
Ancient Herbals Tea Testing Chat  
 

Depending on where a taste bud resides on the tongue, it will sense specific tastes. The tongue 
zone divided into  the four aromatic zone: bitter zone - the base or back of the tongue; sweet 
zone - the tip of the tongue; sour zone  - the center of the tongue’s edges and salty is pretty much 
all over the place. 

 

 
Scientific research suggests that genes affect taste buds. This means that what you like (and 
don’t like) to eat may be genetically predetermined. One thing is clear: the more taste buds a 
person has, the more sensitive they are to taste. People are divided into three taste bud groups: 
 
Flavor is technically a taste-olfactory sensation. In simpler words, when we eat food, we are 
actually simultaneously tasting and smelling the food. That is why when you have a stuffy nose, 
taste is virtually eliminated.  

Physical and Seniority Characteristic   
 

 
 
 
 
 
 
 

TESTING CHARACTERISTICS 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Appearance: 
Color 
Size 

Looks 
Consistency 

Test: 
Flavor 
Aroma 

Sour: 
Pickle : Rough and astringent  

Vinegaric : Strong and tart 

Sweet: 
Acidic: pricky 

Mellony: soft and delicate 

Salty: 
Tender: Soft  

Strong: coarse 

Bitter: 
Rude: Alkaline and Caustic  

Piquant: Phenolic and Creosolic  

AROMA 
 

Fruity: 
Citrusy: Lemon and Apple  

Berry: Currant and Strawberry   

Flowery: 
Chlorophyllic: Medicinal 

Odorant: Rose soft and Violet delicate 

Herbal: 
Grassy: pungent 

Petally: Chamomile and Linden   

Spice: 
Oriental: Clove, Cinnamon, Cardamom   

Balsamic: Eucalyptus and Mint  

FLAVOR 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Product Evaluation List 

Code of Product 
 

Parameters 
Scent Aroma 

 CHARACTERISTIC   
1 Extremal   
2 Good   
3 Avarage   
4 Slight   
5 Poor   
6 Dislikeble   
7 Bad   
8 Very bad   
9 Not good   
Remarks 
Notes 
 

 
 
 
 
 

SPICE 

 
 
 
 
 

HERBAL 

 
FRUITY 

 
FLOWERY 

  
SWEET 

 
SOUR 

 
BITTER 

 
SALTY 


