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Article abstract
In food science, the main obstacle to terminological standardization is the
sensory aspect of the measurements. Although terms may seem well-defined,
they always concern very fuzzy concepts. This problem is increased by the fact
that two different methods of analysis are concerned: sensory analysis on the
one hand, mechanical analysis on the other. The terms we commonly use are
imbued with cultural meanings, and are consequently difficult to use with
mechanical methods, which are more objective. Terminological problems thus
appear to be a major obstacle to any significant progress in this research area.
In this paper, we propose a two-level terminology: the first level is based on
classical sensory terminology, while the second gives a more accurate
description of the physical phenomena involved in the sensation. We hope this
two-level terminology will help prevent some conceptual ambiguities which
have often restrained scientific development in this area.
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