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Application of sensory science for product development in tea and cosmetic industry
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Abstract there are many sensory methodologies available in
the product development phase, the most important

Various sensory technologies have been used at thing is that these have to be correctly selected and

different stages of product development. In this paper, designed for target consumers, products, and research

the examples of sensory studies in teas and cosmetics purposes in order to develop a successful product.

were shown, and these could help to increase the

contribution of sensory sciences to the development Key words: sensory, product, development, tea,

of products in the industry. In classical approach, cosmetics

descriptive analysis with trained panel and consumer

acceptability test are very important to identify the A&

sensory characteristics that drive consumer acceptability

of products. Recently, some quick and easy sensory 747+ 78K Sensory Science)-> AFo] 7H7HS- o] &
evaluation methods were introduced such as CATA A AFFo] =A 777t o] AlEe] EAL H}

(check—all-that—apply), sorting, and Napping®, etc. stal Ao 2 BA5k= wshe] 3 Hofolt}. 20
to gather information about consumers’ perception — A|7] % A]Z Hofol| A A|ZtE]o] A|&2] 717+ EA
éfﬂ’ ]g E/k—]‘:o] /\H]Z]-‘/] 7]:9*_50“ U]

_IlN'

of the sensory characteristics of products. Although =
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Table 1, Definitions of the descriptive attributes of green
teas (Kim, 2012; Lee 5, 2008; Lee S, 2009)

Attributes Definitions

Appearance

Greenness Intensity of green color of green tea

Brownness Intensity of brown color of green tea

Turbidity Turbidity of green tea

Flavor

Sweet Fundamental taste sensation of which sucrose
is typical

Sour Fundamental taste sensation of which citric
acid is typical

Bitter Fundamental taste sensation of which caffeine
and quinine is typical

Cut grass Aromatics associated with cut grass

Flower Aromatics associated with flower such as ume

Roasted sesame

flower tea
Aromatics associated with roasted sesame seed

Bean

Chestnut shell
Roasted barley
Fermented tea

Dried straw
Steamed bean

Aromatics associated with ground bean
Aromatics associated with chestnut shell
Aromatics associated with roasted barley

Aromatics associated with fermented tea such
as oolong tea

Aromatics associated with dried straw
Aromatics associated with steamed bean

Burnt Aromatics associated with burnt rice

Mouthfeel

Astringent The feeling which shrivels the tongue associ-
ated with tannins

Metallic Aromatics associated with metals, tin, and iron
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Fig. 3. Principal component (PC) loadings of the sensory attributes (a) and green tea samples (b) with consumers’ liking scores as
supplementary variables for dimension 1 and 2 (OVL; Overall Liking) (Kim, 2012)
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Table 2, Terms used to describe skinfeel of lotions and
creams (ASTM, 2015)

Attributes Definitions

Appearance

Integrity of shape  Degree to which product holds its shape

Integrity of shape  Degree to which product holds its shape after 10 s

Gloss The amount of reflected light from product

Pick Up

Firmness Force required to fully compress product between thumb
and index finger

Stickiness Force required to separate fingertips

Cohesiveness Amount sample strings rather than breaks when fingers
are separated

Amount of peaking Degree to which product makes stiff peaks on fingertips

Rub out

Wetness Amount of water perceived while rubbing

Spreadability Ease of moving product over the skin

Thickness Amount of product felt between fingertip and skin

Oil Amount of oil perceived in the product during rub-out

Wax Amount of wax perceived in the product during rubout

Grease Amount of grease perceived in the product during rubout

Absorbency The number of rubs at which the product loses wet, moist
feel and a resistance to continue is perceived Tupper limit
=120 rubsT

Afterfeel

Gloss Amount or degree of light reflected off skin

Sticky Degree to which fingers adhere to product

Slipperiness Ease of moving fingers across skin

Amount of residue
Type of residue

Amount of product on skin

Naming of all residues present on the skin %0 include,
but not limited to oily, waxy, greasy, silicone (dry, shckg,
powdery, and chal
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