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Abstract

Afood “kansei” model has been developed to describe the mechanism for taking place the palatability of
each consumer, and applied to the designs, optimization of processing conditions and marketing strategies for
new food products. The practical design of flavor-and taste-active components in green tea beverages were
carried out based on the proposed model, using the data set obtained from instrumental analyses and sensory
evaluation performed for consumer groups belonging to different social categories. The preferable intensities
of sensory factors and the concentration ratio of the components were estimated for each consumer group.
Relatively high levels of roast and sweet flavor components were found to cause higher smoothness that was
preferred by female students. In contrast, female and male office workers preferred the samples containing
greater amount of flowery flavor and total amino acid, which allowed higher thickness and fragrance. The
marked effect of plastic bottle designs was demonstrated on the palatability score of sensory evaluation, and
then a procedure was presented to select the optimum combination of test green tea and the design of plastic

bottle.
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