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Dr. Damir Torrico Biometric techniques based on non-invasive instruments
Department of Food Scienceand  and video/image analyses of subjects could incorporate
Human Nutrition, University of . . . .
llinois at Urbana Champaign. physiological and/or subconscious responses in the study
Urbana, IL, USA of consumers. There is a growing interest in understanding
the role of physiological reactions of participants toward
the sensory assessments of foods, beverages, and
packaging. Some of these responses include heart rate,
Deadline for manuscript body temperature, and emotions based on facial
submissions: expressions (happy, sad, disgusted, and scared). SRecently,
closed (20 March 2021) . . .
the use of virtual reality (VR) environments has become
popular for testing the effects of context on the sensory
experience. Sensory analysis of foods, beverages, and
packaging will need to incorporate quantitative aspects of
culture, behavior/mood, and environment, which require
novel approaches. This Special Issue of Foods aims to
provide a deeper understanding of novel techniques to
measure  the different sensory, emotional, and
physiological responses toward different foods, beverages,
and packaging. Besides, submissions that incorporate the
use of novel instruments such as virtual reality, augmented
reality, video/image analyses, and other innovative
procedures are particularly encouraged.
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Foods (ISSN 2304-8158) is an open access and peer
reviewed scientific journal that publishes original articles,
critical reviews, case reports, and short communications on
food science. Articles are released monthly online, with
unlimited free access. Currently, Foods has been indexed
by the Science Citation Index Expanded (SCIE - Web of
Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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