Disciplina CH Créditos

ANALISE SENSORIAL 30 2

Ementa

Tdpicos avangados em analise sensorial. Utilizagdo de testes qualitativos e quantitativos.

Referéncias

Carpenter, R. P.; Lyon, D. H.; Hasdell, T. A. Analisis sensorial en el desarrollo y control de la
calidad de alimentos. Zaragoza: Acribia, 2002.

Dutcosky, S. D. Analise sensorial de alimentos. Curitiba, PR : Champagnat, 2019. 531 p.

Minim, V. P. R. Andlise sensorial: estudos com consumidores. Vicosa, MG : UFV, 2013. 3.
ed. rev. e ampl. 332 p.

Miranda, Fernando. Analise sensorial de vinhos. Rio de Janeiro, RJ : Axcel, c2006. 262 p.

Palermo, Jane Rizzo, Analise sensorial: fundamentos e métodos. Rio de Janeiro, RJ :
Atheneu, 2015. 158 p.

Queiroz, Maria Isabel; Treptow, Rosa de Oliveira. Andlise sensorial para a avalia¢do da
qualidade dos alimentos Rio Grande, RS : FURG, 2006. 266 p.

Artigos cientificos de revistas especializados na area.



javascript:__doLinkPostBack('','ss~~AR%20%22Minim%2C%20Val%C3%A9ria%20Paula%20Rodrigues%22%7C%7Csl~~rl','');
javascript:__doLinkPostBack('','ss~~AR%20%22Palermo%2C%20Jane%20Rizzo%22%7C%7Csl~~rl','');
http://eds.a.ebscohost.com/eds/viewarticle/render?data=dGJyMPPp44rp2%2fdV0%2bnjisfk5Ie45PFIr6y3S7ak63nn5Kx94um%2bSbClsUewpq9Rnqi4Sa6wsU6exss%2b8ujfhvHX4Yzn5eyB4rOrSq6utU60q69Mr5zqeezdu4jyo%2bCKpNrgVeHX8ki1qLRR35zyeeWzv2ak1%2bxV8%2brkiPCksEuxqLBOpNztiuvX8lXk6%2bqE8tv2jAAA&vid=0&sid=bf029065-4362-4b7a-b03f-94bcf24c03bc@sdc-v-sessmgr03
http://eds.a.ebscohost.com/eds/viewarticle/render?data=dGJyMPPp44rp2%2fdV0%2bnjisfk5Ie45PFIr6y3S7ak63nn5Kx94um%2bSbClsUewpq9Rnqi4Sa6wsU6exss%2b8ujfhvHX4Yzn5eyB4rOrSq6utU60q69Mr5zqeezdu4jyo%2bCKpNrgVeHX8ki1qLRR35zyeeWzv2ak1%2bxV8%2brkiPCksEuxqLBOpNztiuvX8lXk6%2bqE8tv2jAAA&vid=0&sid=bf029065-4362-4b7a-b03f-94bcf24c03bc@sdc-v-sessmgr03

