Methodology of development for
consumer-oriented coffee beverage products
based on Food “Kansei” Engineering
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Main feature of Food “Kansei” Engineering Perception process of Retronasal Aroma Retronasal Aroma Simulator (RAS)
used to collect aroma compounds
(Roberts and Acree, 1995)
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Theoretical Framework: Food “Kansei” Model (lkeda, et al., 2004)

Fig. 6 GC/O Charm Analysis
Schematic diagram of GC/O (CharmAnalysis ™)
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Experimental design based on Food “Kansei” Model Fig. 7
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The number of detected odorants and
odor descriptions
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Detection of sensory factors (principle component

) perceived characteristics) of retronasal aroma
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Odor intensities (charm values) of dark roasted (L18) samples
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Plot of sensory factors for retronasal aroma
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Selection of suitable MOS sensors and plot of sensor resistances
for retronasal aroma of coffee
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Detection of sensory factors (principle component for perceived characteristics) of taste and flavor
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Plot of sensory factors for taste and flavor
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