
 

 

APPENDIX 

Questionnaires for Sensory Evaluation 

9-Point Hedonic Scale 

Name……………………………………Date……………………….Time………... 

Fermented Soybean Milk with Probiotic LAB 

 Please rinse your mouth with water before starting observe and taste 

samples.  Observe, tasting and write down the liking scores. 

Liking scores  9 = Like extremely  4 = Dislike slightly 

  8 = Like very much  3 = Dislike moderately 

  7 = Like moderlately  2 = Dislike very much 

  6 = Like slightly   1 = Dislike extemely 

  5 = Neither like nor dislike    

Sample 

code 

Attributes 

Overall 

appearance 

Color Overall 

flavor 

Aroma Sourness Overall 

liking 

       

       

       

       

 

Suggestion……………………………………………………………………………

………………………………………………………………………………………… 

        Thank you for your participation 
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