
sensory and consumer science
Sensory and Consumer Science: Exploring the Intersection of Perception and Preference

sensory and consumer science is a fascinating field that bridges the gap between human
perception and market behavior. At its core, this discipline seeks to understand how consumers
experience products through their senses—taste, smell, sight, touch, and hearing—and how these
sensory inputs influence their preferences, choices, and satisfaction. Whether it’s the crisp crunch of a
fresh apple, the inviting aroma of freshly brewed coffee, or the sleek feel of a smartphone, sensory
and consumer science helps businesses decode what truly resonates with customers.

By diving into the nuances of sensory perception and marrying it with consumer behavior analysis,
companies can innovate, improve product development, and tailor marketing strategies that
genuinely connect with their target audience. Let’s explore the many layers of sensory and consumer
science, its methodologies, applications, and how it continues to shape industries worldwide.

Understanding Sensory Science: The Foundation of
Perception

Sensory science focuses on how individuals perceive products through their senses. This field goes
beyond just identifying whether a product tastes good or looks appealing—it seeks to quantify and
describe sensory experiences objectively.

The Five Senses in Product Evaluation

Every product interacts with one or more of the five senses, and sensory scientists study these
interactions carefully:

Taste: The primary sense for food and beverage products, taste testing involves detecting
flavors such as sweet, sour, salty, bitter, and umami.

Smell: Aroma has a powerful impact on consumer perception. From perfumes to fresh bread,
smell can evoke memories and emotions.

Sight: Visual appeal, including color, shape, and packaging design, often forms the first
impression of a product.

Touch: Texture and tactile sensations influence how a product feels, which can be crucial for
textiles, cosmetics, or food items.

Hearing: Sounds like the crunch of chips or the fizz of a soda can affect consumer enjoyment
and expectations.



Methodologies in Sensory Evaluation

To gather reliable data, sensory scientists use a variety of controlled testing methods:

Descriptive Analysis: Trained panels describe the sensory attributes of products in detail,
often using standardized vocabularies.

Discrimination Testing: Determines whether consumers can detect differences between
products.

Preference Testing: Identifies which product variants consumers like better, often through
hedonic rating scales.

Threshold Testing: Measures the minimum intensity at which a sensation is detectable.

These approaches allow brands to pinpoint exactly what works and what needs improvement.

The Role of Consumer Science: Decoding Behavior and
Preferences

While sensory science zeroes in on the perception side, consumer science focuses on understanding
the decision-making process of buyers. It examines how emotions, culture, personal values, and
external influences shape consumer behavior.

Consumer Insights and Market Research

Consumer science employs qualitative and quantitative research to uncover motivations behind
purchases. Techniques include:

Surveys and Questionnaires: Collecting data on preferences, satisfaction, and attitudes.

Focus Groups: Facilitated discussions that reveal deeper feelings about products and brands.

Observational Studies: Monitoring how consumers interact with products in real-world or
simulated environments.

Neuromarketing: Using brain imaging and biometric data to understand subconscious
responses.

These insights help companies craft products and experiences that resonate authentically with their



target market.

Psychological Factors in Consumer Science

Understanding consumer psychology is key to predicting behavior. Factors such as perception,
motivation, learning, and attitudes play significant roles. For example, a consumer’s previous
experiences with a brand can create loyalty or aversion. Emotional connections triggered by sensory
cues—like the smell of a bakery—can influence purchase decisions even before rational evaluation
occurs.

Integrating Sensory and Consumer Science for Product
Success

When sensory and consumer sciences come together, the result is a powerful toolkit for innovation
and product optimization. By synchronizing sensory data with consumer insights, brands can develop
offerings that not only meet functional needs but also deliver memorable experiences.

Applications Across Industries

Sensory and consumer science have vast applications across numerous sectors:

Food and Beverage: Developing recipes that appeal to taste preferences while considering
texture and aroma.

Cosmetics and Personal Care: Creating products with pleasant fragrances and textures that
encourage repeat use.

Retail and Packaging: Designing packaging that attracts attention visually and offers
satisfying tactile experiences.

Automotive: Enhancing the sensory experience inside vehicles, such as seat comfort,
dashboard design, and sound insulation.

Technology: Improving user interfaces through intuitive tactile feedback and sound design.

Case Study: Improving a Snack Product Through Sensory and
Consumer Science

Imagine a company launching a new potato chip. Sensory scientists conduct taste and texture



evaluations to refine the crispiness and seasoning balance. Simultaneously, consumer researchers
gather feedback on packaging appeal and brand perception. By integrating these findings, the
company can tweak the chip’s flavor profile, adjust packaging colors to stand out on shelves, and
tailor messaging to align with consumer values, leading to higher sales and customer satisfaction.

Emerging Trends in Sensory and Consumer Science

As technology advances, so do the tools and approaches used in sensory and consumer science.

Digital and Virtual Sensory Testing

Virtual reality (VR) and augmented reality (AR) are beginning to play a role in sensory testing by
simulating real-world environments. This allows researchers to observe consumer reactions in
contexts that closely mimic actual usage scenarios without leaving the lab.

Artificial Intelligence and Data Analytics

AI-powered analytics help process large datasets from sensory panels and consumer surveys,
identifying patterns and predicting trends faster and more accurately. Machine learning models can
also personalize product recommendations based on individual sensory preferences.

Sustainability and Ethical Considerations

Consumers increasingly demand transparency and sustainability. Sensory and consumer science now
also evaluates how eco-friendly packaging or ethical sourcing affects consumer perception and
willingness to pay.

Tips for Businesses Leveraging Sensory and Consumer
Science

For companies eager to tap into the power of sensory and consumer science, here are some practical
tips:

Invest in Quality Sensory Panels: Training panelists ensures reliable and consistent sensory1.
data.

Combine Quantitative and Qualitative Data: Balance statistical analysis with storytelling to2.
get a full picture of consumer preferences.



Test Early and Often: Incorporate sensory and consumer insights throughout product3.
development, not just at launch.

Embrace Multisensory Experiences: Consider how combining senses (like taste and smell)4.
can enhance overall product appeal.

Stay Attuned to Cultural Differences: Sensory preferences vary globally—tailor products to5.
local tastes and expectations.

By integrating these strategies, businesses can create products that delight consumers and build
lasting loyalty.

Sensory and consumer science is much more than just a technical field—it’s a journey into
understanding human experience and connection. As industries continue to evolve, those who
harness the insights from both sensory perception and consumer behavior will be best positioned to
innovate meaningfully and create products that truly resonate.

Frequently Asked Questions

What is sensory and consumer science?
Sensory and consumer science is the study of how consumers perceive and evaluate products using
their senses, such as taste, smell, sight, touch, and hearing, to inform product development and
marketing strategies.

Why is sensory evaluation important in product development?
Sensory evaluation helps companies understand consumer preferences and perceptions, enabling
them to create products that meet customer expectations and improve satisfaction and market
success.

What are the common methods used in sensory testing?
Common methods include descriptive analysis, discrimination tests (like triangle tests), and affective
tests such as hedonic scaling to measure consumer liking and preference.

How does consumer science differ from sensory science?
Sensory science focuses on measuring sensory attributes of products, while consumer science studies
consumer behavior, preferences, and decision-making processes regarding those products.

What role does sensory and consumer science play in the food
industry?
It helps food companies optimize flavors, textures, and overall product appeal to meet consumer
demands, ensuring product quality and competitive advantage in the market.



How is technology impacting sensory and consumer science?
Advancements like virtual reality, biometric sensors, and AI-driven data analysis are enhancing the
accuracy and depth of sensory and consumer insights, enabling more precise product targeting.

Can sensory and consumer science be applied beyond food
products?
Yes, it is widely applied in industries such as cosmetics, beverages, household products, and
automotive sectors to improve product design and customer satisfaction based on sensory
experiences.

Additional Resources
Sensory and Consumer Science: Unlocking the Secrets Behind Product Success

sensory and consumer science has emerged as a pivotal discipline in the realms of product
development, marketing, and quality assurance. By systematically evaluating how consumers
perceive products through their senses—taste, smell, sight, touch, and hearing—this field provides
invaluable insights that drive innovation and ensure market relevance. The integration of sensory
evaluation techniques with consumer behavior analysis offers companies a competitive edge,
enabling them to tailor products that resonate deeply with target audiences.

Understanding Sensory and Consumer Science

Sensory and consumer science bridges the gap between the physical attributes of a product and the
subjective experiences of consumers. Unlike traditional market research that often focuses on
preferences and purchase behavior, sensory science delves into the physiological and psychological
responses elicited by sensory stimuli. Consumer science complements this by contextualizing these
responses within broader consumer attitudes, motivations, and decision-making processes.

The discipline encompasses various methodologies, including sensory profiling, discrimination tests,
and hedonic scaling, alongside consumer surveys and ethnographic studies. These tools collectively
paint a comprehensive picture of a product’s sensory attributes and how they influence consumer
acceptance and satisfaction.

The Role of Sensory Evaluation in Product Development

Sensory evaluation serves as a cornerstone in product innovation cycles. Developers use it to refine
formulations, enhance flavor profiles, and optimize texture or aroma to meet consumer expectations.
For example, a food manufacturer might conduct triangle tests to determine whether consumers can
detect differences between a new recipe and an existing one. Such data-driven insights mitigate the
risk of product failure by ensuring alignment with consumer preferences before market launch.

Moreover, sensory panels—comprising trained experts or typical consumers—offer qualitative and



quantitative feedback that guides iterative improvements. This process is especially critical in highly
competitive sectors like beverages, cosmetics, and packaged foods, where sensory attributes
significantly influence brand loyalty.

Consumer Science: Beyond Sensory Perception

While sensory science focuses on perception, consumer science explores the broader behavioral
context. It investigates how demographic factors, cultural backgrounds, and psychological drivers
shape product acceptance. For instance, a consumer’s emotional attachment to a brand or
environmental concerns can override purely sensory judgments.

Modern consumer science employs advanced analytical techniques, including eye-tracking, facial
expression analysis, and neuromarketing, to decode subconscious reactions. These approaches reveal
nuanced preferences that traditional surveys might miss, such as the impact of packaging aesthetics
on perceived product quality.

Synergies Between Sensory and Consumer Science

Integrating sensory and consumer science creates a holistic framework that enhances understanding
of consumer-product interactions. This synergy enables companies to:

Identify sensory attributes that most strongly influence purchase intent.

Segment markets based on sensory preferences and behavioral patterns.

Develop personalized products catering to niche consumer groups.

Predict market trends by analyzing shifts in consumer sensory expectations.

For example, in the beverage industry, a combination of sensory profiling and consumer acceptance
testing revealed that sweetness levels preferred by one demographic could differ significantly from
another, informing targeted product variations.

Challenges and Considerations

Despite its benefits, sensory and consumer science faces inherent challenges. Sensory perception is
highly subjective and influenced by individual physiological differences, mood, and environmental
factors. Achieving reproducibility in sensory tests can be difficult, necessitating rigorous protocol
standardization.

On the consumer side, biases such as social desirability or brand loyalty may distort self-reported
data. Additionally, integrating qualitative insights with quantitative sensory measurements requires



sophisticated data analysis skills.

Ethical considerations also arise, particularly in neuromarketing, where manipulating subconscious
responses must be balanced against consumer autonomy.

Applications Across Industries

The applicability of sensory and consumer science spans a wide range of sectors:

Food and Beverage

Perhaps the most prominent user of sensory science, the food industry employs it to optimize taste,
texture, and aroma, directly impacting consumer satisfaction. Sensory panels help determine product
shelf life, identify off-flavors, and validate reformulations aimed at health improvements (e.g.,
reduced sugar or salt).

Personal Care and Cosmetics

In cosmetics, sensory attributes like fragrance, texture, and absorption rate critically influence
product success. Consumer insights guide scent profiles and packaging designs that appeal to specific
market segments.

Consumer Electronics

Although less obvious, sensory science applies to electronics through tactile feedback, sound quality,
and visual interfaces. Understanding user sensory experience helps enhance ergonomics and user
satisfaction.

Healthcare and Pharmaceuticals

In pharmaceuticals, especially over-the-counter medications, taste masking and texture adjustments
improve patient compliance. Consumer science informs packaging usability and patient education
materials.

Future Trends in Sensory and Consumer Science

Technological advancements are transforming sensory and consumer research. Virtual reality (VR)
and augmented reality (AR) environments simulate consumption contexts, providing richer sensory
data. Artificial intelligence (AI) and machine learning algorithms analyze complex datasets to predict



consumer preferences with greater accuracy.

Moreover, the rise of personalized nutrition and cosmetics is driving demand for individualized
sensory profiling. Direct-to-consumer sensory testing via mobile apps and online platforms expands
reach, enabling real-time feedback loops.

Sustainability considerations are also reshaping sensory research priorities, as consumers
increasingly favor products that deliver sensory appeal with reduced environmental impact.

The ongoing convergence of sensory and consumer science with digital innovation promises to
elevate product design to unprecedented levels of consumer centricity and market responsiveness.

Sensory And Consumer Science
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  sensory and consumer science: Tools and Applications of Sensory and Consumer
Science Daniel M. Ennis, Benoit Rousseau, John M. Ennis, 2014-09-30 Now in its sixth printing, this
book is a must-have tool for professionals in product testing, consumer research, and advertising
claims support. It contains our most significant and useful technical reports from the last 20 years.
Readers will easily relate to the problems and solutions in each 2-page scenario. And for deeper
study, the reader will find a list of published papers on a variety of related subjects. Drs. Daniel
Ennis, Benoît Rousseau and John Ennis use their combined expertise to guide readers through
problems in areas such as: Difference Tests Rating and Rankings Claims Support Drivers of Liking®
and Landscape Segmentation Analysis® (LSA) Optimizing Product Portfolios Probabilistic
Multidimensional Scaling Combinatorial Tools Designing Tests and Surveys The technical content
behind each scenario has been kept to a minimum so that ideas can be absorbed easily, but there is
plenty of opportunity to pursue each account in more detail. Examples range from dairy products to
beverages and fragrance products and are designed to appeal to a broad audience in the product
research field. 27 tables for product testing methods have been included so the reader can interpret
results from discrimination methodologies such as the tetrad test, the triangle test, the
same-different method, the duo-trio test, replicated testing, and others. 186 pages, $95, plus
shipping and 5.3% VA sales tax, where applicable for print copy. To order print copies of this book,
please call (804) 675-2980 or visit www.ifpress.com.
  sensory and consumer science: Individual Differences in Sensory and Consumer
Science Tormod Næs, Paula Varela, Ingunn Berget, 2018-02-21 Individual Differences in Sensory
and Consumer Science: Experimentation, Analysis and Interpretation presents easily readable,
state-of-the-art coverage on how to plan and execute experiments that give rise to individual
differences, also providing the framework for successful analysis and interpretation of results. The
book highlights the different methodologies that can be applied and how to select the correct
methodology based on the type of study you are performing, be it product research and
development, quality control or consumer acceptance studies. Written by an experienced team of
statisticians and sensory and consumer scientists, the book provides both academics and industry
professionals with the first complete overview of a topic of ever-increasing importance. - Identifies
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how to plan and execute experiments in sensory and consumer science - Analyzes and interprets
individual variances in sensory and consumer research - Differentiates best practices for examining
product development, quality control and consumer acceptance
  sensory and consumer science: Statistics for Sensory and Consumer Science Tormod
Næs, Per Bruun Brockhoff, Oliver Tomic, 2011-06-20 As we move further into the 21st Century,
sensory and consumer studies continue to develop, playing an important role in food science and
industry. These studies are crucial for understanding the relation between food properties on one
side and human liking and buying behaviour on the other. This book by a group of established
scientists gives a comprehensive, up-to-date overview of the most common statistical methods for
handling data from both trained sensory panels and consumer studies of food. It presents the topic
in two distinct sections: problem-orientated (Part I) and method orientated (Part II), making it to
appropriate for people at different levels with respect to their statistical skills. This book succesfully:
Makes a clear distinction between studies using a trained sensory panel and studies using
consumers. Concentrates on experimental studies with focus on how sensory assessors or consumers
perceive and assess various product properties. Focuses on relationships between methods and
techniques and on considering all of them as special cases of more general statistical methodologies
It is assumed that the reader has a basic knowledge of statistics and the most important data
collection methods within sensory and consumer science. This text is aimed at food scientists and
food engineers working in research and industry, as well as food science students at master and PhD
level. In addition, applied statisticians with special interest in food science will also find relevant
information within the book.
  sensory and consumer science: Data Science for Sensory and Consumer Scientists
Thierry Worch, Julien Delarue, Vanessa Rios De Souza, John Ennis, 2023-09-29 Data Science for
Sensory and Consumer Scientists is a comprehensive textbook that provides a practical guide to
using data science in the field of sensory and consumer science through real-world applications. It
covers key topics including data manipulation, preparation, visualization, and analysis, as well as
automated reporting, machine learning, text analysis, and dashboard creation. Written by leading
experts in the field, this book is an essential resource for anyone looking to master the tools and
techniques of data science and apply them to the study of consumer behavior and sensory-led
product development. Whether you are a seasoned professional or a student just starting out, this
book is the ideal guide to using data science to drive insights and inform decision-making in the
sensory and consumer sciences. Key Features: • Elucidation of data scientific workflow. •
Introduction to reproducible research. • In-depth coverage of data-scientific topics germane to
sensory and consumer science. • Examples based in industrial practice used throughout the book
  sensory and consumer science: Tools and Applications of Sensory and Consumer
Science Daniel M. Ennis, Benoît Rousseau, 2020
  sensory and consumer science: A Practical Guide to Sensory and Consumer Evaluation
Christopher Findlay, 2029-06-15 A Practical Guide to Sensory and Consumer Evaluations a single
resource for those new to sensory science and consumer evaluation, teaching them how to
confidently select a method, conduct research, and report the results. Written by one of the world's
leading sensory scientists, this book delivers a practical, hands-on approach to answering sensory
and consumer evaluation questions. Each chapter is organized around a key practical question
stated at the outset. Rather than providing a number of approaches which tend to confuse the
reader, the book delivers a step-by-step guide to the specific challenge, with any variations in
methods explained within the context of problem-solving. In addition, each method has real-life,
worked example taken from the archives of CompuSense, a world leading sensory science
laboratory. A series of appendixes covering 'How do I' topics provides practical guidance to larger
questions on organizing, conducting, and reporting the results of sensory tests. Many sensory and
consumer practitioners do not receive formal training in the operations side of sensory. For those
who don't have the time or the need for a broad-based education in the field, this book is an
effective, reliable, and practical guide to achieve valuable answers to sensory and consumer



research questions. Presents answers to the various questions of sensory and consumer evaluation
professionals from one of the world's leading sensory scientists Offers practical insights, permitting
someone new to the topic to confidently select a method, conduct research, and report results
Provides worked, real-world examples of sensory and consumer research projects from leading
sensory science laboratories of CompuSense
  sensory and consumer science: Digital Sensory Science J. Ben Lawlor, Jean A. McEwan, David
Labbe, 2023-07-26 Digital Sensory Science: Applications in New Product Development provides a
comprehensive overview of digital sensory science, an area that has broadly been defined as the use
of technology to capture or model human sensory perception. This book provides methods on how to
best recruit and train sensory panels, suggestions for data capture and data analysis, an overview of
sensory science instruments, and information on the use and relevance of virtual and augmented
reality to capture sensory perception. This book offers practical guidance to researchers in and
practitioners of sensory and consumer science alike. - Explores how technologies create further
opportunities around the use of sensory panels, instrumentation and flavor, biometrics and implicit
measures, immersion and context, and communication of sensory findings - Presents these
opportunities with case studies - Provides guidance for both researchers and practitioners of sensory
science in a digital age
  sensory and consumer science: Multivariate Data Analysis in Sensory and Consumer
Science Garmt B. Dijksterhuis, 2008-06-02 This book is an outgrowth of research done by Dr. Gamt
Dijsterhuis for his doctoral thesis at the University of Leiden. However, there are also contributions
by several other authors, as well, including Eeke van der Burg, John Gower, Pieter Punter, Els van
den Broek, and Margo Flipsen. This book discusses the use of Multivariate Data Analysis to solve
problems in sensory and consumer research. More specifically the focus is on the analysis of the
reactions to certain characteristics of food products, which are in the form of scores given to
attributes perceived in the food stimuli; the analyses are multivariate; and the senses are mainly the
senses of smell and taste. The four main themes covered in the book are: (1) Individual Differences,
(2) Measurement Levels; (3) Sensory-Instrumental Relations, and (4) Time-Intensity Data Analysis.
The statistical methods discussed include Principle Components Analysis, Generalized Procrustes
Analysis, Multidimensional Scaling, Redundancy Analysis, and Canonical Analysis. This book will be
a value to all professionals and students working in the sensory studies
  sensory and consumer science: Sensory and Consumer Research in Food Product
Design and Development Howard R. Moskowitz, Jacqueline H. Beckley, Anna V. A. Resurreccion,
2012-01-24 During the past thirty years, companies have recognized the consumer as the key driver
for business and product success. This recognition has, in turn, generated its own drivers: sensory
analysis and marketing research, leading first to a culture promoting the expert and then evolving
into the systematic acquisition of consumer-relevant information to build businesses. Sensory and
Consumer Research in Food Product Design and Development is the first book to present, from the
business viewpoint, the critical issues faced by business leaders from both the research development
and business development perspective. This popular volume, now in an updated and expanded
second edition, presents a unique perspective afforded by the author team of Moskowitz, Beckley,
and Resurreccion: three leading practitioners in the field who each possess both academic and
business acumen. Newcomers to the field will be introduced to systematic experimentation at the
very early stages, to newly emerging methods for data acquisition/knowledge development, and to
points of view employed by successful food and beverage companies. The advanced reader will find
new ideas, backed up by illustrative case histories, to provide another perspective on commonly
encountered problems and their practical solutions. This book is aimed at professionals in all sectors
of the food and beverage industry. Sensory and Consumer Research in Food Product Design and
Development is especially important for those business and research professionals involved in the
early stages of product development, where business opportunity is often the greatest.
  sensory and consumer science: Methods in Consumer Research, Volume 2 Gaston Ares,
Paula Varela, 2018-01-02 Methods for Consumer Research, Volume Two: Alternative Approaches



and Special Applications brings together world leading experts in global consumer research who
provide a fully comprehensive state-of-the-art coverage of emerging methodologies and their
innovative application. The book puts consumer research in-context with coverage of immersive
techniques and virtual reality, while also looking at health-related Issues in consumer science,
including sections on food intake and satiation. Other sections delve into physiological
measurements within the context of consumer research and how to design studies for specific
populations. In conjunction with the first volume, which covers new approaches to classical
methodology, this book is an invaluable reference for academics working in the fields of in-sensory
and consumer science, psychology, marketing and nutrition. With examples of the methodology
being applied throughout, it serves as a practical guide to research and development managers in
both food and non-food companies. - Presents comprehensive coverage of new and emerging
techniques in consumer science - Provides examples of successful application of the methodologies
presented throughout - Identifies how to design research for special populations, including children,
the elderly and low-income consumers - Discusses sensitivity to cross-cultural populations and
emerging markets - Includes research design for food, cosmetic and household products - Highlights
both psychological and physiological consumer measurements
  sensory and consumer science: Novel Techniques in Sensory Characterization and Consumer
Profiling Paula Varela, Gaston Ares, 2014-04-23 Sensory characterization is one of the most
powerful, sophisticated, and extensively applied tools in sensory science. This book focuses on
sensory characterization of food and non-food products, providing an overview of classical and novel
alternative methodologies. A complete description of the methodologies is provided, accompanied by
detailed information for implementation, discussion of examples of applications, and case studies.
The implementation of the majority of the methodologies is performed in the statistical free software
R, making the book accessible for people unfamiliar with complex statistical software.
  sensory and consumer science: 52nd International Congress of Meat Science and
Technology Declan Troy, Rachel Pearce, Briege Byrne, Joseph Kerry, 2023-08-28 This book
contains over 300 offered papers in addition to 4 papers from invited speakers presented at the 52nd
International Congress of Meat Science and Technology, held in Dublin, Ireland, from 13-18 August
2006. Under the theme of harnessing and exploiting global opportunities, areas covered in the
congress included meat quality encompassing genomics and biotechnology, animal production and
production systems, muscle biology and biochemistry; meat safety, meat processing and packaging
technology, consumer topics and meat and health. A new approach this year was to address specific
hot topics important to the industry and meat scientists, in particular, electrical stimulation and new
instrumental methods for evaluation of meat quality characteristics. These proceedings reflect the
truly global nature of meat research and give an insight into the current research issues for the
industry.
  sensory and consumer science: Methods in Consumer Research, Volume 1 Gaston Ares, Paula
Varela, 2018-01-02 Methods for Consumer Research, Volume One: New Approaches to Classic
Methods brings together world leading experts in global consumer research who provide a fully
comprehensive state-of-the-art coverage of advances in the classical methods of consumer science.
The book touches on the latest developments in qualitative techniques, including coverage of both
focus groups and social media, while also focusing on liking, a fundamental principle of consumer
science, consumer segmentation, and the influence of extrinsic product characteristics, such as
packaging and presentation on consumer liking. In conjunction with the second volume, which
covers alternative approaches and special applications, this book is an invaluable reference for
academics working in the fields of in-sensory and consumer science, psychology, marketing and
nutrition. And, with examples of the methodology being applied throughout, it serves as a practical
guide to research and development managers in both food and non-food companies. - Presents a
fully comprehensive coverage of the latest developments in the classical methodologies of consumer
research - Provides examples of successful application of the methodologies presented - Includes
focus groups and social media discussions - Encompasses consumer segmentation, with a focus on



psychographics and genetics
  sensory and consumer science: Sensorik kompakt Prof. Dr. Mechthild Busch-Stockfisch,
2015-03-27 Diese Kompaktausgabe des umfangreichen Loseblattwerkes „Praxishandbuch Sensorik“
richtet sich an alle, die in das spannende Gebiet der Lebensmittelsensorik einsteigen möchten.
Studierende der Lebensmittelwissenschaften finden hier alle prüfungsrelevanten Inhalte der
entsprechenden (Wahl-)Pflichtfächer. Berufs(quer)- einsteigern liefert es das notwendige
Basiswissen zum Umsetzen erster eigener sensorischer Untersuchungen. Neben den Grundlagen zu
Sinnesphysiologie, Prüferauswahl und Schulungssubstanzen werden die wichtigsten Testverfahren
ausführlich dargestellt. Ein weiterer Teil des Buches zeigt, wie Sensorik in der Qualitätssicherung
erfolgreich eingesetzt werden kann. Die relevanten statistischen Methoden werden vorgestellt und
leicht verständlich erläutert. Im letzten Teil des Buches erfahren Sie zudem, wie Sie mithilfe von
EXCEL® bzw. der „freien“ Statistik-Software R sensorische Analysen ohne großen Aufwand sicher
auswerten können. Damit liefert Ihnen das „Sensorik kompakt“ das gesamte Know-How für einen
gelungenen Einstieg in diese Thematik!
  sensory and consumer science: Statistical Methods for Food Science John A. Bower,
2013-09-23 The recording and analysis of food data are becoming increasingly sophisticated.
Consequently, the food scientist in industry or at study faces the task of using and understanding
statistical methods. Statistics is often viewed as a difficult subject and is often avoided because of its
complexity and a lack of specific application to the requirements of food science. This situation is
changing – there is now much material on multivariate applications for the more advanced reader,
but a case exists for a univariate approach aimed at the non-statistician. This second edition of
Statistical Methods for Food Science provides a source text on accessible statistical procedures for
the food scientist, and is aimed at professionals and students in food laboratories where analytical,
instrumental and sensory data are gathered and require some form of summary and analysis before
interpretation. It is suitable for the food analyst, the sensory scientist and the product developer,
and others who work in food-related disciplines involving consumer survey investigations will also
find many sections of use. There is an emphasis on a ‘hands-on’ approach, and worked examples
using computer software packages and the minimum of mathematical formulae are included. The
book is based on the experience and practice of a scientist engaged for many years in research and
teaching of analytical and sensory food science at undergraduate and post-graduate level. This
revised and updated second edition is accompanied by a new companion website giving the reader
access to the datasets and Excel spreadsheets featured in the book. Check it out now by visiting
www.wiley.com/go/bower/statistical or by scanning the QR code below.
  sensory and consumer science: Introducing Food Science Robert L. Shewfelt, Alicia
Orta-Ramirez, Andrew D. Clarke, 2015-08-28 Written as an introductory food science textbook that
excites students and fosters learning, the first edition of Introducing Food Science broke new
ground. With an easy-to-read format and innovative sections such as Looking Back, Remember This!,
and Looking Ahead, it quickly became popular with students and professors alike. This newly revised
second edition keeps the features that made the first edition so well liked, while adding updated
information as well as new tables, figures, exercises, and problems. See What’s New in the Second
Edition: New chapter Sustainability and Distribution Approximately 60 new tables and figures New
section at the end of each chapter with problems / exercises to test comprehension Now includes a
glossary The book consists of four sections with each one building on the previous section to provide
a logical structure and cohesiveness. It contains a series of problems at the end of each chapter to
help students test their ability to comprehend the material and to provide instructors a reservoir for
assignments, class discussions, and test questions. At least one problem at the end of each chapter
involves a calculation so that students can strengthen their quantitative skills. The text introduces
the basics of food science and then building on this foundation, explores it sub-disciplines. The
well-rounded presentation conveys both commercial and scientific perspectives, providing a true
flavor of food science and preparing students for future studies in this field.
  sensory and consumer science: Case Studies in the Wine Industry Cristina Santini, Alessio



Cavicchi, 2018-11-27 Case Studies in the Wine Industry aims to close the gap between academic
researchers and industry professionals through real world scenarios and field-based research. The
book explores how consumer and sensory science has been implemented in the wine industry to
achieve certain goals, including the rejuvenation of product image, the shaping of new market
places, the achievement of market differentiation and geographical diffusion, the achievement of
customer loyalty, and the promotion of traditional features of the product. There is an emerging
demand from wine industry professionals and undergraduate and postgraduate students who attend
business and agricultural studies courses who want to gain practical information through real cases
and field-based research. - Bridges the gap between scholars and practitioners in understanding
consumers of wine - Allows scientists and professionals to make the most of R&D outcomes -
Advances consumer science research to address business problems in the wine industry
  sensory and consumer science: Time-Dependent Measures of Perception in Sensory
Evaluation Joanne Hort, Sarah E. Kemp, Tracey Hollowood, 2017-02-21 Sensory evaluation is a
scientific discipline used to evoke, measure, analyse and interpret responses to products perceived
through the senses of sight, smell, touch, taste and hearing. It is used to reveal insights into the way
in which sensory properties drive consumer acceptance and behaviour, and to design products that
best deliver what the consumer wants. It is also used at a more fundamental level to provide a wider
understanding of the mechanisms involved in sensory perception and consumer behaviour. Sensory
perception of products alters considerably during the course of consumption/use. Special techniques
are used in product development to measure these changes in order to optimise product delivery to
consumers. Time-Dependent Measures of Perception in Sensory Evaluation explores the many facets
of time-dependent perception including mastication and food breakdown, sensory-specific satiety
and sensory memory. Both traditional and cutting-edge techniques and applications used to measure
temporal changes in sensory perception over time are reviewed, and insights into the way in which
sensory properties drive consumer acceptance and behaviour are provided. This book will be a
valuable resource for sensory professionals working in academia and industry, including sensory
scientists, practitioners, trainers and students; and industry-based researchers in QA/QC, R&D and
marketing.
  sensory and consumer science: Multiblock Data Fusion in Statistics and Machine Learning
Age K. Smilde, Tormod Næs, Kristian Hovde Liland, 2022-05-03 Multiblock Data Fusion in Statistics
and Machine Learning Explore the advantages and shortcomings of various forms of multiblock
analysis, and the relationships between them, with this expert guide Arising out of fusion problems
that exist in a variety of fields in the natural and life sciences, the methods available to fuse multiple
data sets have expanded dramatically in recent years. Older methods, rooted in psychometrics and
chemometrics, also exist. Multiblock Data Fusion in Statistics and Machine Learning: Applications in
the Natural and Life Sciences is a detailed overview of all relevant multiblock data analysis methods
for fusing multiple data sets. It focuses on methods based on components and latent variables,
including both well-known and lesser-known methods with potential applications in different types of
problems. Many of the included methods are illustrated by practical examples and are accompanied
by a freely available R-package. The distinguished authors have created an accessible and useful
guide to help readers fuse data, develop new data fusion models, discover how the involved
algorithms and models work, and understand the advantages and shortcomings of various
approaches. This book includes: A thorough introduction to the different options available for the
fusion of multiple data sets, including methods originating in psychometrics and chemometrics
Practical discussions of well-known and lesser-known methods with applications in a wide variety of
data problems Included, functional R-code for the application of many of the discussed methods
Perfect for graduate students studying data analysis in the context of the natural and life sciences,
including bioinformatics, sensometrics, and chemometrics, Multiblock Data Fusion in Statistics and
Machine Learning: Applications in the Natural and Life Sciences is also an indispensable resource
for developers and users of the results of multiblock methods.
  sensory and consumer science: Sensory Panel Management Lauren Rogers, 2017-10-26



Covering all aspects of sensory panel management, this volume describes the different types of
sensory panels (for example panels for quality control, descriptive analysis and discrimination tests),
discusses the issues involved with sensory testing, and gives detailed information about sensory
panel recruitment, training and on-going management. Sensory Panel Management gives both
theoretical and practical information from deciding what type of panel to recruit and how to conduct
panel training, to creating the best sensory team and how to deal with any issues. Downloads of
several of the documents included in the book are available from
http://www.laurenlrogers.com/sensory-panel-management.html The book is divided into three main
sections. The first section looks at the recruitment of sensory panels, covering the process from both
a scientific and a human resources angle. The second section deals with the training of a sensory
panel. Initial training, as well as method and product specific training is covered. Example session
plans for running panel sessions for quality control, discrimination tests, descriptive profiling,
temporal methods and consumer tests are included within the specific chapters. Refresher and
advanced training such as training panelists to take part in gas chromatography-olfactometry are
also included. The third section examines the performance of sensory panels. Chapters within this
section explore performance measures and ways of preventing (and dealing with) difficult situations
relating to panellists. A final chapter looks at the future of sensory panels. Throughout the book
there are short case study examples demonstrating the practical application of the methods being
discussed. Sensory Panel Management is a key reference for academics, technical and sensory staff
in food companies. Lauren Rogers is an independent sensory science consultant in the UK with more
than twenty years of practical experience. She has worked on a wide variety of projects, including
shelf life studies, product and flavor optimization, new flavor development and in-depth brand
analyses. She is a member of the Society of Sensory Professionals, the Institute of Food Science and
Technology's Sensory Science Group, the Sensometric Society and is also a member of the ASTM
Sensory Evaluation Committee (E18). - Discusses sensory panels for testing food and non-food based
products - Covers best practices for recruitment, selection and training of panels - Provides
examples of training plans for sensory panels - Encompasses experimental design and data analysis
of panel results - Organized in modular format for practical uses
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