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Quality Judgment Hedonic Scale

FACT (Food Action Rating) Scale

Excellent Like extremely

Very good Like very much

Good Like moderately

Below good-above fair Like slightly

Fair Neither like nor dislike

Below fair-above poor
Poor

Dislike slightly
Dislike moderately
Very poor Dislike very much

Extremely poor Dislike extremely

I would eat this every opportunity I had
I would eat this very often
I would frequently eat this

I like this and would eat it now and then

I would eat this if available, but would not
go out of my way

I don’t like it but would eat it on an occasion:

I would hardly ever eat this

I would eat this only if there were no other
food choices

I would eat this if I were forced to
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