East Coast Shellfish Growers Association

Invitational Oyster Tasting Challenge

April 7, 2008

Official Scorekeeper’s Booklet

Judge name: ______________________________

Be sure to write your name on each page

Much of the inspiration for this score sheet was derived from a program called Sensory Profiles for Raw Oysters developed with the support from the Interstate Shellfish Sanitation Conference in cooperation with the National Sea Grant College Program and the Gulf Oyster Industry Council. The program is designed to offer experienced guidance, training, and/or actual product evaluations for technical support, marketing, or general culinary enjoyment. The program is based on special 'Evaluation Tools' developed through months of experience and training with raw oysters from around the United States.

The program technical team includes:  

University of Florida, Aquatic Food Products Lab

Mississippi State University, Garrison Sensory Lab

LSU AgCenter, Food Science Department

For more information visit the Sensory Standards Oyster School home page

http://oysters.ifas.ufl.edu/index2.html
Oyster # ______
Judge Name:  __________________

External Visual Appearance             10□    8□     6□     4□     2□






  perfect
        pretty            nice            OK         flawed


Shuckability


  easy
 10□    8□     6□     4□     2□ difficult

                        shell cracked  -3□  hinge shattered  -3□  mud blisters   -3□ boring sponge    -3□
Internal Visual Appearance 
  10□    8□     6□     4□     2□






  perfect
        pretty            nice            OK         flawed

Aroma Characteristics

Briney Odor

Briney   
       10□    8□     6□     4□     2□ not briney
Seaweedy odor
Seaweedy       10□    8□     6□     4□     2□ not seaweedy

Earthy odor

Earthy
         10□    8□     6□     4□     2□ not earthy

Fruity 


Fruity
         10□    8□     6□     4□     2□ not fruity

Metallic

Metallic
         10□    8□     6□     4□     2□ not metallic

Off odors  
Agar   -3  □  Ammonia   -3  □  Boiled potato  -3 □    Wet dog  -3 □

Sour    -3  □     Fecal   -3  □    Fishy  -3  □   Petroleum  -3  □







Meat 

Meat-to-shell ratio          Full &plump     10□   8□   6□   4□   2□ thin & watery     

Meat texture
      Firm, chewy, rubbery   10□   8□   6□   4□   2□mushy, flaccid






Taste

Salty

            Too salty      2□    5□ perfect 10□   5□     2□ not salty enough   

Earthy flavor

Earthy
   10□    8□     6□     4□     2□ not earthy

Sweet


 Sweet      10□    8□     6□     4□     2□ not sweet

Seaweed flavor         
Seaweedy 10□    8□     6□     4□     2□ not seaweedy

Umami 

Umami
   10□    8□     6□     4□     2□ not umami

Off flavors  
    Boiled potato  -4□    Wet burlap   -4□   Raw cabbage   -4□   

         Bitter  -4□   Garlic oil  -4□   Fishy  -4□   other__________ -4□
Aftertaste

Metallic
    Too metallic      2□   5□   perfect 10□   5□   2□ not metallic enough   

Astringent
   Too astringent
 2□   5□   perfect 10□   5□   2□ not astringent
Overall experience           wonderful 10□  8□  6□  4□  2□ not so much

Descriptive adjectives __________________________

Total score_________________
