
Welcome to Feast’s second
newsletter. We hope this finds you
well in the current COVID climate.

‘I never would have thought that I
would be a Super Taster!’ is a
revelation from one of our sensory
panel interviews included in this
newsletter. I’m always fascinated
to read what our Massey panellists

think about their job, so we thought we’d include some
insights for you here...

Feast were busy at the start of the year presenting
some of our research in Melbourne at the NZOZ
Sensory Symposium and we have included some
highlights for you in the newsletter. Then the world
really changed, sadly we had to cancel our April
training courses and on-site sensory and consumer
panels had to stop. Instead we have been focusing on
keeping our panellists tuned with at home activities
and developing new protocols for operating panels
safely as the alert levels drop.

We have been planning research from home and
missing each other’s baking – zoom morning teas are
never quite the same. We hope you enjoy reading
what we’ve been up to and please get in touch for all
thing’s consumer and sensory science.

Joanne Hort
Fonterra Riddet Chair in Consumer

and Sensory Science & Director of Feast
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New Feast Staff
and Students

WELCOME

Amanda received her PhD in 2019
from University of Padua, where
she investigated the chemical and
sensory aspects of verjuice: an
unfermented juice obtained from
thinned unripe grapes. Amanda
completed her Postdoctoral study
at the Free University of Bozen-
Bolzano, where she worked on the
application of high-resolution

analytical techniques for the analysis of wines and
distillates in relationship with their sensory profile.
Amanda has a multi-disciplinary background in food
chemistry and sensory analysis and has focused on
winery products in the last 5 years. Amanda joined
the Riddet Institute in February 2020 and will be
working on other food categories through the MBIE
fermented foods project. Amanda has joined the
FEAST team as Sensory Science Research Officer
working with Prof. Joanne Hort.

Amanda Dupas de Matos
Sensory Science Research Officer

Rachel Taylor
Masters Student

Yvette Wareham
Sensory Panel Leader

Lisa Lang
Intern Student

Julia Low
Postdoctoral Fellow



NZOZ Sensory and
Consumer Science
Symposium

MEETING

Catriona Hay and Amanda Dupas have been working on
a cross-cultural study on consumers’ sensory
preferences for drinkable yoghurt. To identify the key
sensory preferences in terms of flavour, texture and after
taste, of Chinese and New Zealand European
consumers, focus group discussion was used. This is a
crucial study that has revealed differences in preferences
between these two ethnic groups emphasising the
importance for industry to develop food products tailored

to a specific target market. Preliminary results were
presented by Catriona Hay at the NZOZ Sensory and
Consumer Science Symposium, 10-12 February 2020.
“During the conference I enjoyed connecting with other
sensory scientists and hearing about their current
research. My highlight was the session exploring rapid
sensory evaluation methods using red wine” said
Catriona Hay.We plan to present an update on this study
at Eurosense 2020 in Rotterdam later this year.

Catriona Hay

It was a great opportunity to share some of my PhD research findings
at this Australian-New Zealand Sensory Scientists platform.

Maheeka Weerawarna

Attendees
of NZOZ
Sensory

Symposium
2020



I presented results from a study where we tested a new
method for identifying thermal tasters. Thermal tasters
are individuals who perceive taste from temperature
stimulation when there isn’t a taste present. We think
that this may influence hedonics and food choice, but no
large studies have been done on this because the
existing methods for identifying thermal tasters have

been very inefficient. The study found that the new
method (called RapCoTT, short for Rapid Combined
phenotyping for Thermal Taste) it gives results that are
comparable to the existing methods but goes on to
phenotype others left unclassified by traditional
methods. This means that it is now easier (and cheaper)
for us and others to study thermal taste!

Janita Botha

NZOZ Sensory and
Consumer Science
Symposium

MEETING

It was fantastic to attend NZOZ earlier this year in
February, in Australia. As it was my first conference
presenting, I was initially very nervous, but the
environmentwas so friendly - it was a great experience.
My presentation was on the influence of agronomic
practices on the flavour of two potato varieties. It was
also very interesting to hear from the other attending
student presenters about their projects. And of course,
it was really enjoyable to spend a few days with my
fellow Feast team members."

Sarah Ross

Feast team
speaking at

NZOZ



Losing the ability to smell or taste has been reported as
one of the first symptoms suffered by many people
infected with COVID19. Smell loss often occurs with
respiratory infections but is this more prevalent with
COVID19? If it is then loss of smell could be an early
means of diagnosis prompting people to get testedmuch
earlier and hence prevent people spreading the disease
further. This concept has brought together more than
500 clinicians, neurobiologists, data scientists, cognitive
scientists, sensory researchers and technicians from
over 38 countries to form the Global Consortium for
Chemosensory Research (GCCR) to investigate links to
smell and taste loss further as a piece of crowd sourced
open science. Feast’s Professor Joanne Hort, together
with Dr Mei Ping at the University of Otago, are leading
the New Zealand research.

Over 26,000 people have completed the GCCR survey
to date and that includes some New Zealanders.
However, we need more so if you know of anyone
who has had COVID, or who knows someone who has

had COVID, then please pass on the links to our
Global and NZ surveys below. Better still circulate the
poster across your companies if you can.

We hope to contribute to the global understanding of
this virus by building a picture of how prevalent smell
loss in COVID19 infected people has been in New
Zealand, and whether that relates to other factors such
as personal body consciousness, gender and ethnicity.

New Zealanders who have COVID-19 or are showing
symptoms of the virus are being urged to participate
in two surveys – a global and national one - that aim
to better understand how COVID-19 impacts a
patient’s loss of taste and smell. (1) Global
questionnaire: http://bit.ly/343fERK (2) Additional NZ
questionnaire: https://bit.ly/2UQGucO Note that by
including your email address in both questionnaires
you will help New Zealand researchers link the data
and provide you with feedback on our findings. See
our story: tiny.cc/ybrrmz

RESEARCH
Covid 19 and
Smell Loss



What made you decide to be
a panellist?

I saw the job advert in my son’s
school newsletter. The initial hours
interested me, and it was ideal for
what I was looking for but nothing
too impinging onmy family life. I had
done some consumer tasting at
Fonterra many years ago and I have
always been very interested in the
science behind food. As a singer I
have always been attentive to the
minute sensory messages in the
brain related to musical
performance, so I was always
interested in that side of tasting as I
find the correlation between the two.

What is your favourite part of being a panellist?

I’m really enjoying working with the team, hearing
different tasting experiences and that it is a very
diverse team that offer so many different
perspectives on tasting. It is just so different than my
usual work and I enjoy the thought of helping with
product development.

What have you enjoyed the most when
working on Sensory projects?

I’ve really enjoyed the awakening of different tastes
within myself. Beforehand I would have never
considered Metallic or Cereal as a taste or giving a
numeric score on sweetness. The awakening of my
own senses helps me to be attentive to these
flavours. I have even started drinking oat milk!

What are some of the challenges you have
faced as a panellist?

The calibration of my tasting, learning not to
overthink it, understanding that if a taste isn’t present
then it's OK to score it as a zero. Understanding that

you have your good days and your bad days as a
panellist. Somedays I’m not tasting sweet as well as
I do on other days. I have also noticed other panellists
experience this same thing.

How has working as a panellist changed the
way you taste food?

I am much more aware of the minute traces of taste
that I wouldn’t have noticed were present previously.
It has helped me open my eyes to flavours that are
present in everyday foods that I eat.

Since starting as a panellist, what Sensory
attributes have you discovered that you are
sensitive to?

I never would have thought that I would be a Super
Taster! I would have thought that my husband is one
as he can sense when I have added things like
Asafoetida to our curry. There isn’t too much that
stands out as sensitive, but possibly Metallic as it
strongly tastes of blood to me, as well as Phenolic.
Once I was told what that attribute was, I was like
“Yes that is present”. It was a lightbulb moment.

How have you found working on a Sensory
Panel?

I have found it opened my eyes to a whole field of
science that I didn’t know much about. I have really
enjoyed working with other people and I find the
science behind what Yvette and Jessica have us
working on, is really intriguing. This aspect of
product development, before it is put on the shelf,
has also fascinated me.

What advice would you give new panellists
just starting out in the role?

Don’t overthink it, go with your first instinct, and that
it isn’t about what you like or dislike. It’s not about
your opinion of the product, it’s about what you taste.
And value your fellow panellists taste experiences as
they can enhance your own understanding.

INTERVIEW
Trained Panellist,
Sylvia Fountain



What made you decide to be
a panellist?

That is a real easy one, I always
liked the idea of broadening my
horizons and taste is something
that I have been interested in as
well as the genetic basis to howwe
taste. I have lived in Germany and
France for a number of years and I
enjoy wine and cheese and ethnic
food. I have always been interested
in tasting and sensory panels.
When I saw your advertisement
with training, I thought it would be
a great way to know my palate.

What is your favourite part of being a panellist?

I think it is training myself and teaching myself to taste
better. Communication is a favourite part for me as I
enjoy hearing peoples’ stories, they come from all walks
of life and I like to see how different people see things.

What have you enjoyed the most when
working on Sensory projects?

I’ve much enjoyed data and producing the data. It is
really great to see our data get turned into graphs
quickly, and I enjoy seeing our results in visual ways
like that, both in individual and team data. I like
seeing that display and it helps me get more out of it!

What are some of the challenges you have
faced as a panellist?

As I like seeing the world in different ways, I thrive on
what I really love, and eating is a very good part of life.
I have had to come to terms with the sensory attributes
such as Oxidized or Umami, as well as their
descriptions and what they are really like. Sometimes I
think that I have got the perception of the attribute
down and then there are times that I haven’t. I find it
challenging trying to understand it like with the Cooked

attribute is quite tricky for me, as sometimes I got it
down perfect and sometimes, I am off in my scoring.

How has working as a panellist changed the
way you taste food?

I love things that challenge me, and this has taught
me so much and made me think about what I’m
tasting when I’m eating it. It seems to permeate my
everyday eating such as when I buy something new
for the household, it is always there. I have noticed
more sour and sweet things in my food.

Since starting as a panellist, what sensory
attributes have you discovered that you are
sensitive to?

Sadly, I have become desensitized to salt, but I find
that I am very sensitive to sweet taste. It really hits
when we do sweet/sour attributes and references in
panel. A sweet score of 7 in panel consensus is much
higher to me and I would ordinarily score it at the top
of the scale. fishy is another attribute that I am
sensitive to. The fishy reference that we use in panel
is anchored in the middle, but to me it makes me feel
sick as it is SO strong and reminds me of a Norwegian
raw fish dish I tried back when I lived in Europe.

Howhave you foundworking on aSensory Panel?

Wonderful! I really enjoy it and it is a great
experience with great people. There is a lot you learn
in panel that you can apply to real life and it is very
fulfilling work. I find it fun to do and fun to bring
home. One request is for more cheese work!

What advice would you give new panellists
just starting out in the role?

Don’t be hasty, sit back and let it develop. It’s just one
of those things that you are never perfect at but is
also you’re never wrong. Sometimes you can be very
good at certain products or attributes and bad at
other ones. That is all normal and you must let it
develop over time – like a good cheese!

INTERVIEW
Trained Panellist,
Jay McCartney



Esther Onguta
I'm currently working on observing the work done and
forces applied during chewing. It's a continuation of
my previous experiments but we're using facial EMG to
monitor masseter muscle activity during mastication. I
will be looking into understand the temporal sensory
properties of the protein-based foods that I am
working with. My work looks at the laboratory side of
things using instrumental textural analysis practices
but also looking at how people are perceiving texture.

UPDATE
Feast Research

I am going to be presenting a poster on Peptide
Profiling & Predictive Modelling of Dairy Foods at the
American Society of Mass Spectrometry (ASMS)
conference in June. It was originally due to be held in
Houston, Texas but has been moved to a virtual/
online conference

In the poster I’m detailing some different predictive
modelling methods I used on milk and yoghurt
products to see if we can predict how the peptide
profile changes throughout fermentation. In terms of
the relation to sensory science, basically we’re hoping
that some of the peptides I’m studying will have
influence on taste or other sensory aspect.

Fionnuala Murphy



This PhD fellowship is only open to current residents
of New Zealand
Massey University, New Zealand
Funding: Scholarship 3 years

This exciting 3 year PhD scholarship in Sensory and
Consumer Science offers the opportunity to gain a
postgraduate qualification whilst also gaining insights
into research and development within Industry. The
successful applicant will be based in the Food
Experience and Sensory Testing (Feast) Laboratory at
Massey University, Palmerston North, NZ, and is fully
funded by Fonterra Research and Development
Centre. Fonterra is a global dairy nutrition company
owned by 10,000 farmers. They are a world leading
dairy exporter shaping the industry in quality and
innovation and share the goodness of dairy nutrition
with the world through their brands, farming and
processing operations across four continents.

We are seeking an outstanding PhD candidate to
investigate mouthfeel perception. This will involve
both qualitative studies with consumers and
quantitative research including recruiting and training
a sensory panel to evaluate and model the sensory
factors driving mouthfeel perception in milk. Previous
experience with sensory evaluation is preferred.

Candidates must currently be living in New Zealand.
They should have aminimum of an Honours degreewith
First or Second Class Honours (Division 1) in Food
Science, Food Technology or a related discipline and
excellent interpersonal, written and oral communication
skills (IELTS score of 6.5 or equivalent required, if
English is not first language). The ability to speak
mandarin would be beneficial but is not essential.

The scholarship provides funding for a generous tax-
free stipend of NZ$35,000 per annum and tuition fees.

For further information please contact Professor
Joanne Hort (j.hort@massey.ac.nz) who will be happy
to discuss the research opportunity with you further.
Closing date for applications is June 15th 2020.

Please send your application in the form of a (1)
covering letter addressing why you are the ideal
candidate, (2) your CV and (3) your academic
transcripts to Jen Larking j.larking1@massey.ac.nz

Further information:

Feast Lab www.massey.ac.nz/feast

Massey University www.massey.ac.nz

Postgraduate www.massey.ac.nz/massey/postgraduate

Fonterra https://www.fonterra.com/

STUDY
Fonterra Funded
PhD Fellowship in
Sensory Science

Multimodality of texture
perception in milk

mailto:j.larking1@massey.ac.nz 
https://www.massey.ac.nz/feast
https://www.massey.ac.nz
https://www.massey.ac.nz/massey/postgraduate
https://www.fonterra.com/


Do you,or have you had
COVID19?

Help the world and our New Zealand researchers understand
how COVID19affects the senses of taste and smell by

completingthe short questionnaires below.
Please forward to peopleyou knowwhohave, or had,

COVID19.

Anyquestions? Please email:
Professor Joanne Hort: j.hort@massey.ac.nzor
Dr. Mei Peng: mei.peng@otago.ac.nz

http://bit.ly/343fERK

https://bit.ly/2UQGuc

Note that by includingyour email address in both
questionnaires youwillhelp New Zealand researchers link
the data and provide you with feedback on our findings.


