Last revised 9/15/2014


NORTH CAROLINA FFA ASSOCIATION

FOOD SCIENCE CAREER DEVELOPMENT EVENT
Maximum Points = 100
Sensory Evaluation – Aromas 
Name:_____________________________
Chapter Name:______________________ Contestant Number:__________________
Score: Aromas Identified ___ x 10 =  ___


Instructions:  Identify the aromas from the ten samples provided.  Write the sample number beside the appropriate aroma type. 

__________ Almond

__________ Banana

__________ Basil

__________ Butter

__________ Cherry

__________ Chocolate

__________ Cinnamon 

__________ Clove

__________ Coconut

__________ Garlic

__________ Ginger

__________ Grape

__________ Lemon

__________ Licorice (anise)

__________ Lilac

__________ Lime

__________ Maple

__________ Menthol

__________ Molasses

__________ Nutmeg

__________ Onion

__________ Orange

__________ Oregano

__________ Peppermint

__________ Pine

__________ Raspberry

__________ Smoke (liquid)

__________ Strawberry

__________ Vanilla

__________ Wintergreen
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