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http://www.leatherheadfood.com/food-safety
http://www.leatherheadfood.com/product-development
http://www.leatherheadfood.com/food-regulations
http://www.leatherheadfood.com/sensory-and-consumer
http://www.leatherheadfood.com/nutrition

Sensory in UK

® Growing industry

® Consumer research

® Homevs hall
® |nternal vs external assessors

® Sensory evaluation
® QC
® R&D
® Internal vs external assessors

Impact retailers

Sensory education

Jr vs sr sensory scientists

French sensory scientists in the UK
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What does IFST do?

IFST Is the leading iIndependent qualifying body for
food professionals in Europe and the only professional
body In the UK concerned with all aspects of food
science and technology

as a registered charity, we are independent of
government, industry, lobby or special interest groups
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IFST & PFSG

® |nstitute of Food Science & Technology

® Professional Food Sensory Group

® 55 full PFSG members

® 88 on the PFSG mailing list
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PFSG history

A Started as an IFST Subject Interest Group by
Hal MacFie in 1998.

A Key aim: to establish an accreditation scheme for sensory training

A Professional Group on 13 October 1999

A Founder Member of the European Sensory Society May
2011

A Chairs:
A 1999-2004: Margaret Everitt
A 2004-2008: Tracey Hollowood
A 2008-2010: Dr. Louise Hewson

A 2010-current: Joanne Hort
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PFSG committee members

® Chair: Joanne Hort, Nottingham University

® Vice Chair : Cindy Beeren, Leatherhead Food
Research

®  Hon. Secretary / membership rep : Carol

Raithatha, Carol Raithatha Itd

® Communications co -ordinator : Sue Purcell,
Campden BRI

® Student Representative: Caroline Withers
® Jennifer Arden, Leatherhead Food Research
® Pam Beyts, Sensory Dimensions

® Ralph Blanchfield, Food Science, Food
Technology and Food Law Consultant

® Jane Clark, Jane Clark research
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Virginie Cotte, British American Tobacco
Margaret Everitt, Margaret Everitt Itd

Sarah Gough, Sensory Dimensions

Tracey Hollowood , Sensory Dimensions
David Jackson, Leatherhead Food Research
Sarah Kemp, consultant

Jean McEwan, Diageo

Stephanie Mitchell, Product Perceptions

Lauren Rogers, Lauren Rogers sensory science
consultant

Tracey Sanderson, Sensory Dimensions




PFSG working groups

® Accreditation & Education

® Accreditation Scheme for Sensory Training Courses
® Foundation
® Intermediate

® Advanced

® Events
® Ethics

® Ethical and Professional Practices for the Sensory Analysis of Foods

® Communication
® E3S
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PFSG Activities & Initiatives

Accreditation Sensory Courses
Yearly conference
Discussion workshops

0Sensory matter-so

alert to members

® Student matters
Student prize
Online discussion forums

E3S collaboration & membership

Institute of Food Science & Technology

Members Area

Professional Development  Publications Rﬂsmn:esl

December 2012

In this issue

Christmas Message from the
Chair - Joanne Hort

Hello all, its been a very busy year
for PFSG with some stimulating

' discussion workshops and our

Annual conference at Campden BRI
being notable highlights for me. 0On
that note, we are planning the next
PFSG Conference in the Summer of
2013, in collaboration with The
European Sensory Sdence Sodety
(E35), more details will follow early
2013, As always, ifthere is more
that you think the committee could
do for you, its members, then
please let us know. For now it just
remains for me to wish you all a very
Kerry Christmas and a prosperous
Mew Year.

PFSG Lunchtime Discussion

Workshop:
‘Sensory Panel Performance’

On the 5 March 2013 (TBC) Lauren
Rogers and Carol Raithatha will
discuss panel performance and
monitoring with a foous on
descriptive profiling panels. They
will review key measures and
approaches, and suggestsome
helpful statistics and graphical
programs. They will also present the
findings of a recent international
survey on the use and approaches
to panel performance. Jennifer
Arden, LFRA will discuss a new
panelitaster validation scheme,
which will assess the ability of
sensory assessors identifying
odowurs, tastes and mouth-fesl




PFSG Discussion forums

Forum: Food Sensory: Discussion Forum
Back to forum

Replicated Similarity Tests

Carol Elizabeth Good evening sensory colleagues!

Raithatha . . . . . o .
I am looking for a simple/sbest practice protocol (if it exists!) of designing and analysing

similarity testing incorporating panellist replication. Can anyone point me in the right
direction?

b 13 Aug 2012 1%:15 #1

Margaret Ann Everitt Hi Carol,
This following paper by Pascal Schlich certainly gives best practice guidance about a very
important aspect of similarity testing, controlling the power of the test. It also provides
tables that illustrate several combinations of risk for both types of error at varying
percentages above chance. I'm afraid it doesn’'t deal with replication though!
“"Risk Tables for Discrimination Tests. Paschal Schlich. Food Quality and Preference 4 (1993)
141-151."

Also lan Wakeling at QI Statistics may be able to give further advice.
Hope this is of some help.
Margaret

B 13 Aug 2012 20:22 2

Joanne Hort Hi Carol - its my understanding that you cannot replicate in discrimination testing when
testing for similarity because of the statistical assumptions, but if you find an alternative
answer then please share it on the forum!
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PFSG Workshops

Consumer Language & Qualitative Research -
PFSG lunchtime discussion workshop

16 Oct 2012 00:00, Sensory Dimensions, Science & Technology Centre,
University of Reading, Earley Gate, Reading, RG& 6BZ

The Professional Food Sensory Group is pleased to announce the next in its
series of lunchtime discussion workshops which are free to all members.
Members are also able to bring along a colleague. The PFSG hold a series of
workshops throughout the year at different locations and would welcome
suggestions from members on potential topics and venues.

The next workshop will be held at Sensory Dimensions Reading Facility on
16th October 10:45 am - 12:45pm.

At this event Yvonne Taylor will start us off with an overview the research
Product Perceptions has been carrying out on Vocabulary Bridging. Vocabulary
Bridging is new and dewveloping technique which aims to address the gap
between sensory vocabulary (objective and scientific) and consumer vocabulary
[subjective and emotionalsrational). It is designed to understand the
expressions consumers use in relation to the product experience. It enables
sensory research findings to generate more insight in terms of brand, concept
and pack communication messages.

Sensory Dimensions will be presenting a series of mini case studies illustrating
the application of different qualitative technigques including Living Labs and Co-
creation: These technigues are designed to gain insight into the needs,
emotions or ideas of the consumer..... We will share how we set up the research
and our opinions on the pros and cons of each.

This is a ‘discussion® workshop and so attendees will be invited to ask
guestions and discuss the use consumer language and qualitative research. It
will be an opportunity for members to discuss their own experiences, discover
what other people think and ask pertinent questions. It will also be a chance to
suggest discussion topics for future events later in the year - topics which
affect sensory scientists on a day to day basis. Members are welcome to attend
the PFSG committee meeting which will follow the discussion workshop. PFSG is
always looking for new committee members so why not come along, meet the
committee and see what we do___.

Interested in attending - spaces are limited, so to book your place please email
sarahi@sensorydimensions.com to register.

Institute of Food Science & Technology
The Voice of the Food Profession

Professional Food Sensory Group (PF5G) Discussion Workshop:

‘Sensory Panel Performance’

Guest Speakers:

Jennifer Arden, Leatherhead Food Research
Carol Raithatha, Carol Raithatha Ltd.
Lauren Rogers, Sensory Consultant

Tuesday 12" February 2013 @ University of Nottingham.

Sutton Bonington Campus 10:45 am — 12:45pm.

The Professional Food Sensory Group is pleased to announce the next in its seres of lunchtinne
discussion workshops which are free to all members. Members are alzo able to bring along a
colls=ague. The PFSG hold a series of workshops throughout the year at different locations and would
welcome suggestions from members on potential topics and venues.

At this workshop Lauren and Carol will discuss panel performance and monitorimg with a focus on
descriptive profiling panels. They will review key measures and approaches, and suggest some helpful
statistics and graphical programs. They will also present the findings of a recent infermational survey on
the v=2e and approaches to panel perfomance.

Jennifer will discuss a new panelftaster validation scheme, which will assess the ability of sensory
assessors identifving odours, tastes and mouth-feel characteristics on a regular basis.

The workshop will include a group activity and attendees will be invited to ask questions and present
their approach to panel perfformance. It will be an opportunity for members to discuss their own
experences and discover approaches used by other sensory scientists in this complex arsa.

Members are welcome to attend a networking lunch and/or the PFSG committee meeting which will
follow the workshop. The PFSG is always looking for new committee members so why not come along,
meet the committee and see what we do._.

Spaces are limited, =0 to book your place, please email Carol Raithatha (infof@ carolraithatha. co.uk) to
register.

Hope to see you thers!




PFSG Panel validation workshop

Panel performance
checks are not always
given top priority

Seen as an add-on cost
Focus is usually on the
data analysis and results
Time needs to be set
aside for panel
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Source: Lauren Rogers & Carol Raithatha Itd



PFSG Panel validation workshops

APanel |l istsod replic
are acceptable

Repeatability

A Enough agreement in scores to

Consistency use the mean

A Difference is detected if a
difference exists

Source: Lauren Rogers & Carol Raithatha Itd



PFSG Annual conference

Inst
Food Science & Technology

- -
>>>Fast Forward>>>

Monday 13th May 2013, Leatherhead Food Research

grganized by the Professionai Food Sensory Group (FRSG) in sssociation with the European Sensory
Srcience Sociefy (EZS)

Thiz year we look ar how, and speed ar which, the sensory and consumer science world is progressing.
Thiz ewent will inspire you ™o widen your approach by urtilising newer, faster technologies and methods.
A combination of keynote speakers, workshops and poster presentations will ensure o waried day with
planty of opportunitizs o expand your sensory neTWork.

**hlew for 2013** Introducing an Oral poster session

Programme~
03:00-09:30 Ragistration and Refreshmeants
03:30-09:50 Welcome and Introduction, Josnne Hor, ChairFFSG, Vice Chair E35

03:50-10:35 Keynote speaker: Thres Game Chengers forSensony: Twest Mag snd Slow ws. Fast
Thinking. HalMacFis HalldagFie Sensory Training LTD

10:35-11:05 E35 Guest Speaker: What's Mew in Sensory Food Hessarch in Europe?
Ermunig Mopfeleone  European Ssnsory Science Sociefy Ghair & University of Florence

11:05-11:45 Oral poster session including presentation from Cargline Withers [FFSG 2012 Student
Award winnar} on Taxonomic sorting’

11:45-13.30 Lunch, postarsassion and natworking

13:30-14:30 & Workshop1: Pans|Pedormsancs snd Fast!
14:40-15:40 Laursn Rogers. Lsursn Rogers Conswlfancy. Carol Raithsfths Carol Raithsfhs Linifed &
Anng Hasted G Zranshics

13:30-14:30 & Workshop 2: Conceptto Consumer. Fast Direction on Product Sensory Optimisation
14:40-15:40 Zznsory Snisnfists Lestherhesd Food Ressanch UH

15:40-15:00 Fafrashmant Break

15:00-15:45 Keynote Speaker: | S=condthst Emotion
Ciawvid Penn. Conquest UK

15:45-17:00 Question and Answsar Ssssion

CALL FOR POSTER ABRTRACTS: ADswacis shoukd D2 nd kanger han 300 wards. A s2i=cBon of absiracis will be Chasan i
e Oral Posker Socclan. Please amall atsirack fo im@carciraiinaina co.uk oy 2*= April A3

Conference Tess: Raglstralion includes refrechmams and lundht
Nor-IFST/SCLEIS  £225 (187,50 + £37.50 WAT)  [FST/SCIEIS E195 (E152,50 + £32,50 VAT)
Retirzd E185 (F137.50 + £27.50 VAT  Full Time Student  £100 (E83.33 + £16.67 VAT)

Freo mambarehlp: IFST Iz ofizning #=2 digial mambarshin fr § mOTs 10 dlagaiss who et Srsady mambsrs of ke
IFST- (“Ofizr not avallaia 10 diagaies who Rave 13Wen up WS offr 313 provious DRSS comirencs).

How to regleter: Comasl raming @issemaadiaodoom o MimPeww o g arheadiond.com) plig-canfzrance.

- Sapw

Food Sciemre & Tachnokegy Fff?':.“;{'ffﬁr
/

“Tha confzmnrs ATANSLT moanhe the fohtin chanpe the nmammme & any Sme




PFSG Previous conferences

2012: A sense of change
Workshops
Poster session
Extended lunch timings for networking
98% scored the event as good/excellent

nNfantasti c chooce of

2011: OBack to th

2010: OAs t i1 me




PFSG Students

Students wish-list for PFSG:

® |nformation about how to attend
conferences

® How to write up research
® How to write up abstracts
® |earn about the sensory community

® How to network
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