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Sensory science
research areas

- Sensory profiling method development
- Sensometrics/ Qualimetrics development

- Sensory-chemical/physical relationships
- Sensory-technological relationships
- Sensory-microbiological relationships

- Perception as information processing
- Sensory interactions in food perception
- Physiological and psychological factors



y science research areas

PRODUCT
Sensory properties

RSON
erception &
ognition



Sensory science The future

These three research areas will continue as 1995-1998

1) Continues in a FGTEKS3 project in collaboration with
4 companies

II) Continues mainly through students projects (incl.
Total 6 Ph.D. students) and collaboration projects
(3 applications written and sent in 1998)

[Il) Stronger emphasis will be placed on Perception and
Cognition of foods. 1% research project started. Two
applications written and sent in 1998.

We need to have more research scientists for strengthening area
Il in line with the IAB recommendations in 1996 and 1997.

Overview |
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Drinking Water Flavor Wheel
- J | § § | (-

Salty | Bitter
Mouth

Sweet
Feel

Sour Earthy/
Musty

1 = .
Chemical Chlorinous

Me dicina Grassw
Woody
Fishy
‘ Svampy
Fragmant




ALACECLERAMNT

FLAVOR |
I

o Bt ]

OTHER

b - YEQETABLE
S . MEATE

BRICY,
HERBGCEQUSE

BOLE_LON,

Figure 8. A Flavor Wheel for High Impact Chemicals







Brand

brand.

attributes that are to
be expected in this

& list of the flavour /A.'.'.'.

Origins Plot: a surmrary
plat that shows the arigin
of the brand’s main
flavour characters (Origins
factor = % maximamm
intensity of group flavour
character),
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Summary Description

& summary description that uses
consurmer-fiendly  terms  while
providing a technically  accurate
description of the brand flavour
character,

Powerbul mased grain charscher, reminisoent of bumt Soast

with hints of smoked fish, blend with subte charaders of
chomlste, caramel and liguorice. # shy hop characher
underpinned by aloohol and banane daraders follow, Ful

bodied and satesfying with dernanding bitherress
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OFI: Overall flavour index,

Scores of <40 represent a  lightly
flavoured beer, 40-45 a moderately
flavoured beer, 45-50 a beer with
strong flavour characters, and =50 a
beer with  wery  intense  flavour
characters,
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& list of the flavour
attributes that shouldn't
be found in this brand.
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The Taste and Mouthfeel Spider Plot
shows the relative contribution of
taste and mouthfeel characters to the
brand identity {Scale is 0-100,

The Icon Plots  break
down the main areas of
flavour contribution into
their component flavour
attributes (Maximum
contrbution =100%:),
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e £18.01 Terminology (AE2%)
£18.02 1SO ([ BrAsifE)
E18.03 Sensory Theory and Statistics CEE FRS MG iH27)
E18.04 Fundamentals of Sensory (g E FEAil)

E18.05 Sensory Applications—General (E N ———

J 1) )

LAl

¥ NN

1ISO. GB

2 e TR

E18.06 Food and Beverage Evaluation £ 5 ACEHRTED



2 . ISORE ShiFH ANPRIE

(67.240 Sensory analysis, BE2HT)
e |SO 3972:1991 Sensory analysis -- Methodology -- Method of

SR AT — — 7 EE — — SR S R ) O

1ISO 4120:1983 Sensory analysis -- Methodology -- Triangular
test

B AT — — i — — SRR

1ISO 4121:1987 Sensory analysis -- Methodology --
Evaluation of food products by methods using scales
JE i — — 5k — — AR RE R & s i PPV
1ISO 5492:1992 Sensory analysis -- Vocabulary

JE AT — — AR

ISO 5494:1978 Sensory analysis -- Apparatus -- Tasting
gl\ass for liquid products

B 434 — — UM — — AT 0 AR

VIR W |




e |SO 5495:1983 Sensory analysis -- Methodology -- Paired
comparison test
BT b — — IRy — — o BB
ISO 5496:1992 Sensory analysis -- Methodology -- Initiation
and training of assessors in the detection and recognition of

odours

]
BE T — — EF — —m PR ERIHRAT]IIZR
ISO 5497:1982 Sensory analysis -- Methodology -- Guidelines
for the preparation of samples for which direct sensory
analysis is not feasible
BEE i — — AT — — ARREERE 7t B b &35 7
ISO 6564:1985 Sensory analysis -- Methodology -- Flavour
profile methods
EE 7 B — — J5ivk S — — RRHFIHT 5 vk
ISO 6658:1985 Sensory analysis -- Methodology -- General
guidance
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e |ISO 8586-1:1993 Sensory analysis -- General
guidance for the selection, training and monitoring of
assessors -- Part 1. Selected assessors
RE ST ——mPERER. JSGMEE—KRiEE ——%
— . ERmIER

ISO 8586-2:1994 Sensory analysis -- General
*ﬂg of

assessors -- Part 2: Experts

BE ST ——mPE Rk, JSEMESE—KiEE ——%
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ISO 8587:1988 Sensory analysis -- Methodology --
Ranking

BT AT — — ik — — 4

ISO 8588:1987 Sensory analysis -- Methodology -- "A"
- "not A" test

RE T — — ik —— A" AL

ISO 8589:1988 Sensory analysis -- General guidance
for the design of test rooms

AT — — R B — e




e |ISO 10399:1991 Sensory analysis -- Methodology -- Duo-trio
test
E I —— Nk —— —— =15
ISO 11035:1994 Sensory analysis -- Identification and

selection of descriﬁtors for establishini a sensori Erofile by a

B AT — — 2 YE R EF B — M E TR v B 1%
BTN |

ISO 11036:1994 Sensory analysis -- Methodology -- Texture
profile

R 43T — — i — — T T |

ISO 11037:1999 Sensory analysis -- General guidance and
test method for assessment of the colour of foods

BE AT — — B BV B 5 T A M — TR

ISO 11056:1999 Sensory analysis -- Methodology --
Magnitude estimation method
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On-flavor

Very Slight
Off-fMlavor

Slight Off-flavor

Distinct OfF-flavor

Figure 3. Flavor intensity scale. Adapted from: M. Meillgaard, G.V. Civille, and

B.T. Carr. Sensory evaluation techniques. CRC Press, Boca Raton,
Florida.
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1 . Journal of Sensory Studies
Introduction

e Journal of Sensory studies Is a journal about
sensory which is published (February,April,
June,August,October and December) by Food
& Nutrition Press Inc.each year in the USA




Aims of journal of Sensory Studies
c ]

e The purpose of the journal of Sensory studies
IS to promote technical and pratical
advancements in sensory science by publis-
hing papers of broad coverage to include o-
bservational and experimental studies in the

a

P

pplication of sensory science to the food a- nd

beverage,medical,agricultrue,biological,

narmacentical,cosmetic,and material scie-

Nnces



Scope of Journal of Sensory Studies

e (1)New Development in Sensory
Methods.

Innovative application of quantitative and
gualititative ideas for use In

(1)sensory and consummer studies
(2)taste discrimination
(3)difference and similarity testing
(4)time-intensity curve




(2)Consummer and Product Acceptability
Testing

]
(1)evaluation of panelist/respondent

(2)product and location variability
(3)acceptance/preference mapping
(4)testing with children and elderly
(5)demographic and cultural studies
(6)expert/trained versus consumer
(7)questionaire design



c ]
e (3)Confirmation Study

verification of methods,ideas,theories
under varying and/or same experimental conditions




o ‘4iEerrimental Desiin
signs

o suit sensory and consumer testi-ng
situation,randomization and carry-over e-ffect

Issues,sample/base size and power of the test,use
of references



]
e (5)Quality Control
Application of statistical quality control tec-

hnigques In research,manufacturing,descript-ive
analysis,taste panel monitoring system




o000 |
e (6)Statistical Analysis

Model building,data relationship,comprison of
statistical methods of data analysis using
multivariate and univariate methods,graphic-al
technique



o000 |
e (/)Applied Psychophysics

Sensation and perception studies,rating s-
cales,psychometric study of sensory respon-
se,word meaning study,sensory vocabulary
development for various consumer products




o000 |
e (8)Computer Application

Data collection system,computer progra- me
for data analysis,computerized
ballots,simulation,jackknife and bootstrap



e (9)Expository and/or Tutorial papers will
-]

External and internal validity of research
guidance panel,descriptive analysis,word
meaning/semantic differential technigue as applied
{0 sensory science,product category
appraisal,philosophies and controversies in
sensory science




e Occasionally a Consultants Corner is publis- hed
that provides papers dealing with speci- fic
guestions,both theoretical and practical
applications of sensory science,and their po-
ssible approaches to resolution of the problem.

Sensory professional,both in academia and

Industry,are invited to contribute in the Con-sultant
Corner



2 - Journal of Texture Studies



3+ FOOD QUALITY AND PREFERENCE




Food Quality and Preference publishes
original research, critical reviews,
]
topical and practical features and
comment. In addition, the journal
publishes special invited issues on
Important timely topics and on the
proceedings of relevant conferences on
sensory and consumer science, and
sensometrics.




e bridging the gap between research and
application,

e bringing together authors and readers In
consumer and market research, sensory
science, sensometrics and sensory
evaluation, nutrition and food choice, as
well as food research, product
development and sensory quality
assurance.



e sensory and motivational studies

e food choice studies of cultural, sensory and
environmental factors

e [INnNnovative consumer and market research

e geographical, cultural and individual differences In
food preferences

e expert versus non—expert perception of quality



e Sensory/instrumental correlations

e Sensory and quality changes during processing,
storage and distribution

e Quality assurance systems involving sensory and
consumer measures

e Mathematical modelling in relation to food
acceptability and food quality

e Sensometric analyses and models of food sensory
and acceptance parameters
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4 . Journal of food science
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5. Chemical senses
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Chemical Senses
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2002 2.526
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6 - Food hydrocolloids

Hydmcﬁlluids




Content of the journal
e Isolation procedures, analytical and physicochemical characterization

e structural characterization

e use of cell culture and bacterial fermentation science and technology in the
hydrocolloid, and other novel procedures for the extraction and work-up of

e rheological investigations where these can be correlated with hydrocolloids
functionality, colloid stability or organoleptic properties

e theoretical, computational or simulation approaches to the study of colloidal
stability

s surface properties
s phase behaviour

» droplet and bubble growth, bubble nucleation, thin-film drainage and rupture
processes

» fat and water crystallization and the influence of hydrocolloids on these
phenomena

e applications of hydrocolloids
e toxicological, physiological and metabolic studies of hydrocolloids
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Begin Demo
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Panelists

Test

Results

Features
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World class Sensory Analysis Software
Jor Windows™

mome helpful information can be found on the top toolbar,
If wou wish to focus on a specific component you can move directly to that
area by clicking the appropriate button on the left.



SIMS 2000 Program Main Menu

EEIHSEDI]I] - Senzory Information Management System
File  Edit Ezecute ur|:|IH 1z Reportz Lblite:  Admiriztrator Help

EEFIHE E-ECUTE

Iowe youtr mouse
pointer atound the
_ screen to wiew the mena
' items.




Sensory Computer Systems - Graphs Demo !

Salt




Sensory Computer Systems - Graphs Demo !




Sweethess - Continuous Time-Intensity
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Advanced Statistical Analysis Begin by selecting 2 SIM

SIMS 2000 - Statistical Analysis

n 2000 Test Result Data Code.

_hcl: the
tabs.

Mlowe your mouse
pointer around the
Screen for mare
information.

Analysiz Ophions |

Wiew dnalyziz Files

Chooze a Test Data Hesult Code:

ExaMPLET - This Test shows Questionnaire E

Source of Mean Scores: [complete blom
f* Duncan's Muliple Fange T est

{ Tukey's Studentized Range [H5D] Test
~

~

Multi-¥anate Analyziz Options:
"~ Multivanate Long Form

+ Mone —

her Analyziz Options:

[ Use The Judge | Sample Interactions kMaodel
[ Create Additional "'Least Squares Contrast' O

[ Include Result Mame ‘with Sample Descriptions

& 14 - g

Significance Levels:

* |D.D5DEI

AP

[ Use "The Mested Maodel" - Judge Mested Within Blocks

This window 15 the starting poini for Advanced Statistical Analysis.

Continue

k% [0.0100 | | Feset]
% % % |0.0010
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The Industrial-Strength Sensory Automation Too

SIMS 2000 for Windows, Windows 95/N1T

Designed for Sensory Professionals
Easy. intuitive, and fun to use

100% Windows Graphical Interface
Descriptive, Affective, Discrimination
All Questionnaire Types

Experimental Desighs

Unlimited Data Collection

Unlimited humber of simultaneous tests
WYSIWY G Questionnaire Design

Full Multimedia Capabilities

Sensory Data Warehouse

Automatic SAS Advanced Analysis
Extensive Graphics and Reports
Wireless Network & Touch Screen Suppol
On-5ite Installation & On-5ite Training
MIS-friendly Microsoft Client/'Server

We will customize system for your needs
Satisfaction Guaranteed

AR AR AN
R S T O W N

Sensory Computer Systems
Evaluate SIMS 2000 for Free !

Join over 60 other companies and academia in our
popular free evaluation program.

<< | ‘ Return |

Call 800-579-7654 for more information.
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