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Building an ISO 8586-qualified descriptive panel in

APAC, from advertisement to monitored consensus.

The full screening battery with pass criteria, a ten-week training curriculum, ISO 11132

performance monitoring with intervention thresholds, and the recruitment funnel

yields observed across APAC panel builds.
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Purpose. A qualified human panel is the laboratory instrument every sensory result runs on - and it is the most
expensive instrument to rebuild once lost. This handbook lays out the ISO 8586-aligned path from
advertisement to a monitored, high-consensus descriptive panel: screening battery, selection criteria, a 10-week
training curriculum, performance monitoring, and retention practice drawn from APAC panel programs.

About this document

This technical whitepaper is published by BioSensory Pte Ltd (Singapore), exclusive distributor of FIZZ Sensory
Analysis Software (Biosystèmes, France) across Southeast Asia and Greater China. Internal benchmark figures
reflect aggregated, anonymized results from APAC customer deployments and BioSensory pilot studies.
Worked examples are illustrative and clearly labeled as such. It is provided for professional education; it does
not replace the cited ISO/ASTM standards.

1. Scope and Panel Size

ISO 8586 describes the selection and training of assessors for quantitative descriptive work. Working practice
for a product-development panel: recruit 2x the target so screening attrition lands you at 12-15 qualified
assessors, the size at which consensus statistics are stable and session economics work.

2. Screening Battery

Exercise What it measures Typical pass criterion

Basic taste recognition (sucrose, NaCl,
citric acid, caffeine)

Identify the four basic tastes in solution
Correct identification across
replicate series

Taste threshold ranking
Rank ascending concentrations of each
basic taste

Monotonic or near-monotonic
ordering

Odor identification (12 common food
odors)

Odor recognition and naming
Correct naming or close
description of ~80%

Intensity ranking (4-6 sucrose or citric
levels)

Quantitative acuity
Correct or adjacent-correct
ordering

Descriptive articulation Describe and verbalize a familiar product
Specific, non-emotional
vocabulary; coachable

Availability and attitude screen
Attendance at 2-3 sessions/week, no
palate conflicts

Commitment window of 12+
months

Table 1. Screening battery. Administered across 2-3 half-day sessions under ISO 8589 conditions; candidates scoring below criterion on
threshold or ranking work are not trained.
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3. Ten-Week Training Curriculum

Weeks Focus Outcome

1-2
Basic taste and odor references; vocabulary building from
real products

Shared sensory vocabulary seed

3-4
Scale use: unstructured line scales, intensity anchoring with
reference standards

Consistent individual scale use

5-6
Product-category immersion: attribute generation and
definition consensus

Draft attribute dictionary for the category

7-8 Panel practice sessions with feedback; repeatability drills Low intra-assessor variance

9-10
Mock QDA sessions in FIZZ; performance review against ISO
11132 metrics

Qualified panel, monitoring plan live

Table 2. Training plan, 60-100 contact hours typical. Refresher references every 6 months.

4. Performance Monitoring (ISO 11132)

A panel is a drift-prone instrument. Three metrics, tracked per attribute every session, catch drift before it
corrupts a study: discriminative power (can the panel separate known-different products?), consensus (do
assessors rank products in the same order?), and repeatability (does the same assessor reproduce their own
scores?). Figure 1 shows a monitoring chart from an operating APAC panel.

Figure 1. Panel consensus monitoring, illustrative series from an operating program. Sustained values below the intervention threshold
trigger re-anchoring references and a refresher session (ISO 11132 guidance).
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5. Recruitment Funnel and Retention

Stage Typical APAC yield Notes

Advertisement reach 150-400 applicants
University networks, food-science societies, internal
noticeboards

Complete screening part 1 60-90 Availability screen first - it removes the most

Complete full battery 30-45 Two half-days, compensated

Enter training 20-24 Twice target size

Qualified panel 12-15 After 10-week curriculum

Table 3. Recruitment funnel from a representative BioSensory-facilitated panel build.

•  Compensate as professionals. Panels paid at or above local market rates show materially lower attrition;
treat no-shows as a compensation design failure first, a discipline failure second.

•  Close the loop. Share de-identified session results with the panel; assessors who see the consequence of
their ratings calibrate faster.

•  Protect the asset: a qualified panel is budgeted capital equipment. Two resignations can cost a quarter of
program capacity - succession recruiting is continuous, not reactive.
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