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Supplemental Table S1. List of the sensory attributes of cheese included in the protocol-scorecard. 

 Descriptor Instruction 
Smell Intensity 

(1 to 7) 
The panelist is asked to evaluate the intensity of sensation 
perceived by the olfactory system, by smelling a cheese sample: i) 
immediately after opening the Petri; ii) soon after breaking the 
sample into two pieces;  

 Attributes 
(1 to 4) 

The panelist is asked to assess smell attributes perceived on a 
cheese sample according to a 4-point scale (absence, low, medium 
or high) from a detailed list of smell attributes summarized in 4 
families as follows: 

 - Milky family: raw (milk, curd, cream or butter), cooked (milk 
or butter), sour (curd, yogurt or whey), seasoned (crust of 
cheese) 

 - Vegetable family: hay, fermented hay (or wet grass), boiled 
vegetables (potatoes, celery, cauliflower or beans), 
garlic/onion, wood/humus 

- Animal family: barn/cattle-shed, beef broth, animal manure 
- Chemical family: propionic, ammonic, sulphurous, 

silage/volatile fatty acids 
 The panelist is asked to choose only the main family, and to specify 

the smell attributes in each family; 
Flavor Intensity 

(1 to 7) 
The panelist is asked to chew a piece of cheese (3/5 times) and then 
assess the intensity of stimulation of the  olfactory bulb produced 
by gaseous aromas; 

 Attributes 
(1 to 4) 

Assign flavor attributes using the same detailed list of attributes for 
cheese smell; 

Taste  Assess taste intensity by the sensation perceived in the mouth after 
chewing some small pieces of cheese from different zones of the 
sample: 

 Sour 
(1 to 7) 

Assess by the tongue receptors the sour intensity that recalls the 
presence of lactic acid in the cheese; 

 Salt 
(1 to 7) 

Assess by the tongue receptors the salt intensity that recalls the 
addition of salt in the cheese; 

Texture  Assess the structure of cheese by visual and tactile examination, 
and by chewing until swallowing:  

 Firmness 
(1 to 7) 

The panelist places an entire piece of sample between the molars, 
then opens and closes the jaws with a regular movement and 
assesses the resistance of the cheese at the beginning of 
deformation; 

 Elasticity 
(1 to 7) 

The panelist determines the sample’s aptitude to regain its initial 
conformation and size after reducing mastication pressure; 

 Moisture 
(1 to 7) 

The panelist assesses the sample’s humidity perceived in the mouth 
during evaluation of all the kinesthetic characteristics; 

 


