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SENSORY EVALUATION – AROMAS 
 

You are asked to identify 6 aromas taken from the list below. Write the 
NUMBER AND NAME of the aroma in the blanks provided. 

 
Aromas 

 
10  Apple    21  Ginger    32  Peach 
11  Banana    22  Grape    33  Peppermint 
12  Basil    23  Lemon    34  Raspberry 
13  Butter    24  Licorice (anise)   35  Sage 
14  Cherry    25  Lime    36  Smoke (liquid) 
15  Chocolate   26  Maple    37  Strawberry 
16  Cinnamon   27  Molasses   38  Vanilla 
17  Clove    28  Nutmeg    39  Watermelon 
18  Coconut    29  Onion    40  Wintergreen 
19  Coffee    30  Orange 
20  Garlic    31  Oregano 
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