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1 Introduction

3 Result 1: REWE chocolate

Materials and Methods

A trained sensory panel is not always available and is additionally 
quite expensive. Nevertheless, a descriptive analysis is of great 
importance. Especially under the circumstances caused by the 
Covid-pandemic it is essential to check, if valid results can be 
achieved by semi-trained panelists in in-home testing. 
Independent of the current situation due to the pandemic, these 
studies can bring further advantages such as the application in an 
in-home environment, usage of digital degustations linked to 
flexibility and lower costs.

Two different sensory profiles will be compared. One has already 
been created by an internal panel (n=14) in the sensory lab with 
specified frameworks at university (EN ISO 8589:2010+A1 2014) 
versus the profile of an in-home panel (n=7) that has to be 
developed.

H0: There is no significant difference regarding the results of a 
descriptive analysis performed by a trained sensory panel and a 
semi-trained in-home panel. 

H1: There is a significant difference regarding the results of a 
descriptive analysis performed by a trained sensory panel and a 
semi-trained in-home panel.

Result 2: Schwarze Herren chocolate4

Products used:
- Schwarze Herrenschokolade edelbitter pour messieurs
- REWE Feine Schweizer Fairtrade Schokolade Edelbitter

For the comparison, an in-home panel needs to be established. 
Therefore, seven untrained people need to be introduced to the 
sensory evaluation of food. As a first step creating the 
descriptive profile, the describing analysis (DIN EN ISO 10035) is 
carried out, where the assessors need to find attributes to 
describe the product. Further descriptors are researched using 
the “Fachvokabular Sensorik” from DLG. The achieved 
descriptors are clustered and the CATA method (DLG) with two 
repetitions is applied. The panelists are trained on the final 
attributes with appropriate references, in order that the same 
understanding of all assessors is assured. After a first evaluation 
of the CATA using the Cochrane´s t-Test, a chosen number of 
the most relevant attributes is used for a descriptive profiling 
(DIN EN ISO 13299). The panelists are trained for the attributes 
and the intensities of the references in order to achieve more 
precise results. Then, each assessor rates the intensities of all 
attributes for the two chocolates on a continuous line scale with 
end-anchor lines (10 cm). 
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* significant difference at 5% significance level

The evaluation of the attributes with * shows a significant difference. 
An overall tendency towards H0 can be observed.

The achieved results are evaluated by calculating the mean value and 
by means of a t-test for every attribute. To compare the different 
profiles the attributes used by both panels are calculated with a one-
way Anova and at 5% level of significance.

The most important finding of this experiment is that the use of an in-home panel is a method of high potential.
Acquiring a complete descriptive profile with a semi-trained in-home panel without any previous experience is challenging. All 
methods and the basics of food sensory need to be explained in detail. The leading and training of the in-home panel is also time-
and work-intense. It can be observed, that the untrained assessors tend to a hedonic evaluation, what could affect the validity of 
the results. Besides the challenge, the work with the in-home panel using the CATA-method as a help provides good valid results 
for the sensory descriptive profiling of the two chocolates. There are less significant differences between the attributes of the 
two panels, so the comparability is given. The same significant differences between the two chocolates in each panel show that 
the attributes are understood and rated correctly. The existing differences could be due to the different number of panelists. 
Another reason may be the different references which lead to another scaling of the intensities. 
In conclusion the profile of a semi-trained in-home panel is comparable to a trained panel performing in a sensory lab. Especially 
for smaller companies this method is of high potential, because very often they do not have a trained panel at all.  In future, 
professional panels could be partly replaced by in-home panels due to effective in-home methods and their advantages, for 
example flexibility. Semi-trained panels could be used for certain product types, simply product formats like chocolate, as more
complex products may still need a trained panel. To ensure the applicability of the new method for other products and panels,
further evaluations with different products and in-home panels are recommended. Having more online options is key since this 
is the future – even after the Covid-pandemic. 


