European Sensory Network - Your partner for sensory & consumer research

ESN - A Powerful Research Network

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:

. international networking at the highest
level

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

. international seminars and conferences

. up-to-date methodological guidelines
(standardization)

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

Direct ESN-Industry Network
Partnerships

Since 2008 ESN has established direct
ESN-Industry Network Partnerships for
industries that are interested in collabo-
rating 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:
http://www.esn-network.com/partnership.html

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
exceptional research following universal
standards.

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

Valuable source of information
www.esn-network.com

The ESN website provides up-to-date
information for the sensory community such as:

. New sensory findings

. Database of scientific publications
. Congress and seminar proceedings
. Job offers

. Links to the sensory world

Event calendar

Let’s meet online!

Non-European members
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Chipping Campden, GL55 6L.D Tel +35 44 22 50 32 wba@life.ku.dk Priva}te bag XZQ
United Kingdom emilia.martinsdottir@ematis.is www.ifv.life.ku.dk Hatfield, Pretoria 0028
Tel +44 13 86 84 22 56 sl : Tel 427124203238
c.gilbert@campden.co.uk ’ ’ 1/LV’1_ riette.dekock@up.ac.za

. den.co.uk o . www.up.ac.za
www.campden.co.u Jf Nofima VTT Technical Research P
mat :
Campden BRIg ) Nofima mat Centre of Finland .

S - Marit Redbotten Raija-Liisa Heinié ESN Advisors:
Campden BRI Hungary Osloveien 1 P O Box 1000
Adrienn Hegyi 1430 As 02044 VTT (Espoo) Ep Koster
Haller utca 2 Norway Finland Wildforsterweg 4A
1096 Budapest Tel +47 64 97 01 00 Tel +358207 225178 3881 NJ Putten
Hungary ) . raija-liisa.heini i Netherlands

ja-liisa.heinio@vtt.fi
Tel +36 1433 14 84 v“;:;\::;%‘:ﬁ;’;fg@"°f'ma'"° WL Tel +31577 4617 16
a.hegyi@campdenkht.com ep.koster@wxs.nl
www.campden.hu ‘ g
ROGILC . . i
ROGIL Wageningen UR Food & Biobased David H. Lyon
A Firmenich
Senselab Ludovic Depoortere Research (WUR-FBR)
p ? P.O. Box 239
JELTA SenseLab Romeinsestraat 4 Stefanie Kremer
Route des Jeunes 1

Torben Holm Pedersen B-3001 Heverlee POBox 17 1211 Geneva 8
Venlighedsvej 4 Belgium 6700 AA Wageningen Switzerland
2970 Hersholm Tel 43216621158 Netherlands Tel +412 27 80 36 29
Denmark I.depoortere@rogil.eu Tel +31317 48 01 07 david lyonafi ich
Tel +45 72 19 40 00 . . ) avid.lyon@firmenich.com

e www.rogil.eu stefanie.kremer@wur.nl www.firmenich.com

thp@delta.dk www.fbr.wur.nl
www.madebydelta.com/senselab

. Jos Mojet
www.senselabonline.com

Doornseweg 28B
3832 RM Leusden
Netherlands

Tel +31 683 99 64 81

jos.mojet@gmail.com
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