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Beyond Food Working Group

2016: Creation of the Non-Food Working Group (SFAS)
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D
2018: Group joins E3S at the European level 58&%
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2019: Workshop during E3S General Assembly, Milan

2020-2022: Publication of 'Non-Food Sensory Practices' book

2023: Pangborn Workshop - 100 participants

2024: Poster presentation at EuroSense

2025: Article writing and communication at E3S Symposium




Beyond Food

Anne-Marie Pensé-
Lhéritier & Zeineb Nhouchi
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Anne-Marie Pensé-Lhéritier FRMGaleSens SFAS (France)
Zeineb Nhouchi ISIPCA SFAS
Lise Dreyfuss SAM Sensory and Consumer SFAS
Research
Monica Borgogno Mérieux NutriSciences SISS (Italy)

Barbara Siegmund

Graz University of Technology

SNO (Austria)

Liz Sheehan SRL Sensory Food Network Ireland
Margaret Shine SRL Sensory Food Network Ireland
Gaelle Courage IFTH SFAS
Alexandra Despres RCP SFAS
Marc Lavarde Ecole de Biologie Industrielle SFAS
Lauren Rogers Freelance sensory scientist IFST SSG (UK)
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Beyond Food

The vision of the WG
o ’ O

Regular exchange of ideas between
group members

Build research projects and
workshops

Communicate about beyond food
sensory science - including at
different scientific sensory events

ensory
cience
oclety




Sensory experiences are everywhere: embracing a broader and
more inclusive perspective for Sensory Science to foster its
development
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Beyond Food: Sensory Innovation and the Challenge of Scientific
Recognition

Summary
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Beyond Food: Sensory is everywhere
A day in France calculated 8 hours and 30 minutes Thro ughout 2 day

72

on a weekly basis (2010
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Beyond Food: Sensory is everywhere

A day in France calculated on a weekly basis
(2010 INSEE) Throughout a day
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Beyond Food: Sensory is everywhere

The Judgment
of Harshness
of Fabrics

\)

Herman Bogaty, Norman R. S.

Hollies, Milton Harris

May 01, 1956 - Textile Research Journal

In History

Spreadability
— - Stickiness..

VISCOSIty wa-, 5
Storage Modulus..

Rheological Sensory Tests
Properties by Panels
Smoothness
Viscosity {}
Storagety _, Spreadabnhtyﬁ
Modulus J Stickiness

Sensory Predi Journal of Pharmaceutical Sciences

Sensory Testing of Spreadability: Investigation
of Rheological Conditions Operative during

Application of Topical Preparations
B.W. Barry AA.J. Grace 1972




Beyond Food: Sensory is everywhere

In Methods

Discriminative tests

Evaluating air
deodorant
effectiveness (Kim
etal., 2003)

Panelist selection
in textile studies
(Chollakup, 2004)




Beyond Food: Sensory is everywhere

In Methods
Descriptive test

A procedure for
scaling sensory
attributes based
on
multidimensional
measurements:
application to

Sensor
y Contribution of the
sharpness of Sensorial Evaluation

kitchen knives of Velvet Fabric in
(Takatsuji et al Cosmetic Emulsions
1 995) to the Sensorial

Universe (Pense-
Lheritier 2012)




Beyond Food : Sensory is everywhere

Products assessed by participants of the .
Pangborn Sensory Science Symposium 2023 In Comm unity

Cosmetics, Hygiene & Fragrance I S 7%
Food and beverages NG 77%
Packaging I 25%
Pharmaceutical I 18%
Household goods I 12%
Tobacco M 11%
Other I 9%
Medical Devices M 7%
Clothes I 5%
Sport Devices Il 5%
Automotive Equipment [l 5%
Textiles W 4%
Electronic Devices [ 4%
Floor/carpets W 4%
Paper N 2%
Glasses W 2%

60 organisations took
part, revealing that, while
food products were still
being extensively studied,
many other categories
were also prominent, with
the cosmetics industry in
the lead



Beyond Food : Sensory innovation

WOODHEAD PUBLISHING SERIES IN FOOD SCIENCE, TECHNOLOGY AND NUTRITION N ! ly T

Visual tactile

Nonfood
Sensory Practices

b Anne-Marie Pensé-Lhéritier,
ELSEVIER Iréne Bacle, Julien Delarue
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Beyond Food : Sensory innovation

Intégration des aspects
sensoriels dans la conception
des emballages en verre (A.
Dumenil -Lefebvre 2006)

SHOULDER

Nc;nfood /7 A

Sensory Practices Not only Sensory of food
Packaging

l—h @ — [

Cut a defined amount of .. and put them into Store the samples at Sensory Evaluation
the samples into stripes... the sample containers. 23 £ 2°Cin the dark

BODY

A4

Fig. 2. Different pars of a bottle.

Fig. 1. Photo of a blind test in a sensory booth with curtain.

for the assessment. Use onlv vour thumb. forefinger

Sensory evaluation to identify
off-flavor derived from

packaging material
for 20h - 24h. (B.Siegmund 2022)




Beyond Food : Sensory innovation

Physical latency time per product

Not only food for human
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Beyond Food : Sensory innovation

Not only sensory
Overall Results
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Beyond Food : Sensory innovation

Evolution of the brain relaxation

p=0,008*

Baseline

Mean Alpha/Beta ratio (% baseline)

275.750
Rest period Facial skincare

Beta (B)
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‘ * Gabriel, D.; Merat, E.; Jeudy, A.; Cambos, S.;
Chabin, T.; Giustiniani, J.; Haffen, E. Emotional
Effects Induced by the Application of a
Cosmetic Product: A Real-Time

Evaluation of well-being : Brain activation eceensiicsiatsatuaion. oot sc
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Beyond Food : Sensory innovation

Driver:

Gender

Age
Body Mass Index

Clothes

Physiological state
Posture

Motivation & attitude

Vehicule:

Engine
Fabrics & material

Wheels state
Speed

Environment.

Temperature
Weather
Road

Trafic

~—
N\
- -

/

Notonly Sensory

User experience

Sensory evaluation of cars

(V. Duthoit-Saint Georges,
A. Lemercier-Talbot,2022)




Beyond Food : Sensory innovation

Psychometric and
neurocognitive
methods are only
occasionally used
in the Food sector

Bacle, Despres,
Dreyfuss, Pense-
Lheritier (Sensory

2021)

Test implicite ( TAT ; SIT)

Test implicite

Entretien semi-structuré

Differential Emotions Scales (DES)

Positive and negative Affect Schedule (PANAS)
PrEmo, product emotion measurement tool
GEOS (Geneva Emotion and Odor Scale)

SAM (Self Assessment Manikin)

Test par projection d' image

Questionnaire émotionnel

Bien-étre/Qualité de vie

B Mixte

H Non alimentaire
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Beyond Food : Sensory Challenge

Breaking Sectoral Boundaries in Sensory
Science

Traditional divisions (food vs. non-

food) outdated Shared model across sector

Specific protocol per use Scientific collaboration essential




Beyond Food : Sensory Challenge

Evolving Sensory Science Standards

TODAY TOMORROW
ISO SC 12 - Sensory Analysis Sub-
committee
Part of ISO TC 34 (Food Technical
Committee)
Objectives: Develop standards for food
sensory analysis

Independent ISO SC 12 - Sensory
Analysis

Objectives: Develop standards for
sensory analysis




Beyond Food : Sensory Challenge

Inclusive Vision for Teaching Sensory Science

Today
Sensory science is taught
alongside fields like food

- EXPAND CURRICULA: A
Cognitive psychology

technology, nutrition, ... Social sciences
& Physics )
Sometimes part of cognitive l

sciences, and marketing
course.

Not standalone: Sensory
science is not offered as an
independent field of study. EXPERTISE Webinars

Consulting Symposiums
R&D L Staff exchanges

BN

ULTIDISCIPLINARY (INTERNAL SHARING:

Marketing



Beyond Food : Sensory Challenge

Advocating for a New Scientific Platform

June 2025

Today (2020-2024)
SENSORY
Food Quality and Preference SCIENCE

has published 40 articles eV SR
containing the term
‘cosmetic’

International journal of
cosmetic science
has published 235 articles
containing the term sensory

o~

NEW JOURNAL




Beyond Food : Sensory Challenge

Bridging Sensory Science with Other
Disciplines

Neurobiology

Cognitive Interdisciplinary Sociology and
science model anthropology

Sensory
science



Beyond Food : Sensory Challenge

Broadening Research Horizons

Expand beyond products to physical and digital environments

Embrace longer timescales (e.g., sensory days)

Focus on diversity, inclusion, and ethical responsibility




Beyond Food : Sensory Challenge

Pangborn 2023+

15th Pangborn Sensory Science Symposium | e
Meeting new challenges in a changing world

«Sensory and Consumer Science is an interdisciplinary field that
encompasses sensory-only research and consumer-centric studies,

focusing both on responses to specific products and consumer
behaviour more generally. While the field is primarily centred on food,
it also extends to non-food items.” (Jaeger et al., 2025)
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