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Comparison of sensory product profiles generated by trained assessors and consumers using CATA
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36 CATA questions for sensory product characterization: Raising awareness of biases. Food Quality and
Preference, 2013, 30, 114-127. 4.6 90



4

GastÃ³n Ares

# Article IF Citations
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69 Influence of Interpretation Aids on Attentional Capture, Visual Processing, and Understanding of
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