
Exploring Excel 
using resources to teach sensory 

evaluation 

from the Food A Fact of Life website 

 



Overview  

Sensory evaluation using Excel  (Food A 

Fact of Life) 

- Paired comparison (discrimination) tests 

- Paired comparison (preference) tests 

- Hedonic scales 

- Triangle tests 

- Star diagrams 

http://fuse.education.vic.gov.au/?8WNJPC 

- Links to curriculum and ideas for 

teaching and learning strategies 

- Questions 

http://fuse.education.vic.gov.au/?8WNJPC


Sensory evaluation 

a scientific discipline that measures 

and analyses  human responses to the 

characteristics of foods  

For example, appearance, taste, touch, 

smell, texture and temperature.  

  
 
 
Potato chips and Pringles images 
 
https://www.businessinsider.com.au/we-tried-lays-new-potato-chip-
flavors-2016-1 



Characteristic 

An attribute of a material 

(food) that is usually 

detected using human 

senses, such as its taste, 

texture or colour; for 

example,  

• bitterness 

• mealiness 

• redness. 

 

Property 

A quality or behaviour of a 

material (food) that can be 

tested and can be used to 

help people select 

suitable materials (food) 

for particular uses; for 

example,  

• solubility 

• stability (water activity) 

• structure. 



Food A Fact of Life website 



Food A Fact of Life website (UK)  
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Range of sensory evaluation tools 

- Focus on Excel spreadsheets  

 
Link to 
various 
stages of the 
design 
process 
- investigating 
- generating 
- producing 
- evaluating 
- collaborating 

and 
managing 

 



Use sensory evaluations to 

Sensory evaluation can be used to: 
• compare similarities and/or differences in foods or designed 

solutions 

• evaluate a range of existing food products or analyse food 

products for improvements;  

• gauge responses to design options and/or designed solutions 

• explore specific characteristics of a food  

• check whether a designed solution meets its original 

specifications  

• provide objective and subjective feedback data to enable informed 

decisions to be made 

• monitor design processes by checking samples against 

specifications 

 



Design and Technologies 

7-8: Investigate the ways in which 
products, services and environments 
evolve locally, regionally and globally and 
how competing factors including social, 
ethical and sustainability considerations 
are prioritised in the development 
of technologies and designed solutions 
for preferred futures  (ACTDEK029)  

 

9-10: Critically analyse factors, 
including social, ethical and sustainability 
considerations, that impact on designed 
solutions for global preferred futures and 
the complex design and production 
processes involved (ACTDEK040)  

 

(ACARA) 

 

7-8: Analyse how characteristics and 

properties of food determine preparation 

techniques and presentation when 

designing solutions for healthy eating 

(ACTDEK033)  

9-10: Investigate and make judgments 

on how the principles of food safety, 

preservation, preparation, presentation 

and sensory perceptions influence the 

creation of food solutions for healthy 

eating (ACTDEK045) 

(ACARA) 

 



Sensory evaluation 

Paired comparison (discrimination) 

 

Comparing two types of food  

and  

determining the difference in an attribute  

of the two foods 

 

 

 



Paired comparison (discrimination) 

 

Comparing two types of apples and 

determining the crunchiness of the two 

apples 

 
Other characteristics 

sweetness, colour, acidity, juiciness  



 Granny Smith  
 Red Delicious 
 Cripps Pink 

(sold as Pink 
Lady) 

 Fuji 
 Gala  
 Golden 

Delicious  
 Jonagold 
 Braeburn 
 Cripps Red 

(sold as 
Sundowner) 

 Jazz,  
 Bravo 
 Kalei 
 Eve 
 Modi 
 Envy  
 Kanzi 
 Greenstar 
 Smitten 



Paired comparison 

(discrimination) 







https://www.mccormick.com/flavor-forecast-2019 
 
https://soundcloud.com/gastropodcast/seeds-of-immortality#t=0:00 
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Tip 

samples of food coded randomly to avoid 
the students having a preference  

e.g. sample 1, sample 2, sample 3 etc 



Paired comparison 

(discrimination) 

 

Comparing two types of bread and 

determining the saltiness of the two 

bread 

 

Example 

 

Paired comparison discrimination.xls


Healthy Food Guide magazine 



Paired comparison 

(preference) 

Paired comparison preference.xls




Pink Lady apples 

Organic pre-packaged 

Loose 

Kids packs 

Pre-packaged 

Home grown 

 
Attributes: Cost, packaging, 
food miles, taste, appearance, 
etc 



Hedonic scales 

• students indicate the extent of their like 

or dislike for a food on a continuum 



Hedonic scale for three 

products 

Hedonic_scale.xlsx


Hedonic_scale.xlsx




Triangle tests 

different varieties and brands of eggs: 

free range, barn laid, organic, cage free 

 



Triangle test 

Triangle Test.xls


Star diagram for two similar 

products 

Bread_star_diagram.xls


 

Questions? 



Contact details 

Victorian Curriculum and Assessment 

Authority (VCAA) 

Leanne Compton  
Curriculum Manager, Design and Technologies 
 

compton.leanne.l@edumail.vic.gov.au   

 
Rachel Crellin 
Senior Policy Officer, Digital Practice Unit ‒ Victorian 

Department of Education 
 

crellin.rachel.a@edumail.vic.gov.au 
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