
                           Honey Tasting Activity 

 
Method for Evaluation 

 
1. Pick up the honey tas�ng cup, keeping it covered. Place it in the palm of your hand and hold it with your fingers 

closed around it. Rub it in the palm of your hand to elevate the ambient temperature of the honey 
2. Remove the top. Use the plas�c spoon and rotate clockwise 3 �mes to release more aromas 
3. Bring the tas�ng cup to the nose and smell. Wait a short interval of 3 to 4 seconds and smell again. Smell 3 to 4 

�mes, always with a pause of a few seconds in between 
4. Insert the spoon in the tas�ng cup again and rotate clockwise 3 �mes. Take a small amount of honey, place it in 

your mouth, and let it coast the whole oral cavity (tongue, gums, and roof) and let it melt. With your mouth 
closed, breathe out through your nose 

5. As the honey melts, con�nue to breathe out through your nose 
6. Finally, swallow the honey 

 
 
Color 

● Use the PFUND Honey Color Guide (Water White, Extra White, White, Extra Light Amber, Light Amber, Amber, 
Dark Amber) 

● Hold the transparent cup of honey against a white surface to determine the approximate color range of your 
honey 

 
 
Aroma 

● Intensity with an interval scale (0-9, 0 is low, 9 is high) 
● Descrip�on: Your memory is your best tool. Use it to recall anything and everything you have ever smelled 
● Honey Wheel: Gives language to what you might have trouble naming 

 
 
Taste 

● Describe the taste 
○ Use the honey wheel for language 

● Describe the retronasal aromas  
○ Exhale through your nose 

● Is it astringent? 
○ A drying or puckering effect in your mouth 

● Describe its texture 
○ Is it viscous or crystallized? 

● How long does the flavor last? 
 

 
 

Credit: Amina Harris, UC Davis 
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 HONEY SENSORY PROFILING FORM 
 
 

HONEY COLOR AROMA TASTE / FLAVOR TEXTURE / 
MOUTHFEEL 

FINISH / 
AFTERFLAVOR 

NOTES 

       

       

       

       

 






