Sensory Evaluation – Star Profile 

of Cakes using different types of flour
	Attributes
	SR flour

Score
	Plain
	Cake
	Cornflour
	Cake
	Wholemeal
	Strong White Flour

	Golden brown colour
	5
	
	
	
	
	
	

	Crumbliness of cake
	3
	
	
	
	
	
	

	Light airy texture
	5
	
	
	
	
	
	

	Sweetness of aftertaste
	3
	
	
	
	
	
	

	Softness/Sponginess
	5
	
	
	
	
	
	

	Moistness
	3
	
	
	
	
	
	

	Heaviness
	1
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You can produce your own star profile on-line at :


http://www.nutrition.org.uk/education/pupilcentre/sensory/stardiagram.htm





Now  write an evaluation to show  and explain your findings!





Below shows the ideal profile of a small cake. 


Using your results from your experiment:-


Complete the star profile below by giving each of the attributes a score 1-5 (5 being best) for each type of flour


Complete each of the types of flour in a different colour
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		Star Chart/Diagram

		Attributes		Score

		Golden brown colour		5

		Crumbliness of cake		3

		Light airy texture		5

		Sweetness of aftertaste		3

		Softness/Sponginess		5

		Moistness		3

		Heaviness		1

		Sweetness of cake		3
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