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Abstract: Sensory lexicon is a standardized vocabulary used to help different populations communicate about sensory
issues. This paper reviews the process of building a sensory lexicon, which consists of four main steps: preparing samples
and training personnel, generating an initial lexicon, discussing the initial lexicon and giving definitions and references, and
verifying the validity of the lexicon. The specific operations and requirements of each of the four steps are described, and
the development of a sensory lexicon for food and beverages over the past decade is summarized. The development of the
lexicon has facilitated the standardization of sensory descriptors and the communication between the sensory community,
the food manufacturing industry and consumers. In future developments, sensory lexicon building methods may be
upgraded by combining them with chemical analysis, data mining techniques such as natural language processing, etc., and
their application areas will tend to diversify.
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Fig.1 The basic process of building a sensory lexicon
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Fig.2 Similarities and differences in the generation of sensory lexicon by untrained panelists and professional panelists™*
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ML) T O X B ROR 2Ky (ZEPPA Z5197) |
FAK(LIMPAWATTANA Z5193)) 258 (WU &) 7
STIAML . IRIE 2525 i T 112 AR RS, 4R
JE AR LR B R E (Y AR R A SR DU A, I
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ZEE165) 37 e PR L IE] 5 (Projective Mapping) 454
PR E 43172 (Ultra-Flash Profiling) , F7E SCAR
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PP 22 EL
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Table 1 Examples of food sensory lexicons
" . ) il L AR T ) B A .
TR BEYZFR ESL SRR prem vn P TR=Ty = (EYERD
B3 f H - 32(FAFRER) - —  TALAVERA-BIANCHI%, 2010
YR B i i - 37 12 RWBRAIT 1) - SMYTHZ%, 2012
i f H 5 11 13 8 5 SWEGARDEN%%, 2019
B H H - - 27 - - CHUN%%, 2020
+5 H H 5 17 21 18 3 SHARMAZ%, 2020
R H H - - 20 11 - SUWONSICHONZ%, 2012
TR ¥ i 13 20 23 7 5 HAUGH, 2013
KHEL BRIk b H A 1 10(CESFIAER) 9 3 ROSALES%, 2015
PUCpE= S ek HOH 1 1 14 7 - BELISLE%, 2017
FRE £ e} 2 8 10 5 - OLIVER%, 2018
w1 H T 7 9 43 19 - CIVILLE%%, 2010
Bk H el - - 22 - - MILLER%, 2013
JIEESR £ e} - - 25 4 - GRIFFIN%, 2017
RS H el - - 15 2 - CHAMBERS%, 2012
JE3 H el - 8 7 7 - CHENZ%, 2016
B e} ¥ 3 - 14 10 2 X445, 2013
HEmE H H 11 5 1 6 - HAYAKAWAZ%, 2010
R £ i L
B, f e} - - 28 - - TRANAE, 2018
pswawilfi] f el 5 9 2 19 - IRIESF, 2018
. . o KK H el - 19 5 3 - ZEPPAZ, 2011
AL SR i Kok A i - 19 5 - - LIMPAWATTANA%, 2010
A A i 3 9 7 8 - WU4, 2017
4R f i - 3B(FFARER) - - ADHIKARIZ, 2011
B 4R i i - - 18 - - MAUGHAN%, 2012
RN A f 11 10 9 12 - Wik AT, 2020
LI f f 2 7 6 24 5 X H4E, 2015
K A f0 G H 4 6 2 6 - PHANZE, 2011
i i A 6 1 7 4 - BAKER%%, 2014
W51 f f - - 24 - - DRAKEZ%, 2010
L AMSECKE H - - 19 - - NEWMAN%, 2014
ITE ] i H - - 39 - - TALAVERAZ%:, 2016
W51 i x 4 - 8 4 - GULZAR%:, 2020
550 ) 550 ) ¥ x 13 42 38 - - PELSMAEKER%, 2018
i H H - - 58 - - CHERDCHU%, 2013
i T £ - 17 3 - - ZEPPA%, 2013
PHIR JHR I H A 1 22 24 - 3 PUJCHAKARNZ%, 2016
i Xk Xk 36(HMUL . A SRR ) - - WONGTHAHANZE, 2020
HhENS H A 5 18 - - KIM%#, 2017
Akt £ £ - - 34 - - KOPPEL%, 2010
SR H%ﬁ%tﬁﬂ H H - - 1A5 - 18 LEKSRISOMPONG%E, 2012
AT £ H - 27(FSINH) 5 - BETT-GARBER%#, 2013
T ¥ ¥ 8 12 8 5 - SILVAZ, 2019
52 S f H 2 11 17 1 7 GODOY%4¥, 2019
WAL S H H - 11 6 - - LI%;, 2019
A5k B % e} el - - 14 (AFR FER) - KOCH%%, 2012
wieE A e} - 1TO(FSFNRR) - - CHAMBERSZ%;, 2016
NP f e} 4 15 (FSFRBR ) 2 - MONTEIRO%:, 2017
b ARl 283 f e} 3 7 6 4 1 MONTEIRO%:, 2013
B AREPY Jc Jc - - 147 - - ICKES%, 2017
{LES R EEPRA A X X - 3T(FEHRE) 16 - GONZAGA%, 2019
TH A G ¥ - 8 3 - - TSACHAKIZ, 2010
SERLH G G - 21 (FAHIRUR ) 6 - PHETXUMPHOU%, 2020
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A H R EARIE JE AT R I DIAR BRVE R
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M) B 1 %%, HAMILTON 4518 R {7 [ SR 18 5 Ab B
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3.2.1 BNV AFESCIRTE R AR EEE A
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