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An Evaluation Framework Connecting
Product State, Provision, and Eating
Experience

Conceptual Structure and Operational

Principles of ICES, SEAS, and TDC

Cheese evaluation requires product-state
conformity to specifications, the suitability of
provision for its intended recipients and
purpose, and the sensations and preferences
experienced by the eater to be considered with
their respective evidence. This paper examines
the International Cheese Evaluation Standard

(ICES), Sensory Evaluation Applied Standard



(SEAS), and Three-Dimensional Composition
Theory (TDC), systems developed from
knowledge accumulated through the author's
twelve years of cheese education practice and
relevant prior research. It presents product
state, provision conformity, and composition—
experience relationships as a conceptual
model. Comparison with research on cheese
sensory vocabulary, presentation conditions,
dairy-product specification compliance, meal
services, and quality perception clarifies the
relationships between two references —product
specifications and provision goals —and the
individual's experiential outcomes. The unit of
connection is an observation record identifying
the sample, conditions, time, and item,
retaining the principles of evidence referencing
and independent judgment. Four testable
propositions address judgment traceability,
shared reference specifications, manipulation
of composition, and independently measured
goal attainment. The contribution is the

formalization of practice-derived knowledge as

13
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a judgment structure available for external
reference and examination. The analysis
addresses concepts and operational structure.
Research on specific effects and applicability
will continue through participant-response

analyses and comparative studies.
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