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[bookmark: _Toc413325933]Foreword
This document is CNAS’s further interpretation of CNAS-CL01:2018 “Accreditation criteria for the competence of testing and calibration laboratories” in light of the characteristics of sensory testing. It neither adds to nor reduces the requiremnts of this Criteria.

This document shall be applied in parallel with CNAS-CL01:2018 “Accreditation criteria for the competence of testing and calibration laboratories”.

In terms of structure layout, the clause numbers and clause titles for the chapters and sections in this document are aligned to those in CNAS-CL01:2018. The actual contents of the application guidance on CNAS-CL01:2018 are given at the end of corresponding clauses. 

Annex A to this document is an informative annex. 

This document replaces CNAS-CL26:2014.

The main changes ,compared to CNAS-CL26:2014, in addition to editorial amendments, are the following .

1) The structural framework has been adjusted;
2) Clause numbers without actual content have been removed.

The release status of previous versions of the documents replaced by this document is:
——CNAS-CL26：2007；CNAS-CL26: 2007.
——CNAS-CL26：2014。


Guidance on the application of testing and calibration laboratory competence accreditation criteria in the field of sensory testing
 
1 Scope
The field of sensory testing involves food and other substances. Yet this document is in particular applicable to the sensory testing of food. Others may also refer to this document.

Food sensory testing method includes difference inspection method, scale and category inspection method, descriptive analysis method, consumer acceptance and preference test method, such as tea level appraisal, tea origin appraisal, and liquor flavor type appraisal. Annex A lists some of the relevant standards of China and food sensory testing.

Note 1: This document does not apply to testing of only the inherent characteristics of food without difference inspection, e.g. in the product standard “milky white or light yellow, has inherent milk fragrance, no odor”.
Note 2: This document does not apply to subjective test conducted by a single person.

5 Structural requirements
5.5 b) Corresponding posts shall be set for the whole process of sensory testing, from sample preparation to post-test waste handling and the responsibilities shall be specified.
When applicable, the laboratory shall have statistical analysis personnel.
6 Resource requirements
6.2 Personnel
6.2.2 a) The management personnel of the sensory testing laboratory shall have the education of product science (e.g. food science), psychology or other relevant discipline (e.g. chemistry, engineering and biology); Sensory inspectors shall have relevant education and training (e.g. having received basic chemical laboratory safety training and having mastered the test method for correct preparation of solutions); sensory inspectors of special fields shall have corresponding qualifications.

b),The laboratory shall define the specified personnel health requirements，if it will affect test results.

6.2.5 d) The laboratory shall periodically evaluate and monitor the performance of sensory inspectors.

6.3 Facilities and environmental conditions

6.3.1 The laboratory shall be designed such that the sensory testing is conducted under known and controllable conditions with minimum interference and the impact of physiological factors and psychological factors on the evaluators is reduced.

The sensory testing shall be performed in a quiet area with independent evaluation room and controllable illumination and ventilation system. The color of the testing area wall and internal facilities shall be neutral with odour-free surfaces. 

If special fields have specific requirements, the facilities and environmental conditions shall meet the requirements of corresponding standards, e.g. equipping the sensory laboratory with colored light for shielding the sample color impact.

6.3.3 The laborator shall monitor effectively environmental conditions with temperature and humidity requirements. in accordance with relevant specifications,
6.3.4 c) The sample preparation area shall be isolated from the testing area to reduce the interference of smell and noise, however, the testing area should be adjacent to the sample preparation area to make it convenient for sample provision. Sensory inspectors are not allowed entrance into the sample preparation area to avoid causing deviation in the inspection results. If the sample preparation area is not close to the testing area, attention shall be paid to the transfer of samples and retention of the original characteristics of the samples.

6.4 Equipment
6.4.1 Equipment normally found in the sensory testing laboratory includes the following:

a) Sample preparation and storage equipment (e.g. ovens, stoves, microwave ovens, refrigerators, cold cupboard, freezers, food processors, knives, cutting devices);

b) Weighing or measuring equipment (e.g. thermometers, timers, balances, flasks, devices for maintaining a particular temperature of the sample, etc.);

c) Sample provision equipment (e.g. tasting cup and plate);

d) Computers.

e）Appropriate reference materials (including certified reference materials and sensory attributes references) shall be used in training sensory inspectors, monitoring laboratory competence, method verification and method comparison. For many types of testing, training may be carried out using reference materials prepared within the laboratory from chemicals of known purity and composition; in other instances, representative foods or other materials may be used.

6.4.3 When a marker is used for numbering the sample containers, strong smell shall be avoided.

6.4.6 The equipment shall be periodically calibrated when the measurement accuracy affects the reported results. At the same time, it shall be assured that the instrument, equipment and vessels used will not affect the test results.

7 Process requirements
7.2 Method selection, verification and validation
7.2.1.1 The laboratory shall have a procedure for defining appropriate test method and analysis strategy. This procedure shall specify the test implementation flow, every step in the flow and define the personnel involved in each step and their responsibilities.

A sensory testing method shall also include:

a) sample preparation and provision;
b) sensory testing team composition;
c) special environmental conditions and facilities;
d) methods of statistical analysis of results.

The Effects such as sensory inspector fatigue, session fatigue and sensory inspector comfort should be addressed by careful attention to experimental design, a balanced provision of samples and where necessary, allowing sufficient time between tests.

The safety of sensory inspectors is very important and should be prioritized in the method..

7.4 Handling of test and calibration items
7.4.1a）Sample packaging and instruments used for sample handling shall be selected so that no surface in contact with the sample will impart any taint or introduce any microbiological or chemical hazard to the sample. The seal of the sample package shall be adequate to prevent leakage of the sample from the container and prevent contamination.

b）Procedure for sample handling shall be established, which includes all the details of sample preparation (cutting, unfreezing, toasting, boiling, cooking, roasting). These descriptions shall be as detailed as possible to ensure that any sample will be treated always in the same way, which will improve the repeatability of results. For example, when boiling potatoes: amount of water, salt, time of cooking, average size of potatoes, etc. shall be described.

c）The laboratory shall establish procedures for handling and preparing any new sample types.

7.5 Technical records
7.5.1 In sensory testing, the following information is especially important:
a) time interval between sample evaluations;
b) sample labeling (including identification codes);
c) sample preparation method and equipment used;
d) sequence and details of presentation of samples to individual sensory inspector;
e) identification of the sensory inspectors and their relevant qualification level;
f) specific description of consumer tests where applicable;
g) identification of the management staff (including the evaluation team leader) and technical personnel;
h) data acquisition method;
i) method of statistical analysis.

7.7 Assuring the effectiveness of results
7.7.1 The quality control plan established by the laboratory shall take into account the sample type, test features and frequency. The level of quality control shall be adequate to prove the accuracy of the results.

Note: The level of quality control of the test sample is generally between 5% and 10% although a greater percentage may be required for more complex procedures.

The quality control plan may include (but not limited to) the following contents:

a) Monitoring with reference materials or samples with inherent features;
b) Where possible, the laboratory shall participate in proficiency testing;
c) Conducting repeated test of samples drawn at fixed percentage;
d) At suitable time interval, randomly sampled repeated samples are put into the laboratory conventional sample analysis system.

8 Management system requirements
8.3 Control of management system documents (option A)
8.3.1 There shall be control of the record forms or survey forms, result statistical analysis forms or computer references used by the sensory inspectors.
  

Annex A
（informative）

List of (part of) Chinese standards relating to food sensory testing

	Standard No.
	Title of standard

	GB/T 10220-1988
	 Sensory analysis--Methodology--General guidance

	GB/T 10221-1998
	 Sensory analysis--terminology

	GB/T 10345-2007
	Liquor analysis method

	GB/T 12310-1990
	 Sensory analysis method-paired comparison test

	GB/T 12311-1990
	Sensory analysis method -trio test

	GB/T 12312-1990
	Sensory analysis - determination of taste sensitivity  

	GB/T 12313-1990
	Sensory analysis method-Flavour profile test

	GB/T 12314-1990
	Sensory analysis method –Guidelines for the preparation of samples for which direct sensory analysis is not feasible

	GB/T 12315-2008
	Sensory analysis-methodology-ranking

	GB/T 12316-1990
	Sensory analysis - Methodology-A-non- A test

	GB/T 13868-2009
	Sensory analysis - General guidance for the design of sensory test labs

	GB/T 14487-2008
	Tea sensory appraisal terminology

	GB/T 15549-1995
	Sensory analysis –methodology- Initiation and training of assessors in the detection and recognition of odors

	GB/T 15682-2008
	Method for sensory evaluation of paddy or rice cooking and eating quality

	GB/T 16291.1-2012
	Sensory analysis - General guidance for the selection, training and monitoring of assessors - Part 1: Selected assessors

	GB/T 16291.2-2010
	Sensory analysis—General guidance for the selection, training and monitoring of assessors—Part 2:Expert sensory assessors

	GB/T 16860-1997
	Sensory analysis- methodology-texture profile

	GB/T 16861-1997
	Sensory analysis—Identification and selection of descriptors for establishing a sensory profile by a multidimensional approach

	GB/T 17321-2012
	Sensory analysis method - duo-trio test

	GB/T 18797-2002
	 General requirement of the tea sensory test room

	GB/T 19547-2004
	Sensory analysis-Methodology-Magnitude estimation method

	GB/T 20569-2006
	Guidelines for evaluation of grain storage quality - Paddy

	GB/T 20570-2006
	Guidelines for evaluation of grain storage quality - Maize

	GB/T 20571-2006
	Guidelines for evaluation of grain storage quality - Wheat

	GB/T 21172-2007
	Sensory analysis-General guidance and test method for assessment of the colour of foods

	GB/T 21265-2007
	Pungency degree sensory evaluation method for capsicum

	GB/T 22210-2008
	Criterion for sensory evaluation of meat and meat products

	GB/T 23470.1-2009
	Sensory analysis—General guidance for the staff of a sensory evaluation laboratory—Part 1:Staff responsibilities

	GB/T 23470.2-2009
	Sensory analysis—General guidance for the staff of a sensory evaluation laboratory—Part 2: Recruitment and training of panel leaders

	GB/T 23776-2009
	Methodology of sensory evaluation of tea

	GB/T 25005-2010
	Sensory analysis-Methods for sensory evaluation of instant noodles

	GB/T 25006-2010
	Sensory analysis--Methods for assessing modifications to the flavour of foodstuffs due to packaging

	GB/T 5750.4-2006
	 Standard examination methods for drinking water--Organoleptic and physical parameters 

	QB/T 3599-1999
	Sensory test of canned food

	QB/T 1326.2-1991
	Sensory evaluation method for brandy, whisky and vodka

	SN/T 0917-2010
	Method for the organoleptic examination on quality of tea for import and export 

	SN/T 1963-2007
	Organoleptic inspection of pumpkin seed kernel and sunflower seed kernel for import and export
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