African food tradition revisited by research
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Introduction

Food companies increasingly base their product development, positioning, advertisement and communication strategies on consumer perception (Faye et al., 2006; Van Trijp et al.,
2007). In this context, understanding how consumers describe the sensory characteristics of food products is highly valuable for food companies.

Traditionally, information about the sensory characteristics of a food product has been obtained using trained assessors’ panels. This information is extremely valuable during product
development for optimizing the products’ formulation (Carr et al., 2001). However, trained assessors could describe the product differently or take into account attributes that may be
irrelevant for consumers (Ten Kleij and Musters, 2003). Thus, in order to gather a better understanding of consumers’ perception of food products it is necessary to study how
consumers perceive and describe individual and multi-attribute changes in food products’ sensory characteristics (Carr et al., 2001).

One of the most novel methodologies that has been developed for gathering information about consumers’ perception of the sensory characteristics of food products is the use of
check-all-that-apply questions (CATA). A CATA question consists of a list of words or phrases from which respondents should select all the words they consider appropriate to describe
a product. This type of question has been used in consumer studies to determine which sensory attributes consumers perceive in a food product (Adams et al., 2007; Dooley et
al.,2010; Ares et al, 2010).

The aim of the present work was to apply CATA questions to study consumer perception to Adansonia digitata L. drinks, and to compare results with those achieved using a trained

assessors’ panel.
Material and Methods

Results and Discussion
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