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ARTICLE INFO ABSTRACT

Keywords: It is well known that perception of food and drink is a temporal phenomenon. And it is under this premise that several
Temporal methods temporal methods have been developed in the past 50 years trying to capture, describe and quantify these sensory
G“1dF11“55 ) changes occurring during food tasting.

Scoping review More than one hand is needed to count the amount of multi-attribute temporal methods which have been developed

Descriptive sensory analysis since 1994, when the Progressive Profile was first published. From one bite to a whole portion, these methods have

been used to evaluate product qualities, consumer behavior and food oral processing, among other challenges. But
sometimes it seems that methods are developed faster than they can be validated.

In this presentation 363 research articles (from 1991 to 2022) using temporal descriptive methods were analyzed ac-
cording to a previously validated protocol. A quantitative and qualitative synthesis of the results allowed the identifi-
cation of trends in how methods were developed, refined, and disseminated. Some critical research gaps in
establishing the validity and reliability of the methods were identified and discussed. Results suggest the need for gen-
eral guidelines on how to implement the method, analyze and interpret data, and report the results.

Video to this article can be found online at https://doi.org/10.1016/
j.sctalk.2024.100375.

* Corresponding author at: Member of CONICET (Consejo Nacional de Investigaciones Cientificas y Tecnolégicas), Argentina.
E-mail address: mgalmarini@gmail.com (M.V. Galmarini).

http://dx.doi.org/10.1016/].sctalk.2024.100375

Received 8 April 2024; Received in revised form 5 June 2024; Accepted 6 June 2024

Available online xxxx

2772-5693/© 2024 The Authors. Published by Elsevier Ltd. This is an open access article under the CC BY license (http://creativecommons.org/licenses/by/4.0/).



M.V. Galmarini, M. Visalli Science Talks 11 (2024) 100375

Figures and tables
Multi-attribute temporal descriptive methods
40
35
o 30
i
=
b 25
&
s 20
4
15
10
5
2008 2014
: TDS-I sp
1996 2009 2013 2015 2020
DATI DS MATI TCATA AEF
L M-TDS L TCATA fading AEF-D
Dual TDS Discrete TCATA AEF-A
Hald- down TDS M-TCATA FC-AEF-A
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Fig. 2. Research aim when using temporal methods.
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