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WHY THE FUSS? Introduction to the senses and how the brain processes sensory

information during taste testing. Its importance for sensory testing.

SENSORY MEASUREMENT OVERVIEW. The various reasons for sensory testing and how

they affect the types of measurement required.

DIFFERENCE TESTS. Their application. How they should be presented. Response bias. The

reason for forced-choice methods.

THURSTONIAN MODELING. Why people perform better on some tests than others.

SSA EFFECTS AND MEMORY. Reasons why people perform better on some tests than

others which are not covered by Thurstonian modeling. Warm-up. Bilateral tasting.
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SIGNAL DETECTION THEORY. A very brief introduction.

THE R-INDEX. A method for difference tests where you do not need a forced-choice

comparison. An index useful for difference tests and hedonic ratings.

PREFERENCE TESTS. A fast-moving field with much recent research and new methods.



INTENSITY SCALING. Numerical estimations of sensory intensity and the status of

numbers. Relative versus absolute models. Problems with statistics.
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HEDONIC SCALING. Incorrect application of hedonic scales. Newer and better methods.

R-Index measures.

DESCRIPTIVE ANALYSIS. Various methods and approaches, strengths and weaknesses.

Concept alignment. Concept measurement. R-Index measures.

DRIVERS OF LIKING. A different method of product optimization
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