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• ERASE CHANGES CLEANLY AND
COMPLETELY

• DO NOT MAKE ANY STRAY MARKS
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1. ACID

2. BITTER

3. COOKED

4. FEED

5. FERMENTED/FRUITY 

6. FLAT

7. FOREIGN

8. GARLIC/ONION

9. LACKS FRESHNESS

10. MALTY

11. OXIDIZED—LIGHT

12. OXIDIZED—METAL 

13. RANCID

14. SALTY

15. UNCLEAN

MILK




