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6Difference tests

Can people taste the difference between your recipe for 
savoury rice with salt and without salt?

Student’s Book:

Sensory evaluation tests –   
preference tests, page 177

Time available:

60 minutes

You will learn:

How to use a difference test 
to find out whether people can 
tell the difference between 
slightly different food products.

You will need:

Sample A

50 g freshly cooked, 
drained, white Patna/long 
grain rice

1 chopped onion

1 tablespoon chopped red 
pepper or tomatoes

1 teaspoon chopped 
parsley

1 tablespoon of oil

0.5 level teaspoon salt

Sample B
As sample A but without 
salt.

❏ 

❏ 

❏ 

❏ 

What to do

Work in pairs.

Preparing the samples

1 Put the oil into a frying 
pan.

 Health and safety check point 

– Use an even, thick based 

frying pan over a low heat. Keep 

the handle away from the source 

of heat and pointing towards the 

back of the hob.

2 Add the chopped onion 
and fry gently until soft and 
lightly brown.

 Health and safety check point 

– Heat-resistant handle on 

equipment for stirring.

3 Add the rice and stir well 
to separate grains.

4 Add remaining ingredients 
and fry until golden brown.

 Health and safety check point 

– Use a pan stand for frying pan.

Carrying out the test

5 Prepare three samples 
of the rice, one with salt 
and two without, on plates 
labelled XVY, YXC and 
YXV. Make sure you know 
which one has the salt.

6 Get together a tasting 
panel of at least ten 
people and prepare an 
answer sheet.

What to write

Answer these questions:

◆	 How do you know if the recipe without salt needs further changes? 

◆	 If necessary, what other changes could you suggest for the savoury rice?

❏ 

❏ 

❏ 




