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assessors often face challenges stemming from consensual procedures and the sk
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compared when building a sensory profile for fish.

Eighteen trained panelists having similar training were randomly split into two
groups of nine assessors each. One group evaluated different fish species using CATA
and the other using FCP, with both groups adopting the same experimental design.

Although both methodologies generated an important number of sensory desaiptors
for the tested products, noticeable differences among methods were observed. CATA
performed better than FCP in terms of the descriptive ability and slightly better
regarding the discriminant capacity. Both methods provided similar product location
in the multidimensional space. The RV coefficient was significantly different from
zero for all the sensory modalities except for odor and texture. However, noticeable
differences were observed in product desaiption. The main limitations of the study
were also discussed.

PRACTICAL APPLICATIONS

Sensory descriptive analysis is normally the first step in the characterization of a food
product, thus providing valuable information for food companies when designing
and/or improving a product. This study shows and compares the usefulness of two
methods, namely CATA and FCP, to obtain descriptive profiles, thus avoiding some of
the bias linked to consensual procedures. Both methods are suitable for product
discrimination, although they provide different sensory characterization for the
different samples. The use of trained assessors, both with CATA and FCP, might
increase the quality of a descriptive profile by avoiding useless terms and, espedially in
the case of CATA, ensuring that the most relevant descriptors are included.
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