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I I
QUANTITATIVE HIDDEN

- Yield
I

- Nutritive Value

- Proportion of Ingredisots - Harmless Adulterant

- Net Weight - Toxicity

- Drained Weight I
SENSORY

Cl
sight Touch Smell and Taste

- Appearalla -Kinesthetic -Flavor

- Color (Texture) *Odor

- Gloss * Hand and * taste

* Sixe  and Shape F i n g e r  Feel

* Viscosity, - Mouth Feel

- Defects

adficafim  of Qlallty  Amihte

Ref: Joslyn,  M.A. 1970. Methods in Food Analysis, 2nd Ed. Academic Press, N.Y.
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