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 Effective use of sensory evaluation 

[P1.1.01] 
Evaluation of typical foods as an option for the menu of school feeding program in Brazil, F.D.B. Abadio 
Finco*1,2, J.E.K. Silva1, L.M. Aguiar1, I.G. Silva1,  1Federal University of Tocantins, Brazil, 2University of 
Hohenheim, Germany 

[P1.1.02] 
Comparing sensory profiles and consumer preference for bottled water distributed in Japan,  
T.A. Aishima*1, N.M. Miyake2, K.I. Iizuka1, K.M. Morita1, T.K. Kurata2,  1Chemometrics and Sensometrics 
Laboratory, Japan, 2Niigata University of Pharmacy and Applied Life Sciences, Japan 

[P1.1.03] Desires for basic tastes, fat and hot foods following consumption of honeys, S. Gadegaard,  
B.H. Allesen-Holm*, W.L.P. Bredie, P. Møller,  University of Copenhagen, Denmark 

[P1.1.04] 
Comparison of naïf and consumer panels in the evaluation of canteen foods using automatic biplots 
applied to generalized procrusts analysis and 3-way tucker-1 analysis, C. Marbosa1,2, M.R. Alves*1,2,  
M.B. Oliveira1,  1Universidade do Porto, Portugal, 2ESTG, Portugal 

[P1.1.05] 
Time-intensity profile of sweetness, bitterness and fruitness on guava nectars sweetened with differents 
edulcorants in equi-sweet on sucrose, C.A. Koguishi De Brito, H.M. André Bolini*,  UNICAMP-State University 
of Campinas, Brazil 

[P1.1.06] Can cheddar cheese sharpness be evaluated by a trained sensory panel? V. Aubry, M. Knorr, V. Mirtchev,  
F. Rossi*,  Kraft Foods RD&Q, USA 

[P1.1.07] 
Effect of crop load and vineyard location on grape composition and wine sensory quality of 
Montepulciano in Abruzzo region, L. Bailetti*1, O. Silvestroni2, R. Pellegrini1, E. Manni2,  1Italian Centre of 
Sensory Analysis, Italy, 2SAPROV, Italy

[P1.1.08] Evaluation of bitterness of caffeine/chlorogenic acid binary mixtures, M. Barnabá*, L. Navarini,  
F. Suggi-Liverani,  illycaffè s.p.a., Italy 

[P1.1.09] Berry sensory and compositional changes of semillon under different viticultural management,  
N. Lohitnavy, S. Bastian*, C. Collins,  University of Adelaide, Australia 

[P1.1.10] Impact of terroir, vintage and winemaking on the sensory properties of German Riesling, A. Bauer*1,  
U. Fischer2, S. Wolz2,  1University of California, USA, 2DLR Rheinpfalz, Germany 

[P1.1.11] 
Identifying drivers of consumer liking of carbonated soft drink guarana flavor thru PLSR, A.C. Bertolini*1,  
C. Pohl1, L.R. Alves2, R. Salas3, J. Sepulveda3,  1International Flavors & Fragrances, Inc., Brazil, 2EasyStat 
Soluções Estatísticas Ltda, Brazil, 3International Flavors & Fragrances, Inc., Mexico 

[P1.1.12] Consumer based descriptive analysis within and between global markets case study: Home care, C. Mar1, 
R.N. Bleibaum*1,2,  1Tragon Corporation, USA, 2University of California Davis, USA 

[P1.1.13] 
Relationship between sensory profile and acceptance of pecan nut oil during storage, T. Oro1,  
H.M.A. Bolini*2, D.B. Arellano2, J.M. Block1,  1University Federal of Santa Catarina, Brazil, 2University of Campinas, 
Brazil 

[P1.1.14] Natural and synthetic sweeteners in vanilla cake: Ideal and equivalent sweetness, A.P. Buoinain,  
H.M.A. Bolini*,  University of Campinas, Brazil 

[P1.1.15] 
The complementarity of GC-olfactometry and descriptive sensory analysis in the study of clonal red 
wines, G. Botelho*1,3, A. Mendes-Faia1, M.C. Clímaco2,  1Universidade de Trás-os-Montes e Alto Douro, Portugal, 
2INIA – Dois Portos, INRB, Portugal, 3Instituto Politécnico de Coimbra, Portugal 

[P1.1.16] 
THC improves chemosensory perception and food enjoyment in cancer: A pilot study, T.D. Brisbois 
Clarkson*, W.V. Wismer, I.H. De Kock, S.M. Watanabe, M. Mirhosseini, V.E. Baracos,  University of Alberta, 
Canada 

[P1.1.17] 
Fortified Moscatel wine: a colour evaluation approach, A. Fulgêncio1, M.N. Bravo2, L.V. Boas2,  
M.R. Bronze*2,3,  1Faculdade de Ciências UL, Portugal, 2Instituto de Tecnologia Química e Biológica, Portugal, 
3Faculdade de Farmácia UL, Portugal 

[P1.1.18] 
Interaction of sweetness and bitterness by sensory analysis of 6-methoxymellein found in carrots (Daucus 
carota L.), C. Brugger*, V. Blass, E. Hoehn, D. Baumgartner, F. Hesford, A. Bozzi Nising,  Research Station 
Agroscope Changins-Waedenswil ACW, Switzerland 

[P1.1.19] Sensory characterization of oxidative behaviour in different wines, M. Bueno*, L. Culleré, J. Cacho,  
V. Ferreira,  Laboratory for Flavor Analysis and Enology, Spain 
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 [P1.1.20] 
High throughput instrumental methods: A good alternative to sensory analysis for evaluating flavour of 
tomatoes? S. Buysens*1, N. Cap1, K. Beulens2, M. Hertog2, B. Nicolai2, J. Lammertyn2,  1PCG, Belgium, 2Catholic 
University of Leuven, Belgium 

[P1.1.21] Relationship between sensory profile and acceptability of traditional and light vanilla ice cream using 
partial least square (PLS) R.S. Cadena*, H.M.A. Bolini,  UNICAMP, Brazil 

[P1.1.22] Sensory profile and consumer research of traditional and light vanilla ice cream, R.S. Cadena*,  
H.M.A. Bolini,  UNICAMP, Brazil 

[P1.1.23] 
Low/reduced fat yogurts: Internal preference mapping and discrimination through sensometric 
techniques, R.S. Cadena*, A.G. Cruz, E.H.M. Walter, J.A.F. Faria, H.M.A. Bolini, M.B. Villas Boas,  UNICAMP, 
Brazil 

[P1.1.24] Correlation between sensory panels and electronic nose / tongue, J.C. Mifsud, A. Aranyos, G. Carayon*,  
M. Bonnefille,  Alpha MOS, France 

[P1.1.25] Visual analysis of food products using a vision machine, J.C. Mifsud, A. Gaudon, A. Aranyos, G. Carayon*,  
M. Bonnefille,  Alpha MOS, France 

[P1.1.26] Traditional and improved tomatoes: Sensory and aroma quality, A. Alonso, S. García-Martínez, L. Vázquez-
Araújo, A. Grau, J.J. Ruiz, A.A. Carbonell-Barrachina*,  Universidad Miguel Hernández, Spain 

[P1.1.27] 
Turrón, torrone and nougat: Instrumental aroma and sensory evaluation, M. Speziale2, L. Vázquez-Araújo1, 
A. Mincione2, A.A. Carbonell-Barrachina*1,  1Universidad Miguel Hernández, Spain, 2Mediterranean University of 
Reggio Calabria, Italy 

[P1.1.28] 
LAM and category scales of affect: Factors affecting sensitivity to product differences, A.V. Cardello*1,  
H.T. Lawless2, H.G. Schutz3,  1U.S. Army Natick, USA, 2Cornell University, USA, 3University of California, Davis, 
USA 

[P1.1.29] Creating a global formulation that wins across several countries, M. Carrabotta*1, C. Marketo2, A. Woody1,  
1The Coca-Cola Company, USA, 2MMR Research Worldwide Inc, USA

[P1.1.30] SensR: A free statistical software package for sensory discrimination based on thurstonian models,  
R.H.B. Christensen*, P.B. Brockhoff,  Technical University of Denmark, Denmark 

[P1.1.31] Understanding the drivers of liking for Makgeolli, a traditional Korean fermented alcoholic beverage,  
J.H. Cho, J.A. Chung*, J.Y. Choi, J.Y. Kim, S.J. Chung,  Seoul Women's University, Korea 

[P1.1.32] 
The use of extruded linseed in broiler diet does not negatively affect sensory properties of breast meat,  
E. Moneta1, L. Mughetti2, F. Sinesio1, O. Olivieri2, F.J. Comendador*1, M. Trabalza Marinucci2,  1INRAN, Italy, 
2Università degli Studi di Perugia, Italy 

[P1.1.33] 
Leveraging sensory to identify snack market opportunities in terms of market growth, G. Zarate1,  
V. Coutiño*2, E. Quintana3, R. Morales4,  1Alliante University, Mexico, 2Universidad Autonoma de México, Mexico, 
3Universidad Iberoamericana, Mexico, 4Tecnologico de Monterrey, Mexico 

[P1.1.34] Acoustics of potato chips: Influence of potato variety and process variables, M. Covarrubias-Cervantes1,  
V. Coutino-Covarrubias*2, F. Ramirez2,  1Pepsi-Cola R&D, USA, 2PepsiCo SACC Region R&D, Mexico 

[P1.1.35] Comparison of the sensory profile of a white and a red DOC sardinia wine performed by tree trained 
panels, M.C. Cravero*, F. Bonello, M. Ubigli,  CRA-Centro di Ricerca per l'Enologia, Italy 

[P1.1.36] Prediction of the quality of Spanish high quality red wines from dynamic-headspace gas chromatography-
olfactometry data, A. Escudero, F. San Juan, L. Culleré*, J. Cacho, V. Ferreira,  University of Zaragoza, Spain 

[P1.1.37] Sensory properties and consumer acceptance of sorghum-marama composite porridges, E. Kayitesi,  
K.G. Duodu, A. Minnaar, H.L. de Kock*,  University of Pretoria, South Africa 

[P1.1.38] Post trial investigation of sensory panellist performance using PanelCheck, M. Kinnear, H.L. de Kock*,  
University of Pretoria, South Africa

[P1.1.39] 
Effect of artificial lighting and storage time on quality characteristics of Finnish greenhouse-grown 
cucumber and tomato, K.C. Deegan*1, A.M. Lampi1, V. Piironen1, J. Näkkilä2, H. Tuorila1, L. Hyvönen1,  
1Univeristy of Helsinki, Finland, 2MTT Agrifood Research, Finland

[P1.1.40] 
Correlation between sensory and instrumental variables to measure spreads texture, L. Defranco*1,  
N. Pineau2, S. Henry1,  1Nestlé Product Technology Centre Konolfingen, Switzerland, 2Nestlé Research Centre, 
Switzerland 

[P1.1.41] Sensory and instrumental analysis applied to cheese technology for product development, A. Del Caro*1, 
C. Fadda1, A. Sanguinetti1,  1University of Sassari, Italy, 2F.lli Pinna Industria Casearia S.p.A., Italy 

[P1.1.42] Application of logistic regression models to descriptive analysis and consumer liking of extra virgin olive 
oil, C. Delgado-Gutierrez*, J.X. Guinard,  University of California, Davis, USA 

[P1.1.43] Açaí pulp (euterpe oleracea, mart.) sensory profile, E.M.S. Menezes1, R. Deliza*2, D.G.C. Freitas2,  
A. Rosenthal2,  1Federal University of Rio de Janeiro, Brazil, 2Embrapa Food Technology, Brazil 
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[P1.1.44] Sensory and statistical evaluation of coffee flavored yogurt in Brazil, T.R.S. Mathias1, P.S. Guimarães1, 
A.L.A. Vendramini1, E.F.C. Sérvulo1, R. Deliza*2,  1Federal University of Rio de Janeiro, Brazil, 2EMBRAPA, Brazil 

[P1.1.45] Correlation between chemical and sensory attributes of good and low quality Brazilian coffee, A.T.T. Toci1, 
R.D. Deliza*2, C.M.S. Silva1, A.F. Farah1,  1Federal University of Rio de Janeiro, Brazil, 2Embrapa, Brazil 

[P1.1.46] 
Methodology evaluation for standards quality and identity of coffee, E.S.M. Santos1, R. Deliza*2,  
D.G.C. Freitas2, M.S. Carvalho3, M. Rapp4, F.O.M. Correia1,  1Universidade Federal Rural do Rio de Janeiro, 
Brazil, 2Embrapa Food Technology, Brazil, 3Universidade Federal do Rio de Janeiro, Brazil, 4Forschungszentrum 
Karlsruhe, Germany, 5University of Lavras, Brazil

[P1.1.47] Sensory “reduction” in chasselas wines, P. Deneulin*1, C. Guyot1, M. Wüst2,  1Ecole d’Ingénieurs de Changins, 
Switzerland, 2HES-SO-Institut Technologies du Vivant, Switzerland 

[P1.1.48] 
Modifying the sensory attributes of savoury foods for older people in order to increase consumption and 
decrease malnutrition in hospital, M. Dermiki*, C. Suwankanit, M. Gosney, O.B. Kennedy, D.S. Mottram,  
L. Methven,  University of Reading, UK 

[P1.1.49] Acceptability study and shelf life determination of fresh packed meat, R. Di Monaco*, E. Torrieri, S. Cavella, 
P. Masi,  Univeristy of Naples 'Federico II', Italy 

[P1.1.50] 
Bitterness evaluation in cheeses obtained from milk of chicory fed ewes, M.F. Scintu1, N. Fois1, M. Pes1,  
A. Del Caro2, R. Di Salvo*1,  1Agris, Agenzia Regionale per la Ricerca in Agricoltura, Italy, 2Università Degli Studi  
di Sassari, Italy 

[P1.1.51] Sensory and eye tracking evaluation of smoothie products, K. Duerrschmid*, M. Wendelin, W. Kneifel,  
University of Natural Resources and Applied Life Sciences, Austria 

[P1.1.52] 
The taste of Vienna – a sensory evaluation training programme for the food industry of Vienna,  
K. Duerrschmid*, E. Buchinger, M. Wendelin, W. Kneifel,  University of Natural Resources and Applied Life 
Sciences, Austria 

[P1.1.53] 
The effect of the inclusion of apples to finishing diets on the eating characteristics of pork, L.M. Duizer*1, 
L.J. Maclean2, C. Embree3, J. Duynisveld3, J. Morrigan4, D. Oxby3,  1University of Guelph, Canada, 2Acadia 
University, Canada, 3Agriculture and Agri-Food Canada, Canada, 4Nova Scotia Agricultural College, Canada

[P1.1.54] A combined approach to investigate sensory quality of cheese by means of trained and expert panels and 
instrumental characterisation, I. Endrizzi*, E. Franciosi, E. Poznanski, F. Gasperi,  IASMA, Italy 

[P1.1.55] 
Sensory differentiation of carbonic maceration and destemming wines from Rioja Alavesa by using the 
Temporal Dominance of Sensations (TDS) method, I. Etaio*1, S. Meillon2, F.J. Pérez Elortondo1, M. Albisu1,  
P. Schlich2,  1University of the Basque Country, Spain, 2Centre Européen des Sciences du Goût, France 

[P1.1.56] Influence of visual conditions on wine sensory quality scoring by a qualified panel, I. Etaio*, M. Ojeda,  
P.F. Gil, M. Albisu, J. Salmerón, F.J. Pérez Elortondo,  University of the Basque Country, Spain 

[P1.1.57] 
Major preferences of commercial and genetically improved bananas across Brazil, H.V.V. Facundo*1,  
D.S. Garruti1, R.C.B. Godoy1, M.A.N. Pontes2, R.A.C. Santiago3, M.A.A.P. Da Silva4,  1Embrapa, Brazil, 2Federal 
University of Para, Brazil, 3Federal University of Goias, Brazil, 4Unicamp, Brazil 

[P1.1.58] Emotions of wine, R. Ferrarini*, E.M. Casarotti, E. Nicolis, A. Nencini, A.M. Meneghini,  Università degli Studi di 
Verona, Italy 

[P1.1.59] 
Segmentation of BIB consumer liking of high-fatigue products: Sensory confirmation of statistical 
methods, C.J. Findlay*1, J.F. Meullenet2, P.D. McNicholas3,  1Compusense Inc., Canada, 2University of Arkansas, 
USA, 3University of Guelph, Canada 

[P1.1.60] Comparison of quantitative descriptive sensory evaluation and flash profile for two different levels of 
trained panels, S. Fiszman*, A. Salvador, A. Albert,  Instituto de Agroquímica y Tecnología de Alimentos, Spain 

[P1.1.61] 
Attempts to quantification of Serra da Estrela cheese key odorants by gas-chromatography olfactometry 
combined with conventional descriptive sensory analysis, M.I. Moreira da Costa Franco*, Z.E. Martins,  
C. Rodrigues, A.C. Silva-Ferreira, A.M. Gomes, M.M. Pintado,  Universidade Católica Portuguesa, Portugal 

[P1.1.62] Modulating virgin olive oil sensory profile – effect of technological and agronomical conditions, A. Gomez-
Rico, A.M. Inarejos-Garcia, M.D. Salvador, G. Fregapane*,  Universidad Castilla-La Mancha, Spain 

[P1.1.63] 
Hypoglycemic effect of Japanese whole rye, whole wheat flour and wheat flour compound breads on 
blood glucose level in healthy subjects and their sensory attributes, Y. Funatsu*1, N. Tsunemi1,  
E. Yoshikawa1, Y. Nishio2, A. Tanaka3, N. Mafune1,  1Rakuno Gakuen University, Japan, 2Yutaka Foods Inc., 
Japan, 3Hokkaido Food Processing Research Center, Japan

[P1.1.64] Development of a method for the sensory analysis of DOP 'Manzanilla-Aloreña' table-olives, H. Galan 
Soldevilla*, P. Ruiz Perez-Cacho,  Universidad de Cordoba, Spain 

[P1.1.65] Control of the efficacy of the panel of tasters for sensory evaluation of galician kiwi, M. Garcia*, N. Munoz, 
A. Romero, L. Vazquez,  Universidade de Santiago de Compostela, Spain 
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[P1.1.66] Evaluation of sensory characteristics of Galician kiwi produced by different cultivation systems over 
storage time, M. Garca*, N. Munoz, L. Vazquez, A. Romero,  Universidade de Santiago de Compostela, Spain 

[P1.1.67] Comparison between two methodologies: Descriptive analysis vs sensory quality, L. Garitta*, G. Hough,  
Instituto Superior Experimental de Tecnología Alimentaria, Argentina 

[P1.1.68] 
Capitalising on the information collected while screening a large number of products - case study with ice 
creams, V. Gauthier*1, G. Blancher2, B. Grünig1, B. Huber2, C. Adam3, C. Godefroy3,  1Givaudan Schweiz AG, 
Switzerland, 2Givaudan Flavors Corporation, USA, 3Givaudan France Arômes SAS, France 

[P1.1.69] Sensory descriptive analysis of goat’s milk: Influence on consumer preference, M. Olalla, F. Lloris,  
R. Gimenez*, C. Cabrera, C. Samaniego, V. Quintana,  University of Granada, Spain 

[P1.1.70] 
How to use sensory profile rating to improve the knowledge on traced extra virgin olive oil: The Campania 
Region experience, A. Giomo*1, E. Boselli1, G. Di Lecce1, M.R. Loizzo2, N.G. Frega1,  1Università Politecnica 
delle Marche, Italy, 2Facoltà di Farmacia e Scienze della Nutrizione e della Salute, Italy 

[P1.1.71] Sensory and chemical characterization of mould off-flavour in dark chocolate, A. Giomo*1, L. Tallone2,  
1Eurofins Qualis, Italy, 2Eurofins Chemical Control, Italy 

[P1.1.72] 
Increasing the validity of affective sensory tests in consideration of different consumption habits,  
S. Glassl*1, G. Haack2, A. Scharf1,  1University of Applied Sciences, Germany, 2Unternehmensgruppe Theo Müller 
GmbH & Co. KG, Germany 

[P1.1.73] 
Sensory characteristics as indicator of the freshness of chicken eggs on Slovenian market, M. Jamnik1,  
M. Skvarca1, T. Pajk Žontar2, U. Kropf1, T. Golob*1,  1University of Ljubljana, Slovenia, 2Slovenian Consumers’ 
Association, Slovenia 

[P1.1.74] 
The index of absorbance difference (IAD) as a tool for segregating peaches and nectarines into 
homogeneous classes with different shelf-life and consumer acceptance, F. Gottardi*2, M. Noferini1,  
G. Fiori1, M. Barbanera2, C. Mazzini2, G. Costa1,  1Bologna University, Italy, 2COOP Italia, Italy 

[P1.1.75] Discrimination testing for silent changes: Issues, solutions and practical advice, L.K. Gruenig*,  
N.M. Holschuh,  General Mills, Inc., USA 

[P1.1.76] Use of range and acceptability tests in the development of a flavouring mix for brown rice, J.Y. Colina,  
M. Guerra*,  Universidad Simon Bolivar, Venezuela 

[P1.1.77] 
Injection of flavour essences into fruit pieces: A new approach for exploring consumer preferences for 
novel flavours of apple fruit, R. Altisent1, F.R. Harker*2, S.R. Jaeger2, R. Winz2, M. Wohlers2,  1IRTA, Spain, 
2The New Zealand Institute for Plant and Food Research Ltd, New Zealand 

[P1.1.78] 
Descriptive profile of seabream (sparus aurata): Comparison between wild and cultured by three panels of 
trained tasters, M.D. Hernández*1, A. Álvarez1, A. Claret2, L. Guerrero2, L. Rincón3, R. Ginés3,  1IMIDA-
Acuicultura, Spain, 2IRTA, Spain, 3ULPGC-GIA, Spain

[P1.1.79] The effect of different feed on the sensory quality in farmed trout after frozen storage, G. Hyldig*,  
C. Jacobsen,  Technical University of Denmark, Denmark 

[P1.1.80] Application of the sorting methodology – strengths and limitations in sensory evaluation of food products, 
A. Griffiths, L. Jamieson*,  Unilever R&D Colworth, UK 

[P1.1.81] Linking attributes to consumer needs for cake, R. Januszewska*1, K. Anthierens1, H. Moskowitz2,  1Gent 
University, Belgium, 2Moskowitz Jacobs Inc., USA

[P1.1.82] Sensory evaluation of selected probiotic strains in fermented pork loin, D. Jaworska*1, D. Kolozyn-
Krajewska1, Z. Dolatowski1,2,  1Warsaw University of Life Sciences, Poland, 2University of Life Sciences, Poland 

[P1.1.83] The possibility of selecting culinary meat based on consumers' demands, D. Jaworska*, W. Przybylski,  
Warsaw University of Life Sciences, Poland 

[P1.1.84] Off flavour development in long-life wheat bread, S. Jensen*1, A.K. Thybo2, H. Østdal3, L.H. Skibsted1,  
1University of Copenhagen, Denmark, 2Aarhus University, Denmark, 3Novozymes, Denmark 

[P1.1.85] Dietary significance and implications of NaCl taste sensitivity, R.S.J. Keast,  Deakin University, Australia 

[P1.1.86] 
The apple revival: How to strengthen a traditional apple region in Germany by sensory research in the 
early stage of breeding, M. Kern*1, S. Rutz1, K. Stallmann2, U. Enneking2, W. Dierend2,  1SAM ASAP Sensory 
and Marketing Germany, Germany, 2University of Applied Sciences, Germany 

[P1.1.87] Sensory quality of bovine milk as affected by breed and feeding either NaOH treated wheat or glycerol,  
U. Kidmose*, M.K. Larsen, J.H Nielsen, T. Hvelplund, M.R. Weisbjerg,  Aarhus University, Denmark 

[P1.1.88] 
Sensory properties, consumer acceptability and chemical composition of green teas as affected by the 
growing areas and the processing methods, Y.K. Kim*1,2, J.Y. Shin2, S.J. Lee1, J.S. Son2, K.O. Kim2,  1Amore 
Pacific Corp. R&D Center, Korea, 2Ewha Womans University, Korea 

[P1.1.89] Korean raspberry drink products sorted by physico-chemical and sensory characteristics, H.S. Kim*,  
E.S. Son,  University of Suwon, Korea 
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 [P1.1.90] 
Correlation of sensory evaluation and chemiluminescence measurements of oxidized potato chips,  
H.J. Kneubuehler*1, F. Kaeser1,2,  1Bern University of Applied Sciences, Switzerland, 2ACL Instruments Inc., 
Switzerland 

 [P1.1.91] 
Sensory and chemical – biological properties of Baltic sprat (Sprattus sprattus balticus) and Baltic herring 
(Clupea harengus membras) in different catching seasons, L. Timberg1, K. Koppel*1, H. Špilev2, R. Kuldjärv1, 
A. Jakimtšuk1, T. Paalme1,  1Competence Center of Food and Fermentation Technologies, Estonia, 2Estonian 
Marine Institute, Estonia 

[P1.1.92] Maximizing salt reduction while retaining consumer appreciation, S. Kremer*, J. Mojet, R. Shimojo,  
Wageningen University and Research, The Netherlands 

[P1.1.93] 
Sensory characteristics and consumer acceptability of beef stocks containing different types of GSH-
Maillard reaction product, G.Y. Kwon*, D.W. Jung, E.K. Yoon, S.M. Lee, Y.S. Kim, K.O. Kim,  Ewha Womans 
University, Korea 

[P1.1.94] Sensory characteristics and consumer acceptability of beef soup with added glutathione maillard reaction 
products, D.W. Jung, G.Y. Kwon*, S.M. Lee, Y.S. Kim, K.O. Kim,  Ewha Womans University, Korea 

[P1.1.95] Location of astringency and bitterness in crowberry (Empetrum nigrum) berries, O. Laaksonen*, M. Sandell, 
J. Vaarno, R. Järvinen, H. Kallio,  University of Turku, Finland 

[P1.1.96] Sensory QDA mapping versus free sorting by trained panels: Comparison of two sensory methodologies, 
C. Lannuzel*1, N. Schneid1, S. Brunel1, L. Berthier2,  1Danone Research, France, 2Adriant, France 

[P1.1.97] 
Correlation between volatile compounds and sensory attributes of Cucumis melo L. var. Inodorus grafted 
on different rootstocks, A. Mazzaglia1, C.M. Lanza*1, G. Dima2, A. Paratore1, A. Verzera2,  1University of 
Catania, Italy, 2University of Messina, Italy

[P1.1.98] 
Sensory characteristics and volatile compounds of Sicilian red and pink shrimps (parapandalus narval 
and parapenaeus longirostris) during freezing, C.M. Lanza*1, A. Mazzaglia1, M. Ziino2, A. Scacco1, E. Lembo2, 
V. Rpmeo2,  1University of Catania, Italy, 2University of Messina, Italy 

[P1.1.99] Sensory characteristics and consumer acceptability of sliced black table olives from different countries, 
S.M. Lee*, J.X. Guinard,  University of California, Davis, USA 

[P1.1.100] Is it possible to learn beer sensory categories? M. Lelièvre-Desmas*1, S. Chollet1, D. Valentin2,  1Institut 
Supérieur d'Agriculture, France, 2Université de Bourgogne, France 

[P1.1.101] Meat replacers: A similar eating experience to real meat? K. Mahadevan*, P. Ash,  Sheffield Hallam 
University, UK 
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[P1.2.13] Is there a perceived intensity reduction after repeated exposure in a physophysic test? E.M. Cubero-
Castillo*, J. Caravaca,  University of Costa Rica, Costa Rica 

[P1.2.14] Structure-odour-activity relationship of volatile alkylated phenols, M. Czerny*1, A. Buettner2,  1Fraunhofer 
Institute for Process Engineering and Packaging, Germany, 2University of Erlangen-Nuernberg, Germany 

[P1.2.15] 
Perfume memorability: The role of emotions and familiarity, C. Dacremont*1, T. N’Guyen1, B. Le Clavé2,  
S. Raviot-Derrien2, I. Cayeux2, D. Valentin1,  1Centre Européen des Sciences du Goût, France, 2Firmenich S.A., 
Switzerland 

[P1.2.16] 
Understanding the French anti-ageing creams market by three different methods using sensory panelists: 
Conventional profile vs flash profile vs free sorting, S. Danilo, L. Dreyfuss*, H. Nicod,  Adriant® Silliker, 
France 

[P1.2.17] A cross cultural study: How do consumers describe products? L. Dreyfuss*1, H. Nicod1, Y. Tao2, S. Sanesi3, 
M. Ferreira4, K. Muller1,  1Adriant®, France, 2Silliker, China, 3Silliker, Italy, 4Silliker, Portugal 

[P1.2.18] Impact of nature and nurture on fruit and vegetable liking, A. Emenhiser*, P. Hartwig,  Nestlé Nutrition, USA 

[P1.2.19] 
Sensory properties of white sauces: Effect of starch type, hydrocolloids and freeze/thaw, A. Arocas Marin, 
T. Sanz Taberner, A. Salvador Alcaraz, S. Fiszman Dal Santo*,  Instituto de Agroquímica y Tecnología de 
Alimentos (CSIC), Spain 

[P1.2.20] The effect of phenolic astringent stimuli on saliva protein profile, S. Vincenzi1, C. Dinnella2, A. Recchia2,  
D. Franceschi*1, E. Monteleone2, A. Curioni1,  1Università di Padova, Italy, 2Università di Firenze, Italy 

[P1.2.21] Screening individual ability in taste and odour identification, F. Gasperi*1, I. Endrizzi1, N. Pojer2, D. Recchia2, 
M.L. Demattè2, M. Zampini2,  1Fondazione Edmund Mach, Italy, 2Univerisità di Trento, Italy 

[P1.2.22] Individual variation in oral perception of health promoting polyphenolics, G.J. Pickering, N.J. Gaudette*,  
Brock University, Canada 

[P1.2.23] 
No difference in satiation between equally palatable meals with a sweet or savory taste, S. Griffioen-
Roose*1, M. Mars1, G. Finlayson2, J. Blundell2, C. de Graaf1,  1Wageningen University, The Netherlands, 
2University of Leeds, UK 

[P1.2.24] 
The role of saliva flow on taste perception, C.I. Heinzerling*1,2, J.H.F. Bult1,3, G. Smit2,4,  1TI Food & Nutrition, 
The Netherlands, 2Wageningen University and Research Centre, The  Netherlands, 3NIZO Food Research BV, 
The Netherlands, 4Unilever R&D Vlaardingen, The Netherlands 

[P1.2.25] Caffeine perception in soft drinks: Effect of complexity and taste sensitivity, L. Hewson*, M. Ng, R. Linforth, 
J. Hort,  University of Nottingham, UK 

[P1.2.26] 
Making quality tests objective, K. Duerrschmid1, J. Jacob2, B. Loewe-Stanienda3, G. Hildebrandt*4,  1BOKU, 
Austria, 2bofrost* Dienstleistungs GmbH & Co KG, Germany, 3DLG e.V., Germany, 4Institut für 
Lebensmittelhygiene, Germany 

[P1.2.27] 
Impact of product information in a blind test: A critical view to test design in acceptance measurement 
with biscuits, M. Kern*1, G. Willging1, I. Braun2, J. Hampshire2,  1SAM ASAP Sensory and Marketing Germany, 
Germany, 2Universitiy of Applied Sciences, Germany

[P1.2.28] Twin study of astringency and salivary proteins, K. Keskitalo*1, C. Dinnella2, S. Vincenzi3, E. Monteleone2,  
J. Kaprio1, H. Tuorila1,  1University of Helsinki, Finland, 2Università di Firenze, Italy, 3Università di Padova, Italy 

[P1.2.29] Evaluation of visual analogue and labelled magnitude scales on fatigue measurement from Thais and 
Canadians, K. Khajarern*1, L. Duizer2, W. Posri1, 1Khon Kaen University, Thailand, 2University of Guelph, Canada

[P1.2.30] An efficient way to determine the difference threshold from consumer test data, E. Koehn*1, D. Minkner2,  
1Hamburg University of Applied Sciences, Germany, 2British American Tobacco, Germany 

[P1.2.31] Food mechanical properties measured at very large deformation modulate human mastication behaviour, 
K. Kohyama*, T. Sasaki, F. Hayakawa, National Food Research Institute, Japan 

[P1.2.32] Impact of saliva on mouth wetting perception and refreshing experience, D. Labbe*, N. Martin, Nestlé 
Research Center, Switzerland 

[P1.2.33] The unusual taste and smell of perilla frutescens: How do European assessors perceive it? M. Laureati*,  
E. Pagliarini, A. Bassoli, University of Milan, Italy 
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[P1.2.34] What are the effects of using or not consensus protocols during TDS training? G. Lecourt*1, K. Duineveld2, 
C.T. Simons1,  1Givaudan, USA, 2Givaudan, The Netherlands 

[P1.2.35] Discrimination among astringent samples is affected by choice of palate cleanser, C.A. Lee*, Z.M. Vickers,  
University of Minnesota, USA 

[P1.2.36] Effect of sample number on consumer overall acceptability ratings, K. Mahanna*, J. Bade, A. Robarge,  
A. Williams,  Frito-Lay Research and Development, USA 

[P1.2.37] Investigation of the evolution of liking during mastication, N. Martin*, J. Sudre, N. Pineau, C. Loret, Nestlé 
Research Center, Switzerland 

[P1.2.38] Thermal inactivation of a sweet protein thaumatin and its inhibition by phosvitin, N. Matsudomi*,  
K. Tatemura, T. Hatashima,  Yamaguchi University, Japan 

[P1.2.39] Contrast effects in sensory acceptability testing, J. Mazur*, G. Hofstra, A. Goldman, D. Germain,  ACCE 
International, Canada 

[P1.2.40] PanelSelect: Development of an effective method for the selection of new assessors for descriptive 
analysis, J. Meier,  Neubrandenburg University of Applied Sciences, Germany 

 [P1.2.41] 
Use of temporal dominance of sensation method to understand perception of complexity and quality –
application to partially dealcoholized wines, S. Meillon*1,2, D. Viala2, M. Medel1, C. Urbano1, G. Guillot2,  
P. Schlich1,  1Centre Européen des Sciences du Goût, France, 2Centre de Recherche Pernod Ricard, France 

[P1.2.42] Can pulsed delivery enhance salt perception and the performances of KCl/NaCl model systems?  
C. Morris*, C. Labarre, A.L. Koliandris, B. Wolf, J. Hort, A.J. Taylor,  University of Nottingham, UK 

[P1.2.43] Which viscosity affects salt perception? A.L. Koliandris, C. Morris*, J. Hort, A.J. Taylor, B. Wolf, University of 
Nottingham, UK

[P1.2.44] Overcoming difficulties of sensory evaluation of reduced sugar products, C. Beeren, C. Narain*,  
Leatherhead Food International, UK

[P1.2.45] Influence of emotional elements on sensory perception, M. Blay, C. Narain*, C. Beeren, S. Lawson,  
Leatherhead Food International, UK 

[P1.2.46] Clustering acceptance and hedonic responses to cassava noodles extruded from cassava mosaic disease 
resistant varieties, T.U. Nwabueze*, G.A. Anoruoh,  Michael Okpara University of Agriculture, Nigeria 

[P1.2.47] 
Ethnographic approach of flavour perception further to a co-exposure between a novel odorant and 
sucrose: Cognitive perspective, M.N. Ottavi*1, D. Labbe2, N. Martin2,  1University of Nice Sophia-Antipolis, 
France, 2Nestlé Research Center, Switzerland 

[P1.2.48] Sensory analysis (QDA) as authenticity tests of organic products (example apple varieties), A.A. Ploeger*, 
M. Roeger, J. Kahl,  University of Kassel, Germany 

[P1.2.49] 
Do trained panellists enjoy their food? Analytical evaluation and the learning and expression of 
preferences, J. Prescott*1, S. Murphy1, K.O. Kim2, S.M. Lee2, 1University of Newcastle, Australia, 2Ewha Womans 
University, Korea 

[P1.2.50] 
Tap water consumers differ from non-consumers in their chlorine flavour acceptability: A key role of 
trigeminal sensitivity? S. Puget*1,2, N. Béno1, L. Huault1, C. Chabanet1, E. Guichard1, T. Thomas-Danguin1,  
1INRA-ENESAD-UB, France, 2Lyonnaise des Eaux, France 

[P1.2.51] Effect of astringency responsiveness on liking and food preference, A. Recchia*1, C. Dinnella1,  
M. Borgogno1, H. Tuorila2, E. Monteleone1,  1Università degli Studi di Firenze, Italy, 2University of Helsinki, Finland

[P1.2.52] What about the link between aroma release and in mouth degradation of mint pastille? M. Repoux*1,  
I. Andriot2, O. Palicki2, E. Sémon2, C. Septier2, C. Yven2,  1SOREDAB, France, 2UMR 1129 Flavic, France 

[P1.2.53] Temporal dominance of sensation measurement: Are intensities needed? K. Robinson, F. Le Révérend,  
C. Del Lucchese Aiman-Smith*,  Kraft Foods Global, Inc., USA 

[P1.2.54] 
Inducing satiation via aroma in foods, R.M.A.J. Ruijschop*1, A.E.M. Boelrijk2, C. de Graaf3, M.S. Westerterp-
Plantenga4,  1NIZO Food Research, The Netherlands, 2Danone Resarch Medical Nutrition, The Netherlands, 
3Wageningen University, The Netherlands, 4Maastricht University, The Netherlands 

[P1.2.55] Volatile ester compounds of osmanli and camarosa strawberry (fragaria x ananassa Dutch), S. Selli*,  
E.O. Surucu, Cukurova University, Turkey 

[P1.2.56] Comparison of mapping with free sorting task and with simple difference test, G. Blancher, J. Parcon,  
M. Burland, C. Simons*, Givaudan Flavors Corp., USA 

[P1.2.57] 
Representation of sweet and salty taste intensity and pleasantness in the brain, a fMRI study,  
M.S. Spetter*1,2, P.A.M. Smeets1,2, C. de Graaf2, M.A. Viergever1,  1University Medical Center Utrecht, The 
Netherlands, 2Wageningen University, The Netherlands 
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[P1.2.58] 
The influence of storage conditions on flavour changes in human milk, J. Spitzer*1, A. Buettner1,2,  
1University Erlangen-Nürnberg, Germany, 2Fraunhofer Institute for Process Engineering and Packaging (IVV), 
Germany 

[P1.2.59] Estimating taste thresholds with single-interval methods, M.A. Stocks*, M.J. Hautus, D. Shepherd,  The 
University of Auckland, New Zealand 

[P1.2.60] Identification and odour characteristics of new halogenated compounds responsible for a medicinal off-
flavour in food, A. Strube*, A. Buettner, Fraunhofer-Institute for Process Engineering and Packaging, Germany 

[P1.2.61] 
Polarized sensory positioning (PSP): Comparing products to a few standards rather than scoring many 
sensory attributes, E. Teillet*1,2, J. Rojas-Diaz3, C. Urbano2, P. Courcoux4, P. Schlich2,  1Lyonnaise des Eaux, 
France, 2Centre Européen des Sciences du Goût, France, 3Université de Bourgogne, France, 4ENITIAA, France 

[P1.2.62] 
Sensory evaluation in comparing vacuum packaging and modified atmosphere packaging in shelf life of 
child bull meat, A. Najafpourkhadem*1, L. Rokouie2, F. Oghabi1, N. Valaie1, A. Shafighi1; 1Food & Drug Control 
Laboratories & Research Center, Iran, 2University of Welfare & Rehibilitation, Iran  

[P1.2.63] The affective tests of pasteurized milk containing sunflower oil as fat substitute and fortified vitamin D3
and calcium, S. Thaiudom,  Suranaree University of Technology, Thailand 

[P1.2.64] Relationship between consumer liking and physical characteristics of sandwich bread: Evaluation of 
artificial neural networks, N. Therdthai*, S. Tontan,  Kasetsart University, Thailand 

[P1.2.65] Training on sensory evaluation and function of accredited sensory laboratory in the food industries,  
V. Giannou, C. Soukoulis, D. Lebesi, S. Papoutsakis, C. Tzia*, NTUA, Greece 

 [P1.2.66] 
Time-intensity evaluation of flavour and texture in bologna type sausages as affected by fat and salt 
content, S. Ventanas*1, E. Puolanne2, H. Tuorila2,  1University of Extremadura, Spain, 2University of Helsinki, 
Finland 

[P1.2.67] 
The development and validation of a questionnaire to assess the acceptability of liquid oral nutritional 
supplements: The nutritional supplement taste questionnaire, C. Jenkinson1, J. Barrett2, A. Howard3,  
H. Weenen*4,  1University of Oxford, UK, 2Open University, UK, 3John Radcliffe Hospital, UK, 4Danone Research, 
The Netherlands

[P1.2.68] Sensory properties of chocolate in different matrices, V.J. Whelan*1, A. Ryan2, A.J. Taylor1, J. Hort1,  
1University of Nottingham, UK, 2Nestlé PTC, UK 

[P1.2.69] Sensory quality kinetics study of shelf stable rations under accelerated conditions by trained panellists 
using standard and revised military quality scales, A.O. Wright*, K.R. Conca,  USANSRDEC, USA 

[P1.2.70] A comparison of preference mapping techniques. R. Yenket*, E. Chambers, K. Adhikari, Kansas State 
University, USA 

[P1.2.71] Training and monitoring sensory panel using SensoMineR, D. Yuksel*1, A. Kanal2, O. Biler2, E. Kökören2,  
1Yuksel Consultancy, The Netherlands, 2Eti Food Industry and Trade Co. Inc., Turkey 

[P1.2.72] 
Effect of bite size and oral processing time on satiation, N. Zijlstra*1,2, M. Mars1,2, A. Stafleu1,3, R.A. de Wijk2, 
J.F. Prinz3, C. de Graaf1,2,  1Top Institute Food and Nutrition, The Netherlands, 2Wageningen University, The 
Netherlands, 3TNO Quality of Life, The Netherlands

[P1.2.73] 
Sensory evaluation in comparison of GPPS,HIPS,EPS glasses used for hot drinks by three heat treatment 
and detecting residual monomer of polystyreneby HPLC, A. Najafpourkhadem*1, M. Shahrestani1,  
S. Eskanderi1, L. Rokooei2, M. Pirali1, N. Layeghi1, 1Food & Drug Control Laboratories and Research Center, Iran 
2University of Welfare & Rehibilitation, Iran

[P1.2.74] Determination of aroma active compounds in kama using SPME-GC/MS and GC-olfactometry, 
K. Kaseleht*1, E. Leitner2; 1Tallinn University of Technology, Estonia, 2Graz Univeristy of Technology, Austria

 
Group 2 

Poster Session 3: Tuesday 28 July - 13:30-14:30 – ALL EVEN NUMBERS 
Poster Session 4: Wednesday 29 July - 13:30-14:30 – ALL ODD NUMBERS 

Poster Number Poster Title, Authors & Affiliations 

 Consumer behaviour 

[P2.1.01] Do consumers prefer meat in large or small units? M.D. Aaslyng*, C. Bejerholm, L. Meinert,  Danish Meat 
Research Institute, Denmark 

[P2.1.02] 
Consumer preference for coffee (Coffea Arabica Caturra) cultivated at different altitudes in Veracruz 
Mexico, using hedonic ranking R-Index measures, L. Haro1, O. Gonzalez-Rios1, M. Suarez-Quiroz1,  
M. O'Mahony2, O. Angulo*1,  1Instituto Tecnologico de Veracruz, Mexico, 2University of California, USA 
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[P2.1.03] 
Effect of growing altitude and roasting of coffee (coffea arabica L.) on beverage preference, A.L. Salomon-
Gutierrez1, O. Gonzalez-Rios1, M.L. Suarez-Quiroz1, M. O'Mahony2, O. Angulo*1,  1Instituto Tecnologico de 
Veracruz, Mexico, 2University of California, USA

[P2.1.04] 
Colour cultural personality: An interdisciplinary consumer perception research on colour, flavour and 
emotion, L.M. Arango*1, B.L. Useche1, A. Castaño2,1,  1Aclab S.A., Colombia, 2Politécnico Grancolombiano, 
Colombia 

[P2.1.05] Studying the influence of the colour and shape of bottles on consumer perception of wines using check-
all-that-apply methodology, V. Puyares, G. Ares*, F. Carrau,  Universidad de la Republica, Uruguay 

[P2.1.06] Sensory shelf life estimation of strawberries using a sensory quality index, G. Ares*, S. Barrios, C. Lareo,  
P. Lema,  Universidad de la Republica, Uruguay 

[P2.1.07] 
Comparison of rating-based and choice conjoint analysis to investigate the influence of package shape 
and colour on consumer purchase intention of milk desserts, G. Ares*1, A. Giménez1, R. Deliza2,  
1Universidad de la República, Uruguay, 2EMBRAPA Food Technology, Uruguay 

[P2.1.08] Importance of interest in trying new foods on neophobia: A modification of the food neophobia scale,  
A. Gimenez, C. Barreiro, G. Ares*,  Universidad de la Republica, Uruguay 

[P2.1.09] Taste is (not) everything: A qualitative exploration into the role of packaging and label information on UK 
consumer perceptions of German wines, R.C.G. Arnold*, A. Tregear, D. Marshall, University of Edinburgh, UK 

[P2.1.10] 
Influence of osmotic pretreatment on dried cashew apple acceptability, P.M. Azoubel*1, R.V. Tonon2,  
G.C. Antonio2, L.E. Kurozawa2, F.E.X. Murr1,  1Embrapa Tropical Semi-Arid, Brazil, 2State University of Campinas, 
Brazil 

[P2.1.11] Brand, price and sensory characteristics on consumer’s preferences, L. Bailetti*, S. Morena, R. Pellegrini,  
Italian Centre of Sensory Analysis, Italy

[P2.1.12] Triple bottom line values, social identification and organic food consumption, J. Bartels*, M.C. Onwezen,  
Wageningen University and Research Centre, The Netherlands

[P2.1.13] Consumer preferences for shiraz wine and cheddar cheese pairings, S.E.P. Bastian*, T.E. Johnson,  
University of Adelaide, Australia 

[P2.1.14] Consumer attitudes to packaging and its impact on the environment, N. Patterson, T. Phelps, C. Beeren*,  
Leatherhead Food International, UK

[P2.1.15] Consumer attitudes to indulgence, N. Patterson, C.J.M. Beeren*,  Leatherhead Food International, UK 

[P2.1.16] Exploring adult and children's perception of fruit juice drinks, C. Beeren*, M. Blay, C. Narain,  Leatherhead 
Food International, UK 

[P2.1.17] 
Influence of dehydration by sun or by oven on trachanas quality, S. Carpino1, T. Rapisarda1, G. Belvedere*1, 
M. Neocleous2, P. Papademas3, G. Licitra1,4,  1CoRFiLaC, Italy, 2Ministry of Agriculture, Cyprus, 3Biotechnology 
and Food Science, Cyprus, 4Catania University, Italy

[P2.1.18] How do we search for health labels? S. Bialkova*, H. van Trijp,  Wageningen University, The Netherlands 

[P2.1.19] 
Sweetness preference of novices, experienced consumers and winemakers in Hunter Valley Semillon 
wines, J.W. Blackman*1,2, A.J. Saliba1,2,  1Charles Sturt University, Australia, 2National Wine and Grape Industry 
Centre, Australia 

[P2.1.20] 
Longitudinal changes in infants' dietary variety during the first 18 months of life, I. Blossfeld*1, M. Kiely2,  
C. Delahunty3,  1Nestlé Product Technology Centre, Germany, 2University College Cork, Ireland, 3Food Science 
Australia, Australia 

[P2.1.21] A preference mapping study on a set of conventional and organic frozen beef burgers, J.B. Boitte*,  
J.M. Sieffermann,  UMR 1145 Equipe SP4, France 

[P2.1.22] 
Salt intensity does not affect ad libitum intake in similar pleasant tomato soups, D.P. Bolhuis*1,  
C.M.M. Lakemond1, R.A. de Wijk2, P.A. Luning1, C. de Graaf1,  1Wageningen University, The Netherlands, 
2Wageningen Centre for Food Sciences, The Netherlands 

[P2.1.23] Acceptance of yogurt with sweeteners by Brazilian consumers, P.B.F. Barbosa, A.A. Maurício,  
H.M.A. Bolini*,  State University of Campinas, Brazil 

[P2.1.24] Effect of whey cheese on sensory features of dairy dessert, A.G. Cruz1, J.A.F. Faria1, H.M.A. Bolini*1,  
C.F. Matto2, D.S. Santos2, C.C. Carvalho2,  1UNICAMP, Brazil, 2CFSA, Brazil 

[P2.1.25] Study of acceptance of three pineapples cultivars (ananas comosus (L.) merril), C.A.K. Brito, V.M. Caselato 
de Sousa, P.B. Siqueira, T.F. Pio, H.H. Sato, H.M.A. Bolini*,  State University of Campinas, Brazil 

[P2.1.26] Relationship between texture parameters and acceptance of gluten-free carrot cake formulations,  
A. Maurício, P. Bucharles, H. Bolini*,  UNICAMP, Brazil 
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[P2.1.27] Response surface methodology applied to development of gluten-free carrot cake formulation, A. Maurício, 
P. Bucharles, H. Bolini*,  Unicamp, Brazil 

[P2.1.28] Prolongation of satiety effects in food in response to the global obesity problem, X. Aebi2, A. Bongartz*1, 
M.L. Cezanne1, H.U. Schaer2,  1University of Applied Sciences Zurich, Switzerland, 2iNNutrigel AG, Switzerland 

[P2.1.29] Toward a consumer typology of health concerns: An application to minor digestive disorders,  
R. Monrozier1, A. Bonnet*2, N. Boireau1, I. Boutrolle1,  1Danone Research, France, 2Université Paris 5, France 

[P2.1.30] How does fat content of a snack food impact toddlers' consumption? S. Bouhlal*, S. Issanchou, S. Nicklaus, 
INRA, France 

[P2.1.31] Identifying drivers of acceptance and purchase intent of prebiotic dairy desserts, R.S. Cadena*, A.G. Cruz, 
E.H.M. Walter, H.M.A. Bolini, J.A.F. Faria,  UNICAMP, Brazil 

[P2.1.32] Read between the lines (a cross cultural scale usage comparison), M. De Vincentis*1,2; 1RMIT University, 
Australia, 2Colmar Brunton, Australia

[P2.1.33] 
Prediction of acceptability of processed cream cheeses with instrumental analysis using partial least 
square (PLS) regression, R.S. Cadena*, A.C.T. Biasoto, A.B. Palazzo, A.P. Dionisio, G.P.R Oliveira,  
H.M.A. Bolini,  UNICAMP, Brazil 

[P2.1.34] 
Effect of adding whey cheese on the sensorial features of passion fruit flavoured dairy dessert,  
R.S. Cadena*1, A.G. Cruz1, J.A.F. Faria1, H.M.A. Bolini1, C.F. Matto2, D.S. Santos2,  1UNICAMP, Brazil, 2CFSA, 
Brazil 

[P2.1.35] 
Consumer sensory evaluations of wine quality: The influence of country of origin, E. Campo*1, J. Wang1,  
J. Ballester1, I. Lesschaeve2, A. Sutan3, D. Valentin1,  1Centre Européen des Sciences du Goût, France, 2Vineland 
Research Innovation Center, Canada, 3Ecole Supérieur de Commerce, France 

[P2.1.36] 
Consumer perception of freshness in minimally processed vegetables, G. Caporale*1, S. Policastro2,  
G.P. Zoboli3, C. Dinnella4, E. Monteleone4,  1Smell & Taste Association, Italy, 2University of Basilicata, Italy, 
3Adacta International, Italy, 4University of Florence, Italy

[P2.1.37] Labeled magnitude scales of satisfaction and trust in products and services, H.G. Schutz1, A.V. Cardello*2, 
Z. Given2,  1University of California, Davis, USA, 2U.S. Army Natick RD&E Center, USA 

[P2.1.38] Characterisation of chocolate eating behaviour, A.M. Carvalho-da-Silva*1, I. van Damme2, B. Wolf1, J. Hort1,  
1The University of Nottingham, UK, 2Mars Chocolate, UK

[P2.1.39] 
Hedonic evaluation of pan bread by consumers of different cultural origin, C. Chaya*1, M.A. Ibañez1,  
M.J. Callejo1, V. Fernandez-Ruiz2, E. Lage1,  1Technical University of Madrid, Spain, 2Complutense University of 
Madrid, Spain 

[P2.1.40] Hedonic evaluation of spanish commercial samples of special unifloral honeys, C. Chaya*1, M.J. Mendieta1, 
E. Sánchez2, M.A. González2,  1Technical University of Madrid, Spain, 2University of Castilla-La Mancha, Spain 

[P2.1.41] 
Sensory characteristics and consumer preferences of white wines made with different commercial 
inactive yeast preparations, I. Andújar-Ortiz1, M.A. Pozo-Bayón1, M.V. Moreno-Arribas1, V. Fernández-Ruiz2, 
M.J. Callejo3, C. Chaya*3,  1Instituto de Fermentaciones Industriales, Spain, 2Complutense University of Madrid, 
Spain, 3Technical University of Madrid, Spain

[P2.1.42] 
Assessment of the advantages and disadvantages of fish consumption by spanish consumers, A. Claret*1, 
L. Guerrero1, M.D. Guàrdia1, M.D. Hernández2, E. Aguirre3, R. Ginés4,  1IRTA, Spain, 2IMIDA, Spain, 3DAP, Spain, 
4ULPGC, Spain 

[P2.1.43] Consumer acceptance of dry-cured ham with different salt levels and different origin/brand: An 
experimental study, M. Contel1, T. Naes2, M.L. Scalvedi*1,  1PEGroup s.r.l., Italy, 2Nofima, Norway 

[P2.1.44] 
Food preferences for fat and sweet:insights from an exploratory study including 696 consumers from 7 to 
80 years old, S. Cordelle*, E. Cartier-Lange, C. Boudalier, C. Urbano, M. Visalli, P. Schlich,  INRA Centre des 
Sciences du Goût, France 

[P2.1.45] 
Consumer preferences for tomato cultivars in three European countries, M. Causse2, V. Cottet*1, B. Navez1, 
F. Sinisio4, S. Grandillo3, N. Holthuysen5,  1CTIFL, France, 2INRA, France, 3CNR-Institute of Plant Genetics, Italy, 
4Ist Nazl Ric Alimenti Nutr, Italy, 5A&F, The Netherlands

[P2.1.46] 
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