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• Review the use of physical reference samples of different food products, to guide 
the development of such references for training and calibration of sensory 
evaluation panels for cocoa products.

• 149 articles reviewed
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• A physical reference standard is any material (non-food, chemical, 
food, or combination thereof) that clearly characterizes a specific 
product attribute, usually beyond the capacity that verbal 
descriptors provide in aligning a panel to describe and quantify 
sensory perceptions (Lawless and Heymann, 2010; Muñoz and Civille, 1997; Rainey, 
1986).

Crucial for:
• Maximizing language clarity especially in cross-cultural settings
• Minimizing “within panel” variation in rating attribute intensities
• Reducing time for training and calibrating panellists
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 Cocoa of Excellence Programme 

 Glossary of terms for cocoa bean flavour evaluation as liquor 

   2 March 2021 

 

Attribute 

Intensity Scale 
M eaning 

0 Absent 

1 Just a trace and may not be found if tasted again 

2 Present in the sample but at low intensity 

3 to 5 Clearly characterizing the sample 

6 to 8 Dominant characterization of the sample 

9 to 10 Maximum. Strong intensity. Overpowers some other flavour notes in the sample 

 

NOTES on examples of origin typical of intensity level 

• These examples are for illustrative purposes only and are not meant to be exclusive of any 

origins/types. 

• Specific lots of individual origins can differ dramatically from these frequently encountered 

values. 

• Currently available, w idely traded and traditionally known origins and may be reviewed in 

future editions. 

 

Descriptor Description 
Intensity level  

References notes 

Cocoa 
Typical flavour of roasted cocoa beans that are 

well fermented, dried, free of defects. 

0 – 2 
Under-fermented cocoa, 

ancient Criollos 

3 – 5 

Appropriately fermented 

“ Nacional”  and Papua New 

Guinean lots 

6 – 8  

Appropriately fermented 

cocoa, some West A frican 

and some Dominican 

Republic H ispaniolan lots 

9 – 10 Some West A frican lots 

Acidity 

Perception of acidity intensity is particularly 

dependent on the amount of sample in the 

mouth. 

Total acidity is the sum of the following 

individual acidities: 

• Acidity – Fruit: citric or other fruit acids 

• Acidity – Acetic: vinegar (can be smelled it in 

the sample) 

0 – 2 
Some well-prepared West 

A frican lots 

3 – 5 
Some Ecuadorian, Peruvian 

and Central American lots 

6 – 8 

Some Dominican Republic 

H ispaniolan, Papua New 

Guinean and Malaysian lots 
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