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Application of repeated exposure design for new product development

AR
Seo-Jin Chung'*

‘ol sfofzteion A% gepotnt
'Department of Nutritional Science and Food Management, Ewha Womans University

Abstract
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The present article covers a brief introduction on consumer taste test, product development
how repeated exposure design can be utilized for
developing new food products. A generic consumer 1, M=

taste test which measures consumer acceptance in

one trial may have limitation in predicting long—term Ao tJ3t AH|A} 7| S = ZAF A] HEEAE A
acceptability of a product. The article describes the AS AL3l= AL AEZo| gt 7|3 42520
el AlGaiA HE 4= Utk ol

changes in food preference and choice during the — A% Ho] o}
course of life from infants to elderly. Then, several ZHslolAolt}. dukz ol AB|R} ZAFS] AL EF
possible theories that proposes to delineate the under- A AZEL] YA An|AE Ao 2 13 AH|A};
lying mechanisms for acquiring the liking for food is ZAE R8sty ojufjo] A= vigro 2 A& )
introduced. The article also discusses general experi- A ZA] Sof st o A A o] o]FolRIt) AlE

Al

mental design, case studies which adopted repeated Aol A AR E(FIARY Q] AAE EA1E gt 3]

exposure design, the limitations and rapid test meth- =2 Egh o] AEE0o| 10% o|slo|n 1004}
ods to predict long—term acceptance. o] A=A Lo A= AL} ger B A
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A== w2t (Addessi 5,
Aldridge 5, 2009; Reverdy %5, 2010)
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(Stolzenbach %, 2013; Dermiki 5, 2015; Mérlein
=, 2015; Soerensen =, 2015, Song =, 2019).
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Repeated exposure sessions

Pre-test
3 < exposure < 20+

Fig. 1. Experimental design of repeated exposure studies
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