modality), danh tiy

Phwong thirc cdm quan (sensory modality), danh ti

Cam gi4c dwoc truyén bdi cac hé théng gidc quan nhw thinh gidc, vi giac, khiru gide, xuc giac va dai
khi c3 thij gidc

2142

Vi (taste), danh tir

Cam gidc ma co quan vj gidc nhan dwoc khi bj kich thich bdi cac chét hoa tan nhét dinh

CHU THICH: Khdng nén ding thuat nglr *vi* & chi cdm giac hn hop tir vi gide, khipu gidc va cam gidc tir day than kinh sinh
ba, thay vao 46 nén diing thudt ngl "hweng” (xem 3.20).

Néu dung thuat ng “vi" d& chi cdm gidc hdn hop néu trén thi nd phai di kém véi thut ngi dinh tinh, vi dy "mui méc”, "mii
qua mam x&i", "vi hang".

2143
Vj giac (gustatory), tinh ti
Lién quan dén cam giac vé vj

214
Khiru gidc (olfactory), tinh tlr
Lién quan dén cam gidc v& mui

2.15
Ngtri (to smell), ddng tir
Nh&m cam nhan hoic cé gang cam nhan mét mui

216
Cham (touch), danh tir
Cam giac thude vé& xdc gibe

217
Thi giac (vision), danh tlr
Cam giac khi nhin

218
Thinh gi&c (auditory), tinh tlr
Cam giac khi nghe

219

Cam giac cta day thdn kinh sinh ba (trigeminal sensations), danh tlr
Cam giac héa hoc tlr miéng va mii (oro-nasal chemesthesis), danh tir
Cam gidc do céc kich thich héa hoc gay ra trong miéng, mai va hong

Vi DY: Vi cay tir 6t, mo tat
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2.20

Xuc giac (cutaneous sense), danh tir

Xuc giac (tactile), tinh tw

Cém gidc clia cac thy thé ndm trong da hodic & ngay duwéi da (hodc trong céc mang nhay) gay ra cadm
nhén khi cham, nhén, 1am 4m, bj lanh hodc bj dau '

2.21
Cam giac hoéa nhiét (chemothermal sensation), danh tir
Cam giac v& néng hodc lanh sinh ra b&i cac hoa chét xac dinh, khong lién quan dén nhiét @6 clia chat 46

Vi DY: Nhang cdm giac sinh ra béi capsaicin (néng) va menthol (znh).

2.22

Cam giac cua co thé (somesthesis), danh te

Cam gic khi &n (cham), khi c6 nhiét do va khi bj dau, duee ¢dm nhan bdi cac thy thé ndm trong da va
& méi, bao gdm ca niém mac miéng, Iwdi vd mang nha chu

CHU THICH: Khéng nhim 13n véi cam giac van déng (2.24).

2.23

Thu thé cam nhén xidc giac (tactile somesthetic receptor), danh tir

Thy thé ndm bén trong phin da cGa Iwdi, miéng hodic hong, cam nhéan duwoc cac dac tinh hinh hoc
dugc phan anh trong ngoai quan cla san phim thye phdm

2.24

Cam gidc van ddng (kinaesthesis), danh t(r

Cam giac v& vij tri, sy chuyén dong va db cing cla cac bd phan co thd, cam nhén dwgc qua céc day
than kinh va cac td chire trong co, gan va khép

CHO THICH: Khéng nhim 13n v&i cam glac cha co thd (2.22),

2,25

Nguwng kich thich (stimulus threshold), danh tir

Ngwong phat hién (detection threshold), danh tir

Gid trj tbi thidu cia mét kich thich cam gidc, cin & 1am xuAt hién mét cam giac

CHU THICH 1:  Thust ngle *ngudmg” ludn st dung kém theo mdt thuat nglr dinh tinh.

CHU THICH 2: Cam gi4c nay khéng cin phai nhan dian.

2.26

Ngwdng nhén biét (recognition threshold), danh tir

Cuing 49 vat Iy tdi thiéu clia mét kich thich ma mat ngudi thiz s& &n dinh mét tir md t& nhw nhau véi
mébi 1&n kich thich néu trén xuét hién

CHU THICH: Thuét ng “ngudng" ludn sir dung kém theo mét thuat ng@ djnh tinh.

12
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2.27

Nguwé&ng phan biét (difference threshold), danh tir

Gi4 tri phan biét nho nhit ¢ thé cadm nhan dwoc clia cudng d vat ly clia mét kich thich
CHU THICH 1: Thust ngl “ngudng” ludn st dyng kém theo mdt thuét ng dinh tinh.

CHU THICH 2: Trong tiéng Anh, thuit ng “nguwng phan bit" doi khi dwoc viét tit 14 “DL” (difference limen) hogc "JND" (just
noticeable difference).

2.28

Ngwdng cubi cuing (terminal threshold), danh tir

Gia trj téi thidu clia mét kich thich ¢dm quan manh ma vwrot [én trén gid 1rj ndy thi khdng cdm nhan
dwoc sy khac biét vé cwdng 4

CHU THICH: Thuat ngl “ngwdng” ludn s& dyng kém theo mét thudt ngl dinh tinh.

2,28
Dwéi ngwdrng (sub-threshold), tinh tr
Thuge vé curdng d9 kich thich dwdi ngudng xem xét

2.30
Trén ngwomg (supra-threshold), tinh tir
Thuéc vé curdng d6 kich thich trén ngudng xem xét

2.31
Chng mét vi gidc (ageusia), danh tir
Viéc mét di kha nang cadm nhan kich thich vj gi4c

CHU THICH: Viéc mét vi gidc co thé di&n ra hoan toan hoZc trng phén va thwdng xuyén hodc tam théi.

232
Chirng mét khiru gidce (anosmia), danh tir
Viéc mét di kha ndng cdm nhén kich thich khiru giac

CHU THICH: Vigc mét khiru giac cé thé dién ra hoan toan hodic tieng phiin va thirdrng xuyén hodc tam théi.

2.33

Chirng loan thi (dyschromatopsia), danh tir

Khuyét tat vé thi gidc dwoc dac treng bdi kha nang cam nhan khac biét dang ké& so vé&i nguedi quan sat
chuén

2.34 :
Chirng mi mau (colour blindness), danh il
Viéc mAt kha ning hoan toan hodc mét phan dé phan biét mau séc nhét dinh

13
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235

Sy tr.rbvng phén (antagonism), danh tir

Hoat ddng chung clia hai hodc nhiéu kich thich ma si két hop clia ching gay ra mirc d6 cam nhén
th&p hon di kién do cd thém céc tac ddng tie mdi kich thich riéng ré

CHU THICH: Xem thém hidp trer {2.36)

2,36

Hiép trer (synergism), danh tir

Hoat déng chung cGa hai hogic nhiéu kich thich ma sy két hop clia ching gay ra mirc 6 cam nhén Ion
hon di kién khi bd sung don 1& cac tac dong tir mi kich thich riéng ré

CHU THICH: Xem thém si twong phan (2.35)

2.37

Str che (masking), danh tir

Hién twong xay ra khi mét déc tinh trong h8n hop 1am mé mét hodic mét sé dac tinh khac cling ¢6 mét
trong hén hop

2.38
Tac dong twrong phan (contrast effect), danh tir
Sy tang dap (rng dAn dén khac biét gitra hai kich thich ddng thei ho#c lién tiép

2.39
Tac ddng hdi tu (convergence effect), danh tr
Sw gidm dap (rng dan dén khac biét gitra hai kich thich dbng thei hodc lién tiép

3 Thuat ngi vé cac thuge tinh cam quan

31
Ngoai hinh (appearance)
Tét ca céc thudc tinh nhin thdy durgre clia mdt chét hodc ciia mét 4éi tuong.

3.2
Vj co ban (basic taste), danh tir
Mét trong cac vi d&c biét: chua, G&ng, man, ngot, umami

CHU THICH: Céc vi khac cb thé duge phan lagi 13 vi cor ban gbm vi kidm va vi kim logi.

3.3
Vi axit (acidity/acid taste), danh tir
Vi co ban sinh ra b&i cac dung dich loang clia hu hét cac chét axit (vi du: axit xitric va axit tataric)

14
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3.4
Vj chua (sourness/sour taste), danh tr
Cam giac v giac tdng hop, thuwdng do sy cé mét clia mét sb axit hiku co

CHU THICH 4: Trong mét s6 ngdn ngtr, “chua” khéng d8ng nghta véi “axit™.

CHU THICH 2: ©4i khi, thut ngi¥ ndy cé nghia tidu circ vé cam giac thj hiéu,

3.5
Vi ding (bitterness/bitter taste), danh tir
Vj co ban sinh ra béi cac dung dich loang clia céc chét khéc nhau nhu quinin hodc cafein

36
Vi min (saltiness/salty taste), danh tly
Vi co ban sinh ra bé&i cac dung dich lodng clia cac chét khac nhau nhw natri clorua

3.7
Vi ngot (sweetness/sweet taste), danh t(r
Vi co ban sinh ra bdi cac dung dich lodng cla cac chét ty nhién hoic téng hop nhw sacarose hoic

aspartam

3.8
Vj kiém (alkalinity/alkaline taste), danh tir
Vi sinh ra béi cac dung dich loang clia céc chét bazo, pH > 7,0, nhw natri hydroxit

39

Vi umami {umami), danh ti¢

Vi co ban sinh ra béi cac dung dich lodng cla céic loai axit amin ho3ic nucleotit nhat dinh nhw natri
glutamat hodc dinatri inosinat

3.10

Vj se {atringency), danh te

Cam giac se/chat (astringent), tinh tr

Cam giac phtrc hop, kém theo 1a sy co hodc nhian da ho3c bd mat bé mét niém mac trong miéng, sinh
ra do céc chét nhw céc tanin trong qua héng hodc tanin trong qua man gai

3.11

Tac dgng héa hoc (chemical effect), danh tlr

Cém giac hoa hoc nhéi trén Iwdi do két qua clia viéce tiép xlic voi cac chit nhu nwée hda tan cacbonic
CHU THICH 1: Cém gidc ndy co thd kéo dai va ddc 13p v&i nhigt 4§, vi va mui

CHU THICH 2: Céc thut ngix phd bién 14 “chat” (ché diic), "néng” (whisky), *héc” (nudc man), “hang” (cai ngua).
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3.12

Néng (burning), tinh tir

Am (warming), tinh tie

Mé ta cam giac néng trong miéng, vi du gay ra bdi cdn (4m) ho3ic &t (néng)

3.13

Vij hiing (pungency), danh tir

Héang (pungent), tinh tcr

Cam giac manh tai mang nhly cla miéng va mi, vi du géy ra b&i ddm, mu tat, cai ngwa

3.14
Cam giac mat héa hoc (chemical cooling), danh tir
Cam giac nhiét d giam do viéc tiép xiic véi cac chét nhét dinh nhu menthol, bac ha hay hoa hbi

CHU THICH: Cam giac nay thuromg van tdn tai sau khi kich thich bi loai ba.

3.15

Cam giac mat vat ly (physical cooling), danh tir

Cam giéc nhiét 39 giam do viéc tiép xuc véi cdc chét 1am lanh c6 ban chét nhiét, cac chét thu nhiét cia
dung dich nhu sorbitol dang tinh thé hodic cac chét bay hoi nhanh nhur axeton ho#c cén

CHU THICH: Qua trinh gdy cim gic nay thirdmg dioc gidi hen theo thdi gian tiép xic trye tidp véi kich thich,
3.16

Nhiét héa hoc (chemical heat), danh tir
Cam giac nhiét o tang do tiép xuic véi cac chat nhu capsaicin hodc 6t cay

CHU THICH: Cém giéic ndy cb xu hiréng vAn tn tai sau khi kich thich bj loai bo.
317

Nhiét vat ly (physical heat), danh tir
Cam giéc do tiép xiic v&i cac chét gdy néng cé ban chét nhiét nhw nwéc trén 48 °C

CHU THICH: Qué trinh gy cam giac nay thirémg dwoc gioi han theo thoi gian tiép xuc tryc tiép véi kich thich.
3.18

Mui (odour), danh tr
Cam giac dwoc cdm nhén bing co quan khiru giac khi hit mt sé chit d& bay hoi nhét dinh.

3.19
Mui 16i (off-odour), danh tir
Mui khéng dién hinh, thwéng lién quan dén s hir hdng hodc bién ddi san phdm

16
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3.20

Hwong vi/mui vj (flavour), danh

S két hop cam nhan clia khivu gige, vi giac va nhan thire nhd day than kinh sinh ba trong qua trinh
ther ném.

CHU THICH: Hurong vi c6 thé chju dnh huéng cla xic giac, nhiét, cam gidc dau vahodc cac tac ddng cla cam gidc van déng.

321
Hwong vi 18i (off-flavour), danh tc
Huong vi khdng dién hinh, thwedng lién quan dén sy hw hdng hoc bién ddi san phdm

3.22
Chét ting cwong hwong vi/chit didu vj (flavour enhancer), danh tr
Chét lam ting hwong vi clia mdt sdn pham khaéng cé hurong d6

3.23
Théi (taint), danh tir
Vi hoac mui tlr bén ngoai vao san phdm, cé ngudn géc tir s & nhidm bén ngoai

3.24

Mui hwong (aroma), danh tur

Mi d& chiu hodc khdng dé chiu, theo nghia rong

CHU THICH: Céc thujt ngl» aroma" trong tiéng Anh va “aréme” trong tiéng Phéap khdng hoain toan twong duong. Phia dinh
nghta néu trén dugc sir dyng trong tidng Anh va tidng Phap khéng chinh tic.

3.25
Mui heong (aroma), danh tir
Thudc tinh ¢am quan cé thd cdm nhan dugc khi ném, théng qua bd phan khiru gidc qua phia sau mai

CHU THICH: Céc thujt nglr “aroma” trong tiéng Anh va “ardme” trong tiéng Phap khéng hoan toan trong duong. Phan dinh
nghia néu trén duge sir dyng trong tidéng Phép.

3.26

Hwong v (bouquet), danh tr

Tép hop cac cam giac mui ndi bat cho phép xéc dinh tinh chét dac treng clia san phidm (reou vang,
neou manh vy...)

3.27
Tdng thé (body), danh tir
Sy théng nhét, cu tric chit ché, ddy dd, phong ph, vé hivong vi hodc ban chét clia san phim

3.28
Cam giac ndi bit (note), danh tir
Dic diém cé thd nhan dién va phan biét v& mii hay hwong vi
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3.29
Cam giac khong néi bat (off-note), danh tir
Cam gidc khong dién hinh, thwdng lién quan @én sy hu hdng hay bién d&i clia san pham

3.30

Cam giac ddc sic (character note), danh tir

Thuge tinh cdm gquan vé hirong vj va cdu tric (cac dc tinh co hoc, hinh hoc, clia ham lwong chét béo
va a6 4m) cé thé cam nhan duegc trong san phim thye phdm

3.31

Mau séc (colour), danh tiy
{s\ cam nhan) Cam gidc mau, sy bdo hoa va d6 sang gy ra b&i sy kich thich véng mac tlr céc tia

sang co budc song khac nhau

3.32

Mau sic (colour), danh tir
(tinh chat) Thubc tinh cia san pham bao gdm cam giac v& mau

3.33
Séc a6 (hue), danh tir
Thudc tinh cGia mau séc tweng (rng véi sy thay ddi budc séng

CHU THICH: Thuat ngl trong duong trong hé mau Munsell 14 “hue”.

3.34

Sip bao hoa (saturation), danh tir

(mau) Chidu clia mau, md ta d tinh khiét clia mau

CHU THICH 1: Néu mé1 mau bj bio hoa cao thi nd cé séc db tinh khiét — khdng chira mau xém; néu mdt mau béo hoa thép
thi mau d6 cb nhibu sic xam.

CHU THICH 2: Thuat ngir twong dwong trong hé mau Munsell 12 "chroma’”.

3.35

P sang (lightness), danh tir
(mau) Mirc 9 sang quan sat dwgc so véi mau xam trung tinh trong dai do tir den tuyét dbi @én tring

tuyét @b
CHU THICH: Thuat nglr trong dwong trong hé mau Munsell 12 “valug”.

3.36

Do twong phan sang (brightness contrast), danh tir

Téc déng 1én @6 sang quan sat dwc clia mdt dbi twong hodic mau tir dd séng cla cac déi twong hodc
mau xung quanh
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3.37

Do trong subt (transparency), danh tir

Trong sudt (transparent), tinh tir

Viéc cho phép anh sang di qua va hinh anh rd nét duoc xuét hién

3.38

Pé mé (translucency), danh tir

Mé& (translucent), tinh tlr

Viéc cho phép &nh sang di qua nhwng khdng phan biét rd hinh anh

3.39

9 chdn sang (opacity), danh tir
Chén sang (opaque), tinh tir

Viéc khdng cho 4nh sang truyén qua

3.40

Dé béng (gloss), danh tir

Béng (glossy/shiny), tinh tir

V@ ngoai béng do xu huéng clia bd mit phdn xa ning lvgng &nh séng & mdt géc nhidu hon céc goc
khac

3.41

CAu tric (texture), danh tir

{trong miéng) Mgi thudc tinh co hoe, hinh hoc, bé mat va thudc tinh tdng thé clia san phim c6 thé cam
nhan dugc bing cac thy thé ¢am gidc van ddng va cam gidc co thé va (khi thich hop) cac thy thé thi
giac va khiru gide tir miéng dAu tién @én khi nuét xong

CHU THICH 1: Trong qua trink nhal, sy ¢3m nh&n chiu dnh hwdng béi cac bién d8i vat Iy xdy ra do tiép xtc giGa ring v& vém
miéng véi hdn hop véi nuée bot .

Théng tin thinh gidc c6 thé gép phan nhan dinh cAu tric va b thé chiém wu thé dbi véi cac san phdm kho.

CHU THICH 2: "Thugc tinh co hoc" 14 nhing thudc tinh vé phan &ng cla san phim do 4p lyc. D6 12: @) cirng, &8 dinh két, 4o
nhét, 46 dan hdi va dd dinh bam.

"Thuéc tinh hinh hoc” 12 nhimg thudc tinh vé& kich thurére, hinh dang va céch sép xép clia cac phin K trong mét sin phim. £6
13: 43 d3c, @ kbt hat va hinh thd,

"Thugc tinh bé m3t" 14 nhizng thudc tinh vé cdm gidc sinh ra trong migng do d9 Am vashodic chét béo & trong va gin bd mat
cla san phim.

*Thubc tinh tdng thd" 14 nhirg thugc tinh v& cam giac sinh ra trong miéng do 48 4m va/hoic chét béo trong cAc chét ¢b trong
san phim va céch thirc ma céc thanh phin nay dwoc gidi phéng.
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3.42

Do cipng (hardness), danh tir

Thuge tinh cau tric co hoc lién quan dén lyc cAn dé dat dwoc sy bién dang, thdm thiu va pha v&
s&n pham

CHU THICH 1: Trong miéng, 46 clrng dwec cam nhan biing cach nén san phdm gita c4c rang (v6i san pham rén) hodc gita
lei va vom migng (véri san phdm bén rén).

CHU THICH 2: Céc tinh tir chll y&u trong irng véi cée mire 46 khac nhau clia d§ rén 1a:

- *“mém": &b clrng thap, vi du: phomat cream;

— “ch&c™ 6 cibng trung binh, vi du: qua ofiu;

- "clrng”: d6 clrng cao, vi du: mot 56 loai keo.

3.43
D dinh két (cohesiveness), danh ti
Thude tinh cAu trac co hoc lién guan dén mirc Ao cac chét c6 thé bién dang trwdc khi v, bao gbm ca

cac tinh chét clia d6 gay (3.44), mirc dd nhai (3.45) va dd dinh (3.47)

3.44
Pé gdy (fracturability), danh tir
Thuéce tinh cAu tric co hoc fién quan dén dd dinh két va @& cirng, dén hye cin @& 1am v san phém

thanh cac méu va manh vun
CHU THICH 1: D& gay dwgc danh gia bing cach ép dgt ngdt san phdm gilra cac rang clra ho&c dung ngdn lay.
CHU THICH 2: Cac tinh tir chil yéu trong ting véi cac mirc 86 khdc nhau cla d§ gay a:

“dinh két" (cohesive): d6 gay rat thdp, vi dy: caramel, keo cas su;

“mém” (crumbly): d& gay thap, vi dy: banh muffin, banh nget;

*gidn cimg® (crunchy): a0 gdy trung binh, vi dy: qua tae, ca rét tuoi;

*gion dé v&" (brittle): 40 gy cao, vi dy: lac rang gion, banh girmng nwréng nhdi kem (brandy snap);

- *“gion tan” (crispy): d6 gély cao, vi dy: khoai tay cét lat chién gidn, banh bat ngd nuéng;

— "gién tan® (crusty): 48 gay cao, vi dy: vé banh mi Phap;

— "gidn vun” {pulverulent); dd giy rét cao, tan ngay lap tie thanh bét khi bop, vi dy: 16ng 83 trivng khi ludc qué Ki.

3.45

Mirc d9 nhai (chewiness), danh tir

Thudc tinh cAu tric co hoc lién quan dén Iwgng cong can d& nhai san phdm ran thanh trang thai sin
sang dé nuét '

CHU THICH: Géc tinh tir chd y&u trang (rng véi cac mirc 3% nhai ta:

— “tan chdy” (melting): mirc 44 nhai rit thip, vi dy: kem lanh;

- “mém” {tender): mirc 36 nhai thép, vi du: hat déu Ha Lan non;

- “phéi nhai nhidu" {chewy): mirc d6 nhai trung binh, vi dy: keo gom tréi céy;

— “dai” {tough): mirc 3§ nhai cao, vi dy: thit bd gia, thit bac nhac.
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3.46
Chi s nhai (chew count), danh tr
S6 [An nhai cin @& lam nhuy@n mAu @& gidm dén 46 aac thich hop d& nuét

3.47
94 dinh (gumminess), danh tl
Thuéc tinh cAu tric co hoc lién quan dén @ dinh két va dd ctmg, dén lyc cin dé 1am v& san phim

thanh cac mAu va manh vun

CHU THICH 1: Trong miéng, 40 dinh lién quan dén tac @ong cin 84 phan ra san phdm dén trang thai s3n sang dé nuét.
CHU THICH 2; Cac tinh tir chil ydu twong (ng véi cac mire 88 khéc nhau ctia ¢ dinh I

— "gidn" (short): @4 dinh thép, vi du: banh mi bo gidm;

— “nhidu bot" (mealy): 44 dinh trung binh, vi dy: mdt s& loai khoai tay, d3u tay khd ndu chin;

— *nhdo" (pasty): 49 dinh trung binh, vi dy: puree hat dé, bét nhio;

—~ *dinh" (ummy): @8 dinh cao, vi dy: bdt yén mach qua Ira, gelatin thye phm.

3.48

Pd nhot (viscosity), danh tir

Thudc tinh cdu tric co hoc lién quan dén kha nang chéng chdy dong

CHU THICH 1: D3 nhét lién quan aén lyc cn @8 kéo chét 1ong tir thia véo i hodic dé phét chit 1dng xuéng nén.
CHU THICH 2: Caéc tinh tir chil y&u twong g véi cac mire 48 khac nhau clia 3¢ nhot 1a:

— "d& chay" (fluid): 40 nhot thdp, vi du: nuéc;

~ "lo&ing" (thin): 4% nhét trung binh, vi dy: dau oliu;

— *nhén” (unctuous) hodc “chdy kem” (creamy): & nhét trung binh, vi dy: cream diic;

- *dac" {thick) hodc “nhét” (viscous): d8 nhdt cao, vi dy: stra dc co dudng, mét ong.

3.49
Tinh d8ng nhét (consistency), danh tir
Thudc tinh co hoe duwge phat hién bdi sy kich thich xdc giac hodc céc thy thé thi giac.

3.50

Do dan hdi (elasticity/springiness/resilience), danh tir

Thudc tinh cu tric co hoc lién quan dén: kha nng nhanh chdng phuc hai khi ¢ Iyc bién dang; va
mirc 43 ma vat liéu bj bién dang trd lai cac diéu kién ban d4u sau khi lyc bién dang bj loai bd

CHU THICH: Céc tinh tir chd yéu teong (ng v&i cac mire 49 khac nhau clia 86 dan héi [a:

~ "déo" (plastic): khéng cé d9 dan hdi, \r% dy: margarin (bo thyrc vaty;

— "dé& ubn" (malleable): d& dan hdi trung binh, vi dy: keo déo;

— “d3n hdi* {elastic), "co dan" (springy) hodc "nhw cao su” (rubbery): 49 &an héi cao, vi dy: myc éng lude, thit ngao, gom.
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3.51
bg dinh bam (adhesiveness), danh tir
Thude tinh cdu tric co hoc lién quan dén twc cin dé loai bé vat liéu dinh trong migng hodc trén nén

CHU THICH 1: Céc tinh tir chl yéu twong Gng véi cac mirc 40 khac nhau cia 89 dinh bam 1a:

— “hoi dinh" (tacky): d3 dinh bam thap, vi dy: keo déo; .

~ "kha dinh” {clinging): A% dinh bam trung binh, vi dy; be lac;

~ “dinh” (gooey/giuey): 8 dinh bam cao, vi dy: kem phi tr hdn hgp nwdre tréi cy caramel, com gao néu k¥,
— “rbt dinh” (sticky), “dinh chdc® (adhesive): @6 dinh bam rét cao, vi du: keo bo cing (toffee).

CHU THICH 2: D& dinh bam clia san pham ¢ thd dwoc bidu thj theo nhidu cach, vi du:

— véi vém miéng: lc cén dé tach hoan toan san phim ra khéi vém migng, stz dung ludi, sau khi ép toan b$ miu gilra Iudi va
vom miéng;

— véi mdi: lvgng san phém dinh trén/trong rang sau khi nhai san phdm;

— v6&i chinh san phdm: lyc cin @8 tach céc midng san pham don 18 bing Iwdi, khi d3t m&u vao migng;

— thi ¢ong: lye cin khi dung mat sau clia thia @& tach cac miéng san phdm don 1& dang dinh vao nhau.

3.52
'D§ nédng (heaviness), danh tir

Nang (heavy), tinh ti»

Tinh chét lién quan dén d6 nhot clia dd ubng hodic 84 dic clra san phdm rén

CHU THICH: Mé 3 thye phém dang réin c6 mit cit ngang dac hosic san phdm db ubng khé chay thanh dong.

3.53

D didc (denseness), danh tir

Thuéc tink cAu trde hinh hoc lién guan dé&n cim nhan v& dé chat clia mit cit ngang cda sén phim sau
khi kep chit san phim do

CHU THICH: Cac tinh tir chil yéu trong (ng vé&i cac mikc 89 khac nhau clia 63 dic la:

~ “tof" (light): 40 d%c thdp, vi dy: kem phli danh toi;
—~ *@ac" (heavy), "chat” (dense): 86 d&c cao, vi dy: kem hat dé va mét loai banh pudding clia nguwdi Anh.

3.54

P két hat (granularity), danh tir

Thuéc tinh cAu tric hinh hoc lién quan @&n cam nhan vé c&, hinh dang va legng phén tl trong san
phém

CHU THICH: Cac tinh tir chit yéu twong tng véi cac mire 88 khac nhau clia d6 két hat ia:

- “r&i” (smooth/powdery): khang o6 d¢ két hat, vi dy: dwémg bui, bdt ngd khd;

— "san" (gritty): 30 két hat thap, vi dy: mot sé gibng 18;

~ “cam giac nhidu hat” (grainy): 44 két hat trung binh, vi dy: bét hon;

— "chudi" (beady): cé cac phén ti nhé hinh chu, vi du: pudding sén;

- “hat clbng” (granular): ¢6 ¢ac phiin t&r cimg, goc canh, vi du: dwdng niu;

— “thd" {coarse): 45 két hat cao, vi dy: yén mach xay min a4 niu;

- “14n nhdn" (lumpy), “chat” (dense): d6 két hat cao hon, cc phén ti¥ khdng déu, vi du: phomat tir sira tach cream.
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3.55

Hinh dang ngoai (conformation), danh tip

Thude tinh cdu tric hinh hoc lién quan dén cam nhan vé hinh dang va tinh dinh hwéng cta céc phan ti
trong san pham

CHU THICH: Céc tinh tr chd yéu twong (rng véi cac rire 49 khac nhau cta hinh dang ngoai b

— *té bao" (cellular): céc phan tr hinh cAu hodc hinh trirng ciu tao tir c4c thanh mdng bao quanh chét [dng hay chét khi, vi
dy: cam;

— "tinh th&" (crystalline): cac phin t& géc canh, kich ¢ trong tv, can ddi, ba chidu, vi dy: dwémg tinh fuyén;

*xo” (fibrous): c4c phan tlr dai hodc dang sgi, ¢ djnh huéng nhw nhau, vi dy: cin tay;

“th&" (flaky): toi thanh cdc lép d& tach, vi dy: c4 nglr 48 ndu, banh simg bd, banh nudng vay;

*phéng” (puffy): v& ngoai cimg hogic chc, chira céc ti khi Ién, thwéng khdng déu, vi dy: banh kem xép, bénh gao,

3.56

D9 dm (moisture), danh ti
(cdm nhan) Cam nhén vé& @& 4m cda thyc phdm théng qua céc thy thé xdc gidc & trong miéng va cling

¢6 lién quan dén tinh béi tron clia sdn phdm
CHU THICH: Phan anh ca @ 4m téng sé cdm nhan dwoc va kidu, ty 1& va phwong phap gidi phéng hodc hép thy.

3.57

96 dm (moisture), danh ti
(tinh chét) Thudc tinh cdu tric bé mét mé ta sy cdm nhan nuwéc dwoe hap thy hodc gidi phong tir san

phim

CHU THICH: Cac tinh tir ¢hili yéu twong (ng véi cac mirc 86 khéac nhau cla 44 m 1a:
Ciéc thude tinh bé mat:

— *kh8" (dry): khong Am, vi dy: banh quy kem:

- *Am" (moist): 49 dm trung binh, vI dy: tao got vo;

~ *Am wot" (wet): 36 &m caa, vi dy: hat dé ngam nuéc, hau.
Céc thugc tinh ban thé:

- *kh&" (dry): khng Am, vi dy: banh quy kem;

— “Am" (moist): 46 &m trung binh, vi dy: t4o;

~ *nhidu nuéc” (juicy): 6 4m cao, vi dy: cam;

— *mong" (succulent): d3 A4m cao, vi dy: thit;

— *nhu nuéc” (watery): cam gidc nhe nude, vi dy: dira hdu.

3.58

D9 khd (dryness), danh tir

Khé (dry), tinh tir

Diéc tinh cAu trac ma t& cadm nhén vé dd 4m dwoc hap thy béi san phdm (vi du: banh quy kem)

CHU THICH: Trong nganh 48 ubng, mot chét 16ng c& cam gidc khd trén ludi va trong hong, vi dy: nréc qua nam vist quét,
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3.59

D§ béo (fattiness), danh tir

Thude tinh cu trac lién quan dén cam nhan vé chét lvgng hodc sé lwgng chét béo trén bé mat hodc
bén trong san phdm

CHU THICH: Céc tinh tir chil yéu twong g véi cae mire 89 khac nhau cda d6 béo 1&:

Cac thuge tinh bé mat:

- "nhiéu diu” (oily): cdm giac ngép va tnegt trong chét béo, vi dy: salad trén;

- "ngdy” (greasy): cdm giac thim chét beo, vi dy: thit, chip, khoai tay chign;

- *béo” (fatly): cam giac i 18 chit béa cao trong sdn phim, nhidu diu, ngdy, vi dy: m& phén,

3.60

Sy ré khi (aeration), danh tir

Bj rd (aerated), tinh tir

M6 ta san pham dang rén hodc ban rén chira cc bt khi nhd, d&u dan (thurdng 1a cacbon dioxit hodic
khong khi) va thudng dugc bao quanh béi 16p mang mém

CHU THICH 1: Xem tham sy sii bot (3.61).

CHU THICH 2: S&n ph&m cé thd dirgrc mé ta 14 “ndi bot" (frothy) hodic “siii bot” (foamy) (bet trong chét ldng, vi du khi lac sta),
vi dy: keo déo, banh meringue, chocolate mousse, banh sandwich.

3.61

S sUi bot (effervescence), danh tir

Co slii bt (effervescent), tinh tir

Sip tao thanh cac bot khi trong s&n phdm 1dng khi chét khi nay sinh ra tir phan (ng héa hoc hodc khi cé
ap suét dwoc gidi phong

CHU THICH 1: Xem thém sir ré khl (3.60).

CHU THICH 2: Céc bet khi hofic sy tao thanh bot khi thuémg dwgc cam nhén nhur 14 thude tinh céu tric, nhirng néu & mirc
d6 cao thi co thé dirgc cam nhan béing céch nhin hodc nghe,

Céc mirc 39 cla sy si bot cb thé dwrge mb 1 13:

“phing lang ” (still): khéng sui bot, vi dy: nude may,

* phdng" {flat): c& mirc a6 thép hon dy kién, vi dy: bia déng chai di mé& qué I4u;

“lan tan" {tingly): cb thé cém nhan chil yéu nhur thubc tinh chu trie & trong migng;

"co bot” (bubbly): cé thé nhin théy cac bot khi ndi l&n;

"slii bot” (fizzy): cAc bot khi v& nhanh tao nén tiéng xi xi nghe dugc.

1

3.62

Cam nhén bing migng (mouthfeel), danh tir

Cam giée h8n hop cé dwee tir cdc cam gidc trong migng vé céc dic tinh vat Iy hodc héa hgc clia mbt
kich thich.

CHU THICH: Nguwéi thir phan biét cac cam gidc vat Iy (vi dy: 46 dac, dd nhét, 06 két hat) 12 tinh chit chu tric va cac cam
gidc hoa hoc (vi di: d6 se, d6 mat) 1A tinh chét hiwong vi.
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3.63

Cam giac sach sé (clean feel), danh t&

Sach sé (clean), tinh tr

Tinh chét dai di khéng d& lai hau vi trong miéng sau khi nudt (xem @9 dinh bam, 3.51), vi du: nwdc

3.64

Chét lam sach vom migng (palate cleanser), danh tir
Lam sach {cleansing), tinh tr

San phdm gilp loai bd dw vj cdn lai trong miéng

VI DY: Nuéce, banh quy kem

365

Hau vj (after-taste), danh tir

D vj (residual taste), danh tir

Cam giac tir khiru gide va/hodc tir vj gidc xuét hién sau khi loai bd sdn phdm, khac véi cac cam giac
cdm nhén duwgc trong khi san phdm cén trong miéng

3.66

Cdm giac con 13i (after-feel), danh twv

Cam giac sau khi loai bé céc kich thich cdu triic; cdm gidc nay cé thé tiép tuc sau cam giac ban dau
hodic ¢6 thd ¢d sau nhw 1a yéu td chit lrgng khic sau thai gian gdm cdc qua trinh nuét, tiét nwdc bot,
pha lodng va céc 4nh hwrdng khac ¢é thé chiu tac ddng cila chét kich thich ho3c clia khu vuwe cam nhan

3.67
S tdn lwu (persistence), danh tiy
Lién quan Gén dap rng véi mdt kich thich théng qua thai gian ¢6 thé do dwoc

368
Hwong vi dju (insipid), tinh tir
Mé ta san phdm cé hwong vj véi mire dd thAp hon nhidu so véi dy kién

3.69
Hwong vi nhat (bland), tinh tir
M$ ta san phdm 6 hwong vi véi mire do thap va khong dac trung

3.70
Trung tinh (neutral), tinh tl
Mé t3 san pham khong cé ddc tinh riéng biét

3.71
Té nhat (flat), tinh &
Mb ta san phdm dwoc cdm nhan véi mire 66 cam quan thap hon dy kién
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4 Thudt ngi vé cac phuong phap

4.1
Phirong phap khach quan (objective method), danh tir
Cac phuong phap trong d6 céc tag déng clia quan diém ca nhan duoc gidm thidu

4.2
Phwong phap chi quan (subjective method), danh tir
Céc phwong phap dya trén cac quan diém ca nhan

4.3

Phén hang (grading), danh tir

Phtrong phap trong 86 gid dinh chat legng 1a vén co trong thang do @& phan loai san pham véo céc
nhém chét lugng

ViDY: Xép hang (4.4), phan loai (4.5), xép loai (4.6) va cho didm (4.7).

4.4

Xép hang (ranking), danh tir

Phwong phap trong db day hai hodc nhidu méu dwoc gidi thidu & cling thdi diém va duoc sép xép theo
thir tw cwéng a6 hodc mikc dd cha mét sb thude tinh dinh trwée

4.5
Phan loal (classification), danh tir
Phwong phap phan thanh cac loai.

4.6
Xép loai (rating), danh tir

Phirong phap do dung thang do thir bac trong dé @@ Iém clia méi cdm nhan dugc bidu thi bdi mot sb
cac thir bac ¢ thé co

4.7

Cho didm (scoring), danh tir

Viéc danh gia sdn phAm (hodc thudc tinh ca san phdm) bing céch cho céac diém sé cé mébi twong
quan todn hoc véi san phdm hodc cac thude tinh cn danh gia

4.8
S sang loc (screening), danh tir
Quy trinh lia chon so b

4.9

S dung herp (matching), danh tir

Qua trinh thire nghiém v& viéc can bing hoic két ndi cac kich thich, thwdng dé xéac dinh mire db twong
tir gira mAu dbi chirng va mau chuwa biét ré hodic gitra c4c mau chua biét rd
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410

Uéc lwgng dd Ién (magnitude estimation), danh tir

Qué trinh &n dinh c4c gia tri cho cac cwdng d6 cla mét thude tinh sao cho cac ti 1@ gilra cac gia tri
duoc An dinh bing véi cac 1i 1@ gitra cac d6 1én cla cac cdm nhan twong (ng

4.11
Panh gia ddc 14p (independent assessment), danh tir
Viéc danh gia mdt hodic nhidu kich thich ma khang so sénh truc tiép

412
Danh gi4 tuydt déi (absoiute judgement), danh tir
Viéc danh gia mdt gia kich thich ma khéng so sénh tnee tiép (vi du: trinh bay tuln ty)

413
Panh gia so sanh (comparative assessment), danh i
Viéc so sanh cac kich thich dwoc trinh bay ddng thei

414
Phwong phap pha lodng (dilution method), danh tr
Ky thuat trong d6 cac miu dugce chudin bj cac ndng dd gidm dén va dwgc xéac dinh theo day

415
Phwong phap tam vit ly (psychophysical methed), danh tl¢
Quy trinh thiét Iap cac méi quan hé gitra kich thich vat Iy ¢é thé do dugc véi cée ddp ng cadm quan

4,16

Phép thir phan biét (discrimination test), danh tlr

Moi phwong phép thir lién quan dén viéc so sanh cac mau dé xac dinh ¢6 sy khac biét cdm nhan dwoc
hay khdéng

VI DY: Phép thir tam gidc (4.18), phép thir hai-ba (4.19) ho3c phép so sénh cip déi (4.17).

417

Phép thir so sénh cdp doi (paired comparison test), danh tlv

Phuwong phap trong d6 céc kich thich dugc dwa ra tieng cdp & so sanh trén co s& mét sé tiéu chi xac
dinh

4.18
Phép thir tam giac (triangle test); danh tiv

Phuong phép thr phan biét lién quan dén viéc dwa ra ddng thei ba mau da ma hoa, hai trong sé d6 |a
ddng nhét va trong @6 nguéi thir dugc yéu cdu lya chon mau cdm nhan dwoce 14 khéc biét
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41%

Phép thir hai-ba (duc-irio test), danh tir

Phiwrong phap thr phén biét trong dé mai ngwdi thik nhan dwec mét bd gbm ba mau, mét miu &3 dwoc
ghi la m3u chuan va ngudi thir duoc yéu chu nhan dién m3u nao trong hai mAu thir 12 gibng mAu

chuén, mau nao khac mau chuén

4.20

Phép thir hai trong nam ("two-out-of-five” test), danh tir

Phuong phap th( phan biét lién quan dén ndm mau da ma héa, hai trong sé 46 1a cung dang, ba trong
56 86 cling mét dang khac va trong dé ngudi thir dwec yéu chu nhém cac mau thanh cac by hai mau
va bé ba mau ¢6 cam nhan twong ty

4.21

Phép thir “A” hay “khéng A” ("A” or “not A" test), danh tir

Phuong phap th» phan bigt trong d6 mot day miu, ¢ thé 1a “A” hay “khéng A®, dwec chuyén cho
nguwdri thir sau khi ngudi d6 duwroc hoe cach nhan biét mau “A” va tfrong d6 ngudi thir dugre yéu cdu chi

ra mdi mau Ia "A” hay *khéng A”

4.22

Phin tich mo ta (descriptive analysis), danh tl

Moi phrrong phap d& mé t3 hodc dinh hegng cac dac tinh cadm quan clia kich thich bang mét hdi ddng
nhi*ng ngwdi thir 83 qua hudn luyén

4.23
Profile cam quan djnh tinh {qualitative sensory profile), danh tir

Viéc md ta cac thudc tinh cam quan clia mét mau ma khéng ding cac gia tri cwdng do

4.24
Profile cdm quan dinh lweng (quantitative sensory profile), danh tir
Viéc mb ta mu bao gdm ca cac thudce tinh va céc gia tr cuéng d6 cla ching

4.25

Profile cdm quan (sensory profile), danh tir

Vigc mé ta céc tinh chat cam quan cla mau, bao gdm cac thude tinh cam guan theo thi tir cdm nhan
va v&i sy 4n dinh mét gia tri crrong 48 cho mai thudce tinh

CHU THICH: Thuat ngi chung &8i véi bét ki dang nao clia profile, cho di hoan toan hoac mat phén, 1a nhén thong mai
hoac khéng phai.
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4.26
Profile cam quan lwa chon tw do (free choice sensory profile), danh tir
profile cdm quan trong d6 mdi ngudi lya chon ddc lap cac thudc tinh can s dung cho mét nhém méu

CHU THICH: Khéng gian mAu nhét thé 13 cé tinh théng ké.

4.27
Profile cdu tric (texture profile), danh tir
Profile cdm quan dinh tinh hoac dinh lvong cta ciu tric mét mau

4.28
Phép thir thj hiéu (preference test), danh tir
Phép th(r dé danh gia sy wa thich gitra hai hoac nhiéu mau

4.29
Thang (scale), danh tir
Khai nhiém ap dung dwec cho thang tra I&i hodc thang do

4.29.1

Thang tra I&i (response scale), danh tix

Phwong tién (vi dy: chir, chir sé hodc hinh dnh) ma ngudi thie st dyung d& ghi nhan tra 10i dinh luong
CHU THICH 1: Trong phan tich cdm quan, thang tra 1oi Ia phrong tién hay dung cu lwu dwec trd 18 clia ngudi thiy déi voi
mét sé tinh chét co thé chuyén ddi thanh sé.

CHU THICH 2: Khai niém "thang do" dugc st dung réng réi vi tvong dwong véi dién dat “thang tra 164",

4.29.2

Thang do (measurement scale), danh tir

Méi lién hé hinh thtec (vi dy: thir tw, khodng hoac ti 18) gitba mét tinh chét (vi dy: cweorng 49 clia mot cadm
giac) véi mot s6 dung dé biéu dién gié trj cla tinh chét d6 (vi dy: sé 1an ghi tén bdi nhitng nguoi thir
hodc tlr cau tra I&i clia ngui thir)

CHU THICH: Thuat ngr "thang” (scale) dugc ding rong réi, twvong duong voi thuat ngiv “thang do”.
4.30

Thang cwong d§ (intensity scale), danh tir
Thang biéu thj cwdng d clia cam nhan

4.31
Thang thai d¢ (attitude scale), danh tir
Thang biéu thi thai 39 hay quan diém
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4.32

Thang chuén (reference scale), danh tir

Thang trong @6 cac miu chuén duoc ding dé biéu thi mt thude tinh hodc cwdng 34 cy thé cla thude
tinh da cho

4.33
Thang thi hiéu (hedonic scale), danh tir
Thang do biéu thj mirc dd thich hodc khéng thich

4.34
Thang hai cwe (bipolar scale), danh tir
Thang c6 sy mé ta déi lap & hai phia (vi du: thang cAu tric c6 dai tir cirng dén mém).

4,35
Thang khong phan cwe (unipolar scale), danh tde
Thang chi ¢6 sy md ta & mét phia

4.36

Thang s6 (ordinal scale), danh tir

Thang trong d6 thir ty clia cac gia tri dwec dinh vi twong (g véi thir ty cla cdc cwrdng dd cam nhan
dwgc @i voi tinh chét can danh gia

4.37

Thang khoang cach (interval scale), danh ti

Thang diroc bd sung a& xir Iy cc thubc tinh clia thang thir bac, duroc phan biét bdi thyee té sy khac
biét nhw nhau gitra cé4c gia trj s8 twong (Png v&i sy khac biét nhur nhau gilra cac tinh chit do dugc
(trong phan tich ¢dm quan, cac cudng d6 cam nhan dugc)

4.38

Thang ti 1 (ratio scale), danh tlr

Thang c6 céc tinh chat ctia thang khodng céach, ngoai ra ti 1€ gilka céc gia trj dwoc dinh vi ddi véi hai
kich thich 1a bang nhau $o v&i t7 1@ gilra cac crdng Ao cadm nhén dwec clia cac kich thich d6

4.39
Sai sb (danh gia) [error (of assessment)], danh tir
Sw chénh léch gitka gia tri quan s&t dwgc (hodic danh gid) so vé&i gia tri duing

4.40

Sai sé ngau nhién (random error), danh tlr
(phan tich cdm quan) Sai s khong thé dy dodn dwec ¢b trung binh béng “0”.
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4.41
Po chéch (bias), danh tr
{phan tich cdm quan) Sai sb hé théng, cé thé c6 gia trj dwong hodc am

4.42
Do chéch di kién (expectation bias), danh tir
Pé chéch do quan niém da nhan thirc tlr trrde cla nguwdi thd

4.43

An twong tét (halo effect), danh tir

Trwdng hop ddc bigt cla tac ddng cla bdi canh khi viéc danh gia mdt kich thich trén mét thude tinh
di&n ra thuan lgi hay khdng thuan lgi, din dén viéc danh gid cdc thude tinh khéc cla cing mét kich
thich dwoc xem xét trong cling theri didm dién ra thuan lgi hay khéng thuan loi

4.44
Gia trj dang (true value), danh tip
{phan tich cdm quan) Gia trj cy thé ma cudc danh gia mong mudn wée lwong duoe

4.45

Chét phat quang chudn (standard illuminant), danh tir

Chét phat quang dé do mau, lién quan dén dai sang t nhién hodic nhan tao, theo dinh nghia clia Uy
ban quéc té vé& Chiéu sang (CIE)

4.46
Diém nec {anchor point), danh tir
Diém chudn so véi cac miu dwoc danh gia

CHU THICH: Xem diém chuidn (1.19)

4.47
Didm (score), danh tiv

Gia trj dwge 4n dinh, mb ta v vj tri cha vat liéu kich thich trén dai c6 thé dat dwec vé cudng 46 déi voi
thudc tinh

CHU THICH: Cho didm mét thyre phdm |a tinh £ 16 cla cac tinh chét clia thye pham d6 trén thang hodic phy thude mdt s6 cam
giac dwgc dinh nghia biing sé cia céc tidu chi.

4.48
Phiéu diém (score sheet/card), danh tir
Phiéu cho diém
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Thw myc tai lidu tham khao

[1] 180 4121, Sensory analysis — Guidelines for the use of quantftatfvé response scales
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Muc luc thuat ngir theo thir tiy ABC

Am 2312
An tegng tét  4.43

B
Biré 360
Béng 3.40

c
Camgiac 1.2
Cam gise 2.4
Cam gldc con lgl 3.66
Camgldc ciacothd 222
Cam gidc ciia ddy thin kinh sinhba 2.19
Cam giac dac sdc 3.30
Cam giac dé chju 1.30
Cam gldc héa hgc te migng vamai 2.19
Cam gidc hda nhigt 2.21
Cam gidc khéng ndi bat 3.29
Cam gidc mat héa hge  3.14
Camgidc matvidtly 3.15
Cam gidc ngon miéng 1.28
Cam gidc ndi bat 3.28
Cam giac sachsé 3.63
Cam giac selchat 3.10
Cam gidc vén ddng 2.24
Cam nhdn bing miéng 3.62
Cam quan/kha ning cam nhén 1.4
Céutric 3.41
Cham 2.16

Chénsang 3.39

Chét giduvj 3.22

Chétgdy mii 1.35

Chét lam sach véom migng 3.64
Chét ting cwérng hwong vi 3.22
Chit hrong  1.36

Chit phat quang chudn 4.45
Chisénhai 3.46

Cho diém 4.7

Chimg loan thj 2.33

Chirng mét khivy giac  2.32
Chirng mit vj gidfc 2.31

Chimng ma mau  2.34
Chuyéngia 1.7

Chuyén gia thir cim quan 1.8
Coésuibgt 361

Cé thé chdp nhan dwee  1.23
Cwdng dé 2.8

Cwingddé 2.9

D
Dwvj 3.85
Dyng cu do khivu gide 1.33
Dwéinguwromg  2.29

D
Panhgia dacigp 4.1
Panh gia so sanh 413
Panh gia tuyét déi  4.12
Diém 4.47
Ppiémchudn 1.19
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Piémneo 4.46
P6dm 356

Poadm 357

Pjbéo 359

PO béng 3.40

D6 chdnsang 3.39
Dd chéch 4.41

P chéch dw kién 4.42
Bdcieng 3.42
Podjc 3.53

Do dan hdi 350

Do dinh  3.47

Po dinh bam 3.51

D6 dinh két  3.43

P gdy 344

Do kéthat 3.54

By khd 3.58

Pémo 3.38

P§ moéicamquan 2.7
Doniing 3.52
Pdnhay 25
Dynhét 3.48
Pgsang 3.35

Do tinh 2.10

Do trong subt  3.37
P twong phansdng 3.36

Dbng thugn trong héi ddng  1.11

G
Giatridang 444

H
Hing 3.13
Hiuv] 365

Hiép tro 2.36

Hinh dang ngoai 3.55
Hoat déng ném 1.14

H$i déng cam quan 1.8
Huén luyén hdidéng 1.10
Hwong vi 3.20

Hwongvi 3.26

Hwong vidiu 3.68

Hwong v 18i  3.21

Hwong vinhat 3.69

K
Kha néng phén bigt 1.27
Khd 3.58
Khu gidc  2.14
Kich thich 22
Kich thich ngon migng 1.29

L
Lam sach 3.64

M
Miu 116
M3u chudn 1.21
MAu dbi chirng 1.20
Mausic 3.31
Mausic 3.32
Miu sanphdm 1.16
Miu ther 1.17
M& 3.38
Mon tam vatly 1.31
Mol 3.18
Mui hwong  3.24
Mui hwong 3.25



Muivj 3.20
Mai 18i  3.19
M&c dj nhai  3.45

- N
Ning 3.52
Ngoai hinh 3.1
Ngii 2.15
Ngwéri thie cdm quan 1.5
Nguwoi thir dwgee lpa chon
Ngwdindm 1,13
Ngwéi tidu ding  1.12
Ngwirng nhin biét 2.26
Ngwong cudicang  2.28
Ngwomg kich thich 225
Ngwirng phin bigt 227
Ngwdng phat hign 2.25
Nhiét héa hoc  3.16
Nhiégt vitly 317
Néng 3.12

P
Phin hang 4.3

Phin miu thir  1.18
Phin tich cam quan 1.1
Phantichmota 422
Phép do khiru glac 1.32
Phépdomui 1.34

Phép thir “A” hay “khong A"
Phép thir hai trong ndm 4.20

Phép thir hai-ba 4.19
Phép thir phan biét 4.16
Phép thir so sdnh c3p adi
Phép thirtam gldc 4.18
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Phép thir thj hiéu 4.28

Phiéu didm 4.48

Phwong phap cha quan 4.2
Phwong phap khach quan 4.1
Phwong phdp pha loang 4.14
Phwong phap tdm vitly 4.15
Phwong thire  2.11

Phwong thirc cam quan 2.11
Profile cdm quan 4.25

Profile cdm quan djnh lwgng 4.24
Profile cdm quan djnh tinh 4.23
Profile cam quan lyra chon tirdo  4.26
Profile cdu tric  4.27

S
Sachs& 363
Sai sé (danh gid) 4.39
Sai 86 ngdu nhién  4.40
San phdm 1.15
Sicdd 3.33
Sybiohda 3.34
Sycamnhgn 2.3
Swche 237
Sydung hgp 4.9
Sy khbéng thich 1.25
Swnhal 1.39
Sy phinbigt 1.26
Swphénlogi 4.5
Swrdkhi 3.60
Swsangloc 4.8
Sysuibot 3.61
Sytdnlwu 367
Sy twong phan 235
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T
Tac dgng héa hgc  3.11

Tac ddng hgity 2.39

Tac déng twong phan 2.38
Ténhat 3.71

Thaidé 1.38

Thang 4.29

Thang chudn 4.32

Thang cieérng dd  4.30
Thang do 4292

Thang haicwc 4.34

Thang khoang cach 4.37
Thang khdng phén cwe 4.35
Thang thaido 4.31

Thang tra I 4.29.1

Thang sé 4.36

Thang thj hiéu 4.33
Thangtilé 4.38

Thilwe 2.17

Thjhiéu 1.22

Thich nghi cdm giac 2.6
Thinh gidc 2.18

Théi 3.23

Thythé 2.1

Thy thé cdm nhan xic gidc  2.23
Thufc tinh 1.3

Tinh ddng nhit 3.49

Téng thé 327

Trén ngwdng 2.30

36

Trong subt 3.37
Trung tinh 3.70

v
Vathich 1.24

w6c Ivgng A6 Ion - 4.10

Vi 212
Viaxit 33
Vichua 34
Vicoban 32
Vidéng 35
Vigidge 2.13
Vihang 3.13
Vikiém 38
Viman 36
Vingot 3.7
Vise 3.10
Viumami 3.9

X
Xép hang 4.4
Xéploai 4.6
Xac giac  2.20

Y

Yéu té chit lwgng  1.37
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