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SAMPLE SENSORY RATING CHART 
(Free for KBI Members in Resources Library)

How to use this chart:

1. Fill out the top portion

2. Distribute a copy to all tasters

3. Fill in where each category ranks

4. Add up each number from all testers for each category, then divide by the number of testers to find the average score.

5. Refer to the Kombucha Flavor Flower to define specific flavors detected.

Flavor Name: Date:

Batch or Lot Code: Taster Name:
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Extremely  

9

Like Very 
Much 

8

Like  
Moderately 

7
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6

Neither Like 
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5
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4
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3

Dislike Very 
Much

2
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