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Workshop abstract:  

 
Extant research approaches for assessing satisfaction and enjoyment with food largely rely on the use 
of attitudinal measures, the most common ones being hedonic ratings (judgments of liking/disliking or 
preference in response to either a food name or a food that is tasted), and behavioural intent ratings 
(judgments of the probability of purchase or frequency of consumption). However, product experience 
comprises evaluations and motivations created prior to, during, and after the consumption of a 
product. Hence, to better understand consumers’ experiences, the complex interaction between the 
individual, the consumption context, and the product should be further investigated. 
 
The main idea of this workshop is to set up an inspiring and dynamic arena for discussion about 
advances in the research of product enjoyment/ positive experiences. Due to the complexity of the 
topic, rather than descriptions of specific studies, the participants of this workshop will share their 
perspectives and insights with the audience, who will be encouraged to contribute to advance the 
debate. 
 
Four contributors will ignite discussion with 10-min presentations. Each discussion will be broadened 
from different perspectives by the four opponents and the audience during another 10-mins. The 
organisers will thread these conversations and will ensure the active participation of the audience. The 
diverse backgrounds (academia and industry) and extensive experience in this field of all contributors 
will certainly make this workshop fruitful and engaging. 
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Workshop Organisers: 
Sara Jaeger, Plant and Food Research, New Zealand 
Betina Piqueras-Fiszman, Wageningen University, the Netherlands 
 
Workshop Discussions: 
1) Garmt Dijksterhuis, University of Copenhagen and Utrecht University, the Netherlands. Topic: A 
framework focusing on the situatedness of all consumer-food interaction will be presented. How is this 
an important part of the food product experience? 
2) Dave Lundahl, InsightsNow, USA. Topic: Can the context (experience moments) generate 
different meanings for the same food component? His team is discovering that these associations – 
many implicit and non-conscious – drive choice, and through the creation of expectations impact 
satisfaction and enjoyment. 
3)  Barbara Vad Andersen, Aarhus University, Denmark. Topic: Methodological issues concerning 
measuring sensory satisfaction at different levels. Does the sensory satisfaction concept widen our 
understanding of food choices? Is sensory satisfaction reflected on overall satisfaction and can we 
regulate our eating based on expected and experienced sensory satisfaction? 
4) Zata Vickers, University of Minnesota. Topic: Our enjoyment and mood for specific foods can 
change over repeated eating occasions. This may be due to features of the food, to features of the 
people eating the food, and even to our interaction with the food (whether we choose /prepare it). 
What information do we need to gather in an experiment that examines these dynamic experiences? 
 
Opponents and their relevant areas of expertise: 
Liisa Lähteenmäki, Aarhus University, Denmark. Liisa has a wide experience with consumer 
perception of health-related messages, and factors influencing consumers’ food and meal choices, 
and understanding of responsible and sustainable behaviour. 



Liesbeth Zandstra, Unilever R&D Vlaardingen, the Netherlands. Her research focuses on the repeated 
choice and consumption of products and brands. 
Silvia King, Consultant, USA. Her work focuses on methodology to measure emotions and wellness 
responses as well as contextual and psychographic factors that influence consumer experience. 
Ben Lawlor, Danone Nutricia, the Netherlands. The main aim of his research is to develop products 
that not only deliver needed nutritional benefits, but also offer a pleasant product experience during 
consumption as well as effects after ingestion. 
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