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Harry T. Lawless, Hildegarde Heymann : Sensory Evaluation of Food: Principles and Practices (Food Science
Texts Series) before purchasing it in order to gage whether or not it would be worth my time, and all praised Sensory
Evaluation of Food: Principles and Practices (Food Science Texts Series):

0 of 0 people found the following review helpful. Good book to have as areferenceBy ekraterfGood book to have as a
reference. Thisis one of the very few books | kept from my Masters program.7 of 7 people found the following review
helpful. Required for class, also agreat referenceBy Simon D. HuckoOrdered the book from and got it very quickly. It
was required for the class I'm taking, but there's awealth of information inside, and I'm definitely hanging onto it asa


http://f3db.com/pub/links.php?id=0412994410

reference once the course is done.Not only does it provide a practical and theoretical overview of sensory testing, but
it contains all of the statistics necessary to evaluate your experiments. There are plenty of referencetablesin the
appendix, removing the need to do alot of math in order to determine significance of results.] would definitely
recommend this book to anyone who isin the sensory field1 of 1 people found the following review helpful.
Interesting and well-written book matterBy BlackShoeThe book itself isalittle dry, however, it conveys what you
need to know in an understandable way. It provides examples of the statistics involved in sensory testing and many
other examples of real-life situations. | did enjoy this book and it worked well with the class | took.

Thefield of sensory evaluation has matured in the last half century to be come arecognized disciplinein the food and
consumer sciences and an important part of the foods and consumer products industries. Sensory pro fessionals enjoy
widespread recognition for the important services they provide in new product development, basic research, ingredient
and process modification, cost reduction, quality maintenance, and product op timization. These services enhance the
informational support for manage ment decisions, lowering the risk that accompanies the decision-making process.
From the consumers' perspective, a sensory testing program in afood or consumer products company helps ensure that
products reach the market with not only good concepts but also with desirable sensory attrib utes that meet their
expectations. Sensory professionals have advanced weil beyond the stage when they were simply called on to execute
"taste" tests and to provide statistical summaries of results. They are now frequently asked to partleipale in the
decision process itself, to draw reasoned conclusions based on data, and to make recommendations. They arealso
expected tobe weil versed in an in creasingly sophisticated battery of test methods and statistical procedures, including
multivariate analyses. As always, sensory professionals also need to understand people, for people are the measuring
instruments that provide the basic sensory data. People are notoriously variable and diffi cult to calibrate, presenting
the sensory specialist with many additional XV :xvi PREFACE measurement problems that are not present in
instrumental methods.

From the reviews of the second edition: This volume is an academic text, bringing together theory, methodol ogies and
analysis techniques of sensory evaluation and references to thousands of research articles on sensory sciencein a
logical and practical manner. its primary aim is as a textbook for university-level sensory science modules. also serves
as an over-arching technical manual and resource for practicing food and drink technologists and sensory scientists.
The book is essential reading for those in the sensory evaluation sphere and serves as an excellent and practical
reference. (Patricia Stefanowicz, Journal of Wine Research, Val. 24 (1), 2013)From the Back CoverThe field of
sensory science has grown exponentially since the publication of the first edition of Sensory Evaluation of Food.
Fifteen years ago, the journal Food Quality and Preference was fairly new. Now it holds an eminent position as a
venue for research on sensory test methods (among many other topics). Knowledge of the intricate cellular processes
in chemoreception, aswell astheir genetic basis has undergone nothing less than arevolution, culminating in the
award of the Nobel Prizeto Buck and Axel in 2004 for their discovery of the olfactory receptor gene super family.
Advancesin statistical methodology have accelerated as well. Sensometrics meetings are now vigorous and well-
attended annual events. And yet, some things stay the same. Sensory testing will always involve human participants.
But humans are tough measuring instruments to work with. They come with varying degrees of acumen, training,
experiences, differing genetic equipment, sensory capabilities, and of course, different preferences. Human foibles and
their associated error variance will continue to place alimitation on sensory tests and actionable results. Although
methods continue to evolve, appreciation of the core principles of the field is the key to effective application of
sensory test methods. This book has been expanded to reflect the advances in methodologies, theory, and analysis that
have transpired in the last 15 years. The chapters are now divided into numbered subsections. This may be of
assistance to educators who may wish to assign only certain critical sectionsto beginning students. In some of the
opening sections instructors will find suggestions about which sections are key for fundamental understanding of that
topic or method. In many chapters we have gone out on alimb and specified arecommended procedure. In cases
where there are multiple options for procedure or analysis, we usually chose a simple solution over one that is more
complex. Thistext attempts to be comprehensive, yet understandable to all students at the university level. All the
major sensory test methods are illustrated and discussed, including discrimination, descriptive, and affective tests.
Some chapters are devoted to special topics, such as thresholds, time-intensity methods, similarity testing, color,
texture, sensory quality control, qualitative research methods, consumer test methods and questionnaires, shelf life
testing, an introduction to multivariate statistical techniques, and strategic sensory research. The statistical appendix
provides basic instruction in the common statistical analyses for sensory evaluation with worked examples. Harry T.
Lawlessis Professor of Food Science at Cornell University where he teaches sensory evaluation. He has 35 years of
experience in chemosensory research and psychophysics. He spent five yearsin consumer testing in industry, and
serves as a consultant to various food and consumer products companies on sensory test methods. Hildegarde
Heymann is Professor of Viticulture and Enology at the University of California at Davis where she teaches sensory
evaluation of wine and sensometrics. She spent nearly 17 years at the University of Missouri as a professor of sensory



science.About the AuthorHarry T. Lawlessis Professor of Food Science at Cornell University where he teaches
sensory evaluation. He has 35 years of experience in chemosensory research and psychophysics. He spent five yearsin
consumer testing in industry, and serves as a consultant to various food and consumer products companies on sensory
test methods. Hildegarde Heymann is Professor of Viticulture and Enology at the University of Californiaat Davis
where she teaches sensory evaluation of wine and sensometrics. She spent nearly 17 years at the University of
Missouri as a professor of sensory science.



