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Muffin analysis

The aim of this task is to compare a range of muffins. The muffins should be the same flavour. They could be from value, standard and/or premium ranges.

1. Compare the muffins and complete the chart below. 

	Muffin
	Cost (£)
	Weight
(g)
	Energy (kcal/kj)  per 100g
	Ingredients

	



	
	
	
	

	



	
	
	
	

	



	
	
	
	




2. Complete a sensory evaluation of the muffins and record the results on a star diagram (product profile).

a. Choose 8 attributes that describe the characteristics of the muffins, e.g. soft, rubbery, dense, sweet, crumbly.

b. Taste the muffins. Decide on the intensity for each attribute, using a scale from 0 to 10 (the higher the number, the greater the intensity). 

c. Use the information to draw a star diagram (product profile) of the muffins’ attributes. Use a different colour to indicate the results for each muffin.













Sensory evaluation of muffins
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Overall conclusions:






Extension questions

1. Which muffin did you prefer? Why?
2. Describe your preferred qualities in a muffin.
3. State three qualities that would not be acceptable in a muffin.
4. Identify the type of packaging you found most appealing. Explain why.
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