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KCt que ph6n Brussels 2025

MOWVanilla
MORINAGA MILKINDUSTRY CO., LTD.

ViQn Dr{nh giri Huong v! eu6c t0
l05A rue Colonel Bourg 1140 Brussels, Bi I www.taste-institute.com

T'RANSLATTON

tich cim quan,

tn^-i 
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MOW Vanilla
MORINAGA MILKIIIDUSTRY CO.. LTD.

f6t quf, phffn tfch cim quan
Giii thu0ngT6ng diOm

90,lyo

,(Da k)i t0n)

Eric de Spoelberch
Gi6m d6c di6u hdnh

ViQnpdnh gi{ Huong v! Qu6c t5
l05A rue Colonel Bourg I140 Brussels, Bil www.taste-institute.com

**@

#'vi

u(

'll
a

(Da ky ten)
Laurent van Wassenhove

Gi6m <t6c tliAu hanh

tl

Dfnh gi6 oflm quan

KOt qui phin tich cim quan, Brussels 2025

U.r-ti-



MOW Vanilla
MORINAGA MILK INDUSTRY CO.. LTD.

Ban giSm kh6o

Ban girim khio hucrng vi
' chuy6n nghiOp hirng dnu th6 gicri

o Ban gi6m khdo ctia chfng tdi quy tu hon 200 o Ddn tir hon 20 qu6c gia, citc gi6m khio cria
chuy6n gia thAm dinh huong vi chuy6n nghiOp, Taste Institute ddu hoat AOng dQc lflp vd kh6ng
ld thdnh vi€n cria nhfrng hiOp hOi dAu bOp vd chiu bat kj, 6nh huong thuong mai ndo. Ki6n
sommelier danh gi6 nhat the gioi. thric v€ hucmg vi cung kh6 n6ng dua ra nhgn x6t
o Tuy nhiOn, chi ld thAnh viOn cria mdt hiQp hQi chuy€n mdn, gi6 tri cira hg dugc ddnh gi6 vd
v6n chua dri diOu kiQn. M6i gi6m kh6o ddu duoc gi6m s6t lien igc boi Uy ban ThAm Oirir cta
tuy6n chon k! ludng dua tr0n kinh nghiQm n6m chring tOi.
thftthqc t€, ttmg dugc ghi nhQn qua cdc cu6c thi
dAu b€p - sommelier ho{c boi nhftng t6 chric uy
tin hdng dAu nhu Le Guide Michelin vd Gault &
Mi11au.

Cric Etii tic DAu b6p &
Hi€p hQi Sommelier

t:t
.a.t

ttN

jN

ut

'c
t.<

#e ffiu,=WWj,rod ffi,$

.t:j"-c'\,i'
@ tr

,uijo-.
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''.1 ''

i !ril:';1;ii
rrii I '.

la

'ri:' 
r':j:J

i.J:'
| :*l

ViQn Dinh gi6 Hucrng vi Quiic tii
105A rue Colonel Bourg l l40 Brussels, Bil www.taste-institute.com

K

f6t qua phAn tich cim quan, Brussels 2025
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kh6ch quan

Phuong phrip
NOm thri mi - vi nht"ng d6nh gi6 hodn todn

MOW Vanilla
MORINAGA MILK INDUSTRY CO.. LTD.

thfr nghiQm
ChuAn b!, trinh bdy vd phuc vU vdi sF cdn

r Quy trinh thdm dinh nghiOm nglt ctra chring tdi
duoc thuc hiOn theo hinh thric nOm thu mtr vd
trong kh6ng gian hodn todn yOn 14ng. C6c dAu

bOp vd sommelier khOng du-o. c bi€t truOc bAt kj,
th6ng tin ndo vC s6n phAm ngodi nhom danh muc
md s6n phAm thu6c v€.

o Chc gi6m kh6o khOng dua ra nhfln dinh chri
quan hay vOi vdng, cfrng nhu khOng trao dOi vdi
nhau trong su6t qu5 trinh n€m thu. Thay vdo d6,

hg dua ra nhirng rihqn xet vd khuyOn nghi chuy€n
sdu, dga tr0n kinh nghiOm phong phri v€ huong
vi cua minh. M6i san phAm dugc d6nh gi6 theo 5
tiOu chi Phdn tich Cim quan Huong thq Qu6c tC

(ti6u chuAn AFNOR XP V096A), bao gOm: 5n

tu-o. ng ban dAu, hinh thric, huong, vi vd kOt c6u

1e6i vOi thpc phAm) hoflc cim nhdn sau cung (d6i
vdi dd u6ng)
o Cdc m6u sAn phAm k:h6ng bao gio duoc so s6nh

v6i nhau, md lu6n dugc d6nh gi6 dQc lflp dgatrOn
chinh nhirng d?c tinh nQi tai cria ttmg sin phAm.

ViQn D{nh gi:{ Huong vi Quiic t6
105A rue Colonel Bourg 1140 Brussels, Bil rvww.taste-institute.com

o M6i sAn phAm dugc trinh bdy dudi dnh s6ng

tu nhiOn, sir dgng dung cu phUc vU ti6u chuAn,

trong su6t ho{c mdu trhng, nham dim bio t6t
ci sin phAm d0u dugc gi6i thiQu dOn gi6m kh6o

theo cirng mQt c6ch thrlc, tu d6 duy tri tinh nh6t
qu6n trong qu5 trinh phdn tich. Quy trinh phuc

vu cira chfng t6i dugc x0y dyng voi dQ chinh
x6c cao vd luOn tudn thri chdt ch€ hucrng ddn

chuAn b! vd str dpng do nhd san xu6t cung c6p.

r Chring tOi b6o luu quyAn hqp t6c vdi cdc
phong thi nghiQm clugc c6ng nfr4n de n6m
ughiQm cdc thdnh phdn vQt li vd hoa hgc cta
m6u san phAm. ViQc ndy nh6m d6m b6o ch6t
lugng ctra m6u thu phan 6nh dring ch6t lugng
cria sin phAm md nguoi ti6u dung thpc tti dugc
str dpng.

5

i!l

'tt
'l:i {

''{t

;:.tJ

trgng tuyQt i16i

KOt qui phin tich cim quan, Brussels 2025
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MOW Vanilla
MORINAGA MILK INDUSTRY CO.. LTD.

An tugnrg ban tliu
. An tugng ban dAu" ld cim

.A ., R a.l.nnan vl grac tong tne oau tlen,
mang tinh tg ph6t, xu6t hiQn

truoc khi bat ddu qu6 trinh
d6nh gi6 phdn tich co hQ th6ng
+i. , , Aool vor san pnam.

o Ban gi6m khao clugc y€u cAu
-.i I "dua ra mQt di€m s0 tOng quat

dqa tron cam nh4n ttc itri ve
. '7san pnam.

o Di0m sO ndy gitr vai trd quan

trong vd c6 trgng s6 l6n trong
, 'Avi€c tinh to6n t6ns di6m d6nh

sla.

Xic ilinh ti6u chi cim quan

Thi gi6c
o Ti€u chi ndy phan 6nh ch6t

,:.lugng c6m quan v€ mdt thi gi6c

cua thgc phAm vd dO u0ng,

thOng qua viQc danh gi6 cdc
k .A .t

yeu t6 nhu: mdu sdc, hinh dang.

kich thudc, d6 trong, dQ mo, clQ

b6ng, sir hiQn di0n cua cdn
. , a.

noac lap cnat, v.v.
o Khia canh thi gi6c cira sdn

T A I r T rXphdm cdn h6p ddn vd phu hgp,

nh6t qu6n vdi nhirng d4c di6m

thuong dugc kj'vong d0i voi
| ' " ilnnom san pnam tucrng mg.

Khrfru gi6c
o Hucrng cria thgc phAm vd d0

u6ng dugc ti6n hdnh tlanh gi6

trong ti0u chi ndy. MQt mui
hucrng dd chiu girip san phAm

trd n€n hAp d6n vd kich thich vi
gi6c.

o Khuu gi6c dong vai trd quan

trong trong viQc nh4n di€n dQ

tuoi mdi, dAu hiQu 6i h6ng

hoflc c6c khiOm khuyet cta
thyc phAm vd dO u6ng.
o Ddy ld y5u t5 ttri6t y6u, c6

6nh huong tryc tiOp dOn c6m

nhdn huong vi t6ng thO cira san

phAm.

tffi#;

Cf,m gi6c h$u vi
(Dd uiing)

o Cdm gi6c h4u vi ld nhirng

citm giac cdn luu lai sau khi do

u6ng dd duoc nu6t, g6p phAn

hodn thiQn trii nghiQm hucrng

vit6ng thO cria san phAm.

'.ra

,i)l
l:41

r'{ I

;.J
.i]it,:, l

Vigi6c

o Vi giSc ph6n 6nh nhirng

huong vi duoc cdm nhpn trong
khoang miQng vd tr€n ludi.
o Co ndm nh6m vi co bin gdm:

nggt, min, chua, datrg vd

umami.
)..o Cam nhdn v€ v! gan bo chflt

ch6 vd chiu 6nh huong manh

m0 ttr c6c mui huong dugc cdm

nhfln th6ng qua khriu gi6c.

XCt c6u
(Sf,n phf,m thrpc phAm)
,,A. A -o KCt cdu dugc cim nhqn

th6ng qua sU kOt h-o. p cta nhiOu
rlglac quan. oao gom cam glac

trong miOng, th! gi6c vd thinh
giitc.
o Edy ld yeu t0 then cfr6t COi

r.l r . ,r i Avol nnleu loal muc pnam, Dao

hdm cdc Aac iintr nhu: d0 mdm,
-^ -l

dQ gidn, dQ ddng nhdt, cl6 nhcrt,

d0 dai khi nhai, cfrng nhu kich
thudc vd hinh dang ctra cdchat

L ,,
cau thanh.

ViQn Ddnh gi6 Hucrng vi Qu6c tC

105A rue Colonel Bourg I140 Brussels. Bil u,u,r.l'.taste-institute.conr X6t quri phin tich cim quan, Brussels 2025
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Tdi, Nguy6n Thi Mai Hi0n, cin cudc so: 001300010089 do BQ c6ng An c6p ngay

18108/2025; cam doan da dich chfnh x6c nOi dung c:iua giSy td/vf,n bin ndy tir ti6ng Anh sang

ti6ng ViQt.

Ngdy 09 thangD2 ndm2026

Ngucri dich kf vi ghi 16 hg tOn

{,{

Nguy6n Thi Mai Hi6n

Ngdy 09 thdng 02 ndm 2026 (BAng chir: Ngdy mirng chin, th6ng hai, n[m hai nghin khdng

trdm hai muoi s6u)

Tai v[n phdng c6ng chimg Nguy6n HuQ, dfa chi rai s6 tos Giing v6, phudng 0 cho Dira,

thdnh ph6 Hd Noi.

,u6afi* 6/14 g#rg)n ld cong chimg vi€n, v6n phdng c6ng chimg Nguy6n HuQ,

thdnh phO HA NQi.

CHTrNG THUC

- Bd Nguy6n Thi Mai Hi€n ld ngudi dd k;i vdo ttmg trang bin dich ndy. Nguoi thgc hi€n

chimg thuc dd OOi ctri6u chu kf cria ngudi dich tr6n bin dfch vd nhfln th6y phir hqp vcri cht kf
mdu cria c6ng t6c vi6n dich thu4t dd dlng [f t4i v[n phdng cong chimg Nguy6n HuQ, thinh

pn6 Ha NOi.

V[n bin chimg thtrc ndy ttugc lflp thdnh 05 bin g6c 1m6i Uan g6c g6m 06 td, 06 trang),

luu 01 (mQt) bin g6c tai V[n phdng Cdng chring Nguy6n HuQ, rhdnh pnO Ua NEi.

56 chrfrng tnqc: r((oq$ Quy6n s6:0r/2026- SCT/CKND

Nguoi thgc hiQn chimg thuc

Kf, ghi rO hg, t€n vd d6ng ddu

:l
.'t

it(

it'

,it

{ii.t

rueuyf;H

6+#h6#d g#ryen



TOi, Cao Thi H4nh, Cf,n cudc cOng ddn s0: 033187001962 do Cgc CAnh s6t quin l;f hdnh chfnh

ve trat tg xd hQi c6p ngdy 19108/2021; cam doan da dlch chfnh x6c nQi dung cua giSy td/v[n
bdn ndy tir ti6ng Nhgt sang ti6ng ViQt.

Ngdy 09 thdng02ndm2026

Ngucri dich kf vdr ghi rO hg t0n

Cao Thi H4nh

Ngdy 09 thdng02 ndm2A26 @dng cht: Ngdy ming chfn, thang hai, n5m hai nghin kh6ng

trim hai muoi s6u)

T4i Vdn phdng C6ng chimg Nguy6n Hug, clia chi tai s6 tOs Gi6ng V6, phudrng 0 Ctrq Ota,
thanh ph6 Hd Noi.

Toi6&n 6& gfug0hld c6ng chimg vi6n, vdn phdng C6ng chrmg Nguy6n HuQ,

thdnh phd Hd NOi.

CHTING THU'C

- Bd Cao ThiHanh ld nguoi cli kli vdo tung trang bdn dlch ndy. Nguoi thuc hidn chimg thuc

da dOi chi6u chir k;f cria ngudi dich trdn bin dlch vd nhfln thAy phir hgrp vdi chr ki mdu cta
cdng t6c vi6n dich thuAt da ddng hf tpi V[n phdng Cdng chimg Nguy6n Hu6, thdnh ptr6 Ua NOi.

Vin bin chimg thuc ndy dugc lap thanh 05 bin g6c 1m6i Uan goc g6m 06 rd, 06 trang),

luu 01 1mqil uan goc t4i vdn phdng cOng chimg Nguy6n HuQ, thanh ptro Ha uoi.
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experts

Our juiy is composed of more than 200
professional taste experts, who are members
of the most prestigious chef and sommelier
associations.

But membership in an association alone
doesn't qualify them. Each jury member is

carefully selected based on their tasting
experience; theyVe been spotlighted by chef
and sommelier competitions or top institutions
such as Le Guide Michelin and Gault & Millau.

The Jury

The world's most
professiona I ju ry of taste

Our partner Chef &
Sommelier Associations

Hailing from over 20 countries, Taste Institute
jury members are all external and
independent. Their knowledge of taste and
their ability to provide relevant feedback is

constantly evaluated and monitored by our
tasting committee.
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Testing Methodology

Blind tasting, for truly objective
evaluations

Our strict tasting process is performed blind
and in complete silence. Our chefs and
sommeliers know nothing ahead of time about
the product being tested, except for its
category.

, Jury members ne*rer make subjective or snap
judgments, nor do they speak to each other
during the tasting process. Instead, they
provide thoughtful feedback and advice based
on their deep experience with taste. Each

product is evaluated in accordance with the 5
International Hedonic Sensory Analysis criteria
(AFNOR XP V096A standards) - first
impression, vision, olfaction, taste and texture
(for food) or final sensation (for drinks).

Product samples are never compared with
each other; they are always evaluated based
on their own intrinsic characteristics.

International Taste Institute
.i05A rue Colonel Bourg 1140 Brussels, Belgium ! wwl,V.rasre-institute.com

Prepared, presented, and served
with care

Natural lighting and standard transparent or
white chinaware: every product is presented to
the jury member in the same way, ensuring a

consistent analysis process. The serving
protocolwe follow is highly precise and always
respects the produce/s preparation and
serving instructions.

We reserve the right to work with accredited
laboratories to test the physical and chemical
components of product samples. We do this to
make sure that the quality of the sample
matches the quality of the product available to
the consumer.
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First impression

The First impression refers to
a first spontaneous overall
gustative impression, before
starting the systematic
analytical evaluation of the
product.

TheJury is asked to give an
overal I spontaneous score
about the product.

This score has an important
weight in the total score
calculation.

:::::li:::

Taste

Taste characterizes the
flavours perceived in the
mouth and on the tongue.

There are five main types of
taste sensations: Sweet, Salty,
Sour, Bitter and Unami.

The taste is strongly connecte
to and influenced by aromas
perceived by the nose.

International Taste Institute
105Arue Colonel Bourg 1140 Brussels, Belgium

Sensory Criteria Definition

":; l

Vision

It characterizes the visual
quality of food & drinks; are
evaluated dimentions such as:

colour, shape, size,

transparency, dullness,
glossiness, presence of
residues, ...

The visual aspect should be
pleasing and consistent with
those normally associated to
the category.

Texture
(Food products)

t

Texture is perceived by a
combination of different
senses i.e. mouthfeel, sight,
and hearing.

Texture is a key factor for
many food products. For

example it includes elements
like tenderness, crispiness,
consistency, viscosity,
chewiness and size & shape of
particles.
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Olfaction

Aroma of food & drinks are
evaluated. A pleasant aroma
makes food appetising.

The sense of smell is useful in
detecting freshness, rancidity
or defects in food & drinks.

It is a factor that plays an

essential role in the flavour
perception.

4
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Final sensation

swallowed.

1\sl
,CrUC\

'urye I,%

(Drinks) 
1\qX

Final sensation refers to the 'j-"u\?
sensations stttt preseit;;; '"'v" 

/;
the drink has been otAF/^-)
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