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ABT Informatique

aABT

mformaﬂque

=» 1995 : creation of ABT Informatique (ABT) by Mr. Bertrand Thuillier.

=  1985-86 : Project Manager (Cap Sogeti)

=  1986-94 : Head of products evaluation / Head of industrialization coordination (Pernod Ricard)

=» 2022 : ABT Informatique is an agile team of 7 persons.

=» Research...creation of Pivot® Profile Test (2015)

=» Education...

= Polytech Lille
=  Ecole de Biologie Industrielles (E.B.1.)

= AgroSup Dijon
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Présentée et soutenue publiquement le 21 décembre 200

Par
Bertrand THUILLIER

Réle du CO, dans I’appréciation
organoleptique des champagnes
- Expérimentation et apports méthodologiques -
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a%BT SepPIC

A mapping of 10 cosmetic creams using a new method: the Pivot®© Profile

An investigation of the Pivot®© Profile sensory analysis method using wine
experts: Comparison with descriptive analysis and results from two expert
panels

Wes Pearson*"*", Leigh Schmidtke", 1. Leigh Francis”, John W. Blackman*
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ABT Informatique

a%ABT

mformanque

=‘ABI Apropes eaTasTeL | 2
=> Tools... | |
= Tastel© : since 1995, updated in January 2019. s e =l = hE PR3
=  Tastel+© : since 2000, updated in January 2019. S S| o 22| 22 L .
= Tastelweb© : launched in June 2019. B -
A z
=>» Many trusted customers, for around 25 years... ‘
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ABT Informatique

=> Support and consulting - methods and statistics
= Setting up and training of sensory panels
= Popularization or deepening of statistics in sensory analysis
= Processing of sensory data
= Links between sensory analysis and instrumental analysis

= Su gport and consulting — setting up / training of sensory panels
Initiation and awareness of sensory analysis
= Setting up and structuring a sensory panel
= Qutsourcing of monitoring and trainings
= Network of sensory analysis consultants

food + wine
CONSULTING

TECHNOLOGIQUE

January 5% 2023
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Product : lifecycle & points of sensory evaluation ‘ ABT

mformaﬂque
E 1A . Product 1B . New product * Differentiate (cor.np?tition, my products among a range) i
i diagnostic * Measure appreciation / preference (customers, consumers) i
#1 Market positioning
F
' i
n SO - n
g i a
: 3 . Formulation .
r : / 4 . Description 5. Production |
i Assemblage
e i
d § P
i * Di i '+ Describe
i D|fferent|ate i . « Describe r
e * Classify i Classify
: ; * Argue o
* Exclude i (level of quality / segment) . s | » Differentiate
n (ingredients, suppliers) i__________________________________________________e_t__g_‘_)?_f _________________ e Exclude d
L #3 Product conformity i * Measure an innovation i u
S E (new process) i * Archive / track c
[ J— .
#3 Product conformity Learn t

#3 Product conformity

January 5t 2023 5



#1 Market positioning : the organoleptic side

a%ABT

Questions ?

mformanque

Case study

= How to better describe my market and competitors ?

= Which preference is having my product from my
customers, my consumers ?

= Reliable (Counter)-arguments for sales ?

DESCRIPCION GENERAL VINOS CHILENOS CABERNET-SAUVIGNON

= ”Characterizing inter-and intra-regional variation in sensory
profiles of Australian Shiraz wines from 6 regions” — AWRI- 2020

= « Family test / panel » - Creation of a new product — Santa Rita -
2022

CONJUNTO DE LOS VINOS

‘
> W M-23s

259k 2 INTENSOS AROMATICAMENTE, ABIERTOS,
MADUROS
< AROMATICA EQUILIBRADA :

+ TERPENO
(confitura casis, mora, platano maduro)

* MADERA
(intensidad media)

-> 3 PERFILES DE MADERA
VAINILLA > ESPECIAS > TOSTADO/CARAMEL
MARRON

< EQUILIBRIO EN BOCA DULCE &
ASTRINGENTE

January 5t 2023

SANTA RITA

ESTATES




#1 Market positioning : the sensory design "ABT

mformanque

Food industry Other sectors

SENSORY EVALUATION
= Differentiation ?

= Description ?

= Appreciation ?

SENSORY EVALUATION
= Functional analysis
= Estheticism

-

1 Perceive & - 1

MAIN SENSES consume MAIN SENSES
" Visual 9 = Visual
= Qlfactive - Gustative « Touch

= Hearing - Touch

Objective
Also maximize positive perceptions for a

product.

Identify and measure all sensations and
perceptions in order to characterize them positively
or negatively in order to "assemble" them in the
direction of greater well-being, and therefore
towards a favorable reaction to a purchase.

January 5t 2023 7



#2 New Product Development (NPD) "ABT

mformaﬂque
Questions ? Case study
= How to respond to new consumer trends? To new standards ? = New product Amaro/Triple Sec — Okanagan Spirits — Canada -
2021

= How to launch the right product ? Innovative and
differentiating.

= How can | maximize the appreciation of my product ?

Numerous expert and
Preference Mapping ! assessment entities

_

Ingredients @ _—
' : e Industrial model
\'___/

6. Elaborate guuumer = separation of
\ N .
. - — R . . operations and
Differentiation Description Appreciation Differentiation operators
(Discrimination Tests) (Sensory profiles) (Products Tests) (Conformity Tests)

Main stages of NPD and its quality assessment

January 5t 2023 8



#3 Product conformity : production follow-up on key stages ‘ ABT

mformaﬂque
uestions : ase stu
Quest ? C tudy

= How to select / buy suitable ingredients ? = Selection and qualification of Brandies — Rémy Cointreau — 2006...

= Quality control of final products (fat category) — St Hubert —
= How to assess the impact of a new process / production tool ? 2009...
* How can | be sure that products meet my profile objectives ? = Certification AOP Bordeaux — compliance with wine quality —
= Sensory analysis and continuous improvement control ? Quali Bordeaux - 2010...
= Quality control at points of sale ? = AOP St Emilion classification — Bureau Veritas - 2022

REMY COINTREAU QUALI-BORDEAUX

Organisme d’inspection VERITAS

January 5t 2023 9



#4 Other applications "ABT

mformahque
Questions ? Sensory evaluation

= How to exploit the competitive intelligence of my sales force ? = Archiving of individual evaluations
= How can | store and quickly compare my tastings carried out

with my customers ? = Synthesis / aggregate :
* How can | have a summary of my wine tastings of the same = Common characteristics

5 . . .
AOP/D(?)/DOCG ? How to quickly compare with the previous = Database query by other data (vintage, process, yeast,
vintage - etc.) and cross-referencing with sensory data

= How do | register my evaluation scores during a gastronomic
competition ?

Sales force Consultants/Winemakers/Distillers Wine / gastronomy critics

S

January 5t 2023 10



Tastelweb®: main features

a%ABT

® Easy to use, simple and flexible

TAS "
EL

Main
Characteristics .

Suitable for all sectors ?IF@

Group evaluations, individual tastings

Early or last-minute tests Food and cosmetics
Tests run over several hours / days

No specific investment required: input via Smartphone, tablet or PC

Easy configuration (intuitive, pre-configurations, 3 languages)

® Mobile, versatile

Simple Wi-Fi or 3G/4G coverage

Secured host account*, (*: Audit Cybervadis Nov. 2020 / Sept. 2022)
Panelist interface via email invitation or QR Code

Nomad use: in lab, in customer’s places, during fairs/exhibitions...
Panelists located in different places

Access results from any device / location

" Complete, powerful

Main proven and adapted sensory tests
Powerful statistical treatments :
- Up to 400 products for simultaneous comparison (benchmark)

mformaﬂque
K R
&
Easy settings Many graphics Panel Evaluations

| Autorité Nationale de
défense et de Sécurité des
Systémes d'Informations

- Aggregation of tests : synthesis, batches homogeneity analysis, evaluation of a product over time

- Comparisons with other data

A deep, intuitive management of the panel (Deviations, consensus, discrimination, reproducibility)

January 5% 2023
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Tastelweb® : main tests ='ABT

informatique

Classic profile (QDA) Napping© Profile (or Map Profile)

Maduro
Intensité aromatique (Ne:)
A Diluido 8% Concentrado
Fruta Fresca
. E a2 . .
Triangle §-3 Pivot©® profile Tastelweb® Exclusivity

Pivot® Profile

Anew descriptive method

ased on free descripton Less... More....

Overall EZZE crterthe'Less... terms

Enter the 'More .. terms

January 5% 2023 12



Tastelweb® : main tests ‘ ABT

mformaﬂque
Consumer tests Qualitative profile
1/ General assessment of the products *
2 / Visual appreciation of the products *
5/ Main qualities *
Good aspect
7 /Your opinion on the products * Textual, syntactic analysis
comwt Toostrong Tastelweb® makes it possible to process totally free expression !
Chocolate pieces @®
PP A - Thanks to the company's experience since 1995 on this subject
Potporcaption ® - Google's technical advances in identifying words in a text

5/ Main qualities *

8 / Purchase intentions *
Describe what you like about these products ?

Would you buy these products? .#
R R VINITECh
Describe what you like about these products ? s' FeL

9/ At what price would you buy these products * X INNOVATION
For eamplefor packt of 10 cookies Average taste, few pleces of chocolate TROPHY

3

@ No doubt

COMMENDATION

January 5" 2023 13



Tastelweb® : outlook — future developments 2023 / 2024

Textual analysis : extension to QDA and Map profile tests

Acidity (Mouth)

Global (Global)

Free comments

Ifeel aproduct with very high acidity, citrus.
It has also a little bitterness.

Data base : filters, sorting, query system

2 Filter columns :
ADD PRODUCTS :
Name /D ?
L[] Select products Used 2
Product label Yeast  County  Tank# Prod.site
489 JusA ABC Brésil 6 Bahia
582 W s ABC10 USA 15 Miami
305 W Jusc AC Italie 12 Bari
588 W uso AB Espagne 10 Alicante

Product n°...

Weighting ?

[ e

[ e ]

Connection Saas & SSO (« Single Sign-On »)

- Company administrator & user accounts

- Access to a common database

- A single and unique authentication

O
K
6 DEFECTA 053
7 TROPICALFR A 036
Metadatas :
* SHEHSLAA

« PERSISTENGE G

066
065

A1A2

* oEFECTA

"
* ASTRINGENCY_G

ameaness
£
H oo .o
1 o ETRA
3 3 e TRl arramy o
8 b FRESHNESS G
= * QUAUTY_G
s * DEFECT G
: B d L
5 « vesaactous A * uneaaLA z
« acomv.c
S * QUAUTY A

January 5% 2023

A2 (2572%)

a"ABT

mformathue

on 3w w2
on e aw
W m an s

Titre du graphique
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Tastelweb® : outlook - future developments 2023 / 2024

a"ABT

Products, descriptors : creation of a unique key UUID

- Unique, non-falsifiable key (respecting confidentiality)

- Possible modification of sample codes, labels

- Possible history tracking

- Panel performance : repeated products without the bias of the same code

Libellé Couleur  Fa

New product presentation plans

rang 1 rang 2 rang 3 rang 4 rang 5

Juge 1 4 3 7 7 1
Rang Juge 2 1 4 6 5 7
1 2 3 4 5 6 Juge 3 7 6 1 2 5
Juge 4 4 7 2 6 3
W 1 2 6 3 5 4 | Juges 3 6 5 1 2
Juge 6 5 6 7 4 2
qg’) 2 3 1 4 6 5 Juge 7 2 5 3 1 7
S 3 4 2 5 1 6 Juge 8 1 7 4 5 3
Juge 9 6 2 3 4 1
4 5 3 6 2 1 Juge 10 4 3 7 5 2
1 5 2% 8 0
5 6 4 1 3 2 xﬂ 7/ 1 6 2 4
6 1 5 2 4 3  Juge 13 2 1 5 6 4
Juge 14 6 4 1 3 5
Juge 15 3 5 4 7 6
Latin Square — Williams design Optimal Plans

(Optimized Balanced Incomplete Block design)

mformathue
Rankings

Nose

Fruity

Sample n'691 +

The stronger The weaker

Sample n's64 I

The stronger The weaker

Evaluation sheet, printable

Please let us know what you think about the products by rating the
attributes on a scale from 1 to 5 (see scale below).

:

+#/How did you like the TASTE of the burger patties?

Vegan
Fungi-Burger

January 5% 2023 15



Tastelweb® : outlook - future developments 2023 / 2024

a"ABT

The « Expert » profile

- Complete and descriptive profiles for expert panelists
- Various questions possible : opens, multiple choice, crosstab...

1/ Score the intensity for each descriptor:

Acidity (Mouth)

3/ Main qualities *

. Good appearance

Discriminative test : 2 out of 5

Global (Global) Describe what you like about this product ?

mformathue
Quality & Product compliance

- Product conformity assessments realized by few people (on industrial sites)
- Entries by ticks — Counting frequencies of occurrences
- Synthesis results possible by consent

Par défaut

FRUITY v
FLOWER

GRASSY

SUGGESTED COMMENTS
FREE COMMENTS

Average product Nice product - premium quality Good product

The Flash profile

——
- Red fruits

Astringency

January 5% 2023 16



Tastelweb® : Access "ABT

mfnrmaﬂque
" Accessible and flexible pricing

s u
L

® Numerous stages in number of tests that can be carried out per year : 5, 10, 20, 40, 60, 100, 200, unlimited

Test or annual subscriptions with different levels

JA
TE

®  Stages from 5 —60 tests : 1 to 5 host accounts
Conditions ® > 60 tests : option log in with Saas & SSO

" Services / training
= 1stcontact
- company introduction / applications, objectives / short demo software
- opened account with 1 free test

®  Basic trainee (included in subscriptions, remote)
- 13 E-learning videos (basic software handling)
- 1 hour meeting for Q& A

= Expert trainee (paid trainee, on site, tailorable, 4+1 half days)
- 5 practical workshops of 4h (handling, tastings on client’s products, tests methodologies, statistical treatments)
- availability of report templates / first report provided by ABT Informatique

®  Free hotline (9/12h — 14/18h GMT+1, internal mailbox) :
- illimited support on the use of the software
- punctual advices on methodologies / statistical treatments

= Expert services (paid, remote) : additional treatments in data analysis, link with analytical datas, panelists’ training
program, interface with other softwares / information systems (ERP, SAP, ID Systémes...)

January 5% 2023 17



Application (1/4) : Management and creation of questionnaires

a%ABT

HELLO BERTRAND

9
o]l

EDITPROFILE

CALATED TESTS

2 / Add products

Code Name
32 Product P
574 Product F
0 Product A
Menus make it &

very easy to
select the main

Add a product

13

COMPLETEDTESTS

Color

oard

Step 1

The creation of a test
is guided by different
stages with an online
help to select the
input, import or even
data recovery
| methods for a

| questionnaire.
e -

cancel Bertrand 3
Bertrand 2
Bertrand 1

#12582 - Emma

application

bort a list of products

management
functions

IMPORT YOUR PRODUCTS

#12583 - Andrew

Unamed taster # 12584

Unamed taster # 12585

Unamed taster # 12586

Or

mport a list from my data base

OPEN MY DATA BASE

Unamed taster # 12587

Unamed taster # 12588

January 5% 2023

Step 2 Step 3

8 \QD/—\) Orange juice comparisons

Ference Progression
173023
173973

A-1173028

A-1173405

A-1173812

A-1173200

A-1173019

A-1173480

A-1173367

A-1173298

A-1173138

e

A-1173635

Pal

23,

23

23,

23,

23,

23,

23

Step 4

rticipation date:
09/2019 3 11:12
09/2019 3 11:12
/09/2019 3 11:36
09/2019 3 11:36
/09/2019 3 11:05
09/2019 3 11:07
/09/2019 3 11:09
/09/2019 3 11:36
09/2019 3 11:36
/09/2019 3 11:36

09/2019 3 11:36

3/09/2019 211:36

Step5

informatique

Step6

Step7

Some help?

products to be compared can range from 1 to 50.

Action

18



Application (2/4) : Very ergonomic data entries "ABT

mformaﬂque

Paneliss [T ——— —— [reRTI—

You can contact different sites in different countries.

The entry can be
made on scales by
check marks, on grids,
in text entry in
Test de profil pivot n°1 assisted text entry ...

Chocolst

COMMENCER LE TEST

Plan:1 Mode : Saisie edit

Pandliste : Bertrand 2 Référence pandliste : A-1350231 Plan: 1 Mode : Saisie ecit

Test de profil pivot n°1

Echantillon N°829 Echantillon N*752 Echantillon N*167 Echantillon N°176 Echantillon N°542

Duscription | g EEWTIIRRY s sttt po 0 o

ECHANTILLON N°829 ~

January 5% 2023 19



Application (3/4) : Report generation on products "ABT

informatique

Creating a report on a profile test Graphs

Acigité

*  Products B 050 - Jus A NN 640 - Jus 8 NN 877 - Jus D ar3-usc
Descriptors

GENERATE A NEW REPORT Y
| 55 - Jus A
‘ON PRODUCTS |

report on a profile test

©

Step 1 Step2 Step3 [ 649 -Jus B
. \ 64 | .
on |
or setngs " modiaton ‘1 ?
o 100 f
1 |
Creating a report o . 877-JusD
1/ start
0
Profile Report - products & 1
G -1
. 373-husC
Screen the products:
Product code Name -1 -0.5
-0.5 0 1 2 3 4 5 8 8 ° 10
o9 st 0
Jus 0 Axis 1 ~
o usD 088 Jus A
Axis 2 0.5 . 10

0.5

L \

The results are s ) .

Création d‘un rapport sur un tesf . is analysis summarizes graphically all the information in only two or three 5 '——.//
gat h ere d Int h e fo rm bmponents based and calculated on the sensory descriptors. . i

4/ Finalisation

@)

lo}i ana|y5|s reports terpreting
. e set of the first three main axes makes it possible to explain 1009 of all th
cenrd W|th gra phs’ ta bles Of e first principal axis explains 72.39 and is positively composed of the follov: 1
N RARPORT D | d negatively the following attributes: Couleur orangée, Opacité, Présence ¢
1 hturelle, Acidité, Intensité du golit, Golt d'orange, Pulpeux en bouche, Ame.

figures, and K e ar Aipil Gk oo v :

. e second principal axis explains 21.78% and is positively composed of the
LEMODELE DE 1 1 d negatively the following attributes: Intensité olfactive, Odeur orange nati
|nterpretat|0 ns See us, we can estimate that the products: 956 - Jus A are rather Goit sucré, ar

January 5% 2023 20



Application (4/4) : Performance follow up of panelists

a%ABT

Compare the test "Test de profil n°2"

W Testname Name

Couleur Number of products
Test de profil n°2 Comparaison de jus d'orange ré | | 4
Test de profil n°1 Comparaison de jus d'orange 4

GENERATE A NEW REPORT

ON PRODUCTS

Godt d'orange Gustative
Pulpeux en bouche Gustative
Amertume Gustative
Amiére-goit persistant Finale

Screen the panelists:

Test de profil n°2 - Comparaison de jus d'ora

Bertrand s Bertrand 3
Bertrand 1

Test de profil n°L

Bertrand 5

Bertrand 3

Bertrand 1

Product code
@© Product code+Product label
Productlabel
Which results do you wish to generate?
Consensus and description of panelists
Calibration of panelists and monitoring of deviations

GENERATE ANEW REPORT
ON PANELISTS

B PcaofPaneists

| | ]
Biptayed en which mast
n @mes12s O Tousmes
B
. o Do you wish a standard PCA:
" @ O
W Aditonal descritors
Elanatons
S nterpreting

I Detailed figures.

L PO of Products and Panelists

1 PCA of Descriptors

Description of t

e panelists
Bertrand 2 B By panelist &by product
Please, select your products from the list:

[ e s

Please, select your descriptors from the list:

[t

Please, select your panelists from the list:

[swenase

rand 3, Bartrand2, Batrand .
el i
Test de profil n°2 - Comparaison dejus d"orange ré (dseiect sl
Y| © Bertrands “ Bertrand2

W 5| © Bertrand3  Bertrand 1

Test de profil n°1 - Comparaison dejus d'orange |

Panelits training ollow-up

= Calibr © Bertrands Bertrand 2

© Bertrand Bertrand 1

informatique

Principal Components Analysis - Panelists

As for the products, the results are
gathered in the form of analysis
eports with graphs, tables of figures

Graphs

to estimate the performances and the
monitoring of the panelists.

Présence de pulpes
Intensité olfactive

0 e
Axis 3 i xe .

[ve Odeur orange naturelle

Golt sucré

y Acidité

Intensité du godt

Goilt dorange

Pulpey
eprodu ty index by Discrimina ptor
Bertrand 5 : Bertrond 5

Présence Odeur Pulpeux Présence Odeur Pulpeux

ouleur de Intensité orange  Goit Intensité  Goit en ouleur de Intensité orange  Godt Intensité  Godt en

rangée Opacité pulpes  olfactive naturelle sucré Acidité dugoit dlorange bouche ringée Opacilé pulpes  olfsctive nmaturelle sucré Acidité dugolt dorange bouche
Bertrand 3 {rriére-g¢  ertrand 3

45 03 o056 015 049 03 s oz 0s2 om2 3 o3 02 02e 0a 039 029 034
Bertrand2 38 037 084 024 4 048 069 Betrand2 25 032 033 03 oar oss oas  oa7 029 04

3 o3 o7 02 034 023 043 069 2 o3 025 027 042 028 03 03 031
Bertrand 1

4 04 063 013 6 03¢ 05t 036 046 067 28  o0as 028 o018 019 042 om oss 038 038
Panel Panel
mean 41 039 0.0 018 o048 036 060 027  oa7 0.69 meen a1 0as  oar 024 026 036 o068 036  0xm 035
“ » ‘
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bertrand thuillier@wanadoo.fr

Note: The reproduced screens are not the subject of a contractual nature, and can be freely modified by the editor.

Sensory tests :

. Details Appendix

contact@abt-sensory-analysis.com
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TastelWeb®: Description — Available Operations

a%ABT

Become THE referent software in sensory analysis

for the Food industries, cosmetics and retail outlets

mformathue

Main contacts: R&D and Quality departments, winemakers, brewers,

agronomists, buyers. AOP/DOC/DOCG (tastings for certifications),

product competitions ...

Creation of questionnaires - Data entry - Generation of reports on products and on panelists

Profiles (QDA) — Results
¢ PCA (normalized & non normalized) 2D-3D - interpreted
¢ AHC (Classification), groups assignment
+ Spider graphs, profile, histogram
+ Product comparison
¢ appropriate test automatically applied

¢ normality, non parametric stats (Willcoxon, Friedman)
¢ Anova, means comparison (Least Signif. Diff., Duncan, Newman&Keuls)

+ Sorting of comments, individual notes

+ Addition of identification factors (site, process, ingredient...)

+ Links sensory description (profiles) with instrumental data

+ Quality control / batch selection : suitability properties with target profiles -

suitability of products assessed on objective characteristics.

¢+ Aggregation and comparison of sessions

¢+ Panel management and follow up:
¢ individual charts and descriptions versus panel
+ deviation follow up (negative, positive, relative, absolute.....)
+ performances and quality: discrimination, reproducibility....
+ panel consensus : general coefficient, PCA on panelists ...

Triangle tests — Results
¢ Alpha & Beta risks
¢ Comments

Pivot® Profile - Results
*+ Free entry of the qualifiers of difference : less..., more....
¢ Qualifiers counting
* Groupings by frequencies or synonyms
¢ Product representations

¢+ Histograms, CFA products, panelists
¢ Product comparison

+ Significance tests

Tastelweb® Exclusivity

Napping® Profile (or Map Profile)

¢+ Data entry on free grid or imposed grid
¢ on maturation stages (wines), on bi-dimensionality

¢ Comparison of products and distance calculation
¢ Sorting and analysis of comments

January 5% 2023 23



Tastelweb® : Description — Available Operations ‘ABT

mformathue

Consumer Tests

¢+ Data entry on different questions : scales, multiple choice, cross
tables, opened questions,...

+ Ticking of proposals (CATA) : neutral, positives, negatives

* Analysis of product preferences, frequency counting, sortings

+ Calculations of significant differences by product

¢+ Text analysis (complete free expression)

+ Word frequency counting

¢+ Spider graphs, profiles, histograms

¢ Products comparison

¢ PCA (normalized & non-normalized) 2D-3D, Classification (HAC...) . Quality / compliance controls :I:Ai

Tastelweb® : an adaptable Solution by Domain :

. Sensory Evaluation

. Consumer testing

Qualitative Profile
¢ Data entry on qualitative scales
¢+ qualified intensities, qualified defects, wheel of aromas...
*+ Analysis of frequencies and graphs
+ Assignment of summary results

January 5% 2023 24



Tastelweb® : Description — New functions 2023 - 2024 ‘ ABT

Rankings
¢ Data entry on ranks

¢ Rankings statistics and representations

Expert profile

+ Entry by product on different questions

+ Calculations of significance differences by product

+ Spider graphs, profile, histogram

+ Analysis of frequencies and graphic representations
¢+ Text analysis (complete free expression)

¢ Multidimensional analyzes : PCA, HAC, ....

Test 2 out of 5

¢ Checkmarks of the 2 different samples

¢ Input of comments (and difference, preference)
+ Results of difference / similarity

Certifications AOP-IGP

¢+ Data entry on qualified scales (defects none, low, medium...)
+ Analysis of frequencies and graphs

+ Reports on product conformity
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Flash Profiling

¢+ Free entry of discrimination axis or descriptors

¢ Ranking data entry for each product on these axes
¢ Graphic representations : PCA...

Free Profiling (for classic tasting type / sommelier-type method)
*+ Free entry of texts, classic tasting type

+ Word frequency counting

¢+ Setting up synonym grids and textual analysis

¢ Frequency analysis and graphical representations

+ Calculations of significant differences by product

Tastelweb® : an adaptable Solution by Domain :
. Sensory Evaluation

. Quality / compliance controls

. Consumer testing :I:éf
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TAE Description  Your evaluations ~Our subscriptions Contact us

You can contact us to ask for a

free test in order to test the

application
[ Testelweb x |+ Contact
< C @ nttps//www.tastelweb.com You can contact us by phone at:
(+33)(0)325942300

Write tous at:
bertrand. thuilier@wanadoo.fr
contact@abt-sensory-analysis.com or
TO g 0 fu rt h er d 0 not e o shulergobh esiory analyin omn
’

hesitate to log onto & s

O Remember me?

Forgot your password?

https://www.abt-sensory-

analysis.com/en-
Not stil registrered? gb/taStel—Web... e

Register
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