Cacao of Excellence
. I:I Cacao I:I Off-flavours
Sensory Evaluation Form for |:|Acidity Dirty / Dusty Musty
Cacao Mass and Chocolate
Fruit Acetic Lactic Mouldy Meaty /Animal /Leather
Evaluator Date Mineral / Butyric Over-fermented / Rotten fruit
Sample ID Time I:IBitterness Putrid / Manure Smoky
Sample Info I:IAstringency Other Off-flavour
I:I Fresh Fruit Description
Cacao Mass|:| Chocolate|:| Berry Citrus Dark
Instructions: Insert the intensity values of Yellow/Orange / White flesh 0/1/2|3]4|5
each attribute in the [J and mark with a Tropical | |Global Quality
the perceived sub-attributes. | |Browned Fruit Flavour comments
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