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Sensory testing

Kangaroo mince

	The following flavours, textures and appearances may help you in your sensory evaluation and comments
	Appearance
	Well-shaped, Appealing, Dull
	Colourful, Golden brown
	Flat, Watery, Glazed, High
	Rough, Curdled, Clear
	Opaque, Translucent, Shiny
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	Texture
	Soft, Hard, Crisp, Stringy
	Crunchy, Mushy, Dry
	Tough, Tender, Chewy
	Frothy, Runny, Light, Lumpy
	Brittle, Fizzy, Moist, Grainy
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	Flavour
	Sweet, Sour, Spicy, Fatty
	Salty, Bitter, Mild, Meaty
	Strong, Bland, Tangy
	Creamy, Oily, Burnt
	Fishy, Overpowering, Tangy
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