oessnosig 0¢:LL-G¥:9l
"e[6A192 © OYUIA ‘SUled WOD OSEed 9P Opniss

w :sonpolid siop ap 0edelo0Sse e Jel|eAe esed 1@ op osN G791 - 00:91

ojeAJaju] 00:9l —G¥:Gl
oe3dejiaoe 9 SeQdow ‘esed We oedelene
‘ogjsebul-ijnw oedeljeAe ewn :gd1 P sopeduene sos Sy:GL — Grvl
‘onissalboud
Iipad ‘[esodwa (Aidde-jey-|e-499yd) VLvO Spepisusiul

- odwa | :sodIWeulp SOPOIdW SOIN0 3p oedejuasaldy Syl - 00:¥L

odow|y 0g:€l —00C)
opewnyap
UOJEq WS Sa0desuag ap [ejodwa | BIDUBUIWIO(Q ‘0SED 8P OPMiST 00:ZL - 0E:LL
/,900U10} SOU 9|2 ogdeuliojul

ap odi [enb ;S Op S9ABJE SOPNJO SOPEp SO OpuspusSiusg 0S:L1L — 0g:0l
O|eAJalU] 0c:0L —GL:0l

S 21S9) Wn OpPUBA|OAUSSSP :opuspuaide 8 opusze 0€:0l - 06

OpOJoW OAOU 8)S8 B

oednpoujul (Sal) seodesuss ap [ejodwa] eouBUIWOg 9 anb O 0€:6 - 00'6

|eusrew op ebaijus @ einyaqy 00:6 — 0€'8
eIOH

ooidoL

o

sojuawije ap [elIOSuUds asijeue Wad siesodwa) SOPOJPW Sp Ojusweuldl]

eweiboid '}



‘010z ‘18bunds :yi0A maN
'Seo0eud pue sejdiound - poo4 jo uopenjeag Alosuss ‘NNVNATIH “L'H ‘'SSTIMVT

‘6002 ‘UE‘LU){OOQ ISJSGIV OUOd P8 .9 ‘SOpep 8p epelieAl}Nw

SSIBUY ™1 " 'NVHLVL "3 " ‘NOSYIANY g ‘Nigvg -0 "M MOV ‘' “HIVH

SEIoUaI9eYy 9

'sede}s ap su9s ewn Jod wessed o s02l}sije)ss sossaosoud
OEes ogu Is wa oedebisew eudoid e o Saioqes ‘sewole ap oeddsosed op ossadoid
O slod ‘sieuoldipes; soole)se se)se} Jod sepioaulo) soodewioul weyusws|dwoo
© Ssjuessaleul o)inw sopeynsal weuolodoid sleJodws} sopep sQ ‘odws} ap
opoliad opeujuwlsep sjueinp ojnpoud wn Jejjeae weapwiad anb ‘sieJjodws} sopojaw
SO 8s-Weluodus |elosuss asijeue eu SOpezi|in sopojpw so anus(Q ‘sajusipaibul ap
oedipe o sagdnpal ‘s203IN}1IsSqNs owoo ‘sonpoud sp oedejnwioyel o OJUSWIA|OAUSSOP
OU So}80u0o sassep |ejuswepun; jaded oe OPIASP JOpIWNsSUOd O wod esinbsad

9 |ellosuss aslleue a2p SESJB SBISd EpUBLUSp 9Q]JUB80S310 ewn 9]SIX3 e;uewlenlv
eAgesynsne g

‘solQlelal
op ogdelogels e gle SOpep sop esijeue ‘ojuswypadxs op Ojuswelsueld op opuiped

‘slejodws} sopojew Sejualelip ep oedeolde e ojuenb sleuoissijoid tejoeden
oAnelqo ¥

'Sa10pIWNSU0D Wo? sopnjsa o

[BLIOSUSS 8sijeue op eale ep ssjuepniss o SojuswWile ep eLysnpul ep SIeuoISSIO.Iy
OAle 02l|qng g

‘Sopep sop oedejaidiaiul o
SO2nslie}sa soysou0) "sopojow sop oedeo||de a1qos sosed ap sopnjs3 ‘susbejueassp
® susbejuen ‘sopojow S9J} sO eajus sedueyjowes o sedualolp ‘viyo] o
S.1a ‘epepisusjuj-odws | "©}e|000Yd 8p seljsowe wod (S () segdesusg ap |esodwa |

ElougulwoQ opuezijn eoneid ‘sielodwsa) SOpO}oW SOp OJe2U0D ok |elabh oednpouju|

ejuswigy -z



MEILGAARD, M., CIVILLE, G.V, CARR, B.T. Sensory evaluation techniques. 5th Ed.
CRC Press, Inc. 600p. 2016.

MEULLENET, J.;: XIONG, R;; FINDLAY. Multivariate and Probabilistic Analyses of
Sensory Science Problems. lowa: Blackwell Publishing, Inc. 256p. 2007.

MINIM, V. P. R. Analise Sensorial: estudo com consumidores. Vigosa: UFV, 2006. p.
127-172.

NAS, T., BROCKHOFF, P.B., TOMIC, O. Statistics for Sensory and Consumer
Science. West Sussex: John Wiley, Inc 300p. 2010.

O'MAHONY, M. Sensory evaluation of food. Statistical methods and procedures.
Marcel Dekker. Inc. 487p.

STONE, H., SIDEL, J.L. Sensory evaluation practices. 4rd. Academic Press, Inc. 438p.
2012,

DELARUE, B. J. LAWLOR, R. MICHELL. Rapid Sensory Profiling Techniques and
Related Methods. Applications in New Product Development and Consumer Research.
Langford Lane, Kidlington: Woodhead Publishing Limited, Inc. 555. 2013.

GRANATO D., ARES, G. Mathematical and Statistical Methods in Food Science and
Technology. Chichester: John Wiley, Inc. 536p. 2014.

LE. S., WORCH, T. Analyzing Sensory Data with R. Boca Raton: CRC Press Taylor &
Francis Group, Inc. 374p. 2015.

VARELA P., ARES, G. Novel Techniques in Sensory Characterization and Consumer
Profiling. Boca Raton: CRC Press Taylor & Francis Group, Inc. 416 p. 2014.

05
A



