N European Sensory Network

your partner for sensory &
consumer research

The European Sensory Network (ESN) is a powerful international network of
leading research institutions and industrial partners at the cutting edge of sensory

and consumer sciences.

ESN members and partners share their
knowledge and expertise to explore the
value and applications of sensory sciences
in food and non food industrial practices.

ESN offers opportunities for

e international networking at the highest
level

e cutting edge research in sensory and
consumer sciences through our partner
research programme

e international seminars and conferences
up-to-date methodological guidelines
(standardization)

e consulting concerning sensory methods,
market research, setting up of sensory
and consumer studies, project design,
data treatment and interpretation,
questions about behaviour and perception

.ESN makes it easy for you
to find the best sensory and
consumer partners for your
needs.”

Direct ESN-Industry Network
Partnerships

Since 2008 ESN has established direct ESN-
Industry Network Partnerships for indus-
tries that are interested in collaborating

more closely with the ESN in order to focus
research activities on questions of the most
practical relevance to the industry.

The ESN-Network Partnerships are seen

as an interface for practical collaborative
research and the development of innovative
methods and approaches in sensory and
consumer sciences.

The partnerships give industrial companies
and ESN members enhanced networking
opportunities. Find more information on our
website: www.esn-network.com/about-us/in-
dustrial-partners/partnership0/.

Currently, there are more than 40 members
and industry partners working together in
ESN.

The power of international
co-operation

A focus of ESN activities is on cross-border
studies. ESN offers numerous close cross-
border links between sensory scientists and
industrial partners. These collaborations have
proven to be very valuable.

The well established contacts among ESN
members make it easy to plan and perform
international studies, and guarantee excepti-
onal research following universal standards.

Visit us online: www.esn-network.com

Valuable source of information

The ESN website provides up-to-date infor-
mation for the sensory community such as:
® new sensory findings

e database of scientific publications

e congress and seminar proceedings

* job offers

e links to the sensory world

e Event calendar
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European Members:
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Adacta S.p.A.
Mario Cataldi
Corso Vittorio Emanuele, 122
80121 Napoli
ITALY
Tel +39 081 761 3232

mario.cataldi@adactainternational.com

www.adactainternational.com

ainia
ainia centro tecnolégico
Maria José
Sénchez Climent
Valéncia Parque Tecnologico,
C/Benjamin Franklin 5-11
46980 Paterna (Valencia)
Spain
Tel +34 961 36 60 90
mjsanchez@consumolab.es
www.ainia.es
www.consumolab.es
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Biofortis Sensory & Consumer
Huguette Nicod

3 route de la Chatterie

44 800 Saint Herblain

France

Tel +33(0)2 40 20 57 99

huguette.nicod@mxns.com
www.biofortis.eu
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BOKU University of Natural
Resources and Applied Life
Sciences
Klaus Durrschmid
Department of Food Science and
Technology
Muthgasse 18
1190 Vienna

Austria
Tel +43 13 60 06 62 95

klaus.duerrschmid@boku.ac.at
www.dlwt.boku.ac.at

Campden BRI 0

Campden BRI, Department of
Consumer and Sensory Sciences
Peter Burgess

Chipping Campden, GL55 6L.D
United Kingdom

Tel +44 1386 84 21 22

p.burgess@campden.co.uk
www.campden.co.uk

Campden BRI 0

Campden BRI Hungary
Adrienn Hegyi

Haller utca 2

1096 Budapest

Hungary

Tel 43614331484

a.hegyi@campdenkht.com
www.campden.hu
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DELTA SenseLab
Torben Holm Pedersen
Venlighedsvej 4

2970 Hersholm
Denmark

Tel +4572 19 40 00

thp@delta.dk
www.madebydelta.com/senselab
www.senselabonline.com

Danish Technological
Institute (DTI)

Gerner Hansen
Kongsvang Allé 29

8000 Aarhus

Denmark

Tel +45722019 80

geh@teknologisk.dk
www.teknologisk.dk

INRA Unité Mixte de Recherches

CSGA

Claire Sulmont-Rossé
17 rue Sully

BP 86510

21065 Dijon Cedex
France

Tel 433380693271

claire.sulmont@dijon.inra.fr
www.inra.fr
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INRAN (Istituto Nazionale
di Ricerca per gli Alimenti
e la Nutrizione)

Fiorella Sinesio

Via Ardeatina, 546

00178 Roma

Italy

Tel +39 06 51 49 45 48

sinesio@inran.it
www.inran.it

“pisi
<~ isi GmbH & Co. KG
Marketing Research & Consulting |

Sensory Analysis
Andreas Scharf
Ascherberg 2

37124 Gottingen-Rosdorf
Germany

Tel 449551499740

andreas.scharf@isi-goettingen.de
www.isi-goettingen.de
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MATIS Icelandic Food Research
Emilia Martinsdéttir

Vinlandsleid 12

101 Reykjavik

Iceland

Tel +3544 2250 32

emilia.martinsdottir@matis.is
www.matis.is

jNofima

Nofima AS
Margrethe Hersleth
Pb 210

1430 As

Norway

Tel +47 64 97 01 59

margrethe.hersleth@nofima.no
www.nofima.no
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Ludovic Depoortere
Romeinsestraat 4
B-3001 Heverlee
Belgium

Tel +321662 1158

l.depoortere@rogil.eu
www.rogil.eu
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SAM Sensory and Marketing
International GmbH

Martin Kern

Oetztalerst. 1

81373 Miinchen

Germany

Tel +49 897437 67 24

Martin.Kern@samresearch.com
www.samresearch.com

SIK - The Swedish Institute for

Food and Biotechnology
Annika Astrém
Box 5401
40229 Goteborg
Sweden
Tel +46 105 16 66 00,
+46 105 16 66 78

annika.astrom@sik.se
www.sik.se

(ESB-UCP)
Ana Patricia Silva
Escola Superior de Biotechnologia

Rua Dr Anténio Bernardino de Almeida

4200 072 Porto
Portugal
Tel 4351226196207

apsilva@porto.ucp.pt
www.esb.ucp.pt

E ucc
University College Cork
Maurice O'Sullivan
Western Road
Cork
Ireland
Tel 435321490 35 44

maurice.osullivan@ucc.ie

University of Copenhagen
Wender Bredie

Faculty of Science

Department of Food Science, LMC
Rolighedsvej 30

1958 Frederiksberg C

Denmark

Tel +4535333242

wbe@life.ku.dk
www.ifv.life.ku.dk

VTT Technical Research
Centre of Finland
Raija-Liisa Heinio

P O Box 1000

02044 VTT (Espoo)

Finland

Tel +358207225178

raija-liisa.heinio@vtt.fi
www.vtt.fi

Wageningen UR Food & Biobased

Research (WUR-FBR)
Stefanie Kremer

PO Box 17

6700 AA Wageningen
Netherlands

Tel +3131748 1428

stefanie.kremer@wur.nl
www.fbr.wur.nl

Universidade Catélica Portuguesa

PR S i
Warsaw University of Life
Sciences

Eliza Kostyra

Faculty of Human Nutrition and
Consumer Sciences

ul. Nowoursynowska 159 C

02 776 Warszawa

Poland

Tel +48 225937052

eliza_kostyra@sggw.pl
www.sggw.pl

Non-European
Members:

ACCE

Anne Goldman

2575 B Dunwin Drive
Mississauga, Ontario

Canada L5L 3N9

Tel +190 58 28 04 93, ext.244

agoldman@acceintl.com
www.acceintl.com

AALYST
Analyst
Yael Gavriel
3 Hamanof St. Rehovot
Israel
Tel +97 25423916 89

yael.gavriel@analysts.co.il
www.analysts.co.il
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CSIRO
Food and Nutritional Sciences
Conor Delahunty
P O Box 52
11 Julius Avenue,
Riverside Corporate Park
North Ryde, NSW 2113
Australia
Tel +61 294 90 83 62

Conor.Delahunty@csiro.au

www.csiro.au/FNS
e
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University of Pretoria
Henriétte de Kock
Department of Food Science,
Private bag X20

Hatfield, Pretoria 0028

South Africa

Tel +27 124203238

riette.dekock@up.ac.za
www.up.ac.za

ESN Advisors:

Ep Koster
Wildforsterweg 4A
3881 NJ Putten
Netherlands

Tel +31577 4617 16

ep.koster@gmail.com

David H. Lyon
Firmenich Uk Ltd
Hayes Road

Southall

Middlesex UB2 5NN
UK

Tel +44 2088436151

david.lyon@firmenich.com
www.firmenich.com

Jos Mojet
Doornseweg 28B
3832 RM Leusden
Netherlands

Tel +31 683 99 64 81

jos.mojet@gmail.com




