Sensory vocabulary for describing the
aroma, flavour, texture and appearance
of seafood from Eyre Penunsula,

Australia’s seafood frontier

Flavour Wheel
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Sensory descriptions for a selection
of key seafood species from Eyre Peninsula,

Australia’s seafood frontier

Green-lip Abalone — farmed (wok-fry) Pacific Oyster — (natural)

Green-lip Abalone — wild (wok-fry) -
Pacific Oyster — spawnless (natural)

Black-lip Abalone — wild, canned (heated)

Spencer Gulf Prawns (chilled)

Black-lip Abalone — wild (wok-fry)

Blue Mussels (steamed) Southern Rock Lobster (chilled)
Southern Bluefin Tuna (pan-seared) Southern Rock Lobster (warmed)
Southern Bluefin Tuna - otoro (sashimi) Snapper (pan-fry)

King George Whiting (pan-fry)
Southern Bluefin Tuna — chutoro (sashimi)

Southern Calamari (wok-fry) Yellowtail Kingfish (pan-seared)

Yellowtail Kingfish — otoro (sashimi)
Angasi Oyster (natural)

This flavour wheel is developed for use in connection with Eyre Peninsula seafood.
It is not designed to be suitable for use in connection with other seafood.
It must not be adapted without the approval of Regional Development Australia Whyalla and Eyre Peninsula Inc.

FURTHER INFORMATION
Eyre Peninsula Food Development Officer sg*;i)ggggﬁ';;
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