










Sensory perception (Table Fill)

Cell located in the skin and other organs, specialised in conducting stimuli to the
brain.  

Properties and aspects of food which are perceived via the senses, especially
taste and smell.  

Specialised receptors localised on the tongue which are responsible for
recognising flavours.  

The meaty, savoury taste.  

The system used for recognising aromas.  

The tissue which covers all of the inner organs, such as the digestive tract.  

The combined sensation of taste, smell and mouthfeel.  

Sensory test used to assess which one of two samples is liked more by the person
doing the tasting.  

Actions taken to make sure all tasters have the same settings and instructions, in
order to obtain reliable results.  

Piece of bread or wafer that is neutral in taste and that is used during food
tasting to serve spreads and pastes.  

Desire to eat a specific food product, as opposed to hunger.  

One of the five senses, which allows you to assess whether a food looks
appetising or not.  

One of the features of foods – the smell.  
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1
Actions taken to make sure all tasters have the same settings and instructions, in order to obtain reliable
results.

2 Cell located in the skin and other organs, specialised in conducting stimuli to the brain.

3 Desire to eat a specific food product, as opposed to hunger.

4 One of the features of foods – the smell.

5 One of the five senses, which allows you to assess whether a food looks appetising or not.

6 Piece of bread or wafer that is neutral in taste and that is used during food tasting to serve spreads and pastes.

7 Properties and aspects of food which are perceived via the senses, especially taste and smell.

8 Sensory test used to assess which one of two samples is liked more by the person doing the tasting.

9 Specialised receptors localised on the tongue which are responsible for recognising flavours.

10 The combined sensation of taste, smell and mouthfeel.

11 The meaty, savoury taste.

12 The system used for recognising aromas.

13 The tissue which covers all of the inner organs, such as the digestive tract.
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Sensory perception (Match Up)
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Sensory perception

1 2

3

4 5

6 7

8 9

10

11

12 13

Across

Desire to eat a specific food. (8)1

One of the five senses, which allows you to assess 

whether a food looks appetising or not. (5)

3

May be sweet or sour. (7)9

Properties and aspects of food which are perceived 

via the senses, especially taste and smell. (12,9)

10

Piece of bread or wafer used to serve pastes and 

spreads during sensory testing. (7)

11

Tissue which covers and protects all inner organs. 

(10)

12

Down

Tongue cells specialised in detecting flavours. (5,4)2

Liked more or favoured. (9)4

The _____ system is responsible for recognising 

aromas. (9)

5

One of the features of foods – the smell. (5)6

A cell which sends impulses from the environment to 

the brain. (8)

7

Actions taken to make sure all tasters have the same 

settings and instructions, in order to obtain reliable 

results. (4,7)

8

One of the tastes characteristic of parmesan cheese 

and soy sauce. (5)

13
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