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EVENT: Go Low Taste Test

workers or other students.

The perceived taste of low fat milk is a
barrier to consumption. Although many
people think they do not like the taste
of fat free and 1% milk, in blind taste
tests conducted in previous campaigns,

almost all consumers liked the taste of
fat free milk - 80% of consumers liked
the taste of fat free milk, and 94% liked
the taste of either 1% or fat free milk. In
addition, when consumers are presented
with whole, 2%, 1% and fat free in blind
taste tests, few can taste the difference
between them. In previous campaigns,

INTENDED AUDIENCE: Women 18-49 and kids 2-11

LOCATION OF EVENT: Could be conducted in individual classrooms, in
school cafeterias at lunchtime, at meetings of student organizations, at

sporting events, as part of a school assembly, at health fairs or community
events, in child care centers, health centers, grocery stores, etc.

EVENT LEADER: AzNN Partner with help from teachers, food service
LENBTH: Resources are best spent conducting taste tests in
settings where many students can be tested in a one-to-two hour period.

60AL: Milk taste tests provide people with the opportunity to taste
1% low fat and fat free milk and for most, discover they like it.

more than a quarter of consumers
confused whole and fat free milk and
more than a third mistook whole and 1%
milk. Milk taste tests provide students
the opportunity to taste 1% and fat free
milk and most will discover that they
like it. Taste tests are an interactive
and fun way to promote healthy eating.

Some of the AzNN staff at the Arizona
Department of Health Services conducted
a 1% or Less Taste test on co-workers and
were amazed by the results. You will be, too!

Loy,
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Introduction

The perceived taste of low fat milk is a barrier to
consumption. In a national survey, 47% responded
that they do not drink fat free milk because they
do not like the taste (Caravan Opinion Research
Corporation, 1994). However, in blind taste tests
conducted by the Center for Science in the Public
Interest (CSPI), almost all consumers liked the

taste of fat free milk and 94% liked the taste

between those types of milk. In previous
campaigns, more than a quarter of consumers
confused whole and fat free milk and more
than a third mistook whole and 1% milk.

The results show that the negative attitudes

about low fat milk are more in the mind of
the consumers than in their taste buds. Blind

of either 1% or fat free milk. taste tests are an important way of overcoming
those negative attitudes. These taste tests

Surprisingly, when consumers are presented provide consumers with the opportunity to

taste low fat milk and for most, realize that
they like it.

with whole, 2%, 1% and fat free milk in a
blind taste test, few can taste the difference
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P 7T §0 nn 0 \ Three volunteers are neede

d to run each taste test.

Volunteer A: Volunteer B: Volunteer C:
Completes Pre-Test Prepares milk samples Records taster’s responses
Questionnaire and and, if necessary, recruits on Tasting Response Data

presents tasting cups participants to take taste Sheets and reviews results
to each participant. tests. with each taster.

op-hy-step instructions for faste fests

1. Volunteers should encourage consumers to participate in taste tests. Challenge them to
take the test to see if they can taste the difference between whole, 2%, 1% and fat free milk.
The test will only take a few minutes but could help them cut & lot of fat and cholesterol
from their diet.

2. Volunteer A will begin by asking participants the questions on the Pre-Test Questionnaire
and recording their responses: Note that whole milk may also be called Vitamin D or
regular milk; fat free milk used to be called skim or nonfat; buttermilk can be whole or 1%
fat; evaporated milk can be whole or fat free; and 1actose—reduced milk comes in whole, 1%,
and fat free. 1f the tasters drink a milk not listed on the questionnaire, determine the fat
content of that milk and check the corresponding response-. For eXx mple, if tasters drink

1% buttermilk, check “Low Fat (1%)” and write that they drink buttermilk on the “other” line.
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After the tasters have closed their eyes OT
put on dark glasses, Volunteer A should place
the milk samples before the tasters.

Hand the tasters milk cup A. After they
taste it, ask, “What type of milk was that?
Fat free? 1%? 2%? Whole? Did you like it
Make the tasters guess before you offer them
the next milk sample. Don't remind them
of their previous guesses. It is okay for the
tasters to make the same guess mMOTe than
once. Volunteer C will record the response.
Repeat for cuP B, cup C, and cup D. To ensure
accurate results, Volunteer A should always
present the cups in the order A to D (from
left to right in the muffin tin).

5. While Volunteer A carries out step 4,
Volunteer C will record the tasters’ responses
on the Tasting Response Data Sheet. Be sure
to record the taster number. Only the original
guess will be counted. Again, this is not &
comparison test. If the tasters insist that
you change a guess after tasting subsequent
samples, write their second guess in the
comments column followed by the letter
of the sample. Do not change the original
response-: Any comments such as “They all
taste the same” OT 1 like them all,” should
also be noted in the comments column.

After the tasters finish tasting all the milk
samples, Volunteer C should briefly discuss
the results with them. This is 2 terrific

Focus first on the taste of the milk. Determine
the lowest fat milk the tasters liked and
encourage them to switch to st if it is 1% or
fat free milk. If the lowest fat milk that the
tasters liked was 2% or whole, suggest that
they wean themselves to 2 lower fat

to decrease their chance of developing heart
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Volunteer A
Pro-Test (uestionnaire

Taster #

Age of taster:

ually drinks:

Milk taster us
g Low Fat (1%)

o Fat Free (Skim)

= Reduced Fat (2%) o Whole (Regular)

- Other

How often?

m Daily g We ekly

g Never

— Monthly
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Volunteer B

40

Modified

Sample A

Fat Free (Skim)
Reduced Fat (2%)
Whole (Regular)
Low Fat (1%)
Whole (Regular)
Reduced Fat (2%)
Fat Free (Skim)
Low Fat (1%)
Reduced Fat (2%)
Low Fat (1%)

Fat Free (Skim)
Whole (Regular)
Reduced Fat (2%)
Whole (Regular)
Low Fat (1%)

Fat Free (Skim)
Fat Free (Skim)
‘Whole (Regular)
Low Fat (1%)

Fat Free (Skim)
Low Fat (1%)

Fat Free (Skim)
Low Fat (1%)

Fat Free (Skim)
Fat Free (Skim)
Low Fat (1%)
Low Fat (1%)
Reduced Fat (2%)
Low Fat (1%)
Whole (Regular)
Reduced Fat (2%)
Fat Free (Skim)
Low Fat (1%)

Fat Free (Skim)
Reduced Fat (2%)
Whole (Regular)
‘Whole (Regular)
Fat Free (Skim)
Low Fat (1%)
Low Fat (1%)

from the Centers for gcience in the Public Interest -

Sample B

Reduced Fat (2%)
Low Fat (1%)
Low Fat (1%)
Reduced Fat (2%)
Fat Free (Skim)
Low Fat (1%)
Low Fat (1%)
Reduced Fat (2%)
‘Whole (Regular)
Fat Free (Skim)
Whole (Regular)
Reduced Fat (2%)
Whole (Regular)
Reduced Fat (2%)
Whole (Regular)
Reduced Fat (2%)
‘Whole (Regular)
Low Fat (1%)

Fat Free (Skim)
Reduced Fat (2%)
Reduced Fat (2%)
Reduced Fat (2%)
Reduced Fat (2%)
Reduced Fat (2%)
Whole (Regular)
Fat Free (Skim)
Whole (Regular)
Low Fat (1%)
Reduced Fat (2%)
Low Fat (1%)
Whole (Regular)
Low Fat (1%)

Fat Free (Skim)
Whole (Regular)
Low Fat (1%)
Reduced Fat (2%)
Low Fat (1%)
Reduced Fat (2%)
Whole (Regular)
Reduced Fat (2%)

1% or Less campaign.

Sample C

Low Fat (1%)
Whole (Regular)
Reduced Fat (2%)
Fat Free (Skim)
Low Fat (1%)
Whole (Regular)
Reduced Fat (2%)
Whole (Regular)
Fat Free (Skim)
Reduced Fat (2%)
Low Fat (1%)
Low Fat (1%)

Fat Free (Skim)
Low Fat (1%)

Fat Free (Skim)
Low Fat (1%)
Low Fat (1%)
Reduced Fat (2%)
Whole (Regular)
Whole (Regular)
Fat Free (Skim)
Low Fat (1%)
Whole (Regular)
Low Fat (1%)
Low Fat (1%)
Reduced Fat (2%)
Fat Free (Skim)
Whole (Regular)
Whole (Regular)
Reduced Fat (2%)
Fat Free (Skim)
Reduced Fat (2%)
Whole (Regular)
Low Fat (1%)
Whole (Regular)
Low Fat (1%)
Reduced Fat (2%)
Whole (Regular)
Fat Free (Skim)
Whole (Regular)

Sample D

‘Whole (Regular)
Fat Free (Skim)
Fat Free (Skim)
‘Whole (Regular)

Reduced Fat (2%) =

Fat Free (Skim)
Whole (Regular)
Fat Free (Skim)
Low Fat (1%)
Whole (Regular)
Reduced Fat (2%)
Fat Free (Skim)
Low Fat (1%)

Fat Free (Skim)
Reduced Fat (2%)
Whole (Regular)
Reduced Fat (2%)
Fat Free (Skim)
Reduced Fat (2%)
Low Fat (1%)
Whole (Regular)
Whole (Regular)
Fat Free (Skim)
Whole (Regular)
Reduced Fat (2%)
Whole (Regular)
Reduced Fat (2%)
Fat Free (Skim)
Fat Free (Skim)
Fat Free (Skim)
Low Fat (1%)
Whole (Regular)
Reduced Fat (2%)
Reduced Fat (2%)
Fat Free (Skim)
Fat Free (Skim)
Fat Free (Skim)
Low Fat (1%)
Reduced Fat (2%)
Fat Free (Skim)
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Volunteer 0

Sample A

O Liked
O Disliked

Taster thinks
sample is:

Free (Skim)
O Low Fat (1%)

O Reduced Fat (2%)
O Whole (Regular)

O Fat

Tast

Modified from the Ce

Tasting Response Date Sheet

Taster # ———

m] Disliked (m] Disliked

Taster thinks
sample is:
o Fat Free (Skim)
O Low Fat (1%)
O Reduced Fat (
m| Whole (Regular)

Taster thinks
sample is:
O Fat Free (Skim)
O Low Fat (1%)
O Reduced Fat (2%)
O Whole (Regular)

Comments:

er pledges to switch to:

nters for gcience in the Public Interest - 1% or Less campaign.

O Liked
O Disliked

Taster thinks
sample is:
O Fat Free (Skim)
O Low Fat (1%)
a Reduced Fat (2%)
O Whole (Regular)
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This material was funded by USDA’s Food Stamp Program. The Food Stamp Program provides
nutrition assistance to people with low income. It can help you buy nutritious foods for a better
diet. To find out more, contact 1-800-352-8401.

In accordance with Federal law and U.S. Department of Agriculture’s policy, this institution
is prohibited from discriminating on the basis of race, color, national origin, sex, age, religion,
political beliefs or disability.

To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, 1400
Independence Avenue, S.W., Washington, D.C. 20250-9410 or call 1 (800) 795-3272 (voice) or 1
(202) 720-6382 (TTY). USDA is an equal opportunity provider and employer.

Concept developed by:

in the Public Interest

Center for Gcience

firizona Nutrition Nelwork

USDA W G Arizona
:/—- ﬁ _,‘_ Department of

Health Services

For more activity ideas, visit
eatwellbewell.org



