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Message from the Guest Editors

Sensory analysis plays a key role in food product
development processes. In food research, sensory
evaluation is o*en integrated in more complex studies,
where several instrumental measures are performed
simultaneously. In order to fully exploit the underlying
relationships among instrumental and sensory data, it is
essential that the elements of good sensory practice are
applied during the sensory tests. This Special Issue
welcomes any papers dealing with:

Novel sensory methods including but not limited to
method developments, applications of eye-
tracking, augmented reality, or virtual reality in the
sensory assessment of food products;
Sensory methods applied in novel food products
development including but not limited to meat
alternatives, traditional foods, and/or novel
ingredients;
Rapid sensory profiling techniques including but
not limited to napping, temporal dominance of
sensations, multidimensional scaling, polarized
sensory positioning;
The integration of sensory test in sustainable and
health-oriented product developments.
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Editor-in-Chief

Prof. Dr. Giulio Nicola Cerullo
Dipartimento di Fisica,
Politecnico di Milano, Piazza L.
da Vinci 32, 20133 Milano, Italy

Message from the Editor-in-Chief

As the world of science becomes ever more specialized,
researchers may lose themselves in the deep forest of the
ever increasing number of subfields being created. This
open access journal Applied Sciences has been started to
link these subfields, so researchers can cut through the
forest and see the surrounding, or quite distant fields and
subfields to help develop his/her own research even further
with the aid of this multi-dimensional network.
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