%xF “Bda Rk, REHF-2018REAFE
BAREFRARRINES” 5ol

PE AT - Hes KEE04F26-288)
> ¥ e
REMFIIRAE T H AR T ERY ZITHF DLV FRFETHE K
o, AR TR RO F . X SR Fe b X T AR KA IS EH A
VA EAEIHE SRR, dART S, — Ay B G AT 3R
FRIAF R
o UMFR, MAEMHFEAR, THN T RRE REEKOGR L TM
Fadsdb i R EEHRKEGMEBE 5. A, £2018 F04 A 26-28 H,
) &6 RS AMALN S BRA T BARENAT I, b K B R R A A R
Hondl, TTHEE KIEE B0 “RBalrk, FEHH-2018 REAF
LEBAREGRZAZRINESN. A FHHF=EFTE. £, H. FH. &
H.BEKRAE, BR, FHHZ edf ol 9 Bl ok, BIRBUBRAT AL
#7500 3Rk B A —R A Ly R E A FAURE KA L E T E AEE
By iR B L R A TR AT

> EAhEHE:
i g AL AR iR
04 A 26 1 HRABEMHNBEHRZASL | HEERSAMHEA TR I
13: 30-18: 00 (2018) T BN FAHA R 3]
04 A 27 H 08:30 £ B AL B IR KA A P E AR R IE
04 A 28 H 18:00 (2018) B & & B o A A EA TR 8]

> FHSNRBOIA

| . Sensory methodology & standardizations (BB 9477 E&AR/E)

Il . Sensory Preference & Consumer insight (R'E E4F&H &R K)

lIl. Food flavor & sensory evaluation (£ & X "k&ZE IFM)

IV. Sensory fundamentals: psychophysics & physiology (& 'E & &4 3¥)
V. E-senses and instrumental analysis in sensory field (%A R'E 07
&AL E &2 H)

VI. Application of sensory standardizations (BB 9ATAREAZ F)




> BARAEBIE

1. 28R4 : AaHEEPE (1), KiEEX SR (zhangwenyu@
ensoultech. com) . R & A LE1E]: 20185504 A15H ,

2. BB A B R KA 4 (2018)

ABUEM . AR K 220070 /4%, A K E120070/ 42

A F04A27-288 K 4%, ABURRERE, RNAERERAER,

3. AL BB AT S H AR R4 (2018)

EA “Rba Rk, RREF2018REHFEBRREARZARINESN” 77|
HEHZ—, ARG S BB AF B IR F R A (2018) 7 5347 #8 BB AT
BRABYER, FH. . FAEF, HTELTLS “FREAE TS HK
LRA (2018) 7 EF5h, 2B I T B B N IN& BT F AR, H A4 EALBIE

(5

o

4. %7 X

BATEEIK 5 39 3 3F BAT S Ko RBAR P FALH) & & B S A A A TR 3]
RALRBUEM ST, HT8) “EF R CLR) FRLENARNFARLE(RE
NEARXE), 2T AR, HBKFETEE “REF T LL”, #HKIE
AR W, F ke R Z 34k 4Z B 5T R % 2 1UHR #chenyao@chinadiaoyutai. com).

FFPAT: BARITATE K o T

P o4 AEER A A RS

K F: 110919950910802

> i@
APUB B S KIBE LR T ERLK 2R 5

> BERIBERFELRE:
1.8 %6 KBJE
Wiht: R T EHRR 25049 5 5N A% 900-13007T/0%
2. bR P BA A R
Wht: FETERR G %35 B%%: 600-900T/ 1%
3. BmE B
Hopb: LR TERRE=ZEA BT HMEHF: 450-6007T/1%
4. X B JE (FAEJE)
Hohk: T AT K ik 95205 BAFE: 260-380 L/



> A1
KAA: KLF
#,15: 010-83993592; 18618458913
R LER4:  zhangwenyu@ensoultech. com

%3
S A B %
TAE ¥ A%
KAE®IE: B4

O #HaRT o ERKZRA (2018)
O &g A5 B IRFE R T4 (2018)
TR MAATEHE: O 1~gE %
m? AU bJ 2SSy in I
# = |
5 J EWEE
£ ‘ ELEFSEPO D
ES L 0N ' 2
- —= ) 3 —
T E;ﬂi‘“ﬁ S =EF-R58R
\ 4
G BEEmEL HBHE
, ES | = D
ILE & o 9%?1%“8 ' L Ll B
A ® . = EREEEE
SAXED |
iR g
EEL‘SE?& @ BRT1SkR FHAM @ % W = N b3
(L e @18 xmm =EaxER -
d 148%
3 ——— @) I S —— R i — O AR —
| ¥AKE @
K it égm SNER aozim

FEBLERR @ 5_’



> M 2

471268 T F

Je

AL E T BLEEARAZAR S (2018) ZHEE (W)

H

KAV AT BBBAEMBARITENE] B8R
2. prq AAINSENT -3 CRIESMBAR) e
3. XA AARERSTIHN (BRESMBR) PR
4. WOLF  f&EAIRSENSE. 5] (AANMHR)  E%32
5 FMW.. UCC EfswpB AR o BAREE
6. My . TERSABI WAL ] T EE
7. B ArAaBEHAHARTENS BRI EE
8. F¥ AxAsbEiHHARTENS ERERELE
9. AREREAREMRERLAZALER (ARARMET) .

> M4 3

4727-28 8 B EAF EIFF A T4 (2018) £ 2R E AR

/i\

X

I AR F

Edgar F EHEMINZ K5 The importance of descriptive analysis in
Cambers IV sensory testing
B.Thomas Carr & RAT4F K F Issues to consider when relating sensory
and consumer data and statistical methods
to deal with them
% 3£ 1% ML IHKFE The oral physiological and food physical
principles of food sensory perception
C.G. Forde # Ak B K5 From perception to ingestion; the role of
sensory properties in energy selection,
eating behaviour and foodintake
+ 41 BB AT T R B AR AL
F & HALRMHAR KT BHARKEEETIEN

Iréne Bacle

1SO/T34/512 [ Fx &%
B HRARKER S
FERTEEXR

Application of sensory methodology and
consumer research in a Non-Food area:
cosmetics and perfumes

B4R ¥ B AR R RIL Sensory Analysis: Frontier, Technology and
Standardization

St A ¥ B AR R RIL BREIFMAR G A FEGAFZFAEHR
X

H B 5F o Rk (B I RIERE R BENE RS F



) TR 8] I K4
R

LA

G Z AL 5 R S AT

7%

F AT AR B AT P 8

R

REEF S HEHZRAK

Lauren Rogers

ISO/T34/512 & &%
ESW D HRARKER S

Insight into consumer: methodology and
case study

FEFTREL
X IBE AFAEKF & S SURIIE ¥
RAFR
57 % LEKF KEFESTER nmﬁl
y % [ S g T E R T RR R RN AEAR A
F R B PRk Sensory mapping for 9 hot coffee latte - via
trained sensory panel
+ /43 Ao R G B R IR
H1E & LEFRAHERKF A B R H TR
FREE T RF 35 T PLSRA 7 89 £ S Wk A 50
RIEAE EIH KF BB Fm ko -2t 5 5% &
% i3k i R F et Rk 4 4E 5 B g
F okt FE R LK F R #m T A ok 69 s L]
xR tiEZE A Research progress of Umami evaluation
Z A& e A ERHAREIRAE D BB A SR T IR R A AT
BARER &
TR 554 554 ¥ E AR B IR HUR X oA B = B dn 5 =
HA4——R ARSI b A 57
Mei Peng gL ERFRF Visual factor driving food choices
iR LHRF o R AP 42 TUATARAK B b Fm BT 45 0 B
%
F R T KF 2 5% 2 5] S E G I8 T AL
I N i3 ’Jﬂmﬂa“?&%&
+ 45 AR E AT R E AT E 2
EININY; S LHKRF i Ae ‘%%F’X B AR K
x P R 17 v 5 5ok i AE R K G Rt &
i % Wik wFEE5wFEESRARKR L AR SLEN
¥ R
X i o Adbw ) KF BB BAn by 15 BRAE WL 5 = 4 7T ALAL
H )i — LI KF — AR LAY FEITF R G 2 A
Qﬁ X [P i AN = >
AR IR HEa e Rt MA TR K& ERRBATERZRE RN A
8]
FLK FRTHZREAN  FRAKKBEFTELE ST KRBT R

A5 IR




	fill_3:  
	fill_4: 
	fill_6: 
	fill_7: 
	toggle_1: Off
	toggle_2: Off
	undefined: Off
	fill_1: 
	fill_11: 
	undefined_2: Off
	fill_5: 


