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Development of measurement for food palatability.
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This study aimed to confirm validity and reliability of measurement methods

of food palatability. The results revealed that subjective evaluations, which indeed are affected by
many context stimuli and experimental protocol, are best indices of food palatability. On the other
hand, physiological measurements, such as eye-tracking, near-infrared spectroscopy (NIRS), face
reactions, and saliva-oxytocin, are not so reliable indices because those measurements are affected
by individual differences. The results of this study suggest that the food palatability should be
measured by subjective evaluation, such as visual analogue scale, time-intensity, and volume of
consumed foods with supplement of other physiological measurements.
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