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ANALYSIS SHEET
	SENSES
	OBSERVATIONS
	SUGGESTED CORRECTION

	APPEARANCE:
What can be seen.
	



	

	TEXTURE:
What can be perceived through cutting, chewing.
	




	

	FLAVOUR and SMELL:
Taste and aroma 
	




	



[bookmark: _heading=h.gjdgxs]Appearance: colour, shiny, wet, shape, size
Texture: brittle, tough, crisp, crunchy, raw, dry, firm, fibrous, inconsistent, soft, supple, spongy, pasty, sticky, heavy, hard, velvety, silky, 
elastic
Flavour: salty, sweet, bitter, spicy, strong, tangy, acidic, aggressive, biting, sour, bland, pleasant, appetizing, good, delicate, sweet, 
exquisite, succulent, comparison with a food.
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