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Poster Programme

Poster Session 1
Monday 3 September 2018 - 16:00-18:30
Room - Margherita Hall 1 and 2

Approaching sensory perception by tribological model testing

F. Rummel*!, K.S. Pondicherry?, C. Reppich?2, 'Anton Paar Germany GmbH, Germany, 2Anton
Paar GmbH, Austria

Do we readlly only look at things we like? An experimental eye-iracking study to examine the
influences on visual attention to food cues

N. Stroebele-Benschop, G. Hummel*, University of Hohenheim, Germany

Consumer acceptability of sugar-reduced bran-rich biscuits

P. Carletti*!, M. Campagnaro?, M. Vegro!, G. Lomolino!, 'University of Padova, Italy, 2l
Maggese s.r.l., Italy

Upstream preference prediction UPP predicting future preference using molecular sensory
science

H. Cadiou*, O. Gautreau, P. Manfredi, T. Alex, M. Kern, SAM Sensory and Marketing
International GmbH, Germany

Changes in quality perception and consumption of tomato soup under two different
illumination levels

A.F. Doérsam, A. Bschaden, |. Rack, N. Stroebele-Benschop*, University of Hohenheim,
Germany

Sefting the scene: Use of immersive contexts in capturing consumer responses

L. Hewson*!, T. Hollowood?, S. Gue!, 'PepsiCo Europe, UK, 2Sensory Dimensions, UK

Impact of immersive techniques to capture consumer reality

F. Sinesio*!, E. Moneta!, S. Abbd?, C. Porcherot Lassalletted, L. Dreyfuss4, K. Guillamet4, S.
Bruyninckxs, C. Laportes, S. Hennebergs, J.A. McEwan’, TCREA - Research Centre for Food and
Nutrition, Italy, 2Adacta International, Italy, SFirmenich, Switzerland, 4Biofortis, France,
SHaystack, Belgium, sisi GmbH, Germany, 7Jean A McEwan Consulting, UK

Is my disgust real? A virtual reality study investigating food disgust

J. Ammann*, C. Hartmann, M. Siegrist, ETH Zurich, Switzerland

Influence of wine and beer on the descriptive and hedonic temporal perception during beef
multi-intake

E. Saldana*!, B. S. Menegali', M. M. Martins!, M. M. Selani2, T. C. Merlo!, I. Soletti’, A.C. B.
Teixeira!, E.E. Ribeiro Jr3, J. Rios-Mera!, C.J. Contreras-Castillo!, 'Universidade de SGo Paulo
(LAN), Brazil, 2Universidade Federal de S&o Paulo, Brazil, SUniversidade de Sdo Paulo (LCE),
Brazil

Study of pairing test between prosecco wine and asiago cheese

G. Lomolino*, S. Vincenzi, S. Bona, D. Franceschi, M. Stocco, A. Curioni, University of Padova,
Italy

The visual attractiveness of color contrasts in food

M. Paakki*, A. Hopia, M. Sandell, University of Turku, Finland

The effect of virtual reality on the acceptance and sensory perception of non-alcoholic
beverages

R. Nachtsheim*, A. Trabert, O. Biedekarken, Déhler GmbH, Germany

Food neophobia: School cafeteria experiment for choosing special rice

K. Akai*1, K. Aoki'2, K. Ujiie'3, 1Shimane University, Japan, 2Kyushu University, Japan, STSUKUBA
University, Japan

Stepping beyond the lab - harnessing the power of sensory DA panels to capture contextual
user experience insights

C.A. Withers*, P. Mehring, C.V. Barnagaud, MMR Research Worldwide, UK

Evaluation of the use of Rate All That Apply (rata) questionnaire to improve culinary
techniques for broths preparation

C. Criado’, L. Laguna!, C. Pais?, C. Querol?, C. Chaya?, M.A. Pozo-Bayén*!, 'CIAL (CSIC-UAM),
Spain, 2Restaurante La Bomba Bistro, Spain, SETSIAAB-UPM, Spain
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Can consumers' beliefs towards food preparation explain hedonic differences between
consumption contexts?

A. Galinanes Plaza*! 2, L. Saulais?, J. Delarue!, 'Université Paris-Saclay, France, 2nstitut Paul
Bocuse, France

Context as reference point: Differences in consumer evaluation of dishes according to
consumption situation

A. Galinanes Plaza*! 2, L. Saulais!, D. Blumenthal!, J. Delarue!, 'Université Paris-Saclay, France,
2Institut Paul Bocuse, France

Using immersive rooms to enhance discriminative power of consumer research: Bringing
context into sensory evaluation of home care products

B. Loubeyre*, L. Flottes de Pouzol, P. Delva, C. Theet, T. Frilley, Eurofins Marketing Research,
France

What role can immersive technologies play in consumer and sensory research?

E. Gubisch, Leatherhead Food Research, UK

The casual bar setting for context-sensitive-products increasing the predictive power of
testing through immersion

M. Kern*1, H. Cadiou’, O. Gautreau!’, P. Manfredi', R. Bleibaum?, 'SAM Sensory and Marketing
International GmbH, Germany, 2Dragonfly, USA

Combining fraditional quantitative research with real-time analysis of results to facilitate truly
agile product development

C.A. Withers*!, P. Dempster!, S. Kaur!, W. Buttrick2, /MMR Research Worldwide, UK, 2Data
Revelation, UK

Exploratory study of field ration perception in Colombian armed forces

C.J. Salgado*! 2, A, Flomena!, F. Castillo!, L.I. Sotelo!, 'Universidad de la Sabana, Colombia,
2Universidad Nacional de Colombia, Colombia

Impact of ready meal product packaging on consumer's liking, expected satiety and
healthiness perception

L. Laguna*!, M.D. Garrido?, B. Gomez3, M.B. Linares?, S. Fiszman!, A. Tarrega!, 'Instituto de
Agroquimica y Tecnologia de los Alimentos (IATA, CSIC), Spain, 2Universidad de Murcia,
Spain, 3Universidad de Entre Rios, Argentina

Exploring relationships between family food behavior and well-being in single-headed and
dual-headed households with adolescent children

B. Schnettler*!, K.G. Grunert?, G. Lobos3, E. Miranda-Zapata!, M. Denegri!, C. Hueche!,
'Universidad de La Frontera, Chile, 2Aarhus University, Denmark, 3Universidad de Talca, Chile
Differences in diet quality, eating habits, nutritional status and satisfaction with different
domains of life between single-headed and dual-headed households: A comparative study
of mother-adolescent dyads

B. Schnettler*!, G. Lobos?, E. Miranda-Zapata!, M. Denegri!, M. Lapo3, G. Ares4, C. Hueche!,
'Universidad de La Frontera, Chile, 2Universidad de Talca, Chile, 3Universidad Catdlica de
Santiago de Guayaquil, Ecuador, “Universidad de La Republica, Uruguay

Seniors, the conscientious consumers

O. Ueland!, I.S. Grini!, P. Varela*!, A. Gonera'!, H. Kraggerud?, 'Nofima, Norway, 2TINA SA,
Norway

Combining different vegetables: The effect on sensory properties and acceptance

V.L. van Stokkom*' 2, C. de Graaf?, S. Wang!, O. van Kooten!, M. Stieger?, 'University of
Applied Sciences Inholland, The Netherlands, 2Wageningen University, The Netherlands
Student consumer acceptance of plant-forward burrito bowls in which fifty percent of the
meat has been replaced with legumes and vegetables: The flexitarian flip'™m in university
dining venues

M. Spencer*, A. Kurzer, J-X. Guinard, University of California, USA

How does food make you feel? Exploring sensations after food intake: A qualitative approach
with lean and overweight respondents

M. Duerlund*, B.V. Andersen, D.V. Byrne, Aarhus University, Denmark

Our daily meat: Justification of meat consumption influences willingness to substitute

C. Hartmann*, M. Siegrist, ETH Zurich, Switzerland

Consumer perception of breakfast cereal healthiness: A sorting task experiment

C. Hartmann*, M. Siegrist, ETH Zurich, Switzerland

Acceptance of fat reduced fish products by children during school meals

B. Alfaro!, M. Caro’, N. Sastre!, N. Da Quinta*?, B. De Diego?, L. Alonso!, M. Ibarguen!, 'AZTI-
Tecnalia, Spain, 2Eurest Colectividades, Spain
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Using choice-based conjoint to assess health associations of product packcepts

R. Wilton, Campden BRI, UK

Sugar reduction in dairy products: Children and adolescent's sensory perception

F. Alcaire, L. AntUnez, L. Vidal, A. Giménez, G. Ares*, Universidad de la RepUblica, Uruguay
Encouraging children’s fruit and vegetable intake at primary school; the role of parents

G.G. Zeinstra*1, D. Van Wolferen! 2, M. Nijenhuis-de Vries!, A. Haveman-Nies?, TWageningen
Food & Biobased Research, The Netherlands, 2Wageningen University, The Netherlands
Sensory atiributes of various plant proteins and how they influence consumer acceptance
K.A. Hogan, DuPont Nutrition & Health, USA

Sensory sweet and fat taste perception, taste preference and food choice in European
children and their parents

H.S. Jilani*!, C. Dering!, G. Eiben2 3, F. Lauria4, N. MichelsS, D. Molnar¢, L.A. Moreno?, V. Palas,
M. Tornaritis?, T. Veidebaum?', W.Ahrens!''!, A. Hebestreit!, 'Leibniz-Institute for Prevention
Research and Epidemiology - BIPS, Germany, 2University of Gothenburg, Sweden, 3University of
Skévde, Sweden, 4Institute of Food Sciences, Italy, SGhent University, Belgium, ¢University of
Pécs, Hungary, University of Zaragoza, Spain, 8Fondazione IRCCS Istituto Nazionale dei Tumori,
Italy, °Research and Education Insitute of Child Health, Cyprus, '°National Institute for Health
Development, Estonia, '"University of Bremen, Germany

Linking sensory cues and nudging to improve consumer’s health

A. Mielmann*, T. Brunner, C. Bourcet, North-West University, South Africa

Fit, fat or just plain natural: Effects of images featuring unhealthy, healthy and neutral content
on consumers' subsequent product attitudes

M. Banovic, T. Otterbring*, K.G. Grunert, Aarhus University, Denmark

Identifying the optimal concentration range for measuring sweetness potencies of sweetners
W.H. Ko* Y.J. Jang, S.J. Chung, Ewha Womans University, Republic of Korea

Brand and probiotic claim have little impact on overall acceptance of commercial probiotic
fermented milks

S.M. Ferreira*, P.K. Souza-Borges, A.C. Conti-Silva, Universidade Estadual Paulista "Julio de
Mesquita Filho, Brazil

From seeds to plate - using sensory descriptions as a tool to support the increase of Brassica
vegetables consumption in Norway

K.S. Myhrer*!, I. Vagen?2, G. Guren3, G. Schimidt!, G.Il. Borge', P. Varela!, 'Nofima, Norway,
2NIBIO, Norwayy, SNorwegian Agricultural Extension Service, Norway

Less salt and still the same saltiness: What is the maximum? Three products example

A. Normann, C. Ohgren, J. Granung, B. Albinsson, M. Svensson, M. Mihnea*, RISE — The Swedish
Research Institute—Bioscience and Materials, Sweden

Consumer understanding, perception and interpretation of serving size information on food
labels: A scoping review

T. Bucher! 2, K. Duncanson! 2, B. Murawski2, K. Van der Horst3, D. Labbe*3, 'The University of
Newcastle, Austria, 2The University of Newcastle, Australia, 3Nestlé Research Center,
Switzerland

The color of container influences expected satiety - a potential for impact in healthy eating
behaviour

B.V. Andersen*, L.A. Mielby, D.V. Byrne, Aarhus University, Denmark

Fruit and vegetable consumption among 3-5-year old Finnish children and their parents

K. K&hkdnen*!, A. Ronkd&2, M. Hujo!, M. Sandell3, A. LyytikGinen4, O. Nuutinen!, 'University of
Eastern Finland, Finland, 2University of Jyvdskyld, Finland, 3University of Turku, Finland, “National
Nutrition Council, Finland

Eye tracking based analysis of traffic light labelling and its impact on consumers' risk
perception

I. Siafara, K. Duerrschmid*, University of Natural Resources and Life Sciences, Austria

Effect of cisplatin chemotherapy on olfactory and gustatory function in bronchial cancer
patients

K. Drareni*! 2, M. Bensafi2, A. Dougkas!, A. Giboreau!, 'Institut Paul Bocuse, France, 2Cenfre de
Recherche en Neurosciences de Lyon, France

A specific approach for assessing self-perceived stress and sleep quality - Evaluation of the
perceived efficacy of a wellness treatment

L. Gilbert*1, S. Gagnaire!, D. Lamboley?, K. Viel, 'Laboratoires Clarins, France, ?Wellness
Management, France
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Nutritional and sensorial analysis of functional cheese bread with green banana flour

M. Santana*, C. Azara, Faculdade Arthur S& Earp Neto, Brazil

The science of gamification and serious gaming: A promising strategy for family nutrition
education?

F. Barbet*! 2, G. Dubourg!, D. Paquelin?, |. Urdapilletad, 'Nutrikéo Consulting, France,
2Bordeaux Montaigne University, France, 3Paris 8 University, France

Creation and consumer validation of appealing low sweetened beverages

C. Egoroff, S. Caget*, M. Pellegrinelli, E. Van Ommeren, N. Vlasblom, Givaudan Nederland BV,
The Netherlands

Do consumers purchase nutricosmetics or health functional foods with recognitions of its’
difference? Analysis of the consumers' lifestyle and regulatory focus

S. Hwang, J. Moon, J. Lim*, Seoul National University, Republic of Korea

Perceived and nutritional healthiness in everyday meals

L. Ldhteenmd&ki*!, P. Haugaard!, R. Friis!, B.E. Birgisdottir2, I. Thorsdofttir2, 'Aarhus University,
Denmark, 2University of Iceland, Iceland

Consumers' liking of bitter-tasting vegetables - the influence of the type, the bitterness
perception and familiarity of the vegetables

L. Kramer!, U. Kidmose*!, S. Daverkosen?, N. Eggers!, 'Aarhus University, Denmark, 2Aarstiderne
A/S, Denmark

The influence of physical activity labelling on consumers’ food product experience

J.J. Schouteten*, S. Lagast, X. Gellynck, Ghent University, Belgium

Does bread made from a composite of defatted marama bean flour and cassava starch hold
promise for coeliacs?

M.P. Nyembwe*, H.L. de Kock, University of Pretoria, South Africa

Can sensory food imagery lead children to choose and eat smaller portions of healthy and
unhealthy snacks?

C. Lange*!, C. Hachéfa' 2, Y. Cornil3, S. Nicklaus!, C. Schwartz!, P. Chandon2, 'Université
Bourgogne Franche-Comté, France, 2INSEAD, France, 3UBC Sauder, Canada

A systematic review and meta-analysis investigating the effects of oral processing on hunger
and energy intake

E.M. Krop*!, M.M. Hetherington!, C. Nekitsing!, S. Miquel?, L. Postelnicus, A. Sarkar?, 'University
of Leeds, UK, 2Mars-Wrigley, USA, 3Mentis Consulting, Belgium

Sensory perception of salt content of snacks

I. Kalnina*, E. Straumite, Latvia University of Life Sciences and Technologies, Latvia

The effect of fat content reduction on some sensory properties of butter biscuits

M. KoroSec*!, A. Zupan!, S. Filip2, J. Bertoncelj!, 'University of Ljubljana, Slovenia, 2Pekarna
Pecjak d.o.o., Slovenia

Acceptability of a new olive pomace enriched biscuits (PreBiO®) in a dietary intervention
with mildly hypercholesterolemic volunteers

L. Menghi*!, |. Endrizzi', E. Aprea!, J. Zambanini!, E. Betfta!, L. Confterno?, F. Gasperil,
'Fondazione Edmund Mach, Italy, 2Research Centre Laimburg, Italy

Sensory profile: Traditional and decaffeinated espresso coffee

K.V.C. Cusielo*, E.R. Tavares-Filho, A.C.M.L. Silva, H.M.A. Bolini, University of Campinas, Brazil
Association between global sensory impairment and aging in ltalian samples

M.P. Concas*!, A. Robino’, E. Catamo?, M. Mezzavilla!, M. Brumat2, G. Girotto?, P. Gasparini! 2,
IRCCS Burlo Garofolo, Italy, 2University of Trieste, Italy

Sensory interactions of sugar reduced and protein enriched stirred fruit yoghurts

M. Lucchetti!, H. Stoffers!, D. Morger?, P. Fuchsmann!, D. Guggisberg', B. Guggenbuehl*T,
IAgroscope, Switzerland, 2School of Agricultural, Forste and Food Sciences, Switzerland

Picky eating - An analysis of concerns and support in an online family forum

P. Sandvik*! 2, P. Nowicka!, 'Uppsala University, Sweden, 2Karolinska Institutet, Sweden
Functional dark chocolate with microencapsulated phytosterols: Effect of phytosterols
concentration and health claim information on consumers liking

R. Tolve', N. Condelli*!, F. Galgano!, M. Di Cairano’, F. Favatiz, M.C. Caruso!, ISAFE - University
of Basilicata, Italy, 2University of Verona, Italy

Sensory profiles and acceptability of an innovative salt substitute in comparison with
traditional salt samples evaluated by trained and consumer panels

D. Gajari*!, J. Ranilovic!, H. Tomic Obrdalj', L. Primorac? T. Cvetkovic!, 'Podravka Inc.,
Croatia, 2Faculty of Food Technology, Croatia
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A new recipe for a more healthy biscuit: Bean flour instead of wheat flour

V. Correial, E. Mecha?, A. Ferreira3, C. Patto?, M.R. Bronze*3 1, 'Universidade de Lisboaq, Lisboa,
Portugal, Portugal, 2instituto de Tecnologia Quimica e Biolégica (ITQB), Portugal, 3instituto de
Biologia Experimental Tecnoldgica (iBET), Portugal

Smell tests for the diagnosis of olfative dysfunction: A Portuguese population case study

C. Chaves!, J. Marto!, F. Ramos!, M. Santos?, A. Alcobia3, L. Antunes?, A. Ferreira4, M.R.
Bronze*4 .1, H. Ribeiro!, Universidade de Lisboa, Portugal, 2Servico de Oforrinolaringologia do
Hospital Garcia de Orta, Portugal, 3Servicos Farmacéuticos do Hospital Garcia de Ortaq,
Portugal, 4Instituto de Biologia Experimental Tecnoldgica (iBET), Portugal

The thickened beverages evaluation using descriptive analysis and consumer test

J. An*1, H. Kim!, J. Yang!, Y.K. Choi', JM. Lee!, MS. Kim!, H-J. Ha?, J. Lee!, 'Pusan National
University, Republic of Korea, 2Nongshim R&D Center, Republic of Korea

Consumer acceptance of pasta, bread and granola bars fortified with a new type of olive
pomace (paté)

L. Cecchi*! 2, D. Flynn!, N. Schuster!, M. Bellumori2, M. Innocenti2, N. Mulinacci?, J.X. Guinard!,
R. Bechtell, 'University of California, USA, 2University of Florence, Italy

Consumer acceptance and sensory profile of reformulated food products: The application of
edible seaweed:s for salt replacement

M.M. Gil*, S. Mendes, Polytechnic Institute of Leiria, Portugal

Alternative sweeteners effect on sensory perception: Orange and Lulo juice

C. Salgado- Rohner'?, S. Barragdn-Vega!, A. Filomena-Ambrosio*!, 'Universidad de La
Sabana, Colombia, 2Universidad Nacional de Colombia, Colombia

Shapes of the future

B. Prisoschi, Teesside University, UK

The sensory perception of chocolate milks varying in fat and added sugar content by human
adults

B.L. Luhovyy*!, C.Y.L. Lam!, B. Smith!, P. Kathirvell, M. Ritter2, 'Mount Saint Vincent University,
Canada, 2Agropur Dairy Cooperative, Canada

Sensory evaluation of mini cupcakes made from the sweet potato flour of the beauregard
variety in different proportions in relation to wheat flour

S.G.B. Arruda*!, T.H.G. Rodrigues?, R.S. Mariano!, G.S. Nascimentfo!, R.O.J. Silva!, S.A.O.
Ferreira3, 'Federal University of Pernambuco - UFPE/CAYV, Brazil, 2Postgraduate Program in
Nutrition, Physical Activity and Phenotypic Plasticity - UFPE/CAYV, Brazil, SLaboratory Technician
/ Biology in Academic Center of Vitoria - UFPE/CAYV, Brazil

Consumers' associations to rice with low glycaemic index: Prospects from the major European
consumer of rice

D. Cabral' 2, S.C. Fonseca' 2, A.P. Moura? 2, J.C. Oliveira4, L.M. Cunha*! 2, 'University of Porto,
Portugal, 2GreenUPorto, Portugal, 3Universidade Aberta, Portugal, 4University College Cork,
Ireland

Effect of tasting conditions on the perception and consumption of fermented soybean paste
soup

Y.S. Lee*!, S.J. Chung!, M.Y. Lee?, 'TEwha Womans University, Republic of Korea, 2Ministry of
Food and Drug Safety, Republic of Korea

The effects of Labels "High on..." in the food processed consumption

C. Adasme-Berrios*!, C. Mendez!, C. Soto!, B. Schnettler?, L. Aliaga-Ootega!, 'Universidad
Catolica del Maule, Chile, 2Universidad de La Frontera, Chile

Variables that determine the use of Labels "High on..." in the food processed consumption

C. Adasme-Berrios*!, L. Aliaga-Ortega!, C. Mendez!, C. Soto!, B. Schnettler?, Universidad
Catolica del Maule, Chile, 2Universidad de La Frontera, Chile

Relation between sensory properties and structural characteristics of gluten-free bread as
affected by modified dietary fibers

M. Kiumarsi! 2, D. Majchrzak*2, S. Yeganehzad!, M. Shahbazi', 'Research Institute of Food
Science and Technology (RIFST), Iran, 2University of Vienna, Austria

Exploring Italian consumers’ food habits and adherence to the Mediterranean eating pattern
S. Predieri*!, F. Sinesio?, R. Di Monaco3, P. Vitagliones, S. Spinelli4, L. Torris, P. Gasparinié, F.
Gasperi’, I. Endrizzi7, M. Laureati®, E. Pagliarinié, T. Gallina Toschi®, E.valli®, C. Dinnella,
N.Condelli'o, M. Cianciabella! , E.Monteleone#4, 'IBIMET-CNR, Italy, 2CREA - Research Centre
for Food and Nutrition, Italy, 3University of Naples, Italy, 4University of Florence, Italy, SUniversity
of Gastronomic Sciences, Italy, SUNITSO-IRCCS Burlo Garofalo, Italy, ’San Michele all’Adige
(TN), Italy, 8University of Milan, Italy, °University of Bologna, Ifaly, 1°University of Basilicata, Italy
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Italian consumers' behaviour towards health-related food properties: National validation of
the Health and Taste Aftitude Scales

F. Sinesio*!, A. Saba!, E. Moneta!, C. Dinnella?, M. Laureati3, L. Torri4, M. Peparaio!, E. Saggia
Civitelli!, A. Bendini®, I. Endrizzi¢, T. Gallina Toschi®, F. Gasperi¢, E. Pagliarini®, S. Predieri’, S.
Spinelliz, and E. Monteleone?, TCREA - Research Centre for Food and Nutrition, Italy, 2University
of Florence, Italy, 3University of Milan, Italy, 4University of Gastronomic Sciences, Italy, SUniversity
of Bologna, Italy, ¢San Michele all’ Adige, Italy, 7IBIMET-CNR, Italy

Does community-based participatory intervention help increase the intake of vegetables and
fruits in adolescents?

K. Adhikari!, E. Lindshield?, N. Muturi2, J. Sempa?, Y. Li2, K. Kattelmann*3, S. Zeis4, T. Kidd!,
'University of Georgia, USA, 2Kansas State University, USA, 3South Dakota State University, USA,
40hio State University, USA

Determination of fat and sugar functionality in sugar and fat reduced short-dough biscuits;
evaluated through the inclusion of an inert ingredient

V.G. Giacintucci*!, J.H. Hentzen!, J.R.G. Rodriguez-Garcia!, L.M. Methven!, 'University of
Reading, UK, 2Pladis Global, UK, 3Cargill, UK

Current and innovative methods for assessing pet food sensory preferences with cats and
dogs

E. Mehinagic, J. Rogues*, F. Peron, C. Tobie, C. Forges, Diana Pet Food, France

Temporal Dominance of Emotions (TDE): A useful tool to profile video advertisements

C. Peltier'2, M. Visalli!, A. Thomas*!3, 'INRA, France, 2University of Burgundy Franche-Comté,
France, 3SensoStat, France

Using music for training in emotion lexicon development

L. Lorido*!, A. Gonzdlez-Mohino!, M. Estévez!, A. Ramos2, G. Gutiérrez?, L. Alonso?, S.
Ventanas!, 'University of Extremadura, Spain, 2Asociaciéon Espanola Contra el Cdancer, Spain
Using films clips as a tool for training in emotions

L. Lorido!, A. Gonzdlez-Mohino!, M. Estévez!, A. Ramos2, G. Gutiérrez?, L. Alonso?, S.
Ventanas*!, 'University of Extremadura, Spain, 2Asociacion Espanola Contra el Cdncer, Spain
Evoking emotions associated with different food and non-food odours

L. Lorido!, A. Gonzdlez-Mohino!, M. Estévez!, A. Ramos2, G. Gutiérrez2, L. Alonso?, S.
Ventanas*!, 'University of Extremadura, Spain, 2Asociacion Espanola Contra el Cdncer, Spain
Consumer profiling of a carrot-orange juice blend treated with short wave ultraviolet light
assisted by mild heat using the check-all-that-apply (CATA) question and field test

M. Garcia Carrillo, M. Ferrario, S. Guerrero*, Buenos Aires University, Argentina

How do static and dynamic sensory perceptions change when foods are consumed with
other foods?

A.C. van Eck*' 2, V. Fogliano! 2, E. Scholten! 2, M.A. Stieger! 2, Tl Food and Nutrition, The
Netherlands, 2Wageningen University, The Netherlands

The use of multiple sensory and consumer insight methods to understand the impact of the
"clean label" movement for sliced white pan bread

T. Jaffe*, C. Conley, K. Hogan, L. Sieczko, R. Crissup, T. Miller, DuPont Nutrition and Health, USA
Dynamic evaluation of food related attributes and emotions during consumption of yogurt
with different fat content applying TDS and TDE methods

D. Majchrzak*, K. Lenz, University of Vienna, Austria

Cross-cultural study on the effect of serving temperature on preference and perception of soft
drinks

S. Ortuzar?!, M.J. Galan!, B. Catala?, C. Couchoft!, I. Vila2, M. Bushell*1 2, 1ISBFE, UK, 2SBFE, Spain
Recording facial mimics during temporal dominance of sensations and emotions

C. Urbano*!, B. Mahieu!, A. Thomas!, P. Schlich?, M. Visalli2, 'SensoStaf, France, 2University of
Burgundy Franche-Comté, France

Dark red cherry tomatoes, please!

J.S. Hansen*!, G. Haabesland?, INofima, Norway, 2Brandgarden, Norway

Dynamic implicit and explicit measurements of emotions during chocolate consumption

R.A. de Wik*!, R. van Bommel2, J. Chollet!, L. Noldus' 3, M. Vasalli4, A.M. Janssen!,
'Wageningen Food & Biobased Research, The Netherlands, 2Wageningen University, The
Netherlands, SNoldus Information Technology, The Netherlands, 4INRA Dyon, France

Sensory profile and consumers’ perception and consumption behaviour of a novel Australian
Shiraz wine product with Ganoderma lucidum exiract

A.N.H. Nguyen*, T.E. Johnson, L. Danner, D.W. Jeffery, S.E.P. Bastian, The University of Adelaide,
Australia
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Translation of TDS to oral care: Measuring how different flavours mask negative attributes of
toothpaste bases

E. Upstill*, B. Bowley, C. Jordan, Givaudan UK Ltd, UK

A combined consumer application of Triadic-PSP and CATA to assess aspects of a brands
positioning based on packaging cues

R. Wilton, Campden BRI, UK

Development and testing of a need for uniqueness scale for foods and beverages

A.V. Cardello*1, S.L. Chheang? C.M. Roigard?, D.l. Hedderly3, Y. Xia2, S.R. Jaeger?, 'A.V.
Cardello Consulting and Editing Services, USA, 2Mt. Albert Research Centre, New Zealand,
3SPalmerston North Research Cenfre, New Zealand

Listen to the drinking pleasure — how multisensory experience using auditive background
enhances purchase intention in online trading

M. Nuszbaum, FOM University of Applied Sciences, Germany

Clean label: A new normal or strategy for superior market positioning of food?

B. Rozman!, S. Filip2, A. Kuhar*3, TEmona, Slovenia, 2Pekarna Pejak, Slovenia, 3University of
Liubljana, Slovenia

How does image perception affect the expectations of food products? A cross cultural study
O. Lazo* 2, A. Claret!, R. Bou'!, R. Robles3, L. Guerrero!, 'IRTA, Spain, 2CIBA IPN, Mexico,
3CTAQUA, Spain

Using detailed sensory evaluation to provide the insight needed to drive competitive
advantage through packaging

C.V. Barnagaud*, P. Mehring, C.A. Withers, S. Ferris, MMR Research Worldwide, UK

A breakthrough way of capturing emotion: Only 3 spontaneous words to measure the
emotional activation and obtain a complete and precise diagnosis. Demo on fragrance
expert consumers across several countries with Takasago

B. Lunel*1, D. Couvant?, F. Abiven!, IReperes, France, 2Takasago, France

Visual cravings, from the art of plating to digital communications

J. Swahn*, A. Nilsen, A. Ostrém, Orebro University, Sweden

Co-creation: A new way of innovating in the food industry

L. Guerrero*, A. Claret, O. Lazo, IRTA, Spain

Combining swatch and on head evaluation to understand sensory characteristics of aerosol
dry shampoo products

G. Ricklefs*, D. Dooley, J. Hatzisavvas, L'Oreal, USA

How product characteristics and consumers’ expectations affect sensory perception and
liking of novel heterogeneous foods

M. Santagiuliana*'2, V. Bhaskaran!, E. Scholten!, B. Piqueras-Fiszman!, M. Stieger!?,
'Wageningen University, The Netherlands, 2Tl Food and Nutrition, The Netherlands

Temporal penalty analysis for the characterization of protein beverages with different
sweeteners

W.S. Harwood*, M.A. Drake, North Carolina State University, USA

Taste conditioning for energy drinks - Evaluation of the subjective energizing effect in energy
drink with and without performance enhancing effect

A. Janik, A. Trabert, E. MUller*, Déhler, Germany

Multi-sensory optimized glassware

E. MUller*!, O. Biedekarken!, C. Kehrein2, 'D&hler, Germany, 2Rastal, Germany

Addition of milk does not change correlations between sensory profile and acceptance of
texture of cornflakes

L.S. Dias-Faceto*, A.C. Conti-Silva, Universidade Estadual Paulista “Julio de Mesquita Filho",
Brazil

Effectiveness of several palatal cleaners on carryover effect of minty chewing gums

C. Pannitteri, M.L. Corollaro*, I. Caprioli, Perfetti Van Melle S.p.A., Italy

Characterization of commercial wheat beers and their alcohol-free versions using rapid
sensory techniques: Similar in color, different in flavor

J. Meier*, B. Ahlborn, Neubrandenburg University of Applied Sciences, Germany

Consumer preferences and willingness to pay for novel red-fleshed apple varieties

L. Lozano*!, C. Hafner?, S. Pdchtrager?, W. Guerral!, 'Laimburg Research Centre, Italy,
2University of Natural Resources and Applied Life Sciences, Austria

Running consumer research in Nigeria: Challenges and learnings

V. Zuccoli*!, D. Paredes?, 'Takasago Europe, Germany, 2Takasago USA, USA
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Understanding the motives of consumers of mezcal in Mexico

C.A. Lépez-Rosas, A. Espinoza-Ortega*, Universidad Auténoma del Estado de México, Mexico
Olfactory vocabulary for refined linseed oils characterization for reconstructing material and
craft knowledge in paintmaking

A. Ké&llbom*!, A. Ostrém2, 'Gothenburg University, Sweden, 20rebro University, Sweden

Sensory wheel for the evaluation of shellfish

M.P.Sousa' 2, L.M. Cunha*! 2, 'University of Porto, Portugal, 2GreenUPorto, Portugal
Identification of “white spaces” in canned cat food product category

K.K. Koppel*, SK. Koppel, Kansas State University, USA

Understanding Asian consumers’ receptivity fowards Korean herbal shampoos

G. Tong*!, S.Y. Soh!, J. Choi', Y.H. Lee!, Y.J. Na2, 'Amorepacific Singapore Research &
Innovation Center, Singapore, 2Amorepacific Corporation Research & Development Center,
Republic of Korea

Interaction of food polyphenols with human salivary proteins and bitter taste receptors

S. Soares*!, |. Garcia-Estévez?, E. Branddo!, M. Behrens3, N. Mateus!, W. Meyerhof3 4, V. de
Freitas!, 'Universidade do Porto, Portugal, 2Universidad Salamanca, Spain, SDIFE - German
Institute of Human Nutrition, Germany, 4Saarland University, Germany

Newly sliced versus packed and stored dry cured ham - perception of freshness?

M. @vrum Gaarder*!, M. Carlehdg!, O. Sgrheim!, P. Berg?, M. Hersleth!, INofima AS, Norway,
2Nortura SA, Norway

Consumer acceptance and description of bread and rolls made with yeasts coming from
non-bakery applications

I. Matullat*!, J. Huen!, M. Heitmann?, E.K. Arend?, S. Doring3, 'ttz Bremerhaven, Germany, 2UCC
— University of College Cork, Ireland, 3AIBI- International Association of Plant Bakers, Belgium
Managing the lionfish menace: Product development using binders and high power
ultrasound

L.M. Jiménez-Mundz, A. Filomena-Ambrosio*, Universidad de La Sabana, Colombia

Sensory profiling of loudspeakers using rapid methods compared to traditional QDA

M.E. Pedersen*!, S. Moulin2, |. Berget!, P. Varela!, T. Nces!, S. Bech? 3, INofima AS, Norway,
2Bang & Olufsen A/S, Denmark, 3Department of Electronic Systems, Denmark

Sensorial characteristics of pork "pulpa” meat: Effect of ohmic cooking

S. Angel-Rendon, |. Sotelo-Diaz, A. Filomena-Ambrosio*, Universidad de La Sabana, Colombia
Consumer perceptions of beef - a comparison of consumers from different regions

F.S. Chong*! 2, L.J. Farmer?, 1.D. Hagan?, M.G. O'Sullivan’, J.P. Kerry!, TUniversity College Cork,
Ireland, 2Agri-Food Bioscience Institute, UK

Use of the repertory grid method combined with free-choice profile to obtain the sensory
description of apple snacks

M.R. Marin-Arroyo*, M. Navarro, |. Arozarena, Public University of Navarre, Spain

Combine & conquer: Harnessing the power of comparative and descriptive profiling to
understand consumer reactions to subtle product differences in challenging product
categories

A. Barker*, P. Mehring, C.V. Barnagaud, C.A. Withers, MMR Research Worldwide, UK

Design of lexicon and referentialto help hair care product development

J-B. Roux! 2, F. Bouton?, A-M. Lheritier*!, M. Lavarde!, 'Ecole de Biologie Indusfrielle, France,
2Brenntag SA, France

Using new online consumer engagement tool to gain deeper understanding of snacking
behaviour and preferences

R. Teratanavat, D. Paredes*, Takasago International Corporation, USA

To what extent protein-flavour binding has an impact on flavour perception in low-fat
yoguris?

H. Lesme*!, C. Rannou!, C. Alleaume!, L. Lopez Torrez?, S. Dalmas?, M.H. Famelarts, S.
Bouhallabs, C. Prost!, 'Oniris, France, 2V MANE Fils, France, 3Agrocampus Quest, France

Can the bitterness intensity of different types of vegetables be measured by a sensory panel?
U. Kidmose*, N. Eggers, H.L. Kristensen, Aarhus University, Denmark

Sensory vs instrumental analysis for the shelf-life definition of minimally processed vegetables
F. Cincotta*!, G. Tripodi!, M. Merlino!, A. Verzera!, E. Dellacassa!, C. Condurso?
'University of Messina, Italy, 2University of the Republic, Argentina

Sensory driven design of gluten-free quinoa licorice

A. Knaapila*, V. Oksa, K. Jouppila, University of Helsinki, Finland
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Mushroom consumer segmentation based on liking of Nordic edible wild mushrooms

H. Aisala*, A. Hopia, T. Pohjanheimo, M. Sandell, University of Turku, Finland

Understanding the influence of cooking process innovation trough flash profile. Application of
rapid descriptive methods in food processing development

M. Bonfini*!, L. Bailetti!, C. Mignani!, S. Bonanno?, 'Cias Inovation s.r.l., Italy, 2MTS s.r.l., Italy

Real heads vs model heads; which data is the best for understanding and predicting product
performance?

Z. Jappinen, R. Greenaway, K. Worner, C. Humphreys, T. Hollowood, E Chang*, Sensory
Dimensions Ltd, UK

Application of CATA to explore Italian consumers' attitude for off-season nectarine imported
from Chile

G.M. Daniele*!, C. Kusch?, L. Contador?, R. Infante2, M. Magli!, E. Gattil, S. Predieri!, 'IBIMET-
CNR, Italy, 2Universidad de Chile, Chile

The sensory characteristics of soybean-based beverages and assessment of evaluation
similarity between trained panel and consumers

Y.K. Choi*, J. Yang, J. An, J.M. Lee, M.S. Kim, J. Lee, Pusan National University, Republic of
Korea

Effect of the brand on consumers’ perception of product quality - comparative analysis
between frained panel and consumer survey results

R. Toni*'2, |. BraUna?, J. Fogaca?, V. Gomes2, M. Stein?, L. Rezende?, 'ESOMAR, The
Netherlands, 2Perception Sensory and Consumer Studies, Brazil

Can consumer tests replace descriptive analysis? Focus on Identification in difference of
sweetness and bitter taste according to cocoa content

JM. Lee*T, J. Yang!, Y.K. Choil, J. An!, M.S. Kim!, H-J. Ha?, J. Lee!, 'Pusan National University,
Republic of Korea, 2Nongshim R&D Center, Republic of Korea

Consumer perception of hydroponic-cultivated lettuce marketed with root

I. Mouraq, S.C. Fonseca*, S. Carvalho, L.M. Cunha, Fac. Ciéncias UPorto, Portugal

Influence of different salting processes on the sensory quality of bacon

J. Messadene-Chelali, Agoscope, Switzerland

Evaluation of the perceived value of the high-quality lemongrass infusion: The combined used
of conjoint analysis and eye tracking

C. Rocha*! 2, J. Ramos! 2, A.P. Moura4 3, R.C. Lima?, L.M. Cunha' 3, 'University of Porto,
Portugal, 2Sense Test. Lda, Portugal, 3GreenUPorto, Portugal, 4University Aberta, Portugal
Identification of the drivers of liking of commercial and non-commercial avocado (Persea
Americana) cultivars

R. Villarreal-Lara, D. Rodriguez-Sdnchez, M. Marin-Obispo, S. Jaramillo-De la Garza, R.l. Diaz de
la Garza, C. Herndndez-Brenes*, Tecnologico de Monterrey, Mexico

Seaweed perception and acceptability of a dehydrated vegetable soup with no added salt

E. Gongalves, S. Mendes*, J. Pinheiro, A. Horta, M.M. Gil, Polytechnic Institute of Leiria,
Portugal

Acquiring liking for novel food through constructing reference frame for the product category
S.J. Lee*, S.G. Kim, M.R. Kim, R.R. Wong, S.J. Chung, Ewha Womans University, Republic of
Korea

Monitoring the textural and thermal analyzes of sugar-free chocolates by sensory evaluation:
Effect of particle size distribution

M. Kiumarsi' 2, D. Majchrzak*!, S. Yeganehzad?, 'University of Vienna, Austria, 2Research
Institute of Food Science and Technology (RIFST), Iran

Comparing dunnett test and bootstrapping procedure with asymmetric liking (jar) data

U. Zigon, Frutarom Etol d.o.o., Slovenia

A bayesian estimation of the mixed assessor model

H. Satomura, JT International Germany GmbH, Germany

Application of network analysis to state transition diagram using TDS dataset

H. Kawasaki*, Y. Sekine, A. Wakita, C. Kasamatsu, Ajinomoto Co., Inc., Japan

Quuality tools for panellists regarding threshold limits in the sensory water analyses

A. Schott*, U. Braun, Muva Kempten GmbH, Germany

The use of signal detection theory (d') in food sensory analysis

R. Hahn*, C. Fuentes, E. Tomasino, Oregon State University, USA
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Sum of ranking differences - a reliable approach for multicriteria optimization in sensory
sciences

A. Gere*!, D. Radvdnyi2, K. Héberger?, 'Szent Istvdn University, Hungary, 2Hungarian Academy
of Sciences, Hungary

How to improve analyses and highlights of graded paired comparisons tests

J. Rogues*!, P. Courcoux?, M. Semenou?, P. Brault?, N. Guery?, E. Mehinagic!, 'Diana Pet Food,
France, 2National College of Veterinary Medicine, Food Science and Engineering, France
PrefMFA: An "improved" alternative to External Preference Mapping

T. Worch, Qi Statistics Ltd, UK

Consumers' valuation for organic processing technologies using the latent class logit model in
willingness-to-pay space

D.A. Asioli*123, HIY. Yoo4, V.A. AImli2, 'University of Reading, UK, 2Nofima AS, Norway,
3University of Arkansas, USA, 4Durham University, UK

Application of Many-Facet Rasch Modelling in comparing the overall acceptability of
products from different product categories

Z. Li*, . Okojie, P. Ho, University of Leeds, UK

Maximum likelihood estimation under constraints (MLEC) for sensory and consumer data

H.F. Strydom, University of Pretoria, South Africa

The influence of the semantic tool on spontaneous odor characterization

F. Hanaei*!, N. Vallet!, E. Reydubuis' 2, J. Belay!, IISIPCA, France, 2Université Claude-Bernard-
Lyon-I, France

EmojiGrid: A pictorial single-item scale for the assessment of food elicited pleasure and
arousal

D. Kaneko*' 2, A. Toet?, S. Ushiamas3, S. Hoving?, I. de Kruijf2, A.M. Brouwer?, V. Kallen?, J. van
Erp2 4, 'Kikkoman Europe R&D Laboratory B.V. The Netherlands, 2TNO, The Netherlands,
3Kikkoman Corporation, Japan, 4University of Twente, The Netherlands

What the crowd says about food sustainability - a Twitter study

E. Pindado!, L.F. Jacobsen? R. Barrena*!, 'Public University of Navarre, Spain, 2Aarhus
University, Denmark

The power of sensory semantics in marketing of food

J. Swahn*!, A. Nilsen!, A. Ostrédm!, U. Larsson2, 'Orebro University, Sweden, 20saka University,
Japan

Training of sommeliers - The effect of Dialogue seminars and analogical training within trained
tasting groups

A. Herdenstam*, A. Nilsen, Orebro University, Sweden

WORKSHOP How to feel tannins: The oro-sensory qualities of Sangiovese wines

A. Rinaldi*'2, P. Ceparano!, P. Di Paola!, L. Moio!, 'Universita degli Studi di Napoli Federico I,
Italy, 2Biolaffort, France

In context research with 360° VR immersion for more consumer engagement and actionable
results

I. Goisbault*!, M-C. Vignon-Mares?, B. Berenger?, C. Porcherot?, !Stratégir, France, 2Firmenich
SA., Switzerland

Sensory spatial segmentation

J. Zach*, J. Cho, A. Baverstock, Ipsos, Germany

Preliminary sensory quality and stability evaluation of branded fruit

T.M. Da Silva*1, N.R. Giuggioli', S. Beraldiz, C. Peano!, 'University of Torino, Italy, 2Sata srl, Italy
EmotionApp: Novel computer application to gather sensory self-reported data and
biometrics, such as non-invasive emotional and physiological responses from panelists

S. Fuentes, C. Gonzalez Viejo*, D.D. Torrico, F.R. Dunshea

University of Melbourne, Australia
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Estimation of consumer acceptance of Korean fermented soybean paste (doenjang) by
near infrared speciroscopy

H.S. Kwak*, M.J. Kim, J. Heo, S.D. Lim, S.S. Kim, Korea Food Research Institute, Republic of
Korea

Development of an objective tool to predict consumer acceptability of cooked ham, dried
cured ham, paté and aspic for R&D purposes and product reformulation

K. Broucke*, S. Van Weyenberg, A. Twarogowska, G. Van Royen, ILVO, Belgium

Assessment of sensory, microbial and physicochemical quality of a functional beverage
processed by uliraviolet light (uv-c) under hurdle approach

M. Ferrario, M. Schenk, D. Fenoglio, S. Guerrero*, Buenos Aires University, Argentina

A combined quality assessment of fresh tomato genotypes

M. Pestoric*!, J. Mastilovic!, Z. Kevresan!, L. Pezo?, M. Belovic!, S. Glogovacs, N. llict,
1University of Novi Sad, Serbia, 2Institute of General and Physical Chemistry, Serbia, 3Institute
of Field and Vegetable Crops, Department For Industrial Crops, Serbia

Effect of mechanical contrast on sensory perception of heterogeneous liquid and semi-solid
foods

M. Santagiuliona*' 2, M. Christaki!, B. Pigueras-Fiszman'!, E. Scholten!, M. Stieger'2,
'Wageningen University, The Netherlands, 2Tl Food and Nutrition, The Netherlands
Mechanical properties affect detectability of perceived texture contrast in heterogeneous
food gels

M. Santagiuliana*12, B. Piqueras-Fiszman!, E. van der Linden'2, M. Stieger!2, E. Scholten!,
'Wageningen University, The Netherlands, 2T Food and Nutrition, The Netherlands
Development of a novel quality evaluation model to predict sensory scores from measured
viscoelasticity and aroma for Natural Cheese

A. Morita*!, Y. Sagara!, 'Baika University, Japan, 2Food Kansei Communications, Corp.,
Japan

Physico-sensory characteristics and crumb structure of white wheat bread enriched with
different types of calcium salts

G.G. Codina*!, D. Zaharia?, S.G. Stroe!, A. Dabija’, C. Arghire3, 'Stefan cel Mare University,
Romania, 28.C. Dizing S.R.L., Romania, 3S.C. Enzymes@Derivates S.A., Romania

Effects of CO2 and ethanol on retronasal aroma release and perception in lemon-flavored
alcoholic beverages

M. Toshima*!, A. Kakitani!, T. Morishita!, K. Matsushita?, H. Kaneda?, 'Asahi Breweries, Ltd.,
Japan, 2Kyushu Sangyo University, Japan

Thickness of alcoholic beverage: Relationship between sensory score and rheological
properties

H. Odai*!, W. Dandan!, J. Nohata!, M. Shibata?, A. Morita3, R. Ueda#4, Y. Sagara4, Kirin Co.,
Ltd, Japan, 2Tokyo University of Marine Science and Technology, Japan, 3Baika Women's
University, Japan, 4Food Kansei Communications, Corp., Japan

Instrumental analysis of texture as an indicator of sensory crispness of food

L.S. Dias-Faceto*!, A. Salvador?, A.C. Conti-Silva', 'Universidade Estadual Paulista “Jdlio de
Mesquita Filho", Brazil, 2instituto de Agroquimica y Tecnologia de Alimentos (IATA), Consejo
Superior de Investigaciones Cientificas (CSIC), Spain

Fast screening of beer acceptability based on foamability and color obtained using a
robotic pourer, computer vision and machine learning algorithms

C. Gonzalez Viejo*, S. Fuentes, K. Howell, D.D. Torrico, F.R. Dunshea, University of Melbourne,
Australia

Prediction of the sensory attributes of Spanish Iberian dry-cured ham using NIRS

M.l. Gonzdlez-Martin*, I. Revilla, A.M. Vivar-Quintana, |. Martinez-Martin, P. Herndndez-
Ramos, Universidad de Salamanca, Spain

The relationship between sensory and physicochemical characteristics of yogurt with
pumpkin seeds

A. Dabija*!, G.G. Codina’, S.G. Stroe!, I. Sion?, 'Stefan cel Mare University of Suceava,
Romania, 2D.S.V.S.A. Bacau, Romania
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Correlation between sensory, thermal and textural properties on low fat and low fat and
sugar ice creams using agave fructans as replacer

M.A. Pinfor*!, H.B. Escalona!, J.L. Arjona?, P. Severiano?, A. Totosaus3, 'Universidad
Auténoma Metropolitana, Mexico, 2Universidad Nacional Autdnoma de México, Mexico,
3Tecnoldgico de Estudios Superiores de Ecatepec, Mexico

Sensory characterization of honey varieties using rapid sensory methods: Easy to enjoy, less
easy to describe

A. Bespflug, J. Meier*, Neubrandenburg University of Applied Sciences, Germany

Study of the role of the carafage of wine on the dissolution of oxygen and the release of
aromas

P. Rebenaque*, R. Freville, B. Bach, Changins, Switzerland

The aromatic profile of the white wine Terre Alfieri Arneis DOC

M.C. Cravero*, F. Bonello, A. Asproudi, S. Rossanino, M. Unere, L. Panero, M.R. Lottero, M.
Petrozziello, CREA Council for Agricultural Research and Economics, Italy

Selection of chemical-based reference standards as calibration tool for rooibos and
honeybush tea quality assessment

B.V.P. Du Preez*!, M. Muller’, E.M. Erasmus!, N. Wilishire3, M. Dovey3, E. Joubert!?,
IStellenbosch University, South Africa, 2Agricultural Research Council (Infruitec-Nietvoorbij),
South Africa, 3Kerry, South Africa

Polyphenol content and sensory characteristics of olive oil

V. Pedan*, M. Popp, K. Jedrys, A. Bongartz, Zurich University of Applied Sciences, Switzerland
Impact of olfactory cues on the perception of astringency sub-qualities in ltalian red wines
P. Piombino*1, E. Pittari!, L. Moio!, A. Curioni2, F. Mattivi34, L.G. Rolle5, G.P. Parpinelloé, M.
Ugliano’, 'University of Naples Federico Il, Italy, 2University of Padova, Italy, SFondazione
Edmund Mach, Italy, “University of Trento, Italy, SUniversity of Torino, Italy, sUniversity of
Bologna, Italy, 7University of Verona, Italy

Sensory analysis of the stone pine wood “Queen of the Alps”

R. Ghadiriasli’ 2, M. Wagenstaller2, A. Andrea Buettner! 2, L. Schreiner*!, 'Friedrich-Alexander-
Universitdt Erlangen-NUrnberg, Germany, 2Fraunhofer Institute for Process Engineering and
Packaging IVV, Germany

Neuroevaluation of packaging performance, Eye tracking technology for the comparison
and selection of new pack’s prototype

M. Bonfini*!, L. Bailetti!, C. Mignani', L. Zanirato?, 'CIAS Innovation-Centro Italiano di Analisi
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