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APPENDIX A: SCORE SHEET USED IN THE SENSORY
EVALUATION OF BROWN BREAD

SENSORY QUALITY:

State for the following attributes ho
of an ideal brown bread (1

<

not at all; 7
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w much each sample differs from the scores
= very much so).

[ 1
! .

very much so

T 1
| ]

very much so

T 1
! 1

very much so

! )
1 i

very much so

] 1
] J

very much so

1 1
| .

1. Texture
— T
L 1
not at all
2. Moistness
— T
1 |
not at.all
3. Graininess
. }
not at all
4. Chewiness
r T
1 1
not at all
5. Taste
— Y
| |-
not at all
6. Qverall acceptability
r— T
{ i
not at all

very much so
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“Go thy way, eat thy bread with joy, and drink thy wine with a

merry heart; for God now accepteth thy works...”

Ecclesiastes 9:7
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