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What is sensory and consumer science?

ol
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Abstract

Sensory and consumer science is one of the four
core sciences in food science training. In early years,
this field of studies are focused on providing food
technologists information of sensory attributes of
food for quality control and product optimization,
and referred as sensory evaluation or sensory science
interchangeably. Yet, during the last decades, its
scope has been much broadened looking at sensory
properties of food not just as product attributes but
consumer—perceived properties, emphasizing human
experience. Attentions are increased for sensory
fundamentals(sensory psychology and physiology)
and multidisciplinary integration of theories and
measurement methods for improving satisfaction of

consumers’ sensory experience and promoting healthy

eating and wellbeing. The Sensory Evaluation(SE)
division of Korean Society of Food Science and
Technology(KoSFoST) has recently changed its name
to Sensory and Consumer Science(SCS) division
in order to address such evolution of the field and

sensory professional’s role.

Key words: Sensory evaluation, sensometrics, sensory
psychology and physiology, food choice and consumer
behavior, health and wellbeing
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Fig. 1. Sensory and consumer science as a specific emphasis
within food science and inter—related scientific disciplines
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Fig. 2. Faculties involved in research in sensory and consumer
science at UC Davis, California, U.S A,
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Fig. 3. Research groups involved in sensory and consumer
science at Wageningen University & Research, The
Netherlands,

A0 & 20099 =5 72kas} sk
3 gick ekauzl distE AbA Qi 9= o}
BEL YsiA gAE el 1

31

o] Yol ae] 7l Eo e £ 49l 5 o
T 71740] k2] INRA 917 “1:50] 4 CHEMO-
SENS platform 2 7|4¥to. 2 A% QA 72k AR}
3ot 72 28 Folw, Wnta T} s
AEstolAs 6719 1 AT A4 F stz
design and consumer behavior A4S F11
ulAfat el e} w8 18 Folct.

S = 191 A ehA5ets] ks
3% PEPARNE AYT olsjoistn A&
Foka} 1S o] woR ofstoluakine
A A 095<E WS 717} Tt HEAE Wi o}
RIL, FAol| = o]StoAtehetl AlFFettel 4
oJoysialol A Thab Sh W ookl A 9 v
T RIESE LsirA oA ZP Sgsk
W2k-aniApalel 183 A7 AFstT k. Fig
1o]] A AgE chsA| A g wieke] aqtoll uhA, o]

¢ 3T =17 ¢ IT T =]’
] A147L/\45_'91]-, /;}%94 ij_'l—.gﬂ. o]g 13,4 A&

=1 O o oy o i R H = O
WEC] HAREAT e BT, AE A 9 Q)
A

[68]

Aol 42t - Au|XfRISE Aipole] Lg
RUFYARL Af2]

distol A 717 an| et Hobs AT HE

e AT Aol whek AAACNA o thekRt

5

" Food Science and Industry (Vol.52 No.1)



) ) &
0 Science and W

Corporate Capabilities and Functions

Food Sensory
Science Perception and
Liking

« Shelf-life Determination
Sensory

« Benchmarking
Psychophysics and . | Marketing
Physiology Science
+ Brand/Concept Development
e . Comr.nunlcation Strategy
modeling C gniti D
and behavior + Packaging Design
Applied . « Advertising Claim Support
Statistics Social
Science | Supply Chain

+ Quality Management

‘R&D

+ Product Development/Enhancement

« Process Innovation

Food Solutions:
innovative

culinary skills + Reformulation

« Cost Reduction

Sensory &
Consumer

Fig. 4. An example of research groups for building different capabilities in sensory and consumer science and its functions in corporate
research
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SenseAsia 2018
The 3" Asian Sensory and Consumer Research Symposium
13-15 May 2018 + Kuala Lumpur, Malaysia

Conference themes:

s Baslc processes: psychophysics and physiology

* Developments in sensory measures

« Applications of sensory methods

& Sensometrics

¢ Developments in measures of food choice/preference

* Food choice and consumer behavior

* Sensory sclence and health

s Cross-cultural influences on food choice

* Sensory and consumer research into non-food products

¢ Sensory and culinary

!A I

Symposium

Pangborn 2019 s »

28 July - 1 August 2019 +

Conference themes:

¢ Sensory and consumer science through the lifespan
(children, young, elderly)

* Health

¢ Lifestyle and wellbeing

¢ Cross cultural issues

* Fundamentals of perception

¢ Emerging sensory and consumer science methedologles

¢ Sensometrics

« Digital opportunitles and big data

s Next generation retail

¢ Global resource challenges

Fig. 5. Conference themes of international conference of sensory and consumer science in recent years reflecting the broadening scope of

sensory and consumer research area
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Fig. 6. Initial focus of sensory evaluation: assisting food product developments by studying sensory attributes of food and beverages using
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In the past, most often the momentary
ot di Ny of i

of food has been studied without considering
contexts and measurement effects.

Exposures at
Purchase moment

v 8

Stimulus characteristics  Expectation, Situational contexts
(Ex. arousal potential) (Ex. Time, Place, Occasion)
- Berlyne, 1970 - Meiselman, 2002

- Lutz & Kakker, 1975; Pliner& Hobden,1992;
Kim et al., 2015; Kim et al,, 2017ab

decisional
information

\
r i T
[N l \'\’\&\ "'}a‘
&

Judgmental context

al context,

response formats, test instructions)
-Kimetal., 2018ab

Consumer Characteristics
(tx. Benefit sought, Way of thinking, food hobia)  (Ex. Experi

Fig. 7. Variables involved in sensory measurements in sensory and consumer science
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