The 3" International Symposium on Food Sensory Science
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Sensoryattributes have been seen as amportantquality indicator of foodproducts

due to thar direct influences on consumeeeating experience and preference
towards food product, which in turn impacitsn consumerQemotion as well as
health. As an independent food science discipline, food sensory science has made
remarkable achievementsver the past half centurin its theoretical stablishment,
technological innovation, frontier breakthrough, and industrial applications. During
the past decades, andith the joint efforts of researchers the discipline food
sensoryresearchin Chinahas gained rapid developmenh particularin the areas of
taste and olfactory molecular mechanisnsensory and human health, human
behavioral neurosciencefood flavor chemistry,food oral behavior, sensory
evaluationtechnique intelligent sensory andhany other related fields, all brewing

for new major breakthrough. In order to further promote the exchange and
coopeation of food sensoryesearchdomesticallyand abroad, ZhejianGongshang
University jointly with China Institute of Standardization,adgsu Universityand
Shanghai Jiadong Universityis going tohold The %' International Symposium on
Food Sensory Scienice HangzhouApril 22-239, 2021, following the previous four
successful meetingkeld in Beijing (2018), Hangzhou (2014), Beijing (2010) and
Hangzhou (2006), respectivelyfhe 5" conference will focus on thenew
developments ofood sensoryfrontiers with keynote presentationsoral and poster
presentations,and discussions othe latest research outcomes and progresses in
sensory molecular biology, sensory evaluation techniqtas] flavor analysisfood
texture and mouthfeelfood oral processing, sensory emotion research, intelligent
technologyfor sensoy analysisand etc. The conference sincerely invitasademic
and industrial professionals to participate ata shareinsightsand new research

ideasfor mutual benefits






