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The ?eld of sensory science has grown exponentially since the publication of the
p- vious version of this work. Fifteen years ago the journal Food Quality and
Preference was fairly new. Now it holds an eminent position as a venue for
research on sensory test methods (among many other topics). Hundreds of
articles relevant to sensory testing have appeared in that and in other journals
such as the Journal of Sensory Studies. Knowledge of the intricate cellular
processes in chemoreception, as well as their genetic basis, has undergone
nothing less than a revolution, culminating in the award of the Nobel Prize to
Buck and Axel in 2004 for their discovery of the olfactory receptor gene super
family. Advances in statistical methodology have accelerated as well.
Sensometrics meetings are now vigorous and well-attended annual events. Ideas
like Thurstonian modeling were not widely embraced 15 years ago, but now
seem to be part of the everyday thought process of many sensory scientists. And
yet, some things stay the same. Sensory testing will always involve human
participants. Humans are tough measuring instruments to work with. They come
with varying degrees of acumen, training, experiences, differing genetic
equipment, sensory capabilities, and of course, different preferences. Human
foibles and their associated error variance will continue to place a limitation on
sensory tests and actionable results. Reducing, controlling, partitioning, and
explaining error variance are all at the heart of good test methods and practices.
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The ?eld of sensory science has grown exponentially since the publication of the p- vious version of this
work. Fifteen years ago the journal Food Quality and Preference was fairly new. Now it holds an eminent
position as a venue for research on sensory test methods (among many other topics). Hundreds of articles
relevant to sensory testing have appeared in that and in other journals such as the Journal of Sensory Studies.
Knowledge of the intricate cellular processes in chemoreception, as well as their genetic basis, has
undergone nothing less than a revolution, culminating in the award of the Nobel Prize to Buck and Axel in
2004 for their discovery of the olfactory receptor gene super family. Advances in statistical methodology
have accelerated as well. Sensometrics meetings are now vigorous and well-attended annual events. Ideas
like Thurstonian modeling were not widely embraced 15 years ago, but now seem to be part of the everyday
thought process of many sensory scientists. And yet, some things stay the same. Sensory testing will always
involve human participants. Humans are tough measuring instruments to work with. They come with varying
degrees of acumen, training, experiences, differing genetic equipment, sensory capabilities, and of course,
different preferences. Human foibles and their associated error variance will continue to place a limitation on
sensory tests and actionable results. Reducing, controlling, partitioning, and explaining error variance are all
at the heart of good test methods and practices.
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Editorial Review

Review

From the reviews of the second edition:

“This volume is an academic text, bringing together theory, methodologies and analysis techniques of
sensory evaluation and references to thousands of research articles on sensory science in a logical and
practical manner. … its primary aim is as a textbook for university-level sensory science modules. … also
serves as an over-arching technical manual and resource for practicing food and drink technologists and
sensory scientists. … The book is essential reading for those in the sensory evaluation sphere and serves as
an excellent and practical reference.” (Patricia Stefanowicz, Journal of Wine Research, Vol. 24 (1), 2013)

From the Back Cover

The field of sensory science has grown exponentially since the publication of the first edition of Sensory
Evaluation of Food. Fifteen years ago, the journal Food Quality and Preference was fairly new. Now it holds
an eminent position as a venue for research on sensory test methods (among many other topics).  Knowledge
of the intricate cellular processes in chemoreception, as well as their genetic basis has undergone nothing less
than a revolution, culminating in the award of the Nobel Prize to Buck and Axel in 2004 for their discovery
of the olfactory receptor gene super family. Advances in statistical methodology have accelerated as well.
Sensometrics meetings are now vigorous and well-attended annual events. And yet, some things stay the
same. Sensory testing will always involve human participants. But humans are tough measuring instruments
to work with. They come with varying degrees of acumen, training, experiences, differing genetic
equipment, sensory capabilities, and of course, different preferences. Human foibles and their associated
error variance will continue to place a limitation on sensory tests and actionable results.

Although methods continue to evolve, appreciation of the core principles of the field is the key to effective
application of sensory test methods. This book has been expanded to reflect the advances in methodologies,
theory, and analysis that have transpired in the last 15 years. The chapters are now divided into numbered
subsections. This may be of assistance to educators who may wish to assign only certain critical sections to
beginning students. In some of the opening sections instructors will find suggestions about which sections
are key for fundamental understanding of that topic or method. In many chapters we have gone out on a limb
and specified a “recommended procedure.” In cases where there are multiple options for procedure or
analysis, we usually chose a simple solution over one that is more complex.

This text attempts to be comprehensive, yet understandable to all students at the university level. All the
major sensory test methods are illustrated and discussed, including discrimination, descriptive, and affective
tests. Some chapters are devoted to special topics, such as thresholds, time-intensity methods, similarity
testing, color, texture, sensory quality control, qualitative research methods, consumer test methods and
questionnaires, shelf life testing, an introduction to multivariate statistical techniques, and strategic sensory
research. The statistical appendix provides basic instruction in the common statistical analyses for sensory
evaluation with worked examples.

Harry T. Lawless is Professor of Food Science at Cornell University where he teaches sensory evaluation.
He has 35 years of experience in chemosensory research and psychophysics. He spent five years in consumer
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testing in industry, and serves as a consultant to various food and consumer products companies on sensory
test methods.

Hildegarde Heymann is Professor of Viticulture and Enology at the University of California at Davis where
she teaches sensory evaluation of wine and sensometrics. She spent nearly 17 years at the University of
Missouri as a professor of sensory science.

About the Author
Harry T. Lawless is Professor of Food Science at Cornell University where he teaches sensory evaluation.
He has 35 years of experience in chemosensory research and psychophysics. He spent five years in consumer
testing in industry, and serves as a consultant to various food and consumer products companies on sensory
test methods. Hildegarde Heymann is Professor of Viticulture and Enology at the University of California at
Davis where she teaches sensory evaluation of wine and sensometrics. She spent nearly 17 years at the
University of Missouri as a professor of sensory science.

Users Review

From reader reviews:

Curtis Locke:

Have you spare time for the day? What do you do when you have more or little spare time? Yeah, you can
choose the suitable activity intended for spend your time. Any person spent all their spare time to take a
walk, shopping, or went to the particular Mall. How about open or even read a book entitled Sensory
Evaluation of Food: Principles and Practices (Food Science Text Series)? Maybe it is to be best activity for
you. You understand beside you can spend your time along with your favorite's book, you can wiser than
before. Do you agree with their opinion or you have various other opinion?

Jo Melvin:

What do you consider book? It is just for students because they're still students or the item for all people in
the world, the actual best subject for that? Just simply you can be answered for that question above. Every
person has diverse personality and hobby for every other. Don't to be pressured someone or something that
they don't would like do that. You must know how great and also important the book Sensory Evaluation of
Food: Principles and Practices (Food Science Text Series). All type of book would you see on many
solutions. You can look for the internet sources or other social media.

Donald Foster:

People live in this new day time of lifestyle always make an effort to and must have the time or they will get
lots of stress from both way of life and work. So , if we ask do people have time, we will say absolutely sure.
People is human not really a huge robot. Then we request again, what kind of activity do you possess when
the spare time coming to an individual of course your answer can unlimited right. Then do you try this one,
reading textbooks. It can be your alternative throughout spending your spare time, the particular book you
have read is usually Sensory Evaluation of Food: Principles and Practices (Food Science Text Series).

PDF File: Sensory Evaluation Of Food: Principles And Practices (Food Science Text Series) 4



Read and Download Ebook Sensory Evaluation Of Food: Principles And Practices (Food Science Text Series) PDF Public Ebook Library

Betty Neal:

Do you have something that that suits you such as book? The publication lovers usually prefer to choose
book like comic, limited story and the biggest you are novel. Now, why not seeking Sensory Evaluation of
Food: Principles and Practices (Food Science Text Series) that give your fun preference will be satisfied
through reading this book. Reading routine all over the world can be said as the means for people to know
world better then how they react towards the world. It can't be said constantly that reading behavior only for
the geeky particular person but for all of you who wants to always be success person. So , for all of you who
want to start reading as your good habit, you could pick Sensory Evaluation of Food: Principles and
Practices (Food Science Text Series) become your own personal starter.
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