
August 2022 
Welcome 

Tēnā koutou katoa. I 

can’t quite believe it, but 
Feast is already 4 years 

old - where did the time 

go? To celebrate we have 
launched our new online 

course - Evaluating 

Consumer Response, a 
great follow on from our 

Introduction to Sensory 

Evaluation course. With NZ borders opening 

we were also delighted to welcome Ama 
from Ghana to begin her PhD studies. It’s 

been a busy few months: we’ve organised a 

global conference on the Consumer 
Dimension of Future Foods, and locally Ao 

presented at NZIFST. Read on to find out 

more.  We are always happy to meet people 
on campus, but if you haven't been able to 

visit yet, take the Smartview virtual tour of 

our facilities. Please get in touch if we can 

help with matters sensory.  

Have you registered for our online version 

of our most popular courses – 

Introduction to Sensory Evaluation and 
Evaluating Consumer Response? To 

register, or to find out more, please click 

here or email Feast@massey.ac.nz for more 

information. 

Fonterra Riddet Chair in Consumer and 

Sensory Science & Director of Feast  

 
 

Want to get in touch with Feast?  

Contact us via email: feast@massey.ac.nz  
 

Don’t forget to follow us on LinkedIn  

for exciting updates: 

https://www.linkedin.com/company/feastm
assey
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INTRODUCTION TO SENSORY 
EVALUATION ON-LINE  
Networking with tutors and other attendees 

and experiencing our labs make our on-site 

courses truly interactive. However, we know 
how difficult it can be to travel or take time off 

for professional development training these 

days. In response to this, Feast have 
developed fully interactive online versions of 

our one-day training courses, making our 

training more accessible to you and the 
members of your team. 

 

 

INTRODUCTION TO SENSORY 

EVALUATION ON-SITE Coming 2023 
This interactive course, with its balance of 

theory and practical, introduces the application 
of sensory evaluation techniques for the food 

industry. It focuses on measuring the sensory 

attributes of food, as opposed to measuring 
consumer opinion, which we cover in our 

follow-on course on Consumer Sensory 

Testing. 

 

 

 
EVALUATING CONSUMER RESPONSE 

ON-LINE  
 

An interactive online course to help you 

consider the why, who, what, where and when 

of consumer product testing.   

https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/training-and-short-courses/an-introduction-to-sensory-evaluation/an-introduction-to-sensory-evaluation_home.cfm
https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/training-and-short-courses/an-introduction-to-sensory-evaluation/an-introduction-to-sensory-evaluation_home.cfm
https://sites.massey.ac.nz/futurefoodscatalyst/2022/05/24/consumer-dimensions-of-future-foods-symposium-driving-change-together/
https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/training-and-short-courses/an-introduction-to-sensory-evaluation/online-introduction-to-sensory-evaluation-course.cfm
https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/training-and-short-courses/an-introduction-to-sensory-evaluation/online-introduction-to-sensory-evaluation-course.cfm
https://sites.massey.ac.nz/futurefoodscatalyst/2022/05/24/consumer-dimensions-of-future-foods-symposium-driving-change-together/
https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/training-and-short-courses/evaluating-consumer-response/evaluating-consumer-response---online-course.cfm
https://sites.massey.ac.nz/futurefoodscatalyst/2022/05/24/consumer-dimensions-of-future-foods-symposium-driving-change-together/
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FEAST SMARTVIEW  
Virtual Walkthrough 

We have state-of-the-art 
consumer and sensory science 

facilities on the Massey 

University campus in Papaioea 
Palmerston North. To take a 

walk around our facilities, head 

to our website where you can 

have a virtual tour. 

 

 
 
 

HOW WE TASTE 

Are you a fan of coriander? Or does the thought of the soapy-
tasting herb of the devil make you shudder? According to today's 

expert guest, your reaction is less about preference and more 

about genetics. 

Joanne joined Jesse Mulligan at RNZ on his expert feature, 

where they discussed how we taste, and how reactions are 

sometimes less about preference and more about genetics. 

 

NZIFST CONFERENCE 2022 
On-the-pack voluntary well-being messaging for milk targeting Chinese older adults 

Dr Ao Chen talked about his work on voluntary well-

being messaging for milk targeting Chinese older adults. 

By investigating over 200 milk products currently 
available on the market, designed for older adults 

providing useful information for consumer, domestic, 

and international dairy industries, and policymakers. 

  

https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/facilities/facilities_home.cfm
https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/facilities/facilities_home.cfm
https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/facilities/facilities_home.cfm
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwin6MSyxvT4AhX87zgGHe6OD4YQFnoECAkQAQ&url=https%3A%2F%2Fwww.rnz.co.nz%2Fnational%2Fprogrammes%2Fafternoons%2Faudio%2F2018841213%2Fexpert-feature-how-we-taste&usg=AOvVaw3lYOg_cZoYFqmpga8NPglI
https://www.rnz.co.nz/national/programmes/afternoons/audio/2018841213/expert-feature-how-we-taste
https://www.rnz.co.nz/national/programmes/afternoons/audio/2018841213/expert-feature-how-we-taste
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CDFF 2022 
 
Thanks to all who attended, The MBIE-funded Consumer 

Dimensions of Future Foods Catalyst Project, a collaboration 

between Massey University and A*STAR in Singapore, held 
a landmark symposium in May with a fantastic range of 

international speakers, fascinating and interactive 

discussions.  The attendees from across Europe, Asia, 

Australia and Aotearoa New Zealand helped shed light on 
how and why consumers engage, or don’t engage, with 

future foods. 

 
Want to re-live the conference again? Couldn’t attend the 

first time? Please contact cdff-conference@outlook.com to 

receive login details to watch the recorded videos from our 
plenary and research presenters. 

 

FLEXITARIANS DRIVE THE PLANT-

BASED MARKETS  
What motivates them? 

Globally consumers are increasingly interested in reducing their 

meat intake and it’s not different in Aotearoa New Zealand. In 
Aotearoa, over a third of the consumers identify themselves as a 

flexitarian. Only about one in twelve consumers avoid meat 

altogether by following a vegetarian or vegan diet. Therefore, 

flexitarians drive demand in the plant-based product (PBP) market 
although it is not clear what motivates them. 
 
 
 
 

PUBLISHED PAPERS  
Open Access 
 
On-the-Pack Voluntary Well-Being Messaging for Milks Targeting Chinese Older 

Adults: A Content Analysis  

by Ao Chen, Saleh Moradi and Joanne Hort. Published in Foods, 25 July 2022. 

 

Effect of sipping method on sensory response to single and multiple sips of vanilla 

milkshake using Temporal-check-all-that-apply  

by Maheeka Weerawarna N.R.P, A. Jonathan R. Godfrey, Ashling Ellis, Joanne Hort. Published 
in Journal of Sensory Studies, 31July 2022. 

 

mailto:cdff-conference@outlook.com
https://www.mdpi.com/2304-8158/11/15/2212/htm
https://www.mdpi.com/2304-8158/11/15/2212/htm
https://onlinelibrary.wiley.com/doi/10.1111/joss.12778
https://onlinelibrary.wiley.com/doi/10.1111/joss.12778
https://sites.massey.ac.nz/futurefoodscatalyst/
https://sites.massey.ac.nz/futurefoodscatalyst/2022/05/24/consumer-dimensions-of-future-foods-symposium-driving-change-together/
https://sites.massey.ac.nz/futurefoodscatalyst/2022/05/24/consumer-dimensions-of-future-foods-symposium-driving-change-together/
https://sites.massey.ac.nz/futurefoodscatalyst/2022/05/22/flexitarians-drive-the-plant-based-markets-what-motivates-them/
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FEASTS 4TH BIRTHDAY CELEBRATION 

 

Four years ago, Feast, The Food Experience and Sensory 

Testing Laboratory at Massey University was born! 

 

If you have ever wondered, the logo depicts the cracker 

palate cleanser that all of us in sensory science are familiar 

with, but there are some other subtleties you may have 

overlooked. 

The bite has five teeth marks representing the five senses, 

and the crumbs are shaped like the Southern Cross, a 

constellation seen in the night sky of New Zealand and on 

its flag. Anyone spot the toothpicks? 

 

 

OLIVE OIL TASTING MASTERCLASS 
 

Feast was treated to an extra virgin Olive Oil tasting 
masterclass, hosted by Rod Lingard of The Olive Press led by 

globally renowned judge Pablo Voitzuk visiting from California, 

amid what seemed like the vineyards of Sicily in Feast's 

immersive setting. The Olive Press products were certainly 
delicious, high-quality New Zealand olive oils! 

 

 
 

 
NEW TEAM MEMBER 
Ama Oduro  

 

Ama joined Feast in May 2022 as a PhD Student, her project 

title: The importance of texture for consumer acceptance of 

plant-based protein foods. Ama is interested in consumer 
sensory research specifically, investigating sensory drivers of 

food choice and acceptance, the context effect on food 

preference and researching new methods for sensory and 
consumer research. 

https://www.massey.ac.nz/massey/learning/colleges/college-of-sciences/clinics-and-services/feast/feast_home.cfm

