
December 2022 
Welcome

Tēnā koutou katoa.  As 

many of my team, and no 
doubt yours, take the 

opportunity to reconnect 

with whanau and friends 
over the summer, I hope 

we all get the break we 

deserve after a 
challenging 2022. Since 

our last update Feast left

the country for Finland and presented at 

Eurosense, in person! It was great to 
catchup with the global sensory community 

again and get inspired by new ideas and 

methodologies, whilst also presenting our 
own research. We’ve also been tasting lots 

of plant-based products and publishing more 

research!  Read on to find out more.

Our on-site training courses will be opening 

up in 2023, but in the meantime don’t forget 

that we have two introductory on-line 

courses which may suit you or your 
colleagues training needs.

To register, or to find out more, please click 

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

Merry Christmas all!

 
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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LIMITED TIME ONLY – LIVE Q&A 

EVALUATING CONSUMER RESPONSE 
ON-LINE  
 

You requested it, and we delivered. Evaluating 

Consumer Response is our follow-up course to our most 

popular online course, Introduction to Sensory 

Evaluation. 

Register before Tuesday 31 January 2023, to have 

access to a special one-hour Microsoft Teams online 

Q&A session with Professor Hort on 15 March 2023, 

where she will answer some of your burning Consumer 

and Sensory Science questions. 

 

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. 

 

 

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/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/evaluating-consumer-response/evaluating-consumer-response---online-course.cfm
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NEW STAFF
 

 

 

 

 

 

 

 

 

 

 

 

PŪHORO INTERNS 

 

 

 

 

 

 

 

 

 

 

Simone Poggesi 

Simone joined Feast in October 2022 as a 
Research Officer, his previous background 

included Food Engineering and 

Biotechnology at the Free University of 
Bolzano. He worked in the Oenolab, where 

he completed his PhD and applied both 

analytical and sensory analysis methods. 

Genevieve Bell & Ruby Smith 

Genevieve & Ruby are Pūhoro summer 

research interns who are working on a 

content analysis of food products from 
Māori enterprises to understand 

mechanisms used to communicate a 

Māori product value proposition and 

values, and generally learning how 
consumer science can provide impact for 

industry.

Genevieve and Ruby are both first-year 

Bachelor of Science students at the 

University of Otago. Ruby  is studying a
Bachelor of Human Nutrition and 

Genevieve is studying a a Bachelor of  

Consumer Science.

Genevieve 

Ruby 
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FEAST ON TOUR 
Eurosense, 13 - 16 September 2022, Turku, Finland 

 

Professor Joanne Hort, a previous E3S Chair, 

gave a historical perspective of 10 years of the 
European Sensory Science Society during the 

opening session at Eurosense.

 

Dr Amanda Dupas gave an oral presentation 

on: “Exploring consumer and wind expert views 

towards verjuice: a grape-based product made 

from viticultural waste.

PLANT-BASED PATTIES 
What do they taste like?

 

 

Plant-based burger patties can be prepared and 
consumed in the same way as their meat 

counterparts - in a bun. This makes them less 

daunting and easier to use than products that 
cannot directly replace meat such as legumes or 

tofu. So, what do they taste of?

Click here to read more.

CULTIVATED MEAT
Scary or exciting?

Cultivated meat is a developing technology that 

produces meat, without the need for animal slaughter. 

Because the technique is in its early stages, you can't 
currently buy cultivated meat in supermarkets or 

restaurants. Except if you live in Singapore – Restaurant 

1880 was first place to serve cultivated chicken in 

December 2020.

Click here to read more.

 

 

https://sites.massey.ac.nz/futurefoodscatalyst/2022/10/13/what-do-plant-based-patties-taste-like/
https://sites.massey.ac.nz/futurefoodscatalyst/2022/06/27/cultivated-meat-scary-or-exciting/
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WELL-BEING MESSAGING 
Foods publication  

 

China is experiencing severe population aging. Given 

that milks targeting older adults are one of the most 
popular foods designed for Chinese older adults (COA), 

this study investigated on-the-pack (OTP) voluntary 

well-being messaging (VWM, ways of communicating a 
product’s broad well-being benefits through information 

on food content or statements linked to favourable 

components, functions, or well-being outcomes) for 

milk targeting COA. 
Click here to read the paper in full. 

 

 VERJUICE  
 

 

Dr Amanda Dupas de Matos, Sensory Research Officer at 

FEAST@Massey, has shared with NZ Society for Viticulture and 

Oenology the early findings of her Verjuice research project. She is 

exploring consumer response to a non-alcoholic grape-based 

product.

Click here to have a read of Amanda’s learnings thus far. Watch this 

space, as additional information will be shared throughout the 

project work.

 
SIPPING METHOD 
Journal of Sensory Studies 

 

This study aimed to determine if product profiles, and product 

discrimination varied depending on whether a product was sipped 

from a cup or through a straw. An expert panel investigated 

differences in temporal profiles of six milkshakes across sipping 

methods. Multiple sip TCATA analysis showed significant effects of 

sipping method within-sips and over multiple sips. 

 

Click here to read the paper in full. 

https://www.mdpi.com/2304-8158/11/15/2212
https://www.nzsvo.org.nz/resource-hub/shared-industry-resources-non-workshop
https://onlinelibrary.wiley.com/doi/10.1111/joss.12778
https://www.rnz.co.nz/national/programmes/afternoons/audio/2018841213/expert-feature-how-we-taste
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FOOD HQ 
Food innovation big day out 

 

On Friday, 21 October Feast took part in Food Innovation's 

'Big Day Out. It was a fantastic event where we talked with 

the public about the importance of understanding consumer 

wants and needs to help industry design successful food 

products. We also had our HoloLens in the exhibition to 

highlight the importance of using more realistic 

consumption scenarios in our studies. 

 
 

MILK PANEL  
2022 

 

A milk panel was recruited in March 2022 and the 

panellists have been working hard to profile a 

range of milk samples to understand the different 

aroma, flavour, appearance, taste, flavour, and 

texture attributes to combine with consumers' 

creaminess data. A large sample set has been 

profiled using Quantitative Descriptive Analysis 

with the panel achieving great results in 

understanding the sensory profiles. Thank you to 

our expert Milk Panel Team!

CHRISTMAS AT FEAST
Thank you to everyone who participated with Feast in

2022, be that in our sensory sessions, completing our 

online consumer and sensory courses, or consultancy 

work to help your business grow throughout 2022! All of 

your support has been greatly appreciated, and we look 

forward to all of the amazing things Feast has in store 

for 2023!

We will close on Friday, December 16 2022, and reopen 

on Monday, January 16, 2023.

We wish you, your whanau, and your friends a happy and 

safe Christmas season. See you in the coming year.

https://www.rnz.co.nz/national/programmes/afternoons/audio/2018841213/expert-feature-how-we-taste

