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Our Philosophy Professional growth and life-long learning 

 

At SRL it is our philosophy to provide the most advanced, relevant and appropriate training to 
professionals within the consumer goods industry.  We pride ourselves at being at the forefront of 
technology and methodology, and we design all of our courses with your needs in mind.   

We are continually mindful of the need to integrate current research into our teaching, and update 
our courses regularly. However, if any of the courses you see listed here are not suitable for your specific 
requirements, please make contact with us and we can design a bespoke course for you.  No matter how 
basic or complicated your requirements are, our courses can be tailored to suit your specific needs 

 

Course Number Course name 

1. Introduction to Sensory Science 

2. Sensory Analysis in Quality Control 

3. Descriptive Panel Leadership (introductory level) – 2 day course 

4. Descriptive Panel Leadership (advanced level) – 2 day course 

5. Sensory Training for the Brewing Industry 

6. Bespoke/in-house training courses 

 

Our courses are taught by a team of sensory professionals from industry and academia.  Participants are 
instructed on theoretical aspects the course material in a classroom style setting allowing ample time for 
the information provided to be absorbed and any questions to be asked.  Participants are given hands on 
experience and are shown best practice for all practical aspects of the course.  Relevant examples from 
participants sample category are used throughout where applicable. 

 

For further information on course dates please email info@srlresearch.com or visit our website at 
www.srlresearch.com 
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COURSE NUMBER 1: ‘INTRODUCTION TO SENSORY SCIENCE’  

 

Course No 1 in a series of courses, designed to meet your continued professional development. This 
introductory 1 day course provides an ideal way to learn about the basic principles of sensory evaluation 
and can be attended by those who are new to the food industry and/or have no experience of sensory 
science or food science. 

The aim of this workshop is to give a general overview of the fundamental principles of the science of 
sensory evaluation.  We will show you how objective methods of sensory evaluation, using a combination 
of trained panellists; naïve consumers, appropriate methodologies and innovative test procedures can be 
used to evaluate, describe and enhance your product.   

The course provides a basic level of training and can be combined with some of our other courses to build 
the necessary skill sets required for your on-going professional development. 

 

Course content: 

• Introduction to sensory science. 

• Definitions, applications and benefits of sensory. 

• Physiological and psychological aspects of perception.  The human senses.  

 

Practical considerations in sensory analysis explained. 

• Panel recruitment & screening 

• Control of test room, samples and panel 

 

Overview of sensory methodology.  

• Discrimination 

• Description 

• Preference or hedonics 

A broad outline and explanation of each area will be given and the kind of panel required for each will 
be discussed. 
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COURSE NUMBER 2: ‘SENSORY ANALYSIS IN QUALITY CONTROL’ 

 

Course No 2 in a series of courses, designed to meet your continued professional development 
requirements.  During this 1 day course you will learn about the different methodologies in sensory quality 
control and be able to decide which one best suits your needs to help you maintain the quality of your 
products on a daily basis. You will be provided with the tools to start and maintain a sensory quality 
program within your company. 

This course should be attended by those within your organization who are responsible for implementing 
and supervising QC programs in single or multiple sites.  Prerequisites for this course are a basic 
knowledge of sensory analysis or attendance at our ‘INTRODUCTION TO SENSORY SCIENCE’ course. 

 

Introduction to Quality Control: 

• The importance of QC. 

• Production variability. 

• History and practices of QC. 

 

Sensory methods in QC 

• QC methodologies. 

• Advantages / disadvantages. 

• Selection of QC methodology to suit 
your needs. 

 

Setting up a QC program: 

• Setting the specifications. 

• Setting and monitoring program 
steps. 

• Identification of resources. 

 

Training and operating a QC sensory panel: 

• Mechanics of a sensory panel. 

• Panel recruitment. 

• Panel training. 

• Panel tracking and monitoring. 

 

Comprehensive QC program description: 

• Requirements. 

• Samples. 

• Controls. 

• Test set up. 

• Sampling. 

• Storage of controls. 

 

Reporting: 

• Reporting QC results. 

• What happens when samples are 
rejected? 

• Reporting. 

• Archiving and tracking. 
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COURSE NUMBER 3: ‘DESCRIPTIVE PANEL LEADERSHIP’  

  (Introductory level) 2-day course 

 

Course No 3 in a series of courses, designed to meet your continued professional development 
requirements.  During this 2 day course you will learn about the basic principles of descriptive analysis 
and acquire the skills and tools to recruit, screen and use a descriptive sensory analysis panel.  

This course should be attended by those within your organization who are embarking on the challenging 
role of becoming a sensory descriptive panel leader and have the ultimate responsibility of recruiting, 
training and using a descriptive sensory panel.  There are no prerequisites for this course other than a 
passion to become a descriptive panel leader. 

 

Part 1: General introduction to sensory science 

A brief overview of sensory analysis including definitions and applications will be given. Sensory analysis 
answers questions in three main areas: Preference/hedonics, discrimination and description.  A broad 
outline and explanation of each area will be given and the kind of panel required for each will be 
discussed.  

 

Part 2: Overview of the practical considerations in sensory analysis explained  

The physical environment for sensory testing must work so as to minimize bias, enhance assessors’ 
sensitivity and eliminate variables unconnected with the products being analyzed.  Important 
considerations such as testing location, sensory laboratory design and general physical environment etc. 
will be discussed. 

When sensory tests are conducted, the sensory analyst is looking for some treatment effect - such as the 
effect of an ingredient or formulation change, or a change in packaging materials or shelf life.  It is the 
responsibility of the sensory analyst to ensure that no extraneous variables are introduced so that the real 
treatment variables are seen clearly.  We will show you how this can be done by careful control of the 
handling, the preparation and the presentation of samples.   

 

Part 3: Descriptive Analysis 

Descriptive analysis as a sensory technique will be explained.  Its aim is 2-fold; firstly to identify all of the 
attributes in a sample that can be perceived, and secondly, to measure them on a scale.  A 
comprehensive picture of the overall sensory properties of a sample is thus obtained, the information from 
which can then be used by food manufacturers and researchers in a number of different ways which will 
be outlined and discussed. 

•A brief explanation of the main categories of descriptive techniques such as Flavour Profile® (FP), 
Texture Profile® (TP) Free-Choice Profiling, Quantitative Descriptive Analysis® (QDA), Hybrid Descriptive 
Sensory Profile methods and Rapid Sensory Profile methods will be given.  
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Part 4: Descriptive Analysis in Practice 

Descriptive sensory profile panel recruitment and screening will be discussed in detail under the following 
headings; 

• Advantages and disadvantages of internal vs external assessors. 

• What makes a good assessor?  

• Identification of suitable personality and attitude factors when recruiting assessors. 

• Importance of testing sensory acuity. Selection and application of panel screening tests, e.g. 
those aimed at determining sensory acuity, those aimed at determining impairment, those aimed 
at evaluating assessor’s potential to describe and communicate.   

• Interpretation of the results of the screening tests. 

• Documentation review. 

 

Part 5: Basic Training for the Descriptive sensory profile panel 

• The level and type of training appropriate for assessors to undertake descriptive profiling will be 
discussed. 

• You will start to formulate a training program to suit the final selection of your specific profiling 
panel. 

 

Part 6: Sample Evaluation 

Upon completion of training, the next task for the descriptive panel will be to evaluate a full set of test 
samples.  The protocol for setting up a full descriptive analysis project from initial lexicon development, to 
sample training, monitoring/feedback, final product assessment and data output will be outlined. 

The basics statistics required for sensory analysis will be explained. 
  

mailto:info@srlresearch.com
http://www.srlresearch.com/


 

6 | P a g e  
Sensory Research Ltd, Biotransfer Unit, Lab 332A, Food Science Building, UCC, Cork Ireland. 

Email: info@srlresearch.com. Web: www.srlresearch.com 

COURSE NUMBER 4:  ‘‘DESCRIPTIVE PANEL LEADERSHIP’  

  (Advanced level) 2-day course 

 

Course No 4 in a series of courses, designed to meet your continued professional development 
requirements.  This 2-day course expands upon the information presented in the ‘DESCRIPTIVE PANEL 
LEADERSHIP (Introductory level)’ course and will help you to meet the everyday challenges that may 
arise when running a descriptive sensory panel.  You will build on your existing knowledge and 
experience, so that you can fully utilize your sensory descriptive analysis panel.   

This course should be attended by those within your organization who have already embarked on the 
challenging role of sensory descriptive panel leader.  The prerequisites for this course are experience in 
descriptive analysis techniques or attendance at the DESCRIPTIVE PANEL LEADERSHIP (Introductory 
level) course.  It will be assumed that you have already established a basic protocol to carry out a full 
descriptive analysis project, and building on this the following will be explored in detail; 

 

Lexicon development and reference selection: 

The development of a common language which comprehensively and accurately describes product 
attributes (lexicon development phase) is key to the successful out-come of any descriptive analysis 
project.  Participants will have the opportunity to conduct a focus group for the lexicon development phase 
of descriptive analysis.   

The use of references to define sensory attributes and techniques to aid in their use will be discussed.  

 

Panel monitoring: 

The importance of monitoring panel performance, particularly checking the reliability, reproducibility and 
discrimination will be explained and a strategy for regularly monitoring panel performance will be 
discussed.  Methods for presenting the results of panel performance will be explained. 

 

Motivation & Communication: 

The importance of recognizing that assessors are motivated to participate in sensory panels in different 
ways (money, job satisfaction, social aspects etc.) will be discussed. 

Issues relating to the day to day management of the panel, such as clearly communicating objectives, 
methods for handling aggressive/submissive assessors, strategies for dealing with assessors displaying 
occasional or regular poor performance as well as the importance of using feedback and information from 
previous tests to motivate and communicate with the panel will be discussed.   

 

Health & Safety: 

The panel leader has a duty of care to ensure assessors’ health and safety. Bearing this in mind, key 
health and safety risks associated with ingesting and/or handling food/non-food for sensory evaluation will 
be discussed. 

 

Statistics and data analysis: 

Building on the basic statistics covered in the Descriptive Panel Leader (introductory level) course a more 
comprehensive study of how descriptive data can be interpreted and reported will be given. 
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COURSE NUMBER 5: Sensory Training for the Brewing Industry – 1 day course 

 

Course No 5 in a series of courses, designed to meet your continued professional development 
requirements.  During this 1 day course you will learn about the basic principles of sensory analysis and 
how sensory analysis can help you to describe the sensory profile of your product, improve its quality and 
consistency, leading ultimately, to an increase in consumers and profitability. 

This course should be attended by those within the brewing industry who are interested in understanding 
and utilizing sensory analysis within their area.  There are no prerequisites other than a passion for 
knowledge and we welcome participants from micro, craft and large breweries alike. 

 

Course content: 

• Introduction to sensory science including definitions, applications and benefits. 

• Practical considerations in sensory analysis explained.  

• Overview of sensory methodology.  

 

Tasting within the brewery: 

• Quality control 

• Product/batch consistency 

• Raw materials 

• In –process tasting 

• Competitor product flavour 

• Product reformulation/development 

 

Why Use People: 

• Sensory acuity screening and its importance. 

• How to taste and pick up off notes. 

• How to develop a lexicon of sensory vocabulary. 

• How to develop and use a beer flavour profile for quality control/ product matching/ optimisation 
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COURSE NUMBER 6 Bespoke/in-house training 

 

SRL can customise a course to suit your specific needs.  We can tailor it to suit your company, either on-
site here at SRL or at your location.  
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