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Flavor Profile Definitions

Amplitude: Initial overall perception of the balance and fullness of a flavored product:
considering the appropriateness of aromas and flavor notes present, their blend and infensity
and existence of off-notes.

Amplitude Scale:

g Ya 1 1% 2 2% 3
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None Low Moderate High

Character Notes: Aromafics, basic tastes, and feeling factors {listed in order of appearance
along with @ measurement of strength).

Intensity Scale;
Ya 1 1% 2 2% 3
T T T T ]
None Stlight Moderate Strong

Aftertaste: Measurement of all sensation remaining at selected time intervals
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