
SERVICES

CONSUMER TESTING:  We conduct 
consumer testing according to your 
specifications including targeted 
respondent recruit and product usage
that blends psychology, statistics, and
test design considerations

DISCRIMINATION:  Differences among 
and/or similarities to control or competitor

AFFECTIVE: Combining Hedonic 
(Acceptability), Just about Right,
Ranking, Preference, Open-Ended
Probing Interviews and Purchase Intent

SHELF LIFE:  Difference from Control
OSU Food Industries Center

SHELF LIFE:  Difference from Control
over specified time

PRODUCT DEVELOPMENT 
TESTING:  
Optimization throughout the product
development cycle

FOCUS GROUP RESEARCHING:  
Interaction with groups and individuals to 
explore in-depth consumer attitudes, 
perceptions and opinions

CUSTOMIZED QUALITY CONTROL 
TRAINING:
Measurement of samples during
production, distribution and scale-up
(optional training to on-site employees),
degree of difference

Sensory Evaluation Program

Suite 140 Howlett Hall

2001 Fyffe Court

Columbus, OH 43210-1007

Tel:  614-688-4793

800-752-2751

Fax: 614-688-5459

www.foodindustries.osu.edu

www.foodindustries.osu.edu



Our mission is to support the Food Industries Center and its stakeholders by providing accurate,
relevant sensory information through the use of scientifically sound and innovative sensory
techniques. This includes, but is not limited to, fundamental and applied research measuring the
impact of consumer products such as food, beverages and personal care products for the
perception of taste, smell, pungency, touch and appearance related cognitively as preference, liking,
acceptability and purchase intent.

BUSINESS DECISION

•Launch new products
•Meet or beat 
competitors product

•Two Identical Microwaves
•Access to 2 Pilot Plants
•Access to Food Science Department 
(Support)

ON-SITE EQUIPMENT

•Personal, professional, communication 
from start to finish, including follow-up

•Ensure product 
consistency

•Support business 
decisions; cost reduction, 
shelf life, consumer 
preference

•ASTM standard 
Computerized Data 
Collection Via 
Compusense

ON-SITE EQUIPMENT

•Convection/ 
Conventional 
Oven

WHY OHIO STATE?

•Dedicated to providing a focused 
connection to “YOUR” CONSUMER

competitors product (Support)

•Professional, experienced and timely
•Unique “consumer of the future"

•Pilot Plant, specialized equipment, and 
technical feasibility facilities
•Unlimited access to university,  
community and beyond utilizing reputation 
of the Ohio State University

•Breadbasket of “typical consumer” base

•Process scale-up and Nutrition labeling 
services
•Interaction with Food Industries Center
•Sensory is our FOCUS

•Specialized test design
•Product specific Screener and Ballot 
development
•Expert assistance with data 
interpretation
•Top-line sensory results provided 
promptly following completion of testing

•Reports tailored to your target audience

STAFF

Melody Leidheiser, Sensory Evaluation 
Program Coordinator

B.S. the Ohio State University, Certification 
Sensory Science & Consumer Testing.

Industrial experience at Wendy’s 
International and The Wolf Group


