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ZVYSENI KVALITY. VYUK S NZORICKE ANALYZY

Shrnuti cinnosti

Vytvareni novych vyukovych materialll pro vyuku predmétd senzorické analyzy
(H1SA, H3SA, H4SA, V1IMA2, HASA, VAMA2)

> designovani, graficke a textové zpracovani panelovych posterové vyukovych
materiadll v anglickém a ceském jazyce
> vytvareni a zpracovavani komplexi protokoll pro jednotlivé cviceni senzorické

analyzy v anglické jazyce

Aktivni zapajeni do praktické vyuky senzorické analyzy - zapojeni do casové

naroénych priprav jednotlivych cviceni predméti senzorické analyzy

> pFiprava degustacnich soust, priprava referencnich roztokd a vysoce
aromatickych vzork@ do prachovnic, krajeni, porcovani, tepelna Gaprava vzorkt
potravin k senzorické analyze, podavani vzorkd hodnotitelim, uklizeni nadobi a
zhodnocenych vzorkl, chystani hodnotitelskych protokolil a jinych vyukovych

materialli na jednotliva cviceni

VFU BRNO 27.11.2014
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Vysledky projektu

Posterovy vyukové materialy

> Hodnoceni masnych vyrobkii / Sensory analysis of meat products; Senzoricka laborator dle
ISO 8589 / Sensory analysis laboratory according to ISO 8589, Vycvik a zkouseni citlivosti

posuzovatelll / Training and testing a panelist’s sensitivity

Komplex hodnotitelskych protokoli

> Identification of taste, Serial test determining color intensity, Odor identification, Sensory
evaluation of frankfurters, Sensory evaluation of "Vysocina", Sensory evaluation of ham,
Sensory evaluation of chocolate, Sensory evaluation of cheese, Discrimination tests,

Acceptable test

Zrychleni a zefektivnéni priprav cviceni senzorického hodnoceni
> v ramci priprav jednotlivych casové narocnych cviceni vcetné vlastni realizace téchto cviceni

Zvyseni praktickych dovednosti v oblasti designu a zpracovani vyukovych materiald
Zvyseni znalosti o odborné terminologie v CZi AJ

Zkvalitnéni vyuky Senzorické analyzy na Ustavu hygieny a technologie masa

VFU BRNO 27.11.2014
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The sample ballot

“MEAT HYGIENE AND TECHNOLOGY
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Sensory evaluation of meat products
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OVERALL  APPEARANCE  EVALUATION
When evaluating the overall appesrance of
meat prodicts, suabilty, funess and
damage of the peckaging are the common
evaluation factors. Added to that, surface
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The sample ballot
SENSORY EVALUATION OF CHEESE
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The sample ballot
SENSORY EVALUATION OF CHOCOLATE
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The sample ballot
SENSORY EVALUATION OF HAM
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Color agreeabillty; agresble color, completely comespanding with product

SEVSORY ANALTSIS
EPARTHENT OF MEAT HIYGIENE AD TECHNOLOGY
UNTVERT OF VETERR ARY 44D PLABMACELTICAL SCENCES BRSO

The sample ballor

i’::&J

AT or T HYCIRE m)mmmom-

Comsistency:

De
/NIVERSITY OF VETERIN

fim, cobesive

SENSORY AN
MEAT EVGIENE AN

ALYSIS

The sample ballot

Number of sample:

1. Water and fat binding

ery strong water and fat binding

ek e o i, beten sscre

Yo evalustion

inteasity

Use follonsing graghical imensiy seales far exalusios:

DEARTAENT OF MEAT HVGIENE 0D TECRNOLOGT
vy o8 VERAARS A A s AL seees s e/

Evabuate on the cut surface of frankfurtrs, please use following five poiatscale:
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Dekuji za pozornost
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