
 

ACS T.A.S.T.E. Test™ Preparation Guide 
 

About the ACS T.A.S.T.E. Test™ 
The American Cheese Society (ACS) T.A.S.T.E. Test™ (Technical, Aesthetic, Sensory, Tasting Evaluation) 

is a certification exam designed to assess candidates’ sensory acuity with cheese. Individuals who pass 

the exam will earn the title of ACS Certified Cheese Sensory Evaluator™, or ACS CCSE™. 

The exam is divided into three sections. Candidates must successfully complete each section. Each 

candidate will have access to all three exam sections simultaneously and can move through the 

exam in their own preferred sequence. 

 Section 1: Cheese identification, assessment, and evaluation. Each candidate will be 

provided with 7 unidentified cheeses to evaluate. For each cheese, the candidates will be 

required to assess and evaluate it in the context of that cheese’s style, including sight, 

taste, touch, and smell. Evaluation criteria are based on the methods used by the 

American Dairy Science Association and ACS’s own Judging & Competition. 

 Section 2: Single attribute identification. Each candidate will be provided with 10 

different prepared solutions, each providing a unique aroma/taste found in cheese. The 

candidates will be required to identify these attributes. 

 Section 3: Single flaw/fault identification. Each candidate will be provided with up to 5 

different cheeses, along with information about the styles of cheese. The candidates will be 

required to describe the attribute found in each cheese that is not desirable for its style. 

All exam responses are written. Written questions will be delivered via paper with answers 

completed on Scantron® forms. Scoring for the questions are analyzed using ExamSoft®.  

The scoring system for this exam is based on a method drawn from that used by the American 

Dairy Science Association’s Collegiate Dairy Products Evaluation Contest, wherein each cheese is 

first evaluated by a team of expert judges using an authorized list of descriptors to set a baseline 

evaluation against which the exam-takers’ evaluations will be compared. 
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Preparing for the ACS T.A.S.T.E. Test™ 
The assessment and evaluation of cheese, as it is described in Domain Seven of the ACS Body of 

Knowledge, requires a reasonably strong knowledge of various cheese types, the techniques 

associated with their production, their typical attributes, common flaws or defects, and the 

conditions associated with desired or undesired outcomes in a cheese. Successful communication 

about the assessment and evaluation of cheese requires a common vocabulary or nomenclature. 

For these reasons, it is recommended that candidates: 

 Begin preparing for the exam as soon as possible. 

 If possible, team up with one or more additional candidates to prepare for the exam. This 

group dynamic provides a range of palates that can help candidates more accurately hone in on 

sensory characteristics with descriptive terminology that is objective, rather than subjective.   

 Review and understand the distinctions and differences between qualifying cheese 

categories. 

 Practice the assessment and evaluation of qualifying cheese categories using the ACS 

Cheese and Dairy Product Lexicon and Glossary. 

 Practice blind identification of single attributes with correlations drawn to the typical 

conditions for their formation. 

 Practice connecting various attributes to cheeses of different styles, understanding where the 

attributes commonly occur under appropriate or inappropriate circumstances for a given style. 

 Attend industry and academic classes that provide guided sensory evaluations. 

 

List of Resources 
The following resources are recommended for exam preparation:  

 ACS Cheese and Dairy Product Lexicon and Glossary    

 Penn State Extension Cheese Tracking System 

 The Sensory Evaluation of Dairy Products 
 
Find the above resources, and more, in the ACS Library. 
 
There are numerous classes and seminars available that cover sensory evaluation. Below are some 
organizations that provide classes and seminars that could help you in preparing for the exam. The 
list below is not exhaustive; it represents just a sampling of the types of available education. 

 Center for Dairy Research, University of Wisconsin, Cheese Grading short course 

 California Polytechnic Institute, Short Courses 

 Oregon State University, Short Courses 

 Vermont Tech, Dairy Training Courses 

Other organizations that provide relevant classes include but are not limited to: 

 Academie MonS 

 Antonelli’s Cheese Shop 

 Murray’s Cheese 

 The Cheese School of San Francisco 

http://www.cheesesociety.org/body-of-knowledge/
http://www.cheesesociety.org/body-of-knowledge/
http://www.cheesesociety.org/events-education/acs-lexicon-glossary/
http://www.cheesesociety.org/events-education/acs-lexicon-glossary/
http://www.cheesesociety.org/wp-content/uploads/2018/02/ACS_Lexicon_Glossary_20180201.pdf
http://www.cheesesociety.org/wp-content/uploads/2018/02/ACS_Lexicon_Glossary_20180201.pdf
https://extension.psu.edu/cheese-tracking-system
http://www.worldcat.org/oclc/876594635
https://www.zotero.org/groups/828463/cheesesociety/items?
https://www.cdr.wisc.edu/shortcourses
https://dairy.calpoly.edu/short-course-symposia
http://oregonstate.edu/foodsci/dairy/events.htm
https://www.vtc.edu/ag-course/sensory-evaluation-cheesemaking-courses

