Sample of Organoleptic Chart

COD (Gadus morhua)

This Chart is for use with Cod categorized as.... BOXED FISH

Relationship between objective sensory scores for Freshness, Torrymeter Readings, and approximate
times of storage in ice, for Cod landed at European Ports
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chioroform-like odours | SUMess and bitterness Graded
Stale cabbage water,
turnip, sour sink, wet Strong  bitter  flavours, & Not ;
matches, phosphene- | rubber, sulphide-like 3 5 18 Graded Nearly Spoiled
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sulphides Inadibie 0 <3 218 | e Putrid

* The influence of seasonal factors on freshness introduces a range of variation of £+ 2 days in ice in the
estimated values, for fish stored longer than 2 days in ice.




