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Some anthropologist that are a true inspiration
And contribution to consumer research

Sarah PINKOlivier WATHELET Ana Maria ULLOA

Anthropology, senses & future

Olivier  has a PhD in the  anthropology  of  
sensory  knowledge  within  a family .
Found Users Matter,  an agency  
specialized  in innovation .
Write  about  new methods,  a meeting  
point  between  anthropology,  design, 
and consumer  research .

Sensory ethnographies & 
ethnographic forecasting

Sarah  holds  a master  in visual anthropology  
and PhD in social  anthropology . 
Writer  of the  famous  book  ŷpÍóĊøĆĦ 
ÍĐÞóøÚĆ·ăÞßÍĊŸ. 
Currently  works at Monash University  in 
Melbourne,  Australia  where is she is director  
of the  Emerging Technologies  Research Lab

Multi - sited ethnographies

Ana  with  also a PhD in anthropology,  her 
work explores  the  way in which  flavor  
consolidated  as objects  of knowledge, 
objects  of commerce,  and aesthetic  
objects,  through  an ethnographic  
approach  anchored  in the  monitoring  of  
sensory  practices  in action .
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More publications from Olivier

New methods in qualitative 
research

Studying future food 
scenarios with Design Fiction 

Prototyping 



Bringing inspiration from anthropologists
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Carlos GOMEZ- CORONA & Dominique VALENTIN 

To be published! (Updated in 2025)



FOLLOW ME TO PERU

SENSORY ETHNOGRAPHIES Ų FLAVOR CREATION
Non- participative



ETHNOGRAPHIC ROUTE
LIMA, PERU

DAY 1 DAY 2 DAY 3 DAY 4 DAY 5

ÅJugos y Sanguches
El Cordano
ÅHelados

Heladería Esbari
ÅMenú Criollo

Brisas del Titicaca
ÅPisco

Gran Hotel Bolivar
Å Anticuchos y picarones

Tío Mario Barranco

ÅChicharrones y Camotes
El Chinito
ÅSupermercado clase media
ÅNovedad con ingredientes

locales
ÕģƽģĿŬƚυǈ
ÅCasa de la gastronomia

Peruana
ÅLonche

La Baguette

ÅMesa de consumidores
Directo Marketing
ÅComida Criolla

La Red
ÅComida Chifa

Mi amigo

ÅMercado de Surquillo
ÅComida de Mar

La picantería
ÅSupermercado Wong
ÅPollo a la brasa
ÕģǀņƚυǈChicken

ÅEmolientes
ÅComida de la selva

El aguajal
ÅMazamorra y arroz con

leche
Parque Kennedy



FLAVOR CREATION
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SENSORY ETHNOGRAPHIES Ų FLAVOR CREATION
Active participations



Relevanceof the barbecue

Why is churrasco important to Brazilians ?
Regardless of the region, barbecue has very specific emotional and symbolic associations around the act of 
sharing a little of your home/intimacy

In general, there is a tendency to enjoy without pretension or apparent complications .

Share with people you LOVE

Being with people you TRUST

Pleasing your GUESTS

Have a moment to RELAX

Showing AFFECTION

Spirit of FRIENDSHIP

Barbecue is about ...

North East South East South



3 SOPHISTICATION/COMPLEX PROCESSES

NORTHEAST

SOUTHEAST

BASICS/SIMPLE PROCESSES

SOUTH

MORE CARE, DEDICATION, SPECIALIZED CULINARY PROCESSES

[marinating -  sealing -  seasoning]

SIMPLER AND MORE INTUITIVE COOKING PROCESSES

[salt -  grill -  cook -  heat]

DIFFERENT INGREDIENTS, IN DIFFERENT STATES
[herbal -  citrus -  astringent -  spicy -  condiments -  fresh -  dry]

INGREDIENTS THAT INVOLVE FEWER PROCESSES, FEWER VERSIONS

[boiled meat -  salted meat -  boiled vegetables/tubers]

BALANCED, MULTIDIMENSIONAL FLAVORS

ONE- DIMENSIONAL, INTENSE FLAVORS

Baking



Studying low - income consumers
Community voices approach

In collaboration with local communities 



Studying low - income consumers: Community Voices approach
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Go beyond the lab
#1 advise for consumer researchers
lÍ·ìƇìßÙÍƇøÄÄĔĆĊƇßóƇĐÞÍƇĊĐĆÍÍĐśƇ·ĐƇÄøóĊĔòÍĆĊźƇÞøĔĊÍĊśƇ·óÉƇóøĐƇßóƇĐÞÍƇĊÍóĊøĆĦƇ
lab

dsm - firmenich , Community Voices noodles study (Philippines & Indonesia, 2023)

WEIRD
Western, Educated, 
Industrialized, Rich and 
Democratic societies

Word population is 
non - WEIRD

Most people do not exhibit 
similar fundamental 
cognitive and affective 
processes

Henrich (2020)                De Kock and Mademgne  (2018)       Gomez- Corona et al., (submitted) 

STUDY DESIGN
In a low - income 
environment

Å Lack of literacy of 
participants

Å Cost of 
transportation

Å Digital tools

ENVIRONMENT
And the effect of type of 
recruitment

Å People from the 
communities

Å Effect on the 
researcher and its 
safety
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Studying low - income consumers: Community Voices approach

Sharing valuable insights
To the right persons & institutions

dsm - firmenich , Understanding the lower -  middle class. Taste & Perfume. (Ivory Coast, 2021)

Satiety , energy and health are the main nutrition concerns, in addition to the special needs of children and the elderly.

Shared desire to eat more animal protein

It is important to eat 

properly; eating to be full, 

to have strength. Because 

our budget is tight, we 

mostly eat to have 

strength even if I know 

that itôs good to eat 

healthily, with quality 

ingredients.  

Å ñeating properlyò : eating 

enough to be full, to have 

strength and energy to do oneôs 

activities

Å No specific knowledge of 

nutrimentsô benefits, other than 

the generic benefits of nutrition 

in terms of satiety, energy and 

health



Netnographies
Exploring the culinary expertise of chefs around the world

Explore the 
ingredients 
and 
culinary 
styles
 of the 
ĠøĆìÉźĊƇÃÍĊĐƇ
restaurants.
+71 chefs in 2023 &2024 

A unique netnographic  approach

We ÙøììøĠƇ·óÉƇ·ó·ìĦĬÍƇÄÞÍÙźĊƇall year long 
through their social media account.

Born digitally , our insights create powerful 
dashboards.

With our netnographic  approach

We mix qualitative content analysis & 
quantitative to identify trending and 
niche ingredients, culinary techniques 
and combinations. 

Use of AI adapted to social media to 
identify global & regional culinary 
trends. 

Each trend has its own ingredients, 
dishes, and places. Gourmet Indigenous trend spotted

Interactive culinary dashboards

Explore top used ingredients by 
regions or countries

Most mentioned culinary techniques  
by chefs

Dishes and ingredient pairings .

13th E3S Annual Symposium and General Assembly 2025



What did we learn ? 
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Niche ingredients that spot our attention

We spotted  some interesting  flavors  in the  50  Best 
restaurants :

Black sesame | Hay | Lucuma | Tamarind

Some niche ingredients by the emerging chefs:

Flowers | Green tomato | Onion seeds |Blue algae

Black 
sesame 

tahini

Blue algae 
miso

Black sesame 
sauce

Hay smoked 
mullet

Lucuma & 
Chaco

Tamarind glaze 
pork chop

#september Duck rillettes with 
green tomato

Oysters & 
Yuzu

Blue algae 
miso



Hyper local
This trend  celebrates  hyper - local ingredients  and dishes  that  showcase  the  unique  flavors  of specific  regions or even neighborhoods . It 
promotes  a deeper  connection  to  the  local food  ecosystem  and supports  small- scale producers .

INGREDIENTS

DISHES

WHERE TO FIND IT

Emerging ingredients  include  foraged  foods, hyper - local  
vegetables  and fruits,  and indigenous  herbs .

Emerging dishes include  neighborhood - inspired  tasting  menus 
and farm- to - table  experiences

Hyper  local restaurants  tend  also to  be sustainable  gastronomy .
French hyper  local (e.g. Alsace cuisine, Cuisine from  the  Lake of 
Annecy, etc .)



Main culinary techniques spotted were smoked, 
ò·Ćßó·ĐÍÉśƇÃ·êÍÉśƇÙÍĆòÍóĐÍÉśƇĆø·ĊĐÍÉŞ

Smoked

Marinated

Glazed

Baked

Fermented

Roasted

To the embers

Frozen

GrilledRaw

Infused
Poached

Griddle

Fried

Toasted

Pickle

Eddie ShepherdJonathan Wittenbrink

Carlota CLAVER

Luka BALAC

Luis  ARELLANO

Elena REYGADAS

Juan Luis MERITO

Sebastian PINZON GIRALDO

Cesar COSTA

Flynn MCGARRY

Gavin KAYSENClaire de BOER

Randy Rucker

Varun TOTLANI

Tala BASHMI

Luca NATALINI

Jesse BLAKE

Ben DEVLIN
Darren TEOH

Smoked

Marinated

Baked

Fermented

Roasted

Frozen

Grilled

Raw

Infused

Griddle

Fried

Toasted

Pickle

To the embers

Poached

Glazed
Above the average | Bellow the average

Top culinary 
techniques

Correspondence analysis of the culinary techniques of the chefs. 

Chefs can be similar in the ingredients used, or in their culinary techniques.



Table by Bruno Verjus , Paris (10)
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Parisian sensation helmed by eponymous self - taught chef

Bruno VERJUSKEY INGREDIENTS ON THE MENU

Table features  a long counter  designed  like a wave that  creates  private  
nooks, plus an open  kitchen . You can follow  every  gesture, see every  plating  
including  the  Colours  and witness  how Verjus gently  cooks  abalone or 
prepares  lobster . Every dish has a story : mostly  human and always caring .

Duck Fish Mushrooms

Coriander Cactus Ants' eggs


