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Welcome

Tēnā koutou katoa.
Yet again, the Feast
team have been busy,
but this time spending
a lot of time, like you
all, trying to work
around COVID-19.
Thanks to our new
facilities we have been
able to keep our
studies up and

running, albeit with lots of social distancing
and reduced capacity. We have seen staff
move on, and new staff join us and have
been busy investigating plant-based foods
and consumer reactions to them. Read on to
learn what we have been up to and for
details on our free Consumer Dimensions of
Future Foods Symposium.

Have you registered for our online version
of our most popular course –
Introduction to Sensory Evaluation? To
register, or to find out more, please click
here or head to our website:
Feast@massey.ac.nz

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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Training Offerings
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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.

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.

EVALUATING CONSUMER RESPONSE
ON-LINE
Coming late 2022
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/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_home.cfm


New Team Members
NEW STAFF

Ao Chen – Riddet Postdoctoral Fellow

Ao joined Feast in 2021 as a Research Assistant, and
was recently promoted to a Post Doctoral position,
both supporting the research project: New Zealand
Milks Mean More (NZ3M), focusing on factors driving
Chinese older adults milk preferences. Previously,
Ao researched New Zealand’s pasture-based dairy
farming system. Now he has moved a step further
on from understanding production to consumer
perception of the milk.

Dianne Fountaine-Cody (Research
Administrator)

Dianne has a wealth of experience having worked
across many areas at Massey over the previous
20+ years, however she started her journey with
Feast in March 2022, to provide project
administration to the MBIE-funded Future Foods
Catalyst research project, its research activities,
and the Massey-based researchers for the Future
Foods Catalyst project.

Ellie Chia (Sensory Panel Technician)

Ellie graduated from Massey University with a
Bachelor of Food Technology in 2021 and began her
journey with Feast in November 2021 as an Intern,
assisting with consumer studies in the Feast Lab.
Ellie then became a member of staff in February
2022, as a Sensory Panel Technician, where she
offers technical support to sensory and consumer
panels.
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Research Focus

CDFF 2022
The first consumer dimensions of future foods symposium | ‘driving change.’

A collaboration between Massey University (Aotearoa New Zealand) and A*STAR - Agency for
Science, Technology and Research (Singapore) as part of the Future Foods Catalyst research
programme.

CDFF 2022 will bring together international researchers from both academia and industry to
share their frontier research on the following themes:

We are excited to have Marleen Onwezen (Wageningen University) and Prof Dr Michael
Siegrist (ETH Zürich) as our plenary speakers.

Click here to check out the programme and how to register for the symposium.
Further information incl. a calendar invitation will be sent out after registration.
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Research Focus
MEAT ALTERNATIVES

Producers of meat alternatives and the media have been
promoting plant-based products quite extensively. They
say these products are healthier, better for the
environment, and more appealing in taste and texture
than animal meat. Let’s look at some of the research
around these nutrition and health claims.

SENSEASIA 2021
Great to see Saleh Moradi presenting our work on Well-
being Messaging on milk targeting Chinese older adults at
SenseAsia. Milk has a big share in global market of foods
claiming suitability for older adults. This work explored
this market by looking at milk targeting Chinese older
adults available on both online and physical stores in
China. It provided a comprehensive survey of voluntary
well-being messaging appearing on-the-pack and makes
a unique contribution to food products’ well-being
messaging through introducing a framework for
classifying on-the-pack voluntary well-being messaging. Further compliance and alignment
between on-the-pack nutritional claims and nutrition information tables provided helpful
information to the consumers to find the right product and to

policymakers on how to improve the regulations.

EARLY RESEARCHER AWARD
Feast is pleased to announce that our Feast Research
Officer Amanda Dupas de Matos has been awarded an early
career researcher grant for her research project: ‘Exploring
new opportunities for the NZ wine industry through
researching consumer response to Verjuice: a non-
Alcoholic grape-based product.’
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https://sites.massey.ac.nz/futurefoodscatalyst/2021/12/02/are-meat-alternatives-healthier-than-meat-a-look-at-the-evidence/


Research Focus
USING EMOJI TO MEASURE
CONSUMER LIKING FOR FOOD

Our study

We conducted a study to determine whether we can
use emoji to measure how consumers react to
foods.

Have you ever been asked to take part in a survey
about a new food product? You were probably asked
to rate how much you liked the product along a
word-based scale? With today’s widespread use of
emoji, we wondered if selecting emoji might work
just as well.

WHAT ARE YOUR THOUGHTS ON FAKE
MEAT?

Professor Joanne Hort joins colleagues from the Riddet
Institute and around Aotearoa New Zealand in the April
2022 cover story in the New Zealand Listener Magazine.

PLANETARY FACTS
Catriona Hay and Ellie Chia were excited to deliver focus
groups at Feast in the first phase of a research project
to understand what environmental information
consumers want about their purchases and to test the
concept of "Planetary Facts Labels”. This collaboration
with Kate Meyer of Planetary Accounting Network aims
to develop a robust way to inform consumers on how to
live within our planet's limits. Massey University is a
Founding Member of the Planetary Accounting Network
and this is one of several projects we are working on
together, because living well requires a healthy planet.
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