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• Nielsen: 1 of 49 USA consumers will 
complain; rest will just stop buying 
your products 
 

• 21,286 consumer complaints (23% 
of all) in USA in 2010 were taste 
related 
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Market Study 
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Market Study Scenario 

      18 brands (Glass, PET, Can)  

               36 locations 

2916 samples in 24 months 



Brand Flavor Fingerprinting (Example) 



Detailed Sensory & Descriptive Analysis 

• 12 Expert tasters 
• Trained on Flavor Recognition & 

Intensity (150+ flavours) 
• Validated 12 times per year 



Overall flavor quality index 
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Principal Component Analysis –  
Brand differentiation 
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Historical comparisons – Brand XX 

0

1

2

3

4

5

6

7

8 2010 2011 2014



Aligning Sensory with Analytical 

• Human experience vs. Providing absolutes 

 
• How the flavour interacts with the beverage 

vs. Correct specified intensity 
 

 



Consumer Preference (Example) 



Conclusions 
 
• Brand consistency in general is higher in peak 

season 
• Brand consistency and quality showed 

highest performance in Brown, followed by 
Clear and Green glass 

• Brand consistency and quality showed lowest 
performance in Clear PET  

• Company “Z” vs. competitor brands shows 
lowest flavor differences & unique attributes 

• In General flavor profiles of all brands 
included in this study shows high % of 
similarity & low % of uniqueness 

 



Good Sensory Practice Requires 
Attention to… 

 
 

Environment Tasters Samples Methods & 
Techniques 
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