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CONSUMER PREFERRED PRODUCTS
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CONSUMER PRODUCT TESTING
WITH THE
TARGET CONSUMER
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SENSORY PROFILING
INNOVATION

QUALITY ASSESMENT
AT THE DAIRY






“Continuous involvement
of consumers ensure fast
learning”

EARLY CONSUMER FEEDBACK



EXPECTATIONS

EXPERIENCE

CONSUMER PRODUCT EXPERIENCE
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CONSUMER PRODUCT TESTING
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CONSENSUS MAPPING
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IN-DEPTH SENSORY ANALYSES

LArla



*** Harmonic-T

*** Bitter-T

*** Aromatic-O

15
*** Aftertaste-T

*** Yellow-A

*** Hard-C

NS Cut able-CK

*** Firmness-C

*** Sharp-T

*** Salt-T

*** Acidic-T

*** Sweet-T

*** Flavourint.-T

*** Firm_bite-MF

*** Sticky-MF

*** Solubility-MF

SENSORY
PROFILE

N-DEPTH SENSORY ANALYSES
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A CASE STORY

Profile of Pikant vs Organic Pikant
(means of three batch of each)

Firmness-cs (**)
14

Aftertaste-af (NS) 12
10

Tot-intens-t (NS)

Particles-mf (*¥) Salt-t (*¥)
Fatness-c (**¥) Acidic-t (NS)
Disolve-c (*¥) Dill-t (**%)

Onion-t (NS)

Plkant

Flodeost med loag
og krydderurter

e Pikant

s Qrganic Pikant

Pikant

@kologisk fladeost med
log og krydderurter




) \&'*\{" e Vel Distinctly '395# - Remarkably

CASTELLO crumbly CASTELLO crumby
CHEDDAR CHEDDAR
MATURE EXTRA MATURE
Deliciously fruity Tangy and fruity
with a with a
crumbly texture crumbly texture
and subtle chrunch and crispy

chrunch
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EXPECTATIONS
CREATED BY
TASTE DESCRIPTIONS
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HANK YOU FOR LISTENING!



