Olive Oil Sensory Analysis Sheet

Sample Code:
Panelist:

Date:

Positive Attributes

Attribute 0 1

Fruity

Bitter

2 0 9D
20 0D

Pungent

Defects

Attribute 0 1

Muddy sediment
Winey-vinegary

Fusty/Musty

2 0 O D
2 0 O D

Rancid

Notes

Intensity, Impressions & Comments

2 0 0D

2 0 O 0D

2 0 9D

20 O 0D

e lle Nille SN

20 O O »

2 0 9D

20 O 0D
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