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Research progress on descriptive analysis and sensory evaluation methods for
consumer testing in tea
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ABSTRACT: The sensory evaluation of tea is the main method for measuring its quality and price. GB/T
23776—2018 Methodology for sensory evaluation of tea is used to evaluate the grade and quality of tea. However,
there are some problem such as inaccurate terminology expression, concept understanding and intensity of sensory
attributes. Therefore, it is necessary to supplement the quantitative descriptive analysis method that more accurately
describes the sensory attributes and intensity of tea. The training cost of the above two methods is high and it is
difficult to popularize comprehensively. Flash profiling method can use inexperienced or semi-experienced evaluators
to quickly analyze tea properties, but the accuracy of attributes and strength is not as good as the above methods. In
addition, consumer preferences also affect the price of tea. Nine-point preference, just about right, and check all that
apply are used to analyze consumer preference levels and preference driving factors. This article mainly summarized
the experimental methods, experimental content, data processing and result analysis of the above evaluation methods,
summarized the advantages and disadvantages of different methods and their uses, in order to provide reference for
related research.
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Table 1 Examples of QDA questionnaires
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Table 3 Examples of preferences and JAR questionnaires
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