Taste Experiments, Assignment 2 and the Term Paper
Section of the Food Group
  
In choosing a type of food to investigate, your group should keep in mind these points:

1. The students on the panel should actually like this food, a lot. (There is no point spending a lot of time learning to critically taste something you don’t like!)  

2. There must be a written literature that describes and evaluates in words the taste or sensory properties of this sort of food, written for example by:  

a. food critics (reviewers in food and gourmet magazines, blogs, etc.)  

b. commercial producers 

c. food scientists

2. There must a sufficient range of affordable varieties of this sort of food available to students so that the members of the panel can afford to buy enough examples for two sets of comparisons.

Overall Description of the Experiments
On the basis of the First Assignment, the group will have decided in class on an appropriate list of testable words for describing and evaluating the taste and sensory characteristics of the food group under investigation.  At meetings outside of class, the group will then conduct two sets of experiments.  The first set will determine those words that a significant subset of students in the group (the “tasters”) can consistently discriminate.  From these testable words, the group will select those that they think actually contribute to quality, assigning points to each property indicating its relative importance.  These qualities and their points will then be summarized in a “score card” for that food group designed to be used later in testing the quality of food samples.  Using this score card, the group will then conduct a second set of experiments testing a variety of competing products for quality.

The members of the group will refer to the results of these experiments in their term papers.  It is the responsibility of each member of the group to take notes of the experimental procedure and results at each stage of the experiments noting, for example, what word is being tested, what food product is being tested, who is doing the tasting, and what the result of the taste experiment is.  
Meeting 1, Outside of Class.  Experimental Selection of Adjectives and Tasters
Students should prepare in advance, in class meetings:

· what food items are to be tested and who will buy them – everybody in the group should contribute money for buy the food items, 

· where and when to meet, and

· the particular set of words (adjectives, etc.) to be tested.  

At a meeting outside of class students will do a set of experiments (for example, in blind paired-sample or duo-trio discrimination tests) testing to see for each world who in the group, if anybody, can in fact discriminate to significant probability the property named by that word.   (In the paired-sample test for example, a taster must be able to consistently rank one sample over another in about 6 out of 7 blind trials.)   Student should record the result of each trial on the Trial Report Form (form Report Forms on the course web page) listing the quality tested, the taster, the rakings on each of 7 trails and the computed probability that the ranking were chance (from provided tables). At the conclusion of the test series, the group should select a group of property words and a group of testers that taste these properties with a high degree of probability.  
Meeting 2, Outside of Class.  Experimental Evaluation of Representative Examples
As a result of Meeting 1 Outside of Class, the group should prepare in advance, in class meetings:

· a score card providing a list of adjectives naming testable properties that the “tasters” in the group can discriminate together with points indicating the relative importance to quality of each property listed;

· what food items the group would like to evaluate against the score card and who will buy them – everybody in the group should contribute money to buy these food items; and

· where and when to meet.

The first task of at Meeting 2 Outside of Class is for the “tasters” (the students who can discriminate the properties listed on the score card) to conduct a series of taste tests in which each taster tests each food sample for each quality on the score card, assign to the sample a numerical score indicating the degree to which that sample exhibits that property. The results of these tests should be recorded in the Experimental Record Sheet provided on the course web page and the degree of variance entered on the spread sheet.  The degree variation should be computed on the form Report of Inter Group Agreement from Report Forms on the course web page.  After discussing the results of these tests, the group may revise the score card points and adjust the overall score accordingly.  The group should then discuss whether the ranking of the overall provided by the summary score card is plausible, and if not, why not.  Students should take notes of this discussion and the arguments advanced pro and con.  The group may need to meet more than once to complete these tasks.
Assignment 2, Due May 18  
Each student will write a paper, at least ten pages (including data), describing the experiments of Meeting 1 and Meeting 2.  Depending on how much detail is included, the paper may be longer. This description should make reference to the numerical values recorded in the Excel spread sheets, and it should make use of the notes taken at the time of the experiment.  This paper will be draft of the second part of your term paper.   

Term Paper, Due June 5
The term paper should be fashioned from the draft paper of Assignment 1, which discusses linguistic data, and the draft from Assignment 2, which reports the experiments of Meetings 1 and 2.
The purpose of the term paper is for you to formulate your own view on whether it is possible to meaningfully evaluate talk about food by using the sort of experimental methods employed by your group.  That is, you should try to answer whether it is possible to describe and evaluate items in your food group by tasting their sensible properties in a meaningful way. 

You should make use not only of the results of the group’s investigations but also what you have learned from the other readings in the course.  You should discuss:

· the sorts of words you have chosen to conduct your evaluation and their linguistic properties, for example, whether they are physical or subjective, measurable empirically or not, literal or figurative, factual or evaluative, and whether they form a “semantic field”; 

· whether you were able to show that the properties described by the words on your score care can be meaningfully discriminated; and in what ways these actually describe physically measurable sensible qualities, and 

· whether your score card is a plausible means to provide an overall judgment of quality. 
You are encouraged to make reference to the course reading if they are relevant to your discussion.  

Make sure that you fully footnote any reference you draw from.  Using an undocumented source is plagiarism and will result in a failing grade in the course.  
Both Assignment 2 (with “Assignment 2” in the subject line, due May 18) and the Term Paper (with “Term Paper” in the subject line, due June 5) should be submitted in hard and email copies.  

� Note on Alcoholic Beverages.  As adults, if the members of a panel are all twenty-one or older, the group may chose some type of alcoholic beverages as their food group.  At their first meeting, however, they are requested to discuss among themselves and – as a courtesy – to inform the instructor (by email) of the provisions they will take to insure that their use as part of the course is legal, moderate and reasonable.  They must also understand that the selection of alcoholic beverages is their own choice, is in no way required by the course, and that they absolve the instructor and university of any legal responsibility for their use of such beverages in pursuing the research goals of the course. N.B. The experimental protocols for the course require that you only taste food samples and do not ingest them.  Ingesting samples is inconsistent with objective food discrimination, which is the purpose of the experiments.  








1

