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FOREWORD 
 
 
This Malaysian Standard was developed by the Working Group on Sensory Analysis 
(Evaluation) under the authority of the Industry Standards Committee on Food, Food Products 
and Food Safety. 
 
This Malaysian Standard is the first revision of MS 1499-2-3, Sensory evaluation - Part 2: 
Test preparation - Section 3: Sample preparation and presentation. 
 
Major modifications in this revision are as follows: 
 
a) incorporation of MS 1499-3:2007 as one of the normative references, replacing ASTM 

STP 434; and 
 
b) incorporation of a new clause on “Guidelines for heating food”. 
 
MS 1499 consists of the following parts under the general title, Sensory Evaluation: 
 
Part 1: Vocabulary 
 
Part 2: Test preparation - Section 1: General guidance for the design of test rooms 
 
Part 2: Test preparation - Section 2: Tasting containers for food and drinks 
 
Part 2: Test preparation - Section 3: Sample preparation and presentation for food and drinks 
 
Part 3: General guide to methodology - Types and choice of test 
 
Part 4: Selection and training of panellist 
 
This Malaysian Standard cancels and replaces MS 1499-2-3:2006. 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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Sensory evaluation - Part 2: Test preparation - 
Section 3: Sample preparation and presentation for food and drinks 

(First revision) 
 
 

1 Scope 
 
This Malaysian Standard specifies the methods for sample preparation and presentation for 
sensory evaluation of food and drinks. 
 
 

2 Normative references 
 
The following normative references are indispensable for the application of this standard. For 
dated references, only the edition cited applies. For undated references, the latest edition of 
the normative references (including any amendments) applies. 
 
MS 1499-1, Sensory evaluation - Part 1: Vocabulary 
 
MS 1499-3, Sensory evaluation - Part 3: General guide to methodology - Types and choice of 
test 
 
 

3 Definitions 
 

For the purposes of this standard, the definitions given in MS 1499-1 apply. 
 
 

4 Preparation of sample 
 

4.1 Sample given to each panellist shall be representative. 
 
4.2 In order to get representative sample, it is necessary: 
 
a) to cut or dice and mix fresh products; and 
 
b) to combine and thoroughly mix the contents of several cans or containers. 
 
4.3 For products which are stamped with a brand name, remove the brand name to ensure 
that the brand name is not identifiable. 
 
Note.  Example - For chocolate bars, remove the brand name or chopping the bars into smaller pieces so that the 
name is not identifiable. 

 
 

5 Guidelines for heating food 
 
Use the appliance that is commonly associated with products preparation. All cooking units 
should be routinely calibrated. Most foods should be cooked to a specific internal temperature 
i.e. 60 ºC to 65 ºC. 
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6 Dilution and carriers  
 
6.1 General 
 
Most food and drinks should be served in the way they are normally consumed. 
 
6.2 Dilution 
 
Liquid products or paste shall be diluted accordingly. 
 
Note.  For example, hot sauces and spices. 

 
6.3 Carriers 
 
When choosing carriers, the test objective and nature of the product shall be considered. 
Carriers are often used to present products in a form that it is typically used or consumed. 
Carriers shall be carefully selected and shall not impart any flavour to the sample tested.  
 
Note.  For example, unsalted crackers may be used as a carrier for butter; slices of bread for fillings or spread; 
distilled water for salt; cucumber, sengkuang, fish crackers for chilli sauce and cake for icing. 

 
 

7 Serving size 
 
The amount of sample presented to each panellist is limited by the quantity of experimental 
material available. For discriminative tests (MS 1499-3) each panellist should receive at least 
20 ml of liquid and 30 g of solid, and the amount should be doubled for affective and 
descriptive tests. 
 
The amount of sample presented should be consistent throughout the testing.  
 
 

8 Number of samples 
 
The number of samples presented in any session depends upon the sensory nature of the 
test product and the evaluation method used. The number of samples presented at one 
session is usually not more than 5, so as not to burden panellists’ perceptual ability. If the test 
product exerts mild sensory effects, then a larger number of samples can be evaluated at any 
one time.  
 
 

9 Coding and order of presentation 
 
All containers used shall be coded. Three digit random numbers obtained are recommended 
for coding the sample which can be obtained from the table of random numbers as given in 
Annex A. For the order of sample presentation, table of random permutations of 9 is 
recommended (see Annex B). 
 
 

10 Serving temperature 
 
Sample shall be served at a temperature that it is normally consumed. Hot food shall be 
served hot, while cold food shall be served cold. Table 1 provides the samples of 
recommended optimum serving temperatures for selected foods. 
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Table 1.  Recommended optimum temperature for sensory evaluation 
 

Product Parameter - Aroma sample 
temperature  

(°C) 

Parameter - Flavour sample 
temperature  

(°C) 
 
Beer 
 
Bread 
 
Butter/margarine 
 
Carbonated drinks 
 
Chocolate 
 
Cocoa/chocolate drink 
(hot chocolate) 
 
Cocoa/chocolate drink 
(cold chocolate) 
 
Coffee and tea 
 
Cooking oil 
 
Hot food 
 
Ice cream 
 
Mayonnaise 
 
Milk 
 
Soup 
 
Water 
 
Liquor 
(depends on type of liquor) 
 
Rice  
 

 
4 
 

23 
 

23 
 

7 to10 
 

24 to 26 
 

50 to 55 
 
 

5 to 7 
 
 

60 to 65 
 

44 
 

60 to 65 
 

  -8 to -17 
 

23 
 

7 
 

70 
 

23 
 

23 or 0 
 
 

40 
 

 
6 
 

23 
 

23 
 

7 to 10 
 

24 to 26 
 

50 to 55 
 
 

5 to 7 
 
 

60 to 65 
 

44 
 

60 to 65 
 

 -8 to -17 
 

23 
 

7 
 

70 
 

23 
 

23 or 0 
 
 

40 
 

 
 
Some methods of maintaining serving temperatures are: 
 
a) water bath or food warmer can be used for hot foods or drinks; and 
 
b) pre-chilled glass and/or insulated container can be used for cold foods.  
 
It is essential that all samples be served at the same temperature. 
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If the samples are to be held for any length of time, care shall be taken that they do not dry 
out or change in quality during holding. For example, when evaluating the texture of a cake, it 
should be wrapped with cling film to prevent moisture lost while to prevent melting of ice-
cream during testing, each sample container should be placed in insulated cup. 
 
 

11 Rinsing 
 
Panellists are provided with an oral rinsing substance between samples. Plain bottled, filtered 
or distilled water may be used. When fatty foods are being tested or products that leave an 
oily residue in the mouth, warm or carbonated water is a more effective rinsing substance. 
Cracker, apple, celery and bread may be used to remove flavour from the mouth. A rinsing 
substance shall be as bland as possible and easily cleared from the mouth. For flavours such 
as garlic and spices, milk or cream cheese may help neutralise any carryover flavour. 
 
Some researchers prefer panellists to rinse between each sample, while others allow the 
panellists to rinse or not to rinse. Whatever the case, the panellists shall consistently follow 
the same procedure after each sample.  
 
The time interval between testing each sample should be consistent. It can either be rigidly 
controlled or the panellists can work at their own speed. 
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Annex A 
(informative) 

 
 

Table A1. Table of random digits 
 

Line (1) – (5) (6) – (10) (11) – (15) (16) – (20) (21) – (25) (26) – (30) (31) – (35) 

 
101 
102 
103 
104 
105 
106 
107 
108 
109 
110 
111 
112 
113 
114 
115 
116 
117 
118 
119 
120 
121 
122 
123 
124 
125 
126 
127 
128 
129 
130 
131 
132 
133 
134 
135 
136 
137 
138 
139 
140 
141 
142 
143 
144 
145 
146 
147 
148 
149 
150 

 
13284 
21224 
99052 
00199 
60578 
91240 
97458 
35249 
38980 
10750 
36247 
70994 
99638 
72055 
24038 
74976 
35553 
35676 
74815 
45246 
76509 
19689 
42751 
11946 
96518 
35726 
39737 
97025 
62814 
25578 
68763 
17900 
71944 
54684 
25946 
01353 
99083 
52021 
78755 
25282 
11959 
11644 
06307 
76285 
55322 
78017 
44768 
25100 
83612 
41347 

 
16834 
00370 
47887 
50993 
06483 
18312 
14229 
38646 
46600 
52745 
27850 
66986 
94702 
15774 
65541 
14631 
71628 
12797 
67523 
88048 
47069 
90332 
35318 
22681 
48688 
58643 
42750 
66492 
08075 
22950 
69576 
00813 
60227 
93691 
27623 
39318 
88191 
45406 
47744 
69106 
94202 
13792 
97912 
75714 
07598 
90928 
43342 
19336 
46623 
81666 

 
74151 
30420 
81085 
98603 
28733 
17441 
12063 
34475 
11759 
38749 
73958 
99744 
11463 
43857 
85788 
35908 
70189 
51434 
72985 
65173 
86378 
04315 
97513 
45045 
20996 
76869 
48968 
56177 
09788 
15227 
88991 
64361 
63551 
85132 
11258 
44961 
27662 
37945 
43776 
59180 
02743 
98190 
68110 
89585 
39600 
90220 
20696 
14605 
62876 
82961 

 
92027 
03883 
64933 
38452 
37867 
01929 
59611 
72417 
11900 
87365 
20673 
72438 
18148 
99805 
55835 
28221 
26436 
82976 
23183 
50989 
41797 
21358 
61537 
13964 
11090 
84622 
70536 
04049 
56350 
83291 
49662 
60725 
71109 
64399 
65204 
44972 
99113 
75234 
83098 
16257 
86847 
01424 
59812 
99296 
60866 
92503 
26331 
86603 
85197 
60413 

 
24670 
94648 
66279 
87890 
07936 
18163 
32249 
60514 
46743 
58959 
37800 
01174 
81386 
10419 
38835 
39470 
63407 
42010 
02446 
91060 
11910 
97248 
54955 
57517 
48396 
39098 
84864 
80312 
76787 
41737 
46704 
88974 
05624 
29182 
52832 
91766 
57174 
24327 
03225 
22810 
79725 
30078 
95448 
52640 
63007 
83375 
43140 
51680 
07824 
71020 

 
36665 
89428 
80432 
94624 
98710 
69201 
90466 
69257 
27860 
53731 
63835 
42159 
80431 
76939 
59399 
91548 
91178 
26344 
63594 
89894 
49672 
11188 
08159 
59419 
57177 
36083 
64952 
48028 
51591 
59599 
63362 
61005 
43836 
44324 
50880 
90262 
35571 
86978 
14281 
43609 
51811 
28197 
43244 
46518 
20007 
26986 
69744 
97678 
91392 
83658 

 
00770 
41583 
65793 
69721 
98539 
31211 
33216 
12489 
77940 
89295 
71051 
11392 
90628 
25993 
13790 
12854 
90348 
92920 
98924 
36036 
88575 
39062 
00337 
58045 
83867 
72505 
38404 
26408 
54509 
96191 
56625 
99709 
58254 
14491 
22273 
56073 
99884 
22644 
83637 
12224 
12998 
55583 
31262 
55486 
66819 
74399 
82928 
24261 
58317 
02415 
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In choosing three digits random numbers for coding the containers, begin at any place within 
the table and choose 3 digits from each set of number. You can use either first three, second 
three or last three. You can go across the table vertically or horizontally. Be consistent for 
both processes. 
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Annex B 
(informative) 

 
Table B1.  Table of random permutations of 9 

 
5 5 6 7 1 
4 1 2 8 2 
9 3 3 2 9 
7 9 7 4 3 
1 6 9 6 5 
6 4 4 3 6 
8 7 8 1 7 
3 2 1 9 4 
2 8 5 5 8 
 
7 4 6 1 5 
9 3 8 3 2 
1 6 3 4 7 
6 8 2 8 4 
4 1 4 7 8 
2 9 1 9 3 
5 5 5 5 1 
8 2 9 2 9 
3 7 7 6 6 
 
9 7 7 5 5 
3 8 1 7 2 
4 3 4 2 7 
5 9 2 8 3 
1 6 5 1 1 
6 2 8 3 6 
2 4 9 6 4 
8 5 6 9 9 
7 1 3 4 8 
 
7 4 9 8 7 
5 6 1 1 2 
4 9 3 5 6 
3 3 2 2 8 
2 1 4 9 4 
9 7 5 4 5 
6 2 6 3 9 
8 5 8 7 1 
1 8 7 6 3 
 
8 4 6 8 6 
9 9 4 5 8 
6 6 3 1 1 
7 3 7 7 2 
2 8 9 3 4 
3 7 2 6 9 
5 1 8 4 5 
4 5 5 2 7 
1 2 1 9 3 

4 3 3 7 3 

7 1 1 2 9 
8 8 8 4 5  
5 5 2 9 2 
6 9 4 3 6 
2 4 6 8 1 
1 2 5 6 8 
3 6 7 5 7  
9 7 9 1 4 
 
9 2 2 2 9 
1 1 1 9 8 
6 5 8 4 5 
4 8 7 8 6 
2 3 9 3 4 
7 9 6 6 2 
3 7 4 7 7  
8 6 5 5 3 
5 4 3 1 1 
 
9 9 9 3 8 
6 2 7 1 6 
7 3 1 7 2 
3 7 5 8 9 
5 6 4 41  
8 4 6 2 5  
1 8 3 5 4 
2 5 2 6 7 
4 1 8 9 3 
 
9 7 1 7 1 
6 4 6 1 4 
1 1 8 4 8 
5 2 32 2  
4 6 2 8 3 
3 9 7 9 9 
8 8 5 5 5 
2 3 9 3 7  
7 5 4 6 6 
 
2 1 9 9 7  
4 4 8 7 8 
6 8 3 1 9 
7 3 6 2 2 
1 5 5 5 1  
8 6 4 6 3   
9 9 1 8 4  
3 2 7 3 6 
5 7 2 4 5 

8 7 4 6 3 
9 5 7 8 2 
2 4 6 1 6 
1 6 5 3 5 
4 3 9 2 9 
7 9 3 4 1 
3 1 2 9 8  
6 8 8 7 7 
5 2 1 5 4 
 
2 8 1 7 3 
9 4 9 5 4 
6 1 7 1 9 
5 7 5 4 5 
4 2 2 3 6 
1 6 4 6 1 
8 5 8 9 2 
7 9 6 8 8 
3 3 3 2 7 
 
9 8 6 1 7 
4 1 3 4 2  
1 5 4 8 6 
2 9 1 7 1 
7 3 7 2 3 
5 2 2 6 8 
3 6 5 9 4 
8 7 8 3 9 
6 4 9 5 5 
 
9 2 3 8 7 
5 9 1 2 8 
3 5 4 9 3 
7 3 8 6 9 
2 7 6 5 1 
1 4 2 3 4 
8 6 7 7 2 
4 1 5 1 5  
6 8 9 4 6 
 
2 2 1 8 9 
8 7 5 9 7 
7 5 7 5 5 
3 8 9 4 6 
5 4 3 6 4 
4 1 8 2 1 
1 9 4 3 2 
9 3 2 1 8 
6 6 6 7 3 

9 7 4 9 4 
8 9 3 6 6 
3 6 7 7 8 
7 8 5 1 9 
5 1 8 2 3 
6 2 6 4 2 
4 4 1 8 7 
2 5 9 5 1 
1 3 2 3 5 
 
2 4 2 1 9 
8 8 8 8 6 
5 2 5 6 3 
9 6 7 5 8 
4 7 4 2 5 
7 9 9 7 4 
1 5 1 3 2 
3 1 6 9 7 
6 3 3 4 1 
 
5 8 6 1 2 
3 6 2 4 3 
6 2 1 6 1 
2 3 8 3 4 
4 7 3 8 8 
9 1 7 5 6 
8 5 9 7 9  
1 9 4 2 5 
7 4 5 9 7 
 
7 8 5 3 5 
2 4 6 8 7 
3 6 1 2 3 
4 1 8 6 1 
5 7 3 1 2 
6 9 7 4 4 
9 3 4 5 8 
8 5 9 7 6 
1 2 2 9 9 
 
5 1 9 2 4  
3 6 4 7 7 
6 5 1 8 5 
4 7 2 6 9 
7 8 7 5 3 
1 9 6 4 8 
8 2 8 9 6 
9 3 5 1 2 
2 4 3 3 1 

9 2 2 8 8 
1 7 7 2 4 
7 4 4 7 1 
5 1 9 1 3 
8 3 3 3 2 
2 9 8 5 9 
6 5 1 6 7 
3 8 5 4 6 
4 6 6 9 5 
 
2 4 8 3 1 
7 7 5 4 6 
8 5 7 5 5  
5 9 9 7 7 
6 3 3 6 9 
1 8 4 1 8 
9 6 2 8 4 
4 1 6 9 3 
3 2 1 2 3 
 
1 9 8 3 3 
2 6 1 2 8 
7 8 5 1 7 
3 5 9 9 9 
9 3 2 5 6 
4 7 4 6 4 
8 1 6 8 1 
6 4 7 4 5 
5 2 3 7 2 
 
5 1 6 4 9 
7 3 7 6 1 
2 6 8 7 7 
1 9 2 3 6 
9 8 4 1 3 
3 2 5 2 2 
8 7 9 9 4 
4 5 3 5 8 
6 4 1 8 5 
 
5 2 6 2 8 
3 8 5 3 6 
2 4 3 8 2 
7 9 7 4 1 
9 5 8 6 5 
4 7 2 1 3 
6 3 4 9 9 
1 6 9 7 7 
8 1 1 5 4 

2 7 9 3 5 
4 8 5 7 3 
7 3 2 8 6 
6 5 1 4 9 
8 9 6 1 2 
9 2 4 2 8 
5 4 3 5 1 
3 6 7 9 4 
1 1 8 6 7 
 
2 6 5 4 8 
5 3 2 7 6 
6 9 9 8 1 
8 5 3 3 5 
1 7 8 5 4 
9 2 7 9 3 
3 8 1 1 9 
4 4 6 6 2 
7 1 4 2 7 
 
3 1 7 7 3 
8 8 6 2 7 
5 9 1 3 6 
7 2 3 4 1 
6 6 9 5 9 
1 7 4 6 4 
4 5 5 9 5 
2 3 2 8 2 
9 4 8 1 8 
 
7 8 6 1 8 
5 1 7 4 1 
4 5 3 8 5 
3 9 5 7 7 
6 3 1 2 9 
8 4 2 6 3 
9 2 4 9 4 
1 6 8 5 2 
2 7 9 3 6 
 
1 6 8 8 3 
4 4 6 7 7 
5 1 4 3 6 
3 8 2 6 5 
8 2 7 9 2 
6 3 5 5 1 
2 7 1 2 4 
9 5 9 1 8 
7 9 3 4 9 

8 3 1 9 4 
3 7 4 5 6 
6 1 2 2 2 
2 9 8 7 8 
4 5 7 6 9 
9 6 9 8 1 
1 4 3 1 7 
5 2 5 4 5 
7 8 6 3 3 
 
8 4 9 4 2 
9 3 8 2 1 
3 6 7 9 7 
6 9 4 6 9 
4 5 2 1 4 
1 8 3 5 5 
5 7 1 3 3 
7 2 6 8 8 
2 1 5 7 6 
 
7 6 6 5 5 
8 9 7 4 7 
3 1 2 3 1 
5 7 1 7 8 
9 8 9 1 2 
1 2 8 8 6 
2 4 5 9 4 
6 3 3 2 3 
4 5 4 6 9 
 
2 9 7 3 4 
9 3 4 7 7 
8 5 9 5 1 
1 2 8 1 2 
6 1 5 8 8 
5 6 3 6 3 
4 8 1 2 9 
3 4 6 4 5 
7 7 2 9 6 
 
8 1 9 4 1 
6 6 8 7 8 
4 9 7 8 6 
3 5 3 1 4 
5 3 4 3 5 
2 2 6 9 9 
9 8 2 6 2 
7 7 1 5 7 
1 4 5 2 3 
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To determine the order of samples presentation for each panellist, choose any block of 
numbers and read downwards. Choose the numbers according to the number of samples to 
be presented within the same column. Repeat the process for the next panellist using next 
column within the same block e.g. if you have 5 samples, choose no 1 to 5 accordingly. 
 
 
For example: 
 
Five samples are presented for six panellist and the first two blocks of the table are selected, as shown below 
 
For panelist 1, the order of samples received by the panelist is as underlined in the first block i.e. 5,4,1,3,2 
 

5 5 6 7 1 4 3 3 7 3 
4 1 2 8 2 7 1 1 2 9 
9 3 3 2 9 8 8 8 4 5 
7 9 7 4 3 5 5 2 9 2 
1 6 9 6 5 6 9 4 3 6 
6 4 4 3 6 2 4 6 8 1 
8 7 8 1 7 1 2 5 6 8 
3 2 1 9 4 3 6 7 5 7 
2 8 5 5 8 9 7 9 1 4 

 
Order of samples received by the other panellists are as shown below: 
 
Panellist 2 - 5, 1, 3, 4, 2 
 
Panellist 3 - 2, 3, 4, 1, 5 
 
Panellist 4 - 2, 4, 3, 1, 5 
 
Panellist 5 - 1, 2, 3, 5, 4 
 
Panellist 6 - 4, 5, 2, 1, 3 
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