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CopepxaHue

ObnacTb NpUMeHeHus .

1 Obuwaa TepMUHONOrns.

2 TepMUHONOrng, oTHoCALAACA K PU3NOIOTNN .

3 TepMuUHONOTUA, OTHOCALLAACA K OpraHoNenTU4eCcKMM XapaKTepUCcTUKam.
4 TepMWHBbI, CBA3aHHbIE C MeTodaMU OpraHoNenTUYeCcKon OLEeHKN .

5 AndpaBUTHBLIN yKasaTernb TEPMUHOB Ha PYCCKOM A3LIKE .
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6 AndpaBUTHBLIN yKasaTenb TePMUHOB Ha aHIMMNCKOM A3bIKe .
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HAUUWOHANBbHBIN CTAHOAPT POCCUUCKOMWN PEOEPALNMN

OpraHonenTu4eckMu aHanus

CINNOBAPb

Sensory analysis. Vocabulary

Ilata BBeaeHna — 2007—01—01

O6nactb NnpuMeHeHus

B HacTosweM cTaHAapTe nNpuBeAeHbl TEPMUHBI, OTHOCALLMECH K OpraHONenTUYeckoMy aHanmay, n nx
3Ha4vYeHue.

HacTtoawuni ctaHgapT NPUMMEHUM BO BCeX 00n1acTAX MPOMbILLIIEHHOCTU, FAe UCMNOMb3YeTCA OpraHonenTy-
Yyeckasi oLleHKa NpoayKTOB C MOMOLLbH OpraHoB YyBCTB.

1 O0wan TepMUHONOrnA

1.1 ceHCOpPHbLIN aHanNU3 (sensory analysis): AHan1s ¢ NOMOLLbLIO OpraHoB YyBCTB (BbICOKOCNELNPUIECKNX
peLenTopHbIX OpraHoB), obecneynsatloLlMX opraHM3aMy nonydyeHue MHdopmaumm ob okpyXxatollen cpeae ¢
MOMOLLLIO 3peHNs, cryxa, 0DOHSIHUS, BKYCa, OCA3aHUA, BeCTUDYNSIpHON peuenuun n nHTepopeLenumnn.

1.2 opraHonenTu4deckuu aHanus (organoleptic analysis): CeHCOpPHbLIN aHaNNU3 NPOAYKTOB, BKYCOBLIX U apo-
MaTUYECKNX BELWLECTB C NOMOLbIO ODOHSAHUA, BKYCa, 3peHUs1, OCs3aHNs U Criyxa.

[TpumedyaHune — TEepPMUH He ABNSAETCH CUHOHMMOM CEHCOPHOIrO aHanm3a: ero 3Ha4YeHne MMEET OrPaHnNYeHns
No 06BEKTY NccneaoBaHUS U YNCY OPraHOB YyBCTB.

1.3 opraHonenTuka (organoleptica): ObnacTtb Hayku, nsy4varoluias CBOMACTBA rOTOBbLIX MPOAYKTOB, X NPOMe-
)KYTOUYHbIX (POPM U MHIPEANEHTOB, BbI3bIBAOLMX CEHCOPHYIO peaKkLnto YeioBeKa.

1.4 opraHonenTu4yeckas oueHKa (organoleptic assessment). OueHka OTBETHOWU peakLn OpraHoB YyBCTB
YyenoBeKa Ha CBOMCTBO NpoAyKTa KaK uccneayemoro obbekra, onpegensieMmas ¢ NOMOLLbIO KaYeCTBEHHbIX U
KONUYeCTBEHHbIX METOA0B.

[TpnmedyaHun e — KadyecTBEHHAs! OLUEHKA BbIpaXaeTcs € NOMOLbIO CNOBECHbLIX ONMUCaHUN (AEeCKPUNTOPOB), a KO-
INTMYECTBEHHAS, XapaKTEPUIYIOLWLAA MHTEHCUBHOCTL OLLYLWEHNS, — B Yncnax (WwKanax) nnm rpatun4ecku.
1.5 owyuweHuUue (sensation): CydobekTUBHaA peakLusi Ha CTUMYNNMpoBaHue (Bo3DyKaeHWe) opraHoBYyBCTB.

1.6 ctumyn (stimulus): Pasgpaxutenb (CTUMYINbl ObIBAOT pas3nMYHbIX MOAaNbHOCTEN: CBETOBLIE, 3BYKOBLIE,
MexaHun4yeckme, Xumm4yeckme 1 1. 4.), Bo3aeUCTBYIOWUA Ha peLenTopkl.

1.7 ucnbiTaTtenb (assessor): J1MLo, NpuBrekaemoe Ana opraHonenTU4ecKoro aHanmsa.

1.7.1 HenoAroToBreHHbIN UCNbITaTeNb (Naive assessor). Jlnuo, BeiIbpaHHoOe ANsl y4acTUsl B OpraHonenTu-
YeCKOM aHanuse 6e3 yyerta Kakmx-nmbo Kputepumes.

1.7.2 o3HaKoMmneHHbIN UcnbITaTenb (Initiated assessor): JlMuLo, KOTopoe yXKe NpuHUMarno ydactue B opraHo-
nenTu4eCcKnUxX nccnegoBaHUsaX.

1.8 oTOoOpaHHbLIU UCNbITaTeNb (selected assessor): Jlnuo, BeIOpaHHOE A4nsl y4acTust B OpraHonenTUYecKkom
aHanunse ¢ yd4eToM MHOMBUAYanbHON CEHCOPHOM YYBCTBUTENIBHOCTH.

1.9 akcnepT(expert): B WMpPOKOM CMbICIE CNOBA, 3TO NULO, KOTOpOoe 0bnagaeT COOTBETCTBYHOLLMMM 3HAHUS-
MW, OMbITOM U KOMNETEHLUNEN N AaeT 3aKtoueHne npm paccMoTpeHnn Kakoro-nmbo sonpoca.

U3paHune odbmumnanbHoe
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1.9.1 akcnepT-UcnbiTaTenb (expert assessor): OTobpaHHbIN UCNbITATENb, 0ONagatcL BbICOKOW CEHCOP-
HOW YYBCTBUTENLHOCTLIO U ONLITOM PpaboThl ¢ METOAAMN OPraHONENTUYECKOW OLUEHKN, CNOCODHBIN NPOBOAUTL
aHann3 pasnMYHbIX NPOAYKTOB C BLICOKOW CTEMNEeHbI0 4OCTOBEPHOCTU U BOCNPOUIBOAUMOCTH.

1.9.2 cneunanu3anpoBaHHbIN IKCcNepT (specialized expert assessor): JKcnepT-UcnbiTaTesnb, 0bnagaroLLniig
ONbITOM paboThl C KAKUM-NTMOO NPOAYKTOM WU/UNMN 3HAKOMbBIW C TEXHOMOTMEN NPOU3BOACTBA AaHHOIO NPoayKTa
/NN MapKkeTUHIOM AaHHOro NPoAYKTa, CNOCOOHBIV BBINOTHUTL €ro OpraHonenTUYeCckni aHanns, OLEHUTb UNK
CNPOrHO3UpoBaTh 3PdPEKT OT M3MEHEHUA COoCTaBa Chipbs, peuenTypbl, YCNOBMA NPOU3BOACTBA, XpaHeHUd,
cTapeHua npoaykra n T. n.

1.10 naHensb (panel). ['pynna ucnelTatenen ansa opraHonenTu4Yeckon OLEeHKU KavyecTBa npoaykra unu ang
M3yYeHNA peakLnm YerioBeka Ha NpoayKT.

1.11 noTpedbutenb (consumer): Jlnuo, notTpednsoLwee NpPoOayKrT.

1.12 noTpebutenbckue mnccnepgoBaHUA (consumers’ research): OpraHonentuyeckme UccnenoBaHUS C
npuBnevYeHUem notTpedutenen ansa oLeHKU CBOUCTB HOBOTO NpoayKTa U TpaguuMoHHOTO, BbINYCKAeMoro B
HEeCKONbKNX BapuaHTax U NOCTYNMUBLLUErO B Npoaaxy.

1.13 peryctatop (taster). UcnbiTatenb, oTOOpaHHbIN UCNBITATENL UM 3KCNEPT, OLLeHUBAIOLLMIA OpraHosern-
TU4YeCcKne CBOMUCTBA NULLEBOIo NpoAayKTra B OCHOBHOM B MOJIOCTU pPTa.

[TpnmMmevyaHwune— TepMUH «geryctatop» He MOXET UCMNOMNb30BAaTLCH B KAYECTBE CMHOHUMMA TEPMUHA «KUCTbITa-
TENbY.

1.14 peryctauua (tasting): OpraHonentudeckas oLeHKa NULEBOro npoaykra B NoJIoCTU pTa.
1.15 c¢cBOUCTBO, NOKazaTenb, aTpuoyT, napameTp (attribute): Owyuwlaemasn xapakrepucTmka.

1.16 npueMnemMocTb (acceptability). CBOUCTBO NpoayKkTa, KOTOPLIN MO CBOUM OpraHonenTU4YeckMm nokasa-
TensAM NONOXUTENBHO NPUHUMaEeTCs OTAENbHBIMU NMIOAbMU UMK TPYNMON HAaceNeHus.

1.17 npuHaTue, oaobpeHue (acceptance):. denctene, 4eMOHCTpUpYOLLEE MHEHUE OTAENMBHOIO YenoBeKka
MW TPYNNBI HACeNeHUsa 0 TOM, YTO AaHHbIA NPOoAYKT NONOXUTENbLHO OTBeYaeT UX OXUOaHUAM.

1.18 npepnouteHue (preference): lNpusHaHne npenmyllecTBa 0QHOMO NPOAYKTa B CPaBHEHUN C APYIUMMN.

1.19 aBepcusa (aversion): KpanHe HENPUATHOE YYBCTBO, BbI3BAHHOE KAKUM-NNOO BO3AENCTBUEM, OTBPALLE-
HUe.

1.20 pasnudeHue (discrimination): KonunyecTBeHHOe W/MNN KavyeCTBEHHOE pasnuuMe Mexay OBYMA UMK
HECKOJTbKUMUN CTUMYITaMM.

1.21 annetut (appetite): Pnsnonornveckoe CoCToAHNUE YENOBEKA, KOTOPOE BhIpaXXaeTCs B XKeaHUU NoTpeob-
NATb NULLY /U HanNUTKN.

1.22 anneTUTHbIN appetizing): CBOUCTBO NPOAYKTa Bbi3blBaTb Y YeNIOBEKa anneTuT.

1.23 BKYCHOCTb, NpUATHOCTbL (palatability). CoBoOKynHOCTb NpU3HaKOB NpoadyKTa, AenarlWmMxX ero xenae-
MbIM A1 noTpebneHus.

[TpumedaHune—TepMnH «BKYCHOCTb» HE MOXET UCMONMb30BaTbCH B KAYECTBE CUMHOHMMA TEPMUHA «Prnewu-
BOpP».
1.24 repoHuveckun (hedonic): CeA3aHHbLIA C cUMNATUEN UMK aHTUNATMEN K YeMYy-NTNDO.

1.25 ncuxodmauka (psychophysics): Hayka, nsyyarwwasa oTHOLWEHNUA MeXay CTUMYaMn U OTBETHbIMM CEH-
COPHbIMU peakLUaAMMN.

1.26 onbdpakTomMeTpusa (olfactometry): NayueHne obDOHATENBLHON YYBCTBUTENBHOCTM YENOBEKA.
1.27 opopumMmeTpua (odorimetry): MsydyeHne cBOUCTB apoMaTUYECKUX BELLECTB.

1.28 onbdakTomMeTp (olfactometer): Npndop, ncnonbsyemeln anst U3y4eHns1 0BOHATENbHON YYBCTBUTEb-
HOCTU UCNbITaTenen B BOCNPON3BOAUMBIX YCITOBUAX.

1.29 apomaTtuyeckoe BelecTBO, ogopaHT (ocdorant): J1ioboe BellecTBO, COCOOHOE BbI3biBaTb OOOHATEMb-
Hble OLWYLLEHNSA.

1.30 kauecTBO (quality): COBOKYNHOCTb NPU3HAKOB WU XapaKTepUCTUK NPoayKTa U yCnyr, KoTopble No3BO-
NAT YOOBNETBOPATb Bblpa)KEHHbIE UM CKPbIThie MOTpebHOoCTW.

1.31 Kputepumn kavectBa (quality factor): NapameTp, BbIOpaHHbLIA cpean Nnpo4nx anst obLen oLeHKU Kayvec-
TBa NPOAyKTAa.

1.32 npoaykT (product): CreaobHoe Unn HecbeJOOHOE BELLECTBO, SIBNSIIOLEEeCHd OOBLEKTOM OpraHoNnenTy-
YeCKOW OLLEeHKMN.

2
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2 TepMuHoOnorusa, oTHocALWwanaca K PU3nonorum

2.1 peuentop (receptor). CneynannsnpoBaHHble ONA BOCMPUATUA OnpeaeneHHoOro Buaa pasapaXeHus
KNETKU UM OKOHYaHUS HEWPOHa, cnocobHbIe NpeobpasoBbiBaTh MaTepuarnbHbld HOCUTENb UHOPMaLMA B
aNneKkTpudecknin npouecc — HepBHbLIM MMNYNbLC.

2.2 BocnpuaTtue (perception): HenocpeacTtBeHHOE OTpaXKeHNe CBOUCTB NPoayKTa B CO3HaHWUN, CNOCODHOCTL
BOCMPUHUMATDL, pasnmyaTtb U ycBanBaTb MHPOPMAaLUIC C MOMOLLBIO OpraHoB YyBCTB.

2.3 BKyc (taste): OwylleHne, Bo3HMKatoWee B pesyfbTaTe B3aUMOAEWCTBUA pasfNYHbIX pacTBOPEHHbIX
XUMUYECKMX BELECTB Ha peLenTopbl, oTpa)atLllee CBOUCTBA CTUMyna 1 donsmonorndeckme ocobeHHoCTu
MHOMBUAA, YYBCTBO BKYyCa; XapaKTepuCTUKN NPoayKTOB, Bbl3biBatoLLMEe BKYCOBbIE OLLYLLEHNS.

[TpyumedvaHne — TepMUH «BKYC» HE OOIMKEH NPUMEHATLCH ANl 0603HAYEHNA COBOKYIMHOCTU BKYCOBbIX, 060-
HATENbHLIX U TaKTUIbHbIX (TPUrEMUHAaIBbHbLIX) OLYLWEHNW, KOTOPble MOryT OObeauMHATBLCH Nog TEPMUHOM «ONENBOPY
(cm. 3.16). Ecnn B NoBCEAHEBHON PeYn TEPMUH yNoTPEONAETCH UMEHHO B JAHHOM 3HAYeHUN, TO OH 0BA3aTENBHO AOIMKEH
COMNPOBOXAATLCA ONpeaeneHnem, HanpumMep: BKYC NieceHn, ManuHoOBbLIN BKYC, BKYC NPOOKM.

2.4 BKycoBoMU (gustatory):. OTHoCAWMNCA K YYBCTBY BKycCa.
2.5 oboHATenbHbIN (olfactory): OTHOCAWMNCSA K OBOHSIHUIO.
2.6 HOXaTb, YyBCTBOBaTb 3anax (to smell): BocnpuHumaTtb UNK NbiTaTbCA OLWYTUTL 3anax.

2.7 ocaAs3aHue (touch): TakTunbHOE BOCNPUATME; pacrno3HaBaHUe XapaKTepUcTK oOpMbl U CTPYKTYPLI NPO-
OYKTa NyTeM HenocpeaCcTBEeHHOIro KOHTaKTa C KOXen.

2.8 3peHue (vision): 3putensHoe BOCNPUATUE; YCTAHOBNEHUE pasnndnmn oKkpyXatoLwero Mmmpa nytemM BoCnpu-
ATKA rNasoM CBETOBbIX Ny4en BUOAUMON YacTy CreKkTpa.

2.9 4yBCTBUTENbHOCTbL (sensitivity): CnocobHOCTL OpraHoOB YyBCTB BOCMPUHUMATbL, UOAEHTUPULMPOBATL
nunn gnddpepeHUNpoBaTh KAYECTBEHHO U/UNMN KONMUYECTBEHHO OQWH UM HECKOMNbKO CTUMYNOB.

2.10 UHTeHcUBHOCTb (intensity): BenununHa cTteneHn BOCAPUATUSA; KONTMYECTBEHHAA XapakTepUCTMKa CTUMY-
na, Bbl3bIBalOLLIErO BOCMPUSATHE.

2.11 kKMHecTe3unA (kKinaesthesis): YyBCTBO NONOXEHUA Tena 1 ABMXKEHNA KOHeYHOCTeu, a Takke oLlyLeHNd
YCUINUN, CUIbI N TSDKECTMU.

2.12 ceHcopHaa apgantauua (sensory adaptation): BpemeHHOEe U3MeHeHWe 4YyBCTBUTENLHOCTW opraHa
YYBCTB B pe3yNbTaTe Npoac/PKNTENbLHOrO U/UMn NOBTOPAIOLLErocd BO3AENCTBUA CTUMYNA.

2.13 ceHcopHaa ycTanocTb (sensory fatigue): ®opma ceHCcopHOU aganTaLun, CONPOBOXKAALAACA CHMXKE-
HAEM YYBCTBUTENBHOCTH.

2.14 areB3un (ageusia): OTCyTCTBME BKYCOBOW YYBCTBUTENTbHOCTN KO BCEM BKYCOBBIM BELLECTBAM UMK Xe K
OQHOMY BeLLEeCTBY, UIN K rpyrrne BeLLecTB.

[TpumeyvyaHwune — AreB3ms MOXeT BbITb MOCTOSHHOW MU BPEMEHHOMW.

2.15 aHocmMugd (anosmia): OTCcyTCTBUE ODOHATENBHOMN YYBCTBUTENBHOCTU KO BCEM apOMaTUYECKM BELLIECT-
BaM UM Xe K oQHOMY BelWeCTBY, UMK K rpynne BeLecTB.

[TpumeyaHn e — AHOCMUSA MOXET BbITb NOCTOAHHOW WU BPEMEHHOMWN.

2.16 runepocmua (hyperosmia). HeobbIHHO BbiCOKasi 0OOHATENTbHAS YYBCTBUTENIbHOCTb KO BCEM apoMaTu-
YeCKMM BellecTBaM UIM Xe K OAHOMY BeLLeCTBY, UK K Tpynne BeLlecTB.

2.17 runocmua (hyposmia): NoHMxeHHasa o0bOHATeNbHasi YyBCTBUTENbHOCTb KO BCEM apoMaTUYEeCKUM
BelleCcTBaM UMK Xe K 0QHOMY BeLLeCTBY, UK K rpyrnne BeLLeCTB.

2.18 puxpomaroncusn (dyschromatopsia): AHoManus LBETOBOIo 3pUTENTbHOIO BOCNPUATUA, XapaKTepuayto-
LLIasica OTKIIOHEHWUEM MO CpaBHEHUIO ¢ HoOpMaribHbIM HabnwgaTenem.

2.19 nceBpoTepMmanbHbIU 3pdekT (pseudothermal effect): OwyweHna Tenna nnu xonoga, Bbl3biBaeMble
HEeKOTOPbLIMU BeLLleCTBaMN HE3aBUCMMO OT X TeMNepaTypbl; HanpumMmep Takme oLyLLeHNA Bbi3bIBaOTCA Kanca-
LMHOM (Tenso) U MeHTONOM (Xonoa).

2.20 TpureMuHanbHble oWwyLweHuUsA (trigeminal sensations): Pasgpaxatolwme nunmarpeccuBHble OLLYyLLEHUS,
BOCMNPUHUMAaeMble B MONMOCTU pTa U ropre.

2.21 aHTaroHusm (antagonism): CoBMecTHOe AelCTBUE ABYX UM HECKOSTbKUX CTUMYIIOB, KOTOPbIE BbI3bIBa-
0T 6oNnee HU3KNN YPOBEHb OLLYLLEHWI, YeM ecnn Bbl 3T CTUMYNbI BO3AEWUCTBOBANM No OTAENIbHOCTMN.
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2.22 CUHeprusm (synergism): YcuneHne MHTEHCUBHOCTW OLLYLLIEHWI B pe3yfbTaTe COBMECTHOro AeNCTBUA
OBYX unn 6onee CTUMYNOB, NPeBOCXoAslee oXugaemoe OT NPOCTOro CroXeHUs BO3AEUCTBUA KaxKaoro
OTAENIbHO B3ATOro CTUMYyNa.

2.23 mackupoBka (masking): CHMXeHne UHTEHCUBHOCTU UITN U3MEHEHME KavyecTBa BOCNPUATUA CTUMYNa
13-3a OAHOBPEMEHHOIO BO3AENCTBUSI APYroro cTUMyna.

2.24 adbdekT KoOHTpacTa (contrast effect): [loBbllLEHME OTBETHOM peakLUn, OCHOBAHHOE Ha pa3nnynM ABYyX
OAHOBPEeMEHHbIX UMK NnocneaoBaTenbHbIX CTUMYMOB.

2.25 3adpdeKT KOHBepreHuuu (convergence effect): CHmxeHmne 0TBETHOW peaKLunn, OCHOBAHHOE Ha pas3nu-
YK ABYX 0OQHOBPEMEeHHbIX UK nocnegoBaTeNbHbIX CTUMYMOB.

2.26 nopor (threshold). TepmnuH «nopor» Bcerga ynoTpebnsieTca € KavyecCcTBEHHbLIM onpeaeneHnueMm;
CM. 2.27—2.32.

2.27 nopor obHapyXeHuUs, nopor ctumyna (detection threshold, stimulus threshold): MuHumanbHaga sBenu-
YMHa CTUMYyna, Heobxoanmaga ans BO3SHUKHOBEHUA OLLYLEeHNS; 3TOT CTUMYN MOXeT OblTb HeUaeHTUPULMPO-
BaHHbLIM.

2.28 nopor pacno3sHaBaHuA (recognition threshold): MuHumanbHaa BenuumMHa cTumyna, no3BongaroLad
Ka4yeCTBEHHO OnucaTh XapakTep olyLeHus.

2.29 pudcpepeHumanbHbin nopor (difference threshold): MuHUMansbHO pasnMynMmoe U3MeHeHUe UHTEH-
CUBHOCTU CTUMYNA.

2.30 npegenbHbIX Nopor, nopor HacblweHUa (terminal threshold): MuHumanbHaa sBenuydnHa cTumMmyna,
BblLLE KOTOPOWU HET OLLYTUMOW pasHuLbl B UHTEHCUMBHOCTU BbI3bIBAEMOIO UM OLLYLLIEHUS.

2.31 nognoporoBbIU (sub-threshold): OnuceiBaeT CTUMYI, KOTOPLIM HAXOAUTCA HUXE paccMaTpUBaEMOro
TUNa nopora.

2.32 HagnoporoBbIU (supra-threshold): OnuceiBaeT CTUMYN, KOTOPbLIM HAXOAUTCA BblLLE paccMaTpUBaeMO-
ro Tna nopora.

3 TepMMHORNOrMs, OTHOCSLLAACA K OpraHoNnenTU4YeCKMM XapaKkTepucTukam

3.1 kucnbin (BKyc) (acidtaste): XapaktepusyeT OCHOBHOW BKYC, Bbl3blBaeMbl1 BOAHLIMW pacTBOpaMm DOJb-
LLUNHCTBA KUCIOT (Hanpumep, NMMMOHHaA 1 BUHHAA KACMOThI);, KOMNNeKCcHoe ODOHATENTbHO-BKYCOBOE OLLUYyLLe-
H/Ae, Bbl3biIBAaeMOe B OCHOBHOM MNPUCYTCTBMEM OpraHUYeckmnx KUCIoT.

3.2 KUcnocTb (asidity): OpraHonenTtundeckoe CBOUCTBO MHAMBUAYaANbHLIX BeWECTB UMW CMeceun, KOTopoe
BbI3blBaeT KACNbIA BKYC.

3.3 KucnoBaTtbiU(aciduious): XapakrepusyeT MeHbLUYIO CTeneHb MUHTEHCUBHOCTM BKYCa KUCIIOro NPoAYKTa.

3.4 ropbkun (BKyc) (bitter taste). XapaktepusyeT OCHOBHOW BKYC, Bbl3biBaeMblA BOOAHBIMUA pacTBOpaMU
XUMMNYECKUX BELLECTB, TaKUX KaK XMHUH N KOPEWH, a TakKe HEKOTOPbIX ankanonaos.

3.5 ropeub (betterness): OpraHonentnyeckoe CBOUCTBO MHANBUAYANbHLIX BELWECTB UNU CMecel, Bbl3bIiBalo-
LLIMX TOPbKUAN BKYC.

3.6 coneHbIN (BKycC) (salty taste): XapakTepusyeT OCHOBHOW BKYC, Bbl3blBAeMbl BOAHLIMUA pacTBOpaMU
XUMUYECKNX BELLECTB, TaKMUX KaK Xnopua HaTpus.

3.7 coneHocTb (saltiness): OpraHonentumdyeckoe CBOUCTBO UHAMBUAYaNbHbLIX BELECTB UU CMeCceW, Bbl3bl-
BalOLMX CONEHbIN BKYC.

3.8 cnapgkun (BKyc) (sweet taste): Xapakrepusyet OCHOBHOM BKYC, Bbi3blBaeMbl BOAHBIMW pacTBOpaMy
XUMMNYECKNX BELLECTB, TAKMX KaK caxapoasa.

3.9 cnapocTb (sweetness): OpraHonentuyeckoe CBOUCTBO MHOMBUAYAlNbHbIX BELECTB U CMeCel, Bbi3bl-
BalOLWKMX criagKni BKYC.

3.10 weno4yHou (BKyc) (alkaline taste): XapakrepusyeT OCHOBHOW BKYC, Bbl3biBaeMbI BOAHLIMWU pacTBOpa-
MU XUMUYECKNX BeLLeCTB, TaknX Kak bukapboHaT HaTpus.

3.11 weno4dyHocTb (alkalinity). OpraHonentuyeckoe CBOUCTBO UHAMBUAYAlbHLIX BELLECTB UMK CMeCceW,
BbI3bIBAOLWMX LLETOYHOWU BKYC.

3.12 BAXyLWMUN, TepnKUU (BKyC) (astringent, harsh taste): XapaktepusyeT koMnnekcHoe owyLleHNe, Bbl3bl-
BaeMoe coKpalleHUEeM CIU3UCTbIX NOBEPXHOCTEN POTOBOWM NMOMOCTU U BO3HUKAKOLWEee OT BO3AEUCTBUA TaKMX
BELLEeCTB, KaKk TAHUHHbI.

4
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3.13 TepnkocTb (astringency): OpraHonentTuyeckoe CBOUCTBO MHAOMBUAYaNbHbIX BELLECTB UM CMeceu,
BbI3bIBAKOLL X BAXKYLLNN BKYC.

3.14 Mmetannuuyeckum (Bkyc) (metallic taste): XapakTtepusyet OCHOBHOU BKYC, Bbl3blBaeMbl BOAHBLIMU pac-
TBOPaMUN XMMUYECKUX BELLECTB, TakMX KaK Cynbdart Xeneaa.

3.15 ymamm (BKyc) (Umami taste): XapakTepusyeT OCHOBHOW BKYC, Bbl3blBa€Mbl BOAHLIMU PaCcTBOpaMU
XUMUYECKNX BeLeCTB, TakKuUX Kak rimytamMaT HaTpusa U HyKneoTuabl.

[TpumedyaHune — BewecTBa, Bbi3bIBAOLWKUE «KyMaMU», UHTEHCUMPULUMPYIOT BKYC MULLEBOIO NPOAYKTA, YCUNMBA-
10T HEKOTOPbIE €ro XapakTepUCTUKN, TakKne Kak NPUSATHOCTb, OWYLWEHNE HANONHEHHOCTU, COBEPLUEHCTBA BKyca. BriepBble
TEPMUH «yMaMmny» ObIn NPeanoXeH snoHuamm n Hamnbonee 4acTo BCTPEHAETCS B ONUCAHNKM a3naTCKoM KyXHU (pbiba, COEBbIN
coyc).

3.16 dhneuBop (flavour): KomnnekcHoe oLllyLlleHWe B NONOCTU pTa, Bbi3biIBaeMOE BKYCOM, 3arnaxoM 1 TEKCTY-
POW NULLIEBOrC NPOAYKTA.

[TpnmevyaHwne — Hadnensop Moryt okasbiBaTb BO3AENCTBUE TAKTUINbHbIE, TEPMUYUECKNE, BONEBLIE /NN KN-
HECTE3NYECKNE OLLYLLEHWNS.

3.17 nocTtopoHHUn chneunBop (off-flavour): HexapakrepHbin pnenBop, KOTOPbLIA ODLIMHO COMNPOBOXKAAET
nopyy Mnm naMmeHeHue Npoaykra.

3.18 nocTopoHHUM 3anax (off-odour): 3anax, MUMerLWKUN HexapaKTepHble ANA AaHHOro NnpoaykTa HioaHChI
(HOTbI) 1 BbI3BaHHbIX €ro nopyYen nnu NsSMeHeHueMm.

3.19 nopok (taint): HeCBOMCTBEHHbLIE NOCTOPOHHME AN AaHHOMo NPoAyKTa 3anax, BKyc n/mnu donensop.

3.20 ocHoBHOMU (ba3oBbIU) BKYC (basictaste): J110b0oUM N3 xapakTepHbIX BKYCOB: KUCNbIN, FOPbKUIA, CONEHbIN,
cnagkun, Weno4yHoun, ymamu, metanindeckin.

3.21 6e3BKYCHbIU, NpecHbIN (tasteless, flavourless): lNpoayKkT, He UMelOLWNA XapaKTepHOro Bkyca WU/mnu
donenBopa.

3.22 cnabbln BKyC (inspirid): XapakTepuUcTuka npoaykra ¢ ropasao 6onee HU3KUM YPOBHEM XapaKTepHOro
BKyca UW/unun pnensopa, 4Yem oxuagaeTcs.

3.23 HeuTpanbHbIN (neutral): NpoaykT, y KOTOPOro OTCYTCTBYHOT APKO BbipaXKeHHbIe BKYCOBbIE XapaKTepuc-
TUKMN.

3.24 nnocKuuU, HeBblpasuTenbHbIU (flat): XapakTepuctuka npogykra, BOCNPUATUE KOTOPOro HaxogUTCS
HMXKE OXMOAaeMOoro opraHonenTuyeckoro ypoBHS.

3.25 ycunutenb BKyca u/unu pnenBopa (flavour enhancer): BeuwecTtso, BBOAMMOE B NMPOAYKT AN yeune-
HUA XapaKTepHOro BKyca W/nnun pnensopa, XoTa camo OHO He obnagaeTt 3TUM BKYCOM.

3.26 nocneBKycue (after-taste). OboHATeNnbHOE U/MNN BKYCOBOE OLLYLLIEHWE, MOABNAOLEECA NOce Nporna-
TbIBAHUSA N YOanNeHnsa npoayKTa n3 nonocTmpra, KOToOpoe OTNYaeTCs OT TEX OLLYLLIEHW, KOTOPbIE BOCMPUHU-
Manncb BO BPEMS €ro HaxoXaeHns B pOTOBOWM NOMOCTH.

3.27 cTomnkKkocTb (persistence): OboHATeNnbHOE U/UNK BKYCOBOE OLLYLLEHNE, CXOXee C BOCNPUHUMAEMBbIM BO
BPEMS HaXoXJeHNs NpoayKTa B pOTOBOW NOMOCTN, ANIUTENbHOCTb KOTOPOro MOXHO U3MEPUTD.

3.28 3anax (odour): OpraHonentuyeckas xapakTepucTuka, BocrnpuHnmaemas opraHom oboHAHUA NpuU BAbI-
XaHUN HEKOTOPLIX NeTy4MUX apoMaTUYecKmUxX BEeLLecTB.

3.29 apowmart (aroma): [NpUATHLIN TAPMOHUYHEIN 3anax.
3.30 HwaHc, HoTa (note): OTnMUMTenbHasa U xapakrtepHagda dyepTta 3anaxa unm gpnensopa.

3.31 nocTOpOHHAA HoTa (off-note):. HetunuuHaga gna npoaykra HoTa, accouMnpytoladacsa ¢ ero nopyen nnu
N3IMEeHeHNeM.

3.32 BHewHun BuA (appearance): ObLlee 3pnuTEnNLHOE BievaTneHme Unmn coOBOKYNHOCTb BUANUMBIX NapamMeT-
POB NPOoAYKTA.

3.33 koHcucTeHuuUaA (consistency): CoBOKYMHOCTb PEONOrMYecKuUX XxapakTepucTUK NpoayKra, BOCNpUHUMae-
MbIX MEXaHUYECKNMN N TakKTUNbHBIMU peLienTopamMu.

3.34 Teno (body). boratcTteo onenBopa Unn BnevatieHne HacbiWeHHOCTU, AaBaeMoe NPOoOYKTOM.

3.35 6neck(shiny): CnocobHocTb NpoayKTa oTpaxaTb OONbLUYHO YacTb Nyyen, NagatoLlx Ha NOBEPXHOCTb, B
3aBUCUMOCTU OT IMaaKoCTHU.

3.36 uBerT (colour): BneyatneHue, Bbi3BaHHOE CBETOBLIM UMMYJIbCOM U onpeaensemoe JOMUHUPYIOLLENR
OJIMHOW CBETOBOW BOMHbI U MIHTEHCUBHOCTLIO, CBONCTBO NMPOAYKTOB Bbl3biBaTb LIBETOBOE OLLYLLEHNE.
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3.3/ OTTEeHOK, UBEeTOBOU TOH (hue):. XapaKTepucTuka uBeTa, KoTopasa onpegendeTca ANMMHOW BOHbI BUAMN-
MOW YacTUu CrekTpa.

3.38 HacbIlWEeHHOCTDb LiBeTa, KonopumMmeTpuieckada ynucToTa (saturation of a colour): KomnnekcHas Benmymn-
Ha, XapaKTepusyoLlasa YACTOTY LBeTa.

3.39 ApKocTb, MHTEHCUBHOCTB (luminance): BenunynHa, cCOOTBETCTBYIOLAA «KONMYECTBY LiBETa» N0 OTHO-
LUEHUIO K HENTpanbHOMY CepoMYy B LLKane oT abCcontoTHO YepHoro Ao abcontoTHo Benoro.

3.40 npo3paudHbIn (transparent): Xapaktepuctuka npoaykra, 3aBuUcsiLias 0T CTENEHU NPonyckaHust CBeTO-
BbIX NIy4eil Yepes gaHHbIN NpoayKT 6e3 NcKaXXeHus.

3.41 nonynpo3paydHbIA (translucent). XapaktepuUcTuka npoayKra, 3aBuUcdllad OT CTeneHWU nponyckaHug
CBETOBbIX NTy4den yepes daHHbIN NPOAYKT C UCKaXKeHUAMN.

3.42 MaToBbIN, HeNpo3paUvHbInN (Opagque). XapakTepuUcTuka npoaykra, He cnocobHOro NponyckaTb vYepes
ceba CBETOBbIE NyYMN.

3.43 bykeT (bouquet): Komnnekc cneunduyecknx obOHATENBbHBIX HIOAHCOB, XapaKTepHbIX OISl KaKoro-To
TUNa NPOAYKTOB (BUHO, anKorofbHble HAaNUTKU U T. M.).

3.44 obxurarwowmm (burning): XapaktepucTuka NpoayKTa, KOTOPbIX BbI3bIBaeT OLUYLLEHUE Tena B NoNoCcTr
pTa (Takou apdeKkT, Hanpumep, Bbi3biBaeT CTPYYKOBLIV NepeL 1 nepeLl-ropoLuek).

3.45 Xry4duu (pungent): XapakTepuUcTuka NpoayKTa, KOTOPbIW Bbi3biBaeT OLWyLleHWe pasgpaXXeHUa ClU3unc-
ThIX 0DOIOYEK pTa 1N Hoca (HanpumMmep, YKCyc, ropymua).

3.406 TaKTUnNbHble poToBble oWwyweHUa (mouthfeel): TakTUNbHbIE OWYLWEHNA, BOCNPUHUMAaEMbIE B POTO-
BOW MOMOCTW, BKMOYaA A3bIK, AECHbI, 3yOHhl.

3.47 TeKcTypa (texture): COBOKYNHOCTb MeXaHUYEeCKUX, reOMeTPUYECKUX U NOBEPXHOCTHLIX XapaKkTepUCTUK
NpoAayKTa, KOTOpble BOCMPUHUMAKOTCA MeXaHUYeCKUMIN, TaKTUNbHBbIMAU A TaM, T4e 3TO BO3MOXHO, BU3yallbHbIMIA
N CIYXOBLIMU peLenTopamMu.

MexaHn4eckme XxapakTepUCTUKM ONnpeaenanT peakumio Nnpoaykra Ha BHellHee CUTOBOE BO3AEUCTBME.
OHM BOCMNPUHNMAKOTCS C MOMOLLLIO AaBNEeHUA, OKasbiBaeMoro 3ybamu, si3bikom 1 HeDOM NMpu NepexeBblBaHNM
nAWKM. K MexaHu4eckum napameTtpam OTHOCAT TBepAOCTb, CLENneHne 4actul, BA3KOCTb, 3M1acTUYHOCTD,
KIMenKoCcTb U T. A.

[[eoMeTpUyecKkMe XapakTepUCTUKN 3aBUCAT OT MakKpOCTPYKTYPLI MPoAYyKTa U CBAA3aHbI C pasMepoM, pop-
MOW N OpUeHTaunen coCTaBNALWMNX TEKCTYPY YacTul,.

[TOBEPXHOCTHbIE XapaKTepUCTUKU CBA3aHbI C OLWYLLEeHUAMN, JaBaeMbliMU MPUCYTCTBUEM BOAblI UK
XXUPOB B npoaykre.
3.48 TBepaocTb (hardness): XapakTepUCTuKa TEKCTYpPbI, CBA3aHHAasA C ycunuem, Heobxoanmeim anga gedpop-
MaLun npoaykTa Mnu NpoHUKHOBEHUST B ero CTPYKTYPY.

Bo pTy TBepAOCTbL BOCNPUHUMAETCS NMyTEM CAaBMMBAHUS NpoayKTa MexXxay 3ybamun ans TeepabixX Ten nnu
MeXay A3bIKOM 1 HebOM — Ans NonyTBepabiX NPOAYKTOB:

MATrKMK (soft): Huskasa cteneHb (QoMallHUK Cbip, NNaBneHbIn Chip);

NNoTHBIX (firm): CpeaHAaa cTeneHb (ONUBKN);

TBepAbin (hard): Bbeicokasa cTeneHb (Kapamensb).
3.49 cuenneHue 4YacTuy (cohesiveness). XapaKTepuUcTuka TEKCTYphbl, CBA3aHHAA CO CTeneHbio aedopMa-
LN BewlecTBa Nepeq paspblBOM. ITO MNOHATUE 0O0ObeaUMHAET crneayiolue XapakTepPUCTUKM: XPYMNKOCTh
(cM. 3.50) nepexeBbiBaeMOCTb (CM. 3.51) 1 KNEUKOCTb (CM. 3.52).

3.50 xpynkocTb (fracturability): CBOMCTBO TEKCTYyphbI, CBA3aHHOE CO CLUeNeHUeM YacTuUL, NpoayKTa, XapakTe-
pU3yeTcsa ycunmem, HeodbxoanmelM ANsl paspyleHnst Ha YacTULbl UMM KYCOYKN, OL,eHUBAETCA NyTeM Pe3Koro
HakaTua nepeaHnmm sybamm nnm nanbuamu;

paccbinyaTbi, peIXNbIK (crumbly): Huskaa cteneHb (MOHYUK, MUPOXKHOE);

XPYCTALNN (XPYMKUN, COYHBIN XpYCT) (crunchy): CpeaHsa cteneHb (A0N0KO, MOPKOBbL);

Xpynkun, nomknn (brittle). Beicokaa cTeneHb (Kpekep);

XPYCTALLMN (CYXOU XPYCT) (crispy): Bbicokaa cTeneHb (KapTogenbHble YUNChI, MOMKOPH);

XKEeCTKNW, ¢ KopodKon (crusty): Bbicokaa cTeneHb (KOpoUka cBeXero paHuy3ckoro barera).
3.51 nepexeBblBaeMOCTb (Chewiness): XapaKTepucTuka TeKCTypbl, CBA3aHHadA Co clenneHnem, onpeanens-

eMasd B 3aBUCMMOCTU OT TBEPAOCTUN UMW KONMUYECcTBa nepexeBbiBaHUN, HeobXoaMMbIX A9 npeBpalleHns B
rOTOBbLIA ANA npornaTbiBaHNSA NMPOAYKT:

HeXXHbIU (tender): Huskaa cteneHb (MoONoaoWM 3eMneHbI ropoLlek);
TpebyoLWnA NPoACIIKUTENBHOTO XeBaHUA (chewy): CpeaHas cTeneHb (KeBaTelbHas Pe3nHKa);
XecTknu (tough): Bbicokasa cTeneHb (CTapas XXecTkada roaamHa, Koxuua CBUMHOro cana).
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3.52 KNeUKOCTb (gumminess). XapakTepucTuka TeKCTypbl, CBA3aHHaA CO cUueneHnemM MArkoro Nnpoaykra;
OHa onpeaenaeTcs B 3aBUCUMOCTU OT YCUNNA, KOTOPOE He0DX0oAMMO NPUNOXKNTL ANs1 pasMsirdeHUa NpoayKTa U
ero NoAroToBKM ANsl NpornaTbiBaHUA:

pacchinyaTthblin, Xpynkuin (short): Cnabdas cteneHb (bUCKBUT, Bese);

PLIXNbIA, MyYHUCTBIN (Mealy, powdery). CpegHaa cTeneHb (HEKOTOPLIE copTa KapTodgens, oTBapHasd
pacornb);

TecToobpasHbli, BA3KUN (pasty): CpeaHAa cTeneHb (Mope U3 KawTaHa);

KNewuknn, xxenatnHoobpasHbl (gummy): Beicokasa cTeneHs (NepeBapeHHble OBCAHbIE XTTOMbSA, MULLEBOW
XenaTtuH).
3.53 BA3KOCTb (Viscosity): XapakTepucTuka TeKCTypbl, CBA3aHHada C CONPOTUBNEHUEM NOTOKY; OHa COOTHO-
CUTCA C CUMNOW, KOTOPYHO HY>XXHO NPUNOXKNTL, YTOOLI BCOCATb PACcNOSIOXKEHHbIX B NOXKe NPOAYKT UMM HAHEeCTH
NPOAYKT Ha cybcTpar:

xuakum (fluid): Cnabas cteneHb (Boaa);

BoAAHUCTLIU (thin): CpeaHAa cTeneHb (Coyce);

MacnaHUCTEIN (Unctuous): CpeaHasa cTeneHb (CBeXasi CMeTaHa, B3OUThbIe CIUBKN);

BA3KMMN (viscous): Bbicokagqa cTeneHb (CryleHka ¢ caxapom, mea).
3.54 ynpyroctb, 3anacTUYHOCTb (springiness). CnocobHOCTL NpoaykTa BO3BpalWlaTb MNepBOHaYanbHYIo
popMy Nocrie NpekpalleHna HaXXnma, He NpeBbILarLWEero KPUTUYECKoro sHavyeH1a (npegena anacTu4HOCTK),
XapakTepusyeTcs:

1) CKOPOCTbIO BOCCTAHOBIMEHUA NCXOOHBIX pa3MepoB NPOayKTa;

2) TeM, Kaknum obpaszom aedbopMupyemMbin MaTepuman Bo3BpallaeTcsl B UCXOOHOE COCTOSHUE:

nnacTuuHbIN (plastic): DnacTUYHOCTL/YNPYroCcTb OTCYTCTBYET (MaprapuH);

TArydmun, nogatnuesin (malleable): CpeaHasa cTeneHb (3eup);

anacTUYHBIW, yNpyrnn, pesnHonogobHbln (elastic; springy; rubbery): BbicokasicTeneHb (KanbmMapbl, MOI-
JTFOCKN).
3.55 NUNKOCTb, aaresMoHHana cnocobHOoCTb (adhesiveness): XapaKrepUcTuKka TEKCTYPbI, 0DYCNOBNeHHas
ycunmem, HeobxoammbiM AN NpPeocaoneHnst CUnbl NPUTSKEHNS MeXXQy NOBEPXHOCTLIO NPOAYKTa U SA3bIKOM,
HeboM, 3ybamMmu Unu pykamm:

kneukum (sticky): Cnabagqa cteneHb (3edoup);

nunkun (tacky): CpeaHas cteneHb (MArkasl kapamenb, CITMBOYHLIN UPUC);

OYeHb NUNKUK, BA3KUA (gooey; gluey): BbicoKada cTeneHb (Kapamenb, NepeBapeHHbIN PUC).
3.50 3epHUCTOCTb (granularity): XapakTepUCTUKa TEKCTYPbI, onpegendemMas olyLlleHnem pasmepa u gop-
Mbl YaCcTUL, NpoAaykTa:

oAHOPOOHLIN UM TOMOTeHHbIN (smooth): 3epHUCTOCTbL OTCYTCTBYET (MOPOXKEHOE);

MopoLWKoobpasHbl, necyaHUCTLIN (gritty): Cnabas cteneHb (HEKOTOpPbLIE copTa rpyLUn);

rpaHynMpoBaHHbIN, 3epPHUCTBIN (grainy): CpedHAaa cTeneHb (MaHHagqa Kpyna, Kpynka);

KPYNMHO3EPHUCTLIN, rpyObIn (coarse): Bbicokasi cTeneHb (0TBapHOMN PUC).
3.57 BHYTpeHHAA CTPYKTypa (conformation): XapakTepUCTUKa TeKCTYpbl, CBAA3aHHAs C BOCMPUATUEM POpP-
Mbl M1 OpUEeHTaLMKU COCTaBNAOLWMX YacTUL, NpoayKTa:

BONMOKHUCTBLIN (fibrous)— 4acTtuubl yanMHeHHOU (POpMbl, OPUEHTUPOBAaHHLIE B OAHOM HarnpaBleHUU
(cenbaepen);

adyencTtein (celluar): Hactuubl cpepudeckon Mnm aNNUNCOBUAHON popMbl (Nynbna anenbcuHa);

Kpuctannuyeckun (crystalline): Hactuubl ¢ OCTPbIMU yrnamMmu (CaxapHblN NECoK).
3.58 BNaXHOCTb (Moisture): XapaKTepuctuka TeKCTypbl, OLUeHUBaloLasa BOCNPUATUE KONMMYEeCTBa MOorno-
LLIeHHOW UMK BblAeNAeMOon NPoayKTOM BNaru:

cyxon (dry): OTCYTCTBME BNaXXHOCTU (CyXoe neveHbe, KpeKkep);

BNaXXHbIN (Moist): Cnabas cteneHb (A0N0KO);

MOKpEIA (wet): Bbicokada cTeneHb (BOAAHOM KawlTaH, YCTpULUbl);

COYHbIN (Juicy): Bblcokada cTeneHb (anenbCuH);

COYHbIN, MACUCTLIN (succulent): Bblicokaa cTeneHb (MACO);

BOAAHUCTLIN (watery): [N1poayKT, BOCNPUHUMAEMBIN MOYTU KaK XXUOKOCTb (apbys).
3.59 XUpHOCTb (fatness): XapaKTepucTuka TeKCTypbl, OLLeHMUBaIoLada BOCNPUATUE KONMYEeCTBa UIU Kadec-
TBa XXUPOBbLIX BELECTB, coaepXalwuMxca B npoaykTe:

MacnaHUcTeliK (olly): OwyleHne nponnMTaHHOCTU MacnoMm (canart, 3anpaBfeHHbIN MacioMm);

XUPHBIK (greasy): OuwylleHne Xupa Ha NOBEepPXHOCTU (DEeKOH, YMNChI);

canucTtein (fatty): OwyuweHne 6ONbLLLIOTO KONMYECTBa XuUpa, HO 6e3 BblAaeNeHUsa Ha NOBepPXHOCTL (cano,
TBEePAbIA XXUBOTHBLIN XKUP).
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4 TepMUHBLI, CBA3aHHbIE C METO4AMMN OPraHONENTUYECKON OLIEHKW

4.1 TecTupyemMbin obpasey (test sample): Obpasel matepmnana anga nccnegoBaHus.

4.2 TecTupyemasa nopuus (test portion): Hactb Tectupyemoroc obpasua, Kotopas HenocpeaCTBEHHO NPoby-
eTCH UCnblTaTeNeM.

4.3 KOHTpoOnNnbHaA Toudka (reference point). BelbpaHHaa BennyumHa (0QHOW UM HECKOTMbKUX XapaKkTepUCcTUK
NpOoAyKTa), C KOTOPOU CpaBHMBAKOTCH TECTUPYEMbIE OBpasLbl.

4.4 KOHTpoOnNnbHbLIN 0b6pa3el (control): Obpasel NPoAYKTa, KOTOPLIN UCMIONbL3YETCH B KAYECTBE KOHTPOMbHO-
ro Ansl CPaBHEHUS ¢ HAM ApyrxX obpasLoB.

4.5 atanoH, ctaHgaprt (reference): BeluecTBo, oTNNMYHOE OT TECTUPYEMOro NPOAYKTa N NCNOMNb3yeMoe ANS
onpeaeneHnsa XxapakTepucTnk U cTeneHn AaHHOro CBOWCTBA.

4.6 pasznuuutenbHbIU MeTopA (difference test): Jliobon meToa, rae npuMeHsaeTcsl cpaBHeHne obpasLIoB.

4.7 meTtop npegnouteHun (preference test): MeTtoa, No3BONAKLWINNA BLISBUTbL NpeAnovYTEHUE MeXay ABYMH
NN HEeCKOMbKUMMK 0Dpa3LamMu.

4.8 MeToanapHorocpaBHeHUA (pairedcomparisontest): PasnuiyuteneHelMMeToa, rae CTUMYbI NpeacTaBs-
NeHbl NapamMmn 4na nx cpaBHeHUA Ha OCHOBE onpeefieHHbIX XapaKTepPUCTUK.

4.9 TpuaHrynapHbin Meton, MeTopn TpeyronbHUKa (triangle test): PasnnuntensHeln MmeTod BbiOOpa OTNN-
yatollerocd obpasua 13 Tpex sakoanpoBaHHbIX 00pa3LoB, ABa U3 KOTOPbLIX MAeHTUYHLIL. McnbiTaTento npeana-
raeTcsd onpenenntb obpasel, OTNUYHLIN OT APYIUX.

4.10 MmeTopm «Ayo-Tpuo» («duo-trio» test): PasnmuntenbHbli METOA, B KOTOPOM KOHTPOMNbHAas npoba npea-
CTaBNAETCS NEPBOU, 3aTEM CneayoT ABa uccnegyemosix obpasua, ognH N3 KOTOPbIX — UCKOMbIA N OTINUYEH OT
KOHTPOMBHOIO.

4.11 MmeTtoa «ABa U3 naTu» («two-out-of-fiver test): PasnuuntenbHbl MeTo 0TOOPA ABYX UCKOMBIX 0bpas-
LLOB U3 NSATU 3aKOANPOBAHHLIX, TPU U3 KOTOPLIX UASHTUYHBI 0AHOMY 0DpasLy, aaBa — apyromy obpasuy. cnbl-
TaTeNo npeanaraeTcs pasaeniTb OAUHAKOBLIE 0bpasLbl Ha ABe COOTBETCTRYOLME Fpynnbl.

4.12 meTop «A-He-A» («A» or «not A» test): PasnuuutenbHbI MeTOA, B KOTOPOM UCNbITATEO Nnocre npea-
BapUTENIbHOMO 03HAaKOMNEHUS C KOHTPOMbHLIM 0DpasLuoM « A» NpeanaraeTcsi onpeaennTb, Kakne N3 npeacraBs-
NeHHbIX 00Pa3LOB MAEHTUYHbLI KOHTPONBHOMY «A», a Kakne OTNUYHbl — «He Ay.

4.13 mMmeTtogbl Knaccudpukaumm (grading): ObWKA TepMUH, 0OBbEaNHALWNA MeTodbl C NCNONb30BaAHNEM
LKan n kateropun, onucaHHole B 4.14 n 4.17.

4.14 paHroBbln MeToA (ranking): MeToa knaccudpukaumm, B KOTOPOM cepust obpasLoB pacrnonaraeTcd B
nopsiake Bo3pacTaHUs NN CHUXKEHUS UHTEHCUBHOCTU OLLEHMBAEMOro NpusHaka. B aaHHOM MmeToae He Tpeby-
eTcd onpegeneHns cteneHn oTnu4nn.

4.15 MeTop pacnpegeneHua, Metoa rpynnupoBKU (classification): MeTtoa knaccudgpukauum, 0CHOBaHHbIN
Ha pacnpeaeneHnn obpasLoB No onpeaeneHHbIM YCNOBHBLIM KATETOPUAM.

4.16 mMeTop WKan, peUTUHroebiM MeTO (rating): MeToaknaccugukaynm, 3aknoyarLWMUACA B KONTMYECTBEH-
HOW OLLEHKE MHTEHCUBHOCTU OTAENBbHO BbIOpaHHbLIX OnncaTenbHbIX XapakTepPUCTUK NpoayKTa ¢ NOMOLLbH Lnd-
DOBbIX MOPSAOKOBbLIX LLKar.

4.17 MmeTopn «CKOpuHM», bannbHbIn MeToq (scoring): MeToa knaccudukaunm, OCHOBaAHHbLIA Ha OLEHKE NPo-
OyKTa UMM ero CBOUCTB C NMOMOLLLH BannoB (MMerLW X MaTeMaTUIECKYO 3Ha4YUMOCTb).

4.18 MmeTop pa3BepgeHuu (dilution): MeToguka, oCHoBaHHad Ha KONUMYECTBEHHOM OLeHKe U3SMEeHEHNA NHTEH-
CUBHOCTW OpPraHonenTUYeCcKNX XxapakTepuUCcTUK NpoayKTa B 3aBUCUMOCT OT CTENEHM pasBegeHna npod Boaoun,
npuyem obpasLubl npeanaratoTca B NopsiaKke UX NocneaoBaTeNibHOro CTyneH4yaToro pasbasneHusa, nocne vyero
OHW UCCNeayrTcs No cepuam.

4.19 oTOop (screening): lNpoueaypa npeaBapuUTenbHOro otTbopa.

4.20 nouck akBUBaneHTa, noabop (matching): lNpoueaypa, nossonsoLllada CBA3bIBATL MNOMNapHO CTUMYIbI U
npuMeHsiemMas ansa onpeaeneHna cTeneHn CXoXeCcTn Mexay 3TanoHOM U HESHAKOMbIM 0bpasLoM U MexXxay
HEU3BECTHLIMU Npobamu.

4.21 obbeKTUBHbLIN MeTona (objective method): Jliobon meToa, rae NUYHOCTHbLIE CYXAEHUS UCNbITAaTENEN
ceBegeHbl K MUHUMYMY .

4.22 cybbekTUBHbLIN MeToA (subjective method): JTiobo meToa, rae y4mUTeIBaOTCA NMUYHOCTHBIE CYXXAEHUS
nenblTaTenen.

8
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4.23 MeTopa oueHKU 3HauMmMocTu (magnitude estimation): [Npouecc npuceoeHnda onpeageneHHoro sHavyeHus
MHTEHCUBHOCTU OPraHoONENTUYECKON XapakTepUCTUKN TaknMm obpaszom, YTODOblI COOTHOLLEHNE MeXay AaHHbIM
3Ha4YeHneM 1 BOCNPUATUEM UCNbITaTeNs BbINO OQNHAKOBBLIM.

4.24 He3zaBUcUMan oueHKa (independentassessment): OueHKa 0QHOIMo UNK HECKOMBKNX CTUMYIOB 6e3 Npsi-
MOI0O CpaBHEHMUS.

4.25 cpaBHUTeNnbHaA oUueHKa (comparative assessment): OgHoBpeMeHHOe CpaBHEHUEe CTUMYIOB.

4.26 onucatenbHbIU KOoNMUYeCTBeHHbIU aHanu3, npodgunb (descriptive quantitative analysis;
profile): Ncnonb3oBaHWe onucaTenbHbIX TEPMUHOB ANS OLEHKN OpraHoNenTUYeCcKMX XapakTepucTtuk obpasua
NN onpeaeneHns cteneHn MHTEHCUBHOCTU KaXKA0U U3 3TUX XapaKTepUCTUK.

4.27 wkana (scale): YnopsigodeHHasi COBOKYMNHOCTb MocneaoBaTenbHbIX BeNMUYUH (rpaduyueckasl, onuca-
TenbHasa Unn YnucrnoBasga), UCnosib3yemasa ans oTpaXeHUa YpoBHA OpraHonenTU4eCKon XapakTepUcTUKN.

4.28 regoHndeckan wWkana (hedonice scale): Wkana, oTpaxatwlwaa cteneHb cumMmnaTtim Unm aHTunaTum K
NPOAOVYKTY.

4.29 ounonapHasa wkana (bipolarscale): Lkana, koTopas MMeeT NpOTUBONONOXHbIE onnucaTeNbHbIe XapakK-
TEPUCTUKU HA ABYX €e OKOHEYHOCTAX (HanpuMep LWKarna TeKCTYpbl NpoayKTa, naylwlaa oT TBepaoro K MArkomy).

4.30 oaHononaApHada wkana (unipolarscale): Wkana, umerowaa ToNbKo 04HY oncaTesbHYO XapaKTepucTu-
Ky Ha OAHOWN N3 OKOHEYHOCTEMN.

4.31 oppauHapHaa wkana (ordinal scale): Wkana, B KOTOPOU TOYKU pacrnonoXXeHbl B HENpPepbIBHOW Nocneno-
BaTENbHOCTU UNN B COOTBETCTBUM C YCTAHOBIIEHHOW paHee nocrnegoBaTeNlbHOCThIO.

4.32 UHTepBanbHanA wWkKana (interval scale): Wkana, ons KOTOPOW TOYKU BbIOUpaOTCH M3 NpeanonoXkeHUs,
YTO paBHble LU POBLIE MHTEpPBallbl COOTBETCTBYIOT PaBHLIM pasNUUnAM YCTaHOBIIEHHbIX CEHCOPHLIX BOCMNPU-
ATUMN.

4.33 wkKanacooTHoweHuu (ratioscale): Wkana, B KOTOPOW TOUKM BbIDUPAOTCS N3 NpeanoNoXKeHUs, YTO paB-
Hble LMJopOBble COOTHOLUEHNSA OTBEYaoT paBHbIM COOTHOLUEHUSAM CEHCOPHbIX BNnevyaTieHunn.

4.34 owubkKa(errorofassessment): Pasnunuue mexay nonyyvyeHHoM BeNMMYNHON (OLLEeHKOW) M AEeUCTBUTENBHOM
BEJTMYNHOM.

4.35 cnydyanHas owmnobka (random error): HenpeasuaeHHble olWNOKN, cpeaHee apndmMmeTn4eckoe KOTOPbIX
PaBHO HYIIO.

4.36 norpewHocTb (bias): OwnbdKka cMcTeMaTUYECKOro Xapakrepa, KoTopast MOXeT ObiTb NONMOXNTENLHOW
NN oTpULLaTENBHOW.

4.37 oxXugaemasa norpewHocTb (expectation bias): CucremaTtmyeckasi olndKa, BO3HUKaoLWas n3-3a npea-
B3ATOCTU UM 3apaHee CNoXUBLUErocd MHEeHUS UCnbiTaTens.

4.38 ncTUHHoOe 3HaueHue (true value): YacTHoe 3HaYeHMe, KOTOpOEe NpeanonararT OLEHUTb.

4.39 cTaHpapTHblIe UICTOMHUKU cBeTa (standart illuminants): KonopumeTpuieckne MCTOYHUKKN CBETAa, COOT-
BETCTBYIOLLME raMMe UCKYCCTBEHHBIX MW HaTypanbHbIX Ny4vel, onpedeneHHbIX MexgyHapoaHoU KOMUCCUE
no oceeweHuo (CIE).
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AndgaBUTHbLIN YKa3aTenb TEPMUHOB Ha PYCCKOM A3blKe

aBepcus 1.19
areB3auvn 2.14
aganTtauunsa cCeHCOpHan 2.12
aHanwu3 CeHCOPHbIN 1.1
aHann3 onucaTenbHbIN KOJNINYeCTBeHHbIN 4.26
aHanus3 opraHonenTN4eCKNn 1.2
aHoCMMA 2.15
aAHTAroHN3Mm 2.21
anneTvT 1.2
anneTUTHbIN 1.22
apomart 3.29
aTpuoyT 1.15
0€3BKYCHbIN 3.21
bneck 3.35
oykeT 3.43
BeLLeCTBO apomMaTn4veckKoe 1.29
BUO BHELUHWW 3.32
BKYC 2.3
BKyC 0a30BbIV 3.20
BKYCHOCTb 1.23
BKYCOBOMW 2.4
BKYC OCHOBHOW 3.20
BJNTAXXHOCTb 3.58
BOCNPUATHNE 2.2
BAXYLWMN (BKYC) 3.12
BA3KOCTb 3.53
reJOHNYeCKNW 1.24
rmnepocmun 2.16
rmnocmMua 2.17
ropevb 3.5
ropbKmnu (BKyc) 3.4
aerycrartop 1.13
aerycrauvs 1.14
ANXpomMaTorncus 2.18
XKryunn 3.45
XUPHOCTb 3.59
3anax 3.29
3anax NnoCTopPoOHHUN 3.18
3ePHNCTOCTDb 3.506
3Ha4YeHne NCTUHHOoe 4.38
3peHune 2.8
MHTEHCUBHOCTDb 2.10, 3.39
NcnbiTaTenb 1.7
MCNbITAaTeNb HENOAroTOBNEHHbLIN 1.7.1
UCMbITaTeNb O3HAKOMMNEHHbLIN 1.7.2
ncnbiTatTenb OTOOPAHHBLIN 1.8
nccreagoBaHUs nNoTpeduTenbCcKne 1.12
MCTOYHWKN CBeTa CTaHAAPTHbIe 4.39
KavyecTBO 1.30
KUHecTe3nn 2.1
KNCNoBaTbIN 3.3
KUCNOCTb 3.2
KNCcnbin (BKyC) 3.1
KNeNKoCTb 3.52
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KOHCUCTEeHLUMA
KPpUTEpPUN KavyecTBa
JINMKOCTb

MAaCKUPOBKa

MaTOBbLIW
MeTannmyeckum (BKyc)
MmeTon «A-He-A»

MeTon 0annbHbIN
MeToA rpynnnpoBKN
MeTon «aBa N3 NATU»
MeToA «ayo-TPpno»
MeTo4 OO BbLEeKTUBHbLIV
MeTod OLEeHKN 3HAMMMOCTM
MeTo4 NMNapHoro cCpaBHeHuA
MeTo npeanovYTeHuA
MeToa pa3BeaeHuN
MeTo4 pa3finYMTeribHbIN
MeTo4 PAaHroBbLIN
MeTon pacnpeneneHvs
MeToa PeUTUHIOBbIN
MeTo4 KCKOPWHI»
MeToa CYOBLEeKTUBHbIN
MeToA TpeyrosfibHUKa
MeTOA TPNAHTYINSAPHbIW
MeTon4 LUKan

MeToAabl Knaccndmkaumm
HaaANoOPOroBbLIN
HaCbILWEeHHOCTb LiBeTAa
HeBbIPa3uTeNbHbIN
HenTpanbHbLIN
Henpo3pavHbIN

HOTA

HOTA NOCTOPOHHASRA
HIOAHC

HIOXaThb

OO0XMrarLwmnn
ODOOHATENbHLIN
obpa3el KOHTPONbHbLIN
obpaseuy TeCTUPYEMbIN
oaoopeHve

OAOPAaHT
oaoopvumMeTpuNA
onbdakTomMmeTp
onbdakToMeTpPHnnA
OpraHosfienTuKa
OCA3aHue

oTOOp

OTTEeHOK
OUEeHKa He3dBNCWMas

OLUEeHKa opraHonenTnyiecKkas

OUeHKa cpaBHUTEeNbHaA
owmnobKa
OowMbKa crnyvanHas

OLLyLLeHHe

oluyueHnd TaKTUlnbHbI€ POTOBLIE
OlWyUWeHUNA TPUreMmnHasribHble

naHersnb
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3.33
1.31
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napameTp
nepexeBbIBAEMOCTb
NIOCKNN
NOrpeLHoCcTb
NnOrpeLHoCcTb OXnagaemasn
nogbop
noanoporoBbIN
NONCK 2KBUBAJIeHTAa
noxKasartesnb
nonynpo3pavyHbIn
nopor

nopor gandhdepeHunanbHbIN

NOPOr HaCbILWeHUs
nopor ooOHapyXeHwus
nopor npeaenbHbIN
nopor pacno3HaBaHusA
nopor cTumyna
NOPOK

nopuuvsa Tectupyemas
nocrieBKycue
noTpeouTens
npeanovYTeHue
NpPecHbLIN
npunemMnemMocTb
NMPUHATHE
NMPUATHOCTL

NPOAOYKT

npo3paYvHbIn
npodunb
ncuxodpuramnka
pas3rinvyeHue
peuenTop

CBOUCTBO

CUHEPru3m

cnaodbin BKyC
crnagkumn (BKyc)
CNnaaocCTb

COJIEHOCTb

CONEeHbIN (BKyC)
CNOCOOHOCTb aare3noHHas
CTPYKTYypa BHYTPEHHAA
CTaHAaapT

CTUMY

CTOUKOCTb
cuenneHve 4yacTtuvu
TBepAoCTb

TeKCTypa

Teno

TePNKNK (BKyC)
TepPrnKocCTb

TOH LUBETOBOM

TOYKA KOHTPOJ1bHAaA
yMamMM (BKyC)
yrnpyroctb

yCcununTenb BKyca
ycunutenos donenBopa
yCTanocTb CEHCOpPHan
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1.15
3.91
3.24
4.36
4.37
4.20
2.31
4.20
1.15
3.41
2.26
2.29
2.30
2.27
2.30
2.28
2.27
3.19

4.2
3.26
1.11
1.18
3.21
1.16
1.17
1.23
1.32
3.40
4.26
1.25
1.20

2.1
1.15
2.22
3.22

3.8

3.9

3.7

3.6
3.55
3.57

4.5

1.6
3.27
3.49
3.48
3.47
3.34
3.12
3.13
3.37

4.3
3.15
3.54
3.25
3.25
2.13
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cdonenBop

cbonenBOpP NOCTOPOHHUN
XPYNKOCTb

uBeT

YUCTOTA KOJIOPUMEeTPHvecKas
YYBCTBUTESIbHOCTb
YyBCTBOBaTb 3anax

lIKana

LWIKaria omnonsapHas

LKana regoHn4eckKan

LKana NHTepBaribHas

LIKana oaHononsapHas

lWKana opavHapHas

LUKara COOTHOLUEHWW
LesTIoMHOM (BKyC)
LWEeNOYHOCTb

aKCnepT
aKcnepT-UcnbiTaTenb
JKCnepT cneuvanm3npoBaHHbIN
3NMaCTUYHOCTDb

3TanoH

adhheKT KOHBepreHuunm
achdheKT KOHTpAacTa

adhdeKT nceBaoTepMaribHbIN
APKOCTb

AndgaBUTHLIN yYKa3aTenb TEPMUHOB Ha aHIMIMUCKOM A3bIKe

adhesiveness
acceptability
acceptance
acid taste
aciduious
after-taste
ageusia
alkaline taste
alkalinity
anosmia
antagonism
«A» or «not A» test
appearance
appetite
appetizing
aroma
asidity
assessor
astringency
astringent
attribute
aversion
basic taste
betterness
bias

bipolar scale
bitter taste

body

3.16
3.17
3.50
3.36
3.38

2.9

2.6
4.27
4.29
4.28
4.32
4.30
4.31
4.33
3.10
3.11

1.9

1.9.1
1.9.2

3.54

4.5
2.25
2.24
2.19
3.39

3.55
1.16
1.17

3.1

3.3
3.26
2.14
3.10
3.11
2.15
2.21
4.12
3.32
1.21
1.22
3.29

3.2

1.7
3.13
3.12
1.15
1.19
3.20

3.5
4.36
4.29

3.4
3.34
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bouguet

burning

chewiness
classification
cohesiveness

colour

comparative assessment
conformation
consistency
consumer
consumers’ research
contrast effect
control

convergence effect

descriptive quantitative analysis

detection threshold
difference threshold
differe test

dilution
discrimination
«duo-trio» test
dyschromatopsia
error of assessment
expectation bias
expert

expert assessor
fatness

flat

flavour

flavour enhancer
flavourless
fracturability
grading
granularity
gumminess
gustatory
hardness

harsh taste
hedonic
hedonice scale
hue

hyperosmia
hyposmia
Independent assessment
Initlated assessor
Inspirid

Intensity

Interval scale
kKinaesthesis
luminance
magnitude estimation
masking
matching
metallic taste
moisture
mouthfeel

naive assessor
neutral
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3.43
3.44
3.91
4.15
3.49
3.36
4.25
3.57
3.33
1.11
1.12
2.24

4.4
2.25
4.26
2.27
2.29

4.6
4.18
1.20
4.10
2.18
4.34
4.37

1.9

1.9.1

3.59
3.24
3.16
3.25
3.2
3.50
4.13
3.56
3.52

2.4
3.48
3.12
1.24
4.28
3.37
2.16
2.17
4.24

1.7.2

3.22
2.10
4.32
2.11
3.39
4.23
2.23
4.20
3.14
3.58
3.46

1.7.1

3.23



note

objective method
odorant

odorimetry

odour

off-flavour

off-note

off-odour
olfactometer
olfactometry
olfactory

opaqgue

ordinal scale
organoleptica
organoleptic analysis
organoleptic assessment
paired comparison test
palatability

panel

perception
persistence
preference
preference test
product

profile
pseudothermal effect
psychophysics
pungent

quality

quality factor

random error
ranking

rating

ratio scale

receptor

recognition threshold
reference

reference point
saltiness

salty taste

saturation of a colour
scale

scoring

screening

selected assessor
sensation
sensitivity

sensory adaptation
sensory analysis
sensory fatigue
shiny

specialized expert assessor

sSpringiness
standart illuminants
stimulus

stimulus threshold
sweetness

sweet taste
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3.30
4.21
1.29
1.27
3.28
3.17
3.31
3.18
1.28
1.26
2.5
3.42
4.31
1.3
1.2
1.4
4.8
1.23
1.10
2.2
3.27
1.18
4.7
1.32
4.26
2.19
1.25
3.45
1.30
1.31
4.35
4.14
4.16
4.33
2.
2.28
4.5
4.3
3.7
3.6
3.38
4.27
4.17
4.19
1.8
1.5
2.9
2.12
1.1
2.13
3.35

1.9.2

3.54
4.39
1.6
2.27
3.9
3.8
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subjective method 4.22
supra-threshold 2.32
sub-threshold 2.31
synergism 2.22
taint 3.19
taste 2.3
tasteless 3.21
taster 1.13
tasting 1.14
terminal threshold 2.30
test portion 4.2
test sample 4.1
texture 3.47
threshold 2.26
to smell 2.6
touch 2.7
translucent 3.41
transparent 3.40
triangle test 4.9
trigeminal sensations 2.20
true value 4.38
«two-out-of five» test 4.11
umami taste 3.15
unipolar scale 4.30
VIScosity 3.53
vIsSion 2.8
YOK 633.11:006.364 OKC 67.240 H91 OKIT 98 8000
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