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Why?
• Significant gap was identified in the area of sensory
food science in Ireland, strong support for its set-up
• Sensory science facilities exist within Ireland but are not
easily accessed by industry and research groups
• Led to a competitive open call for proposals, funding
from Dept. of Ag, Food and the Marine
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1a: Teagasc (Ashtown, Dublin)
1b: Teagasc (Moorepark, Cork)
2: Agri-Food and Biosciences Institute,
Belfast
3: University College Cork
4: University College Dublin
5: Dublin Institute of Technology
6: College of Agriculture, Food and Rural
Enterprise, Co Tyrone
7: St. Angela’s College Sligo
8: Galway/Mayo Institute of Technology
9: Northern Ireland Centre for Food and
Health, Coleraine
10: Limerick Institute of Technology
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Network capabilities and expertise
Consumer Research

Market Research

Study of consumer attitudes,
behaviour and beliefs through
focus groups and other
interactive methods

Culinary Arts

Study of market needs,
customers and competition
for a product

Teagasc
UCD, LIT

Preparation of foods to be
pleasing to the palate
of the consumer

SENSORY FOOD
SCIENCE
Amalgamation of the
network’s facilities and
capabilities

St. Angela’s,
DIT, GMIT,
DARDNI

Texture Science

Science of Appearance
Study of colour, reflectance
and light transmission of a food

Flavour Chemistry

Teagasc
UCD, LIT, AFBI

Teagasc,
LIT, UCD,
DARDNI, UU

Identification of the chemical
compounds responsible for
taste and odour and their
formation in foods

Study of the chemical
compounds and physical
properties giving foods their
characteristic texture

Teagasc, AFBI,
UCC, UCD, DIT,
UU

Network Objectives

Industry
• To provide a
comprehensive sensory
science service to the
food and beverage
industry

Research
• To support scientific
research and further
develop the island’s
research capability in
sensory science

Education
• To develop, promote and
enhance training and
education opportunities
in sensory science
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Examples of our activities
•
•
•
•

Workshops, seminars and training courses
Peer reviewed publications
International Organisation for Standardisation (ISO)
Communication campaigns
(www.sensoryfoodnetworkireland.ie); Twitter
• European Sensory Science Society (E3S) membership and
Working Groups
- Ireland hosting 2018 E3S General Assembly and Symposium
• Outreach activities with schools and universities

Membership
The network can only succeed if it is sustainable in the long term –
Buy in is vital!
Membership benefits
• Preferential access to workshops and a 20% reduction on workshops offered
by the network
• Automatic membership to E3S and all it has to offer:
- Reduced fees to participate in E3S events
- Access to the E3S newsletter
- Access to the E3S private members area
- Participate in the E3S Working Groups
- Reduced subscription rate to Food Quality and Preference
• A 90 minute consultation phone call with any one of the network partners
• Networking opportunities with other members of the network
• Access to the network's private membership area on the website
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How can sensory evaluation help industry?
Product development
•
•
•
•
•
•

What do consumers want?
What do consumers like about our product?
What is the sensory profile of our product?
Which sensory attributes are driving consumer liking?
Which product prototype should we optimise?
If we change an ingredient or process, will it affect the
sensory profile?
• Have we improved the texture of our product?
• How does our product compare to the competition?
• What is the consumers emotional response to the
product?
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How can sensory evaluation help industry?
Quality control
•

Does our product meet the target sensory specification with
respect to sensory quality?

•

How does the manufacturing process affect the sensory quality of
ingredients?

•

How does the quality of our product change over time? E.g. shelflife, seasonal changes etc.

•

Is there a variation in sensory quality from batch to batch?

•

How much variation is acceptable?

•

Where is the taint / off-flavour originating from?

Sensory quality = Consumer satisfaction = Repeat sales
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How can sensory evaluation help industry?
Marketing
• Do the sensory attributes match brand communication and
advertising
• Do the attributes support sensory-based marketing claims?

‘A crispy first bite with
a creamy, melting
centre and a lasting
softness’

‘Which of these shapes is
called ‘Maluma’ or ‘Lula’ and
which is called ‘Takete’ or
‘Tuki’?’
(Ngo et al., 2013)
Olfactory marketing!

Summary
• A comprehensive magnitude of sensory-related
services are available to the Irish food sector
• Significant research efforts are underway to further
develop Ireland’s research capability in sensory
science
• Sensory evaluation provides valuable information –
for product development, quality control and
marketing
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Email: SensoryFoodNetworkIreland@teagasc.ie
Website: www.SensoryFoodNetworkIreland.ie
Follow us on Twitter: @SensoryFood_IRL
Tel: 01 805 9500

Thank you
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