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PROGRAM

of the workshop

� Work done and results

� 1st Latin-American workshop on sensory analysis – Antonio 

Bentabol 

� Smelling and testing references – practical exercises and

discussion

� Quantitative and gustatory references - discussion

� Future activities and conclusion

Workshop OPATIJA 2014, September 28th
IHC Sensory working group
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Workshop BRAGANÇA 2012 – re-starting the works
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Sensory survey - Most urgent or interesting topics

� Harmonizing:

� profile methods

� share qualitative references

� share quantitative references

� routine methods

� contest criteria

� simplified methods

� ring trial

� Descriptions of new honey types (European and 
of other continents)

� Other bee products
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� Definition of qualitative and quantitative 
standards 

� choose common references

� update and harmonise the wheels

� Development of a common descriptive 
method

Workshop BRAGANÇA 2012 – Decision for next steps
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Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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Discussion for families and 

sub-families definition
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Honey wheel families

� IHC wheel 2004

� Floral – fresh fruit

� Warm

� Woody

� Fresh

� Chemical

� Vegetal

� Spoiled

� IHC wheel 2013

� Floral

� Fruity

� Warm

� Aromatic

� Chemical

� Vegetal

� Animal

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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Blind testing

for families and sub-

families definition

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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choosing the references

for each sub-families

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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choosing the references

RESULTS IN FAMILIES CLASSIFICATION

The numbers in the table represent the percentage of as sessors that attributed the reference to the specific
family

References were considered suitable for the family if at least 75% of the assessors classified them in one family (in yellow)

Code Reference Brand Floral Fruity Warm Aromatic Vegetal Chemical Animal Result
Family 
code

012
strawberry
aroma

Etol d.d. 0,0 94,1 0,0 0,0 0,0 5,9 0,0 Fruity 2

016 liquorice Sentosphère 12,5 0,0 0,0 87,5 0,0 0,0 0,0 Aromatic 4

017 pear Sentosphère 66,7 33,3 0,0 0,0 0,0 0,0 0,0 NO

031 oregano Sentosphère 0,0 0,0 0,0 77,8 22,2 0,0 0,0 Aromatic 4

036 butter Sentosphère 0,0 12,5 87,5 0,0 0,0 0,0 0,0 Warm 3

040 incense Sentosphère 0,0 0,0 0,0 33,3 11,1 55,6 0,0 NO

046 leather Sentosphère 0,0 0,0 0,0 0,0 0,0 100,0 0,0 Chemical 6

068 hay Sentosphère 0,0 0,0 0,0 0,0 100,0 0,0 0,0 Vegetal 5

069 celery aroma Etol d.d. 0,0 0,0 0,0 37,5 25,0 6,3 31,3 NO

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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RESULTS IN SUB-FAMILIES CLASSIFICATION

Family code Family Code Reference Brand Fine Heady

1 Floral

017 Pear (1) Sentosphère 100,0 0,0

280 Rose Sentosphère 25,0 75,0

321 Orange blossom distillate (2) Etol d.d. 63,6 36,4

414 Linden (basswood) Sentosphère 66,7 33,3

461 Hyacinth Sentosphère 12,5 87,5

576 Honeysuckle Sentosphère 25,0 75,0

882 Violet Sentosphère 60,0 40,0

911 Lily of the valley Sentosphère 33,3 66,7

952 Rose oil Etol d.d. 16,7 83,3

991 Orange blossom (3) Sentosphère 33,3 66,7

choosing the references

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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Commercial products were used

smelling games from Sentosphère
http://www.sentosphere.fr/

alimentary aromas from Etol d.d.
http://www.etol.si/index.php/sitemap

1: Parfumaster Les odeurs de la maison de ma grand-mère
2: Parfumaster Les odeur du jardin de mon grand-père
3: Parfumaster Les odeurs du verger-ptager
4: Le loto des odeurs
5: Bacchanales
6: La route des epices

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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Final wheel

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group
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Final wheel

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group

Tranlated in:

Bulgarian

Croatian

French

German 

Greek

Italian

Slovene

Spanish
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Final wheel

Workshop TENERIFE 2013, May 13th/14th
IHC Sensory working group

From Belgium From France
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CONCLUSION

� Most of the work for qualitative standards definiti on and 
selection has been done

� Verify (validate?) the chosen standards and
final definition of the wheel

� Define quantitative standards (?)

� Define gustatory standards

� Define standards for defects recognition and evalua tion

� Finalize the sensory profile method

� Establish rules and forms for honey competitions

and work that has to be done….
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Thank you for your attention

INTERNATIONAL SYMPOSIUM ON BEE PRODUCTS, 3rd EDITION
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