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A Sensometrics Investigation of Flavor Perception
and Preference on Daily Foods and Beverages in
Students of Biotechnology Department, Ming-
Chuan University

Liang-Yu Chen*, Pi-Chiang Chang
Biological Trace Investigation LAB., Department Biotechnology, School of Health

Technology, Ming-Chuan University, (Taoyuan, Taiwan, R.0.C.)

Abstract

Delicious catering connects people's emotion, social interaction, memory, and
environment. Modern people characterize, communicate, and share the food flavor by
sensory cognitions in color, aroma, taste, and texture. However, metaphysical sensory
descriptions are difficult to compare and reproduce, as if they exist in the mysterious
realm of the real world. This study uses an online questionnaire to investigate the
cognition and preference of students in the Biotechnology Department of MCU for
flavor foods. The participants in the experiment are regarded as independent sensors,
and the personal information and feedback on the flavor description and preference
of 35 foods is collected. Using statistical or mathematical tools to analyze the huge and
complex evaluation results, then visualize the flavor characteristics of 35 foods, and
explore the difference factors and selection preferences between flavor intensity and
sensory cognition. Food and beverages with diverse and complex flavors are easy to
be liked by college students, and the prominent bitterness is the negative factor that
college students dislike the most. Based on the needs of teaching practice, the data
was collected in courses, and used to multi-sample repeated ranking tests, and
establishes a sweetness-based flavor portfolios and preference selection model.
Understanding the measurement quality of data, the mathematical statistics skills
required for processing and analysis is educational outcome for the scientific principles

and application values.

Keyword: flavor profiling, sensory evaluation, intensity scale, threshold, preference
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