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Prof. Dr. Witoon Measuring food-evoked emotions is a topical topic in
Prinyawiwatkul sensory and consumer sciences. Emotions are becoming a
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Sciences, Louisiana State critical component in designing products that meet
University Agricultural Center, consumers’ needs and expectations. Emotional profiles
Baton Rouge, LA 70803, USA may effectively differentiate products with similar sensory
characteristics and hedonic ratings. Emotion profiles and
ratings may provide additional information that goes
beyond traditional hedonic ratings and may provide more
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This Special Issue aims to publish original and cutting-edge
research and comprehensive reviews contributing to a
deeper understanding of food-evoked emotion, food
choice, preference, acceptance, and consumption. Papers
from multi- and interdisciplinary perspectives, such as food
and sensory sciences, culinology and gastronomy,
nutrition and health sciences, psychology, business and
marketing, and consumer behavior are very welcome.
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Prof. Dr. Arun K. Bhunia Foods (ISSN 2304-8158) is an open access and peer
1. Department of Food Science, reviewed scientific journal that publishes original articles,

Purdue University, West critical reviews, case reports, and short communications on
Lafayette, IN, USA

2. Department of Comparative food science. Articles are released monthly online, with

Pathobiology (Courtesy), Purdue unlimited free access. Currently, Foods has been indexed

University, West Lafayette, IN, by the Science Citation Index Expanded (SCIE - Web of

USA Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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