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Visual attention to rate-all-that-apply (RATA) questions: A case study with apple images as food stimuli. a6 1
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Astringency evaluation of Tannat wines: Comparison of assessments from trained assessors and
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Comparative performance of three interpretative front-of-pack nutrition labelling schemes: Insights
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Product reformulation in the context of nutritional warning labels: Exploration of consumer
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Quality perceptions regarding external appearance of apples: Insights from experts and consumers in

four countries. Postharvest Biology and Technology, 2018, 146, 99-107. 6.0 55
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A citizen perspective on nutritional warnings as front-of-pack labels: insights for the design of
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A comparison of RATA questions with descriptive analysis: Insights from three studies with
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Partial replacement of NaCl with KCl in bread: Effect on sensory characteristics and consumer
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Relationship between astringency and phenolic composition of commercial Uruguayan Tannat wines:
Application of boosted regression trees. Food Research International, 2018, 112, 25-37.
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Nutrition warnings as front-of-pack labels: influence of design features on healthfulness perception

and attentional capture. Public Health Nutrition, 2017, 20, 3360-3371. 2.2 60

Sensory characterization of the astringency of commercial Uruguayan Tannat wines. Food Research
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Warnings as a directive front-of-pack nutrition labelling scheme: comparison with the Guideline Daily
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Product spaces derived from projective mapping and CATA questions: Influence of replicated
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Comparison of two TCATA variants for dynamic sensory characterization of food products. Food
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Influence of label design on childrenad€™s perception of two snack foods: Comparison of rating and
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Dynamic characterization of red wine astringency: Case study with Uruguayan Tannat wines. Food
Research International, 2016, 82, 128-135.

Consumers&€™ visual attention to fruit defects and disorders: A case study with apple images.
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Do individual differences in visual attention to CATA questions affect sensory product
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Comparison of TCATA and TDS for dynamic sensory characterization of food products. Food Research
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List length has little impact on consumersa€™ visual attention to CATA questions. Food Quality and 46 39
Preference, 2015, 42, 100-109. :

Comparison of Corres&ondence Analysis based on Hellinger and chi-square distances to obtain
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food labels? Results from an eye-tracking study on pan bread labels. International Journal of Food
Sciences and Nutrition, 2013, 64, 515-527.
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Attentional capture and understanding of nutrition labelling: a study based on response times.
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