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Appendix L: QDA Attribute Defenitions

DEFINITIONS FOR TERMS USED IN SENSORY EVALUATION:

MOISTNESS:
DRY:
MOIST:

COLOR- CRUST:
PALE YELLOW:

DARK BROWN:

ADHESIVENESS:

CRUMBLES:

RUBBERY:

NEED WATER TO SWALLOW, UNACCEPTABLE
MELTSIN MOUTH, DISSOLVES EASILY

UNDERCOOKED, NO FORMS OF BROWNING
APPARENT AT ALL

OVERCOOKED, LOOKS SIMILAR TO A CHOCOLATE
MUFFIN, OR PUMPERNICKEL BREAD

FLAKY, BREAKS APART INTO SMALL PIECES,
VERY TENDER

ELASTIC, DENSE, REQUIRES AN UNPLEASANT
FORCE TO BREAK APART

COHESIVENESS (TO THE TOUCH):

SPRINGY:

DENSE:
MOUTHFEEL:

TENDER:

CHEWY:

SWEETNESS:
BLAND:

SWEET:

HAS A LOW DEGREE OF RESILIENCE, SIMILAR TO
THAT OF A SPONGE CAKE

HIGH DEGREE OF RESILIENCE, SIMILAR TO THAT
OF POUND CAKE

CAKELIKE, SMOOTH, PLEASANT TO THE TONGUE
BREADLIKE, UNPLEASANT FOR A MUFFIN

HAS AN UNDETECTABLE AMOUNT OF SUGAR, NO
SWEETNESS

UNACCEPTABLY SWEET
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Appendix M:
QDA Scorecard
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Appendix M: QDA Scorecard
SENSORY EVALUATION FORM FOR MUEFINS.

PANELIST # - DATE - :
INSTRUCTIONS: Please taste the muffin samples before you in a
clockwise fashion and mark the intensity for each attribute (criteria)
determined during sensory training. In between tastings, take a sip of
water to cleanse the palate.

1. COLOR-CRUST:

c c
PALE YELLOW DARK BROWN

2. COHESIVENESS (evaluated by touch):

c c
SPRINGY DENSE

3. MOUTHFEEL:

c c
TENDER CHEWY

4. SWEETNESS:

c c
BLAND VERY SWEET
5. MOISTNESS:
c c
DRY MOIST

6. ADHESIVENESS:
c c

CRUMBLES RUBBERY
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