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MpdéAoyog — loTopikd

To AyyAoeAdnvikd yAwoodpio épwv kai opiouwy evvoiwv aiolntnplakic avdAuong (oto eEAG «MAwoodplo») atroTeAeital
atrd 10 ayyAIkd pépog Tou ISO 5492:2008 Sensory analysis — Vocabulary kai 10 éAANVIKG 1008UvVaP6 Tou, TTOU OUVTAXONKE
UoTEPa aTTd PETAPPAON, avabewpnaon Kai eTTeCepyaacia Tou ayyAikou, kal TTepiExel 199 ayyAoeAANVIKG opoAoyikd AfuuaTta
TO KaBEva pe Tov ayyAIKO 0po, Tov EAANVIKG 6po, Tov ayyAIKO opIoPO TNG Evvoiag, ToV EAANVIKO OpIopd TNG £vvolag Kal ToV
KwWOIKO aplBuo Tou 6pou.

A@opun yia TNV avaAnyn Tou yXEIPAHPATOG aTTOTEAETE N avakoivwaon «[1pdraon amédoang tn¢ opoAoyiag Tou kAddou 1ng

YAwagoAoviac ‘sensory linguistics’ otnv eAMAnvikn yAwaoay» tng MaAapartéviag MavayiwTou (uttowr@iag d1dakTopIocag)

ka1 Tou KwvaoTtavrivou Nkardiwvn, dicubuvtr Tou Epyactnpiou MeAétng Avribpdoswy KaravaAwr kai OpyavoAntTikrig
AvdAuang Tpogiuwv kai Motwv (o1o £€A¢ «Epyaotipio EMAKOATI») Tou Mavemotnuiou Alyaiou ato 13° Suvédpio
«EAAnvikh Mwooa kai OpoAoyia» (11-13/11/2021).

Metd 1o 13° Zuvédpio, o Mevikdg Mpapparéag Tng EAETO Mwpyog Tolduag, ue SIKA Tou TTpwToBoulia, TTpayUaToTroinas
MIQ TTPWTN METAPPACN TWV ayyAIKWVY AfPPAaTwy Tou ISO 5492:2008 kai Tov AekéufBpio 2021 utréBaAe TO JETAPPATHA OTO
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FEZXY, 10 oTT0i0 KOI aTTOQACIcE TNV TTEPAITEPW Oladikaaia yia Tnv emeepyaaia kai €ykpion Tou NAwaooapiou. MapdAAnAa,
n EAETO pBe o¢ emaer) pe tov K. Fkardiwvn kai ammropaciotnke n cuvepyaoia EAETO — EpyaoTtnpiou EMAKOATTI oTn
METAQPOON Kal €Tegepyacia Tou yAwooapiou KabBwg kal n ouppetoxn tng M. MavayiwTou, wg €KTTPOCWTTOU TOU
Epyaotnpiou EMAKOATTI, oTig ouvedpidoeig Tou NEZY. Zupgwva pe v ammégacn, Pe elonyntr Tov MNpodedpo Tou NEZY
KwoTta BaAgovTtn, akoAouBnoe oTtadiaky culATnon—emegepyacia Twv Anuudtwy o€ 14 cuvedpidoeig Tou NEXZY (ammd TIg
11/1/2022 wg 11 11/10/2022).

Kat avTmiotoixiav mmpog 10 I1ISO 5492:2008, 10 Nwoacdpio mepihappavel T€ooepa BepaTika kepdAaia: eviky Opoloyia,
OpoAoyia oxerikn e 11¢ aiobnoeig, OpoAoyia GXETIKN UE OPYAVOANTITIKG XapakTnpioTIKG Kol OpoAoyia OxeTIKA e ueBOOOUS
KaBwg Kal To 2uvoAiko aA@afnTiké ayyAoeAnviké yAwaodpio, Tou TrepIAauavel OAa Ta AfupaTa pe aA@apnTikr] o€ipd wg

TTPOG TOV ayYAIKO 6po.

2Upewva pe Tnv amogacn Tou NEZY, 1o NAwoadpio uttoBARBNke apevog otnv Kpion MeAwv tng EAETO kai agetépou
otnv EmoTtnuoviki Emrtpotr) Tou EAAnvikoU Aiktuou Opohloyiag (EAO) kai eykpiBnke atmd 1o NEXY, o¢ cuvepyaaia pe 10
Epyaotipio EMAKOATI, oTig 6/12/2022.

1 General terminology — N'eviki} opoAoyia

AyyAikog 6pog EAANVIKOG 6pog AyyAikog oplopog EAANVIKOG opiopoOg Kwdikog
sensory analysis, | aiocOnTnplakn science involved with the ETTIOTAYN TTOU QOXOAEITOI JE TNV 1.1
noun avdAuon, ouo. assessment of the organoleptic a&loAdynon Twv opyavoAnTITIKWV

attributes of a product by the XOPOKTNPIOTIKWY EVOG TTPOIOVTOG
senses pMéow TWV aloBnoewv
sensory, adj aioOnTnpPIoKOG -1 -0, | relating to the use of the senses, | TTou éxel oxéon Pe TN XpPHon Twv 1.2
€Tmio. i.e. to the experience of a a108noewv, dNA. JE TNV euTTEIpia £VOG
person TTPOCWTTOU
attribute, noun (avTIANTITO) perceptible characteristic XOPAKTNPIOTIKO TTOU TTPOCACNBAVETal 1.3
XOPAKTNPICTIKO, Méow Twv aiIoBnoewv
ouo.
organoleptic, adj opYavoANTITIKOG - relating to an attribute TTOU €XEI OXEON ME VA XAPOKTNPIOTIKO 14
-0, €mib. perceptible by the senses, i.e. to | TpoidvTog AVTIANTITO PECW TWV
an attribute of a product aiofnoewv
sensory assessor, | aio0nNTnNPIOKOg any person taking part in a TTPOCWTTO TTOU PETEXEI OE 1.5
noun afloAoynTAg, oua. sensory test a100nTNPIOKN SOKIUN
Note 1 to entry: A naive Inueiwon 1: ApinTog agloAoynTrig
assessor is a person who does | ¢jyq 1o rpdowTO TIOU BV TTANPOI
not meet any particular criterion. | 5yykexpipéva kprmpia.
Note 2 to entry: An initiated Snuei 2 Munus A .
assessor has already NHelwon 2. Munuevog ’aﬁlo’ oynTne
participated in a sensory test. EIVOI TO TIPOGWTTO TTOU EXEI ”,6 1 .
OUPMETAOXEI O a1I0ONTNPIOKT) OOKIWN.
selected emiAeypévog assessor chosen for his/her a&loAoynTAG TTou €xel ETTIAEYEI yIa TNV 1.6
assessor, noun agloAoynTig, ouo. ability to perform a sensory test IKAVOTNTA TOU VO EKTEAETEI
a100NTNPIOKEG BOKIPEG
expert, noun €161k6¢, ouo. in the general sense, a person ME TN YEVIKA €vvola, TTPOCWTTO TO 1.7
who, through knowledge or 0T1T0i0, AOYW YVWONG N EUTTEIPIOG, EXEI
experience, has competence to TQ TTPOCOVTA VO EKPEPEI YVWUN OTA
give an opinion in the fields media yia Ta oTToia ¢nTEiTal N
about which he/she is consulted | cuufouAn Tou
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AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
expert sensory €151k6g selected assessor with a €MAEYHEVOS a§IOAOYNTAG HE 1.8
assessor, noun a1o0NTNPIOKOG demonstrated sensory sensitivity | amodedelypévn aiobnTnpiokn

afioAoynTig, ouo. and with considerable training €UQIOBNGia Kal JE ONUAVTIKN
and experience in sensory KATAPTION KAl EYTTEIPIA OE
testing, who is able to make a100NTNPIOKEG BOKIYEG TTOU Eival
consistent and repeatable IKOVOG VO EKTEAET OUVETTEIG Kal
sensory assessments of various | emavaAAWIPEG aIGONTNPIOKEG
products agloAoynoeIg BIaPOPWY TTPOIOVTWV
sensory panel, aloOnTnpPIoKn group of assessors participating | opada agloAoynTwyV TTOU CUPHETEXOUV 1.9
noun opada, ouo. in a sensory test o€ a100NTNPIOKA SOKIUN
panel training, KATAPTION OuAdag, series of sessions in which o€Ipa OUVEDPIWV KATA TIG OTTOIEG Ol 1.10
noun oug. assessors are oriented to the aglohoynTéG puouvTal OTIG EPYACTiEg
tasks to be completed by a TTOU TTPETTEI VO ETTITEAET pIa
sensory panel in assessing a100NTNPIOKr) opada Katd Tnv
particular product(s), which may | a&loAdynon ouykekpipévwy
include relevant product TTPOIOVTWY
characteristic§, standard rating Tnueiwon 1: H afloAéynon popei va
scales, te:chnlques of evaluation TEPIAAPBAVE! OXETIKG XAPAKTAPIOTIKG
and terminology TIPOIOVTOG, TTIPOTUTTEG KAILOKEG
KATATagng, TEXVIKEG ATTOTIUNGNG Kal
opoAoyia.
panel consensus, | ouvaiveon opdadag, agreement among assessors OUPQWViIa HETOEU TwV agloAoynTwv 1.11
noun oua. regarding terminology and TTOU aQOPA TNV OpoAoyia Kal Eviaon
intensity of product TWV XAPAKTNPICTIKWY TTPOIOVTOG
characteristics
consumer, noun KATaVOAWTAG, OUG. person who uses a product TIPOCWTIO TTOU XPNOIUOTTOIET éva 1.12
TpoidV
taster, noun SOKIJAOTAG, 0UC. assessor, selected assessor or aglohoynTnAg, emAeyuévog agloAoynTng 1.13
expert who evaluates the f €10IKOG TTOU EKTIMG TA
organoleptic attributes of a food OPYAVOANTITIKA XOPAKTNPIOTIKA EVOG
product, mainly with the mouth TPOYiUOU, KUPiwg PE TO OTOUA
Note 1 to entry: The term Znueiwon 1: ZuvAbwg, TPOTINATAI O
“assessor” is usually preferred. 6pOC «AEIOAOYNTACY.
tasting, noun YEUOTIKA Sokiun, sensory assessment of a food a100nTNPIOKN agloAdynon evog 1.14
ouo. product in the mouth TPOYiUOU OTO CTONO
product, noun TTPOIOV, OUC. matter, edible or otherwise, UAIKO, @OYWOINO 1] un, TTOU UTTOPEI VO 1.15
which can be evaluated by a&lohoynBei pe aiobnTnpiaki avaAuon
sensory analysis MAPAAEITMA:
EXAMPLE: Tpo@Iua, KAAAUVTIKE, updouara
Food products, cosmetics,
textile fabrics.
sample, noun, Seiypa, ouo., specimen or aliquot of product OoKipIo 1) KAGopa TTPOoidVTOG TTOU 1.16
sample of Seiypa mpoidvTog, presented for assessment TTAPOUCIAZETaI YIa aglIoAdynon
product, noun oua.
test sample, noun Seiypa dokiung, ouo. | sample of the material under Ociypa Tou uTtd SOKIMM UAIKOU 117
test
test portion, noun | pepida dokiung, portion of the test sample which | pépog deiyparog dokiuig mou 1.18
ouo. is directly tested by the assessor | dokiydgetal amreubeiag aTod TOV
agiohoynti
reference point, onueio ava@opdg, selected value (of one or several | emAeypévn Tiun (evog N 1.19
noun ougo. attributes or of a product) TTEPICCOTEPWYV AVTIANTITWV
against which samples are XOPOKTNPIOTIKWY EVOG TTPOIOVTOG) WG
assessed TTPOG TNV oTroia agloAoyouvTail Ta
Ociypata
control sample, Seiypa eAéyyou, oua. | sample of the material under ociypa Tou uttd agloAdynon uAikou, 1.20

noun

evaluation, chosen as a
reference against which all other
samples are compared

Note 1 to entry: The sample may
be identified as a control sample
or be a blind control.

TToU ETMAEXONKE WG avagopd, UE TO
OTT0i0 CuyKpivovTal OAa Ta GAAQ
Ociypata

Znueiwon 1: To deiypa ptropei va
TTpoadiopifeTal wg deiyua eAEyxou N
WG TUPAS deiypa.

3




AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
reference sample, | Seiypa avapopdg, stimulus/substance, sometimes epéBioua/ouaia, HEPIKEG POPES 1.21
noun oua. different from the material under | diagopeTIKA atrd TO UTTO SOKIUN UAIKO,

test, carefully selected to define | TTpooekTiKé emTIAeyuéva yia va opifouv
or illustrate an attribute or a f aTTeEIKoViCouv £va avTIANTITO
specified level of a given XAPAKTNPIOTIKO A éva
attribute to which all others are TTPOKOBOPICUEVO ETTITTEDO £VOG
to be compared dedopévou avtiAnTTou
XOPOKTNPIOTIKOU HE TO OTTOI0
TTPOKEITAI VO GUYKPIBoUV dAa Ta dAAa
hedonic, adj apEOKEIOG, £TTIO. relating to like or dislike TTOU €X€l OX€ON JE 1.22
TTPood. apEoKEIa/aTTapETKEIQ
2nueiwon 1: Aev TTpETTEl va CUYXEETAI
ME TO €TTIOETO «NOOVIKOG» (= TTOU EXEI
oxéon Pe ndOVNA 1\ TTOU TTPOKAAET
ndovr)) TNG YEVIKAS YAWOOoOg.
acceptability, noun | amodekTéTnTA, OUC. | degree to which a stimulus is BaBudg oTov oTToio éva epEBICUA €ival 1.23
liked or disliked, overall or for apeOTO 1] OXI, CUVOAIKA 1) yia 1IB1aiTEPQ
particular sensory attributes a100NTNPIOKE XAPAKTNPICTIKA
preference, noun TPOTINON, OUC. selection, by an assessor, of etmAoyr), atré évav agloAoynTr, evog 1.24
one stimulus or product over epeBiouaTog ) evog TTPOIOGVTOG EVavTi
others in a given set based on GAwvV o€ éva deBOPEVO TUVOAO,
hedonic criteria Baoiopévn o€ KPITAPIO OPECKEING
aversion, noun amméx0eia, oua. feeling of repulsion provoked by | aioBnua aToGTPOPRG TTOU 1.25
a stimulus TTPOKOAEITaI atTd éva epEBIoUa
discrimination, Si1dkpion, ouc. act of qualitative and/or TTPAEN TTOIOTIKAG Ka/fy TTOGOTIKAG 1.26
noun quantitative differentiation dlagpopoTroinong petagu duo A
between two or more stimuli TTEPICOOTEPWYV EPEBIOPATWV
discriminating S10KPITIKA sensitivity, acuity, ability to IKAVOTNTO AVTIANWNG TTOCOTIKWYV Kai/f 1.27
ability, noun IKAVOTNTA, OUC. perceive quantitative and/or TTOIOTIKWYV S1aPOpwV
qualitative differences
appetite, noun 6pegn, oua. physiological and psychological (PUOIOAOYIKA KOl WUXOAOYIKA 1.28
state expressed by the desire to | kardotaon TTou eKQPACETAI PE TNV
eat and/or to drink emOupia yia @ayntoé A ToT10
appetizing, adj. OPEKTIKOG -1 -0, describes a product capable of (yia Tpoidv) 1kavog -A -6 va digyeipel 1.29
€Tmio. exciting the appetite of the TNV 6pegn evog atéuou
individual
palatability, noun EUYEUOTOTNTA, OUC. quality of a product which makes | 1816TnTa €vdg TTpoidvTOG TTOU TO 1.30
it pleasant to eat or drink KaBI10TA EUXAPIOTO OTN Bpwon N
Toon
psychophysics, YPUXOQPUOIKK, OUC. study of relationships between MEAETN TWV OXETEWV PETALU 1.31
noun measurable stimuli and the METPACIUWY £PEBICUATWYV KAl TWV
corresponding sensory QVTIOTOIXWV Q10ONTNPIOKWY
responses OTTOKPITEWV
olfactometry, noun | oo@pnoiopeTpia, measurement of the response of | pérpnon Tng amékpIong Twv 1.32
ouo. assessors to olfactory stimuli agloAoynTwyv o€ 00PPNTIKA
Note 1 to entry: Refers to the epebiouata
assessors. Inueiwon 1: Avagépetal aToug
aglohoynréc.
olfactometer, noun | oo@pnoIdpETPO, apparatus used to present OUOKEUN TTOU XPNOIYOTTOIEITAl YIa TNV 1.33
ouo. olfactory stimuli to assessors TTAPOUCIiaan 00PPNTIKWV
under reproducible conditions epEBIoUATWY OTOUG agloAoynTéG KATW
aTTé AVaTTAPAYWYIPEG CUVOAKES
odorimetry, noun OCUOMETPIa, OUC. measurement of the odour METPNON TWV OOUNTIKWYV IDIOTATWY 1.34
properties of substances TWV OUCIWV
Note 1 to entry: Refers to the Znueiwon 1: AvagépeTal aTa
products TTPOoidvTa.
odorant, noun OOMNTIKO, OUC. substance whose volatiles can OUCia TNG OTTOIAG O TITNTIKEG 1.35

be perceived by the olfactory
organ (including nerves)

EKTTOUTTEG UTTOPOUV VA Yivouv
QVTIANTITEG OTTO TO 0OPPNTIKO OPYaVO
(oupTrepiAapBavopévwy Twv VeEUpwy)




AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
quality, noun ToI6TNTA, OUC. collection of features and OUVOAO YVWPICHATWY Kal 1.36
characteristics of a product, XOPOKTNPIOTIKWY EVOG TTPOIOVTOG,
process or service that conferits | piag digpyaaiag f piag uTTNPECiag
ability to satisfy stated or implied | TTou cuveig@épouv oTnV IKAVOTNTA
needs TOU/TNG VA IKAVOTTOIEF SNAWMEVEG N
UTTOVOOUEVEG AVAYKEG
quality factor, TTapAyovTag one feature or characteristic £va yVWPIoUA i XApOKTNPIOTIKO TTOU 1.37
noun ToI0TNTAG, OUC. chosen among others to assess | emMAEXONKe peTagl GAAwV yia TNV
the overall quality of a product agloAdynon TnG OUVOAIKAG TTOI0TNTAG
€VOG TTPOIOVTOG
attitude, noun oTdon, ouo. disposition to respond in a given | 81d6eon yia amékpion pe dedouévo 1.38
way toward a class of objects or | TpOTTO O€ pIa KATNYOPIa AVTIKEIUEVWY
ideas N 16wV
mastication, noun | pdonon, ouo. act of chewing, grinding and KoppdTiaopa, GAeon Kail TToAToTToinoN 1.39
comminuting with the teeth ME T BOVTIO
2 Terminology relating to the senses — OpoAoyia OXETIKN ME TIG AICORCEIG
AyyAikog 6pog EAANvVIKOG 6pog AyyAikog opiopog EAANVIKOG 0pIoHOg Kwdikog
receptor, noun utrodox£ag, ouo. specific part of a sense organ OUYKEKPIPEVO PEPOG EVOG aIaONTrpIoU 21
which responds to a particular OpYAvOoU TTOU ATTOKPIVETAI O€ £va
stimulus 1010iTEPO EPEBIoUQ
stimulus, noun gpéBiopa, oua. that which excites a receptor PUOIKO aiTIo TTou dlEyEipel Eva 2.2
a100nTAPIO dPYavo Kal TIPOKAAE TO
avTioToIxo aigbnua
perception, noun avtiAnyn, ouo. awareness of the effects of ETTiyvwon Twv emMOpaoewy evog i 23
single or multiple sensory stimuli | TTOAMwV a108NTNPIOKWY EPEBICUATWV
sensation, noun aiobnua, ouo. psychophysiological reaction, WUXOQUOIOAOYIKA avTidpaaor, TTou 24
resulting from sensory TIPOKUTITEl ATTO AIGONTNPIAKA
stimulation diéyepon
sensitivity, noun gvaiodnaoia, ouo. ability to perceive, identify IKAVOTNTa AvTiAnWnNG, avayvwpeiong 25
and/or differentiate, qualitatively | kai/rj dia@opoTToinang, TTOIOTIKA Kai/f
and/or quantitatively, one or TTOOOTIKA, EVOG 1} TIEPIOCOTEPWV
more stimuli by means of the epebiouaTwy pe TN Bonbeia Twv
sense organs aI00NTAPIWY OpYavwWY
Note 1 to entry: In French, this
term should be differentiated
from the term “sensibilité”, which
refers to the level of ability to
discriminate (see 2.10).
sensory aionTnpPIoKn temporary modification of the TTPOCWPIVA PETARBOAN TNG 2.6
adaptation, noun TTPOCAPHOYN, OUC. sensitivity of a sense organ due | euaioBnaiag evog ailoBnTpiou
to continued and/or repeated opydavou AGyw OUVEXICOUEVOU Kai/r
stimulation emavaAapBavopevou gpeBiouaTog
sensory fatigue, alolnTnpPIoKn form of sensory adaptation in Hop®r aiobnTnPIOKAG TTPOGAPUOYAG 27
noun KOTTWOoN, OUC. which a decrease in sensitivity KOTG TNV OTT0Ia ETTEPXETAI EAGTTWON
occurs TNG euaicBnaiag
intensity’, noun évraon’, ouo., magnitude of the perceived péyeBoG Tou avTIANTITOU aioBruaTog 2.8
évraon aioBnuarog, | sensation
ouo.
intensity’, noun évraon®, ouo., magnitude of the stimulus péyeBoG Tou gpeBiopaTog TTou 29
évraon gpebioparog, | causing the perceived sensation | TpokaAei To avTIANTITO aicOnua
ouo.
acuity, noun AVTIANTITIKA ability to discern small IKavoTNTa SIGKPIONG MIKPWV 2.10

oguTnTa, OUC.

differences in stimuli

Note 1 to entry: In French, this
term should be differentiated
from the term “acuité” which
refers to the ability to perceive
with no concept of level.

dlapopwv Tou gpeBiouaTog
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AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
modality, noun, TPOTTIKOTNTA, OUC., sensations mediated by any of aioBnuata Tou diapecoAaBouvTal 211
sensory modality, | aic@nTnpiakn the sensory systems, for o176 OTTOIOBNTTOTE AIOONTNPIOKO
noun TPOTTIKOTNTA, OUC. example auditory, taste, ouoTnua

olfaction, touch, somesthesis or MAPAAEITMATA: Atté 10 ouoTnua
visual modality QKONG, yeuong, 6oepnong, apng,
owpaTtaiodnong f épacng
taste, noun yeuon, ouo. sensations perceived by the aioBnua avtIAnTITo atrd 10 6pyavo 212
taste organ when stimulated by TNG yeuong 6tav autod epeBiceTal attd
certain soluble substances OpIoUEVEG DIOAUTEG OUOiEg
Note 1 to entry: The term “taste”
should not be used to designate | Znueiwon 1: O épog ‘yeuon’ dev
the combination of gustatory, TIPETTEI VA XPNOIUOTTOIEITAI VIO VA
olfactory and trigeminal KaTaonudvel Tov ouvouaouo
sensations which are designated | aioBnudTwy yeuong, 60QpPnNoNg Kai
by the term “flavour” (see 3.20). | TpId®UPOU (TOU TPidUPOU VEUPOU) TTOU
If, in informal language, the term | kataonuaiveral aTé TOV 6pO
is used in this sense, it should ‘ooudyeuon’ (BA. 3.20).
always be associated with a Edv, o€ avettionun yAwooa, o 6pog
qualifying term, e.g. “musty XPNOIUOTTOIEITAI E QUTH TNV €vvoIa,
taste”, “raspberry taste”, “corky Ba TTPETTEl TTAVTO VA CUCYXETICETAI UE
taste”. €vav TTPoadIoPICTIKO Opo, T1.X. “yeuon
MoUxAag”, “yelon Batéuoupou”,
“yeuon @eAAoU”.
gustatory, YEUOTIKOG, £TTiO. pertaining to the sense of taste OXETIKOG PE TNV aioBnon Tng yeuong 213
adjective
olfactory, adjective | oo@pnTikég, €TTi6. pertaining to the sense of smell OXETIKOG UE TNV aiobnon Tng 214
6oppnong
to smell, verb oo@paivoual, prua to perceive or to attempt to avTIAapBavopai rj TTpooTrabw va 215
perceive an odour avTIANeBw pia ocruﬁ1
touch, noun an, ouo. tactile sense aioBnon Kata Tnv oTToia OTIBATTOTE 2.16
yiveral avTIANTITO HEOW ETTAPAG PE TO
Oépua
vision, noun 6paan, oua. sense of sight aioBnon katd Tnv oTToia yivovTal 217
QVvTIANTITA epeBiopaTa HETW TWV
0pBaAuWV
auditory, adjective | akouoTIKOG, £TTiD. pertaining to the sense of OXETIKOG PE TNV aioBnoN TNG aKong 2.18
hearing
trigeminal alobnuarTa sensations resulting from oUVOAO aIoBNUATWY TTOU 219
sensations, noun, TPISUPOU, 0UC., irritation caused by chemical dnuioupyoulvTal até epeBIoPo O
oro-nasal OTOUOTOPPIVIKA stimuli in the mouth, nose or OTT0I0G TTPOKAAEITAI ATTO XNUIKA
chemesthesis, Xnueloaiobnaoia, throat epebioyara aTo oTéUA, OTN PUTN 1
noun OTOMATOPPIVIKA EXAMPLE: aTtov Aaiud
Xnueloaiodnon, ouo. | Pungency from horseradish. MAPAAEITMA:
[MiKavTIKOTNTA ATTO PATTAVAKI.
cutaneous sense, | deppaTtiki aiobnon, | any of the senses whose OTTOIOOATTOTE ATTO TIG AITONOEIG TWV 2.20
noun ouo., receptors lie in the skin or OTTOIWV oI UTTOBOXEIG BpiokovTal péoa
haptics, noun aTrTIKA aiocbnon, immediately beneath it (orin the | oTo dépua f apéowg kaTw améd autd
ouo. mucous membranes) resulting in | (i oTIg BAEVWOEIG HEUPPAVEG) OI
the perception of contact, oT1T0i01 OUVTEAOUV OTNV avTiAnwn NG
OTITIKOG -1 -0, pressure, warmth, cold and pain | €ma@ng, Tng Tieong, TnNg BepudTNTAG,
€Tmio. TOU KPUOU Kal ToU TTGVOU
chemothermal XNMEIOBEPHIKO sensation of heat or cold aioBnua BepudTnNTOG 1 KPUOU TTOU 2.21

sensation, noun

aionua, ouo.

produced by certain substances,
unrelated to the temperature of
the substance

MAPAAEITMA:

These sensations are produced
by capsaicin (hot) and menthol
(cold).

TTapAYETAl OTTO OPICPEVEG OUTIES UN
OXETICOPEVO PE TN BepuoKpaaia TNG
ouaiag

MAPAAEITMA:

Tétola ailoOruaTa Tapdyovrtal ammd
TNV Kaywaikivn (kautou) Kal JIveoAn
(kpUou).
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AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
somesthesis, noun | cwparaiodnaoia, sensations of pressure (touch), aioBnuara Trieong (aen), 2.22
ouo., temperature, and pain perceived | Bepuokpaaiag kal TTGvVoU TToU yivovTal
owpataiodnon, ouo. | by the receptors located in the AvTIANTITA at1rd UTTOBOXEIG TTOU
skin and lips, including oral Bpiokovtal oTo €U KAl OTA XEiAN,
mucosa, tongue and periodontal | kaBwg ka1 0TnN GTOUATIK BAEvoyodvO,
membrane 0Tn YAWOOQ KAl OTNnV TTEPIOBOVTIKA
Note 1 to entry: Do not confuse peEUBPAvN
with kinaesthesis (2.24). 2nueiwon 1: Na pnv ouyyéetal ye Tnv
Kivaiofnaia (2.24).
tactile OTITIKOG receptor located in the skin of utTod0YX£aG TTOU BPIOKETaI OTO OEPUQ 2.23
somesthetic owHATAICONTIKOG the tongue, mouth or throat, TNG YAWOOOG, TOU OTOPATOG 1 TOU
receptor, noun utrodox£ag, oua. which perceives geometrical Adipou Kal avTIAaUBAvETal YEWHETPIKA
characteristics as reflected in XOPOKTNPIOTIKA OTTWG auTd
the appearance of the food avTikatoTrpiCovTtal/TrapouaidfovTal
product TNV ENPAvION TOU TPOPiou
kinaesthesis, noun | kivaiobnaoia, ouo., sensation of position, movement | aioBnua Tng 6€0ng, TNG Kivnong Kai 2.24
Kivaiodnon, ouc. and tension of parts of the body | évraong Twv PePWV TOU CWUATOG
perceived through nerves and QvTIANTITO HEOW VEUPWYV KAl OpYyAvwv
organs in the muscles, tendons OTOUG PUG, OTOUG TEVOVTEG KOl OTIG
and joints apBpwoeig
Note 1 to entry: Do not confuse Znueiwon 1: Na ynv ouyx€etal ye n
with somesthesis (2.22). owpaTtaigdngoia (2.22).
stimulus KaTw@Aio minimum value of a sensory eAGXI0TN TIPA VOGS a1aBnTNPIOKOU 2,25
threshold, noun, gepebioparog, oua., stimulus needed a sensation epeBiopaTog TToU XpeIddeTal yia TNV
detection KaTw@AIo Note 1 to entry: The term TTPOKANGCN €vog aIgBruaTog
threshold, noun aviXveuong, oua. “threshold” is always used with a | Znueiwon 1: O 6pog «KATWPAIO»
qualifying term. XPNOIUOTTOIEITAl TTAVTOTE UE Evav
Note 2 to entry: The sensation TTPOCdIOPIaTIKG OPO.
need not be identified. Znueiwon 2: To aioBnua dev
XPEIAZETAI VA TOUTOTTOINBEI.
recognition KaTw@AIo minimum physical intensity of a eANAXIOTN QUOIKN évTaon epeBiouaTog 2.26
threshold, noun avayvwpiong, oua. stimulus for which an assessor yla Tnv oTroia évag agloAoynTng Ba
will assign the same descriptor TTPoodwaoel ToV idlIo XapaKTNPIoUO
each time it is presented KGBe popd TToU Tou TTaPOUCIAZeTal
Note 1 to entry: The term Znueiwon 1: O 6pog «KATWPAIO»
“threshold” is always used with a | xpnoiyotroigital TTAvToTE PE Evav
qualifying term. TTPOGBIOPICTIKO OPO.
difference KaTtw@Aio diagpopdg, | value of the smallest perceptible | TiuA TG MIKPSTEPNG AVTIANTITAG 2.27
threshold, noun ouo. difference in the physical d1apOoPAG OTN PUOIKH £viach evog
intensity of a stimulus gpediopaTog
Note 1 to entry: The term Znueiwon 1: O 6pog «KATWPAIO»
“threshold” is always used with a | xpnoiyotroigital TTavToTE PE Evav
qualifying term. TTPOGBIOPICTIKO OPO.
Note 2 to entry: In English, the Znueiwon 2: Zta ayyAikd, o 6pog
term “difference threshold” is KKOTWEPAIO O1aPOPAG» UEPIKEG POPES
sometimes designated by the onpatodoTeital ge Ta ypdupata “DL”
letters “DL” (difference limen) or | (difference limen) | pe Ta ypdupata
the letters “JND” (just noticeable | “JND” (just noticeable difference).
difference).
terminal TEPHATIKO minimum value of an intense eAGXI0TN TIPA €VOG €vTOVoU 2.28
threshold, noun KATWQAIO, OUC. sensory stimulus above which a100nTNPIOKOU £peBigUATOG TTAVW
no difference in intensity can be | oo Tnv otoia dev PTTOPEi va yivel
perceived QVTIANTITA KOPIG d10Qopd EvIaong
Note 1 to entry: The term 2nueiwon 1: O 6pog «KATWPAIO»
“threshold” is always used with a | xpnoiyoTtroigital TTAvTOTE PE Evav
qualifying term. TTPOCdIOPICTIKG OPO.
sub-threshold, UTTOKOTW®@AIOKOG, pertains to a stimulus intensity avoQEPETAlI O€ £vTaon epeBiopaTog 2.29
adjective €Tmio. below the type of threshold XOUNAGTEPN aTTd TOV UTTG Bewpnon
under consideration TUTTO KaTw@Aiou
supra-threshold, UTTEPKATWPAIOKOG, pertains to a stimulus intensity avoQEPETal O€ £vTaon epeBiouaTog 2.30

adjective

€TTIO.

above the type of threshold
under consideration

uwnAoTePN aTTd TOV UTTO BEwpnon
TUTTO KaTw@Aiou




AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
ageusia, noun ayeuaia, oua. lack of sensitivity to gustatory EMeIYn euaiobnoiag o€ YEUOTIKA 2.31
stimuli epebiouata
Note 1 to entry: Ageusia may be | Znueiwon 1: H ayeuoia ptropei va
total or partial, and permanent or | €ivai OAIKY) fj HEPIKA KAl POVIUN N
temporary. TTAPOJIKI).
anosmia, noun avoopia, ouo. lack of sensitivity to olfactory ENeIYn euaioBnoiag oe 0oPPENTIKA 2.32
stimuli epebiopata
Note 1 to entry: Anosmia may >nueiwon 1: H avoopia ptropei va
be total or partial, and €ival OAIKA A HEPIKN KAl JOVIUN A
permanent or temporary. TTOPOJIKN).
dyschromatopsia, | Suoxpwuartowyia, defect of colour vision eEAATTWUA TNG EyXPWHNG 6paCNG TTOU 2.33
noun oug. characterized by a perception XOpaKTNpifeTal atrd avtiAnwn Twv
significantly different from that of | xpwpdTwv onuavtikd diaopeTiknA
a standard observer o170 AUTr €VOG TUTTIKOU TTOPOTNPENTH
colour blindness axpwpaTOYid, OUa. otal or partial inability to OAIKA ] HEPIKT aviKavoTNTa dIAKPIoNG 2.34
differentiate certain hues OPICUEVWY ATTOXPWOEWV
antagonism, noun | avraywviouog, ouc. | joint action of two or more ouvOuaouévn dpdaaon dUo i 2.35
stimuli, whose combination TTEPIOTOTEPWY EPEBICUATWY TWV
elicits a level of sensation lower | oTmoiwv 0 CUVOUACUOG TTPOKOAET
than that expected from oTAOuN aIoBruaTog XaunAdTepn atmod
superimposing the effects of TNV avapevopuevn atrd Tnv uttEpBeon
each stimulus taken separately TWV EMOPACEWY KABE epeBiouaTog
Note 1 to entry: See also oTav Aappdveral XwpioTd
synergism (2.36). Znueiwon 1: BAéTTe €mmiong
OUVEPYIOMNOG (2.36).
synergism, noun OUVEPYIOHMOG, OUT. joint action of two or more ouvouacouévn dpdon dUo i 2.36
stimuli, whose combination TTEPIOCOTEPWY EPEBICUATWV TWV
elicits a level of sensation in OTTOIWV 0 OUVOUACNOG TTPOKOAET
excess of that expected from a oT1a0un aiodruaTog uwnAdTepn aTTod
simple addition of the effects of QUTH TTOU aVOPEVETAI ATTO TNV aTTAn
each stimulus taken separately aBpoion Twyv €MOPATEWY KABOE
Note 1 to entry: See also epebiopatog 6TavV Aaupdveral
antagonism (2.35). XWPIoTA
2nueiwon 1: BAéTTe eTTiong Kai
aAvVTaywVIouOog (2.35).
masking, noun €mMKAAuyn, ouo. phenomenon where one quality | @aivopevo 6TToU pIa IB1OTNTA O€ £va 2.37
within a mixture obscures one or | peiypa €moKIAdel pia ) TTEPICTOTEPES
several other qualities present AAAEG UTTAPYOUCTEG 1810TNTEG
contrast effect, PaIvopevo increase in response to algnan Tng atmmékpiong o€ dIAPOPES 2.38
noun avtiBeong, ouo. differences between two METAEU dUO TaUTOXPOVWY A
simultaneous or consecutive O1a00XIKWY EPEBICUATWYV
stimuli
convergence PaIvVOPEVO decrease in response to MEIWON TNG OTTOKPIONG OE BIAPOPES 2.39

effect, noun

oUykAiong, ouo.

differences between two
simultaneous or consecutive
stimuli

peTagu dUo TauTOXPOVWY N
O1a00XIKWY EPEBICUATWYV

3 Terminology relating to organoleptic attributes — OpoAoyia oxeTiki pe opyavoAnTrTikKd

XOPAKTNPICTIKA
AyyAikég 6pog EAANnvik6g 6pog AyyAik6g opiopodg EAANVIKOG opIopog Kwdikog
appearance, noun EM@Avion, OuC. all the visible attributes of a TO 0UVOAO TwV 0paTWV 31
substance or object XOPOKTNPIOTIKWY WIAG ouaiag i evog
QVTIKEINEVOU
basic taste, noun Baoikn yevon, ouo. any one of the distinctive tastes: | omoiadnmoTE ATTO TIG DIAKPITIKEG 3.2

acid/sour, bitter, salty, sweet,
umami

Note 1 to entry: Other tastes that
may be classified as basic are
alkaline and metallic.

YeuoeIg: 0gu/EIvo, TTIKPO, aAuupo,
YAUKO, oupdpi

2nueiwon 1: ANeg yeuoeig TTou
pTTopoUyV va TagivounBouv wg BacikEg
€ival aAKOAIKO Kal HETAAAIKO.
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AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
acidity, noun oguTtnTa, ouo., basic taste produced by dilute Baaoikn yeuon TTou TTapdyeTal Ao 3.3
acid taste, noun 6&ivn yeuaon, ouo. aqueous solutions of most acid apaid udaTIKG SIOAUUOTA TWV

substances (e.g. citric acid and TTEPIOCOTEPWY OEIVWYV OUCIWV (TT.X.
tartaric acid) KITPIKG 0&U KaI TPUYIKO 0E0)
sourness, noun §ivétnTa, ouo., gustatory complex sensation, OUVOETO YEUOTIKO aioBnua, TTou 3.4
sour taste, noun &ivada, ouo. generally due to presence of OQeiNETOI YEVIKG OTNV TTOPOUTIa
&ivAj yeuon, ouo. organic acids OPYAVIKWY 0&EwV
Note 1 to entry: In some Znueiwon 1: Ze KATTOIEG YAWOOEG TO
languages “sour” is not a «&Ivo» dev gival CUVWVUPO TOU «OgU».
synonym for “acid”. Znueiwon 2: Mepikég opég auTtdg 0
Note 2 to entry: Sometimes this 0pog deixvel BUCAPETKEIQ.
term has a negative hedonic
sense.
bitterness, noun TMKPOTNTA, OUC., basic taste produced by dilute Baoikn yeuon TTou TTapAyeTal ATTd 3.5
bitter taste, noun KPR yeUon, ouao. aqueous solutions of various apaid udaTIkd dloAUuaTa dIGPOPWV
substances such as quinine or OUCIWV OTTWG N KIVivn Kal N Kaeivn
caffeine
saltiness, noun aApupoTNTA, OUC., basic taste produced by dilute Baaoikn yeuon TTou TrapdyeTal Ao 3.6
salty taste, noun aAuupn yeuon, oua. aqueous solutions of various apaid udaTika dloAupaTta dideopwv
substances such as sodium OUCIWV OTTWG TO XAwpPIoUXO VATPIO
chloride
sweetness, noun YAukUTNTO, OUC basic taste produced by dilute Baoikn yeuon TTou TTapAayeTal Ao 3.7
sweet taste, noun YAUKIG yeUon, ouo. aqueous solutions of natural or apaid udaTIKAa SICAUNATA QUOIKWY N
artificial substances such as TEXVNTWY OUCIWYV OTTWG N 0aKXapodn
sucrose or aspartame 1l N QOTTOPTAUN
alkalinity, noun aAKaAIKOTNTA, OUC., taste produced by dilute yeuaon TTou TTapdyeTal atmo apald 3.8
alkaline taste, noun | aAkaAikr] yeuon, ouc. | aqueous solutions of basic, i.e. udaTiké SIaAUPATA OUCIWVY TTOU
pH > 7,0, substances such as avAKouv oTIG BAcelg, dnAadn
sodium hydroxide pH > 7,0, 6TTwg 10 UdPOEEIdIO TOU
varpiou
umami, noun OUMAI, OUC. basic taste produced by dilute Baaoikn yeuon TTou TrapdyeTal amo 3.9
aqueous solutions of a certain apaid udaTIKA SloAUpATa VOGS
kind of amino acid or nucleotide | ouykekpiyévou €idoug apIvogéog n
such as monosodium glutamate | voukAeoTIdiou OTTWG TO YAOUTOUIVIKO
or disodium inosinate MOVOVATPIO I TO IVOGIVIKO SIVATPIO
astringency, noun | oTUQOTNTA, OUC. complex sensation, OUVOETO aigbnua TTou cuvodeUETal 3.10
accompanied by shrinking, atré guppikvwan, €AEn f (apwua NG
drawing or puckering of the skin | em@dveiag Tou S€puaTog f TNG
or mucosal surface in the mouth, | BAevvoydévou oTo OTOPA Kal
produced by substances such TTapdAyeTal aTTé OUCieg OTTWG Ol
as kaki tannins or sloe tannins TAViVEG KAKI 1 01 Taviveg oAdou
chemical effect, XNMIKA €midpaon, physical, stinging chemical PUOIKO, KAUOTIKO XNMIKO aiobnua TTou 3.1
noun oug. sensation experienced on the ePgaviceTal aTn YAWOOO WG
tongue as a result of exposure aTTOTEAETHA TNG €KBEONG O€ OUTiEg
to substances such as OTTWG To avBpakoUxo vepd
carbonated water Znueiwon 1: To aioBnua ptropei va
Note 1 to entry: The sensation TTapayeivel kai gival aveEdpTnTo aTod
may linger and is independent of | Tn Beppokpaaia, Tn yevon Kai TNV
temperature, taste and odour. ooun .
Note 2 to entry: Popular terms: Znueiwon 2: Anuo@iAgig 6pot:
"astringent" (strong tea), «OTUQPOY (duvaTd Tadl),
"burning" (whisky), "sharp" «KauTEPO/BEPUAVTIKO» (OUiOKI),
(prune juice), "pungent” «aIXunpo» (xupodg daudoknvou),
(horseradish). «TTIKAVTIKO» (paTTavaki).
burning, adjective KauTePOG, £TTi6., describes a sensation of heatin | Tepiypdoel éva aioBnua BepudTnTOg 3.12
warming, adjective | BepuavTikog, eTmib. the mouth, e.g. as caused by OTO OTOQ, TT.X. OTTWG TTPOKOAEITAI
alcohol (warming) or chilli o116 aAKoOA (Bépuavan) f TITTEPI TAIAI
pepper (burning) (k&yiuo)
pungency, noun TMKAVTIKOTNTA sharp sensation of the buccal 0&U aioBnua TNG OTOPATIKAG Kal TNG 3.13

pungent, adjective

TIKAVTIKOG -1 -0,
eTTio.

and nasal mucous membranes,
e.g. as caused by vinegar,
mustard, horseradish

PIVIKAG BAevvoyovou pepBpdvng, TT.X.
OTTWG TTPOoKaAEiTal atrd &idl,
MouoTapda, PATTAVAKI

2nueiwon 1: To avTioToixo €TiBeTO

€ival IKAVTIKOG.




AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
chemical cooling, | xnuiké Yoxog, ouc. sensation of reduced aioBnua peiwpévng Bepuokpaaiag 3.14
noun temperature experienced as a TTOU EP@AVICeTal WG OTTOTEAETHA TNG

result of exposure to certain €KkBeoNG o€ OPIoUEVEG OUTIEG OTTWG N
substances such as menthol, MIVOOAN, N pévTa f To YAUKAVICO
mints or anise Znueiwon 1: To aioBnua ocuvRBwg
Note 1 to entry: The sensation ETTIPEVEI UETA TNV OQAIPETT TOU
usually persists after the epeBiopaTog.
stimulus is removed.
physical cooling, (PUOIKO Yuxog, oua. | sensation of reduced aioBnua peiwpévng Bepuokpaaiag 3.15
noun temperature experienced as a TTOU €PQAVICETAI WG ATTOTEAEOUA TNG
result of exposure to thermally €KBeONG O0€ WPUXPESG OUCTIEG, O€ OUCTIEG
cold substances, to substances, | TTou éxouv apvnTikf BepudTnTa
that have a negative heat of B1GAuoNG, OTTWG N KPUGTAAAIKN
solution, such as crystalline 0opRITOAN ) o€ ouaieg TTou
sorbitol, or to substances, that e¢arpiCovral ypriyopa, 6TTwg n
evaporate rapidly, such as QKETOVN ] TO AAKOOA
acetone or alcohol 2nueiwon 1: H didpkeia Tou
Note 1 to entry: The duration of aI08npaTog ouvnBwg TTEPIopileTal
the sensation is usually limited OTOV XPOVO TNG AUEONG ETTAPNG WE TO
to the time of direct contact with | epéBiopa.
the stimulus.
chemical heat, XNMIKA BgppodTNTA, sensation of increased aioBnua augnuévng Bepuokpaaiag 3.16
noun oua. temperature resulting from TTOU TTPOKUTITEl ATTO TNV €KBEON O€
exposure to substances such as | oucieg 6TTwg n Kawaikivn 1 ol
capsaicin or hot peppers KAUTEPEG TTITTEPIEG
Note 1 to entry: The sensation Znueiwon 1: To aioBnua Teivel va
tends to persist after the ETTIMEVEI UETA TNV OPAipECT TOU
stimulus is removed. gpeBiopaTog.
physical heat, PUOIKN BeppéTNTA, sensation experienced as a aioBnua TTou gppavideTal wg 3.17
noun oua. result of exposure to thermally aTTOTEAETHA TNG £€KOBEONG O€ BePEG
hot substances such as water ouaieg OTTWG TO vEPO TTAvVW aTTd 48
above 48 °C °
Note 1 to entry: The duration of 2nueiwon 1: H didpkeia Tou
the sensation is usually limited a108nApaTog ouvnBwG TTEPIopileTal
to the time of direct contact with | oTov xpdvo Tng dueong eTaeng e 1o
the stimulus. epEBiopa.
odour, noun oopn’, ouo. sensation perceived by means aioBnua TTou yivetal avTIANTITO péow 3.18
of the olfactory organ in sniffing TOU 00@PNTIKOU Opydavou OTav
certain volatile substances 00@PAIVOUACTE OPICUEVEG TITNTIKEG
ouaieg
off-odour, noun amrokAivouoa oo}, | atypical odour often associated aruTrn oo’ (3.18) TTou GuxVvd 3.19
ouo. with deterioration or ouoxeTiCeTal ue aAAoiwan 1 HETABOAR
transformation of the product TOU TTPOIOVTOG
flavour, noun oouoyeuon, OUC. complex combination of the OUVOETOG OUVOUATHOG TWV 3.20
olfactory, gustatory and aioBnudaTwyv 60epnong, \(sL'Jor]g1 Kai
trigeminal sensations perceived | TpIdUpOU, TTOU yivovTal avTIANTITA
during tasting KaTd TN SIAPKEIA TNG YEUOTIKAG
Note 1 to entry: Flavour may be | dokiung
influenced by tactile, thermal, 2nueiwon 1: H oopdyeuon ptropei va
painful and/or kinaesthesic ETTNPEAOTEN ATTO ATITIKEG, BEPUIKEG,
effects. ETMWOUVEG Kal/f KIVaIGONTIKEG
eMIOPAOCEIG.
off-flavour, noun atrokAivouoa atypical flavour often associated | dtutn oopdyeuon TTou Cuxvda 3.21
oouodyeguon, ouc. with deterioration or ouvdéetal pe aloiwaon ) HETABOAR
transformation of the product TOU TTPOIGVTOG
flavour enhancer, BeATIWTIKO substance that intensifies the ouaia TTou gvioxUel Tn 0OCuOyeUon 3.22
noun oouodyeguong, ouo. flavour of a product without €VOG TTPOIOVTOG XWPIG va TNV
possessing its flavour KoToAapBavel
taint, noun HOAucoua, ouo. taste or odour foreign to the yeuon i ooury’ €€vn TIPog To TTPOoIGV 3.23

product originating from external
contamination

TTOU TTPOEPXETAI ATTO EEWTEPIKN
UOAuvon

10




AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
aroma’, noun oo’ ouo. odour with a pleasant or oopn’ (3.18) pe euxapiot A 3.24
unpleasant connotation duadpeaTn XpoId
Note 1 to entry: The terms Znueiwon 1: O1 épol “aroma” ota
“aroma” in English and “arébme” ayyAiké kai “ardme” oT1a yaAAiké Oev
in French are not exactly gival akpIBwg 1008UVaoL.
equivalent.
aroma’, noun dpwpa, ouo. sensory attribute perceptible by | a166nTNPIOKS XapaKTNPIOTIKO TTOU 3.25
the olfactory organ via the back yivetal avTIAnTITé a1rd T0 00PPENTIKO
of the nose when tasting Opyavo PEow ToU TTioW PEPOUG TNG
Note 1 to entry: The terms MUTNG KOTA TN YEUOTIKA OOKIUA
“aroma” in English and “aréme” Znueiwon 1: O1 épol “aroma” ota
in French are not exactly ayyAIkd kai “aréme” ata yaANKda dev
equivalent. gival akpIBWe 10030vayol.
bouquet, noun MTTOUKETO, OUC. group of specific olfactory notes | opdda CUYKEKPIPEVWV OCQPNTIKWV 3.26
allowing a product (wine, spirits, | d1IaBaBuicEWYV TTOU ETTITPETTOUV TOV
etc.) to be characterized XOPOKTNPIOUO £VOG TTPOIOVTOG (KPAOi,
OIVOTTVEUUOTWAN TTOTA K.ATT.)
body, noun oWwHa, OUG. consistency, compactness of TTUKVOTNTA, CUPTTOYEG UPNAG, 3.27
texture, fullness, richness, TTANPOTNTA, TTAOUTOG, OOUGYEUON N
flavour or substance of a UANIKA uTtéoTaon evég TTPoidvTog
product
note, noun vOTa, OUC. distinctive and identifiable BIOKPITIKO KAl avayvVwpPIioIuo 3.28
feature of an odour or flavor YVWPIOUA PIag OOUAG | 00pdyEuong
off-note, noun atrokAivouoa vora, atypical note often associated aTuTTn d1aBAabuIon TTou cuyvda 3.29
ouo. with deterioration or oxeTieTal ye ahAoiwaon A HeTaBoAR
transformation of the product TOU TTP0IGVTOG
character note, vOTa XOPAKTAPA, perceptible sensory attribute, avTIANTITé a1IoBNTNPIOKO 3.30
noun oua. flavour and texture (mechanical, | xapoKTNPIOTIKO, OCPOYEUCH KAl UPR
geometrical, and fat and (MNxaviKd, YEWMETPIKA
moisture characteristics), in a XOPAKTNPIOTIKG KOl XAPOKTNPIOTIKA
food product AiTToug Kai uypagiag) o€ £va TPOPIUO
colour’, noun XpWwpa', ouo. sensation of hue, saturation and | aioBnua amdxpwaong, Kopeauou Kal 3.31
lightness induced by stimulation | wTevOTNTAG TTOU TTPOKOAEITAI ATTO TN
of the retina by light rays of OI€yepan Tou ap@IBANCTPOEIBOUG aTrd
various wavelengths OKTIVEG QWTOG BIOPOPWY UNKWV
KUUOTOG
colour?, noun Xpwua’, ouo. attribute of products inducing a XOPAKTNPIOTIKO TWV TTPOIOVTWY TTOU 3.32
colour sensation TTPOKOAEI aigbnua xpwuaTog
hue, noun améxpwon, ouc. attribute of colour that XOPOKTNPIOTIKO TOU XPWHOTOS” TTOU 3.33
corresponds to variation in QVTIOTOIXEI O€ HETABOAR TOU PAKOUG
wavelength KUPOTOG
Note 1 to entry: The equivalent nueiwon 1: O 100d0vapog 6pog
Munsell term is “hue”. Munsell givai «<hue».
saturation, noun KOPETHOG, OUC. dimension of colour that 3I60TACN TOU XPWHATOG. TTOU 3.34
describes its purity TTEPIYPAPEI TNV KABAPATNTA TOU
Note 1 to entry: If highly 2nueiwon 1: ‘Eva TTOAU KOpEOPEVO
saturated, a colour appears to XPWHO QaiveTal va €xel kabapn
be pure hue — free of gray; if aTTOXPWaN — XWPig KaBOAoU yKpI.
low in saturation, a colour ‘Eva Xpwua pe xaunAd
appears to have a great deal of KOPEOUOQaiVETAI Va £XEI TTOAU YKPI.
gray. >nueiwon 2: O 100d0vapog 6pog
Note 2 to entry: The equivalent Munsell eival «chromay.
Munsell term is “chroma”.
lightness, noun PWTEIVOTNTA, OUC. degree of visual brightness BaBuog oTTIKAG AapTTpdTNTAG OF 3.35

compared with a neutral gray in
a scale ranging from absolute
black to absolute white

Note 1 to entry: The equivalent
Munsell term is “value”.

ouyKpIon JE Eva OUDETEPO YKPI OE MIa
KAipaka TToU KupaiveTal atré 1o
a1TOAUTO PAUPO £WG TO ATTOAUTO
Aeukod

nueiwon 1: O 100d0vapog 6pog
Munsell eivai «value».
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brightness avtifeon effect on the visual brightness of | amotéAeopa Tng emidpaong Tng 3.36
contrast, noun AaptrpoTNTOG, OUC. one object or colour of the AQUTTPOTNTAG TWV AVTIKEIMEVWV 1

brightness of surrounding XPWHATWYV YUPW aTTo £va AVTIKEIYUEVO
objects or colours n )(po’Jpo(2 oTNV OTITIKI) AQUTTPOTNTA
TOU QVTIKEIUEVOU A XPWUOTOG
transparency, Siagaveia, ouo. allowing light to pass and 1I810TNTA £VOG UAIKOU va ETTITPETTEI TN 3.37
noun) dlapavAg, €id. distinct images to appear O1€Aeuon Tou GWTOG Kai TN SIAKPIoN
transparent, EIKOVWV
adjective Znueiwon 1: To avtigToixo €TmiBeTo
eival Silapavng.
translucency, nUIdIa@Aveia, ouo. allowing light to pass but not 1I810TNTA £VOG UAIKOU Va ETTITPETTEI TN 3.38
noun nUIdIa@avng, eTTib. allowing images to be BIEAeuoT TOu QWTOG Kal OXI TN
translucent, distinguished d1dKkpion eIKOVWV
adjective >nueiwon 1: To avtioToixo €miBeTO
gival NUIdIaQaAVAG.
opacity, noun adla@dveia, ouo. not allowing the passage of light | 1816TNTa €vOG UAIKOU va pnv eITPETTEN 3.39
opaque, adjective adlagavng, mid. TN d1EAEUcn TOU QWTOG
Znueiwon 1: To avtioToixo €TiBeTo
gival adla@avig.
gloss, noun OTIATTVOTNTA, OUC. a shiny or lustrous appearance YUOAIOTEPN 1 ATTOOTPATITOUCA 3.40
glossy, shiny, OTIATIVOG, £TTiD. resulting from the tendency of a | epgdavion TTou TTpoKUTITEl ATTO TNV
adjective surface to reflect light energy at TAON MIOG ETTIQAVEIAG VO AVOKAG
one angle more than at others PWTEIVA EVEPYEIQ OE HIa Ywvia
TTEPIOCOTEPO ATTO GAAEG
Znueiwon 1: To avtigToixo €TmiBeTo
gival oTIATTVOG.
texture, noun u@n, ouo. all of the mechanical, TO GUVOAO TWV PNXAVIKWY, 3.41

geometrical, surface and body
attributes of a product
perceptible by means of
kinaesthesis and somesthesis
receptors and (where
appropriate) visual and auditory
receptors from the first bite to
final swallowing

Note 1 to entry: Over the course
of mastication, perception is
influenced by the physical
transformations that occur from
contact with the teeth and palate
and mixture with saliva.
Auditory information may
contribute to judgement of
texture and may predominate
with dry products.

Note 2 to entry: The “mechanical
attributes” are those related to
the reaction of the product to
stress. They are: hardness,
cohesiveness, viscosity,
elasticity and adhesiveness.
The “geometrical attributes” are
those related to the size, shape
and arrangement of particles
within a product. They are:
denseness, granularity and
conformation.

The “surface attributes” are
those related to the sensations
produced in the mouth by
moisture and/or fat in and near
the surface of the product.

The “body attributes” are those
related to the sensations

YEWUETPIKWY, ETTIQAVEIOKWV KOl
OWHATIKWY XOPAKTNPIOTIKWY EVOG
TTPOIGVTOG TTOU YivovTal avTIANTITé
Méow uTTOdOXEWYV KIvalaBnaiag Kal
owpaTtaiodnaoiag kai (é1rou
XPEIGZETAI) OTITIKWV KOl OKOUOTIKWV
UTTOBOXEWV ATTO TNV TTPWTN EI0AYWYN
OTO OTOHO €WG TNV TEAIKA KATATTOON
Znueiwon 1: Kard tn didpkeia 1ng
paonaong, n avtiAnyn emrnpeddeTai
aTT0 TIG PUOIKEG PETARBOAEG TTOU
oupBaivouv atrod TNV €TTAPA YE TA
OOVTIO KaI TOV OUpPavioKo Kal TV
avapeign e 1o adAio.

O1 aKoUOTIKEG TTANPOPOPIEG ITTOPET VO
oupBdaAlouv OTnV KPion TNG UPRG Kal
MTTOPEI VO Kupiapyouv oTa Enpd
TpoidvTa.

2nueiwon 2: Ta pnxavika
XOPOKTNPIOTIKA OXETICOVTAI PE TNV
avTidpaon Tou TTPOIOVTOG OTNV
karatmrévnon Kai gival: n okAnpoTnTa,
N OUVEKTIKOTNTA, TO 1EWOEG, N
€AAOTIKOTNTA KaI N TTPOCQUAIKOTNTA.
Ta YEWWPETPIKA XAPAKTNPICTIKA
oxeTifovtal pe To péyebog, To oxAua
Kal Tn d1IEUBETNON TWV CWHATIdIWY
péoa o€ éva TTPOIOV Kai gival: n
TTUKVOTNTA, N KOKKIOTATA KAl N
Slapopewon.

Ta eMIQAVEIAKA XAPOKTNPIOTIKA
oxeTiCovTal Ye Ta AIGBAPATA TTOU
TTapdyovTal OTO OTOUA OTTO TNV
uypaaia kai/f} To NiTrog péoa Kal Kovta
oTnNV EM@PAVEIQ TOU TTPOIOVTOG.

Ta ocwuatiké XapakTnpIoTIKG
oxeTiCovtal Y To aIoBApaTa TToU
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AyyAik6g 6pog EAANnvik6g 6pog AyyAik6g opiopuodg EAANVIKOG opIoHOG Kwdikog
produced in the mouth by TTapdyovTal OTO OTOUA OTTO TNV
moisture and/or fat in the uypaaoia Kai/fy To AiTrog TTou
substance of the product and TTEPIEXOVTAI OTO TTPOIOV KOl JE TOV
the way in which these TPOTTO YE TOV OTTOIO TA €V AOYW
constituents are released. OUCTATIKA aTTEAEUBEPWIVOVTAL.
hardness, noun OKANpPOTNTA, OUG. mechanical textural attribute HNXAVIKO XOPOKTNPIOTIKO UPRG TTOU 3.42
relating to the force required to oxeTieTal ye Tn dUvaun TTou
achieve a given deformation, QTTQAITEITAI VIO TNV ETTITEUEN HIAG
penetration, or breakage of a dedopévng TTapaudpPwaong,
product dieioduong f Bpalong evog TTPOIBVTOG
Note 1 to entry: In the mouth, it 2nueiwon 1: Z10 oTOMA YiveTal
is perceived by compressing the | avTIAnTIT pe oupTtieon Tou TTPOIOGVTOG
product between the teeth MeTagu Twv dovTIwy (0TEPEE TPOPIUA)
(solids) or between the tongue | METAEU TNG YAWOOTAG Kal Tou
and palate (semi-solids). oupaviokou (NUICTEPEd TPOPINA).
Note 2 to entry: The main Znueiwon 2: Ta kKUpla eTTiBETA TTOU
adjectives corresponding to QAvTIOTOIXOUV O€ OIOQOPETIKA ETTITTESQ
different levels of hardness are: OoKANPOTNTOG Eival:
— “soft”: low level, e.g. cream — «HOAaKOG»: XapnAoS etritredo, T.X.
cheese; KPEPWOES TUPI,
— “firm”: moderate level, e.g. — KNMIOKANPOGY, «TQPIXTOG»: UETPIO
olive: emitTedo, T.X. ENd,
— “hard”: high level, e.g. boiled K_q «OK’)\npc')g»: UWNAG eriredo, Tr.X.
PAMENEG.
sweets.
cohesiveness, GUVEKTIKOTNTA, OUC. | mechanical textural attribute MNXAVIKO XOPAKTNPIOTIKO UPRAG TTOU 3.43
noun relating to the degree to which a | oxeriCeTal ye Tov Babuod péxpl Tou
substance can be deformed OTTOioU HIa ouaia PTTOPEi va
before it breaks, including the TTapagopPwoei TTpIv oTTdoEl,
properties of fracturability OUPTTEPIAONBAVOUEVWV TWV IBIOTHTWYV
(3.44), chewiness_(3.45) and NG BpavoToTnTag (3.44), TG
gumminess (3.47) paonTéTnTag (3.45) KOI TNG
KOUMIW3oug uPng (3.47)
fracturability, noun | 8pauvoTéTnTa, OUC. mechanical textural attribute MNXAVIKO XOPAKTNPIOTIKO UPNG TTOU 3.44

related to cohesiveness and
hardness and to the force
necessary to break a product
into crumbs or pieces
Note 1 to entry: It is evaluated
by suddenly squeezing a
product between the incisors
(front teeth) or fingers.
Note 2 to entry: The main
adjectives corresponding to
different levels of fracturability
are:
— “cohesive”: very low level,
e.g. caramel, chewing gum;

— “crumbly”: low level, e.g. corn
muffin, cake;

— “crunchy”: moderate level,
e.g. apple, raw carrot;

— “brittle”: high level, e.g.

peanut brittle, brandy snaps;

— “crispy”: high level, e.g.
potato crisps/chips,
cornflakes;

OXETICETAI JE TN CUVEKTIKOTNTA KAl TN
OKANPOTNTA KABWG Kal TN dUvaun TTou
OTTQITEITAI IO VA OTTACE! £V TTPOIOV
o€ BpUpPaTa ) KOPPATIO

Znueiwon 1: H Bpauctotnta

agloAoyeital ye amrdéToun cupTrieon

€VOG TTPOIOVTOG AVAPETA OTOUG

KOTITHPEG (UTTPOOTIVG ddVTIa) I OTa

OAXTUAQ.

Znueiwon 2: Ta kUpla eTmiBeTa TTOU

QVTIOTOIXOUV O€ SIOPOPETIKA ETTITTEDA

BpauoTdéTNTAG Eival:

— KOUVEKTIKOG»: TTOAU XOPNAG
emiTedo, T.X. KapapéAa, TaixAa,

— «eUBPUTTTOGY [TTOU BpuupaTieTal
KOTd TN pdonon]: xaunAo
emiTTedO, T.X. KEKAKI
KOAQUTTOKIOU, KEIK,

— «Tpayavog (katd 1n ydonaon)»:
METPIO ETTITTEDO, TT.X. MAAO, WHO
KapoTo,

— «eUBpauaTog» [TToU BpaveTal OTO
OdyKwa]: uwnAo emitredo, TT.X.
VOUYKaTiva JE apaTTIKO QIOTIKI,
TUAIXTG TTOUPAKIQ,

— «KPITOAVIOTOG, TPpayavog 01O
OdyKWHO»: uYnAoS etTitredo, TT.X.
TTATOTAKIA, TOITTG, VIQADEG
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— “crusty”: high level, e.g. crust KQAQUTTOKIOU,
of fresh French-style bread; | — «kpouoT6g»: uwnAS eTmiTredo, TT.X.

KOPA QPECKOU YwHIOoU,

— “pulverulent”: very high level, | — «kovidng»: TTOAU UWNAG eTTiTredo,
immediately disintegrating TT0U SIA0TTATAI APECWG OE OKOVN
into powder upon biting, e.g. ME TO DAYKWUQ, TT.X.
overcooked egg yolk. TTapawnuévog KPOKog auyou.

chewiness, noun paonTéTNTA, OUC. mechanical textural attribute HNXAVIKO XOPOKTNPIOTIKO UPRG TTOU 3.45
related to the amount of work OXETICETAI JE TNV TTOOOTNTA EPYATiag

required to masticate a solid TTOU QTTAITEITAI VIO T Hdonon evog

product into a state ready for oTEPEOU TTPOIGVTOG WOTE va gival

swallowing £TOIMO yIa KaTaTTOON

Note The main adjectives >nueiwon 1: Ta kUpla emiBeTa TTOU

corresponding to different levels | avTioToixoUv o€ SIOQOPETIKA ETTITTEdQ

of chewiness are: paontéTtnTag Eivai:

— “melting”: very low level, e.g. — «€UTNKTOG»: TTOAU XaunAo TTiTredo,
ice cream; T.X. TTAywTo,

— “tender”: low level, e.g. young | — «Tpu@epdG»: XaUNAS €Tmitredo, .X.
peas; @péoka PmééNa,

— “chewy”: moderate level, e.g. | — «paoNTOG»: PETPIO €TTITTESO, TT.X.
fruit gums (confectionery); CeNeddkia @poUTWY,

— “tough”: high level, e.g. old — «OKANPOG»: UYNAOS eTTiTredO, TT.X.
beef, bacon rind. Kpéag yépikou Bodiou, pAouda

MTTEIKOV.
chew count, noun | apiBuog number of chews required to TO TTARB0G TWV PaonUATWY TTOU 3.46
HaonudTwy, OUa. masticate the sample to reduce arrairouvTal yia Tn gyédonon Tou
it to a consistency suitable for OeiyuaTog WaoTe va PelwBEl N ouvoxn
swallowing TOU WOTE va gival KAaTaAAnAn yia
KATATTOON
gumminess, noun KOHHI®WBNG U, mechanical textural attribute MNXAVIKO XAPOKTNPIOTIKO UPAG TTOU 3.47
ouo. related to the cohesiveness of a | oxeTieTal PE TN CUVEKTIKOTNTA €VOG
KOPMIWANG -NG -€G, tender product TPUPEPOU TTPOIGVTOG
emrie. L Note 1 In the mouth, itis related | Znueiwon 1: 10 oTONA, OXETICETAI PE
HACTIXWTOG -N -0, to the effort required to TNV TTPOCTTAOEIQ TTOU QTTAITEITAl VI TN
emrie. disintegrate the product to the d1doTTO0N TOU TTPOIGVTOG O€

state ready for swallowing. KatdoTaon £TOIKO yia KATATToon.

Note 2 The main adjectives Znueiwon 2: Ta kUpla TTiBETA TTOU

corresponding to different levels | avTioToixoUv o€ SI0QOPETIKA ETTITTESQ

of gumminess are: KOUMIWOOUG UPAG eival:

— “short”: low level, e.g. — «Bpaxuc»: xaunAo etmimedo, T.X.
shortbread; BpIpTOKOUAOUPO, KOUPAUTTIEG,

— “mealy”: moderate level, e.g. — «aAeupwONGy: PETPIO TTITTEDO,
some potatoes, cooked dry TT.X. KATTOIEG TTOIKIAIEG TTATATAG,
haricot beans; payeipepéva Eepd YaAAIKG

— “pasty”: moderate level, e.g. ®acoNa,
chestnut puree, flour paste; — «TTOATWANGY: PéTpIo eTTiTTEdO, TT.X.

— *gummy”: high level, e.g. TTOUPEG KAOTAVOU, GAEUPOTTOOTA,
overcooked oatmeal, edible | — «koppILWONG»: UPNAS eTTiTTESO, TT.X.
gelatine. TTOPAMAYEIPEUEVN Bpwun,

Bpwaiun ZeAaTivn.
viscosity, noun 1I8wdeg, ouo. mechanical textural attribute HUNXAVIKO XOPOKTNPIOTIKO UPRAG TTOU 3.48

relating to resistance to flow

Note 1 It corresponds to the
force required to draw a liquid
from a spoon over the tongue, or
to spread it over a substrate.

Note 2 The main adjectives
corresponding to different levels
of viscosity are:

OXETiCeTaI YE TNV AvTioTAON 0T POR
2nueiwon 1: AvTioToixei otn duvapun
TTOU QTTAITEITAI VIO va TPaRNnXTEl éva
uypo6 atod éva KOUTAAI hE TN YAWOoa A
va aTTAwBei o€ éva uTTéOTPWHA.
2nueiwon 2: Ta kOpia eTTiBeTa TTOU
avTIOTOIXOUV O€ OIOQOPETIKA ETTITTESQ
1IEWooUG gival:
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— “fluid”: low level, e.g. water; — KPEUCTOGY: XAUNAO eTTiTTedO, TT.X.
— “thin”: moderate level, e.g. VERo,
olive oil: — «AETITOPPEUCTOGY: PETPIO £TTITTEDO,
.X. EAaI6AadO,
— “unctuous” or “creamy”: . L .
moderate level, e.g. double - “"p?“wf"i‘ﬁ»- HETpIO emr;\e§o, X
cream, heavy cream; ;fﬁggdva QOKTOG pE uynAa
— “thick” or “viscous™: very high, | CTTOXUPPEUGTOCH: TTOAD UWNAG
e.g. sweetened condensed b : .
; emmiTedo, 1.X. axXapouxo
milk, honey. ) Ny 3
OUPTTUKVWHEVO YOAQ, MEAIL.
consistency, noun | guvoxn, oua. mechanical attribute detected by | pnxaviké xapaktnpioTikd TTou 3.49
stimulation of the tactile or visual | avixvetetal pe di€yepon TwWV ATITIKWV
receptors 1] OTITIKWYV UTTOBOXEWV
elasticity, noun €AAOTIKOTNTA, OUC. mechanical textural attribute MNXAVIKO XAPOKTNPIOTIKO UPAG TO 3.50
springiness, noun ETTOVATAKTIKOTNTA, relating to: the rapidity of OTTOI0 OXETICETAI PE TNV TAXUTNTA
resilience, noun ouo. recovery from a deforming force; | avakapwng evog UAIKOU aTrod
and the degree to which a TTAPAPOPPWON TTOU TTPOKANBNKE aTrd
deformed material returns to its Mia dUvaun PeTd TNV agaipeon TG
original condition after the dUvaung Kai pe Tov Babud oTov oTToio
deforming force is removed TO TTAPAPOPPWHEVO UAIKO ETTIOTPEQPEI
Note The main adjectives OTNV apXIK TOU KaTdoTaoN
corresponding to different levels | Znueiwon 1: Ta kUpia eTTiBeTa TTOU
of springiness are: QVTIOTOIXOUV O€ SIOPOPETIKA ETTITTEDA
— “plastic™: absence, e.g. €AOOTIKOTNTAG gival:
margarine; — «TTAAOTIKOG»: aTTouCia
— “malleable”: moderate level, eAAOTIKOTNTAG, TT.X. Hapyapivn,
e.g. marshmallow; — «EUTTAOOTOGY: YETPIO ETTITTEDO, TT.X.
— “elastic”; “springy”; “rubbery”: HapopéAAoou, Aoukolpl,
high level, e.g. cooked — «ENOOTIKOGY, «ETTAVATAKTIKOGY,
squid, clams, gums. «AAOTIXWTOG»: UWNAOS eTTiTredO,
TT.X. HayelpePéva KaAauapia,
axIBAadeG, TaOiXAEG.
adhesiveness, TTPOCPUCIKOTNTA mechanical textural attribute HNXAVIKO XOPOKTNPICTIKO UPNG TTOU 3.51

noun

relating to the force required to
remove material that sticks to
the mouth or to a substrate

Note 1 The main adjectives
corresponding to different levels
of adhesiveness are:

— “tacky”: low level, e.g.
marshmallow;

— “clinging”: moderate level,
e.g. peanut butter;

— “gooey”, “gluey”: high level,
e.g. caramel sundae
topping, overcooked rice;

» o

— “sticky”, “adhesive”: very high
level, e.g. toffee.

Note 2 The adhesiveness of a
product may be experienced in
various ways, e.g.

— to palate — force required to
remove product completely from
the palate, using the tongue,
after complete compression of
the sample between tongue and
palate;

— to lips — degree to which the

OxeTieTal Ye TN dUvVOUN TTOoU

ATTQITEITAI YIA TNV aPaipean UAIKOU

TTOU KOAAGEI 0TO OTOMA R O€ €va

UTTOOTPWHA

Znueiwon 1: Ta kOpla eTTiBETA TTOU

avTIOTOIXOUV O€ OIOQOPETIKA ETTITTESQ

TTPOCPUOIKOTNTAG Eival:

— «EAAPPWG KOANWBNG»: XauNAS
eTTITTEdO, T1.X. HApOUEANOOU,

— «METPIWG KOAWDNG»: PETPIO
eTmiTedo, 1.X. UOTIKOBOUTUPO,

— «TTOAU KOAAWBNG»: uwnAo
emiTTedO, T.X. TTNXTO CIPOTTI
KapauéAag, TrTapaynuévo pudl,

— ECAIPETIKA KOANWONG»: TTOAU
uwnAo emitredo, T.X. TOQI,
KapauéAQ.

2nueiwon 2: H Tpoo@uaoikdTnTa £VOG

TTPOIOVTOG PTTOPE va TTapaTnENOEi pe

d1dpopoug TPOTTOUG, TT.X.

— OTOV oupavioko — duvapn Trou

ATTaITEITAI YIA TNV TTARPN a@aipeon

TOU TTPOIGVTOG aTTd TOV OUPAVIOKO, PE

N XPnon tng YAwooag, PeTd amd

AP oupTTieon Tou deiyuaTog

MeTagU YAWOOAG Kal UTTEPWOG

— oTa X€iAn — BaBbubg aTov oTToio TO
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product sticks/adheres to the TTPOIOV KOAAdEI aTa XeiAn — TO Seiypa
lips — the sample is placed TOTTOOETEITAI AVANETO OTA XEIAN,
between the lips, compressed OUMTTIECETAI EAAPPA Wia QOopa Kal
once slightly and released to aTTEAEUBEPWIVETAI VIO VA EKTIMNOEI N
assess adhesiveness; TTPOCPUOIKOTNTA TOU
— to teeth — amount of product | — 0Td dovTIa — ﬂooéTnTg ﬂpo'l'évTog
adhering on/in the teeth after Tou TrpOOKOA)\aT__ql oTa dOVTIO META TN
product mastication; paaonan Tou TpoIovTog!

. . — OTOV €0UTO TOU — dUvauN TTOU
— to itself — force required to QTTQITEITAl VIO Va BIaxwpIoTOUV
separate individual pieces W|th LEHOVWLIEVA KOWUGATIA WE TN YADGOG,
the tongue, when th.e sample is oTav To Oeiyya ToTroBETEITAI OTO
placed in the mouth; oTopa"
— manually — force required to | — XEIPAKTIKG— SUvapn TTou
separate individual pieces ATTAITEITAI VIO VA BIAXWPICTOUV
adhering to each other using the | pepovwPEva KOPUATIA TTOU
back of a spoon. TTpoo@UOVTal TO éva OTO AANO PE TN
XPrOoN TOU KUPTOU PEPOUG EVOG
KOUTOAIOU.
heaviness, noun BapuTnTa, OUG. property related to the viscosity 1016TNTA TTOU OXETICETAI [E TO IEWOEG 3.52
of beverages or the denseness TWV TTOTWV 1 TNV TTUKVOTNTA TWV
heavy, adjective Bapug -16 -0, eTTi0. of solids OTEPEWV
Note Describes a solid food Znueiwon 1: MNepiypagel éva oTeped
whose cross-section is compact | TpO@IUO Tou oTToioU N dlaTOUA givail
or a beverage that flows with OUMTTAYNG 1 éva TTOTO TTOU PEEI E
some difficulty. KatTola SUOKOAIQ.
denseness, noun TTUKVOTNTA, OUC. geometrical textural attribute YEWMETPIKO XAPOKTNPIOTIKO UPNG TTOU 3.53
relating to perception of the OXeTiCeTal YE TNV AVTIANWN Tou
compactness of a cross-section OUMTTayoUg TNG SIATOPNG EVOG
of a product after biting TTPOIOVTOG PETA aTTO TTANPEG BAYKWUA
completely through it Znueiwon 1: Ta kUpIa eMiBeTA TTOU
Note The main adjectives avTIOTOIXOUV O€ OIOQOPETIKA ETTITTESQ
corresponding to different levels | TTukvoTnTag €ival Ta €§AG:
of denseness are as follows: § R
o ) — «ENAPPUG»: XaunAoS etTiTredo, T.X.
— Ilght : low, e.g. whipped cavTIyi,
topping;
— “heavy”, “dense”: high, e.g. — «Baplcy, «TTUKVGE»: UYNAG
chestnut cream, traditional EMMiTER0, T1.X. KPEUD KGTAVOU,
English-style Christmas napqéoclam XPIOTOUYEVVIGTIKN
pudding. TTOUTIYKO ayyAIKOU TUTTOU.
granularity, noun KOKKIOTNTA, OUC. geometrical textural attribute YEWWETPIKO XAPAKTNPIOTIKO UPNG TTOU 3.54

relating to the perception of the
size, shape and amount of
particles in a product

Note The main adjectives
corresponding to different levels
of granularity are as follows:

» o«

— “smooth”, “powdery”:
absence, e.g. icing sugar, dry
cornflour;

— “gritty”: low level, e.g. some
pears;

— “grainy”: moderate level, e.g.
semolina;

— “beady”: having small,
spherical particles, e.g. tapioca
pudding;

— “granular”: having angular,
hard particles, e.g. demerara

OoxeTiCeTaI e TNV AvTiIANWn Tou
MEyEBOUG, TOU OXAUOTOG Kal TNG
TTOOOTNTOG TWV CWUOTISIWY O€ éva
TTpoidV

Znueiwon 1: Ta kUpla eTmiBeTa TTOU
QavTIOTOIXOUV O€ OIOQOPETIKA ETTITTESQ
KOKKIOTNTAG €ival Ta €EAG:

— «A€iogy», «KovILWBNG»: aTToUTia
KOKKIOTNTAG, TT.X. {dxapn axvn,
oTeyvo Kopv pAdoup,

— «EAAPPWG KOKKWANG»: XAUNAO
eTiTTEdO, T.X. KATTOIEG TTOIKIAIEG
axAadiwv,

— KMETPIWG KOKKWONG»: PETPIO
emitTedo, T.X. OIhIyOdAl,

— « TTOAU KOKKWONG»: TTOU £XEI
MIKP&, opaipikd cwuaTidla, TT.X.
TTOUTiYKQ TATTIOKAG,

— «KOKKWONG»: TTOU €XEl ywvIwdn,
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sugar,

— “coarse”: high level, e.g.
cooked rolled oatmeal;

— “lumpy”: high level with
larger, irregular particles, e.g.
cottage cheese.

OKANPA& cwpartidia, T.X. axapn
Demerara,

— «adpOgy»: uYnAOS etTitredo, T1.X.
HayeipePéVol KOKKOI Bpwung,

— «oBoAWdNG»: UYNAS eTTiTredo pE
peyaAUTEPA, aKavOVIOTa CWHATIdIq,
T.X. TUpPi KOTOTC.

conformation, Siapoépewon, oua. geometrical textural attribute YEWMETPIKO XOPOAKTNPIOTIKO UPKG TTOU 3.55
noun relating to the perception of the OXETiICeTAI YE TNV AVTIANWN Tou
shape and the orientation of OXNMOTOG KAl TOU TTPOCAVATOAIGHOU
particles in a product TWV owHaTdiwv o€ éva TTpoidv
Note The main adjectives Znueiwon 1: Ta kUpla €TTiBETA TTOU
corresponding to different QVTIOTOIXOUV O€ DIOPOPETIKEG
conformations are as follows: SIOUOPPWOEIG Eival TA EENG:
— “cellular”: spherical or ovoid — «KUTTAPWONG»: OPAIPIKA 1] WOEIdNA
particles consisting of thin walls owpaTidla TTou atroTeAoUvTal aTTd
surrounding liquid or gas, e.g. AETTTA TOIXWMATA TTOU TTEPIBGAAOUV
orange; uypo N aépIo, TT.X. TTOPTOKAAI,
— “crystalline”; angular, similarly | — «KPUOTGAAIKOG: ywviwdn,
sized, symmetrical, three- Trapopoioy psyseogg, GUMHETPIKA,
dimensional particles, e.g. TPISIGOTATA CWHATIBIA, TT.X.
granulated sugar; KpuoTaAAikA Gaxapn,
— “fibrous”: long particles or — «IvidNG»: MOKPIG cwuaTidia i
strands oriented in the same KAWVOI TTOU TTpocavaTOAiovTal TTPOG
direction, e.g. celery; TNV idla kaTeuBbuvon, T.X. O€AIVO,
— “flaky”: loose layers that — « VIQadOoeIdAG»: XaAapd oTpwHaTa
separate easily, e.g. cooked TTou dlaywpifovTal EUKOAQ, TT.X.
tuna, croissant, flaky pastry; payeipepévog TéVog, Kpouaadyv, Cuun
— “puffy”: hard or firm outer ogodra, . L .
shells filled with large, often — «QOUCKWTOGY. C’K)"]po‘ n oQIxXTa
uneven, air pockets, e.g. cream | ESWTEPIKA KeAUQN yepdTa pe
puff, puffed rice. peyaAoug, ouyvd avouoidPopPouG,
BUAakeg aépa, T.X. YAUKIOUO oOoU ,
a@PATOI TPAYAVOi KOKKOI pulioU.
moisture’ uypaoia, oua. perception of moisture content avTiAnwn TnNG TTEPIEXOHEVNG 3.56
of a food by the tactile receptors | TToodTnNTOG UYPOTIiag EvOg TPOYIOU
in the mouth and also in relation | aTd Toug amTiKoUg UTTOSOXEIG OTO
to the lubricating properties of OTOUO KOl ETTIONG O€ OXEON WE TIG
the product NITTOVTIKEG 1IB10TNTEG TOU TTPOIOVTOG
Note Reflects not only the total 2nueiwon 1: AvtikatoTrTpicel X1 HOvo
amount of moisture perceived TN GUVOAIK TTOCOTNTA UYPAadiag TTou
but the type, rate and manner of | yivetar avmiAnTTr) aAAG TOV TUTTO, TOV
release or absorption. pPUBUG Kal Tov TPOTTO aTTeAEUBEPWONG
N amoppoPnong.
moisture?, noun uypoTNTA, OUC. surface textural attribute that ETTIPAVEIAKO XAPOKTNPIOTIKO UPHG 3.57

moistness, noun

describes the perception of
water absorbed by or released
from a product

Note The main adjectives
corresponding to different levels
of moistness are as follows:

Surface attributes:

— “dry”: absence, e.g. cream
cracker;

— “moist”: moderate level, e.g.
peeled apple;

— “wet”: high level, e.g. water
chestnut, oyster.

TTOU TTEPIYPAQPEI TNV avTiAnwn Tou
vePOU TTOU ATTOPPOPATAl 1
atreAeuBepwveral ammd Eva TTPoidv
Znueiwon 1: Ta kUpia eTmiBeTa TTou
QVTIOTOIXOUV O€ SIOPOPETIKA ETTITTEDA
uypoOTNTAG €ival Ta €EAG:

Em@aveiakd xapakTnpIoTIKA UPAG:
— «&npbeg»: aTToucia uypaciag, TT.x.
Kpdkep,

— KENOPPWG UYPOG»: PETPIO ETTITTEDO,
TT.X. aTToQAOIWUEVO PAAO,

— «UYPOG»: UYNAOS emitredo, TT.X.
KIVECIKO VEPOKAOTAVO, OTPEIDI.
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Body attributes: XopakTnpIoTIKA CWHATOG:
— “dry”: absence, e.g. cream — «OTeYVOGy: aTToUTial Uypadiag,
cracker; T.X. KPAKEP,
— “moist”: moderate level, e.g. | — «EAAPPWG UYPOGH: PETPIO ETTITTESO,
apple; .X. Mo,
— “juicy”: high level, e.g. — «CoupEPOGY: UYWNAO eTTiTredO, TT.X.
orange; TTOPTOKAAI,
— “succulent”: high level, e.g. — «XUPWONG»: uwnAou emimrédou,
meat; .X. Kpéag,
— “watery”: water-like — «UBAPACH: TTOU HOIGZEI UE VEPOD,
perception, e.g. watermelon. .X. KapTtroud.

dryness, noun EnpoTnTa, ouo. textural characteristic describing | xapakTnpIoTIKG UPNG TTOU TTEPIYPAPEI 3.58
the perception of moisture TNV avTiAnyn uypaciog TTou

dry, adjective &npog -1 -6, emib. absorbed by a product (e.g. aTTOPPOPATAI ATTO £Va TTPOIOV (TT.X.
cream cracker) YOAETQ)
Note In beverages, a liquid that 2nueiwon 1: Z1a moTd, £va uypod TTou
feels dry on the tongue and in yivetal avTiIAnTTé wg Enpd oTn
the throat, e.g. cranberry juice. yAWooa Kal 010 Aaiuo, T1.X. XUMOG

HoUpwv.

fattiness, noun NiTTapéTnTa, OUC. textural attribute relating to the XOPAKTNPIOTIKO UPKG TTOU OXETICETOI 3.59
perception of the quantity or the | pe Tnv avtiAnyn Tng TOCOTNTAG ) TNG
quality of fat on the surface orin | TT016TNTAG TOU AiTTOUG OTNV ETIPAVEIQ
the body of a product Il 0TO CWHA £vOG TTPOIOGVTOG
Note The main adjectives Znueiwon 1: Ta kUpla €TTiBETA TTOU
corresponding to the perception | avtioToixoUv oTnv avtiAnwn NG
of fattiness are as follows: NTTopoTNTOG €ival Ta €EAG:
— “oily”: perception of soaking — «eAaiwdng»: avtiAnwn Tou va givai
and running fat, e.g. salad with KATI HOUOKEWPEVO I va OTACEI AiTTOG,
dressing; .X. caAdTa pe Aadogido,
— “greasy”: perception of — «NITTapwdng»: avtiAnyn Tou
exuding fat, e.g. bacon, chips, EKKPIVOUEVOU AITTOUG, TI.X. PTTEIKOV,
French fries; TIATATAKIA, TNYAVITEG TTOTATEC,
— “fatty”: perception of high fat — «NITTapdg, NITTWdNG»: avriAnwn
proportion in a product, oily, UYnARG avaloyiag AIrapwyv o€ éva
greasy, e.g. lard, tallow. mpoidv, ehaiwdng, AiTapdg, T.X.

Aapdi, CwiKa AiTm).
aeration, noun agpiolxnon, ouo. describes a solid or semi-solid TTEPIYPAPEI EVA OTEPED N NUIOTEPED 3.60

aerated, pp.

agPIOUYOG -a -0,
€Tmio.

product containing small, even
cells filled with gas (usually
carbon dioxide or air) and
usually surrounded by soft cell
walls

Note 1 See also effervescence
(3.61).

Note 2 The product may be
descrbed as “frothy” or “foamy”
(fluid cell walls, e.g. milkshake)

or “porous” (solid cell walls), e.g.

marshmallows, meringue,
chocolate mousse, chiffon pie
filling, sandwich loaf.

TTPOIOV TTOU TTEPIEXEI MIKPEG,
OUOIOUOPPEG KUWENIDEG YEUATEG UE
aéplo (ouvABwg d10&eidio Tou
avBpaka i aépa) TTou ouvRBwg
TePIBAANOVTAI ATTO AAOKGE KUTTAPIKA
TOIXWHATA

2nueiwon 1: BAéTTe emiong
avafpacuog (3.61).

Znueiwon 2: To Tpoidv Ytropei va
TEPIYPOAPET WG «aAPPWDES» (Uypd
KUTTOPIKA TOIXWUATA, TT.X. MIAKOEIK) 1
«TTOPWOEG» (OTEPEA KUTTAPIKA
TolXwpuara), 1.x.JapouéAAoou,
HOpPEYKA, HOUG OOKOAATAG, YEUION
TiTag o196V, @PavifoAdkI yia
OAvTOoUITG.
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effervescence, avaBpaopog, oua. formation of gas bubbles in a OXNMOTIOPNOG QUOAAIdWY agpiou o€ 3.61
noun ) liquid product when either the €va uypo TTpoidv OTav €iTE TO AEPIO
effervescent, avaBpdalwv -ouoa, gas is generated by a chemical TTOPAYETAI ATTO WIA XNUIKA avTidpaon
adjective -ov, €TTI6. PETOXN reaction or pressure is released gite 6Tav eAatTwveTal N TTiEON

;_sr?)elouxog a-o NOTE 1 See also aeration 2nugiwan 1: BAETe emiong
5 - Bnc -nc - (3.60). agpiolxnon (3.60).
Pppwong -ng -£gG, ) . . . .
eTrio. NOTE 2 The bubbles or their Znugiwaon 2: O1 puaaAides A 0
formation are often perceived as | OXMHATIOHOG TOUG oUXVA yivovtal
textural attributes, but at high | GVTIANTITEG WG XAPAKTPIOTIKG UPAG,
levels may be perceived by aAAG O UWNAG eTriTreda pTTopei va
vision or audition. yivouv a’vn)\r]mec_; atré Tnv 6pacn A
TNV aKor.
Degrees of effervescence may | O Babpoi avapacpol prropolv va
be described as: TTEPIYPAPOUV WG:
— “still”: absence, e.g. tap — «XWPIig avBpaKIKO»: atrouaia
water; avappacuou, 1.X. vepd Bpuong,
— “flat”: having a lower level —'«Eseuuaoluévog»: éxq XaHnAoTepo
than expected, e.g. bottled beer eminedo QTTO TO QVAUEVOHEVO, TT.X.
that has been too long open; £p<p|a)\u‘1p£vn HTTUPQ TTOU TTOpEHEIVE
yla TTOAU KQIpO avoIKTH,
— "tingly™: perceptible mainly as | _ «yapyahioTikégy: viverar avTiAnTITo
a texture attribute in the mouth; KUPIWG WS XAPAKTNPIOTIKG UPKC OTO
oToua,
— “bubbly”: having visibly rising | — «@UOAANIOOUXOG»: HE EHPAVIIG
bubbles: avepXOUEVEG PUOOAIDEG,
— “fizzy”: having briskly bursting | — «G@PWONG», «AEPIOUXOGY: pe
. . . @UOaAidEG TTOU OKAVE Cwnpd Kal
bubbles making an audible hiss. TTAPAYOUV £va AKOUGTO GQUPIYHAL.
mouthfeel, noun oTouaTaiodnua, mixed experience derived from MEIKTA EPTTEIPIO TTOU TTPOEPYXETAI OTTO 3.62
ouo. sensations in the mouth that aI09APaTa 0To GTONA TTOU OXETICoVTal
relate to physical or chemical ME QUOIKEG 1 XNMIKEG 1810TNTEG EVOG
properties of a stimulus gpedioparog
Note Assessors differentiate the | Znueiwon 1: O1 a&loAoynTég
physical sensations (e.qg. dlagopoTrololV Ta QUOIKA aloBruaTa
density, viscosity, particulate) as | (1r.x. TTukvéTNTQ, IEWOEG,
texture properties and the SIaUOPPWaN) WG IBIGTNTEG UPAG Kal
chemical sensations (e.g. Ta XNUIKG aioBApaTa (1T.X.
astringency, cooling) as flavour aTuU@OTNTA, YUEN) wg 1810TNTEG
properties. 0OPOYEUONG.
clean feel, noun KaBapoTnTa property of leaving no lingering 1016TNTA TOU VA NV TTOPAUEVEl OTO 3.63
(oTopataio®parog), | mouth after-feel once swallowed | oTéua kavéva emigovo peTaiodnua
clean, adjective ouo. (see adhesiveness, 3.51), e.g. METG TNV KaTatroon (BAETTE
water TpoouaikoTNTa, 3.51), TM.X. VEPO
KaBapog -1 -0, eTmib.
palate cleanser, KaBapIoTIKO product that removes any TTPOIOV TTOU aPaIpEi TUXOV 3.64
noun oupaviokou, oua. lingering residue from the mouth | utroAcippaTa atmd 1o oTOUa
. EXAMPLE Water, cream MAPAAEITMA: Nepd, kpdkep
cleansing, KaBapIoTIKOG -1 -0, crackers.
adjective €Tmio.
after-taste, noun €TiyEuoTn, ouo. olfactory and/or gustatory 00@PNTIKO KaI/f YEUOTIKO aioBnua 3.65
residual taste, UTTOAEIMPOTIKA sensation that occurs after the TTOU eP@aviCeTal Yetdé TNV
noun yeuon, ouo. elimination of the product, and QATTOPAKPUVON TOU TTPOIGVTOG Kal
differs from the sensations dlapépel atrd Ta aIodruaTa TTou
perceived whilst the product was | yivovTal avTIAnTITd evOow TO TTPOIGV
in the mouth BpiokoTAV GTO OTOPA
after-feel, noun HeTaioOnua, ouo. experience that follows the eUTTEIPIa TTOU aKOAOUBEi TNV agaipeon 3.66

removal of a texture stimulus; it
may be continuous with the
primary experience or may
follow as a different quality after

€VOG gpeBiopartog ueng. Mropei va
gival o€ OUVEXEIQ TNG TTIPWTAPXIKNG
EUTTEIPIAG  UTTOPEI VO aKOAOUBET WG
OIOQOPETIKA 1I810TNTA YETA ATTO PIC
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a period during which TePiodo KATd TNV oTToia N KATATTOON,
swallowing, saliva, dilution and TO OGAIO, N apaiwaon Kal GAAEG
other influences may have EMOPACEIG UTTOPET VO £XOUV
affected the stimulus substance eTnpedoel To péBIoUa A TO
or sensing field a100NTNPIOKO TTEdio
persistence, noun €TMIPOVI, OUC. related to a response to a oxeTieTal Ye ammokpion o€ epEBIoua 3.67
stimulus over a measurable o€ O6An Tn dIdpKeEIa P0G HETPAOIUNG
period of time XPOVIKAG TTEPIGOOU
insipid, adjective dvooTog -n -0, £TTi6. describes a product with a much | Trepiypdel éva Tpoidv Pe TTOAU 3.68
lower level of flavour than XAUNAOTEPO €TTITTESO OOUOYEUONG
expected aTTd TO AVAPEVOUEVO
bland, adjective adid@opog -n -o, describes a product with a low TTEPIYPAPEI £V TTPOIOV PE XAPNAS 3.69
€Tmio. level of flavour, and without ETMITTEO0 OOPOYEUONG KA XWPIG
character XOPAKTAPA
neutral, adjective oudETePOG -N -0, describes a product without any | TTepiypdel éva Tpoidv Xwpig Kaveva 3.70
€Tmio. distinct characteristic SIaKPITO XAPOKTNPIOTIKO
flat, adjective emiedog, describes a product perceived to | TTepiypd@el Eva TTpoidv TTou yiveTal 3.7
drovog -n -o, £Ti6. be below the expected AvTIANTTTO OTI €ival KATW atd To
organoleptic level QAVAPEVOUEVO OPYAVOANTITIKO ETTITTESO
4 Terminology relating to methods — OpoAoyia oXeTIK) pe peBGSOUG
AyyAikog 6pog EAANvVIKOG 6pog AyyAikog opiopog EAANVIKOG 0pIoHOg Kwdikog
objective method, | avTikeipevikn any method in which the effects | omroiadrnmoTe péBodog pe TNV oTroia 41
noun H€6080g, ouo. of personal opinions are eAaxIoTOTTOIEITAI N ETTIOPACN
minimized TIPOOWTTIKWY ATTOWEWV
subjective UTTOKEIPEVIKA any method based on personal otroladnTToTE PEBOdOG BaaileTal o€ 4.2
method, noun péBodog, ouo. opinions TTPOOWTTIKEG OTTOYEIG
grading, noun Siafabpion, ouo. method in which an assumption | péBodog kard Tnv oTToia n amédoon 4.3
of quality is inherent in the scale | TToI6TNTAG €ival eyyevg TNV KAiJaka
in order to categorize products TTPOKEIYEVOU VO KATNYOPIOTTOINBoUV
into quality groups EXAMPLES TQ TTPOIOVTA O€ OPADES TTOIOTNTAG
(Ff‘ag)‘('?gtif14'4)’ classification MAPAAEIMMATA: katdragn (4.4),
.5), g (4.6), and scoring ) .
4.7). Tagivounon (4.5), diaBaduion oe
KAipaka (4.6) kal BaBuoAdynon (4.7).
ranking, noun Kardragn, ouo. method in which a series of two pEB0SOG KaTG TNV OTToia dUO A 4.4
or more samples is presented at | TTepiIoodTEPQ deiypaTa
the same time and arranged in TTAPOUCIAZOVTal TAUTOXPOVA KAl
order of intensity or degree of dIa0TGdoo0vVTal KATd OEIpG €vTaong N
some designated attribute BaBpou katroiou kaBopiouévou
XOPAKTNPIOTIKOU
classification, Ta§ivéunon, ouc. method of sorting into categories | péBodog kartnyopioTroinong 4.5
noun
rating, noun Siafabpion oe method of measuring on an pEBOBOG PETPNONG OE BIATAKTIKA 4.6
KAipoka, ouo. ordinal scale where the KAiJOKa OTTOU TO PETPO KABE
KAIMOKWTA magnitude of each perception is | avriAnwng dnAwveTtal pe pia atrd éva
SiaBaduion, ouo. denoted by one of a number of TTAB0G OUVATEG KATNYOPIES
possible categories
scoring, noun BaBuoAéynon, ouc. evaluation of a product (or of agloAéynaon evog TpoidvTog () Twv 4.7

attributes of a product) by
assigning numbers that have
some mathematical relationship
to the product or attributes being
evaluated

XOPOKTNPIOTIKWY EVOG TTPOIOVTOG) UE
EKXWPNON apIBUwWY TTOU €XOUV
KATTOIO JaBnUATIKr) OxXéOnN PE TO
TTPOIOV 1] TA XAPAKTNPICTIKA TTOU
agiohoyouvrai
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screening, noun dialoyn, ouo. preliminary selection procedure d1adIkaaia TTPOKATAPKTIKNG ETTIAOYAG 4.8
matching, noun avTIoTOIXION, OUC. experimental process of TrelpapaTik digpyacia e¢icwong A 4.9
equating or relating stimuli, ouox£TIONG £pEBICUATWY, CUVABWG
usually to determine the degree | yia Tov TTpoadiopicud Tou Babuou
of similarity between a control OMOoIOTNTOG PETAEU VOGS BEiyuaTOg
sample and an unknown or eAEyXOU Kal EVOG ayVWaToU I HETALU
between unknowns ayVWOTWV
magnitude EKTiMNON PETPOU, process of assigning values to dIEpyaaTia EKXWPNONG TINWY OTIG 410
estimation, noun oua. the intensities of an attribute in EVTAOEIG VOGS XOPAKTNPIOTIKOU UE
such a way that the ratios TETOIO TPOTTO WOTE O Adyol PeTagu
between assigned values are TWV EKXWPNHEVWY TIHWV va gival idiol
the same as between the Me Toug AGyoug PeTagu TwV PETPWYV
magnitudes of the perceptions to | Twv avTIAAWEwWV OTIG OTTOIEG
which they correspond avTIoTOIXOUV
independent avegapTnTn evaluation of one or more stimuli | a§ioAdynon evog i TEPIOOOTEPWY 411
assessment, noun | a§ioAdynon, ouo. without direct comparison EPEBIOPATWY XWpIg dueon oUykpion
absolute atmroAuTn Kpion, ouo. | evaluation of a stimulus made a&loAdynaon evog epebiouaTog Xwpig 412
judgement, noun without direct comparison (e.g. aueon ouykpion (T7.X. Jovadiki
monadic presentation) TTapoucioaon)
comparative OUYKPITIKA comparison of stimuli presented | oUykpion epeBioudTwy TTOU 413
assessment, noun | a§ioAdynon, ouo. at the same time TTapoucIadovTal TauTéxpova
dilution method, péBodog apaiwong, | technique in which samples are | TexvikA KaTd TnVv oTroia Ta deiypaTa 414
noun oug. prepared at increasingly lower TTOPACKeUAZovTal o€ OAO Kal
concentrations and examined in | XQuUNAGTEPEG CUYKEVTPWOEIG KAl
series eCeTadovTal KATA OEIPG
psychophysical WYUXOQUOIKN procedure for establishing diadikaaoia yia Tn dnuioupyia oxéoewv 415
method, noun H€6080g, ouo. relationships between METAEU PETPNOINWY QUOIKWV
measurable physical stimuli and | epeBiopdTwy KaI A1IGONTNPIOKWY
sSensory responses OTTOKPITEWV
discrimination Sokiun d1dkpIong, any method of test involving otroladATToTE PEBODOG SOKIUAG TTOU 4.16
test, noun oug. comparison between samples to | TrepiIAapdvel oclykpion PeTagu
determine if differences are OEIYHATWY YIa va TTPpocdIopIOTEl EAV Ol
perceptible EXAMPLES Triangle | dia@opé£g gival avTIANTITEG.
Lersg éﬁ;ﬁ Oﬁgét;'gofi’iff‘%?)’ MAPAAEIFMATA: Tpiywvikr SoKIpf
(4.18), dokiur «duo a1o Tpia» (4.19),
dokiun CeuyapwTng ouykpiong (4.17).
paired dokipn {euyapwtAg | method in which stimuli are pEBOSOG KATG TNV OTToIx TA 4.17
comparison test, oUyKpIongG, OUa. presented in pairs for epeBiopara TTapouacidlovTal Katd
noun comparison on the basis of Celyn yio oUykpion pe Baon
some defined criteria KaBopiopéva KPITAPIQ
triangle test, noun | TpIywvikA dokKiun method of discrimination testing | pé6odog dokiurg didkpiong TTou 418
ouo. involving the simultaneous TePINaPBAvEl TRV TAUTOXPOVN
presentation of three coded TTAPOUCIiaCT TPIWY KWAIKOTTOINPEVWY
samples, two of which are delyudTwy, dU0 aTTd Ta OTTOIA €ival
identical, and in which the TTAVOUOIOTUTIA, KOl OTNV OTToia O
assessor is asked to select the a&loAoynTAg KoAeiTal va TTIAEEEI TO
sample perceived as different d¢eiypa TTou yiveral avTIAnTITO wg
OlapOPETIKO
duo-trio test, noun | dokiun «3Uo amwd method of discrimination testing | péBodog dokiung diIdkpiong oTNV 419

TPia», ouo.

in which each assessor receives
a set of three samples, of which
one is labelled as a reference,
and is asked to identify either
which of the others is the same
as the reference or which is
different from the reference

otroia K&Be agloAoynTig Aaupavel Eva
OUVOAO TPIWV OEIYUATWY, EK TWV
OTTOIWV TO €va ETTICNPAIVETAI WG
avagopd, Kal Tou ¢nreital va
TTpoadlopicel TTol0 aTTd Ta GAAA gival
10 id10 pE TO BEiypa avaPopdg Iy TTolo
gival d1apopeTIKO aTrd 10 Oeiyua
avagopag
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“two-out-of-five” dokipn «d0o amo method of discrimination testing | pé6odog dokiung dIGKpIoNG TToU 4.20
test noun TEVTED, OUC. involving five coded samples, TePINAPBAvEL TTEVTE KwAIKOTTOINUEVA
two of which are of one type and | d¢iypara, dUo aTd Ta oTToia €ival EvOg
three of which are of another TUTTOU KaI Ta Tpiat GAAoU TUTTOU, OTNV
and in which the assessor is oTToia 0 agloAoynTAG KaAgiTal va
asked to group the samples into | opadoTroifoel Ta deiypaTa o€ OUAdEG
sets of two and of three samples | Twv U0 Kal TPIWV BEIYUATWYV
of similar perception TTapopolag avtiAnyng
“A” or “not A” SokiunR «A» 1 «6xI method of discrimination testing | péBodog dokiurg dIAKPIoNG KATA TNV 4.21
test, noun A», ouo. in which a series of samples oTToia PIa OEIPA BEIYUATWYV TTOU
which may be “A” or “not A” is pTTOPEl Va gival «Ax» 1 «OxI A»
presented to the assessor after TTapouaiadeTal oTov agloAoynTh agou
he/she has learned to recognize | pdaBel va avayvwpilel To Oeiypa «Ax»
sample “A” and in which the Kal TNV oTroia 0 agloAoynTnG KaAeiTal
assessor is asked to indicate va utrodeigel eav kaBe deiypa eivar "A"
whether each sample is “A” or n "ox1 A"
“not A”
descriptive TMEPIYPAPIKNA any method to describe or oTToladATTOTE PEBODOG yIa TV 4.22
analysis, noun avaAuon, ouc. quantify the sensory TTEPIYPAPH i} TNV TTOCOTIKOTTOINON TWV
characteristics of stimuli by a a1I0BNTNPIOKWY XOPOKTNEICTIKWY TWV
panel of trained assessors €PEBIOUATWY ATTO IO OPAda
EKTTAIBEUPEVWV aIoAoYNTWV
qualitative TTOIOTIKO description of the sensory TTEPIYPAPH TWV AI0ONTNPIOKWY 4.23
sensory profile, alo0nTnPIOKS attributes of a sample but XOPAKTNPIOTIKWY EVOG BEiYUATOG OAAG
noun POYiA, ouo. without intensity values XWPIG TIWEG €vTaong
quantitative TTOCOTIKO description of a sample TTEPIYPAPH EVOG OEIYUATOG TTOU 4.23
sensory profile, alioclnTnpiako consisting of both attributes and | atroTeAgital ammd dUo XapAKTNPIOTIKG
noun TPO®IA, Oua. their intensity values Kal TIG TINEG €VTAONAG TOUG
sensory profile, a1o0nTnPIOKS description of the sensory TTEPIYPAPH TWV AIGONTNPIOKWV 4.25
noun POYiA, ouo. properties of a sample, IDI0TATWYV €vOG BeEiyuaTog, TTou
consisting of the sensory atroTeAeiTal ammd Ta aloOnTNPIakd
attributes in the order of XOPAKTNPIOTIKA KOTA O€Ipd avTiAnwng
perception, and with assignment | kal ye ekxwpnon TIUAG £vTaong yia
of an intensity value for each KGBe XapaKTNPIOTIKO
attribute . .
>nueiwon 1: Mevikdg 6pog yia
NOTE A generic term for any OTTOI00NTTOTE TUTTO TTPOWIA, TTANPES i
type of profile, whether full or MEPIKO, UE EPNTTOPIKO OAUA 1) OXI.
partial, trademarked or not.
free choice aiolnTnpPIoKS form of sensory profiling in Hop®r) aioBnTnPIaKoU TTPOPIA OTNV 4.26
sensory profile, mpPo@iA eAelBepng which each assessor oTroia KABE aflohoynTrg TTIAEYEl
noun €MMAOYNAG, OuC. independently chooses the ave¢apTNTa TA XAPAKTNPIGTIKG TTOU Ba
attributes to be used for a group | xpnoipgoTroinBouyv yia pia opdda
of samples OEIyHATWYV
NOTE A consensus sample Znueiwon 1: ‘Evag ouvaiveTikog
space is derived statistically. OEIYUATOXWPOG TTPOKUTITEI GTATIOTIKG.
texture profile, TPOYIA UPAG OUa. qualitative or quantitative TTOIOTIKO ] TTOGOTIKO A10ONTNPIOKO 4.27
noun sensory profile of the texture of TTPO®IA TNG UPNG eVOG OEiyUATOG
a sample
preference test, Sokiun TpoTiunong, | testto assess preference dokiuA yia Tnv agloAdynon g 4.28
noun oug. between two or more samples TTpoTiunoNng Yetagu duo i
TEPIOTOTEPWY OEIYUATWYV
scale, noun KAigaka, ouc. term applicable to either a KAipaka oTmokpiong N KAipaka 4.29
response scale or a pETPNONG
measurement scale
response scale, KAijaka amrdékpiong | means (e.g. numerical, verbal or | péoo (Tr.x. apIBUNTIKG, AEKTIKO ) 4.29.1

noun

ouao.

pictorial) by which an assessor
registers a quantitative response

NOTE 1 In sensory analysis, this
is a device or tool to capture the

€IKOVOYPAPIKO) YE TO OTTOIO £Vag
agloAoynNTAG KaTaxwpei Yia TTOO0TIKA
OTTOKPION

Znueiwon 1: 1NV aioBnTnpiakn
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reaction of an assessor to some
property such that it can be
converted into numbers. NOTE
2 The term “scale” is widely
used as being equivalent to the
expression “response scale”.

avdAuon, auté gival pia didTagn r éva
epyaAgio yia Tn Afyn Tng avtidpaong
€VOG agloAoynTr o€ KATToIa 1I810TNTA
£€TO1 WOTE QUTH VA PTTOPET va
peTaTpaTrei o€ apiBuoug.

Znueiwon 2: O 6pog «KAigaka»
XPNOIUOTTOIEITAI EUPEWG WG
OUVWVUNOG PE TOV OPO «KAipaKa
OTTOKPIONG».

measurement kKAigaka pETpnong, formal relationship (e.g. ordinal, | TuTmK oxéon (11.x. d1IGTAgN, dIACTNHA 4.29.2
scale, noun oua. interval or ratio) between a 1 Adyog) petagu piag 1I816TNTAG (TT.X- N

property (e.g. the intensity of a évraon piag ailotnTnpeIakng

sensory perception) and the avTiAnwng) Kal Twv apiBuwy TTou

numbers used to represent XPNOoIYoTToIoUVTaAl VIO TNV TTAPAoTOoN

values of the property (e.g. TWV TIHWV TNG 1810TNTAG (TT.X. ApIBuoi

numbers registered by the TTOU £X0UV KaTayxwpenBei atrod Toug

assessors or derived from the aglohoynTég ) TTpoépyovTal aTrd TIG

assessors' responses) QTTOKPICEIG TWV agloAoynTwy )

NOTE The term “scale” is widely | Znueiwon 1: O 6pog «kAipaka»

used as being equivalent to the XPNOILOTTOIEITAI EUPEWS WG

expression “measurement OUVWVUNOG JE TOV OpO «KAipaKa

scale”. METPNONGY.
intensity scale, kKAigaka évraong, scale denoting the strength of a KAipgaka TTou uttodnAwvel Tn duvaun 4.30
noun oug. perception Hiag avtiAnywng
attitude scale, KAijaKa OTAOEWYV, scale denoting attitudes or KAipaka TTou uTTodnNAWVEl OTATEIG I 4.31
noun ouo. opinions OTTOYEIG
reference scale, KAipjaka ava@opdg, scale in which reference KAipaka oTnv oTroia XPNOIJOTTOIoUVTal 4.32
noun oug. samples are used to define an deiypara avagopdg yia va opicouv

attribute or specific intensities of | éva XapakTnNPIGTIKO ) CUYKEKPIUEVEG

a given attribute evTAoeIg evOg OedopEvou

XOPAKTNPIOTIKOU

hedonic scale, KAipoKo apECKEINgG, scale expressing degrees of KAipaka TTou ekppdalel faduoug 4.33
noun oug. likes or dislike QPEOKEIAG ) ATTAPETKEIAG
bipolar scale, dIroAIKn KAipaka, scale with opposite descriptions | kAigoka pe avTiBETEG TTEPIYPOAPES OTA 4.34
noun oua. at the two ends (e.g. a texture OU0 dkpa (TT.X. KAipaka u@nig TTou

scale ranging from hard to soft) KUpaiveTal a1rd okAnpo £wg Jahakod)
unipolar scale, HOVOTTOAIKA scale with only one descriptor at | kAipoka pe gévo évav TTeplypogpéa o€ 4.35
noun kAigaka, ouo. one of the ends £€va a110 TA AKPaA
ordinal scale, SiatakTiKA KAigaka, | scale in which the order of the KAigaka oTnv oTroia N o€Ipa TwV 4.36
noun oua. values allocated corresponds to | TIJWV TTOU KOTAVEUOVTAI AVTIOTOIXET

the order of the intensities OTn OIPG TWV EVTIACEWY TTOU YivovTal

perceived for the property being | avrIAnTTég yia Tnv 1816TNTA TTOU

assessed agloAoyeital
interval scale, KAipoKka scale which, in addition to KAipaka n otroia, eKTOG aTTd TO OTI 4.37
noun SlaoTnUdaTWYV, 0UC. possessing the attributes of an OI0B€TEl TO XOPAKTNPIOTIKG UIOG

ordinal scale, is distinguished by | diatakTIkrg KAipakag, diakpiveTal atod

the fact that equal differences TO YEYOVOG OTI io€G dIOPOPES PETAEU

between numerical values aPIBUNTIKWY TIUWV OVTIOTOIXOUV O€

correspond to equal differences | ioeg dla@opEG PeTALU TWV IBI0THTWY

between properties measured TTOU PETPRONKaV (OTNV aiIoONTNPIOKN

(in sensory analysis, perceived avaAuon, avTIANTITEG EVTAOEIG)

intensities)
ratio scale, noun kKAipoka Adywyv, ouo. | scale which has the properties KAiJoKa TToU €xel TIG 1010TNTEG MIAG 4.38

of an interval scale but for
which, in addition, the ratio
between the values allocated to
two stimuli is equal to the ratio
between the perceived
intensities of these stimuli

KAipakag d100TNUATWY, YIO TV OTTOIx
OPWG MITTAEOV 0 AOYOG PETOEU TwV
TIMWV TTOU KATAVEPOVTOI G€ dUO
epebiouata gival ioog pe Tov Adyo
METAEU TWV AVTIANTITWY EVTACEWV
AUTWYV TWV EPEBICUATWV
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error (of o@AaApa the difference between the n Slagopd peTagl Tng 4.39
assessment), noun | (a§loAdynong), ouo. | observed value (or assessment) | TTapatnEoUpevng TIMAG (A EKTIUNONG)
and the true value Kal TNG aAnBouUg TIUAG
random errors, TUXaia o@AaApara, (sensory analysis) unpredictable | (aigOnTnpiakn avdAucon) amPORAETTTA 4.40
noun ouao. errors which average to zero o@AApaTta TTou divouv héaN TIUN
undév
bias, noun HEpOAnyia, ouo. (sensory analysis) systematic (a108nTNPIaKA avaAucn) cucTNUOTIKA 4.41
errors which may be positive or O@AApOTa TTOU PTTOPET va gival BETIKG
negative r apvnTIKG
expectation bias, HEpOAnyia bias due to the assessor's pepoAnwia Adyw TTpoideacpou Tou 4.42
noun TTPOIdEATHOU, OUC. preconceived ideas agloAoynti
halo effect, noun @aivopevo Tng dAw, | special case of context effect €I0IKN TTEPITITWON €TTIOPACNG TOU 4.43
oug. where the favourable or TTAQICiOU €QApPOYRG OTTOU N EUVOIKN
unfavourable evaluation of a r duouevig agloAdynaon evog
stimulus on one attribute tends €peBioPATOG O€ Eva XOPAKTNPIOTIKO
to induce favourable or TEIVEI VO TTPOKAAEDEI EUVOIKA 1
unfavourable evaluation of other | duopevr) agloAdynon aAAwv
attributes of the same stimulus XOPOKTNPIOTIKWY TOU idlou
considered at the same time epebiopatog TTou e€eTddovTal
TaUuTOXPOVa
true value noun aAn®nig TiuRA ouo. (sensory analysis) particular 101aiTEPN TIMA OTNV EKTIUNON TNG 4.44
value which assessments are 0TTOiag aTTooKOTTOUV 01 agloAoynoEIg
intended to estimate
standard TPOTUTTO PWTIOTIKO | colorimetric illuminant relating to | xpwuaTOUETPIKO PWTIOTIKG TTOU 4.45
illuminant, noun the range of artificial or natural OXeTIeTal JE TO EUPOG TWV TEXVNTWV A
oug. lights defined by the QPUOIKWY QWTWV TToU opileTal atod Tn
International Lighting Aigbvr Emtpoti dwTiopou (CIE)
Commission (CIE)
anchor point, noun | onpeio aykUpwong, | reference point against which onueio avagopdg BAcel Tou OTToioU 4.46
oug. samples are assessed a&loAoyouvTal Ta deiypara
NOTE See reference point Znueiwon 1: BAémTe onuegio avagopdg
(1.19). (1.19).
score, noun Babuodg, ouo. value assigned which describes | ekxwpouUugevn Tiyr TTou TTEPIYPAPEI TN 4.47
the specific location of a OUYKeKPIPEVN BEan evog BleyePTIKOU
stimulus material in the possible | uAikoU oTo TBavé eUpog eviaoEwv
range of intensities for that yIQ AuTO TO XAPOKTNPIOTIKO
attribute . . .
>nueiwon 1: H BaBuoAdynon evog
NOTE To score a food is to rate | Tpo@ipou yivetal yéEow NG
its properties on a scale or TOTTOB£TNONG TWV IBIOTHATWY TOU O€
according to some numerically KAipaka r} cUPWVa PE KATTOIN
defined sense of criteria. apIBuNTIKA KaBopiopévn £vvoia
KPITNEiwv.
score sheet/card, BaBuodéATio, ouo. ballot @UAAo/kapTa BaBuoAdynong 4.48

noun
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2YNOAIKO AAOABHTIKO AITAOEAAHNIKO FAQZZAPIO

General terminology — M'eviki} opoAoyia
Terminology relating to the senses — OpoAoyia OXeTIKA pE TIG AIOOAROEIG
Terminology relating to organoleptic attributes — OpoAoyia oXeTIKA pE OPYAVOANTITIKA XOPAKTNPICTIKA
Terminology relating to methods — OpoAoyia oxeTIK pe peBO6Soug

attribute relating to the
force required to remove
material that sticks to the
mouth or to a substrate

Note 1 The main
adjectives corresponding
to different levels of
adhesiveness are:

— “tacky”: low level, e.g.
marshmallow;

oxeTieTal ye TN dUvaUn TTOU
ATTQITEITAI YIA TNV aPaipean UAIKOU
TTOU KOAAGEI OTO OTOMA 1) O€ £va
UTTOCTPWHO
2nueiwon 1: Ta kKOpia eTTiBETA TTOU
avTIoTOIXOUV O€ OIOQOPETIKA
ETMTTEdA TTPOCPUOCIKOTNTOG Eival:
— «EAAPPWG KOAAWBNG»: XAUNAO
eTTiTTEdO, T1.X. HapOouéEANOOU,

— KUETPIWG KOAAWDNG»: PETPIO

AyyAIkOg 6pog EAANVIKOG 6pog AyYAIKOG 0pIOHOG EAANVIKOG OpIOHOG Kwdikog
1. | “A” or “not A” test, Sokipn «A» R} «6XI method of discrimination HEBOBOG OKIUNAG BIAKPIoNG KATA 4.21
noun A», ouo. testing in which a series of | Tnv omoia pia ogipd delyPudTWY TTOU
samples which may be “A” | ptropei va eival «A» 1 «ox1 A»
or “not A” is presented to TTapouaiadeTal oTov aglohoynTn
the assessor after he/she a@oU pdbel va avayvwpilel To
has learned to recognize Ociypa «A» Kal oTnVv oTToia O
sample “A” and in which a&loAoynTAG KaAeiTal va UTTOdEIEEl
the assessor is asked to €dv KGO Seiypa gival "A" ) "ox1 A"
indicate whether each
sample is “A” or “not A”
2. | “two-out-of-five” test | Sokiun «3Uo amrod method of discrimination MEBOBOG BOKIUAG BIAKPIONG TTOU 4.20
noun TEVTEY, OUC. testing involving five coded | mepiAauBdavel TrévTe
samples, two of which are KwdikoTroinuéva deiypata, duo amo
of one type and three of Ta oTToia €ival evog TUTTOU Kal TA
which are of another and in | Tpia dAAou TUTTOU, OTNV OTTOIG O
which the assessor is aglohoynTAg KaAeital va
asked to group the ouadoTroInoel Ta deiypara o€
samples into sets of two OpGdEG TwV BUO Kal TPIWV
and of three samples of OEIlyHATWYV TTApOUoIaG avTiAnwng
similar perception
3. | absolute judgement, atréAuTn Kpion, evaluation of a stimulus a&loAdynaon evog epebiouaTog Xwpig 412
noun ouo. made without direct dueon ouykpion (T7.X. MOvadIKh
comparison (e.g. monadic | TTapouaiaon)
presentation)
4. | acceptability, noun ATTOdEKTOTNTA, degree to which a stimulus | BaBuog oTov oTToi0 éva epEBioua 1.23
ouo. is liked or disliked, overall gival apeaTd 1 Ox1, CUVOAIKA N yia
or for particular sensory 101aiTepa aloONnTNPIOKA
attributes XOPAKTNPIOTIKA
5. | acidity, noun o&uTnTa, Ouo., basic taste produced by Baoikn yeuon TTou TrapdyeTal amd 3.3
acid taste, noun 6¢&Ivn yeuon, ouo. dilute aqueous solutions of | apaid udaTikéd SiaAlpaTa TWV
most acid substances (e.g. | TePICCOTEPWYV OIVWY OUCIWV (TT.X.
citric acid and tartaric acid) | kiTpikd 0&U Kal TpUyIKO 0EU)
6. | acuity, noun avTIANTITIKA ability to discern small IKavOTNTa SIAKPIONG MIKPWV 210
o&uTnTa, OUC. differences in stimuli S10pOPWV ToU epeBiouaTog
Note 1 to entry: In French,
this term should be
differentiated from the term
“acuité” which refers to the
ability to perceive with no
concept of level.
7. | adhesiveness, noun TTPOCPUOIKOTNTA mechanical textural MNXAVIKO XOPAKTNPIOTIKO UPNG TTOU 3.51
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AyyAIkég 6pog EAANVIKOG 6pog AyYAIKOG 0pIoHOG EAANVIKOG OpIoHOG Kw3dikog

— “clinging”: moderate €TMiTTedO, T.X. PUOTIKOBOUTUPO,
level, e.g. peanut — «TTOAU KOAAWSNG»: UPNAS
butter; €TMiTedo, T0.X. TNXTO O1pATTI

— “gooey”, “gluey”: high KapapéAag, Trapaynuévo pudl,
level, e.g. caramel - 4 KOMWBNC: TIOAD
sundae topping, «EﬁGIpE’TIKG’ KoArwonG>:
overcooked rice: Uqu])\O’E'ITI‘ITEEO, .X. TOQ!,

— “sticky”, “adhesive”: K’apupe)\a. .
very high level, e.g. Zn’uslwor_!’Z: H TPOCPUOIKOTNTA
toffee. €VOG TTPOIOVTOG PTTOPET va

TTapaTnenBei ye diGpopoug

Note 2 The adhesiveness TpoTIOUG, TT.X.-

of a product may be — OToV oupavioko — duvaun TTou

experienced in various aTraiTeiTal yia Tnv TARPN agaipeon

ways, e.g. TOU TTPOIGVTOG OTTO TOV OUPQAVIOKO,

— to palate — force HE Xp,ﬁon ms v’)\u'uoocxg, “?Td

required to remove product aTro TT’)\I']pI"] oupTieon Tou §£'Y“GT°§

completely from the palate, HETOEU YALOOaG kat UTTEpWAG:

using the tongue, after — oTa XeiAn — BaBuog aTov otoio

complete compression of | TO TTPOIGV kOAAGEI OTal XeiAn — TO

the sample between Oeiypa ToTToBETEITAI AVAPETT OTA

tongue and palate; XEIAn, oupTTéGeTal EAappPa pia opd

— to lips — degree to Kal aTTEAEUBEPWVETAI VIO VO

which the product EKTINNOEI N TTPOCPUTIKOTNTA TOU"

sticks/adheres to the lips — oTa d6vTIa — TTogoTNTA

— the sample is placed TTPOIOVTOG TTOU TTPOCKOAAATAI OTA

between the lips, d6vTIa HETA TN HAoNoN Tou

compressed once slightly TTPOIOVTOG

and released to assess — OTOV £QUTS TOU — SUvapn TTou

adhesiveness; QTTQITEITal YA VO SlaXwpPIoTOUV

— to teeth — amount of MEUOVWUEVA KOPUATIO PE TN

product adhering on/in the | yAwooa, 6tav 1o deiypa

teeth after product ToTTO0ETEITAI OTO OTOMA”

mastication; — XEIPaKTIKG— SUvaun TTou

— to itself — force OTTITEITAI VIO VA SlaxwpIoToUV

required to separate MEPOVWUEVA KOPUATIO TTOU

individual pieces with the TTPOC@UOVTAI TO £va GTO GAAO pE TN

tongue, when the sample XPrion TOou KupToU PEPOUG EVOG

is placed in the mouth; KOUTOAIOU.

— manually — force

required to separate

individual pieces adhering

to each other using the

back of a spoon.

aeration, noun, agpiolXnon, ouo. describes a solid or semi- TTEPIYPAPEI EVA OTEPED N NUIOTEPED 3.60

aerated, pp.

agpiolxog -a -o,
€TTi0.

solid product containing
small, even cells filled with
gas (usually carbon
dioxide or air) and usually
surrounded by soft cell
walls

Note 1 See also
effervescence (3.61).

Note 2 The product may
be descrbed as “frothy” or
“foamy” (fluid cell walls,
e.g. milkshake) or “porous”
(solid cell walls), e.g.
marshmallows, meringue,
chocolate mousse, chiffon
pie filling, sandwich loaf.

TTPOIOV TTOU TTEPIEXEI MIKPEG,
OUOIOUOPPEG KUWENIDEG YEUATEG PE
aéplo (ouvABwg d10&eidio Tou
avBpaka A aépa) TTou ouvRBwg
mepIBaAAovTal aTrd JaAakd
KUTTOPIKA TOIXWHATA

2nueiwon 1: BAETTe emmiong
avappacuog (3.61).

Znueiwon 2: To Tpoidv Ytropei va
TTEPIYPOPET WG «aAPPUBESH (UYP&
KUTTOPIKA TOIXWMATA, TT.X. MIAKCEIK)
I «TTOPWOES» (OTEPEA KUTTAPIKA
TolXwpara), 1.xX.JapouéAAoou,
HOPEYKQ, HOUG OOKOAATAG, YEUION
TTTOG OIQPOV, PPAVTIOAGKI yia
OAvTOoUITG.
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AyyAik6g 6pog

EAANnvikég 6pog

AyyAIk6G opIlop6g

EAANVIK6G opIlopég

Kwdikog

9. | after-feel, noun MeTaiocOnua, ouo. experience that follows the | eptreipia Tou akoAouBei Tnv 3.66
removal of a texture aQaipeon evog epeBiouaTog UPAG.
stimulus; it may be Mrtropei va gival o ouvéxeia Tng
continuous with the TIPWTAPXIKAG EUTTEIPIAG 1) MTTOPET Va
primary experience or may | aKoAouBei wg SIaQOPETIKN IBIOTNTA
follow as a different quality | perd oo pia Tepiodo Katd TNV
after a period during which | omoia n kardrmoon, To gdAio, n
swallowing, saliva, dilution | apaiwon kai GAAeG eTTIOPATEIG
and other influences may MTTOPEI VO €XOUV ETTNPEATEI TO
have affected the stimulus | epéBioua ) To alGONTNPIaKS TTEDIO
substance or sensing field
10. | after-taste, noun €TTiyEUon, 0OUC. olfactory and/or gustatory 00PPNTIKO KaI/f YEUOTIKO aioBnua 3.65
residual taste, noun UTTOAEIMPOTIKA sensation that occurs after | 1Tou epgavietal petd TNV
yeuon, ouo. the elimination of the QATTOPAKPUVON TOU TTPOIGVTOG Kal
product, and differs from dlagépel atrd Ta AIGOAPATA TTOU
the sensations perceived yivovTal avTIANTITA EVvOOW TO TTPOIOV
whilst the product was in BpIoKOTAV GTO OTOPA
the mouth
11. | ageusia, noun ayeuaia, ouo. lack of sensitivity to éMNeIYn euaiobnaoiag o€ YEUOTIKA 2.31
gustatory stimuli epebiouata
Note 1 to entry: Ageusia 2nueiwon 1: H ayeuoia ptropei va
may be total or partial, and | €ivai oAIKR 1) HEPIKT Kal uéviun
permanent or temporary. TTAPOdIK).
12. | alkalinity, noun OaAKaAIKOTNTA, OUC., taste produced by dilute yeuon TTou TTapdyeTal atmo apaid 3.8
alkaline taste, noun OaAKOAIKH yeuon, aqueous solutions of basic, | udaTikd dloAUPATA OUCIWY TTOU
ouo. i.e. pH > 7,0, substances avAKouv oTIG BAcelg, dnAadn
such as sodium hydroxide pH > 7,0, éTTwg 10 UBPOEEIdIO TOU
vaTpiou
13. | anchor point, noun onueio reference point against onueio avagopag Bacel Tou OTToiou 4.46
ayKUpwaong, oua. which samples are aglohoyouvtal Ta deiyuata
assessed . . .
Znueiwon 1: BAémre onpeio
NOTE See reference point | avagopdg (1.19).
(1.19).
14. | anosmia, noun avoopia, oua. lack of sensitivity to ENeIyn euaiobnoiag oe oo@PNTIKA 2.32
olfactory stimuli epebiouata
Note 1 to entry: Anosmia 2nueiwon 1: H avoopia ptropei va
may be total or partial, and | €ivai oAIKR 1) HEPIKN Kal uéviun
permanent or temporary. TTAPOJIK).
15. | antagonism, noun AVTAYWVICHOG, joint action of two or more ouvduaaopévn dpaon dUo N 2.35
oua. stimuli, whose combination | TrepicooTépwy £peBICPATWY TWY
elicits a level of sensation OTTOIWV 0 CUVOUACHOG TTPOKOAEI
lower than that expected oTa0buN AIoBAPATOG XaUNAGTEPN
from superimposing the atod TNV AvapeVOUEVN atro TNV
effects of each stimulus uTTépBean Twv emdPAcEWV KABE
taken separately epebiouarog 6Tav Aaupdaveral
Note 1 to entry: See also XwpIioTa
synergism (2.36). Znueiwon 1: BAéme emiong
OUVEPYIONOG (2.36).
16. | appearance, noun €U@Avion, OUC. all the visible attributes of a | To oUvoAo Twv opaTwyv 31
substance or object XOPOKTNPIOTIKWY HIag ouaiag i
€VOG QVTIKEINEVOU
17. | appetite, noun 6peén, ouo. physiological and (PUCIOAOYIKN] Kal WUXOAOYIKN 1.28
psychological state KOTGOTOON TTOU EKQPAeTal PE TNV
expressed by the desire to | embBuyia yia @aynTo ) ToTd
eat and/or to drink
18. | appetizing, adj. OPEKTIKOG -1 -0, describes a product (y1o Tpoidv) IKavog -f -6 va 1.29

€TTi0.

capable of exciting the
appetite of the individual

dlgyeipel TNV OpeEn evOg ATOpoU
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19. | aroma’, noun oopR’, oua. odour with a pleasant or oopn’ (3.18) pe guxapiot A 3.24
unpleasant connotation duodpeaTn Xpold
Note 1 to entry: The terms | Znueiwon 1 O1 6pol “aroma” oTa
“aroma” in English and ayyAiké kai “ardme” oT1a yaAAIKa
“ardbme” in French are not Oev gival akpIBWG 1008 Uvapol.
exactly equivalent.
20. | aroma®, noun dpwpa, ouo. sensory attribute a100NTNPIOKO XaPAKTNPIOTIKG TTOU 3.25
perceptible by the olfactory | yivetal avTIAnTITé o116 TO0 0OPPNTIKO
organ via the back of the Opyavo PEOW TOU TTIOW PEPOUG TNG
nose when tasting MUTNG KOTA TN YEUOTIKA OOKIUA
Note 1 to entry: The terms | Znueiwon 1 O1 6pol “aroma” oTa
“‘aroma” in English and ayyAika kai “aréme” ota yaAAika
“arbme” in French are not | &ev sival akpIBuwg Icoduvapol.
exactly equivalent.
21. | astringency, noun oTUEPOTNTA, OUC. complex sensation, OoUVOEeTO aioBnua TTou cuvodeUETal 3.10
accompanied by shrinking, | ammd cuppikvwon, €A¢n ) Capwua
drawing or puckering of the | Tng em@dveiag Tou dEpUATOG ) TNG
skin or mucosal surface in BAevvoydvou oTo GTOUA KOl
the mouth, produced by TTapdyeTal atmmd ouaieg 6TTwWG Ol
substances such as kaki Taviveg KAKI 1 ol Taviveg oAdou
tannins or sloe tannins
22. | attitude scale, noun KAipaka oTadoEwyv, scale denoting attitudes or | kAipaka TTou UTTOdNAWVEI OTATEIG ) 4.31
ouo. opinions OTTOWEIG
23. | attitude, noun oTAON, OUC. disposition to respond ina | &1d6¢eon yia amokpion pe dedopévo 1.38
given way toward a class TPOTTO O€ IO KATnyopia
of objects or ideas QVTIKEIEVWY 1) IDEWV
24. | attribute, noun (avTIANTITO) perceptible characteristic XOPOKTNPIOTIKG TTOU 1.3
XOPOKTNPICTIKO, TTPOCAQUBAVETAl HECTW TWV
ouo. aiofnoswv
25. | auditory, adjective OKOUOTIKOG, £TTIO. pertaining to the sense of OXETIKOG UE TNV aioBnaon TnNG akong 218
hearing
26. | aversion, noun atréxBeia, ouo. feeling of repulsion aioBnua ammooTPoPng TTou 1.25
provoked by a stimulus TTPOKOAEITaI aTTd €va epébioua
27. | basic taste, noun BaoikA yevon, ouc. | any one of the distinctive OTTOIOOATIOTE ATTO TIG DIOKPITIKEG 3.2
tastes: acid/sour, bitter, yeuoeig: o&U/EIve, TTIKpO, aApupod,
salty, sweet, umami YAUKO, oupdipi
Note 1 to entry: Other 2nueiwon 1: ANeg yeloeIg TTOU
tastes that may be pTTopoUV va Tagivounolv wg
classified as basic are Baoikég eivar aAkaAiko Kal
alkaline and metallic. METAAAIKO.
28. | bias, noun HepoAnyia, oua. (sensory analysis) (aioBnTnpIakA avaAuon) 4.41
systematic errors which OUGTNUOTIKE CQAAPOTA TTOU UTTOPEI
may be positive or va gival BeTIKA | apvnTIK&
negative
29. | bipolar scale, noun SiroAikn KAipaka, scale with opposite KAIJOKQ YE avTiBETEG TTEPIYPOAPES 4.34
oua. descriptions at the two oTa 800 GKPa (TT.X. KAipaka UQRg
ends (e.g. a texture scale TTOU KUpaiveTal atmé okAnpo £wg
ranging from hard to soft) MoAakod)
30. | bitterness, noun MIKPOTNTA, OUC., basic taste produced by Baoikn yedon TTou TTapAayeTal atmo 3.5
bitter taste, noun KPR YeUoN, OUC. dilute aqueous solutions of | apaid udaTikd dlaAUpaTta didopwv
various substances such OUCIWV OTTWG N KIVivn Kal N KaQeivn
as quinine or caffeine
31. | bland, adjective ad1d¢@opog -n -o, describes a product with a | epiypd@el éva TTpoidv e XaunAd 3.69
€mio. low level of flavour, and €TTITTESO OOPOYEUONG KAl XWPIG
without character XOPOKTAPQ
32. | body, noun owpa, ouc. consistency, compactness | TTUKVOTNTA, CUUTIAYEG UPAG, 3.27

of texture, fullness,
richness, flavour or
substance of a product

TANPSOTNTA, TTAOUTOG, OGHOYEUON 1)
UAIKA UTTO0TaON £VOG TTPOIOGVTOG
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33. | bouquet, noun MTTOUKETO, OUO. group of specific olfactory OUAdO CUYKEKPIMEVWV O0PPNTIKWV 3.26
notes allowing a product SlaBabuicewyV TToU ETTITPETTOUV TOV
(wine, spirits, etc.) to be XAPAKTNPIOUS VOGS TTPOIGVTOG
characterized (kpaoi, olvoTrveupaTwon TTOTA
K.ATT.)
34. | brightness contrast, avTifeon effect on the visual OTTOTEAEOHA TNG ETTIOPAONG TNG 3.36
noun AapmrpéTnTOG, OUC. | brightness of one object or | AauTTPATNTAG TWV AVTIKEIPEVWV I
colour of the brightness of | xpwpdTwy yupw arré éva
surrounding objects or QVTIKEIPEVO 1} XPWHOZ OTAV OTITIK
colours AOQUTTPOTNTA TOU AVTIKEIYEVOU 1
Xpwuarog’
35. | burning, adjective KAUTEPOG, £TTIO., describes a sensation of TEPIYPAPEI £va aiodnua 3.12
warming, adjective BeppavTikdg, €TTIO. heat in the mouth, e.g. as BepudTNTAG OTO OTOUQ, TT.X. OTTWG
caused by alcohol TTPOKOAEITOI OTTO AAKOOA
(warming) or chilli pepper (6¢ppavaon) i TITTEPI TOIAI (KAWIKO)
(burning)
36. | character note, noun | voTa XapaKTAPQ, perceptible sensory avTIANTITé aloBNTNPIaKO 3.30
ouo. attribute, flavour and XOAPAKTNPIOTIKO, OOPOYEUCN Kal UQr)
texture (mechanical, (MNxaviKd, YEWUETPIKA
geometrical, and fat and XOPAKTNPIOTIKA KOl XOPAKTNPIOTIKA
moisture characteristics), AiTToUG KaI uypaaiag) o Eva
in a food product TPOPIUO
37. | chemical cooling, XNMIKG Wuxog, ouo. | sensation of reduced aioBnua peiwpévng Bepuokpaciag 3.14
noun temperature experienced TTOU eP@avileTal wg ATTOTEAEGUA
as a result of exposure to NG €KBEONG O€ OPICHUEVEG OUTIEG
certain substances such as | 6TTwg n uIvBOAn, n pévra n To
menthol, mints or anise YAUKAvico
Note 1 to entry: The >nueiwon 1: To aioBnua ouvnBwg
sensation usually persists ETMPEVEI UETA TNV OQAIPETT TOU
after the stimulus is epeBiopaTog.
removed.
38. | chemical effect, noun | xnuikf emidpaon, physical, stinging chemical | @uoikd, kKauaTiKé XNUIKO aigbnua 3.1
ouo. sensation experienced on TTOU €U@AVICeETal OTH YAWOOO WG
the tongue as a result of aTroTéAETA TNG €KBEONG O€ OUTieg
exposure to substances OTTWG To avBpakoUxo vepd
such as carbonated water >nueiwon 1: To aioBnua ptropei va
Note 1 to entry: The TTapapeivel kal givar ave¢dptnTto
sensation may linger and o116 TN Beppokpaaia, T yeuon Kai
is independent of v ooun .
temperature, taste and Znueiwon 2: Anpo@iAcic épor:
odour. «OTUPO» (duvaTo Todl),
Note 2 to entry: Popular «KauTEPSO/BEPUavVTIKO» (OUioKI),
terms: "astringent" (strong «aixunpo» (xupog daudoknvou),
tea), "burning" (whisky), KTTIKAVTIKO» (POTTOVAKI).
"sharp" (prune juice),
"pungent” (horseradish).
39. | chemical heat, noun XNUIKA BeppodTNTA, | sensation of increased aioBnua augnuévng Beppokpaaiag 3.16
ouo. temperature resulting from | 1mou TTpokUTITElI ATTG TNV €KBEON O€
exposure to substances ouaoieg OTTWG N Kawaikivn 1 ol
such as capsaicin or hot KQUTEPEG TTITTEPIEG
peppers
Note 1 to entry: The Znueiwon 1: To aioBnua Teivel va
sensation tends to persist ETMPEVEI JETA TNV APAIPETT TOU
after the stimulus is epeBiopaTog.
removed.
40. | chemothermal XNHEIOBEPUIKO sensation of heat or cold aioBnua BepudTNTAG 1 KPUOU TTOU 2.21

sensation, noun

aioOnua, ouo.

produced by certain
substances, unrelated to
the temperature of the
substance
MAPAAEITMA:

These sensations are
produced by capsaicin
(hot) and menthol (cold).

TTapAyETal OTTO OPICPEVEG OUCIESG UN
OXETICOPEVO PE TN BepuoKpaaia TNG
ouaiag

MAPAAEITMA:

Tétola ailoOruaTa Tapdyovrtal atd
TNV Kaywaikivn (kautou) kal JIveoAn
(kpUou).
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41. | chew count, noun ap1Ouog number of chews required | T0 TTABOG TWV PACHUATWY TTOU 3.46
HaonuAaTWY, OUC. to masticate the sample to | atmaitouvTal yia Tn pdonon Tou
reduce it to a consistency OeiyuaTog WaoTe va PeIwBE n
suitable for swallowing OUVOXH TOU WOTE va gival
KATGAANAN yia Kardrmoon
42. | chewiness, noun HaonTéTNTA, OUC. mechanical textural MNXAVIKO XAPOKTNPIOTIKO UPAG TTOU 3.45
attribute related to the OXETICETAI YE TNV TTOOOTATA
amount of work required to | €pyaciag TToU aTTaITEITAI yIa TN
masticate a solid product pAonon evog oTePEOU TTPOIGVTOG
into a state ready for WOTE va gival £TOIYO YA KATATTOoN
swallowing Znueiwon 1: Ta kUpia €TTiBeTa TTOU
Note The main adjectives QavTIOTOIXOUV O€ OIOQOPETIKA
corresponding to different eTMiTTEda poonTéTNTAG Eival:
levels of chewiness are: — «EUTNKTOC»: TTOAU XAUNAG
— “melting”: very low level, €TMiTTEdO, T.X. TTAYWTO,
€.g. Ice cream, — «TPUPEPOG»: XAUNAO €TTiTTESO,
— “tender”: low level, e.g. .X. PpéoKa PmgENQ,
young peas; — «MaoNTOG»: PETPIO ETTITTESO, TT.X.
— “chewy”: moderate CeAedAKIO PpOUTWY,
level, e.g. fruit gums — «OKANPOG»: UYPNAO £TTiTTEdO, TT.X.
(confectionery); Kpéag yépIKou Bodiou, pAoUda
— “tough”: high level, e.g. MTTEIKOV.
old beef, bacon rind.
43. | classification, noun Tafivounon, ouo. method of sorting into pEB0SOG KaTNyopIOTTOiNGNG 4.5
categories
44. | clean feel, noun KaBapoTnTa property of leaving no I816TNTA TOU VA PNV TTOPAPEVEI OTO 3.63
(oToparaio®nuarog), lingering mouth after-feel OTOMO KAVEVA ETTIHOVO PETAITONUa
clean, adjective ouo. once swallowed (see META TNV KaTdTTOoN (BAETTE
adhesiveness, 3.51), e.g. | TpoouaoikéTnTa, 3.51), T.X. VEPS
KaBapadg -1 -6, €1Ti6. | water
45. | cohesiveness, noun OUVEKTIKOTNTA, mechanical textural HNXAVIKO XOPOKTNPIOTIKO UPRG TTOU 3.43
ouQo. attribute relating to the oxeTieTal ye Tov Babud PEXpr Tou
degree to which a OTTOIOU YIO ouaia PTTOPET va
substance can be TTapapgopPwoei TTpIv oTTdoEl,
deformed before it breaks, | cuptrepiAapBavopévwy Twv
including the properties of IBI0TATWY TNG BPAUCTOTNTAG
fracturability (3.44), (3.44), NG paonTéTNTAG (3.45) KOI
chewiness (3.45) and NG KOPMIWSoug uPng (3.47)
gumminess (3.47)
46. | colour blindness axpwpatoyia, ouo. | otal or partial inability to OAIKN ) HEPIKA AVIKAVOTNTA 2.34
differentiate certain hues O18KPIONG OPICUEVWV OTTOXPWOEWV
47. | colour', noun xpwua', oug. sensation of hue, aioBnua amdxpwaong, KopeaPoU Kal 3.31
saturation and lightness QWTEIVOTNTAG TTOU TTPOKAAEITAI OTTO
induced by stimulation of N dI€yePon Tou au@IBANCTPOEIBOUG
the retina by light rays of atTé aKTIVEG QWTOG dlapdpwv
various wavelengths UNKWV KUPATOg
48. | colour?, noun XpWpa’, ouo. attribute of products XOPOKTNPIOTIKO TWV TTPOIOVTWY TTOU 3.32
inducing a colour TTPOKOAEI aigbnua )(po’aponog1
sensation
49. | comparative OUYKPITIKA comparison of stimuli ouyKplon £peBICUATWY TTOU 413
assessment, noun agloAéynon, ouo. presented at the same TTapouaiadovTal TauTéxpova
time
50. | conformation, noun Siapépwon, ouc. | geometrical textural YEWUETPIKO XAPAKTNPIOTIKO UPNG 3.55

attribute relating to the
perception of the shape
and the orientation of
particles in a product

Note The main adjectives
corresponding to different
conformations are as

TTOU OXETIETAI e TNV AvTiIAnWn Tou
OXNMOTOG KAI TOU TIPOCAVATOAIGHOU
TWV owHaTdiwv o€ £va TTPoidv

2nueiwon 1: Ta kOpia eTTiBETA TTOU
QVTIOTOIXOUV O€ DIOQOPETIKEG
SIapoPPWOEIS gival Ta €EAG:

— «KUTTAPWONG»: OQAIPIKA 1
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follows: woeIdr) cwyaridia Tou
B . atroTeAOUVTAl ATTO AETTTA TOIXWHATO
- pellular : spherlc.al'or TToU TTEPIBGAAOUV UYPO N aéplo,
ovoid particles consisting - 4
; ) .X. TTOPTOKAAI,
of thin walls surrounding , ,
liquid or gas, e.g. orange; — «|§pu0m)\)\n<9g»: ywviwon, ]
TTAPOHOIOU PHEYEBOUG, CUPMETPIKA,
— “crystalline”: angular, Tp1didoTata ocwuaTidla, T.x.
similarly sized, KpuoTaAAIKA axapn,
symme.trical, thrge— — «IvodNnG»: MOKPIG cwuaTidia
dimensional particles, e.9. | kAdwvor Trou TrpocavatoAifovTal
granulated sugar; TPOG TNV idia KATEUBUVEN, TI.X.
— “fibrous”: long particles o€AIvo,
or strands oriented in the — « V|(pq60£|6r’]g»: Xq)\qu
same direction, e.g. celery; | oTpwuaTa Tou dlaxwpiovTal
— “flaky”: loose layers that | EUKOAQ, TT.X. HOYEIPEUEVOG TOVOG,
separate easily, e.g. Kpouaodv, {uun ogoAiaTa,
cooked tuna, croissant, — «QOUCKWTOG»: OKANPA | oQIXTA
flaky pastry; €CWTEPIKA KEAUPN YEUATO PE
; ) peyaAoug, ouxvd avouoiduopeoug,
;tgrus?eilziiqligrvgi;hm BUAakeg aépa, T.X. YAUKIOUQ oou ,
large, often uneven, air a@PATOI TPAYAVOi KOKKOI pulioU.
pockets, e.g. cream puff,
puffed rice.
51. | consistency, noun ouvoxr, ouo. mechanical attribute MNXAVIKO XOPAKTNPIOTIKO TTOU 3.49
detected by stimulation of QVIXVEUETAI PE BIEYEPTN TWV
the tactile or visual OTTTIKWYV A OTITIKWYV UTTOOOXEWV
receptors
52. | consumer, noun KaTavaAwTAG, ouo. | person who uses a product | TTPOCWTTO TTOU XPNOIUOTIOIEN £va 1.12
TpoidV
53. | contrast effect, noun @aivopevo increase in response to au&nan Tng ammékpiong o€ dIAPOoPES 2.38
avTi@gong, ouao. differences between two peTagu dUo TauTOXPOVWY 1
simultaneous or O1ad0XIKWV EPEBICUATWV
consecutive stimuli
54. | control sample, noun | deiypa eAéyxou, sample of the material Oeiypa Tou uTré agloAdynan uAikou, 1.20
oua. under evaluation, chosen TTOU €TMAEXONKE WG avapopd, JE TO
as a reference against OTT0i0 CuyKpivovTal OAa Ta GAAQ
which all other samples Ociypata
are compared nueiwon 1: To deiypa ptropei va
Note 1 to entry: The TTpoadiopileTal wg deiyua eAEyxou N
sample may be identified WG TUPAO deiypa.
as a control sample or be a
blind control.
55. | convergence effect, @aivopevo decrease in response to MEiwoN TNG aTTOKPIONG O€ OIAPOPES 2.39
noun ouykAiong, ouo. differences between two METaEU dUO TaUTOXPOVWY A
simultaneous or O1a00XIKWY EPEBIOUATWY
consecutive stimuli
56. | cutaneous sense, deppaTiki any of the senses whose OTTOIOOATTOTE ATTO TIG AICONOEIG TWV 2.20
noun aioBnon, ouo., receptors lie in the skin or OTTOIWV oI UTTOBOXEIG BpiokovTal
haptics, noun aTrTIKA aiclnon, immediately beneath it (or péoa oTO BépUA ) APECWGS KATW
ouo. in the mucous atré auTto (i oTIG BAevwdElg
membranes) resulting in pePBPAveG) ol oTToiol GUVTEAOUV
ATITIKOG -1 -0, the perception of contact, oTnV avtiAnyn TnG €TAQAG, TNG
€io. pressure, warmth, cold and | Trieong, Tng BepudTNTAG, TOU KPUOU
pain KQI TOU TTOVOU
57. | denseness, noun TTUKVOTNTA, OUC. geometrical textural YEWUETPIKO XAPAKTNPIOTIKO UPNG 3.53

attribute relating to
perception of the
compactness of a cross-
section of a product after
biting completely through it

Note The main adjectives

TTOU OXETICETAI e TNV AVTiIAnWnN Tou
oupTTayoug TnG SIaTOUAG VOGS
TTPOIOVTOG PETE aTTd TTANPEG
OdyKwua

Znueiwon 1: Ta kUpia eTmiBeTa TToU
QVTIOTOIXOUV O€ OIOQOPETIKA
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corresponding to different
levels of denseness are as
follows:

— “light”: low, e.g. whipped
topping;

— “heavy”, “dense”: high,
e.g. chestnut cream,
traditional English-style
Christmas pudding.

€TMiTTEdA TTUKVOTNTAG Eival Ta €EAG:

— «EAAPPUGH: XapnAS eTTiTredo,
TT.X. OQVTIyi,

— «Baplc», «TTUKVOG»: UYNAS
eTTiTTedo, T.X. KpEUa KAoTavou,
TTaPadOCIAKK XPIOTOUYEVVIATIKN
TToUTiyKO ayyAIKOU TUTTOU.

58. | descriptive analysis, | Trepilypa@Iikni any method to describe or | omroiadrirote p€BodOG yia TNV 4.22
noun avdAuon, ouo. quantify the sensory TTEPIYPOPN 1) TNV TTOCOTIKOTTOINON
characteristics of stimuli by | Twv a108nTNPIOKWY XAPOKTNPIOTI-
a panel of trained KWV TV EPEBICPATWY OTTO pIa
assessors OMGdA EKTTAIBEUPEVWV OEIOAOYNTWV
59. | difference threshold, | katwegAio value of the smallest TIMA TNG MIKPOTEPNGS AVTIANTITAG 2.27
noun Siagpopdg, ouao. perceptible difference in d1aPOPAS 0TN PUOIKH Eviaon evog
the physical intensity of a epeBioparog
stimulus Znueiwon 1: O 6pog «KATWPAIO»
Note 1 to entry: The term XPNOolJoTToIEiTal TTAVTOTE YE Evav
“threshold” is always used | TTpOGdIOPICTIKO OPO.
with a qualifying term. Znueiwon 2: 10 ayyAIkd, 0 6pog
Note 2 to entry: In English, | «katw@Aio dlapopdc» HEPIKES
the term “difference POpPEG onpaTodOTEITAI PE TA
threshold” is sometimes ypdupata “DL” (difference limen) n
designated by the letters pe Ta ypaupara “JND” (just
“DL” (difference limen) or noticeable difference).
the letters “JND” (just
noticeable difference).
60. | dilution method, noun | yéBodog apaiwong, | technique in which TEXVIKI KATd TV oTroia Ta deiypaTta 414
ouo. samples are prepared at TTOPACKeUAZovTal o€ OAO Kal
increasingly lower XOUNAOTEPEG CUYKEVTPWOEIG Kal
concentrations and €€eTACOVTOI KATA OEIPA
examined in series
61. | discriminating ability, | SiakpITIKR sensitivity, acuity, ability to | ikavoTnTa avTiAnwng TOCOTIKWY 1.27
noun 1IKAVOTNTA, OUC. perceive quantitative KaI/r) TTOIOTIKWYV d1apopwV
and/or qualitative
differences
62. | discrimination test, Sokipn d1akpIoNG, any method of test oTrolodATTOTE PEBOBOG BOKIUNG TTOU 416
noun oua. involving comparison mepIAapBavel olykpion PeTagu
between samples to OEIYMATWY YIa va TTPoodIopIOTEN £V
determine if differences 01 BIOPOPEG €ival AVTIANTITEG.
are perceptible ) , .
EXAMPLES Triangle test | VAPAAEITMATA: Toiywviki Sokipr
(4.18), duo-trio test (4.19), (4.18), 50Klpl'] «dU0o omré Tpia»
or paired comparison (4,'19)’ Sokipr Geuyapws
4.17). ouykpiong (4.17).
63. | discrimination, noun Sidkpion, ouo. act of qualitative and/or TTPAEN TTOIOTIKAG KaI/r) TTOCOTIKAG 1.26
quantitative differentiation diagpopoTroinong petagu duo i
between two or more TTEPICOOTEPWYV EPEBICPATWV
stimuli
64. | dryness, noun &npoTnTa, ouo. textural characteristic XOPOKTNPIOTIKO UQPKG TTOU 3.58

dry, adjective

&npog -n -6, €mid.

describing the perception
of moisture absorbed by a
product (e.g. cream
cracker)

Note In beverages, a liquid
that feels dry on the
tongue and in the throat,
e.g. cranberry juice.

TTEPIYPAPEI TNV AVTIANWN Uypaciag
TTOU aTTOPPOPATaI ATTO £Va TTPOIOV
(T7.X. YOAETQ)

Znueiwon 1 Zta moTd, éva uypod
TToU YiveTal avTIANTITO wg ENpod oTn
yAwooa kal 01o Aaipd, T1.X. XUMOG
HoUupwv.
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65. | duo-trio test, noun Sokipn «d0o amod method of discrimination MEB0SOG dOKIPAG BIGKPIoNG OTNV 419
Tpia», ouo. testing in which each oTroia KABe aglohoynTtrig AapBavel
assessor receives a set of | éva gUvoAo TpIwv SelyPATWY, €K
three samples, of which TWV OTTOIWV TO éva ETTIONUAIVETAI
one is labelled as a WG avagopd, Kal Tou ¢nTeital va
reference, and is asked to TTPoodIopicel TTOI0 aTTd TA AAAQ
identify either which of the | eivai 1o idI0 pe TO deiypa avagopdg
others is the same as the ] TToI0 €ival SIAPOPETIKO OTTO TO
reference or which is Ociypa avapopag
different from the reference
66. | dyschromatopsia, SuoypwuaToyia, defect of colour vision EAATTWHA TNG EYXPWHNG OpACNG 2.33
noun ouo. characterized by a TTOU XapakTnpideTal atd avTiAnyn
perception significantly TWV XPWHATWY CNUAVTIKA
different from that of a OI0QOPETIKA aTTd AUTH £VOG TUTTIKOU
standard observer TapaTtnEnTh
67. | effervescence, noun avappaouog, oua. formation of gas bubbles in | oxnuamiopég puoaiidwy agpiou o€ 3.61
a liquid product when £€va UypO TTPOIGV OTAV EiTE TO AEPIO
effervescent, avafpadwyv, -ouca, | either the gas is generated | TTapdyetal oo pia XNUIKN
adjective -0V, ETTIO. PETOXN by a chemical reaction or avTidpaon €ite OTav EAATTWVETAI N
agpioUxog -a -0, pressure is released TTieon
emie. NOTE 1 See also aeration | Znueiwon 1: BAéme etmiong
a@PWdng -ng -£g, (3.60). agpiovxnon (3.60).
errio. NOTE 2 The bubbles or Znueiwon 2: O1 uOaAideg A o
their formation are often OXNMATIOPOG TOUG U VA yivovTal
perceived as textural QVTIANTITEG WG XAPAKTNPIOTIKA
attributes, but at high uQng, oAAG o€ uPnAd eTTiTTedQ
levels may be perceived by | ptmopei va yivouv avTiIAnNTITEG aTTd
vision or audition. TNV 6pacn r TNV aKor.
Degrees of effervescence O1 BaBpoi qvaBpaopo(J pTTOpOUV Va
may be described as: TTEPIYPAPOUV WG
— “still”: absence, e.g. tap | — «XWpig avBpakikd»: aTTouaia
water: avafpacpou, T.X. vepo Bpuong,
— “flat”: having a lower — «§EBUPOOPEVOGH: €XEI XOUNAO-
level than expected, e.g. TEPO £TTITTEDO OTTO TO AVAPEVOUEVO,
bottled beer that has been | T-X. EHQIGAWUEVN PTTUPA TTOU
too long open; TTAPEPEIVE YIA TTOAU KaIPO QVOIKTH,
— “tingly”: perceptible — «yapyaAIoTIKOG»: yiveTal avTiAn-
mainly as a texture TITO KUPIWG WG XAPAKTNPIOTIKO
attribute in the mouth; UQPng oTo oTéua,
— “bubbly”: having visibly — «QUOOAIBOUXOG»: UE EUPAVIIG
rising bubbles; avepXOUEVEG PUOOAIDEG,
— “fizzy”: having briskly — «APPWING», KOEPIOUXOGY: UE
bursting bubbles making PUOOAIBEC TTOU OKAVE Jwnpd Kal
an audible hiss. TTapdyouv €va akouoTo o@UPIYHa.
68. | elasticity, noun €AAOTIKOTNTA, OUC. | mechanical textural MNXAVIKO XOPAKTNPIOTIKO UPKG TO 3.50

springiness, noun
resilience, noun

ETTAVOTAKTIKOTNTA,
ouaQ.

attribute relating to: the
rapidity of recovery from a
deforming force; and the
degree to which a
deformed material returns
to its original condition
after the deforming force is
removed

Note The main adjectives
corresponding to different
levels of springiness are:

— “plastic”: absence, e.g.
margarine;

— “malleable”: moderate

oTT0i0 OXETICETAI JE TNV TAXUTNTA
avakapwng evog uAikou atro
TTOPAPOPPWaN TTOU TTPOKANBNKE
atod pia dUvapn PETA TNV apaipeon
NG dUvaung Kai ye Tov Babuod oTov
OTTOIO TO TTAPAUOPPWHEVO UAIKO
EMOTPEPEI GTNV APXIKI] TOU
KaTdoTaon

Znueiwon 1: Ta kUpia eTmiBeTa TTOU

QVTIOTOIXOUV O€ BIOPOPETIKA
emiTeda eEAAOTIKOTNTAG €ival:

— «TTAACTIKOG»: aTTouaia
eAaoTIKOTNTAG, TT.X. HOpyapivn,

— «€UTTAOOTOGY: YETPIO ETTITTEDO,
.X. MapopéAAoou, AoukoUpl,
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level, e.g.
marshmallow;

— “elastic”; “springy”;
“rubbery”: high level,
e.g. cooked squid,

— ENOOTIKOGY, ETTAVATAKTIKOGY,
«AOOTIXWTOG»: UWPNAS eTTiTTEdO,
TT.X. HayeIpePEva KoAapapia,
axXIBAadeg, TaiXAEG.

clams, gums.
69. | error (of o@aApa the difference between the | n diagopd peTagu Tng TTaparnpou- 4.39
assessment), noun (agloAéynong), observed value (or MEVNG TIWNAG (1 EKTIMNONG) KAl TNG
ouo. assessment) and the true aAnBoug TiuAg
value
70. | expectation bias, HepoAnyia bias due to the assessor's pepoAnwia Adyw TTpoideacou Tou 4.42
noun mwpoideaopou, ouo. | preconceived ideas agloAoynTi
71. | expert sensory €181k6¢g selected assessor with a €MAEYHEVOG AEIOAOYNTAG HE 1.8
assessor, houn a1o0nNTNPIOKGG demonstrated sensory aTTodedEIyPEVN aloONTNPIAKA
agloAoynTig, ouo. sensitivity and with €UQIOONOIa KAl HE ONUAVTIKNA
considerable training and KATAPTION KAl EUTTEIPIa OE
experience in sensory a100NTNPIoKEG DOKIUYEG TTOU gival
testing, who is able to IKOVOG VO EKTEAEI OUVETTEIG Kal
make consistent and ETTAVOAAWIUEG AITONTNPIOKES
repeatable sensory agloAoynaeig dIaPOPWY TTPOIOVTWV
assessments of various
products
72. | expert, noun €181K6g, ouO. in the general sense, a ME TN YEVIKN évvola, TTIPOCWTTO TO 1.7
person who, through 0T70i0, AOYyW YVWONG ) EPTTEIPIAG,
knowledge or experience, £XEI TO TTPOCOVTA VA EKPEPEI YVWHN
has competence to give an | ota media yia Ta otroia ¢nTeiTal n
opinion in the fields about OUMBOUAR Tou
which he/she is consulted
73. | fattiness, noun AITTapoTNTA, OUC. textural attribute relating to | xapakTnpIOTIKO UPRG TTOU OXETICETOI 3.59
the perception of the ME TNV avTiAnyn TG TTO0OTNTAG N
quantity or the quality of fat | Tng ToI6TNTAG TOU AiTTOUG OTNV
on the surface or in the ETTIPAVEIA | OTO CWHA EVOG
body of a product TTPOIOVTOG
Note The main adjectives >nueiwon 1: Ta kUpia emiBeTa TTOU
corresponding to the avTigoToixoUuv aTnv avTtiAnywn Tng
perception of fattiness are | AirapdTnTag eival Ta €§AG:
as follows: — «eAAIWBNG»: avTiAnyn Tou Va
— “oily”: perception of gival KATI JOUOKEUEVO 1) va OTACEl
soaking and running fat, AiTrog, T1.X. oaAdTa pe Aadogido,
e.g. salad with dressing; — «NITTapwdng»: avtiAnwn Tou
— “greasy”: perception of | ekkpivéugvou AiTToug, Tr.X. UTTEIKOV,
exuding fat, e.g. bacon, TTATOTAKIA, TNYAVITEG TTATATEG,
Ch'E’S‘ F[?nCh fries; — «NiTTapdg, NTTwdng»: avtiAnyn
— “fatty”: perception of uwnArS avaloyiag AITTapwv o€ éva
high fat proportion in a TTPOIdV, EAQIIBNG, AITTAPAC, TT.X.
product, oily, greasy, e.g. Aapdi, wikd AiTm).
lard, tallow.
74. | flat, adjective emimedog, describes a product TTEPIYPAPEI £va TTPOIGV TTOU YiveTal 3.7
dtovog -n -o, £1Ti6. perceived to be below the QvTIANTTTO OTI €ival KATw aTré T0
expected organoleptic QAVAPEVOUEVO OPYAVOANTITIKO
level ETITTESO
75. | flavour enhancer, BeATIWTIKO substance that intensifies ouaia TTou gvioxUel TN 0OCuOyeuon 3.22

noun

ooudyeuong, ouo.

the flavour of a product
without possessing its
flavour

€VOG TTPOIOVTOG XWPIG va TNV
KataAaupBavel
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76. | flavour, noun oouoyeuon, Ouo. complex combination of OUVOETOG CUVOUAOUOG TWV 3.20
the olfactory, gustatory and | aioBnudrtwv 6oppnong, ysUcng1 Kal
trigeminal sensations TPIdUUOU, TTOU YivovTal avTIANTITd
perceived during tasting KaTtd Tn SIGPKEIA TNG YEUOTIKAG
Note 1 to entry: Flavour OOKIUAG
may be influenced by 2nueiwon 1: H oopdyeuon ptropei
tactile, thermal, painful Va ETTNPEAOTEN ATTO OTITIKEG,
and/or kinaesthesic OepUIKES, ETTWBUVEG KaI/M
effects. KIVaIoONTIKEG ETTIOPAOEIG.

77. | fracturability, noun 6pauoToTNTA, OUC. mechanical textural MNXAVIKO XOPOAKTNPIOTIKO UPKG TTOU 3.44
attribute related to OXETICETAI JE TN OUVEKTIKOTNTA KAl
cohesiveness and TN OKANPOTNTA KABWG Kal TN
hardness and to the force duvapn TTou aTTaITEITal yia va
necessary to break a otrdoel éva TTPoidv o€ BpUuuaTa
product into crumbs or KOUUATIa
pieces ) Znueiwon 1: H BpauctétnTa
Note 1 to entry: Itis aloAoyEiTal PE aTTATONN CUNTTIEDN
evaluated by suddenly £VOG TIPOIBVTOC AVAUETT OTOUG
squeezing a product KOTITHPEG (MTTPOCTIVA BdVTIa) i} OTa
between the incisors (front 5axTUAQ.
teeth) or fingers. . . , .

Note 2 to entry: The main 2nueiwon 2 Ta kupla emee'Tcx TTOoU

adjectives corresponding QVTIGTOIXOUV OE ?'GQOpET'KG,

to different levels of emimeda BpauoTéTNTAG €ivai:

fracturability are: . . .

— “cohesive™: very low — «OUVEKTIKOGY: TTOAU xgpn)\o ]
level, e.g. caramel, emitTedo, T.X. KapauéAa, TaixAa,
chewing gum; — «€UBPUTITOCH [TToU BpuppaTileTal

— “crumbly”; low level, e.g. KaTa TN pdonon]: xapnAo
corn muffin, cake; ETTITTEDO, TT.X. KEKAKI

— “crunchy”: moderate KAAQUTTOKIOU, KEIK,
level, e.g. apple, raw — «Tpayavog (Katé T udonon)»:
carrot; METPIO €TTITTESO, TI.X. MNRAO, WUS

— “brittle”: high level, e.g. kaporo,
peanutbrittle, brandy | _ . 490quarocy [rrou Bpaverar
snaps; oT0 dAyKwual: uwnAod etTitredo,

— “crispy”: high level, e.g. T7.X. VOUYKQTIVOl UE QPATTIKO
potato crisps/chips, @IOTIKI, TUNIXTG TTOUPGKIQ,
cornflakes; . .

; I — «KPITOQVIOTOG, Tpayavog GTO

_ ?:rrlijzttyofrf]:ggr:el!reelngh? Saykwua»: UYPNAOS eTmiTredo,

tvle bread: T.X. TOITTG, VIQAOEG
style bread; KQAQUTTOKIOU,

— “pulverulent”: very high ] o
level, immediately — «KPOUOTOG:! u’qu])\o smrrség,
disintegrating into TT.X- KOPQ GpeOKOU Yuwiiou,
powder upon biting, — «KOVIWBNG»: TTOAU UYPNAS
e.g. overcooked egg €TTiITTES0, TTOU SIOCTIATAI
yolk. apéowg o€ oKV WE TO

OAYKWHQ, TT.X. TTapaynuEVOG
KPOKOG auyouU.
78. | free choice sensory aiolnTnpIako form of sensory profiling in | popen aigdnTnPIaKoU TTPOPIA TNV 4.26

profile, noun

TPOoPiA eAeUBePNGg
€TMIAOYAG, OUC.

which each assessor
independently chooses the
attributes to be used for a
group of samples

NOTE A consensus
sample space is derived
statistically.

oTroia KABe aglohoynTrg TIAEYEl
aveEdpTNTa T XAPAKTNPIOTIKG TTOU
Ba xpnoiyoTroinBoulv yia pia opdda
OEIYHATWYV

2nueiwon 1: ‘Evag ouvaiveTikog
OEIYUATOXWPOG TTPOKUTITEI
OTATIOTIKA.
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79. | gloss, noun OTIATIVOTNTA, OUC. a shiny or lustrous YUQAIOTEPN 1 ATTOCTPATITOUCO 3.40
OTIATIVOG, £TTIO. appearance resulting from | gp@davion TTou TTPOKUTITEl ATTO TNV
glossy, shiny, the tendency of a surface TAON HIOG ETTIPAVEIAG VA AVAKAG
adjective to reflect light energy at PWTEIVA EVEPYEIQ O€ HIa Ywvia
one angle more than at TTEPIOCOTEPO ATTO GAANEG
others Znueiwon 1: To avtigToixo €TmiBeTo
gival oTIATTVOG.

80. | grading, noun Siafaduion, ouo. method in which an pEBOSOG KATG TNV OTT0ia N ATTOd0o0N 4.3
assumption of quality is TTo16TNTOG €ival EYYEVIG OTNV
inherent in the scale in KAIJOKO TTPOKEIJEVOU VA KATNYOPIO-
order to categorize TT0INBOUV Ta TTPOIGVTA 0€ OUAdES
products into quality TToI0TNTAG
groups .

MAPAAEITMATA: katdTagn (4.4),
EXAMPLES Ranking (4.4), | Tagivounon (4.5), diapdabuion o€
classification (4.5), rating KAipaka (4.6) kal BaBuoAdynon
(4.6), and scoring (4.7). (4.7).

81. | granularity, noun KOKKIOTNTA, OUC. geometrical textural YEWWETPIKO XAPAKTNPIOTIKO UPNG 3.54
attribute relating to the TTOU OXETICETAI JE TNV QVTIAnWn TOU
perception of the size, peyéBoug, Tou OXAMATOG Kal TNG
shape and amount of TTOoOTNTAG TWV CWHATIdIWY O€ £va
particles in a product TTpoidV
Note The main adjectives Znueiwon 1: Ta kUpla €TTiBETA TTOU
corresponding to different QAvTIOTOIXOUV O€ OIOQOPETIKA
levels of granularity are as | emimeda KOKKIOTNTAG €ival Ta E§AG:
follows: — «Aeiogy, «kovIBNG»: aTrouaia
— “smooth”, “powdery”: KOKKIOTNTOG, TT.X. {axapn axvn,
absence, e.g. icing sugar, oTeyvo Kopv pAdoup,
dry cornflour; — «ENOPPUIG KOKKWBNG»: XAUNAO
— “gritty”: low level, e.g. srrinség, TT.X. KATTOIEG TTOIKIAIEG
some pears; axAadiwv,

e — KMETPIWG KOKKWONG»: METPIO
— “grainy”: moderate level, ETITIEDO, TT.X. GIHIYSGAI,

e.g. semolina;

; ) — « TTOAU KOKKWONG»: TTOU £XEI
—hbgadly/ ’ f;tg\/llng small, HIKpd, opaipiké cwuaTidia, TT.X.
spherical parlicies, €.g. TTOUTIYKO TATTIOKOG,
tapioca pudding;

“ . — «KOKKWONG»: TTOU €XEl ywvIwdn,
— “granular”. haV|.ng OKANPA& cwuartidia, .x. ¢axapn
angular, hard particles, Demerara
e.g. demerara sugar; ’

; L — «adpOg»: UYNAOS emitredo, ..
— “coarse”: high level, e.g. . - .
cooked rolled oatmeal; HOYEIPENEVOT KOKKOI Bpoung,

« - . — «OBoAWdNG»: UYNAS eTTiTrEdO pE
— “lumpy’: high level with peyaAUTEPQ, akavovioTa cwuartiodia,
larger, irregular particles, . £

.X. TUpi KOTOTC.
e.g. cottage cheese.
82. | gumminess, noun KOMMIWBNG uen, mechanical textural MNXaVIKO XOPaKTNPIOTIKO UPRAG TTOU 3.47

ouo.
MOOTIXWTH UQr], OUa.

KOPMILANG -NG -£G,
€io.

HOOTIXWTOG - -0,
€io.

attribute related to the
cohesiveness of a tender
product

Note 1 In the mouth, it is
related to the effort
required to disintegrate the
product to the state ready
for swallowing.

Note 2 The main
adjectives corresponding
to different levels of
gumminess are:

— “short”™: low level, e.g.
shortbread;

OXETIETAI JE TN OUVEKTIKOTNTA EVOG
TPUPEPOU TTPOIOGVTOG

2nueiwon 1: Z10 0TOUQ, OXETICETAI
ME TNV TTPOCTTABEIO TTOU ATTAITEITAI
yla Tn 810TTa0T TOU TTPOIOVTOG O€
KOTaoTOoN £TOIUO YIA KATATTOON.

2nueiwon 2: Ta kOpia eTTiBETA TTOU

avTIoTOIXOUV O€ OIOQOPETIKA

ETITTESN KOUMIWDOUG UPRG Eival:

— «Bpaxuc»: xaunAoé emitmedo, T.X.
BpIPTOKOUAOUPO, KOUPOAUTTIEG,

— «aAeupwdngy: PETPIO €TTITIEDO,
TT.X. KATTOIEG TTOIKIAIEG TTATATAG,
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— “mealy”: moderate level, payeipepéva Eepd YaAAIKG
e.g. some potatoes, @acoAia,
cooked dry haricot — «TTOATWBNG»: YETPIO ETTITTEDO,
beans; TI.X. TIOUPEG KAGTAVOU,
— “pasty”: moderate level, aAeupoTTaoTa,
e.g. chestnut puree, — «KOMMIWDANG»: uwnAo eTiTredo,
flour paste; TLX. TIAPAPaYEIPEREVN BPWMN,
— “gummy”: high level, Bpwoaoiun geAarivn.
e.g. overcooked
oatmeal, edible
gelatine.
83. | gustatory, adjective YEUOTIKOG, £TTi0. pertaining to the sense of OXETIKOG PE TNV aioBnon Tng yeuong 213
taste
84. | halo effect, noun PAIVOMEVO TNG special case of context €I0IKN TTEPITITWON £TTIdPACNG TOU 4.43
GAw, ouo. effect where the favourable | TTAaigiou epapuoyng é1Tou n
or unfavourable evaluation | guvoikr fj duouevng agloAdynaon
of a stimulus on one €VOG gpebiopaTtog oe éva
attribute tends to induce XOPOKTNPIOTIKO TEIVEl va
favourable or unfavourable | TTpokaAéoel euvoikr) i} BuUCUEVN
evaluation of other agloAdynon aAAwv
attributes of the same XOPOKTNPIOTIKWY TOU idlou
stimulus considered at the | epeBiouarog Trou eetdlovTal
same time TaUuTOXPOVa
85. | hardness, noun OKANpPOTNTA, OUC. mechanical textural MNXAVIKO XOPAKTNPIOTIKO UPRAG TTOU 3.42
attribute relating to the OXETiCeTal Ye TN dUvOUN TTOU
force required to achieve a | amaiteital yia Tnv eTiTeuén piog
given deformation, dedopévng TTapapdpewaong, digi-
penetration, or breakage of | aduong i Bpalong evog TTPOIBVTOG
a product Znueiwon 1: 10 oTOMA YiveTal
Note 1 to entry: In the QVTIANTITA Y€ CUMTTIECN TOU
mouth, it is perceived by TTPOIOVTOG PETALU TWV OOVTIWV
compressing the product (oTeped TPOQIUA) ) HETALU TNG
between the teeth (solids) YAWOOOG Kal TOU OUpavioKou
or between the tongue and | (nuioTEPEG TPOPIUQ).
palate (semi-solids). nueiwon 2: Ta kUpia eTTiBeTA TTOU
Note 2 to entry: The main QVTIOTOIXOUV O€ BIOPOPETIKA
adjectives corresponding emiTeda okANPOTNTAG Eival:
to different levels of
hardness are: — «UOAAKOG»: XapnAO eTTiTTedO,
— “soft”: low level, e.g. TT.X. KPEPWOEG TUPI,
cream cheese; — «NUICKANPOGY, «TQPIKTOGH: PHETPIO
— “firm”: moderate level, etmimedo, 1.X. €NId,
e.g. olive; — «OKANPOG»: UYNAO eTTiTTESO, TT.X.
— “hard”: high level, e.g. KOPOMEAEG.
boiled sweets.
86. | heaviness, noun BapUTnTa, OUG. property related to the I010TNTA TTOU OXETICETAI PE TO 1IEWDOES 3.52
viscosity of beverages or TWV TTOTWV A TNV TTUKVOTNTA TWV
heavy, adjective Bapug -14 -U, €TTi6. the denseness of solids OTEPEWV
Note Describes a solid 2nueiwon 1: Meprypdgel €va oteped
food whose cross-section TPOPIUO TOU OTTOioU N diaTounA €ival
is compact or a beverage guuTTaynG f €va TTOTO TTOU PEEl JE
that flows with some KaTToI0 SUOKOAIQL.
difficulty.
87. | hedonic scale, noun KAipoka apéokelag, | scale expressing degrees KAipaka TTou ek@pdadel fabuoug 4.33

ouaQ.

of likes or dislike

QPEOKEIAG R OTTAPETKEIAG
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88. | hedonic, adj apEOKEIOG, £TTIO. relating to like or dislike TTOU €XEl OX€oN JE apéokela/ 1.22
TTPOCd. aTTapEoKEIa

2nueiwon 1: Aev TpéTTel va
OUYXEETal PE TO €TTIOETO «NOOVIKOGY
(= TTou €xe1 oxéon Pe ndovn ) TTou
TTpoKaAei Ndovn) TNG YEVIKAG
yAwooag.

89. | hue, noun aTéXPWon, oua. attribute of colour that XOPOKTNPIOTIKO TOU XPWHOTOS” TTOU 3.33
corresponds to variation in | avTtioToixei o€ pETABOAR TOU PAKOUG
wavelength KUPOTOG
Note 1 to entry: The Inueiwon 1: O 1008Uvapog 6pog
equivalent Munsell term is | punsell sivar «huey.

“hue”.
90. | independent avegapTnTn evaluation of one or more a&loAdynaon evog 1| TTEPICOOTEPWV 411
assessment, noun agloAéynon, ouao. stimuli without direct epeBIoUATWYV XWPIG dueon
comparison ouykpion

91. | insipid, adjective dvooTog, -n, -0, describes a product with a | Tepiypd@el éva mrpoidv e TToAU 3.68
€i0. much lower level of flavour | xaunAdTtepo emiTredo ooudyEUONG

than expected aTTd TO AVAPEVOPEVO

92. | intensity scale, noun KAipoka évraong, scale denoting the strength | kAipaka TTou uTTOdNAWVEI TN dUVAWN 4.30
ouo. of a perception Hiag avtiAnywng

93. | intensity’, noun évraon’', oua., magnitude of the perceived | péyeBog Tou avtiAnTrTod aigBruarog 2.8
évraon sensation
a108AuaTog, ouo.

94. | intensity?, noun évraon®, oua., magnitude of the stimulus péyeBog Tou epeBiouaTog TTou 29
évraon causing the perceived TTPOoKOAEi TO avTIANTITS aigBnua
gepebioparog, ouo. sensation

95. | interval scale, noun KAipaka scale which, in addition to KAiJaka n oTroia, €KTOG atrd 10 OTI 4.37
SlaoTnudTwy, ouo. | possessing the attributes OI0B€TEl TO XOPAKTNPIOTIKA HIaG

of an ordinal scale, is dIaTAKTIKAG KAipaKag, SIaKpiveTal
distinguished by the fact atTd TO YEYOVOG OTI ioEG dIaPOPES
that equal differences METAgU apIOUNTIKWY TINWV
between numerical values | avTioToixoUV O¢€ i0€G DIAPOPES
correspond to equal METAgU TWV IBIOTATWY TTOU
differences between MeTPARBNKav (oTNV aiodnTnpIakn
properties measured (in avaAuon, avTIANTITEG EVTATEIG)
sensory analysis,

perceived intensities)

96. | kinaesthesis, noun Kivaiglnaoia, ouo., sensation of position, aioBnua Tng B€ong, TNG Kivnong Kai 2.24

Kivaiolnon, ouo. movement and tension of £VTaOoNG TWV PJEPWYV TOU CWHATOG
parts of the body perceived | avTIAnNTIT6 péow velpwv Kal
through nerves and organs | opydvwyv OTOUG PUG, GTOUG TEVOVTEG
in the muscles, tendons Kal OTIG apBpwaoElg
and joints
Note 1 to entry: Do not 2nueiwon 1: Na pnv ouyxéetal Je
confuse with somesthesis | TN cwpaTaiodnoia (2.22).
(2.22).

97. | lightness, noun QWTEIVOTNTA, OUC. degree of visual brightness | BaBudg oTTIKAG AauTTpdTNTAG € 3.35

compared with a neutral
gray in a scale ranging
from absolute black to
absolute white

Note 1 to entry: The
equivalent Munsell term is
“value”.

OUYKPION PE €va OUBETEPO YKPI O€
Mia KAigaka TTou Kupaivetal atmé 1o
atréAUTO HaUPO £WG TO ATTOAUTO
Aeuko

>nueiwon 1: O 100d0vapog 6pog
Munsell eivai «value».
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98. | magnitude EKTiMNON PETPOU, process of assigning dlepyaaia ekXWwpnong TIHWVY OTIG 4.10
estimation, noun ouo. values to the intensities of | evrdoeig evog XapakTnpIoTIKOU PE
an attribute in such a way TETOIO TPOTTO WOTE O Adyol PeTagu
that the ratios between TWV EKXWPNHEVWY TIHWV va gival
assigned values are the id101 ye ToUG AGyouGg PeTagU Twv
same as between the METPWYV TWV AVTINAWEWYV OTIG OTTOIEG
magnitudes of the avTIoTOIXOUV
perceptions to which they
correspond
99. | masking, noun EMKAAUYN, oua. phenomenon where one QaIVOUEVO OTTOU HIa IBIOTNTA O€ éVa 2.37
quality within a mixture Meiypa TIOKIAZE Pia A TTEPIOTOTE-
obscures one or several PEG AAAEG UTTAPYOUCEG 1810TNTEG
other qualities present
100. | mastication, noun pdonon, ouo. act of chewing, grinding KoppdTiaopa, GAeon Kal 1.39
and comminuting with the TTOATOTTOINON pE Ta OVTIa
teeth
101. | matching, noun aVTIOTOIXIOT), OUG. experimental process of TelpapaTikh digpyacia e¢icwong A 4.9
equating or relating stimuli, | cuoxétiong epeBioudTwy, cuvhBwg
usually to determine the yla Tov TTpocdlopioud Tou Babuou
degree of similarity opOoIOTNTOG PETAEU EVOG OEiyUaTOg
between a control sample €AEyYOU Kal EVOG QyVWOTOU
and an unknown or METAEU ayvWwoTwV
between unknowns
102. | measurement scale, KAigoka pétpnong, | formal relationship (e.g. TUTTIKA oxéon (11.x. d1dTagn, 4.29.2
noun ouo. ordinal, interval or ratio) d1doTnua ) Adyog) YeTagu piag
between a property (e.g. 1016TNTAG (T7.X. N évTOaon HIag
the intensity of a sensory a109NTNPIOKAG avTIANYWNG) Kal Twv
perception) and the apIBUWY TTOU XPNOIKoTToIoUVTal YIa
numbers used to represent | Tnv TTAPACTOCGN TWV TIHWV TNG
values of the property (e.g. | 1816TnT0G (T7.X. APIOUOI TTOU €XOUV
numbers registered by the | kataxwpnOTei a6 TOUG AgIoAOYNTEG
assessors or derived from I TTPOEPYOVTaI ATTO TIG ATTOKPICEIG
the assessors' responses) | Twv agiohoyntwv )
NOTE The term “scale” is Znueiwon 1: O 6pog «KAigaka»
widely used as being XPNOIUOTTOIEITAI EUPEWG WG
equivalent to the OUVWVUNOG JE TOV OPO «KAipaKa
expression “measurement | pHETPNONGY.
scale”.
103. | modality, noun, TPOTIKOTNTA, OUC., | sensations mediated by a100fpaTa mou diapecoAaBouvTal 2.1
sensory modality, aioOnTnPIaKnA any of the sensory o170 OTTOI0BNTTOTE AIOONTNPIOKO
noun TPOTIKOTNTA, OUC. systems, for example ouoTnua
auditory, taste, olfaction, MAPAAEITMATA: Atté 10 ouoTnua
touch, somesthesis or QKONG, yeuong, 6oepnong, apig,
visual modality owparaiodbnong n épaong
104. | moisture’ uypaaia, ous. perception of moisture avTiAnwn NG TTEPIEXOMEVNG 3.56
content of a food by the TTO0OTNTAG UYPATiag EVOg TPOPiHOU
tactile receptors in the a1Td TOUG OTITIKOUG UTTODOXEIG OTO
mouth and also in relation OTOMA KOl ETTIONG O€ OX€0N WE TIG
to the lubricating properties | AiTTavTikég 1810TNTEG TOU TTPOIGVTOG
of the product Znueiwon 1: AvrikatoTrTpiler 6xI
Note Reflects not only the MOVO Tn OUVOAIKA TTOCOTNTA
total amount of moisture uypaaciag Trou yivetal avTIANTITA
perceived but the type, aAAd Tov TUTTO, TOV PUBNO Kal TOV
rate and manner of release | TpéTTO ATTEAEUBEPWONG A
or absorption. aTToppoOPnong.
105. | moisture?, noun uypoTNTA, OUC. surface textural attribute EMPAVEIAKO XOPOKTNPIOTIKO UPHG 3.57

moistness, noun

that describes the
perception of water
absorbed by or released
from a product

Note The main adjectives

TTOU TTEPIYPAQEI TNV AVTIAnWN Tou
vEPOU TTOU aTTOpPOPATal i
atmeAeubepwvetal atmo Eva TTPoidV
2nueiwon 1: Ta kOpia eTTiBETA TTOU
QVTIOTOIXOUV O€ OIOQOPETIKA
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corresponding to different
levels of moistness are as
follows:

Surface attributes:

— “dry”: absence, e.g.
cream cracker;

— “moist”: moderate level,
e.g. peeled apple;

— “wet”: high level, e.g.
water chestnut, oyster.

Body attributes:

— “dry”: absence, e.g.
cream cracker;

— “moist”: moderate level,
e.g. apple;

— “juicy”: high level, e.g.
orange;

— “succulent’: high level,
e.g. meat;

— “watery”: water-like
perception, e.g.

€TMiTTEdA UYPOTNTAG Eival TA €ENG:
Em@aveiakd xapakTnpIoTIKA UPAG:
— «&nNpdg»: atrouaia uypaaciag,
TT.X. KPAKEP,

— EANAPPWG UYPOG»: HETPIO
ETTITTEDO, T1.X. ATTOPAOIWUEVO PAAO,

— «UYPOG»: UYNAOS eTTiTredo, TT.X.
KIVECIKO VEPOKAOTAVO, OTPEIDI.
XapaKTNPIOTIKG CWHATOG:

— «oTeYVOG»: aTToudia uypaaciag,
T.X. KPAKEP,

— EANAPPWG UYPOGH: PETPIO
€miTTedO, T.X. UAAO,

— «CoupEPOS»: UYPNAO eTTiTTedO,
TT.X. TTOPTOKAAI,

— «XUpWONG»: uwnAou eTITTédou,
T.X. Kpéag,

— «UBAPAG»: TTOU POIACEI PE VEPOD,
T.X. KapTroud.

watermelon.
106. | mouthfeel, noun oToparaiodOnua, mixed experience derived MEIKTH) EYTTEIPIO TTOU TTPOEPXETAI 3.62
ouo. from sensations in the a1 aI0BnPaTa 0TO GTOUA TTOU
mouth that relate to OXETICOVTQI PE QPUOIKEG 1] XNUIKES
physical or chemical 1I810TNTEG EVOG €PEBiTPATOG
properties of a stimulus Tnueiwon 1: O1 a&iohoynTég
Note Assessors S10¢pOPOTTOIOUV TO QUOIKA
differentiate the physical aioBnApaTa (1r.x. TTUKVOTNTA, IEWOEG,
sensations (e.g. density, SIauOPPWanN) W IBIGTNTEG UPRAG Kal
viscosity, particulate) as Ta XNUIK& aioBApaTa (1T.X.
texture properties and the oTUEOTNTA, WUEN) WG IBIBTNTEG
chemical sensations (e.g. oopdyeuong.
astringency, cooling) as
flavour properties.
107. | neutral, adjective oudEéTEPOG N -0, describes a product TTEPIYPAPEI £va TTPOIOV XWPIG 3.70
€Tmio. without any distinct Kavéva BIaKPITO XapaKTNPIOTIKO
characteristic
108. | note, noun vOTa, 0Ua. distinctive and identifiable OIaKPITIKS Kal GVGVVUUPiGI}JO 3.28
feature of an odour or YVWPIoUO PIag 0OOPAG A
flavor 00pOYEUONG
109. | objective method, OVTIKEIJEVIKA any method in which the oTToI00ATTOTE HEBOBOG PE TNV OTTOIC 41
noun H€B0BOG, Oua. effects of personal eAaXIOTOTTOIEITAI N ETTIOPACN
opinions are minimized TIPOCWTTIKWY ATTOWEWV
110. | odorant, noun OOMNTIKG, OUO. substance whose volatiles | oucia Tng oTToiag oI TITNTIKES 1.35
can be perceived by the EKTTOUTTEG UTTOPOUV VA Yivouv
olfactory organ (including QVTIANTITEG OTTO TO 0OPPNTIKO
nerves) O6pyavo (ouptrepIAauBavouévwyv
TWV VEUPWV)
111. | odorimetry, noun OCMOUETPIA, OUC. measurement of the odour | péTpnon Twv OoUNTIKWYV IBIOTATWY 1.34
properties of substances TWV OUCIWV
Note 1 to entry: Refers to Znueiwon 1: . AvagépeTal ota
the products TTPOIOVTA.
112. | odour, noun oopR’, ouo. sensation perceived by aioBnua TTou yivetal avTIANTITO 3.18

means of the olfactory
organ in sniffing certain
volatile substances

Méow TOU 00@PENTIKOU 0pydvou
OTaV 0CQPAIVOUOOTE OPICHEVEG
TITNTIKEG OUTiEG
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113. | off-flavour, noun atrokAivouoa atypical flavour often ATUTTN OCPOYEUCT TTOU OUXVA 3.21
oouoéyeuon, OUo. associated with ouvoéeTal e aAAoiwon i HETABOAN
deterioration or TOU TTPOIGVTOG
transformation of the
product
114. | off-note, noun atrokAivouoa voTa, | atypical note often aTuTrn d1aBABuIoN TToU oUXVA 3.29
ouo. associated with oxeTiCeTal ye aANoiwon 1 HETABOANR
deterioration or TOU TTPOIGVTOG
transformation of the
product
115. | off-odour, noun atrokAivouoa atypical odour often arutm oounry’ (3.18) TTou ouyva 3.19
oo, OUG. associated with OuoXeTiCeTal HE aAAoiwon 1
deterioration or peTaBoAr Tou TTpoidvTog
transformation of the
product
116. | olfactometer, noun OO0 PPNOIGUETPO, apparatus used to present | OUOKEUN TTOU XPNOIMOTTOIEITAI VIO 1.33
ouo. olfactory stimuli to TNV TTapouciacn ooPPNTIKWY
assessors under €pEBIoUATWY OTOUG agloAoynTég
reproducible conditions KATW aT1TO QVATTaPAYWYIKES
OUVOAKEG
117. | olfactometry, noun OO PPNOIOHETPIA, measurement of the METPNON TNG ATTOKPIONG TWV 1.32
ouo. response of assessors to aglohoynTwyv o€ ooepnNTIKA
olfactory stimuli epebiouata
Note 1 to entry: Refers to Znueiwon 1: Avagéperal aToug
the assessors. aglohoynréc.
118. | olfactory, adjective oo @PNTIKOG, £TTIO. pertaining to the sense of OXETIKOG UE TNV aiobnon Tng 214
smell 60ppnong
119. | opacity, noun adlagpdaveia, ouo. not allowing the passage 1810TNTA £VOG UAIKOU va pnv 3.39
adla@avig, e1Tib. of light EMTPETTEI TN DIEAEUCT TOU PTOG
opaque, adjective nueiwon 1: To avtioToixo €miBeTo
gival adla@avig.
120. | ordinal scale, noun SIaTOKTIKA scale in which the order of | kAipaka oTnv oTroia n ceIpd TWV 4.36
KAigaka, ouo. the values allocated TIHWV TTOU KATAVEPOVTAI QVTIOTOIXEN
corresponds to the order of | oTn oeIpd Twv evidoewy TTOU
the intensities perceived yivovTal avtIAnTITéG yia Tnv 1816TNTA
for the property being TToU agloAoyeiTal
assessed
121. | organoleptic, adj opyavoAnmTikog -f | relating to an attribute TTOoU £X€I OX€ON PE €va 1.4
-0, €Tmif. perceptible by the senses, | xapakTnpIoTIKG TTPOIGVTOG
i.e. to an attribute of a QvTIANTITO Yéow TWV aIoORTEWY
product
122. | paired comparison Sokipn {euyapwTtAg | method in which stimuli are | péBodog katd Tnv oTroia Ta 417
test, noun ouyKpIong, OUC. presented in pairs for epeBiopara TTapoucidlovTal Katd
comparison on the basis of | Celyn yia cUykpion ue Bdaon
some defined criteria KaBopiopéva KPITAPIO
123. | palatability, noun €UyeuoTOTNTA, OUC. | quality of a product which 1I310TNTA £VOG TTPOIGVTOG TTOU TO 1.30
makes it pleasant to eat or | kaBioTd euxdpioTo 0T Bpwon i
drink Toon
124. | palate cleanser, noun | kaBapioTikO product that removes any TTPOIGV TTOU aPaIPEi TUXOV 3.64
oupaviokou, oua. lingering residue from the UTTOAEiJaTa aTT TO OTOUA
cleansing, adjective o mouth MAPAAEITMA: Nepd, Kpakep
kaBapIoTIKOS -A -6, | EXAMPLE Water, cream
emie. crackers.
125. | panel consensus, ouvaiveon opddag, | agreement among oupGwvia PeTagu Twv aglohoyntwv 1.11
noun ouo. assessors regarding TTOU agopd TNV opoAoyia Kal TNV
terminology and intensity £VTAON TWV XOPAKTNPIOTIKWY
of product characteristics TTPOIOVTOG
126. | panel training, noun KaTtdpTion opddag, | series of sessions in which | ogipd cuvedpiwv Katd TIG OTTOIES Ol 1.10

ouag.

assessors are oriented to
the tasks to be completed
by a sensory panel in
assessing particular

alohoynTég YuouvTal OTIG EPYATiEg
TTOU TTPETTEI VO ETTITEAET pIa
a100nTNPIOKA opada KaTa TNV
a&1oAdynon CUYKEKPIUEVWV
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product(s), which may
include relevant product
characteristics, standard
rating scales, techniques
of evaluation and
terminology

TTPOIOVTWY

Znueiwon 1: H agloAdynon utropei
va TTEPIANaPBAVEl OXETIKG
XOPOKTNPIOTIKA TTPOIOVTOG,
TTPOTUTTEG KAIMAKES KATATAENG,
TEXVIKEG OTTOTIUNONG Kal opoAoyia.

127. | perception, noun avTiAnyn, ouo. awareness of the effects of | emiyvwon Twv emdpdocwv evog i 23
single or multiple sensory TTOAWYV a100NTNPICKWY
stimuli epeBIoUATWV
128. | persistence, noun €TTIYOVH], OUG. related to a response to a oxeTieTal Ye ammokpion o€ epEBIoua 3.67
stimulus over a o€ O6An TN dIdpKEIa PI0G HETPACIUNG
measurable period of time | xpovikig TepIddou
129. | physical cooling, PUOIKOS Yixog, sensation of reduced aioBnua peiwpévng Bepuokpaaiag 3.15
noun ouo. temperature experienced TTOU EUQAVICETAI WG ATTOTEAEC A
as a result of exposure to TNG €KBEONG O€ YUXPES OUTiES, O€
thermally cold substances, | oucieg TTou £xouv apvnTIKN
to substances, that have a | BepudTnTa didAuong, 6TTWG n
negative heat of solution, KpuoTaAAIKA 0opRITOAN ) O€ ouaieg
such as crystalline sorbitol, | TTou e€arpifovral ypriyopa, 61TTwg N
or to substances, that OKETOVN ] TO AAKOOA
evaporate rapidly, such as | Znueiwon 1: H didpkeia Tou
acetone or alcohol a108npaTog ouvnBwG TTEPIopileTal
Note 1 to entry: The OTOV XPOVO TNG AUEDNG ETTAPNG WE
duration of the sensation is | 10 epéBiopua.
usually limited to the time
of direct contact with the
stimulus.
130. | physical heat, noun Quoiknf OeppdTNTa, | sensation experienced as aioBnua TTou gppavideTal wg 3.17
ouo. a result of exposure to atroTéAeopa TNG €kBeong o€ Bepuég
thermally hot substances 0uUOieg OTTWG TO VEPO TTAvVw aTTo 48
such as water above 48 °C | °C
Note 1 to entry: The 2nueiwon 1: H didpkeia Tou
duration of the sensation is | aioBrjparog ocuvnBwg TTepIopiCeTal
usually limited to the time aTOV XPOVO TNG AUECNG ETTAPAG UE
of direct contact with the TO €pEBIOQ.
stimulus.
131. | preference test, noun | dokiun test to assess preference dokiyn yia Tnv agloAdynon Tng 4.28
TPOTiPNONG, OUC. between two or more TTPOTIUNONG METAEU dUO A
samples TTEPICTOTEPWYV OEIYHATWV
132. | preference, noun TPOTIPNON, OUC. selection, by an assessor, etmAoyr), amé évav agioAoyntr, evog 1.24
of one stimulus or product | gpeBiopartog A vog TPOIGVTOG
over others in a given set £vavTi GA\wvV o€ €va BEBOPEVO
based on hedonic criteria ouUvoAo, Baciouévn o€ KPITHPIa
apéoKeIag
133. | product, noun TPOIoV, OUC. matter, edible or otherwise, | UAIKO, @aywaolIho A YN, TTOU PTTOPEI 1.15
which can be evaluated by | va aioAoynBei pe aigOnTNPIaKn
sensory analysis avaiuon
EXAMPLE: MAPAAEITMA:
Food products, cosmetics, | Tpd@iua, KOAAUVTIKA, u@douaTa
textile fabrics.
134. | psychophysical WYUXOPUOIKN procedure for establishing dladikaaia yia Tn dnuioupyia 415
method, noun HéBodog, ouo. relationships between OXEOEWV YETOEU PETPACINWY
measurable physical PUOIKWYV EPEBICUATWYV Kal
stimuli and sensory aIoONTNPIOKWY ATTOKPIoEWV
responses
135. | psychophysics, noun | wuxo@uoikn, ouc. study of relationships MEAETN TWV OXETEWV PETALU 1.31

between measurable
stimuli and the
corresponding sensory
responses

METPACIUWY £PEBICUATWYV KAl TWV
QVTIOTOIXWV Q10ONTNPIOKWY
QATTOKPIoEWV
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136. | pungency, noun TIKAVTIKOTNTA sharp sensation of the 0&U aioBnua TNG OTOUATIKAG Kal TNG 3.13
TIKAVTIKOG -1 -0, buccal and nasal mucous pIVIKAG BAevvoybdvou pepppdvng,
pungent, adjective €Tmi0. membranes, e.g. as .X. OTTWG TTpoKaAeiTal atrod &idl,
caused by vinegar, MouaTapda, XPEVO/PaTTavAKI
mustard, horseradish Znueiwon 1: To avtigToixo €TmiBeTo
€ival TMKAVTIKOG.
137. | qualitative sensory TTOIOTIKO description of the sensory TTEQIYPOPH TWV AITONTNPIAKWY 4.23
profile, noun a108nTNPIaKO attributes of a sample but XOPOKTNPIOTIKWY £VOG OEiyuaTog
TPOYiA, ouo. without intensity values aAAG XwpIg TIYEG EvTaong
138. | quality factor, noun TapAyovTag one feature or £va YVWPIOUA A XApOKTNPIOTIKO 1.37
ToIoTNTAG, OUC. characteristic chosen TTOU €TMAEXONKE PETAU GAAWY yIa
among others to assess TNV agloAdynon TnNG OUVOAIKAG
the overall quality of a TTOI0TNTAG EVOG TTPOIOVTOG
product
139. | quality, noun ToIOTNTA, OUC. collection of features and OUVOAO YVWPIOUATWY Kal 1.36
characteristics of a XAPAKTNPIOTIKWY EVOG TTPOIOVTOG,
product, process or service | piog diepyaaiag i YIOG UTTNPECIOG
that confer its ability to TTOU OUVEIGQEPOUV OTNV IKAVOTNTA
satisfy stated or implied TOU/TNG Va IKavoTTolEl SNAWUEVES A
needs UTTOVOOUUEVEG AVAYKEG
140. | quantitative sensory | TmoooTiko description of a sample TEPIYPAPN VOGS OEIYUATOG TTOU 4.23
profile, noun a100nTNPIaKO consisting of both atroTeAgiTal amo dUo
TPOQiA, ouo. attributes and their XOPOKTNPIOTIKA KO TIG TIUEG
intensity values £VTOONG TOUG
141. | random errors, noun TUXaia o@aApara, (sensory analysis) (aioBnTNPIaKA avaAuon) 4.40
ouo. unpredictable errors which | apdéBAeTTa opdAuara ToU divouv
average to zero péon TR undév
142. | ranking, noun KaTdragn, ouo. method in which a series MEBOBOG KaTA TNV OTToia OUO A 4.4
of two or more samples is TTeEPIoCOTEPA deEiypaATA
presented at the same TTaPOUCIAdovTal TAUTOXPOVA Kal
time and arranged in order | dilaTdcoovVTal KATA OEIPA £vTOONG i
of intensity or degree of BaBuou katrolou kaBopiouévou
some designated attribute | xapakTnpIOTIKOU
143. | rating, noun Siafdaéuion oe method of measuring on HEBODSOG PETPNONG OE BIATAKTIKA 4.6
KAigaka, ouo. an ordinal scale where the | kAipaka é1Tou TO YETPO KABE
KAIHOKWTA magnitude of each avTtiAnwng dnAwveTal pe pia ammo
Siafaéuion, ouo. perception is denoted by €va TTARB0G duVaTEG KATNYOPIEG
one of a number of
possible categories
144. | ratio scale, noun KAipoaka Adywv, scale which has the KAiJOKa TTOU €xel TIG 1010TNTEG MIAG 4.38
ouo. properties of an interval KAipakag d100TNUATWY, YIa TNV
scale but for which, in otToia 6pwG eTTITTAOV 0 AdGYOg
addition, the ratio between | petafu Twv TIUWV TTOU KATAVEROVTAI
the values allocated to two | o€ dUo gpeBiopara eival icog pe Tov
stimuli is equal to the ratio | Adyo peTagl Twv avTIANTITWV
between the perceived EVTACEWYV QUTWV TWV EPEBICPATWYV
intensities of these stimuli
145. | receptor, noun urodox£ag, oua. specific part of a sense OUYKEKPIUEVO PEPOG EVOG 21
organ which responds to a | aigbntipiou opydvou TTou
particular stimulus atrokpiveTal o€ éva 101aiTEPO
epébiopa
146. | recognition KOTW@PAIO minimum physical intensity | eAdxioTn QUOIKN €vTaon 2.26

threshold, noun

avayvwpiong, ouo.

of a stimulus for which an
assessor will assign the
same descriptor each time
it is presented

Note 1 to entry: The term
“threshold” is always used
with a qualifying term.

epeBiouaTog yia Tnv oTroia évag
a&lohoyntig Ba Tpocdwael Tov idio
XOPOKTNPIOUO KABE Popd TTOU TOU
TTapouaiadeTal

2nueiwon 1: O 6pog «KATWPAIO»
XPNOIUOTTOIEITAl TTAVTOTE UE Evav
TTPOCSIOPICTIKO OPO.
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147. | reference point, noun | onpeio ava@popdg, selected value (of one or emAeypEvn TIPNA (evog A 1.19
ouo. several attributes or of a TTEPIOCOTEPWYV AVTIANTITWV
product) against which XOPOKTNPIOTIKWY €VOG TTPOIOVTOG)
samples are assessed WG TTPOG TNV oTToia agioAoyouvral
Ta deiypaTa
148. | reference sample, Seiyua avagopdg, stimulus/substance, epéBioua/ouaia, HEPIKEG POPES 1.21
noun ouo. sometimes different from dlapopeTIK& a1t TO UTTO SOKIUNA
the material under test, UAIKO, TTPOCEKTIKA ETTIAEYUEVA YIA
carefully selected to define | va opifouv A atreikoviouv éva
or illustrate an attribute or QVTIANTTTO XAPAKTNPICTIKO 1) £va
a specified level of a given | TmpokaBopiouévo eTTiTredo evog
attribute to which all others | dedouévou avriAnTTou
are to be compared XOPOKTNPIOTIKOU YE TO OTTOI0
TTPOKEITAI VO OUYKPIBoUV OAa Ta
GAAa
149. | reference scale, noun | kAipaka ava@opdg, | scale in which reference KAiJoka oTnv oTToia 4.32
ouo. samples are used to define | xpnoipotroloUvTal deiyuata
an attribute or specific avag@opdag yia va opiocouv éva
intensities of a given XOPOKTNPIOTIKO 1] CUYKEKPIUEVEG
attribute EVTAOEIG VOGS DEdOUEVOU
XOPOKTNPIOTIKOU
150. | response scale, noun | KAipoka means (e.g. numerical, MEOO (TT.X. apIBUNTIKS, AEKTIKO A 4.291
aITOKPIoONG OUC. verbal or pictorial) by €IKOVOYPA®PIKO) UE TO OTT0I0 £vag
which an assessor agloAoynTAG KaTaxwpei pia
registers a quantitative TTOOOTIKA ATTOKPION
response Znueiwon 1: £Tnv aiobnTnpiakn
NOTE 1 In sensory avaAuon, auTo gival pia didTagn f
analysis, this is a device or | éva gpyaAcio yia Tn Awn Tng
tool to capture the reaction | avtidpaong evog agloAoyntn o€
of an assessor to some KATTola 1I810TNTA £€TC1 WOTE QUTH Va
property such that it can be | umropei va petatpatrei o apiBuoug.
converted into numbers. Znueiwon 2: O 6pog «KAipaka»
NOTE 2 The term “scale” XPNOIUOTTOIEITAI EUPEWG WG
is widely used as being OUVWVUNOG HJE TOV OPO «KAipaKa
equivalent to the OTTOKPIONGY.
expression “response
scale”.
151. | saltiness, noun aApupoTNTA, OUC., basic taste produced by Baoikn yeuon TTou TrapdyeTal amd 3.6
salty taste, noun aApupn yeuon, dilute aqueous solutions of | apaid udartikd diaAUpaTa diIdpopwv
ouo. various substances such OUCIWV OTTWG TO XAWPIoUXO VATPIO
as sodium chloride
152. | sample, noun, deiypa, ouo., specimen or aliquot of OoKiyIo | KAGopa TTPOoIdVTOG TTOU 1.16
sample of product, Seiypa mpoiovTog, product presented for TTapouaiadeTal yia agioAdynon
noun ouo. assessment
153. | saturation, noun KOPETHOG, OUC. dimension of colour that 3I60TACN TOU XPWHOTOG  TToU 3.34
describes its purity TEPIYPAPEI TNV KABaPOTNTA TOU
Note 1 to entry: If highly Znueiwon 1: 'Eva TOAU KOPETPEVO
saturated, a colour XPWHO QaiveTal va €xel kabapn
appears to be pure hue — | amdéxpwon — Xwpig KaABOAOU YKPI.
free of gray; if low in ‘Eva Xpwua pe xaunAd
saturation, a colour KOPEOHOQaiveTal va €xel TTOAU YKpI.
appears to have a great
deal of gray. >nueiwon 2: O 100d0vapog 6pog
Note 2 to entry: The Munsell eival «chromay.
equivalent Munsell term is
“chroma”.
154. | scale, noun KAipoka, ouo. term applicable to either a KAigaka atrékpiong ) KAipaka 4.29
response scale or a pétrpnong
measurement scale
155. | score sheet/card, BaBuodéATIO, OUC. ballot @UAANo/kapTa BaduoAdynong 4.48

noun
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156. | score, noun Baduoég, ouo. value assigned which EKXWPOUPEVN TIUA TTOU TTEPIYPAPEI 4.47
describes the specific TN OUYKEKPIPEVN BEON VoG
location of a stimulus OleyePTIKOU UAIKOU GTO TTIBavo
material in the possible €UPOG EVIACEWYV YIA AUTO TO
range of intensities for that | xapakTtnpioTiké
attribute Znueiwon 1: H BaBuoAdynon evog
NOTE To score a food is TPO®iou yiveTal yéow NG
to rate its properties on a TOTTOB£TNONG TWV II0THTWY TOU O€
scale or according to some | kAigaka i cUP@WVa e KATToIa
numerically defined sense | aplBunTIkG kaBopicuévn évvoia
of criteria. KpITNpiwv.
157. | scoring, noun BaBpoAdynon, ouo. | evaluation of a product (or | agioAdynon evog TTpoidvTog (1 Twv 4.7
of attributes of a product) XOPOKTNPIOTIKWY €VOG TTPOIOVTOG)
by assigning numbers that | pe ekxwpnon apIBuwy TTou £Xouv
have some mathematical KATTOI0 HABNUATIKF) OXEON PE TO
relationship to the product | Tpoidv A Ta XaPAKTNPIOTIKA TTOU
or attributes being agloAoyouvrtai
evaluated
158. | screening, noun Sialoyn, ouc. preliminary selection d1adIkaoia TTPOKATAPKTIKAG 4.8
procedure €TMAOYNGg
159. | selected assessor, emAeypévog assessor chosen for a&loAoynTAG TTou €Xel ETTIAEYET yIO 1.6
noun agloAoynTng, ouo. his/her ability to perform a | Tnv IKOvVOTNTA TOU va eKTEAETEI
sensory test a100ONTNPIOKEG DOKIUEG
160. | sensation, noun aioBnpa, ouo. psychophysiological WUXOQUOIOAOYIKA avTidpacor, TTou 2.4
reaction, resulting from TTPOKUTITEl ATTO AICONTNPIaKN
sensory stimulation diéyepan
161. | sensitivity, noun guaiolnaoia, ouo. ability to perceive, identify IKQvOTNTA avTiIANYnNG, avayvwpiong 25
and/or differentiate, Kal/f d1agopPOTToiNCNG, TTOIOTIKA
qualitatively and/or Kal/A TTOOOTIKE, VOGS A
quantitatively, one or more | TepiocoTéEPWY £PEBIGUATWY WE TN
stimuli by means of the BonBeia Twv aIgdNTAPIWY 0pYAvVWY
sense organs
Note 1 to entry: In French,
this term should be
differentiated from the term
“sensibilité”, which refers
to the level of ability to
discriminate (see 2.10).
162. | sensory adaptation, aioOnTnpPIoKnA temporary modification of TTPOCWPIVA PETABOAN TNG 2.6
noun mpooappoyn, ouo. | the sensitivity of a sense euaioBnaiag evog aiobnTrpiou
organ due to continued opyavou AOyw OuveXICOPEVOU Kai/r
and/or repeated emavaAapBavopevou epeBiopaTog
stimulation
163. | sensory analysis, aioOnTnpPIoKnA science involved with the ETTIOTAN TTOU QOXOAEITaI hE TNV 1.1
noun avdAuon, ouo. assessment of the a&loAdynon Twv opyavoAnTITIKWV
organoleptic attributes of a | xapakTnpIOTIKWV VOGS TTPOIGVTOG
product by the senses Méow TWV AIoBRCEWY
164. | sensory assessor, a1o0nNTNPIOKOG any person taking partina | TTpOOWTIO TTOU PETEXEI OE 1.5
noun agloAoynTng, ouo. sensory test a100nTNPIOKN SOKIYN
Note 1 to entry: A naive Inueiwon 1: ApinTog agiohoynTig
assessor is a person who | ¢jyqy 1o mpoowo o Sev TANPEO
does not meet any OUYKEKPILEVD KPITAPID.
particular criterion. . . . .
Note 2 to entry: An initiated E’r]uawon 2 Munpévog 'a«ilo{\ovmng
assessor has already €ival TO TIPGOWTIO TTOU £Xel r]§r]
participated in a sensory OUMHETAOXEI O€ a100nNTNPIOKN
test. QOKIUA.
165. | sensory fatigue, noun | aicOnTnpiakn form of sensory adaptation | poper aioBnTnPIaKig 2.7

KOTTWOoN, ouo.

in which a decrease in
sensitivity occurs

TIPOCOPUOYNG KATA TNV OTToia
ETTEPXETAI EAATTWON TNG
euaioBnaiag
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166. | sensory panel, noun aloOnTnPIoKA group of assessors ouada agloAoynTwy TTOU 1.9
opdada, ouo. participating in a sensory OUPMETEXOUV O€ AIOBNTNPIOKT)
test QoKIUA
167. | sensory profile, noun | aicOnTNPIOKS description of the sensory TTEPIYPAPH TWV aI0ONTNPIOKWY 4.25
TPOWIA, Ouo. properties of a sample, IBIOTHTWYV £VOG OEiYPATOG, TTOU
consisting of the sensory atroTeAgiTal aTmd Ta aloOnTNEIaKA
attributes in the order of XOPAKTNPIOTIKA KOTA O€Ipd
perception, and with AvTIANWNG Kal PE EKXWPNOoN TIMAG
assignment of an intensity | évraong yia KGBe XapakTNPIOTIKO
value for each attribute . .
Znueiwon 1: Mevikdg 6pog yia
NOTE A generic term for OTT0I00NTTOTE TUTTO TTPOPIA, TTAAPEG
any type of profile, whether | A pepikd, ye euTTOPIKO OrjPa 1) OXI.
full or partial, trademarked
or not.
168. | sensory, adj a1o0nNTNPIOKOG -1 relating to the use of the TTOU €XEI OXEQN KE TN XPHOoN TwV 1.2
-0, €Tmif. senses, i.e. to the a100Roewyv, OnA. PE TNV EUTTEIPIT
experience of a person €VOG TTPOCWTTOU
169. | somesthesis, noun owpaTtaiodnoia, sensations of pressure aio0iuaTa mieong (aen), 2.22
ouao., (touch), temperature, and Bepuokpaaiag kai TTOVOU TTou
owpaTtaiodnon, pain perceived by the yivovTal avTIANTITG atrd uTTodOXEIS
ouo. receptors located in the TToU BpiokovTal 0To dépua Kal oTa
skin and lips, including oral | x&iAn, KaBWg Kal GTN GTOPATIKA
mucosa, tongue and BAevoyovo, oTn YAwoaoa Kal aTnv
periodontal membrane TTEPIOSOVTIKA PeEUPPAvN
Note 1 to entry: Do not 2nueiwon 1: Na pnv cuyxeetal Je
confuse with kinaesthesis | Tnv kivaiodnoia (2.24).
(2.24).

170. | sourness, noun §ivotnTa, ouo., gustatory complex OUVBOETO YEUOTIKO aioBnua, TTou 3.4

sour taste, noun givada, ouo. sensation, generally due to | ogeieTal yevikd oTnv TTapoucia

&ivn) yeuon, ouo. presence of organic acids OpPYAVIKWY 0&Ewv

Note 1 to entry: In some 2nueiwon 1: Ze KATTOIEG YAWOOEG
languages “sour” is not a 1O «{IVO» OEV Eival TUVWVUHO TOU
synonym for “acid”. «0gU».
Note 2 to entry: Znueiwon 2: Mepikég opESG auTtdg O
Sometimes this term has a | dpog d¢ixvel duoapEokeia.
negative hedonic sense.

171. | standard illuminant, TPOTUTTO colorimetric illuminant XPWHOTOUETPIKO QWTIOTIKO TTOU 4.45
noun PWTIOTIKO relating to the range of OXETICETAI JE TO EUPOG TWV

artificial or natural lights TEXVNTWY i QUOIKWV QUTWV TTOU
oug. defined by the International | opiCeTal a6 Tn AigBvr) ETiTpoTn
Lighting Commission (CIE) | ®wTtiopou (CIE)

172. | stimulus threshold, KaTw@Aio minimum value of a eAGXI0TN TIPA EVOG a1aBnTNPIOKOU 2.25
noun, gepeBioparog, oua., sensory stimulus needed a | egpeBiopartog TTOU XpEIGleTal yia TV
detection threshold, KaTw@Aio sensation TPOKANGCN €vog algBruaTog
noun aviXveuong, oua. Note 1 to entry: The term Znueiwon 1: O 6pog «KATWPAIO»

“threshold” is always used XPNOIYOTTOIEITAl TTAVTOTE UE Evav
with a qualifying term. TTPOCdIOPICTIKO OPO.

Note 2 to entry: The Znueiwon 2: To aioBnua dev
sensation need not be XpeIGZeTal va TautoTroInEi.
identified.

173. | stimulus, noun epédiopa, ouo. that which excites a QuUOIKS aiTio TTou dleyEipel Eva 2.2

receptor aioOnTAPIO BPYAVO Kal TTIPOKAAEI TO
QavTioTOIXO aicOnua

174. | subjective method, UTTOKEIMEVIKN any method based on otroiadATToTE PEBOBOG BaaifeTal o€ 4.2
noun HéBodog, oua. personal opinions TIPOCWTTIKEG ATTOYEIG

175. | sub-threshold, UTTOKOTW@AIOKOG, pertains to a stimulus avagépeTal o€ évraon epeBiouaTog 2.29

adjective

€TTIO.

intensity below the type of
threshold under
consideration

XOUNAGTEPN aTTd TOV UTTG Bewpnon
TUTTO KaTw@Aiou
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176. | supra-threshold, UTTEPKATWPAIOKOG, | pertains to a stimulus avagépeTal o€ évraon epeBiopaTog 2.30
adjective €io. intensity above the type of | uwnAdTepn ammd Tov UTTO Bewpnon
threshold under TUTTO KATW@Aiou
consideration
177. | sweetness, noun YAuKUTNTQ, OUC basic taste produced by Baaoikn yeuon TTou TrapdyeTal Ao 3.7
sweet taste, noun yAukid yeuaon, ouo. dilute aqueous solutions of | apaid udatikéd dlaAUpATa QUCIKWY A
natural or artificial TEXVNTWY OUCIWV OTTWG N
substances such as oakxapoln A n aoTTapTaun
sucrose or aspartame

178. | synergism, noun OUVEPYIOMOG, oua. | joint action of two or more ouvOuaouévn dpdaon dUo i 2.36
stimuli, whose combination | TrepicooTépwy epeBICPATWY TWV
elicits a level of sensation OTTOIWV 0 OCUVOUACHOG TTPOKOAET
in excess of that expected | oTdBun aioBnPaTOg UYPNASTEPN ATTO
from a simple addition of QUTH TTOU aVOPEVETAI ATTO TNV ATTAR
the effects of each 46poion Twv eMOPACTEWV KAOE
stimulus taken separately epebiouatog 6Tav Aaupaverai
Note 1 to entry: See also XwpIloTd
antagonism (2.35). Znueiwon 1: BAéTTe €TTiong Kai

aAvVTaYyWwVIoUO6G (2.35).
179. | tactile somesthetic ATITIKOG receptor located in the skin | urodoxéag TTou Bpioketal oTo 2.23
receptor, noun owpartoaiodnTikég | of the tongue, mouth or 0épua TNG YAWOOOG, TOU OTOUATOG
utrodox£ag, oua. throat, which perceives r] Tou AaigoU Kail avTIAauBaveTal
geometrical characteristics | yeWMETPIKG XOPOKTNPIOTIKA OTTWG
as reflected in the auTd
appearance of the food avTikatoTrpiCovTtail/TrapouaidfovTal
product oTnV EUPAVION TOU TPOQiloU

180. | taint, noun HOAuoua, ouo. taste or odour foreign to yeuon f oopny’ Eévn TTPOC TO TTPOIdV 3.23
the product originating TTOU TTPOEPYETAI ATTO ECWTEPIKN
from external MOAuvon
contamination

181. | taste, noun yeuon, ouo. sensations perceived by aioBnua avtIAnTITo atrd 10 6pyavo 212
the taste organ when TNG yeuong 6T1av autod epebileTal
stimulated by certain atrd opIoPEVES BIAAUTEG ouaieg
soluble substances
Note 1 to entry: The term Znueiwon 1: O épog ‘yeuon' dev
“taste” should not be used TIPETTEI VA XPNOIUOTTOIEITAI VIO va
to designate the KaTaonuavel Tov ouvouaouo
combination of gustatory, aioBnudaTwy yelong, 60epnong Kai
olfactory and trigeminal TPIdUNOU (TOU TPidUPOoU VEUPOU)
sensations which are TTOU KATAoNUaiveTal atmmd Tov 6po
designated by the term ‘oopodyeuan’ (BA. 3.20).

“flavour” (see 3.20). Edv, og avemionun yAwooa, o 6pog
If, in informal language, the | xpnoiyoTroigital ye auTh TNV évvoiaq,
term is used in this sense, Ba TTPETTEl TTAVTA VA GUCYXETICETAI UE
it should always be €vav TTpoadIopIoTIKO 6P, TT.X.
associated with a “yeuon pouxAag”, “yedon

qualifying term, e.g. “musty | Batdépoupou”, “yedan @eAAoU”.
taste”, “raspberry taste”,

“corky taste”.

182. | taster, noun SOKINAOTAG, OUC. assessor, selected a&loAoynTAg, ETTIAEYUEVOG 1.13
assessor or expert who aglohoynTAg 1 €181KOG TTOU EKTIUG TA
evaluates the organoleptic | opyavoANnTITIKG XOPAKTNPIOTIKG
attributes of a food €VOG TPOPIOU, KUPIWG PE TO OTOMA
product, mainly with the Tnueiwon 1: ZuvABwg, TTPOTINATAI O
mouth 6pog «agiohoynTigy.

Note 1 to entry: The term
“assessor” is usually
preferred.
183. | tasting, noun YEUOTIKH SOKIYA, sensory assessment of a a108nTNpIoKN agloAdynaon evog 1.14

ouag.

food product in the mouth

TPO®IOU GTO OTOUO

47



https://www.iso.org/obp/ui/#iso:std:iso:5492:ed-2:v1:en:term:2.35
https://www.iso.org/obp/ui/#iso:std:iso:5492:ed-2:v1:en:sec:3.20
https://www.iso.org/obp/ui/#iso:std:iso:5492:ed-2:v1:en:sec:3.20

AyyAik6g 6pog

EAANnvikég 6pog

AyyAIk6G opIlop6g

EAANVIK6G opIlopég

Kwdikog

184. | terminal threshold, TEPHUATIKO minimum value of an €ANAXIOTN TIMN €vOG £VTOVOU 2.28
noun KaTw@Alo, ouo. intense sensory stimulus a100nTNpIoKoU epeBiocPaTOG TTAVW
above which no difference | amd tnv omoia dev uTTOPE Va yivel
in intensity can be avTIANTITA Kapid Slagopd Eviaong
perceived Znueiwon 1: O 6pog «KATWPAIO»
Note 1 to entry: The term XPNOIUOTTOIEITAl TTAVTOTE UE Evav
“threshold” is always used | TTpoodiopIaTIKG OPO.
with a qualifying term.
185. | test portion, noun Hepida SoKIUAG, portion of the test sample HE€POG Beiyparog SOKIUAG TTOU 1.18
ouo. which is directly tested by dokiuddetal atreubeiag amd Tov
the assessor aglohoynti
186. | test sample, noun deiypa Sokipng, sample of the material Ociypa Tou uTTd SOKIT UAIKOU 1.17
ouo. under test
187. | texture profile, noun TPOQIA UPRG OuO. qualitative or quantitative TTOIOTIKO ) TTOOOTIKO a1I0ONTNPIOKO 4.27
sensory profile of the TTPO®IA TNG UPNG €VOG OEiyuaTOG
texture of a sample
188. | texture, noun uQn, ouco. all of the mechanical, TO GUVOAO TWV PNXAVIKWY, 3.4

geometrical, surface and
body attributes of a
product perceptible by
means of kinaesthesis and
somesthesis receptors and
(where appropriate) visual
and auditory receptors
from the first bite to final
swallowing

Note 1 to entry: Over the
course of mastication,
perception is influenced by
the physical
transformations that occur
from contact with the teeth
and palate and mixture
with saliva.

Auditory information may
contribute to judgement of
texture and may
predominate with dry
products.

Note 2 to entry: The
“mechanical attributes” are
those related to the
reaction of the product to
stress. They are:
hardness, cohesiveness,
viscosity, elasticity and
adhesiveness.

The “geometrical
attributes” are those
related to the size, shape
and arrangement of
particles within a product.
They are: denseness, gra-
nularity and conformation.
The “surface attributes” are
those related to the
sensations produced in the
mouth by moisture and/or
fat in and near the surface
of the product.

The “body attributes” are
those related to the
sensations produced in the
mouth by moisture and/or

VEWMETPIKWY, ETTIQAVEIOKWY KAl
OWMATIKWY XOPAKTNPIOTIKWY EVOG
TTPOIOVTOG TTOU YivovTal avTIANTITé
MEOW UTTOBOXEWY KIvalioBnaiag Kai
owpataiodnaoiag kai (61rou
XPEIAZETAI) OTTTIKWY KAl AKOUOTIKWV
UTTOB0XEWV ATTO TNV TTPWTN
€1I00YWYNA OTO OTOPA £wG TNV TEAIKA
KATATTOON

2nueiwon 1: Katd tn didpkeia 1ng
pédonong, n avtiAnwn emrnpeddeTal
atTd TIG QUOIKEG JETARBOAEG TTOU
gupBaivouv atod Tnv €TTAQA YE TA
BOVTIa KaI TOV 0UPAVIOKO Kail TNV
avapeign Ye 1o odAlo.

O1 akouaTIKEG TTANPOYOpPIEG PTTOPET
va oupBdaAAouv aTnv Kpion TNG
UGAG Kal JTTOPET va KUpIapXouv oTd
&npa TpoidvTa.

Znueiwon 2: Ta gnyavikd
XOPAKTNPIOTIKA OXETICOVTAI JE TNV
avTidpaan Tou TTPOIOVTOG aTNV
KOTOTTOVNON KOl €ival: N
OKANPOTNTA, N CUVEKTIKOTNTA, TO
IEWOEG, N EAAOTIKATNTA Kal N
TTPOCPUOIKATNTA.

Ta YEWMPETPIKA XAPOKTNPIOTIKA
oxeTiCovtal pe To péyebog, To oxXAUa
Kal TN O1EUBETNON TWV CWHATIdIWY
péoa o€ éva TTPOIOV Kal gival: n
TTUKVOTNTA, N KOKKIOTNTA KAl
diaudpewan.

Ta eTMIQAVEIAKA XAPOKTNPIOTIKA
oxeTiCovTal pe Ta AICBAATA TTOU
TTapdyovTal gTo oTéua aTmd TNV
uypaacia kai/fy To AiTrog pyéoa Kai
KOVTA OTNV ETTIPAVEIX TOU
TTPOIGVTOG.

Ta CwPATIKG XOPAKTNPIOTIKA
oxeTiCovTal YE TO AIGBAPATA TTOU
TTapdyovTal gTo oTéua aTmd TNV
uypaacia Kai/fy To AiTrog TTou
TTEPIEXOVTAI OTO TTPOIOV KOl JE TOV
TPOTTO YE TOV OTTOIO Ta £V AGYyW
OUCTATIKA atreAeuBepwIvovTal.
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fat in the substance of the
product and the way in
which these constituents
are released.

189. | to smell, verb oo@paivopal, prua | to perceive or to attempt to | avriAauBdavopal i TpooTTadw va 215
perceive an odour avTIANeOw pia ocrpl"]1
190. | touch, noun agn, ouo. tactile sense aioBnon Kata TNV oTToia OTIBATTOTE 2.16
yivetal avTIANTITO HEoW ETTAPNG PE
10 OépUa
191. | translucency, noun nuIdia@daveia, ouao. allowing light to pass but 1010TNTA VOGS UAIKOU Va ETTITPETTEI TN 3.38
translucent, adjective | nuiIdlagavng, £TTid. not allowing images to be dI€Aeuon Tou GwTOG Kal OXI TN
distinguished OIdKpIoN EIKOVWYV
2nueiwon 1: To avtioToiyo eTiBeTO
gival nUISIaQavAG.
192. | transparency, noun) Sdlagaveia, ouo. allowing light to pass and 1I810TNTA £VOG UAIKOU Va ETTITPETTEI TN 3.37
dlapavng, io. distinct images to appear BIEAeuon Tou QWTEG Kal TN SIdKpIon
transparent, adjective eIKOVWV
Znueiwon 1: To avtigToixo €TmiBeTo
gival Sila@avng.
193. | triangle test, noun TPIYWVIKK SOKIPA method of discrimination MEBOBOG BOKIUAG BIAKPIONG TTOU 418
ouo. testing involving the TEPINAUBAVEI TRV TAUTOXPOVN
simultaneous presentation | TTapouaiaon TpIWV
of three coded samples, KWOIKOTTOINUEVWYV BEIYHATWY, dUO
two of which are identical, aTtd Ta oTTOIa Eival TTAVOPOIOTUTTQ,
and in which the assessor Kal gTnVv o1r0ia 0 agloAoynTng
is asked to select the KOAgiTal va eTTIAéCEl TO Deiyua TTou
sample perceived as yivetal avTIAnTITé Wg d1APOPETIKO
different
194. | trigeminal aiclnuara sensations resulting from OUVOAO aIoONUATWY TTOU 219
sensations, noun, TP18UOU, Oua., irritation caused by dnuioupyouvTal atrd epeBIoUO O
oro-nasal OTOUOTOPPIVIKA chemical stimuli in the OTT0I0G TTPOKAAEITAI OTTO XNUIKA
chemesthesis, noun XnuUeloaiodnaoia, mouth, nose or throat epebiopara oTo oTOPA, 0T PUTN A
OTOUOTOPPIVIKA EXAMPLE: oTov Aaiué
XnuUeloaiodnon, Pungency from MAPAAEITMA:
ouo. horseradish. [MiKavTIKOTNTA ATTO PATTAVAKI.
195. | true value noun aAnéng TR ouo. (sensory analysis) 1I01aiTEPN TIMF OTNV EKTIUNGN TNG 4.44
particular value which OTT0iOG ATTOOKOTTOUV Ol
assessments are intended | agloAoynoeig
to estimate
196. | umami, noun OUMAI, OUC. basic taste produced by Baoikn yeuon TTou TrapdyeTal amd 3.9
dilute aqueous solutions of | apaid udatikd diaAUpaTa evog
a certain kind of amino OUYKEKPIYEVOU €iD0UG apIVOEEDG N
acid or nucleotide such as | voukAeoTidiou OTTWG TO
monosodium glutamate or | yAouTauiviké povovdarpio A To
disodium inosinate IVOOIVIKO SIVATPIO
197. | unipolar scale, noun HOVOTTOAIKN scale with only one KAiJOKQO pE HOVO €Evav TTEPIYPAPEQ 4.35
KAipoka, ouo. descriptor at one of the o€ éva aTrd Ta AKpa
ends
198. | viscosity, noun 1IEWdEG, oUOo. mechanical textural HUNXAVIKO XOPOKTNPIOTIKO UPRAG TTOU 3.48

attribute relating to
resistance to flow

Note 1 It corresponds to
the force required to draw
a liquid from a spoon over
the tongue, or to spread it
over a substrate.

Note 2 The main
adjectives corresponding
to different levels of
viscosity are:

OXETieTaI YE TNV AvTioTAON 0T Pon
2nueiwon 1: AvTioToixei otn duvapun
TTOU aTTaITEITAl VIO va TPaBnxTEl Eva
uypo6 atrod éva KOUTAAI pE Tn
yAwaooa 1} va amAwBei o€ Eva
UTTOOTPWHA.

2nueiwon 2: Ta kOpia eTTiBETA TTOU
avTIoTOIXOUV O€ OIOQOPETIKA
etmiTeda 1§WOOUG eival:

— KPEUCTOGY: XOUNAO eTTiTTedo,
T.X. VEPO,
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AyyAIkég 6pog EAANVIKOG 6pog AyYAIKOG 0pIoHOG EAANVIKOG OpIoHOG Kw3dikog
— “fluid”: low level, e.g. — «AETTTOPPEUCTOGY: PETPIO
water; emitedo, 1.X. eEAaidAado,
— “thin™ modergte level, — «KPEPWBNG»: YETPIO ETTITTEDO,
e.g. olive oil; T.X. KPEUQ YAAAKTOG HE UWPnAd
— “unctuous” or “creamy”: Nirapd,
moderate level, e.g. ) ) )
double cream, heavy — «TTaXUPPEUOTOGH: TTOAU UYNAS
cream; €TMiTTEdO, T1.X. {OXAPOUXO
— “thick” or “viscous”: very OUMTTUKVWHEVO YOAQ, PEAL
high, e.g. sweetened
condensed milk,
honey.
199. | vision, noun 6paon, ouc. sense of sight aioBnon katd TNV oTToia yivovTal 217

QVTIANTITA epebiouaTa HEow TWV
0pOaAPWV

BifAloypagia

Kata mn petdepaan, avabewpnaon kal eTegepyaaia Tou MAwaooapiou, EKTOG aTrd To Keipevo Tou idlou Tou ISO 5492:2008,

TTOU TTEPIEXEI TO AUUOTO OTIG TPEIG eTTioNUeS YAwooeg Tou I1ISO (ayyAikd, YOAAIKE, pwoikd) kal emTTAéOV o€ GAAEG OUO

yAwooeg (yeppavikad Kal I0TTavikd) Pe €ublivn Twv opyaviopwy Tutrotroinong Tng Meppaviag (DIN) kar Tng ApyevTivig

(IRAM), avTioToixa, xpnoigoTtroiénkav kai Ta fonérjuara mou akoAouBouv.

Ne€ik6 NG Koivrig NeoeAANVIKAG (AKN), IvaTitouto NeogAAnvikwy Z1moudwv (16pupa TpiavtaguAlidn)

Ne€ikd TNg N€ag EAAnvikng MAwooag (ANET), I'. MmapmviwTng

MeiCov EAANVIKO Ae€ik6 (MEIZON), TeydmrouAog — ®utpdkng

XpnoTikd Aegikd TNG NeoeAAnvikAg Mwooag (XANET), Akadnuia ABnvwyv, X. XapaAauTrdkng

Méya Ae€ikov OAng TG EAANVIKAG MAwoong, A. Anuntpdkog

Bdosic 6pwv 1nc EAETO.
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