At-Home Sensory Calibration/Exploration Protocols
Adapted from Rapid Sensory Evaluation Crew Training Activity, UW-Madison’s Seed to Kitchen Collaborative 
(to be presented by Patrick Merscher Week 1)
Personal Preparation

Prepare yourself as best you can. In formal sensory testing, this type of personal and space preparation is deemed necessary. While there are questions about this reflects real life eating scenarios, the prep is nonetheless useful for setting a tone and creating a space for a specific intention. 

Evaluators should be alert and ready to evaluate. Ideally well hydrated, not over or under, with a satiated hunger, not full or very hungry. Excess vitamin C should be avoided 24 hours prior to the evaluations. Tropical fruit should be avoided 5 hours prior to evaluation. 
Room set-up

Room should be clean, scent free and free of as much clutter as possible. A clock showing seconds should be visible for each evaluator. If a large clock is not available timers may be used. Evaluators should have a clean comfortable workspace; they should have ample room to either side of them and their work space should not intrude onto the workspace of their neighbor. 

Silent work

Disturbances must be kept to a minimum. During evaluation no talking or whispering. Cell phones must be off or on silent. Preparation should be done quietly or in another room. Evaluators should show no preference while evaluating the samples. 
Completion of Evaluation

When an evaluator has completed an evaluation, they are free to quietly leave the room or stay at their seat. If they chose to stay seated, they must still observe all Silent Work practices. They must return on time or early for the next evaluation. 
Sensory Test

About the test

The purpose of the screening test is to identify any non-tasters, on the sensory panel. This protocol was originally developed by a graduate student at Cornell interested in tomato tastings as part of her research. We couldn’t track down the student’s name (unfortunately) but this protocol seems based on official ASTM (American Society for Testing and Materials) protocols for calibrating/testing panelists. The protocol has been modified by graduate students at UW-Madison including Kitt Healy and Patrick Merscher. 

A “non-taster” is someone who cannot perceive 6-n-propylthiouracil, or PROP, a bitter tasting compound. Approximately 25% of people are considered non-tasters, and although PROP will not be present in this test, non-tasters can have difficulty distinguishing basics tastes, such as sweet, sour and salty. The purpose of the Screening Test is to establish a starting level of participants discernment abilities. The Screening Test is simple and easy to pass for medium tasters or supertasters. Participants will be evaluated on their ability to blindly identify five basic tastes: sour, sweet, bitter, umami, and salt. If a person is unable to correctly identify each taste, they are considered a “non-taster.” This will be noted and may be taken into consideration during the final analysis of results. We would also like tasters to be able to distinguish varying dilution levels within each set and to be able to label accordingly. 
Preparing the Sensory Test

	Creating the concentrates
	30 minutes

	Setting up the test
	45 minutes

	Total preparation time
	1 hour 15 minutes


Preparing the concentrates

Should be done in advance, to allow solutions to cool to room temperature. Keep in fridge for future use throughout the quarter/program.
Materials needed

· Citric acid (sour salt)
· Salt
· White sugar
· Cinchona bark* (Gentian, Wormwood)
· Bragg’s Liguid Aminos (all-purpose seasoning from soy protein)

· Water, clean, with no noticeable odors or strong taste
· 5   large containers with lids, such as quart-sized mason jars (at least 600mL in volume) – clean and dry
· Marking tape or blank labels

· Marker

· Pipette, or set of measuring spoons and cups
· Paper filter

Creating the concentrates

1. Label the bottoms of five (5) clean and scent free quart jars as: sour conc., sweet conc., salt conc., bitter conc., and umami conc.
2. If you have a scale, place container on the scale and tare. If you do not have a scale, proceed to step 3.
3. For the corresponding jar, add the amount for concentrate listed below

4. Tare the scale (if using), then add the amount of water listed. If not using a scale, add 2 cups + 1 TBSP + 1 tsp to each jar
5. Stir thoroughly and cover with labeled lid

6. Set aside and repeat until all concentrations are made 

	
	CONCENTRATES
	

	Sour 
	5g sour salt (or 1 ¼ tsp)
	500g water (or 2 cups + 1 TBSP + 1 tsp)

	Sweet
	31g sugar (or 2 ½ TBSP)
	500g water (or 2 cups + 1 TBSP + 1 tsp)

	Salt
	10g salt (or 2 ½ tsp)
	500g water (or 2 cups + 1 TBSP + 1 tsp)

	Umami 
	20g liquid aminos (or 1 TBSP + 2 tsp)
	500g water (or 2 cups + 1 TBSP + 1 tsp)

	Bitter*
	29g tea (or 2 TBSP + 1 tsp)
	500g water (or 2 cups + 1 TBSP + 1 tsp)


*Creating the bitter tea

Weigh out 5g (1 ½ tsp) cinchona bark, add 150g (1/2 cup + 2 TBSP) hot water and steep for 5 minutes. Strain through a paper filter. Use this tea to create your concentrate. 
Setting up the test

*WARNING* You will have papers and/or a computer next to many containers filled with liquid. There will be drips! Keep valuable items (electronics, instructions, etc.) far enough away.
Materials needed

· Water, clean with no noticeable taste or scent

· Scale, or measuring cups and spoons
· 15 cups or bowls for administering the test

· Spoon or large pipette 

· (paper) cup(s) for rinsing
· Several copies of Screening Test Form
· Clipboards (optional)
· Pens and/or pencils
Setting up the Sensory Test
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Place 15 paper cups, into groups of three as shown below. The cup labeled “R” in the diagram is for rinsing your spoon between cups, but you can make do with a single rinse cup for the entire activity rather than five. A second cup or personal water bottle can be used for tasters to drink or rinse their palates throughout the activity.
2. Using the provided key to set up the test. Cups should be labeled with a number and letter. The number (1,2,3,4,5) corresponds to a specific taste (sweet, sour, salty, etc.) and the letter designates different dilutions within each set (A,B,C).
3. Prepare a taste set. Using the answer key, create the dilution levels in each taste set and label with set number and dilution letter. To create the dilution level:

a. Place cup on scale and tare. If not using scale, proceed to next step.
b. Add amount of concentrate listed below for appropriate dilution level 

c. If using scale, add clean water up to 150g, which includes the amount of concentrate. If not using scale, add amount of water as directed in the table below.
4. Continue until all sets have been completed

5. Supply water for rinsing.
6. Place empty forms, writing utensils, cups and clean spoons on table. Label a cup for dirty spoons and wash as needed. 

	
	Level I 
	Level II
	Level III

	Sour
	5g (1 ¼ tsp) concentrate and ½ cup + 1 TBSP + 2 tsp water
	10g (2 ½ tsp) concentrate and ½ cup + 1 ½ TBSP water
	15g (1 TBSP + 1 tsp) concentrate and ½ cup + 1 TBSP water

	Sweet
	10g (2 ½ tsp) concentrate and ½ cup + 1 ½ TBSP water
	20g(1TBSP+2tsp) concentrate and ½ cup + 2 tsp water
	30g (2 TBSP + 1 ½ tsp) concentrate and ½ cup water

	Salt
	7g (2 tsp) concentrate and ½ cup + 1 TBSP + 2tsp water
	12g (1 TBSP) concentrate and ½ cup + 1 TBSP + 1 tsp
	18g (1 TBSP + 1 ½ tsp) concentrate and ½ cup + 1 TBSP water

	Bitter
	4g (1 tsp) concentrate and ½ cup + 1 TBSP + 2 ½ tsp water
	10g (2 ½ tsp) concentrate and ½ cup + 1 ½ TBSP water
	24g (2 TBSP) concentrate and ½ cup + ½ TBSP water

	Umami
	4g (1 tsp) concentrate and ½ cup + 1 TBSP + 2 ½ tsp water
	10g (2 ½ tsp) concentrate and ½ cup + 1 ½ TBSP water
	24g (2 TBSP) concentrate and ½ cup + ½ TBSP water


Administering the Sensory Test

Overview

Participants should (ideally) correctly identify which taste each set corresponds to. They then must correctly identify the intensity levels within each set, tasting a total of 15 cups. 
Each taste set will contain three different dilution levels: strong, medium and light. Complete (100%) accuracy is required in identifying the tastes and 73% accuracy, 11 out of 15 cups, or higher is required for identifying the dilution levels within each set. 

Keep in mind these concentrations (even the highest dilution) are meant to be on the low end of detection. They should not be obvious. The lowest dilutions are meant to be just perceptible enough to identify them.
Administering the Test

1. Participants check in, ask if they have any questions

a. Show form

i. Note directions at top

ii. Note where to record the taste (sour, sweet, salt) of each set

iii. Note where to include dilution level

iv. Make sure to keep form covered during the test, or rather don’t leave it face up as you’re filling it out

b. Point to the rinse cups; they are for rinsing between cups

c. Point to the empty paper cups; they are for spitting between samples

2. Each person takes a form, writing instrument, spoon and cup

3. When completed check their answers against the answer key; put score on top and hand in form
Optional Activities
· Switch roles from taster to facilitator with housemates, family, or members in COVID pod *Maintain all social distancing, public health regulations, TESC policies, and common sense*

· Play with dilutions by mixing different tastes/dilutions together. How does adding salt change the sensation? What about acid, etc.?

· Remake concentrates with different source material (i.e. try comparing Gentian root vs. wormwood for bitters, or lemon juice vs. white vinegar)

· When you make dilutions (Setting up Sensory Test), use tomato juice instead of water and do the test again
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