
Guest Editors:

Prof. Dr. Derek V. Byrne
Food Quality Perception and
Society, iSenseLab, Department
of Food Science, Aarhus
University, Agro Food Park 48,
DK-8200 Aarhus, Denmark

Prof. Dr. Hildegarde Heymann
Department of Viticulture and
Enology, University of California –
Davis, 595 Hilgard Lane Davis,
Davis, CA 95617, USA

Deadline for manuscript
submissions:
closed (30 April 2024)

Message from the Guest Editors

Dear Colleagues,

Most recently, a focal point has emerged around sensor
and visual technologies with the advent of exponential
advances in computing power, i.e., biometrics, eye
tracking, and the lastest innovations in immersive contexts
and virtual reality linked to cognitive psychological
measurements. With the emergence of these syergies, the
development of sensory assessment as a holistic
experience is predicted, which will ultimately generate an
exceptional and multi-faceted understanding of food and
eating for future generations.

Sensory science concurrently has also steped up to be at
the forefront of research into modern global challenges
around healthy and sustainable eating and, more recently,
the transition in society to green eating. Moreover, as part
of the response to the COVID-19 pandemic and
understanding its sensory effects and eating challenges.

The senses for the future will be central in understanding
why we eat what we eat and will be pivotal to a more
healthy future in eating. In this Special Issue book, we will
take a look at where are we at right now, and where are we
going.
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Message from the Editor-in-Chief

Foods (ISSN 2304-8158) is an open access and peer
reviewed scientific journal that publishes original articles,
critical reviews, case reports, and short communications on
food science. Articles are released monthly online, with
unlimited free access. Currently, Foods has been indexed
by the Science Citation Index Expanded (SCIE - Web of
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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