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• Based in Rochester since 2016

• Sensory Analysis Tools

• Taste Panels & Focus Groups

ABOUT US
Beer
Cider
Kombucha
Spirits
Wine
Chocolate
Cannabis
Seltzers
Mead
COFFEE
Pies
Sous Vide Meat
MRE
Baby Food
Soups
SAUSAGE
SALAMI

Peanut Butter
Butter
Cheese
VEGAN CHEESE
OYSTERS
Pork
Canned Meat
FROZEN MEALS
CANNED CHILI
Condiments
Malt
Flour
Hops
Yeast
Yogurt
Rice
+ MANY MORE

14K+
Taste

PANELISTS

20k+
BRANDS

EVALUATED



Today’s agenda

1. Industry background

2. What is sensory science?

3. Applications of sensory analysis

4. Running a sensory QC test

5. Examples



FOOD & BEVERAGE INDUSTRY
Distribution of COMPANIES BY SIZE

20,725

11,932

1,693

Companies with
10 to 49 Employees

4,615
Companies with

50 to 249 Employees

U.S. Census Bureau. 2019 Census Data. https://data.census.gov/

Companies with
< 10 Employees

Companies with
> 250 Employees

84%
Companies with
< 50 Employees



70%-80%
US New Product

Failure Rate

24% 88%
Top 20 

Companies
Other 

Companies

FOOD & BEVERAGE INDUSTRY

*Nielsen; Nielsen’s Top 25 U.S. Breakthrough Innovations (2019); June 15, 2020
**Inez Blackburn; Speed to Market –Capitalizing on Demand; U Connect 08



• Erode consumer confidence

• Raise investor & leadership concerns

• Have legal implications

QUALITY ISSUES…



Sensory science

Field of study that focuses on 
understanding and measuring 

human responses to their senses.

Sight, Smell, Taste, Touch, Hearing



Sensory science
Sweetness Melt-rate

Graininess

Hardness

Color

Weight

Nuttiness

Earthiness

Fruitiness

Saltiness Coffee-like

Bitterness

Stickiness

• What do you DETECT

• What do you LIKE

WHAT IS IT?



Sensory & the product cycle

Market Research Prototype Testing Flavor Matching True to Target

Concept R&D SCALE QC

What do people like? Are we hitting our flavor target?



VS.

Sensory
ANALYSIS

analytical
Chemistry



BUILDING A TARGET



TRUE TO TARGET TESTING

• Flag Defects

• YES/NO in Acceptable Range

• Compare to Target



TTT RESULTS 89%
PERCENT DEFECT

MISSED 
DRYHOP
TROUBLESHOOTING



CHARTING THE RESULTS

healthy
P-chart



RIGHT TOOL FOR 
THE JOB

FOOD & BEVERAGE INDUSTRY
Distribution of COMPANIES BY SIZE

Artisans
Taste every batch

Large Scale
Sensory Teams / Multi-Site

Mid-Sized
Product teams



CASE STUDY: Sensory QC

One of largest 
producer of 
Canned Goods

Weekly sensory checks 
on products from all 

manufacturing plants

In First Week
found packaging defect 

using our process

Tracked to a 
single machine 

in Texas, and 
fixed That Day



SENSORY INFORMS, 
It doesn’t decide



Join our Sensory Community
Subscribe to our monthly newsletter LISTEN ON:

THANK YOU!


