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Flavor Characterization Qualifying Questions


· Define the opportunity – is it aroma or taste?


· Outline the sensory characteristics and sensory study used to identify the sensory opportunity (e.g. DAP, trained professionals, consumer feedback, etc.)


· How prevalent is the phenomena with respect to production/stability/manufacturing?


· Is there prior history of the phenomena?


· Is there any headspace mitigation on the product during packaging?


· Has there been a change in process, formulation, packaging, or ingredient supplier?


· Is there potential for storage time or temperature abuse to manifest the issue?
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