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ARTICLE

Combinations of vegetables can be more accepted than individual vegetables. Food Quality and
Preference, 2019, 72, 147-158.

The role of smell, taste, flavour and texture cues in the identification of vegetables. Appetite, 2018, 121,
69-76.

Sweetness but not sourness enhancement increases acceptance of cucumber and green capsicum
purees in children. Appetite, 2018, 131, 100-107.

Effect of Taste Enhancement on Consumer Acceptance of Pureed Cucumber and Green Capsicum.
Journal of Food Science, 2018, 83, 2578-2585.

Taste intensities of ten vegetables commonly consumed in the Netherlands. Food Research

International, 2016, 87, 34-41.
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