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participants, it increased significantly in Cluster 1 and
decreased in Cluster 2.

v Fruity was a common positive TDL in both clusters.
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| don't like it at all | like it very much

Don't forget to give a liking score

9 wine-cheese pairs evaluated on the full » _ i i
P; Positive TDL Negative TDL v'Negative TDL mostly present in red
portion (5c¢cl+ 300Q) : wines.
2 Maranges (Ma) Fruity Sour; Bitter v : : .
k- ({”\ W/ § Beaujolais (Be) Woody Astringent; Sour; Bitter The niqat::\r/]e TDLb.Of tWIneS were still
[ w S Pouilly L. (Po) Fruity; Spicy Sour present in the COI’T] Iha |ons. _
- S Chaource (Ch) ] ] v Salty was a negative TDL In Ep0|ss_es, l_out
V E Comté (Co) Mishroom ] a positive TDL with the most tannic wine
<{f\ = Epoisses (Ep) - Salty associated with Epoisses and Comteé.
- " Ch-Ma Lactic; Toast; Sweet Sour; Bitter v Astringent was a negative TDL In
Ch-Be Lactic; Toast; Fruity Astringent; Sour; Bitter Maranges On|y INn association with Comté
- o .ChPo - @@ Sour and Epoisses.
.% ’ Co-Ma Fruity; Salty Astringent; Sour; Bitter v Fruity became a positive TDL in
— S Co-Be Fruity Sour; Bitter S ,
2 | Beaujolais when Chaource or Comte
_ Q CO'POMUShroom ............................................................ A StrmgentBltter .................... were aSSOCiated Wlth thIS Wine
Evaluated by 60 wine and cheese consumers > Ep- Ma Lactic; Sticky; Salty; Nothing dominates  Astringent; Sour; Bitter o o
5 Ep-Be Lactic; Sweet; Animal Astringent; Sour v Mushroom _drove pOS_ItIV?ly liking in the
Ep-Po Fatty: Mushroom: Sweet ] two most liked combinations.
i i Slgnlflcance level: 10% v No negative TDL when Epoisses was
By Temporal Dominance of Sensations (TDS) ° egative TUL When &P
_ assoclated with white wine!
coupled with dynamic hedonic rating Consumer segmentation based on IC
Sample N'534 v The best configuration resulted in 2 clusters.
v' Biggest difference among clusters was found for Comté-Beaujolais.
Spicy " Animal : | Toasted | TDL fOF Comté'BeanOIaiS by CIUSter
Sour | Lactic _. | Astringent | % g _ C:\;IJZ;?]rIéZ(nO:g;) POSltlve TDL Negative TDL
—— v = g Cluster 1 Fruity sour
- - § Cluster 2 Fruity; Fatty; Lactic Bitter
Fruty | e Fatly FEJ Al participants, =~ Significance level: 10%
Sticky | Bitter :Nc}ihing dominatesi § //"-~~""”’ \\\
2 Y v Whereas liking was almost constant in average over
c
S
o
z

<
L0

| STOP |

For five subjects, no IC difference was observed between combinations

v The same data acquisition screen for wine,

cheese and the whole portion.
v 14 descriptors which could be related to either CONCLUSIONS
or both products and a “no dominance™ button. v Negative TDL were only present in red wines: bitter, sour and astringent.

v Free number of liking scores by subject given at

. _ v" Positive TDL were: fruity, spicy and woody.
different moments of the tasting.

v" Associations:

Data analysis v Negative TDL were only three and mostly wine related: sour (for 7/9 combinations),
For each product and each combination: bitter (6/9) and astringent (5/9).
v ANOVA of mean liking scores weighted by v’ Positive TDL were varied (10); related either to wine or cheese.
duration v" Individual Correlations: a new way of analysing dynamic liking scores taking into
v Calculation of TDL® account changes in liking all along time.

v' Calculation of the Individual Correlations (IC) of

liking and time by product Big potential of TDL In the study of food pairing which should be further exploited.

v" Cluster analysis of consumers based on IC References
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