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Even the biggest giants in food manufacturing can't afford to rest on their laurels. Consumer tastes change constantly: Suddenly sour is the new salty, or sweet is no longer sweet enough. Segments of the population with particular tastes grow in size or increase their purchasing power. Competitors replicate classic formulas or tweak them with new, exciting twists, driving old, unpopular flavors out of business. In order to stay one step ahead of changing food fashions, manufacturers turn to flavorists. Flavorists are food scientists who combine chemistry and artistry to concoct the perfect flavors.

	


Their work often requires months of tinkering and tests to concoct a single viable flavoring or flavor additive. This is because flavor is much more than strict gustatory sensation. While taste is a chemical sense perceived by receptor cells and interpreted by the brain, flavor is a combination of gustatory, olfactory, tactile, thermal and even painful stimuli. Flavor is the taste of food, as well as its smell, texture and consistency.  However, during the manufacturing process, a food's flavor can alter or break down. Some flavors need to be replaced while others are added to enhance taste or create new products. Flavorings are one type of food additive, a larger group that also includes nutritional additives, processing agents, preservatives and sensory agents. There are at least 1,200 flavor compounds available commercially, each composed of chemicals or chemical blends.
These chemicals can come from either natural or synthetic sources. Chemicals from natural sources become natural flavoring, while synthetic chemicals make artificial flavoring. The legal distinction between the two types of flavoring is clear: Natural flavors must be derived strictly from "a spice, fruit or fruit juice, vegetable or vegetable juice, edible yeast, herb, bark, bud, root, leaf or similar plant material, meat, seafood, poultry, eggs, dairy products, or fermentation products".  Aside from their sources, the chemicals that compose flavorings are the same. Flavor is too precise for there to be variation in its building blocks. If artificial and natural flavorings used different chemicals, they wouldn't produce the same flavor.
	Is it a Natural Choice?

It's easy to believe that natural flavoring is safer and healthier than artificial flavoring because, well, it's more natural. But because natural and artificial flavorings are both made from the same chemicals (just with natural or synthetic sources), the actual difference is negligible. In fact, artificial flavorings are sometimes more dependable because they have to be tested for safety. Manufacturers often prefer artificial flavorings because they are cheaper to produce and can be made consistently. 


Flavorists usually begin with a directive from a food manufacturer suggesting a new flavor. The scientists' first task is to decipher the directive's goal. Because flavor is a vague concept, it's often difficult for untrained people to describe it in unambiguous terms. Flavor scientists must use their artistry and creativity to pinpoint a company's flavor needs.

	


Some flavor businesses establish the chemicals behind a flavor by burning a sample food -- like a green bean -- in a gas chromatograph. As the green bean burns rapidly, it releases a vapor that is filtered into a spectrometer. The molecules pass through the spectrometer in order of weight and size, and flavorists identify their concentrations. After discounting the molecules that make no contribution to taste, scientists are left with the core chemical building blocks of green bean flavor. Then they replicate the flavor with natural or synthetic chemicals. Occasionally, when flavorists want their flavorings to mimic something more subtle, they'll sample the molecules of a plant's volatile gasses without ever having to break or burn the matter. Once flavors are formulated, they must be tested in different foods and under different processing techniques. Many flavors will never make it to the shelves. Food manufacturers can't afford to launch and market a product with an imperfect flavor.

	Changing Tastes

Food manufacturers try hard to keep up with fickle food fashions and the gustatory demands of growing populations. Children, who generally favor 60 percent more flavor in their food than adults, are partial to intense flavors like super sweet or sour candies. Hispanic consumers often prefer sweeter beverages. The American obesity epidemic has also driven some manufactures to try to formulate new low-fat, yet still flavorful, foods. Flavor companies can imitate the mouth feel of fat with seemingly creamy starches and polysaccharides or replicate the moistness of fatty foods with humectants like glycerin.


The Sensory Analysis of foods plays an important role in the food industry. Everyone has a different sensitivity to certain tastes and flavours but also the texture and mouth-feel of different foods. When you are preparing food for yourself or other people you are constantly making decisions based on your own perception of food acceptability. Some children and adults can be quite fussy about food and may have a limited range of foods that they will eat At home the goal should be to encourage a healthy varied diet. In the food industry manufacturers want to make sure customers keep buying the products on offer because they like the taste and that the new products launched are innovative and exciting.

Sensory testing is used in several different ways 
· In evaluating new and established products

· Maintaining product quality 

· Assessing shelf life 

· As an element of New Product Development 

· Product review and improvement

· Quality control 

The most commonly used sensory tests are 
· Difference tests 

· Paired comparison tests

· Triangle tests 

· Ranking tests 

· Rating tests 

· Product profiling 

Here are some examples of how Sensory tests are used in the food industry :
 The supplier of margarine to a food retailer says they have a new recipe margarine which is superior to the one they currently sell for baking. The only snag is that it will cost $30 more per 500g to sell. To justify changing the existing product the buyer gets one of the company development chefs to bake three identical cakes using 

· a) the new margarine; 

· b) the existing product; 

· c) a branded product. 

The cakes are presented to the supplier in a blind tasting for him to identify the margarine he is suggesting they sell for a higher price on the basis that it tastes much better. None of them can identify the cake made with the new margarine. On this basis the buying team decide not to change the margarine for sale. This is a triangle test.
A manufacturer of Italian ready meals has been asked to present samples for the launch of a new spicy sausage pasta sauce based on a recipe in a cookbook from a famous restaurant in London. The original recipe has a lot of chilli flakes in it. The chefs make up five samples of the sauce with varying levels of chilli in them to see which one the buying team finds the most acceptable. For this type of work you would use a ranking test. 

A supplier has been asked to copy a competitor’s product. They have been asked to make sure that the sample they present is as good as if not better than the product they want to match. The development team first sample the product and identify using the label exactly what ingredients have been used. Their knowledge of food, cooking and manufacturing will help them here. 3-5 samples will be presented to the team. 
Although sensory tests are very useful they are only an indicator of whether a product will be accepted and liked by consumers. They are used as part of the decision making process and rarely alone. 
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