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Sensory attributes have been seen as an important quality indicator of food products, 

due to their direct influences on consumersΩ eating experience and preference 

towards food product, which in turn impacts on consumersΩ emotion as well as 

health. As an independent food science discipline, food sensory science has made 

remarkable achievements over the past half century in its theoretical establishment, 

technological innovation, frontier breakthrough, and industrial applications. During 

the past decades, and with the joint efforts of researchers in the discipline, food 

sensory research in China has gained rapid development, in particular in the areas of 

taste and olfactory molecular mechanism, sensory and human health, human 

behavioral neuroscience, food flavor chemistry, food oral behavior, sensory 

evaluation technique, intelligent sensory and many other related fields, all brewing 

for new major breakthrough. In order to further promote the exchange and 

cooperation of food sensory research domestically and abroad, Zhejiang Gongshang 

University, jointly with China Institute of Standardization, Jiangsu University, and 

Shanghai Jiao Tong University, is going to hold The 5th International Symposium on 

Food Sensory Science in Hangzhou, April 22-23rd, 2021, following the previous four 

successful meetings held in Beijing (2018), Hangzhou (2014), Beijing (2010) and 

Hangzhou (2006), respectively. The 5th conference will focus on the new 

developments of food sensory frontiers with keynote presentations, oral and poster 

presentations, and discussions on the latest research outcomes and progresses in 

sensory molecular biology, sensory evaluation techniques, food flavor analysis, food 

texture and mouthfeel, food oral processing, sensory emotion research, intelligent 

technology for sensory analysis, and etc. The conference sincerely invites academic 

and industrial professionals to participate and to share insights and new research 

ideas for mutual benefits. 

 




