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Ten Thai rice wines (Satho) were sensory evaluated by 15 assessors who were
selected and trained with triangle tests. Satho were evaluated with free-choice profiling
and produced 25 sensory attributes, 4 for appearance, 12 for flavour, 3 for taste, and 6
for kinesthetic. Conventional profiling was employed with those 25 attributes by 7
assessors. Pearson’s correlation coefficients showed significance in internal relationship
of those attributes. Two-way ANOVA showed agreements within panelists. One-way
ANOVA gave significant difference of Satho at 99% confidence. PCA score and loading
plot showed first 4 significant components which explained 86% of total variants, which
significantly different at 95% confidence. PCA Bi-plot showed Satho’s mapping which

finally gave prototype model of Satho flavour wheel.





