Workshop of the IHC Sensory working group

OPATIJA 2014, September  28th 
The goal of the workshop was to conclude the definition of the aroma wheel and we specially focused on this matter. 
Before starting with the practical tests previous activity was presented and Antonio Bentabol reported on his experience with the 1st Latin-American workshop on sensory analysis.

Argentinian experts are working in the field of sensory analysis and they have produced a specific regulation (IRAM 15980-1 2014). Antonio showed the Argentinian group the activity we are carrying out and performed practical tests with the references we have used and we now propose as a standard for the aroma wheel. Argentinian people were enthusiastic about what Antonio had presented and have expressed interest in collaborating with the IHC sensory group. Everyone, Argentinian and European group, agrees on collaborating but it is not clear when and what kind of collaboration we may have in the future. In fact they are already part of our group but it is very unlikely they can attend our workshops because of the long distance. The aroma wheel they have defined derives from the one published in Apidologie in 2004 and is very similar to the one we are working on. 
During the sensory workshop held in Kiev, a very short one actually, Some observations arose regarding the aroma wheel produced at the previous workshop in Tenerife. The observations regarded some products that were ambiguous, that is to say some references have olfactory characteristics that bring to mind more than one subfamily. More precisely these ambiguous products are: prunes, currently in the warm family; leather, in the chemical family; fennel, in the aromatic family; and smoke, in the chemical family. Therefore we decided to have a last workshop where we would do some fine-tuning to finalise the shared aroma wheel.
For the Opatija workshop Lucia Piana prepared a broad combination of references, some of which were the same as we tested in Tenerife and Kiev, others had different origins. We tested 96 references in four steps. Participants were given the references in special unmarked containers. These  represented the families and subfamilies that make up the aroma wheel. Participants had to fill in a form where they had to indicate the family and subfamily they considered more appropriate for the substance they tested (see file “Working aroma sheet Opatija 2014.doc”).
The results were gathered and have been put in an excel file. 

We were only able to discuss the results for one hour on the last day of the conference. We did not have much time and we only went through the results of)three families very quickly. The first proposals were to rename Fruity subfamilies “Fresh fruit” and “Tropical fruit” to “Fine” and “Heady” and to move the subfamily “Processed fruit” from Warm family to the Fruity family. In that case when we refer to “Processed fruit” we refer to a cooked fruit, but not too much (eg jam), to a level where we can perceive the flavour of cooked sugar but where the bitter taste (Maillard reaction) is not perceptible yet.  
In the file “Opatija 2014 - Workshop results.xls” you will find the results of the test. The results of people that declared to have already worked with the references are in red, and results from people without experience in using it are in black. You can have a look at it and express any thoughts and comments you might have and send them to me. 
Please, consider that the table is a raw collection of data and it has not been revised yet, thus it might contain some mistakes. If you spot any please let me know.

Bologna, 22.12.2014
Gian Luigi Marcazzan

