THE ORGANISERS

The 2nd European Conference on
Sensory Consumer Science of Food and
Beverages is organised by the Centre of
Innovative Consumer Science (CICS),
Wageningen University, Agrotechnology
Food Science Group, The Netherlands.
CICS is a membership based research
association offering scientific and
technical research and services for the
food and allied industries worldwide.
You can find more about CICS at
www.cics.nl.
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Hely Tuorila univeristy of Helsinki, Finland
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Garmt Dijksterhuis WUR-AFSG, The Netherlands
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at the conference by 30 April 2006.
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Diversity is everywhere in the world of food.
Consumers differ in their sensory sensitivity,
in their liking for and their expectations of
food and even the same person will have
different food preferences and expectations
in different situations. Food habits are
very diverse, especially in Europe with its
many different cultural traditions. Diversity
is the result of differences in upbringing
and education, in culinary heritage, in the
importance given to eating and drinking,
and to its social function. Furthermore,
food products of a same type are diverse
in their sensory properties, their perceptual
complexity and in their market success. New
products may become boring very quickly
or they may, on the contrary, become more
and more appreciated after a hesitant start.

Notwithstanding all this diversity, our
research methods are often still directed at
making global food products for average
consumers. Implicitly, we suppose that
these consumers will remain the same with
the same personal likes and dislikes under
the most diverse circumstances. It is little
wonder that such a high percentage of new
products in the market fails to succeed.

It is time to take diversity seriously both
scientifically and as an approach to
consumers that respects their intrinsic
variability and their need for varied
stimulation. This is precisely what this
conference intends to do and the organisers
invite you to present and discuss data and
methods that highlight aspects of diversity.

CALL FOR PAPERS

Abstracts for oral and poster presentations on the
following conference themes should be submitted
online at www.eurosense.elsevier.com by 30 April
2006.

Diversity in the Determinants of Food Choice The
relative importance and interactions of conscious and
unconscious determinants of food choice, such as
cognition, emotion, culture, economics, and health on
food choice behaviour.

Diversity in Consumers Differences between consumers
in food related behaviour such as perception, liking,
preferences over time, individual learning, and food
memory.

Diversity in Senses Differences in the functioning of
the senses and their interactions encountered in food
perception.

Diversity in Methods Development of improved and/or
new methods, approaches, modelling, and statistical
techniques in sensory analysis and consumer research
accounting for individual differences and diversity.
Diversity in Products The role of staple foods versus
specialty foods, health foods versus indulgent foods, slow
versus fast food, global versus niche products, traditional
versus novel foods, etc.

LANGUAGE
The language of the conference will be English.

PROCEEDINGS

Selected, refereed full papers from the oral and poster
presentations will be published in a conference special
issue of Food Quality & Preference which will be mailed
to all fully registered delegates in 2007.

See www.elsevier.com/locate/foodqual for journal
information.

LOCATION

Being the Royal residence
and the political center of The
Netherlands, the city of The
Hague has a rich history and
tradition.

Home to museums, theatres,
landmark buildings, fashionable
stores and an extensive array
of restaurants, The Hague
has something for everyone.
In addition to paintings by
Dutch masters like Rembrandt,
Vermeer, Jan Steen and Frans
Hals, the museums of The
Hague offer an extensive
collection of works by van Gogh
and his contemporaries.

The Hague is situated in the west
of The Netherlands and is easily
accessible from a number of
European Cities. Itis 45 minutes
by train from Amsterdam
Central and 30 minutes by car
from Schiphol Airport.

Image credit: Royal Cabinet of Paintings Mauritshuis, The Hague

FURTHER INFORMATION

To receive further information about the 2nd European
Conference on Sensory Consumer Science of Food and
Beverages and to register for email updates about the
conference, complete and return the reply form below or
submit online at: www.eurosense.elsevier.com

[T] Please send me a copy of the programme when
available

[ l'intend to submit an abstract for oral presentation
[ l'intend to submit an abstract for poster presentation
[ l'intend to participate as a delegate only

[ Please send me details on having table top exhibit or
sponsoring the conference
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