Decoding table for Sensory Codes

Code Flavor # Group Code Flavor # Group Code’ Flavor # Group Code Flavor # Group Code Flavor # Group Code Flavor # Group
. Intensivity, temperature, . N
1/ Ist(2nd.)sip | 358 | e Vsipsm" rat c Cocoa 230 | Chocolate/ cocoa Gb Gooseberry 29 Berries Ma Malic Acid 105 Sour Pi Pistachio 220 Nutty st Stale 140 Stale/ papery
. Intensivity, temperature, .
A Acid 323 Basic c/ Cold 357 | menst VSWSS peratd GC | Graham Cracker | 187 Cereal Mb Mulberry 36 Berries Pk Pecan 22 Nutty Su Sugar cane 243 Sweet
Creativity and . . - . " .
A/T Aftertaste 340 Scored parameters c/s: . 335 Scored parameters Gd Golden Raisin 60 Fruits Mc Medicinal 162 Chemical PL Plum 85 Fruits Sv Soil 318 | Vegetal-earthy-herb
synergy with coffee
A: Aroma 338 Scored parameters C: | Coffee information: | 345 Scored parameters Ge Godji Berries 41 Berries MD Mouth Drying 280 Mouthfeel Pm Persimon 87 Fruits Sy Soy Sause 261 Savory
AA Acetic Acid 101 Sour CA Citric Acid 104 Sour GG Green Grape 84 Fruits Me Melon 66 Fruits PN Pine nut 219 Nutty T Tangerine 81 Fruits
Ab Ashberry 40 Berries Cb Cardboard 142 Stale/ papery Gi Ginger 200 Spices Mg Mango 57 Fruits Po Petroleum 164 Chemical T: Tactile Balance 332 Scored parameters
P tation:
Ac Acrid 172 Roasted cc | cornelian Cherry | 27 Berries GL Granola 188 Cereal MH | Musty/earthy | 150 Eathy PP: ':Se'f @ 'T_" 336 |  Scored parameters T Taste 341 |  Scored parameters
professionalism
Al Animalic 154 Eathy cd Cedar 300 | Vegetal-earthy-herb Gn Grain 180 Cereal M-H| Mediumtohigh | 351 |"Mtensivity, temperature, I Prune 70 Fruits Ta Tamarind 59 Fruits
sips
AL Almond 210 Nutty Ce Cement 166 Chemical GP Green Pepper 312 Vegetal-earthy-herb Mi Macadamia 215 Nutty Ps Papery 141 Stale/ papery Th Tobacco 170 Roasted
An Anise 192 Spices Cf Chamomile 2 Flowers Gr Green 124 Green/ Vegetative Mk Meat Like 262 Savory Pt Potato 132 Green/ Vegetative Th Tobacco 316 Vegetal-earthy-herb
Ap Apricot 55 Fruits Cg Cacao nibs 236 Chocolate/ cocoa Gs Grassy 307 Vegetal-earthy-herb ML Malt 181 Cereal Pu Pungent 190 Spices TB: Taste Balance 330 Scored parameters
As Ashy 173 Roasted ch Cherry 95 Fruits GT Green Tea 303 Vegetal-earthy-herb M-L Medium to low 353 Intensivity, .temperature, Py Papaya 79 Fruits Th Thickness 284 Mouthfeel
sips
At Astringent 289 Mouthfeel Ci Cinnamon 195 Spices H Honey 245 Sweet Mm | Mandarine orange 72 Fruits R Round 288 Mouthfeel To Tomato 260 Savory
. X Intensivity, t ture, .
At: | Attention to details | 337 |  Scored parameters Cj Clementine 91 Fruits H High 350 |'Mrensivity, temperature, 8 v Magnolia 10 Flowers R: Receipt 344 |  Scored parameters Tt Toast 179 Roasted
sips
Av Avocado 67 Fruits ck Cola 253 Sweet H/ Hot 355 | Intensivity, temperature, {8 Molasses 240 Sweet RA Red Apple 53 Fruits u Umami 324 Basic
sips
Aw Arrowwood 26 Berries CL Clove 196 Spices Hb Herb-like 129 Green/ Vegetative MP Moldy/ damp 152 Eathy Rb Raspberry 21 Berries UR Under-ripe 122 Green/ Vegetative
B Bitter 160 Chemical Cm Cherry-plum 93 Fruits Hd Honeydew 56 Fruits Mr Meaty/ brothy 155 Eathy RC Red currant 31 Berries \ Vanilla 246 Sweet
B Bitter 322 Basic Cn Coconut 68 Fruits Hi Hibiscus 9 Flowers MS Maple Syrup 241 Sweet RG Red Grape 64 Fruits V: Visually correct 333 Scored parameters
B: Body 348 Scored parameters Co Coriander 197 Spices HL Hay-like 128 Green/ Vegetative Mt Metallic 282 Mouthfeel RH Rose hips 11 Flowers Vg Vegetative 127 Green/ Vegetative
BA Butyric Acid 102 Sour CP Coffee pulp 83 Fruits Ho Hops 301 Vegetal-earthy-herb Mu Mushroom 310 Vegetal-earthy-herb Ri Raisin 50 Fruits w Walnuts 213 Nutty
Bb Blackberry 2 Berries cq Cantaloupe 76 Fruits Hp | Hip (cankerberry) | 37 Berries Mw | Marshmallow | 252 Sweet Ro Roasted 176 Roasted w/ Warm 356 |Intensivity, temperature,
sips
" . . . Well explained,
BC Black currant 30 Berries Cr Cream 251 Sweet HS Hay / Straw 315 Vegetal-earthy-herb Mx Mint 304 | Vegetal-earthy-herb Ro: | Roastinformation | 346 Scored parameters wW: | troduced " 334 Scored parameters
introduced, prepare
Bd Blended 271 Amplitude Crr Curry 199 Spices Hz Hazelnut 211 Nutty My Musty/ dusty 151 Eathy Rs Rose 0 Flowers wcC White Chocolate 232 Chocolate/ cocoa
Be Butter 290 Animal Crt Carrot 131 Green/ Vegetative i: | Instructions to drink | 342 Scored parameters N Nutmeg 193 Spices Ru Rubber 163 Chemical WG White Grape 54 Fruits
BF Body/Fullness 273 Amplitude Cs Coffee blossom 3 Flowers 1A Isovaleric Acid 103 Sour N Nutmeg 216 Nutty Rw Raw 121 Green/ Vegetative Wh Whisky 110 Alcohol/Fermented
BG Black grape 74 Fruits Ct Chestnut 218 Nutty ig: Ingtedients 343 Scored parameters N: Note (s) 339 Scored parameters Ry Rye 186 Cereal Wi Winey 111 Alcohol/Fermented
Bitts t
Bh ;h:l:z‘l’:: 235 Chocolate/ cocoa Cu Cucumber 134 Green/ Vegetative J Jasmine 1 Flowers Ng Nougat 250 Sweet S Sweet 320 Basic Wm Watermelon 86 Fruits
Bi Bilberry 35 Berries Cv Cloudberry 39 Berries JH [Jasmine honeysuckle [ 8 Flowers Nr Nectarine 65 Fruits SA Sour Aromatics 100 Sour Wo Woody 156 Eathy
Bj Burnt sugar 178 Roasted Cw Cashew 214 Nutty Jn Juniper 5 Flowers o] Orange 71 Fruits Sb Strawberry 20 Berries WP White Pepper 191 Spices
BK | Black chokenberry | 34 Berries Cx Cranberry 28 Berries K Kiwi 77 Fruits oB Orange blossom 7 Flowers Sc Sweet cherry 96 Fruits WR White currant 32 Berries
BL Blueberry 22 Berries Cy Creamy 281 Mouthfeel Kk Kumkvat 82 Fruits Oi Oily 283 Mouthfeel Sd | Sweet bread pastry | 189 Cereal 'S Wild Strawberry 25 Berries
Bm Bergamot 62 Fruits Cz Caramelized 244 Sweet L Lemon 51 Fruits oL Olive 313 | Vegetal-earthy-herb Se Sweet Aromatics 247 Sweet Wt Wheat 185 Cereal
Bn Banana 58 Fruits D | DarkChocolate | 233|  Chocolate/ cocoa L Low 354 | Intensivity, temperature, {8 ) Olive Ol 120 | Green/ Vegetative SF Star Fruit 69 Fruits
sips
Bo Black Cherry 94 Fruits DG Dark Green 126 Green/ Vegetative LA Licorise-Anise 198 Spices 0S Overall sweet 248 Sweet Sg Sage 305 Vegetal-earthy-herb
BP Black pepper 201 Spices Di Dill 306 Vegetal-earthy-herb Lg lemongrass 6 Flowers oT Overall impact 270 Amplitude Sh Sea buckthorn 33 Berries
Bq | BakersChokolate | 234 |  Chocolate/ cocoa Dt Date %0 Fruits LG Leafy Greens 314 | Vegetal-earthy-herb ov O":”'pe/ ‘Nja' 113 | Alcohol/Fermented si Silky 286 Mouthfeel
ermentes
BR Basmati rice 182 Cereal F Fresh 125 Green/ Vegetative Lh Leather 291 Animal P Peanuts 212 Nutty Sk Skunky 165 Chemical
Brb Barberry 24 Berries F: Flavor 331 Scored parameters Li Lichee 78 Fruits P: Process 347 Scored parameters SL Salty 161 Chemical
BS Brown sugar 242 Sweet FB Full body 287 Mouthfeel Lm Lime 61 Fruits Pa Pineapple 89 Fruits SL Salty 321 Basic
BT Black Tea 302 Vegetal-earthy-herb FD Fresh bread 183 Cereal Lo Longevity 272 Amplitude Pb Pipe tobacco 171 Roasted Sm Smooth 285 Mouthfeel
Bu Burnt 174 Roasted Fe Fermented 112 Alcohol/Fermented Lq Liquorice 249 Sweet Pc Peach 75 Fruits Sn Snow Pea 308 Vegetal-earthy-herb
Bv Barley 184 Cereal Fg Fig 80 Fruits Lt Leathery 263 Savory Pd Peapod 123 Green/ Vegetative So Smoky 175 Roasted
Bw Brown, roast 177 Roasted FW Fresh Wood 317 Vegetal-earthy-herb Lv Lavender 4 Flowers Pe Pear 73 Fruits SP Sweet Pea 309 Vegetal-earthy-herb
Bx Brown spice 194 Spices Fy Foxberry 38 Berries M Milk Chocolate 231 Chocolate/ cocoa Pf Passionfruit 88 Fruits Sq Squash 311 Vegetal-earthy-herb
By Beany 130 Green/ Vegetative G Grapefruit 52 Fruits M Medium 352 Intensivity, .temperature, Pg Pomegranate 92 Fruits Sr Straw 133 Green/ Vegetative
sips
Bz Brazil nut 217 Nutty GA Green Apple 63 Fruits M: Mouthfeel 349 Scored parameters Ph Phenolic 153 Eathy SS Sunflower seeds 221 Nutty




