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Having a consumer oriented research and product 
development is important in today’s market…..
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The latest census found that only slightly more than half of Australia’s

residents today have two Australian-born parents and more than one

in four Australian residents were born overseas.

This shift in the population make-up also means a shift in shopping

habits, preference, behaviours and expectations, as well as a influence and

purchasing power towards ethnic-Australian consumers.

Changing shift in today’s consumer trend…….



Consumers consistently seeking value and variety- change in 
consumer shopping behaviour

Traditional

Online
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Harnessing Provenance- telling the story of where the food 
came from
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Today’s consumer is…….

More 
educated

Technologically 
savvy

Aware about 
safe food

Follow food 
trends

Environmental 
conscious

Provenance

Health and 
brand 

conscious

Clear about 
food sensory 

attributes



Taste
Hearing

 Appearance
 Shape 
 Colour
 Consistency

 Odour
 Volatile 
molecules

 Sweet
 Sour
 Bitter
 Salty
 Savoury

 Crunching
 Crackling
 Popping
 Bubbling

 Tactile 
sensation

What is sensory evaluation?
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Understanding Wine sensory descriptors- Diversity in the 
sensory attributes 



Present situation

What is the best way to describe and 
appreciate Australian table olives?

Images used here are for representation purposes only



Consumer 
Survey

Sensory 
Evaluation

Consumer 
Testing

Now I got 
the perfect 

match!!!
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Sensory methods

Effective Testing Affective Testing

 Objective facts 
 Trained Panel: 8-12

Descriptive Analysis

 Subjective preferences 
 Untrained panel: >50 

Consumer Evaluation

Flavour Preference Map



Multidimensional 
sensory flavour profile
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Appearance

Aroma

Texture

Taste/Flavour

An example of “Green Table Olive”- Sample D



Appearance

Aroma

Texture

Taste/Flavour

“Green Table Olive”- Sample E
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