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Welcome 
Oh, the changes our team has 

seen. 2020 and the beginning of 

2021 have certainly been busy 

times for us. Our new facilities 

are now open for use and we 

have several new staff 

members, many working on our 

new MBIE-funded Future Foods 

Catalyst project.  

You asked for it, and we 

delivered! Feast are happy to 

announce we now have an online version of our most popular 

course – Introduction to Sensory Evaluation. To register, or 

find out more, please click here or head to our website: 

https:feast.massey.ac.nz  

You may have seen us at the February NZOZ symposium, 

which was held digitally this year – and it went great! The 

positive feedback we received was overwhelming.  

 

 

Joanne Hort 

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: 

www.linkedin.com/company/feastmassey
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The Feast team has seen quite a few changes and is now 22 staff/students strong: We have recruited staff to run our brand-new 

facilities, and we have also onboarded new people for our Future Foods Catalyst project. Here is a little bit about our newbies:  

NEW STAFF 

 

  

Dr Caroline Giezenaar, post-doctoral fellow 

Caroline joined Feast in March 2021 as a postdoc on the FFC project. Caroline is a 
nutrition scientist with a specialization in protein metabolism, and she received her 
PhD from the University of Adelaide in 2018, before completing her first postdoc at 
the Riddet Institute. At Feast, Caroline will aim to determine the effect of eating 
environment, modulated through digital immersive techniques, on consumer 
perception of plant-based products. Our new facilities with their immersive set up 
will aid this research.  

In her spare time, you can find Caroline, who is originally from the Netherlands, 
practicing and competing in roller derby. 

Dr Maheeka Weerawarna, Research Officer 

Maheeka, who originates from Sri Lanka, has just recently finished her PhD on 
“Evaluating temporal multiple-sip approaches to characterise product 
experience”. She found that traditional consumer testing (with single or very 
few bites) does not closely reflect how consumers experience a product.  

Maheeka is now working on the FFC project. In short, she will measure how 
consumers experience a plant-based product when eating a whole serving 
portion (over multiple intakes as well as across repeated exposure). In scientific 
terms: Maheeka will investigate better temporal methodological approaches to 
capture consumer experience of plant-based products, closely representing their 
actual consumption occasions.  

Andrea Huege, Research Administrator 

Andrea has joined the Feast team to support the 
FFC project in an administrative manner. 

She came to Aotearoa New Zealand from 
Germany 8 years ago.  

Dr Catriona Hay, Research Officer 

You might know Catriona from her previous role 
in Feast. She has now shifted to her new 
position within the team.  

Rosie Linklater, Sensory Technician 

Rosie is currently busy setting up the spaces and 
documentation in the new facility and will ultimately be 
supporting the research that is carried out in the Feast Lab. 

Robyn Maggs, Research Technician 

Robyn is assisting the team with recruiting, screening and 
training a new panel.  

She has recently returned to Palmy (from Wellington) and is 
beginning to feel affection for our great little city. 

Dr Ao Cheng, Research Assistant 

Ao grew up in Chengdu, China, a city famous for giant pandas and spicy foods. His work on the NZ Milks Mean More 
(NZ3M) project involves studying well-being messaging for dairy products as well as investigating Chinese consumer 
habits, needs, expectations, preferences, and concerns regarding dairy products. 
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NEW STUDENTS 

 

 

Petra Coetzee, PhD student 

Petra is our second African student in the team. She came to Aotearoa New Zealand in April 
2018, and she has yet to show off her amazing musical skills – Petra plays the piano, guitar, 
drums and ukulele! 

Petra’s contributions will be for the FFC project, where her main research focus will be on 
how different dietary groups describe the sensory profile of plant-based products - How do 
people experience the taste, smell, appearance and texture? Which aspects do they 
consider most important when they accept or reject these products? 

Rebekah Orr, PhD student 

Rebekah has shifted within the Feast team and is now a PhD student on the FFC project. 
Applying her strong technical sensory skills and food technology background, she will 
investigate consumers’ emotional response to plant-based proteins, in particular, how 
emotions differ across consumer groups and in different consumption contexts. This 
research (together with the plant-based proteins emotions lexicon Rebekah will generate) 
is relevant for the food industry as emotion testing can provide valuable information for 
product formulation and marketing. 

Summer Wright, PhD student 

Summer too hails from Auckland. She is our design/art guru.  

For her PhD, Summer, with her strong health and nutrition background, will investigate the 
business potential of plant-based proteins for Aotearoa New Zealand’s Māori Food & 
Beverage entities. She hopes to find out what motivates and inhibits Māori consumers and 
businesses to consume and produce plant-based proteins. Unique insights into intercultural 
differences relating to plant-based proteins would be valuable for businesses and 
consumers alike.  

Emily Fisher, PhD student 

With a strong sensory science and dairy background, Emily joined the Feast team in January. 
Her PhD will focus on how consumers perceive mouthfeel in milk. She hopes to create a 
mouthfeel lexicon and model the sensory factors driving mouthfeel perception in milk. To 
achieve this, she will carry out both consumer studies and recruiting, and train an expert 
panel. 

Emily, just like most of the team, loves hiking. But moreover, she has a passion for horse 
riding, having owned and competed horses since a young age.  
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As of early 2021, Massey University are the proud owners of new Sensory 

Facilities. We are delighted to have a welcoming reception area to greet our 

panellists, cubicals where we can for example take physiological measurements, 

a focus group/training room which has already seen great use, loads of STORAGE 

(you can never have enough storage!), a few offices for our staff, and so much 

flexible space.  

More importantly though, we now have a spacious, state-of-the-art kitchen that is 

connected to our 12 sensory booths. These booths can be lit as per the needs of 

the experiment. 

We are also eagerly awaiting the final installation of Igloo immersive technology 

that will allow us to conduct virtual-reality experiments by creating specific consumption contexts like a restaurant or home 

environment. Have a look at https://vimeo.com/164725485 to find out more.  

 

 

Immersive space 

Sensory lab kitchen 

Sensory booth lighting 

Reception 

https://vimeo.com/164725485
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SELECTED CONTENT  
In February, the Feast team hosted the15th NZOZ Sensory and Consumer Science Symposium. That pesky little COVID19 virus made 

pivoting to a remote conference platform necessary – but it turns out that the event was still very enjoyable and informative.  

110 delegates watched and interacted with our two keynote speakers and 17 pre-recorded talks.  

 
 

CONSUMER DIMENSION OF FUTURE FOODS 
is a project collaboration between Massey University and Edible Research in Aotearoa New 

Zealand and the Singapore Institute of Food and Biotechnology Innovation. The project is 

supported by the Future Foods Catalyst: a Strategic Fund from the Aotearoa New Zealand 

Ministry of Business Innovation and Employment and will be funded till 2023.  

 

The collaboration focuses on consumer and sensory research of plant-based alternative 

proteins. Examples of alternative proteins are meat replacements (such a vegan burgers, 

sausages, mince), plant-based milks (such as almond, hemp, oat, rice milk), or novel alternative 

proteins including algae (spirulina or chlorella) or seaweed. 

 

This program aims to understand motivations and barriers for consumption of alternative proteins, including the sensory and 

nutritional requirements that the consumer has for these products. This new information can be used to effectively produce plant-

based proteins that meet the consumers wants and needs, for the industry to be able to offer products that we will routinely include 

in our diets.   

 

We invite you to take a look at the project website:  https://sites.massey.ac.nz/futurefoodscatalyst/ 

Ludovic Depoortere from Haystack International (Belgium) gave a 

riveting and eye-opening talk on how fast-evolving technology 

forces research (and consumers, well, everyone!) to explore 

synergies between human and machine work. 

Eugeni Roura, who hails from the University of Queensland, 

spoke about the white elephant in the room: COVID19 and its 

impacts on sensory capabilities, e.g. smell, taste and 

chemesthesis.  

https://sites.massey.ac.nz/futurefoodscatalyst/

