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Beyond Food: Sensory Innovation and the 
Challenge of Scientific Recognition 



2018: Group joins E3S at the European level

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

2016: Creation of the Non-Food Working Group (SFAS)

Beyond Food Working Group



WG members 

Beyond Food

Anne-Marie Pensé-
Lhéritier & Zeineb Nhouchi

Anne-Marie Pensé-Lhéritier FRMGaleSens SFAS (France)

Zeineb Nhouchi ISIPCA SFAS

Lise Dreyfuss SAM Sensory and Consumer 
Research

SFAS

Monica Borgogno Mérieux NutriSciences SISS (Italy)

Barbara Siegmund Graz University of Technology SNÖ (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)



The vision of the WG 

Regular exchange of ideas between 
group members
Build research projects and 
workshops 
Communicate about beyond food 
sensory science – including at 
different scientific sensory events

Beyond Food

6 meetin
gs per year



Sensory experiences are everywhere: embracing a broader and 
more inclusive perspective for Sensory Science to foster its 

development

Anne-Marie Pensé-Lhéritier, David 
Morizet, Lise Dreyfuss, Agnès 

Giboreau, Lauren Rogers, Barbara 
Siegmund, Liz Sheehan, Marc Lavarde 

Zeineb Nhouchi



Beyond Food: Sensory Innovation and the Challenge of Scientific 
Recognition 

Summary

Sensory is everywhere

Sensory innovation

Challenge of scientific recognition



8 hours and 30 minutes

2 hours 13

1 hour

5 hours

3 hours and 45minutes

1 hour and  15 minutes

Throughout a day

Beyond Food: Sensory is everywhere

A day in France calculated 
on a weekly basis (2010 

INSEE)



Throughout a day

Beyond Food: Sensory is everywhere

A day in France calculated on a weekly basis 
(2010 INSEE)
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Journal of Pharmaceutical Sciences
Sensory Testing of Spreadability: Investigation 

of Rheological Conditions Operative during 
Application of Topical Preparations

B.W. Barry ▲A.J. Grace 1972

Beyond Food: Sensory is everywhere

In History



Beyond Food: Sensory is everywhere

In Methods
Discriminative tests

Evaluating air 
deodorant 
effectiveness (Kim 
et al., 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 
sensory 
sharpness of 
kitchen knives 
(Takatsuji et al 
1995)

Contribution of the 
Sensorial Evaluation 
of Velvet Fabric in 
Cosmetic Emulsions 
to the Sensorial 
Universe (Pense-
Lheritier 2012)



Beyond Food : Sensory is everywhere

In Community



Beyond Food : Sensory innovation

Not only Taste

Visual tactile



Beyond Food : Sensory innovation

Not only Sensory of food
Packaging

Sensory evaluation to identify 
off-flavor derived from 

packaging material 
(B.Siegmund 2022)

Intégration des aspects 
sensoriels dans la conception 

des emballages en verre (A. 
Dumenil –Lefebvre 2006)



Beyond Food : Sensory innovation

Not only food for human

Behavior

https://www.appetizerblog.com/en/how-
to-measure-pet-food-palatability-
methods-overview/ 
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Beyond Food : Sensory innovation

Not only sensory

A Guide to Best Practice in 
Sensory Analysis of 

Pharmaceutical 
Formulations (Clapham 

2023)

Animal or instrumentation



Beyond Food : Sensory innovation

Not only Sensory
Emotion Well being



Beyond Food : Sensory innovation

Not only  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)



Breaking Sectoral Boundaries in Sensory 
Science

Beyond Food : Sensory Challenge

Traditional divisions (food vs. non-
food) outdated Shared model across sector

Specific protocol per use Scientific collaboration essential



Evolving Sensory Science Standards

Beyond Food : Sensory Challenge

TODAY

ISO SC 12 – Sensory Analysis Sub-
committee

Part of ISO TC 34 (Food Technical 
Committee)

Objectives: Develop standards for food 
sensory analysis

TOMORROW

Independent ISO SC 12 – Sensory 
Analysis

Objectives: Develop standards for  
sensory analysis



Inclusive Vision for Teaching Sensory Science
Beyond Food : Sensory Challenge

Today
Sensory science is taught 
alongside fields like food 
technology, nutrition, …

Sometimes part of cognitive 
sciences, and marketing 

course.

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



Beyond Food : Sensory Challenge

Advocating for a New Scientific Platform
Today (2020-2024)

Food Quality and Preference 
has published 40 articles 

containing the term 
'cosmetic’

International journal of 
cosmetic science

 has published 235  articles 
containing the term sensory



Interdisciplinary 
model 

Neurobiology

Sociology and 
anthropology

Sensory 
science

Cognitive 
science

Bridging Sensory Science with Other 
Disciplines

Beyond Food : Sensory Challenge



Broadening Research Horizons

Beyond Food : Sensory Challenge

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

“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)



On behalf Beyond Food group WG

Beyond Food: Sensory Innovation and the 
Challenge of Scientific Recognition 
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