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1389 Sodium Reduction Technology in
Foods: Relationship Among Sensory Liking,
Emotion and Purchase Intent as Affected
by Health Benefit Statement
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8:00-9:00 awmezlloulazsulenans
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9:16-10:30 U33818 - Overview of Sensory Science Methods: Tools for Developing Reduced Salt Products ﬂ.mﬁ%ﬂsé
- Threshold, Discriminative, Descriptive, Affective, and Emotion

10:46-11:30 | UsS818 - Sensory Characteristics of Salt Substitute Containing L-Arginine ﬂ.ﬂiﬁ‘n‘jﬂ
- Evaluating the Effectiveness of L-arginine in Masking Bitterness Perception of KCl, Using the R-index & the Simple
Ranking Tests
- Sensory Optimization of Salt Substitute Containing L-arginine

12:46-14.00 | U33918 - Sensory Perception of Saltiness and Bitterness in Oil-in-Water Emulsions ﬂ.ﬂi.’?%ﬂi&j
- Qil-in-Water Emulsion Exhibits Bitterness-Suppressing Effects in a Sensory Threshold Study
- Qil and Tastant Concentrations Affect Saltiness and Bitterness Perception of Qil-in-Water Emulsion
- Psychophysical Effects of Increasing Oil Concentrations on Saltiness and Bitterness Perceptions of Qil-in-Water
Emulsion

14:01-15:00 | uss818 - Effect of Bitterness Blockers and Salt Substitutes on Quality of Low-Sodium White Cheddar Cheese ﬂ.mﬁmﬂaﬁ
- Sensory Acceptance, Purchase Intent
- Consumer Sensory Optimization

15:16-16:00 | uss818 - Development of Low-Sodium Roasted Peanuts Fi.mﬁ%uifj
- Optimization of Low-Sodium Roasted Peanuts based on Sensory Liking and Emotion
- Penalty Analysis
- Purchase Intent as Affected by Health Benefit Statement

16:01-16:30 | UfURN1S - Consumer Acceptance of Chicken Broth Containing NaCl and KCl—Data Collection part ’iﬁ.m.fjuvﬁ

*271115319;: 10.30-10.45 way 15.00-15.15 awnsaaivgiu: 11.30-12.45
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8:45-9:15 U33818 - Visual Cue and Taste Perception ﬂ.m.‘i*‘zﬂiﬁ
- Salty and Bitter Taste Perception as Determined by Visual Brown Color and Actual Taste Testing: A Case
of Sodium Reduced and Low Sodium BBQ Sauces
9:16-10:30 U35818 - The Odour Induced Saltiness Enhancement (OISE) ApproachAAA WAL.AT.EIUA
- Soy Sauce Odour Induces and Enhances Saltiness Perception: A Threshold Study
- Saltiness Enhancement of Oil Roasted Peanuts Induced by Foammat Salt and Soy Sauce Odour
10:46-11:30 U33818 - A success story “Prototype development of commercial reduced-sodium Vienna sausage,” a project HALAT.EIUA
sponsored by MOST (Ministry of Science and Technology), OSTC (Office of Science and Technology), ATPAC
(Association of Thai Professionals in North America and Canada), and an a collaborative research work between
Chiang Mai University and Louisiana State University
12.46-15:00 U53878/815% - Data Analysis Demonstration 3A.95.59%8
- Liking (Overall Taste, Saltiness, Bitterness) and Overall Liking (ANOVA, MANOVA, PCA)
- JAR for Saltiness and Bitterness (Penalty Analysis)
- Emotion (ANOVA, MANOVA, PCA)
- Purchase Intent, PI
- Effects of Health Benefit Statement Given on Overall liking, Emotion, and Purchase intent (ANOVA,
MANOVA, PCA; t-tests and McNemar Tests)
- Predicting PI Using Liking And Emotion, Before and After Health Benefit Statement Given (Logistic
Regression)
15.16-15.45 aunau/sulsznelletng ALINGINT
nanUaduNuN 5719537

*211157319: 10.30-10.45 way 15.00-15.15 aruwisaaiviu: 11.30-12.45
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