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ABSTRACT

Sensory evaluation has become an important area to study psychophysical responses to
foods. The interaction of odor, taste and trigeminal chemosensory properties with
receptors, in the nose and mouth before, during, and after food intake are of utmost
importance to know the perception of the sensory properties of foods. This chapter
describes experimental results of these types of interactions analyzed by applying static
and dynamic sensory methodologies. Studies on taste, aroma and astringency of
chemical mixtures which resemble food models and food products, such as yerba mate
infusions, white and red wine and peppermint chewing-gum are presented.

Future outlooks are related to new psychophysical methodologies and emerging
technologies derived from different disciplines, opening new routes of research and
innovation in sensory science.

INTRODUCTION

The decision to accept or reject a food is determined largely by the sensory properties
that make up its flavor and how these interact with another sensory cues.

Precisely a major focus of the sensory sciences is the study of perception of sensory
properties of food products. A broad definition of sensory analysis ‘. .. a scientific
discipline used to evoke, measure, analyze and interpret reactions to those
characteristics of foods and materials as they are perceived by the senses of sight, smell,
taste, touch and hearing...’[1], relies significantly on the human ability to detect,
discriminate, and quantify stimuli. Thus, knowledge of the functioning of the senses in
conjunction with an appropriate experimental design are critical in performing a
valuable sensory evaluation.

This chapter will outline the physiological characteristics of chemical senses and the
chemosensory interactions which emerge in flavor experience. In addition, the
methodological basis of analytical sensory analysis is reviewed. Emphasis is placed on
those psychophysical examples which reveal interactions between chemosensory
modalities or submodalities promoting flavor integration as experienced in food
consumption. Finally, future trends of chemosensory research of food products are
suggested.
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