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Sensory tips 



What does it
mean to be a
good taster?

Selecting the ideal tasters for a panel is a
challenge. We must be clear that there

is no such thing as the perfect taster,
only the right one for each situation.



Motivation
Great capacity for expression
No sensory pathologies

Person's profile

Once we have it, we must assess its sensory
sensitivity. But BEWARE! Extreme sensitivity is
not always the best.

High saturation threshold: Ideal for intense
flavours, such as cured ham.

Skills you should have according to our
objective

Low detection threshold: key to identify defects,
such as DMS in beer.

Low differentiation threshold: useful to ensure
homogeneity between products.

Low sensory fatigue: important for evaluating
many samples without loss of accuracy.

Consistency

Motivation Discipline

The most important

In addition to all of the above, the most
important thing a taster must have is:
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