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Introduction
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5. 3T g9 DI Ufshar

1. SN BT ST (Sorghum)
2. ©
3. fo=dT A0
4. IfHT USSR
5. SATIdl UISeX
fafer
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ARMRT 99 (Selection of Respondents): 9 &I H feT 50 URIRRAT B
argfeod faf g1 =rfa fear |
"Il Hegida (Sensory Evaluation Procedure): IR AMECE &I Jid
7 O & SR R e -
1. X (Colour)
2. WIS (Taste)
3. g (Aroma)
4. 9GS (Texture)
5. A WG (Overall Acceptability)
H@Rb_*f = 1%&’ Five & Star Hedonic Rating Scale &T ST fhar T |
TTT ¥UE U4 faweivor (Data Collection and Analysis)

1. U< el &I difeidg f&ar Tar qor id (Mean Score) T 1T |

2. 3T 4—5 9 AP P Wb wWR AT AT | gROmE &1 guiFeHs faveryr
fopam T |

I W U URUMET | A g b srf¥ieier gfenRRll S SaR - emenRa
ARICTS BT FHRIHD WU H AR [HaT| e T GHT ISRl BT Soa ST ura
T8 | ST BT 1 ud g o uferaifindt o enede @t | aerae a1 sifdreter wfenifit o
AMSId R | 39 TR | U8 W Bl & b SR meRa AFwcers SuHrbsl &
g WP § T 33 Uificd I ST @ wu H AR fhar ST dedr 21
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"DISTRIBUTION OF RESPONDENTS BASED ON
OVERALL ACCEPTABILITY SCORES”
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SENSORY EVALUATION OF JOWAR-

BASED NANKHATAI”
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SENSORY EVALUATION FEEDBACK FORM
Name

Designation

Contact No.

Gender

Age

Date

Instructions:

Please taste the sample carefully and rate it on the following scale:
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Rating Scale:
1 =Poor | 2 = Fair | 3 = Good | 4 = Very Good | 5 = Excellent

Evaluation Sheet

S.No. Attributes 1 2 3 4 5

1 Colour O O O 0O O
2 Appearance O O O O O
3 Aroma O O O O )
4 Taste O O O O ]
5 Texture O O O O ]
6 Crispiness O O O O O
7 Overall Acceptability O O O O ]

Any Order :

Any Suggestion:

Signature:

Fr=py

3 I H TR (Sorghum) AMTMRT Nankhatai &1 HI<T Heid 50 Tt
ERT Five & Star Rating Scale & #TeqH & fdar 13 | WW?W@WWg&T
o T I IO & ST TPR 4.5 ¥ D I, I oA SUHRHT BRI BT T £ |
HadY ol BT fageryor
1. Tg (Taste): Sdife/d HdTToTdd qrdm AT, T I8 Wee 8Iar 8 fb IR &1
SUINT H[Tg Y AhRIHD YHT] :1%1 STeldT |
2. gdrae (Texture): Sﬁ&ﬂ—cp_d el UTS TS, BTSN 100% AR aTef ﬂﬂjﬁ H e
FoRAT T TE |
3. 3 gd GI (Colour & Aroma): GHI [UN Pl IUHIHISAT §RT AHRHD U A
TR fdar T |
4. 9T BRI (Overall Acceptability): 3TfErTeT UferTiRray 5 4 19 5 R T
&, S AT B Ied qIOIR FHIAT Bl ST 2 |
Idf (Discussion Integration)
I8 gRUIM =1d 83l & o SaR emerRa Sral &1 afe SfId formulation (SR
99 A7 319 flour blending) & WY IR f&HaT MY, d I9H sensory quality H
Il GUR BT & | I8 fspy qd SfaRersiig sreaemi & orgwy &, R @ uran
4T f& sorghum & based bakery products esa blending T&11d ¥ texture 3iR acceptability
H PR BT © | 39 TBR, A S I8 YR PRAT & b SR b [ functional
ingredient &, iS4 gluten & free bakery industry # 4TIl ®U ¥ IUART fHaT ST Al & |
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AT B FHAE (Limitations of the Study)

1.

3.
4.
5.

T Hadt 50 FfHTRTaT ae fifAa o, s aRomAT &1 ar=iiexor e
AT 81 el 2 |

I H Dhad FAG! oA {HAT TATT 9T fIeelsoT (nutritional analysis)
NIECISEREDIRI o

Ieh AW (storage stability) BT eI A2l fbar 737 |

e U HIfAa Wiiifers e ad &1 fdar T, SRy SuvhT fafderar &9 &
Hedid subjective rating scale TR 3R T, foT Ay ARHITA Ui BT TG T 2 |

g1 (Suggestions / Recommendations)

1.

2
3
4.
5

7foss # 99 sample size ® AT NI fhar ST AR |

IATE BT nutritional profiling (protein, fiber, minerals) fHaT ST ATfRY |
Shelf & life 3R packaging studies T ¥ 2T AT & |

faf=T millet blends (S¥ 9ToRT, IAM) & AT comparative study B ST HhdT 2 |

39 IATE BT commercial bakery level TR scale & up &1 B FHTGAT BT eI
e S =nfRy |
Diabetic & friendly 3R low & sugar versions fd®RIT By qHd & |
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