UC Cooperative Extension 15 Point Olive Oil Profile Sheet

TASTER: DATE: SAMPLE:
1. Aroma intensity: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
2. Bitterness: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
3. Pungency: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
4. Fruit intensity: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
5. Total flavor intensity: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
6. Sweetness: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
7. Astringency: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
8. Texture: thin (1) medium (2) thick (3) greasy (1) waxy (1)
9. Defects:
Rancid: } ]
Fusty — Muddy S: I |
Musty: } ]
Winey: } i
Frozen: ! |
Other: ! i
10. Positive flavor descriptors:
slight (1) moderate (2) strong (3)
ripe olive fruit ripe olive fruit ripe olive fruit
ripe fruit (other) ripe fruit (other) ripe fruit (other)
nutty nutty nutty
Ripe Erui floral floral floral
Ipe Fruit buttery buttery buttery
tropical tropical tropical
banana banana banana
other (specify) other (specify) other (specify)
slight (1) moderate (2) strong (3)
green olive fruit green olive fruit green olive fruit
grass (fresh cut) grass (fresh cut) grass (fresh cut)
artichoke artichoke artichoke
herbaceous herbaceous herbaceous
green apple green apple green apple
green banana green banana green banana
Green Fruit green tea green tea green tea
mint mint mint
eucalyptus eucalyptus eucalyptus
tomato leaf tomato leaf tomato leaf
spice (specify) spice (specify) spice (specify)
wood/hay/straw wood/hay/straw wood/hay/straw
other (specify) other (specify) other (specify)
11. Complexity: 1 2 5 6 7 8 10 11 12 13 14 15
12. Balance: 1 5 6 10 11 12 13 14 15
13. Freshness: 1 5 6 7 10 11 12 13 14 15
14. Overall Quality: 0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15
N J \ J J )
Y Y Y Y
poor fair good very good excellent

15. Comments:

Paul Vossen



