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My City

My Culture

Journey started from India,

travelled around the world for

work and now settled in

Australia….not sure where is the

next destination……



Food is an intricate part of my culture and upbringing-

hence “Sensory perception” is always important for me…..



Education (2000-2006)

B.Sc. Agriculture 

(2000-2004)

M.Sc. Food Technology

(2004-2006)



FMCG Industry Career (2006-2012)

India

India
India & Italy

Varied industry experience…

• Compliance

• Sensory

• HACCP

• Documentation

• SAP

QA 

Officer

• NPD

• Sensory/QA

• Six Sigma

• Customer 

relation

• GMP

Research 

Officer

• Technology 

Lead

• SME for Food 

Preservation 

• Proof of 

concept 

studies

Food 

Scientist



Research Career (2012-2015) PhD Food Science  
(specialisation in Sensory 

and Consumer Science)

Kabuli chickpeas

Desi chickpeas

Split Desi chickpeas



Back to Food Industry (2016 onwards….)

Sensory Technologist, Australia

Main role:

Sensory Program development

and execution- Grocery business for 4

individual categories



Back to Research (2017 onwards….)

Sensory and Consumer Researcher
NSW Horticulture



Having a consumer oriented research and product 
development is important in today’s market…..
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The latest census found that only slightly more than half of Australia’s

residents today have two Australian-born parents and more than one

in four Australian residents were born overseas.

This shift in the population make-up also means a shift in shopping

habits, preference, behaviours and expectations, as well as a influence and

purchasing power towards ethnic-Australian consumers.

Changing shift in today’s consumer trend…….



Today’s consumer is…….

More 
educated

Technologically 
savvy

Aware about 
safe food

Follow food 
trends

Environmental 
conscious

Provenance

Health and 
brand 

conscious

Clear about 
food sensory 

attributes
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❑ The Australian olive industry has a domestic and international reputation for

producing superior quality olive products.

❑ Rigorous sensory evaluation and consistent knowledge of the sensory panel and

judges have to be continued with global standards and accreditation- to maintain

this consistent and superior quality of Australian olive products in domestic and

international markets.

❑ Quality sensory testing depends on well trained, highly skilled panellists and

competition judges and training resources required not only to maintain existing

panellist quality but also aims to develop new panellists/judges.

Context….



❑ Support and maintain the ongoing knowledge of accredited sensory panellists

and nationally accredited competition judges;

❑ Encourage new entrants and educate beginners on how to assess organoleptically

the quality, flavour and presentation of Australian extra virgin olive oil (EVOO)

and table olives (TO) to match evolving and increasing market demands.

Why we are doing this…..



• Understand the baseline and 

training requirements

• Ensure expectations are 

clearly understood

• Identify the knowledge gap

Understanding 

requirements

• TasteBook™ quarterly 

training

• Workshops in designated 

regions 

• Masterclass in conjunction 

with AOA conference

Series of integrated 

Training • Improved knowledge and 

skill set for all participants 

about various sensory 

attributes of EVOO and TO 

products

• Encouragement and 

education of new entrants

Final survey, report 

& recommendations

Project stages…..
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Understanding olive oil sensory descriptors- Diversity in 
the sensory attributes 



Taste
Hearing

❖ Appearance
❖ Shape 
❖ Colour
❖ Consistency

❖ Odour
❖ Volatile 
molecules

❖ Sweet
❖ Sour
❖ Bitter
❖ Salty
❖ Savoury

❖ Crunching
❖ Crackling
❖ Popping
❖ Bubbling

❖ Tactile 
sensation

What is sensory evaluation?

http://www.google.com.au/imgres?imgurl=http://sydweedon.com/the_sight_new_logo.jpg&imgrefurl=http://sydweedon.com/&usg=__lNOWR-PuTWl6hBKB7SttU1qhmus=&h=374&w=329&sz=38&hl=en&start=3&zoom=1&tbnid=guHAMPQVi8A8BM:&tbnh=122&tbnw=107&ei=CP3wT9zDA6yXiAfxirmbDQ&prev=/search?q%3Dsight%26um%3D1%26hl%3Den%26sa%3DN%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
http://www.google.com.au/imgres?imgurl=http://1.bp.blogspot.com/_e4OIIdZoN-Y/TS98gGr8LFI/AAAAAAAAAIs/6q-0iWxiYFk/s1600/smell.jpg&imgrefurl=http://randomthoughtsfromthehood.blogspot.com/2011/01/im-sniffer.html&usg=__60osqt9Jzyu00ICBQX6I49Z1OXA=&h=642&w=642&sz=42&hl=en&start=10&zoom=1&tbnid=Mm5qooR3Z2q60M:&tbnh=137&tbnw=137&ei=P_3wT9u1IdCUiQemw_j6DA&prev=/search?q%3Dsmell%26um%3D1%26hl%3Den%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
http://www.google.com.au/imgres?imgurl=http://www.brotherssportsclub.com/wysiwyg/uploads/Touch%20Football%20Logo.jpg&imgrefurl=http://www.brotherssportsclub.com/touch-football.php&usg=__7yRJzv7i7zuqd2CyGRegt3Jpe70=&h=637&w=540&sz=50&hl=en&start=59&zoom=1&tbnid=rAw5AWu_MFPP4M:&tbnh=137&tbnw=116&ei=iv3wT5mQMcigiQeYu4SYDQ&prev=/search?q%3Dtouch%26start%3D42%26um%3D1%26hl%3Den%26sa%3DN%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
http://www.google.com.au/imgres?imgurl=http://l.thumbs.canstockphoto.com/canstock7473741.jpg&imgrefurl=http://www.canstockphoto.com/illustration/taste.html&usg=__8MXo37niCSY7ChzsKLP0UMgkEcQ=&h=106&w=150&sz=5&hl=en&start=37&zoom=1&tbnid=y2iaxnuqubCStM:&tbnh=68&tbnw=96&ei=rP7wT-PzFOiwiQeu97D3DA&prev=/search?q%3Dtaste%2Bclipart%26start%3D21%26um%3D1%26hl%3Den%26sa%3DN%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
http://www.google.com.au/imgres?imgurl=http://1.bp.blogspot.com/-9cJziSw2mpQ/TexhO-u-jKI/AAAAAAAAAfM/VJBi-XFfhok/s1600/hearing2.GIF&imgrefurl=http://irocksneakas.blogspot.com/2011/06/listening-vs-hearing.html&usg=__jBYV3EfAi23mKY0lV-ebZZTctxQ=&h=291&w=283&sz=40&hl=en&start=79&zoom=1&tbnid=1bVDfPdVaVkJxM:&tbnh=115&tbnw=112&ei=Yf_wT-CyH--fiAexo8yjDQ&prev=/search?q%3Dhearing%26start%3D63%26um%3D1%26hl%3Den%26sa%3DN%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
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Sensory attributes- Key drivers for consumer preferences

• Product 
acceptance

• Latent ‘drivers 
of liking’

• Taste

• Flavour/Aroma

• Texture

• Colour

• Consumer’s 
Insight

• Consumer 
perception

Consumer 
Preference

Sensory 
Attributes

Product 
development

Improved 
market 

positioning





Sensory methods

Effective Testing Affective Testing

❖ Objective facts 
❖ Trained Panel: 8-12

Descriptive Analysis

❖ Subjective preferences 
❖ Untrained panel: >50 

Consumer Evaluation

Flavour Preference Map

http://hao2010.files.wordpress.com/2011/04/clipart_of_15195_sm_2.jpg
http://www.google.com.au/imgres?imgurl=http://therealaugustina.com/assets/see-hear-feel-smell-taste.jpg&imgrefurl=http://therealaugustina.com/2012/behavioral-psych-class-week-2/&usg=__6YFHR7zVpLfpi_eTqe87t6WWdiA=&h=277&w=380&sz=43&hl=en&start=32&zoom=1&tbnid=Q9Al339owg7aaM:&tbnh=90&tbnw=123&ei=__3wT5CHJsmjiQfYxp36DA&prev=/search?q%3Dtaste%26start%3D21%26um%3D1%26hl%3Den%26sa%3DN%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
http://www.google.com.au/imgres?imgurl=http://ianvaleza.com/wp-content/uploads/2012/01/custome-service.jpg&imgrefurl=http://ianvaleza.com/how-to-make-your-customers-keep-coming-back-to-buy-expensive-products-from-you/&usg=__GJnD5UXRJ3BYZvf7KSKhvIUx50Q=&h=300&w=300&sz=57&hl=en&start=71&zoom=1&tbnid=u7ZTjheyOhvEkM:&tbnh=116&tbnw=116&ei=QQDxT_6OBKqziQeC4ZSzDQ&prev=/search?q%3Dcustomers%26start%3D63%26um%3D1%26hl%3Den%26sa%3DN%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
http://www.google.com.au/imgres?imgurl=http://www.socialdivas.com.au/wp-content/uploads/2012/01/customer-survey.jpg&imgrefurl=http://www.socialdivas.com.au/2012/01/7-ways-to-get-your-customers-moon-walking-back-in-the-door/&usg=__jcOLj6BTbk0t-oU0XJKpk_3vEu4=&h=282&w=425&sz=123&hl=en&start=87&zoom=1&tbnid=UoEVxceYOZy4QM:&tbnh=84&tbnw=126&ei=cADxT7wjx5OJB5jkjaQN&prev=/search?q%3Dcustomers%26start%3D84%26um%3D1%26hl%3Den%26sa%3DN%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
http://www.google.com.au/imgres?imgurl=https://ag.purdue.edu/foodsci/publishingimages/undergrad-sensory-lab.jpg&imgrefurl=http://www.foodsci.purdue.edu/research/labs/sensory/&usg=__0WEsh6ddJGrdo8BzDD2MuY42IfA=&h=139&w=212&sz=7&hl=en&start=15&zoom=1&tbnid=bo5MaHevXpgK0M:&tbnh=70&tbnw=106&ei=pwDxT8K1ManYiges4PSZDQ&prev=/search?q%3Dsensory%2Bevaluation%26um%3D1%26hl%3Den%26gbv%3D2%26tbm%3Disch&um=1&itbs=1
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Pungency

Bitterness

Fruity
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Olfactory 

sensation

Gustatory 

sensation

Tactile 

sensation

• Aroma esp. 

fruitiness

• Taste esp. 

bitterness

• Related to 

pungency

Slide courtesy: Claudia G



Balance/Harmonius

Fruitiness

Bitterness

Pungency

Persistence Complex

Slide courtesy: Claudia G
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Multidimensional 

sensory flavour profile
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Streamlining the evaluation process...
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Harnessing Provenance- need to support and promote 

Australian olive products
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What we are going to achieve…..
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❑ Maintain and improve knowledge (recency of practice) of the accredited

sensory panel and competition judges nationally;

❑ New entrants to the Australian olive industry are equipped with the

sensory assessment skills necessary to ensure the delivery of a quality

product;

❑ Identified stakeholders better understand and are confident in undertaking

sensory assessments of EVOO and table olives.
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This workshop program has been funded by Hort Innovation, using the

Hort Innovation olive research and development levy, co-investment

from the NSW Department of Primary Industries, the Australian Olive

Association and contributions from the Australian Government. Hort

Innovation is the grower-owned, not-for-profit research and

development corporation for Australian horticulture.


