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	Sensory satisfaction is a term that recently has gained increasing attention in sensory science but the exact definition is lacking behind. This workshop explores how satisfaction with food products, meals and eating in general can be defined and approached from different perspectives and, especially, what the role of sensory satisfaction is in our food-related behaviour.  The workshop is mainly based on the Danish Senswell -project, and the presentations provide seven short viewpoints to sensory and overall satisfaction with food starting from physiological responses that can be used to measure sensory satisfaction followed by reported product-specific and meal-related satisfaction.  The last talks widen the scope from food itself to the role of food in experiencing satisfaction in food provisioning activities and relating the satisfaction with sustainability.  The proposed short presentations are
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After the short presentations there will be a discussion on how well we understand the sensory satisfaction and what is its role in our food-related perceptions and decision-making.




