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Abstract; Taste and odor (T & O) is a typical aesthetic index, with which consumers can judge
water quality directly. How to effectively evaluate taste and odor (T & O) in drinking water is especially
important whether to the purified water production process of waterworks or to the management process of
water supply industry. Based on the sensory evaluation objectives, this paper summarized the typical sen-
sory evaluation methods including method selection, classification, application conditions and scope etc.
Moreover, the sensory method evaluation quality control was also proposed. This paper could provide a
reference in the selection and application of T & O evaluation methods in drinking water.
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