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mStODUCTIOl 

The 293 items cited in this bibliography represent recent (1930 to 

1964) contributions to the rapidly growing fields of food acceptance 

anl preference research and related areas.    Particular emphasis has been 

placed on the work of individuals associated with the former Pood Accept- 

ance Branch of the Armed Forces Food and Container Institute,  In Chicago. 

This bibliography is intended for the use of those persons engaged 

In govemaent, consumer, or scholarly research programs In which the 

accurate sensory measurement of acceptance and preference values is the 

direct or Indirect goal. 

There are 173 annotated entries.    Most of these are items published 

In the scientific and technical Journals of relevant subject areas — 

food science and technology, psychology, and marketing research. 

The other 120 entries are reports published by several of the 

branches of the U.S. Government.    The titles of the reports are descrip- 

tive of their contents and they Bxts not annotated.    Although these publi- 

cations are not generally available in public or university libraries, 

reprints if available may be obtained by writing to:    Head, Acceptance 

Laboratory, Psychology Laboratories,  Pioneering Research Division, U.S. 

Army Hatick Laboratories, latick, Massachusetts. 

The Acceptance Laboratory plann to periodically update the biblio- 

graphy to Include those works which have appeared since the compilation 

was completed.    Additions to this bibliography will be welcomed.    Please 

send the annotated items to the above address. 

ill 



■ 

The bibliography Is divided into four major sections and sub- 

sections when necessary. Items are listed alphabetically by author 

vlthin each subsection. A brief description of the type of Item con- 

tained within each section is included before the section listings. 

Cross referencing will be done only between uajor sections. Since 

the government reports are not listed by subject, relevant government 

publications will be listed before each major section. 
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I.     SaOCCBY STUDIES 

A«    QSRERAL 

Studies concerned with the testing of sensory processes in {general 

and the testing of specific senses other than taste and snell are of 

value because of the aany siailsrities and contrasts aaoog the sensory 

processes. It is also apparent that there are interrelationships aaong 

the senses which may affect the acceptance or preference for a parti- 

cular food itea. (See also: 196) 

B. TA9H 

1. Pert 1 contains those studies which are concerned with the 

neasureaent of the sensitlrlty and thresholds of individuals for 

particular taste substances. Physiological and cheaical as well as 

psychophysical studies are included. 

2. part 2 includes studies of flavor and the variables which enhance 

or dialnish a particular flavor. 

3. Part 3 contains those studies which discuss the psychological 

variables which Influence taste« This part is related to section II-B 

in which studies which report the influence of variables on the accept- 

ance or preference for a food itea, not the taste of a particular flavor 

coapooent of that itea. (See also: 8l, 82, 128, 17Ö, 203,  185, 217, 221, 

222, 23U, 238, 252) 

C. QUACTK» 

This subsection Includes studies 00 the sense of soell, especially 

as it relates to the tastes and preferences of different food iteas. 

(See also:    22k, 2k2, 252) 

Food Acceptance and Preference Research f*m  1 
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I.    S813CBY gTUDttg 

A.    CBIBRAL 

OIBABDar, MJ;  D.B. «IAN lb 1. SHAPIRO. 1952. Selection of tensory 
toatlng PMMIS, Food Tedanol., Vol. VI, Ko. k, lko-lk3. 1. 

The concept "ponel" Is used la this paper la the specific sense 
vhich Halts It to croups with special qualifications «hieb sre 
used for special parpoees« 

, F.J. 1951. The relation of odor, taste, sad flickar-fu»ion 
thresholds to food Intake, J.coap«physlol»Fsyehol., Vol. XXJV, 
■o. 5, toS-iOl. 2. 

The present experlnent vas designed to check Ooetsl sad Stone's 
work on oder thresholds end to detemias if diurnal fluctuations 
also occur la taste aal rlsual thresholds. 

HARPIR, R. 195Ö. Psychological aspects of laboratory work, labcratory 
Practice, Vol. VII, lo. 10, 578-500. J. 

Part Ix General introduction intended slaply to orientate the 
reader to «hat is to folio«. 

Part lit A psychological approach to the problans of neasure- 
■ent; consideration of reliability and ralidity and their rele- 
Taaoe to the broader probleas of labcratory practice. (Vol. VII, 
■o. 11, 6W-651.) 

Part IV: The psychopbysical netbods end laboratory practice. A 
synopsis of the netbods and their functions. (Vol. VIH, Ko. 1, 
17-20.) 

FKRXAM, D.R. 1956. Sensory difference tests. Food Technol., Vol. HI, 
Bo. 5, 231-236. k. 

Concerned nalnly «1th certain aethods «hieb are coanooly accepted 
as difference tests. 

UM, D.S. Nay, 1957. Factors affecting the accuracy and reliability 
of sensory tests, fron Proceedings of the 11th Sational Convention 
Anerlcan Society for Qaality Control. 5. 

A general inquiry Into the factors lavolTed In sensory tests, by 
using rerle« and discussion rather than exposition. 

Bell, Oahlnsky fc Wolf soa »__ 2 



PERTAM, D*R« 195^• Msv Manual sets forth standards for sensory testing, 
ActiTities Reports Vol. V, Ho. k,  263-268. 6. 

This article discusses the development of a oamial for the purpose 
of finding reliable tests to determine compliance either at the 
stage of the awarding of subsistence contracts or In checking comp- 
liance at time of dellrery. 

UEHZEL, B.N. 195^. The chemical senses. Annual rerlev of Psychol., 
Vol. V, lo. 1, 111-126. 7. 

"Sensation Is subject Ire. lobody can touch or measure anything 
that Is subjective. Sensation Is unique for any particular person. 
It Is dealt with by the psychologist." 

Food Aooev^SDce and Preference Beseareh Fa^B 
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B.    TASTE 

1.  MEASLREMEJfT 

AJIDERSOlf, CD.    1955.    The effect of subliminal salt solutions on 
taste thresholds, J.comp.phy8lol»Psychol.f Vol. XLVIII, No. 3, 
161*-166. 8. 

Attenpts to determine whether the general rule of Ion effects 
holds for taste. 

BHKBE-CKlfDKR,  J.G., M.S. ROCZRS & D.N. O'CQRIIELL.    1933«    Trans- 
mission of Information about sucrose and saline solutions 
through the sense of taste,  J.Psychol., Vol. JXUX,  157-160.        9« 

Thz*ee experiments carried out concerning the transmission of 
Information about simple and compound solutions. 

B1IDIÄI, L.M.    1952.    Our taste receptors, The Scientific Monthly, 
Vol. DDCV, No. 6,  31*3-3,+9. 10. 

Because of the location of man's gustatory and olfactory recep- 
tors It Is possible to sample both the food Ingested and Its 
aroma. 

DZEHD01ET, E.    1962.    Electrical stimulation of single human taste 
papillae, Percept .mot .Skills, Vol. XIV, No. 2, 303-317. H. 

Explanation of mechanism of "electric taste". 

FISCHER, R. & F. GRIFFIN.    1939»    On factors Involved In the mechanism 
of  'taste-blindness'. Separatum Experlentla, Vol. XV, No. 11, 
hhl-kkQ, ' 12. 

Variations In taste sensitivity are associated vlth genetic 
variations controlling the amount and composition of the soluble 
enzyme system, tyroslne lodlnase of the soluble enzyme system. 

FISCHER, R. & F. GRIFFIN,    i960.    Factors Involved In the mechanism of 
-taste-bllndDess-, J.Heredlty, Vol. LI, No. k, 182-103. 13. 

See Item 12. 

Bell, Oshlnsky & Wolf son pa0e 4 



FOURMMI, V.O.    December,  1955.    Taste paaels for pharmaceutical flavors, 
Drug & Coeaetlc Induatry. I**» 

It is important to know what to reject as well as what to select. 

FURCHTGOTT, E. & W.W. WILLDIGHAM.    1956.    The effect of sleep-depriva- 
tion upon the thresholds of taste, Amer.J.Psychol»,  Vol. IXIX> 

Ho. 1,  111-112. 15. 

Investigations shov that deprivation of sleep does not affect 
any of the sensory functions except pain -- which is depressed. 

FURCHTGOTT, E. & N.P. FRIEDMMI.    i960.    The effect of hunger on taste 
and odor RLs, J.comp.physiol.Psychol., Vol. LITI, lo. 6,  576- 
5Ö1. 16. 

The effects of hunger have great variability in the influence 
on the RL'B of taste and odor. 

GRITFIlf, F. & R. FISCHER,    i960.    Differential reactivity of saliva from 
'tasters* and 'non-tastezs' of 6-n-propylthiouracil, Bature, 
Vol. CLXXXVII, lo. U735, hll-hl9. 17. 

Concerns taste in general and taste blindness in particular. 

IRVIN, D.L. & F.R. GQETZL.    1952.    Diurnal variations in acuity of sense 
of taste for sodium chloride.  Proceedings of the Society for Bxperi« 
mental Biology aad Medicine, Vol. 11X1x7 115. 10. 

Concludes that changes in thresholds relate to changes in sensory 
acuity and may in turn relate to sensations of hunger or satiety. 

KAMEH, J.M.    1959.    Interaction of sucrose and calcium cyclamate on per- 
ceived intensity of sweetness. Food Research, Vol. XXIV, Mo. 3, 
279-282. 19. 

At moderate solution concen&ratious, the perceived intensities of 
the mixtures are significantly higher than the intensities of the 
pure solutions. 

KAMEH, J.M., F.J. 1ILGRIM, B.J. KROLL & H.J. GUTMAI.    I961.    Interactions 
of suprathreshold taste stimuli, J.exp.Psychol., Vol. LXU, Ho. k, 
3^-356. 20. 

An investigation of taste interactions. 

Page 5 
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MACLZOD, S.    1932.    A construction and attempted validation of aenaory 
sweetness scales, J.exp.Psychol«, Vol. XLIV, Ho.   5» 316-323.        21. 

An attempt to assess the validity of sweetness scales based on 
fractional Judgments of one-half. 

METER, D.R.    1952.    The stability of human gustatory sensitivity during 
changes in time of food deprivation, J.comp.physiol.Psychol.» 
Vol. XLV, Ho.  U, 373-376. 22. 

Hine human subjects abstained from all foodstuffs for a period 
of 3k hours, during which time successive determinations of sweet, 
salt, and bitter thresholds were made at 3-hour intervals. 

MITCHELL, J.W.    1956.    Duration of sensitivity in trio taste testing, 
food Technol., Vol. X, »o. k, 201-203. 23. 

With beer as the product and duo-trio as the method of testing, 
it is shown that five tests can be run in a single session with- 
out encountering loss of sensitivity. 

PANGBORM, R.M.    i960.    Taste interrelationships. Food Research, Vol. ZXV, 
Ho. 2, 245-255. 2k. 

Interrelationships among sucrose, citric acid, sodium chloride 
and caffeine were determined. 

SCHUTZ, E.G.    195^•    Physiologic need and voluntary food intake — A 
QMfCI seminar. Activities Report, Vol. VI, Ho. 1,  1*1-44. 25. 

Summary of an experiment conducted at the Institute. 

SCHUTZ, fl.G. & F.J. PILGRIM.    1957«    Sweetness of various compounds and 
its measurement. Food Research, Vol. XXII, Ho. 2, 206-213. 26. 

Sixteen compounds were rated on a subjective intensity scale for 
sweetness at each of 5 concentrations. 

SCHUTZ, E.G. & F.J. PILGRIM.    1957*    Differential sensitivity in 
gustation, J.exp.Psychol., Vol. LIV, Ho. 1, 41-46, 27. 

This study was designed to determine the four basic taste 
qualities at five levels of intensity. 

Bell, Oshlnsfcy & Volf son Page 6 



B.      TASTB 

2.  TLAVCR 

BROWH,  M.S. & M.C. BOLIUUI.    3939.    The use of aonosodlua glutaaate  in 
pre-cooked frozen aeals, Quick Frozen Foodst Vol. XXII, Ho. 3» 
231-233. 28. 

Ten coonerclAlly processed precooked frozen oeals, pecked with 
and without MBG were submitted to a comparative preference study. 

ERAD, N.P., B.J. XRQLL & F.J. PILGRIM,    i960.    Radiation flavor — 
fact or fancy, Science, Vol. CXXXII, Ho. 3^37, 139^-1395. 29. 

Tho changes caused by radiation are quite apparent to man's 
olfactory and gustatory senses. 

GIRARDOT, I.F. &. D.R.  PKRTAH.    195^ •    KSG's power to perk up foods. 
Food Bng., Vol. XXVI, Ho. 12, 71-72, 182,  185. 30. 

Many studies have substantiated that MBG has a very definite 
effect on consumer preference for many foods. 

KÜBTZ, G.W. 1957. Flavor, Activities Report, Vol. VIII, Ho. U, 287- 
290. 31. 

Here flavor is defined as that complex of sensations resulting 
from the stimulation of the senses of taste, odor, feel and 
sometimes vision and audition. 

LOCKHART, K.E. & J.M. GAIHER.    19^0.    Effect of MBG on taste of pure 
sucrose and sodium chloride, Food Research, Vol. XV, Ho. 6, 
^59-^64. 32. 

Eight experienced Judges of tested sensitivity were used to 
determine the possible enhancement of suprallmlnal sweetness 
and saltiness by subliminal concentrations of monosodium gluta- 
mate. 

MOSEL, J.H. & G. KAHTKOVITZ.    1952.    The effect of NSG on acuity of the 
primary tastes, Amer.J.Fsychol., Vol. UCV, Ho. U,  573-579# 33. 

Results showed that  'Ac'cent* and  'Zest'  greatly increased 
acuity to salt and no effect to sugar. 

Food Acceptance and Preference Research 
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PERIAM, D,H.    195C.    Quality control In the production of blended whiskey, 
Indufltrlal Quality Control, Vol. fll, Ho. 3, 17-21. 3^' 

Chemical tests are by coaparlson to panel tests but gross pre- 
dictors of flavor. 

PERIAM, D.R.    193C •    Nsasurenent and control of flavor quality. Proceed- 
ings of hth latlonal Convention A.S.Q.C, June 1, 1950. 33. 

"Quality control can apply to alaost anything that Is manufactured, 
at least vherever It Is possible to evaluate in terms of good and 
less good". 

PERIAM, D.R.    1935*    Monoaodium glutaoate and food flavors. Quick 
Frozen Foods, Vol. 17» 36. 

The potential of aonosodlum glutamate for use in improving the 
acceptability of military rations is discussed. 

PERIAM, D.R, & R. SHAPIRO.    1955»    Perception,  preference,  Jud^Bent— 
clues to food quality. Industrial Quality Control, Vol. ZI, 
Ho. 7, 1-6. ^ 37. 

One of three objectives of this article is to gain acceptance 
of the idea that effective flavor quality control requires use 
of human observers. 

PILORIM, F.J* & H.G. SCHUTZ.    1953»    Influence of monosodium glutamate 
on taste perception. Food Research, Vol. XX, Ho. 4,  3lO-3-1U.        38. 

NSG is not a condiment, it does not Impart a flavor of its own 
but serves only to enhance the natural flavors of foods by in- 
creasing the sensitivity of the taste receptors. 

PILGRIM, F.J. & H.G. SCHUTZ.    Nay, 1937.    Measurement of the quanti- 
tative and qualitative attributes of flavor. Chemistry of 
Ratural Food Flavors - A symposium.    Rational Academy of Sciences - 
Rational Research Council Advisory Board on QMR&D Committee on 
foods, Chicago,  Illinois. 39. 

SIRGIZTOH, V.L. & C.S. GOGH.    1962.    Complexity of flavor and blending 
of wines,  J.Food Sei., Vol. XXVII, Ho. 2,  I89-I96. ho. 

Complexity has long been considered a desirable factor In the 
quality of most flavorsome or odorous products. 

Bell, Oshinsky & Wolf son Page 6 
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SJ06IRQN, L.B.    October, 195^*    The descriptive analysis of flavor, 
Food Acceptance Testing Hethodology, 25-30, 41. 

The flavor profile concepts and «ethod, when proper.1/ practiced, 
have sone value In the field of food acceptance. 

Food Acceptance and Preference Research Pags 9 
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B.      TASTE 

3. PSYCHOLOGY 

POSTKR, D.   January, 1952.   A new «ethod of predicting the qualities 
of flavor mixtures. Presented before the Ohio Valley Section 
of the Institute of Food Technologists. ^2. 

A method Is presented for analyzing all of the psychological 
properties of any food or beverage product. 

GCBTZL, FJR., A.J. AHOKAS & J.O. PAI1B.    1950.    Occurrence in normal 
individuals of diurnal variations in acuity of the sense of 
taste for sucrose,  J.appl.Physiol., Vol. II, Ho. 11, 619-626.      43. 

Experinents are described which demonstrate the existence in 
normal individuals of diurnal variations in acuity of the 
sense of taste for sucrose. 

GRUXaMAH, H.T.    1957.   Aspects of taste. Wallerstein CoaBPinicatlons, 
Vol. XLIV, Mo.  70,  203-213. hk, 

Gustation, the act of tasting is most legitimately used when 
the topic is food not esthetics. 

JOHBS, L#V. & L.L. THURSTOHE,    1955»    The psychophysics of semantics: 
an experimental investigation, J.appl.Psychol., Vol. XZXIX, 
Ho. 1, 31-36. ~        ~~ 45. 

Investigates the "meanings" of terms used on hedonic rating 
scales. 

PAHQBCRH, R«M.    1959.    Influence of hunger on sweetness preferences 
and taste thresholds, American Journal of Clinical nutrition, 
vol. vn. Mo. 3, 280-287^ 

a. Relationship between hunger and sweetness preferences of 
11,U56 consumers. 

b. Taste thresholds under fasting and no fasting conditions. 

46. 

Bell, Oshlnsky & Wolf son Page 10 
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PAK^BCFN, R.M.    i960.    Influence of color on the discrimination of 
sweetness, Aner.J.Psychol., Vol. UXIII, Mo. 2,  229-238. kf. 

The effect of red, green and yellow food coloring on the 
Judged sweetness and flavor of aqueous and nectar solutions 
was tested by the oethod of paired comparison. 

PANGBORK, R.M., H.W. BERG & B. HAUSE».    1963.    Influence of color 
on the discrimination of sweetness In dry table wine, Amer.J. 
Psychol., Vol. mVI, lo. k, U92A95. U8. 

White wines were colored to simulate, sauterne  (yellow), 
sherry (brown), ros*  (pink),  claret (red), und burgundy 
(purple). 

PAflGBORN, R.M. & B. HAI3BN.    1963.    Influence of color on the dis- 
crimination of sweetness and sourness In pear nectar, Aaer.J. 
Psychol., Vol. UXVI, No. 2,  315-317. U9. 

Shows that correct Identification of the sweeter sample within 
pairs was always more frequent In uncolored than In colored 
nectars. 

PKRIAM, DJR.    I96Ü.   The variable taste perception of sodlua benzoate. 
Food Technol., Vol. XIV, Ho. 8,  383-386. 50. 

The sensory experience aroused by sodium benzoate may be coomon 
among all persons, yet responses may be variable because the 
taste Is unfamiliar and ambiguous 30 that the response  Is med- 
iated In part In the central nervous system, where It Is Influenced 
to a large extent by attitudes and expectations. 

PERTAM, D.R.    I963.   Variability of taste perception,  J.Food Scl., 
Vol. XXVIII, Ho. 6, T$h~7k0. 51. 

Learning appears to be Important In the taste qualities people 
report for various Items. 

PFAFFMANlf, C.    I96I.    The sensory and motivating properties of the 
sense of taste,  Hebraska Symposium on Motivation, 71-108, 52. 

Deals with low and high intensity sensory studies. 

Food Acceptance and Preference Research Page 11 
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SRINlVASAJf, M.    1955.    Haa the ear a role In register log flavour? 
The Bull.CT,T.R.I., Vol. IV, No. 6, 136. 53, 

The taste reactions of different subjects (30 tested) to caoe 
sugar and eoonon salt differed with ears closed and ears open. 

THOMAS, C0B. fc B.H. COHEI.    i960.    Coaparison of saokers and non- 
saokers. Bulletin of the Johns Hopkins Hospital, Vol. CVI, 
Bo. 4, 205-214. 54. 

Explores the frequency of genetic traits aaong sookers and 
non-saokers affecting their ability to taste F.T.C. 

Bell, Oshlnsky & Wolf son p^ ^ 
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C.    OLFACTIOIf 

BA.KKR, R.A« & B.C. DQERR.    1939*    Methods of sampling and storage of 
air containing vapors and gases, Int.J.Air Poll^ Pergaaon 
Press, Vol. II, 142-158. 55. 

The object of this study was to determine the effect of 
various storage techniques and materials on known concen- 
trations of gases in air. 

BECK, L.H., L. KRUGSR & P. CALABRESI.    195^*    Observations on 
olfactory intensity:    1. Training procedure, methods, and data 
for two aliphatic homologous series, Annals of the Mew York 
Academy of Sciences, Vol. LVIII, Art. 2, 225-23Ö. 56. 

A technique for measuring odorous Inte-sity is described. 

BEIDIZR, L.M. & D. TUCKER. 1956. Olfactory and trigeminal nerve 
responses to odors. Federation Proceedings, Vol. XV, Ho. 1, 
Ik. 57. 

The responses of the two nerves to odors presented to the 
nose were simultaneously displayed on a dual beam oscillo- 
scope. 

FOSTER, D., E.H. SCQFIEIJ) & K.M. DAUJEHBACH.    1950.    An Olfactorium, 
Aner.J.Psychol., Vol. DCIII, No. 3, ^1-U40. 50. 

Includes a "Floor-Plan" of the Olfactory Laboratory. 

GCETZL, F.R., M.S. ABEL & A.J. AHOKAS.    1950.    Occurrence in normal 
individuals of diurnal variations in olfactory acuity, J.appl. 
Physiol., Vol. II, No. 10,  553-562. 59« 

Experiments show that the decrease in olfactory acuity appeared 
to depend upon Ingestion of food because it failed to occur 
when meals had been omitted. 

GOETZL, F.R., A.J. AHOKAS & M. GOLDSCHMIDT.    1951.    Influence of 
sucrose in various concentrations upon olfactory acuity and 
sensations assocated with food Intake,  J.appl.Physiol., Vol. IV, 
No. 1. 60. 

Changes in olfactory threshold values indicate changes in 
olfactory acuity. 

Food Acceptance and Preference Research Page 13 



KRUGER,  L,, A.N. FELDNAMEN & W.R. MILES.    19^5.    Comparative olfactory 
Intensities of the aliphatic alcohols In man, Amer.J.Psychol., 
Vol. LXVIII,  No. 3,  3Ö6-395. 6k. 

JOHNSTON, J.W.    i960.    Current problems In olfactlon. The Georeetovn 
Medical Bulletin, Vol. XIII,  No. 3- 6l. 

Arbitrary limit of precision for this experiment Is the 
ability to analyze three primary qualities In a compound vlth 
constant dependability by the Judges. 

JOHNSTON, J.W. & A.B. PARKS.    December,  i960.    Odor-Intensity and the 
sterochemlcal theory on olfactlon. Proceedings of the Scientific 
Section of the Toilet Goods Association, No.  j^. 62. 

Triangle tests are sensory testing at Its beat and are essential 
when the differences are near the threshold. 

JONES, N.7.    1933'   A test of validity of the Eisberg method of 
olfactoaetry, Ara.J.Psychol.,  Vol. U^I, No. 1,  8I-85. 63. 

Appears that thresholds obtained by use of the Eisberg or 
blast-Inject Ion technique eure not understandable In terms 
of molecular concentration. 

Reports the results of measurements of olfactory Intensity for 
a homologous series of aliphatic alcohols. 

MONCRIEFF, R.W.    1957.    Olfactory adaptation a-xl odor-Intensity, 
Amer.J.Psychol., Vol. LXX, No. 1,  1-20. 65. 

The odor-Intensity of a substance  Is defined as the number of 
times that Its normal odor-threshold concentration Is enhanced 
by one Just prior Inspiration of the undiluted substance. 

NADER, J.S.    1956.    An odor evaluation apparatus for field and labo- 
ratory use, American Industrial Hygiene Association Journal, 
Vol. XIX, No. 1,  1-7. " 66. 

Odors which exist In the atmosphere differ from one another In 
the type of response they evoke  In various Individuals. 

• 
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HADER,  J.S.    19^3.    Current techniques of odor neasureaent, AJ4.A. 
Archives of Industrial Health, Vol. XYII, Mo. 5, 537-5^1. 67. 

Proper evaluation of odor on the basis of Its definition 
requires both a neasureoent of odorant concentration and a 
oeasurenent of human response. 

3AGARII, E., J. MIDDLETOH,  J. HIRSH, B.M. WEHZEL & D. FOSTER.     1950. 
Symposlua on olfactlon. Proceedings of the Scientific Section 
of the Toilet Goods Association, lo. Ik. 66. 

1. Erroneous literature prompted this study to ellnlnate falla- 
cious and unverified data concerning olfactlon. 

2. The proverbial "nan In the street" has little or no concern 
for the physiological basis of the odor sense, hut will avoid 
unpleasant odors and will ring those cash registers which fur- 
nish thea with desirable odors. 

3. Impairment of or distortion of the sense of snell may result 
from conditions which affect the nasal passages, nasal nerve 
endings, nerves or the portion of the brain In which the olfactory 
sense Is located. 

k, Olfac tome try Is concerned with the «easurement of the 
strength, of olfactory sensations or obtaining a nuaber to 
represent odor Intensity. 

STOLL, N.    January,  195J*.    Special problems in odor perception. 
Drug and Coametlc Industry« 69. 

The odor perception mechanism is one of those unsolved problems 
which puxxle men of science. 

TRACHIMAI, L.E.    1961.    Sense of smell,  Purdue Research Foundatioo, 
Vol. VII, Ho.  5. " 70. 

The "messages" sent by the environment are written in many 
languages and the organism has developed a variety of receptor 
organs of fantastic sensitivity and complexity with which it 
can receive and interpret these messages. 
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TUCKKR, D. & L.N. BEIDLKR. 1956. Efferent lapulses to the nasal ar^a, 
Federation Proceedings, Vol. XV, Hol. 1, 188. 71. 

The electrical activity in this study has been recorded peripher- 
ally and centrally froa nerves identified as olfactory and trige- 
■ii»l. 

1UCKIR, D. Ii L.M. BEIDLKR. 1956. Autonomie nervous system influence 
on olfactory receptors, Aner.J.Pnysiol., Vol. CLXXXVII, Ro. 3. 72. 

Efferent nervous activity in the nasal area of ine rabbit was 
recorded on the central side of cut branches of the ethaoidal 
nerve. 
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II.    FOOD ACCFFTABCl AID HWHWBO RESEABCH 

A. THEORY 

Articles and studies describing tbe baislc fraaes of reference, 

assuaptiona, theories and probleas of food acceptaoce and preference 

research are Included. 

B. COmRIBUTIIG VARIABLES *, 

This sub-section Includes studies reporting the Influence of 

specific variables on the Judged acceptance or preference for a food 

item.     (See also studies listed below for tbe following topics: 

Attitude IkQ, 1Ö3, 239, 2kQ 
Coaibinotlou of foods 176, 232 
Drugs 20k 
Envlronoent 

Altitude 266, 267, 268, 283 
Background 237 
Changing 187 
Tropics 188, 189, 235 

Innovation 2U7 
Personality 275 
Radiation 29, 207, 21*0, 257, 258 
Repetition - monotony 2U3, 2kk, 2U5, 259,  283) 

C. MBTHCDOLOGY 

Included in this sub-section are studies of experimental design and 

procedure as well as possible statistical analyses to be used with food 

acceptance and preference tests.    (See also:    k,  6,  23, kl, 1U3,  196, 

198,  208,  231, 25U,  269). 

D. PAIEL SBLKCTIOH 

This sub-section contains studies of the problem of valid selection 

of a panel to reliably Judge food items.    (See also:    1, lU, 253). 
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I.    APPLICATIOBf TO SHtCIFIC POHJUTIOKS 

1. Military - The specific problena of military feeding have been 

considered In the studies Included herein. In addition, almost all of 

the fovemnent reports are applicable to this topic. 

2. Consumer - This part contains studies which apply acceptance and 

preference research principles to the particular problems of consumer 

behavior.    (See also:    229, 251, 27^). 
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II. FOOD ACCEPTAMCg AHD TKEFEBXSCE RBSKARCH 

A. THEORY 

HARPER, R. i960. Food assesatnent and food acceptance a« a psychological 
the«. Occupational Peychol., Vol. XXXIV, Eo. k,  233-240.    73. 

Attention la drawn to selected probleas faced by food acceptance 
techniques and the study of food acceptance by aan. 

HARFER, R. 1962. The psychologist's role In food acceptance research. 
Food Technol., Vol. XVI, Eo. 10,  JO-Jk. Jk, 

Revlevs ways In which psychological knowledge has contributed, 
or potentially could contribute, to food sciences. 

KAMEN, J.N.    I962.    Decision-making by users of food acceptance data. 
Food Technol., Vol. XVI, Eo. 1, 48-53. 75. 

Here are the results of special questionnaires devised to 
establish the effect of certain variables on those who use 
data obtained fron food consunptlon surveys. 

KRAMER, A.    1959«    Glossary of some terms used In the sensory (panel) 
evaluation of foods and beverages, Food Technol., Vol. XIII, 
Eo. 12,  733-736. 76. 

Defines 85 terns concentrating on those frequently uced in 
food testing. 

PKRTAM, D.R., F.J. PILGRIM & M.S. PETKRSOW.    October,  195^.    Food 
acceptance testing Methodology, A symposium sponsored by the 
QMFCI,  Rational Academy of Sciences - National Research 
Council« 77, 

FERfAM, D.R.    1964.    Sensory testing at the Quarteraaster Food and 
Container Institute, Laboratory Practice, Vol. XIII, Eo. 7, 
605-609. ' 78. 

Food acceptance programme is discussed to fully explain 
working methods of the laboratory. 
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TJUSRJH, F.J.    1933«    Acceptance probleas — a summary of the recent 
QMFCI conference, Actlvltlee Report, Vol. V, Mo. 1, 20-32.        79. 

Highlights the  importance of the acceptance division. 

PILGRIM, F.J.    1937«    The coaponents of food acceptance and their 
■easureaent, Aaer.J.Clln.Wutrltlon, Vol. V, Ho. 2, 171-175.      80. 

Preference not only predicts the average aaount of food 
consumed In certain situations but also the proportion of 
persons taking or "accepting" a serving of the food. 
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B.    CONTRIBirriNG  VARIABIXS 

GIRARDOT, If.F. & D.R. PERTAM.    1953-    Does pepper contribute to food 
preference?, Food Technol.,  Vol. VII,  No.  5, 205-20?. 8l. 

The effect of oalttlng pepper from certain foods Is explored. 

GREGSON, RJ^.M.    1963*    The effect of psychological expectations on 
preferences for taste alxtures, Food Technol., Vol. XVII, 
Ho. 3, W*. 82. 

Mixtures of grapefruit and lemon drinks with different pro- 
portions In each were tested for preference then verbal 
descriptions were matched with samples. 

KAMEN, J.M. & J. EINDHOVEN,    1963.    Instructions affecting food prefer- 
ences.  Journal of Advertising Research, Vol. Ill, No. 2,  35-30. 

83, 

The more a person was told about the purpose of unfamiliar 
foods, the more he tended to rate them alike. 

KAMEN, J.M. & D.R. FERIAM. I96I. Acceptability of repetitive diet. 
Food Technol., Vol. XV, No. k,  173-177. ÖU. 

Concludes that most foods decline In cccsumptlon and prefer- 
ence with repetitive eating. 

KROLL, B.J. & F.J. PILGRIM.    196I.    Sensory evaluation of accessory 
foods with and without carriers,  J.Food Scl., Vol. XXVI, No. 2, 
122-124. " 85. 

Accessory foods (Jelly or catsup) can be evaluated without 
an appropriate carrier, I.e. bread or hamburger, at least as 
effectively as with the carrier. 

FERIAM, D.R. 1963. The acceptance of novel foods, Food Technol., 
Vol. XVII, No. 6, 33-37, 39. " 86. 

Generally, food habits In Individuals or In a culture tend to 
be resistant to change. But the general principles of learn- 
ing can still be expected to apply. 
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PERIAM, D.R, & N. GIRARDOT.    1952.    QM pins food "likes" and "dislikes" 
with advanced taste-test nethod, Food Eng., Vol. XXIV, lo. 7, 
58-61, 19k, ' 87. 

Small differences in similar foods,  gross differences ia 
checking general overall preferences, and group attitudes to- 
ward foods are now being quantitatively pegged using the hedonic 
scale adaption. 

PILGRIM, ?.J.    1961.    What foods do people accept or reject?.  Journal 
of the American Dietetic Association, Vol. XXXVIII, No.  5, 
439-^3. 88. 

There are personal or individual attitudes and beliefs, and 
there are group and cultural attitudes that help determine 
whether a person will accept a food. 

PILGRIM, F.J. & J.M, KAMF.N.    1963.    Predictors of human food consump- 
tion, Science, Vol. CXXXII, No. 355^,  501-502. 89. 

Three-fourths of the variation in percentage of enlisted 
military personnel who take the foods at the serving table 
is predictable from knowledge of food preferences,  the fill- 
ingness of the food,  and the amount of 2 major nutrients, 
the food contains. 

RAFTEIISFERCER, E.L. & F.J. PILGRIM.    1956.    Knowledge of the stimulus 
variable as an aid in discrimination tests. Food Technol.. 
Vol. X, No. 6,  254-257.   90. 

It is recognized that taste discrimination can be influenced 
by a person's knowledge of what he  is tasting and his expect- 
ations about it. 

SCHWTZ, E.G.    November,  195^.    Color in relation to food preference. 
Color in foods - a symposium.    Ed. by Kenneth T. Farrell,  J.R. 
Wagner, M.S. Peterson & G. MacKinney.    National Academy of 
Sciences - National Research Council Advisory Board on QMR&D. 
Coomittee on Foods.    University of Chicago, Chicago,  Illinois. 91. 

SCHUTZ, H.G. & J. KAMENETZEf.    I958.    Response set in measurement of 
food preference, J.appl.Psychol., Vol. XLIII, No. 3, 175-177.    92. 

Q»»estionnaires consisting of 5^ foods were administered to 305 
mail enlisted personnel attending service training schools at 
the Great Lakts Naval Training Center,  Illinois. 
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SCHUTZ, H.G. & F.J. PILGRIM.    195Ö.    A field study of food monotony, 
Psychol.Re ports. Vol. IV, Mo. k,  559-565. 93. 

Food monotony, overtly expressed as lowered consumption ana 
preference,  Is primarily a function of repetition. 

SEATON, R.w. & B.W. GARDNER.    1959*    Acceptance measurement of unusual 
foods. Pood Research, Vol. XXIV, Mo. 3, 272-27Ö. 94. 

Acceptance of unusual foods could be maximized If they are 
Introduced vlth a specific functional application and In a 
form In which their "unusual" qualities cure least apparent. 
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METHODOLOGY 

BURRIL,  L.M., D. DEETHARDT & R.L. SAFFLE.    1962.    Two mechanical 
devices compared with taste-panel evaluation of tenderness, 
Food Technol., Vol. XYI, No. 10,  IU5.1U6. 95. 

6-panel members scored 82 cooked beef samples for tenderness 
and counted the number of chevs to ready a ? Inch cube for 
swallowing. 

BYRNE, D., C. GOLIGHTLY, & E.J. CAPALDIo 1963. Construction and 
validation of the food attitude scale, J.consult.Paychol., 
Vol. XXVII, 215-222. 96. 

A scale designed to measure personality dimensions Involving 
attitudes toward food. 

CATTNI.T., R.B. & W. SULLIVAN.    I962.    The scientific nature  of factors: 
A demonstration by cups of coffee. Behavioral Science, Vol. VII, 
No. 2, 164-193. 97. 

Deals with the use of factor analysis In food testing. 

EINDHOVEN, J. & D.R. PERYAM.    i960.    Measurement of preferences for 
food combinations, Food Technol., Vol. XIII, No. 7,  379-3Ö2.      98. 

Preference for a food combination differs from the sum or 
weighted average of the  Individual component preferences. 

EINDHOVEN,  J.,  D.R.  PERYAM, F.  HEILIGNAN,  & J.W. HAMAN.    I96U. 
Effects of Sample sequence or food preferences,  J.Food Scl., 
Vol. XXIX, No. k,  520-524. 99. 

Here contrast and convergence effects In sample sequence are 
shown to be Independent of position effect. 

GORDON, J. & I. NOBLE o i960. Application of the paired comparison 
method to the study of flavor differences In cooked vegetables. 
Food Research, Vol. XXV, No. 2, 257-262. 100. 

Flavor differences In vegetables cooked In boiling water and 
by steaming methods have been studied by the use of a paired 
compalrson method. 
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GREGSCÄI, RoA.M,    i960.    Bie^   '.n the measurement of food preferences 
by the difference test.  Occupational Psychol«,  Vol. XXXIV, 
No. k,  249-257. " 101. 

Replication of the triangle test preference method,  outlining 
possible biases including cultural effects. 

GRIDGEM/IN, N.T.    x959.    The laiy tasting tea and allied topics, 
J.Amer.Stat.Assn., Vol. LIV, No. 288, T76-7Ö3. 102. 

Statistical designs for taste tests. 

HAMMAN, J.W. & J. EINDHOVEN.    September,  1963.    Effectiveness of 
certain experimental plans utilized in sensory evaluations. 
(Paper presented at 7l8t Annual Meeting of the American 
Psychological Association, Division 23 Symposium,  "Testing 
and Measuring the Consumer's Behavior").    Measurement Prob- 
lems in Food Acceptance Research. 103. 

HARPER, R. & M. BARON.    1951.    The application of factor analysis 
to tests on cheese, British Journal of Applied Physics, Vol. 
II,  No. 2,  35-I+l. "~ '" IOU. 

The basic principles of factor analysis are discussed. 

KAMENETZKY, J.    1959.    Contrast and convergence effect in ratings 
of foods,  J. >ppl. Psychol., Vol. XLIII, No. 1,  U7-52. 105. 

Confirmed that preference ratings for poor quality food will 
be lower when preceeded by a goxi quality food than when pre- 
ceeded by another poor-quality item,     (contrast effects). 

KRAMER, A., E. MURPHY, A. BRIANT, M. WANG & M. KIRKPATRICK. 196l. 
Studies in taste panel methodology, J. Agri.Food Chemistry, 
Vol. DC, No. 3,  22^-228. 106. 

Uses of trained panels to determine presence of chemicalp in 
foods. 

MITCHELL, J.W.    1956.    The effect of assignment of testing materials 
to the paired and odd position in the duo-trio taste difference 
test. Food Technol., Vol. X, No. k, 169-171. 107. 

Discusses responses from Duo-Trio taste difference tests. 
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MITCHELL, J.W,    1956.    Time-errors in the paired comparison taste 
preference test. Food Technol., Vol. X, No. 5, 218-220. 10Ö.. 

Over-selection of the first or second sample  in a paired 
comparison test is a time error. 

MOCRJANI, M.N., W. MONTGOMERY & G. COOTE.    i960.    Correlations of 
taste panel gradings vith salt extractable protein of frozen 
fish fillets, Food Research,  Vol. XXV, No. 2, 263-269. 109. 

Panelists were able to distinguish differences in stored fish 
measured as different in amounts of salt extractable protein. 

PERYAM, D,R.    196^.    Consumer preference evaluation of the storage 
stability of foods. Food Technol., Vol. XVIII, No. 9, 214-217.110. 

A system of evaluating the storage stability of foods was 
developed and empirically validated by the wealth of use- 
ful information it has provided. 

FERYAM, D.R., D.V. JOflEPHSON, R.J. REMALEY & H. FEVOID.    1951.    New 
flavor evaluation method. Food Eng., Vol. XXIII, No. 8,  83-86, 
167. ' 111. 

Developed for dried milk, procedure employs special panel 
selected for skill in detecting small differences between 
two samples. 

PERYAM, D.R. & F.J. PILGRIM.    1957.    Hedonic scale method of measur- 
ing food preferences. Food Technol., Vol. XI, No. 9,  9-14.        112. 

The background of this scale method is not a new discovery 
and contains the whole history of the development of rating 
scales. 

PERYAM, D.R. & V.W. SWARTZ.    1950.    Measure of sensory differences. 
Food Technol., Vol. IV, No. 10,  390-395« 113. 

Three tests designed for the taeasureiaent of sensory differ- 
ences are described,  and a method for statistical analysis 
of the results is suggested. 
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PERYAM, D.R. & V.W. SMARTZ.    1951.    Methodology for sensory evaluation 
of Imitation peppers, Food Technol.,  Vol. V, Fo.  5,  207-210.    Ilk, 

Concerned with development of sensory evaluation methods only, 
and not with the physical and chemical aspects. 

PILGRIM, F.J. & J.M. KAMEN.    Octoher,  1959.    Patterns of food prefer- 
ences through factor analysis.  Journal of Marketing,  68-71.      115. 

Questionnaires were used to obtain information on more than 
hOO foods, and on certain background characteristics of the 
respondents such as age and region of origin. 

PILGRIM, F.J. 4 K.R. WOOD.    1955.    Comparative sensitivity of rating 
scale and paired comparison methods for measuring consuaer pre- 
ference. Food Technol., Vol. IX, Ho. 8,  3Ö5-387. 116. 

Rating scale and paired comparison methods were tested for 
comparability in detecting differences in preference. 

RAFFKHSPERGER, E.L., D.R. FERTAM & K.R. WOOD.    1956.    Development of 
l scale for grading toughness-tenderness in beef. Food Technol., 
Vol. X, Ho.  12,   627-630. 117. 

The fact that toughness and tenderness lie on the same con- 
tinuum of me^aing and sensory discrimination is not clearly 
established,  though taken for granted. 

ROOBOOM, W.W. & L.V. JCMKS. 1956. The validity of successive 
intervals method of psychometric scaling, Psychometrika, 
Vol. XXI, Ho. 2,  I65-I83. 118. 

Discusses possible errors when rating scale technique  is used 
and methodological considerations to avoid error. 

SCHUTZ, H.G. & F.J. PILGRIM.    1952.    Psychophysiology in food accept- 
ance research. Activities Report, Vol.  IV, Ho.  3, 212-217.        119. 

Objectives of psychophysiological research. 

SHUFCRD, E.H., L.V. JONES & R.D. BOCK.    i960.    A rational origin 
obtained by the method of contingent paired comparisons, Psycho- 
metrika, Vol. XXV,  Ho. U,  3^3-356. 120. 

Development of a new paired comparison method. 
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3TARKS, T.H. & H.A. DAVID. I96I. Significant tests for paired- 
conparison experiments, Blometrika, Vol. XLVIII, Nos 1 & 2, 
95-108. " 121. 

Comparisons in relation to preference testing. 

TERRY, M.E., R.A. BRADLEY & L.L. DAVIS.  195^. Mew designs and tech- 
niques for organoleptic testing, Food Technol., Vol. VI, No. 7, 
250-254. 122. 

Method of analysis is proposed for paired comparisons which 
is exact for small samples and involves only extremely simple 
computations. The experimental design is well known, the 
statistical analysis is new. 

THDRSTONE, L.L. & L.V. JONES. 1957* The rational origin for measur- 
ing subjective values, J.Amer.Stat.Assn., Vol. LII, No. 200, 
i+5ö-U71. ~ ' 123. 

Describes a method of locating experimentally the subjective 
origin of a stinulus. 

WOOD,  K.R.    1953«    Applications of experimental design to research 
at the QMPCI, Activities Report,  Vol. V, No. 3,  186-193. 124. 

This design is concerned with detection and adequate 
description of the relationships of results to factors 
under study,  despite the disturbing influence of other 
factors. 
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D.     PANEL SELECTION 

BENDIG, A.W.    1955.    Rater reliability and "judgmental fatigue", 
J.appl.Psychol., Vol. XXXDC, No.  6, 451-453. 125. 

"Judgnental fatigue" does not affect rater reliability or 
bias when the subjects report food preference self-ratings. 

BOCK, R.D.    1956.    The selection of Judges for preference testing, 
Psychoaetrika, Vol. XXI, No. k,  3k9-366. 126. 

A scheme for choosing a fev individuals whose preferences for 
given objects are most repn sentative of those larger groups 
of individuals is proposed. 

EHRENBERG, A.S.O.  & J.N.  SHEWAN.    i960.    The development and use  of 
taste panel technique.  Occupational Psychol.,  Vol. XXXIV, Ho. h, 
241-248. 127. 

Development and application of procedures for the sensory 
assessment of eating quality; includes descriptive rating 
scales and results. 

HALL, B.A., M. TARVE* & J. MCDONAID.    1959.    Method for screening flavor 
panel members and application to a tvo sample difference test. 
Food Technol., Vol. XIII, No. 12, 699-732. 128. 

Describes the screening method in selecting panel nembers 
for 2-sample test (l standard and 1 experimental sample). 

KRAMER, C.Y.    1955.    A method of choosing judges for a sensory experi- 
ment. Food Research, Vol. XX, No.  5, 492-496. 129. 

A method for choosing a panel of judges for a sensory experi- 
ment to insure that the  individual judges and the panel as a 
whole can detect differences at any given probability level is 
described. 

<RA>CR, C.Y.    1936,    Additional tables for a method of choosing judges 
for a sensory experiment. Food Research,  Vol. XXI, No.  3, 

rS-6oo. 130. 

Gives additional tables for a method of choosing a panel of 
judges for a sensory experiment to insure that the individual 
judges can detect differences at any given probability. 
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SAWYER, P.M., H. aroNE, H. ABPLANALP & G.F. STEWART.   1962.   Repeat- 
ability estimates in panel selection, J.Food Sei.,  Vol. XXVII, 
No. k,  386-393. " 131. 

Concludes that repeatability estimates can predict the pro- 
portion of Judges whose sensitivity meets established specifi- 
cations. 
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E. APPLICATION TO SFECIFIC POPULATION 

1. MILITARY 

BENSON, P.H. & D.R. PERYAM. 1958. Preference for foods in relation 
to cost, J.appl.Psychol., Vol. XLIII, No. 3, 171-178. 132. 

Planning meals which give optimum satisfaction thereby con- 
tributing to morale and efficiency is ultimate goal in food 
preference studies of military personnel. 

BENSON, P.H«    i960,   A psychometric approach to predicting consumer 
preference, Personnel Psychol., Vol. XIII, No. 1, 71-79. 133. 

This paper employs questionnaire data to establish functions 
from which predictions are made of the preferred frequency 
with which foods are served on meals planned by the QM for 
military personnel. 

DUBOIS, W.L.    1950.    Taste No.l combat-food ingredient, Food Industries, 
Vol. XXII, No. 7,  57-58. W. 

Appetite appeal is discussed as a key problem in the develop- 
ment of adequate foods and containers for the armed forces. 

GARDNER, L.W,    1950.    Meats for the military. Food Industries, Vol. 
XXII, No. k, 53-55. 135. 

Meat as a highly valued difficult to process military ration 
is discussed. 

JONES, L.V., D.R0 PERYAM, & L.L. THURSTQNE. 1955. Development of a 
scale for measuring soldiers' food preferences. Food Research, 
Vol. XX, No.  5,  512-52.O. 136. 

The "hedonic scale" was developed at QMF&CI in 19^9 and has 
become the standard instrument for use by QMC in lab and field 
tests of acceptability. 

KAMEN, J.M, 1962. Reasons for non-consumption of food in the Army, 
Journal of the American Dietetic Association, Vol. XLI, No. 5> 
437-^2. 137. 

Studies have shown that preferences for specific foods often 
depend on certain personal characteristics of the consumer. 
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KUJAWSKI, J.S.    1950.    QMC asks Industry aid,  Food Indus tries. Vol. XXII, 
No.  3,  36-39. ' 136. 

Discusses problems In designing foods and containers for the 
amed forces. 

PEDERSEN, S,    1933.    Quartermaster subsistence problems In arctic and 
sub-arctic regions. Activities Report, Vol. IV, Ho. k, 273- 
277. 139. 

Dr. Federsen presents some of the key difficulties associated 
with the procurement, transportation, storage, etc., of class 
1 perishable subsistence items and the resources used in solv- 
ing them. 

PER YAM, D.R.    1950.    How QM maps the food acceptance salient. Food 
Industries, Vol. XXII, No. 11, 83-86, 102. li^O. 

Food acceptance is not a study of food but of what peojle do 
about food. 

FERYAM, DJl.    1950.    problem of preference gets QN focus. Food Indus- 
tries, Vol. XXII, No. 12, k2-kk, 178. lUl. 

Discusses details of food acceptance determinations and 
describes foods in terms of sensory properties. 

FERIAM, D.R. & N.J. GUIMAN.    1958.    Variation in preference ratings 
for foods served at meals.  Food Technol.,  Vol. XII, No. 1, 
30-33. 1^2. 

Ifine messes, each which fed 1 company of about 200 men were 
served orange Juice of good quality, as the test food. All 
men were basic trainees. 

PERIAM, D.R. & J.G. HAHRS.    1957.    Prediction of soldiers' food pre- 
ferences by laboratory methods,  J.appl.Psychol.,  Vol. XLI, 
No. 1, 2-6. IU3. 

The most common,  the most efficient and probably the most 
reliable method of accessing acceptability is to measure the 
verbally expressed affective responses of a sample of consumers, 
and from these measurements establish the positions of various 
food items on some continuum from which acceptance behavior may 
be Inferred. 
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REYHOIDS, C.H.    1959»    Feeding future combat forces,  feeding systems 
to meet tactical needs, Activities Report,  Vol. XI, Mo. k, 
221-226. 144. 

Gives a general picture of background of U.S. Array QMC program 
of developing new feeding systems of the Armed Forces. 

ROGERSp M.R.^ A.M. KAPLAN & E. PILLION,    i960.    The compatibility of 
dehydrated army rations with chlorinated and iodine-treated 
surface-waters. Food Technol.,  Vol. XIV, No. 5, 240-2^5. IU5. 

Ground,  river and swamp waters from different areas were used 
along with distilled water to reconstitute dehydrated army 
rations and were found to be acceptable under the conditions 
of the experiment. 

SEATON, R.W.,  P.H. ROSSI, H.  HAMILTON & D. GOTTLIEB,    i960.     Changing 
food attitudes — role of groups  in affecting individual prefer- 
ences, Activities Report, Vol. XII, No. k, 235-2^2. lU6. 

Soldiers attitudes toward the army  (whecher favorable or un- 
favorable) reflects in their preference ratings of foods. 

TISCHER, R.G.    1957.    Quick-serve meals for the army. Food Eng., 
Vol. XXDC,  Mo. 2,   6^-67. 1U7. 

The end products sought here are quick-serve food items of great 
acceptability,  considerable storage life and high field utility. 

TUXBURT, G.P. 4 D.R. FKRXAM.    March 20 & 21,   1952.    The application 
of food acceptance methods and results to military feeding pro- 
blems,  Proceedings of the 4th Research Conference,  sponsored by 
the American Meat Institute at the University of Chicago. 148. 

Concerns the armed forces feeding problems. 

WODICKA, V.O.    1957.    Food logistics. Quartermaster Review,  Vol. XXXVII, 
No. 3,  6-7,  l^. 1^9. 

A feeding system has been conceived which will provide a good 
tasting ration in any climate while escaping some of supply 
limitations of our present rations which become critically 
important in the tactical conditions envisioned. 
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WODICKA, V.O.    i960.    Ffeedlng the amed forces, The Cornell Hotel and 
Reataurant Adalnlstration Quarterly,  Vol. I, Ho* 2, 22-2?. 150. 

Research In problems of feeding ansed service personnel results 
In Improved civilian feeding. 

WOOD, K.R. & D.R. PKRYAMo 1953« Preliminary analysis of five army 
food preference surveys, Food Technol., Vol. VII, No. 6, 2UÖ- 
2^9. " 151. 

Soldiers' relative preferences for more than 300 army recipes 
were established through five survey» conducted by the QM Corps 
during a two-year period. 

Institute published monograph on military food preference surveys, 
Activities Report,  i960.    Vol. XII, No. 1,  16-1?. 152. 

Reports on "Food preferences of men in the U.S. Armed Forces". 
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E.    APPLICATION TO SraCIFIC POPULATION 

2.     CONSUMER 

ABBOTT,  O.D., R.O. TCWNSENL & R.B. FRENCH.    August,  1952.    A survey 
of food preferences of Florida »en. Bulletin 500.     (Single 
copies free to Florida residents on request to Agricultural 
Kxperinent Station, Gainesville, Florida). 153« 

BENSON,  P.H.    1955-    A model for the analysis of consumer preference 
and an exploratory test, J.appl.Psychol., Vol. XXXIT., No. 5, 
375-3Ö1.   15k, 

This paper seeks to call attention to economic iiaplications of 
preference measurements of data of a form commonly collected in 
consumer studies,  implications which apparently merit further 
empirical and theoretical examination. 

BENSON, P.H.    September 5-6,  1957.    Optimizing product acceptability 
through marginal preference analysis, Quality Control and the 
Consumer Conference, Rutgers, the State University. 155. 

Several problems facing the consumer are discussed. 

BENSON,  P.H. & F.J. PILGRIM.    196l.    Testing less desirable product 
possibilities. Journal of Marketing, Vol. XXV, No.  5, 65-6Ö.      156. 

Concerns problems in consumer research. 

GIRARDOT, N.F. & D.R. PERIAM.    1953.    Use of consumer preference methods 
for evaluating dried eggs during storage. Proceedings of "Dehy- 
drated Eggs", a symposium sponsored by the National Research 
Council and the QMP&CI, February, 1953« 157. 

Tries to determine "When does a good egg cease to be good?" 
and "Hov bad must a bad egg be before it won't be eaten?" 

JONES, L.V.    1959.    Prediction of consumer purchase and the utility 
of money, J.Rppl.Psychol., Vol. XLIII, No.  5,  33^-337. 158. 

People do not always buy to get the most from their money. 

' 

\ 
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KENHEDT, B.M.    1952»    Food preferences of pre-aray age Cfaifornia boys. 
Food Technol., Vol. VI, »o. 3, 93-97. 159. 

A study of attitudes toward 2^6 foods and typical preferred oenus 
was carried out on lUh boys,  17 to 19 years of age.  In northern 
California. 

SHAFFER, J.D.    1963«    Contributions of sociologists and cultural anthro- 
pologists to analysis of U.S. demand for food. Journal of Fara 
Econooics, Vol. XLV, Ho.  5, 1U20-1U2Ö. l6o. 

Sociology and anthropology are extensive,  complex subjects with 
many possible ways of drawing connections between then and demand 
analysis. 

WELLS, W.D.    1961.    Measuring readiness to buy. Harvard Business Review, 
Vol. XXXIX,  Mo. k, 81-Ö7. lEl. 

"The uses of readlness-to-buy measures outlined here suggest 
that a shift In emphasis In the use of predisposition measures 
Is needed. " 

WELLS, W.D. & J.. DANES.    I962.    Hidden errors In survey data.  Journal of 
Marketing, Vol. XXVI, Mo. kf  50-51*. " "155. 

Shows that survey results can be correct for a total sample, even 
when many Individuals have not reported accurately.    Also that 
seemingly correct results eometlmes conceal a bias which leads to 
false conclusions. 
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III.    ANIMAL STUDIES 

Studies on anloals  Include those on taste,  smell,  food acceptance 

and preference and the Influence of external variables on food-related 

behavior.    Differences and similarities between humans and animals are 

worthy of consideration and are necessary in the planning for future 

research. 
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III.    ANIMAL STUDIES 

DETHIER, V.G,    1952.    The relation between olfactory response and 
receptor population in the blowfly. Biological Bulletin,  Vol. CII, 
No. 2,  111-117. 163. 

An investigation to determine rejection thresholds of the blow- 
fly. 

DETHIER, V.G. 1952. Adaptation to chemical stimulation of the tarsal 
receptors of the blowfly, Biological Bulletin, Vol. CIII, No. 2, 
I7Ö-189. 16k. 

When receptors located on the tarsi of blowfly are stinulated by 
solutions of certain sugars the insect responds by extending its 
proboscis and,  when permitted,  by drinking. 

DETHIKR, V.G. 195^. Olfactory responses of blowflies to aliphatic 
aldehydes. Journal of General Physiology, Vol. XXXVII, No. 6, 
7^3-751. 165. 

The response of the blowfly phormla regina has been studied by 
■aeans of a specially designed olfsctouetex-. 

DETHIER, V.G. 4 M.V. RHQWDES,    195^.    Sugar preference-avers ion functions 
for the blowfly. Journal of Sxperioaental Zoology, Vol. CXXVI, No. 2, 
177-20U. 166. 

"This study was designed to supply information which might serve 
to correlate some of the existing knowledge relative to feeding 
preferences, food selection, and nutritive requirements". 

EPSTEIN, A.N. & E. STEELIAR. 1955. The control of salt preference in 
the adrenalectomized rat, J.comp.physiol.Psychol., Vol. XLVIII, 
No. 3,  167-172. ' 167. 

The salt preference of the adrenalectomized rat,  as well as the 
normal rat,  is under multifactor control. 
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JACOBS,  H.L.    195Ö.    Stxidles  on sugar preference:  I.      " preference 
for glucose solutions and Its modification by lujec^lons of 
Insulin, J.coap.pbyslol.Psychol., Vol.  LI, No. 3,   30U-310. 168. 

Suamarizes the first of a series of studies on the motivation 
of sugar preference, and was designed to Investigate some of 
the factors producing glucose preference under normal dietary 
conditions and under an experimentally Induced need for glucose. 

H06HISHIMA,   K., S. YOKOYAMA & K.  SETO.    1962.    Taste sensitivity in 
various strains of mice, Aaer.J.Physlol., Vol. CII, No. 6, 
1200-1204. I69. 

This study was designed to elucidate the differences In taste 
sensitivity In various strains of mice, and to study the 
relationship between taste sensitivity and color of the fur. 

KARE, M.R.,  R. BUCK & E.G. ALLISON.    1957.    The sense of taste in 
the fowl. Poultry Science., Vol. XXXVI, Ho. 1, 129-138. 170. 

Calls attention to fact that a reaction to a flavor was modi- 
fied by the simultaneously offered alternatives. 

KDtJRA, K. & L.M. MIDLER.    19^6.    Microelectrode study of taste bud 
of the rat, Aaer.J.Physlol» Vol. CLXXXVII, Ho. 3, 1-7. 171. 

Study of gustatory sense in the rat. 

SCHUTZ, H.G. & F.J. PILGRIM.    1951*.    Changes  in the self-selection 
pattern for purified dietary components by rats after starva- 
tion,  J.comp.physiol.Psychol.,  Vol. XLVII, No. 6,  U*4-l+J*9, 172. 

After two days starvation,  rats prefer high fat foods no matter 
what their pre-starvation diet had been. 

TAMAH, H.    1956.   Taste responses of opossum and bat, Amer.J.Pbysiol., 
Vol. CLXXXVII, No.   3. 173. 

Concerns the effectiveness of taste stimulation in mammals. 
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IV.    GOVBRMMBWT REPORTS 

The studies in this sectlcn are divided into sub-sections based 

on the type of publication.    Items are arranged alphabetically by 

author within each sub-sect ion.    The 1 tents are not arranged by topic 

but include items relevant to other major sections as indicated in the 

-irefaces to these sections. 

1. Interim Reports 17^-213 

2. Contract Reports       214-251 

3. Technical Reports 252-283 

k. Bibliographies 28»i-289 

5.    Conference Notes       290-293 
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IV.     GOVERNMENT REPORTS 

A.     INTERIM REPORTS 

EINDHOVEN, J.    November,  1962. A questionnaire study of any ness 
personnel, 37-62. ifk, 

EINDHOVEN, J. & J. KAHOETZKY. February,   1956.    The stability of food 
preferences. 175 • 

EINDHOVEN, J. & F.J. PILGRIM.    December,  1959*    Coapetibility of aenu 
Items,  35-59- 176. 

FOOD ACCEPTANCE BRANCH. July, 1959* Pood preference study conducted 
In 195Ö, 23-59- 177. 

GIRARDOT, N.F. & D.R. PilRYAM.    June, 1951*    Laboratory survey of the 
effect of monosodium glutaoate on consumer preference for various 
food Items and recipes. 176. 

KAMEN, J.M.    December, 1958.    Preliminary field evaluation of all- 
purpose survival ration prototype, 23-50. 179. 

KAMEN, J.M.    1959.    Variability of food acceptance behavior under nor- 
mal feeding conditions.  Part 1 - Basic results of consumption 
survey, 30-5y. IOC. 

KAMEN, J.M.    December, 1959.    Variability of food acceptance behavior 
under normal feeding conditions, Part 2 - Reasons for non-con- 
sumption, 3Ö-59. 1Ö1. 

KAMEN, J.M.    August,  1962.    Food preferences In a stressful situation, 
31-62. 1Ö2. 

KAMEN,  J.M.    December,  .1962.    Methods of shaping soldiers* attitudes 
toward quick-serve meals,  Ul-62. 183. 

KAMEN, J.M.    July, 1963.    Survey of food preferences of U.S. soldiers, 
5-63. 18U. 
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MC COY, J.L.    July, 1963.    Soldiers' attitudes toward foods in a trop- 
ical enrironnent, Part 1:    The nature of the tropical envlronnent 
and soldiers1 reactions toward operational rations,  3-63• 188. 

MC COY, J.L.    August, 1963.    Soldiers' attitudes toward foods In a 
tropical environment,  Part 2:    Methods for inducing favorable 
attitudes toward novel and familiar foods in a tropical environ- 
ment,  7-63. 1Ö9. 

PKRYAM, D.R.    May, 1952.    Field preference evaluation of canned bread 
vs. crackers during operation snowfall. Project No.  7-Ö4-15-007, 
Project title - Acceptability of rations and ration items, 190. 

PERYAM, D.R.    October,  1951*.    Field preference evaluation of canned 
bread vs. crackers after 33 months of storage during exercise 
flashburn, Project Ho.  7-Ö4-15-007, Project title - Food accept- 
ance study - termination report. 191. 

PERYAM, DJl.    October, i960.    Food attitudes in em unusual environment, 
32-60. 192. 

PERYAM, D.R.    March, 1962.    Food attitudes in an unusual environment, 
a second study, 2-62. 193, 

PHWYAM, D.R. & N.J. GUTOAN.    February,  1955.   Acceptability of soluble 
coffee to members of the armed forces. 19^. 

PERxAM, D.R. & N.J. GUTMAN.    July,  1955.    Variation In preference ratings 
for foods served at meals. 195. 
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KAMEN, J.M., F.J. PILGRIM, N.J. GUTMAN & B.J. KRQLL.    i960.    Inter- 
actions of suprathreshold taste stimuli, 1U-60. 105. 

KAMENETSKY, J. & F.J. PILGRIM.    June, 1953*    Interpretation of prefer- 
ence ratings, 16-58. 186. 

KAMENETSKY, u., F.J. PILGKIM & H.G. SCHUTZ.    1957.    Relationship of 
consumpt'on to preference under different field conditions, 
37-57. 187. 
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FERYAM,  D.R. & J.G.  HAYHES.    December,   1952.    Evaluation of acceptance 
testing nethods:    Validation of laboratory preference ratlagB.  196. 

FERYAM, D.R. & R. SEATGM.    December,  1902.    Food consumption and prefer- 
ences under conditions of restricted and non-restricted feeding, 
UO-62. 197. 

PILGRIM, F.J.    October,  1953«    Sensory testing methods - a manual, 
35-5Ö. 19Ö. 

POLEMIS, B.W. April, 1950• Summary of food preference survey conducted 
among army field force personnel. 199. 

POLEMIS, B.W. October, 1930. Suonary of food preference survey con- 
ducted among army personnel — Zone of Interior. 200. 

POLEMIS, B.W. February, 1931. Summary and analysis of data obtaloßd 
from first national survey of food preferencer In the armed 
forces. 201. 

POLEMIS, B.W. & W.H. JONES. January, 1930. Food preference study 
conducted at Fort Rlley, Kansas, Project No. 7-64-15-01.     202. 

SCHUTZ, E.G. October, 1936. Preference ratings as predictors of food 
consumption. 203. 

SCHUTZ, H.G. & D.M. PAUIL. March, 1936. Modification of food Intake 
b- the use of drugs. 20k. 

SCHUTZ, H.G. it F.J« PILGRIM. October, 1936. The sweetness of various 
compounds and Its measurement. 203. 

SCHUTZ, H.G., F.J. PILGRIM, G.W. LATWIG & J.H. CARDWELL. June, 193Ö. 
Effect of deteriorated foods on food consumption, preference and 
satiety, 11-30. 206. 

3EAT0N, R.W. January, i960. Response patterns to an appeal to taste 
Irradiated foods, 3U-59. 207. 
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3EAT0N, R.W. June, 1962. The length and direction of rating scales, 
11-62. 208. 

SEATOH, R.W, August, 1962. Hunger In groups: An arctic experiment, 
3^-62. 209. 

SHAPIRO, R. April, 1953» Sunnary of food preference survey conducted 
aaong army  personnel — Zone of Interior, Project No. 7-0^-15- 
007. 210. 

TUGMY, J.N., R.J. LECHNIE & T. MILLER. August, 1962. Effect of tem- 
perature on the tenderness of cooked beef, 28-62. 211. 

WOOD, K.R. Deceuber, 1951. Summary of food preference survey conducted 
among army personnel — Zone of Interior, February, 1951.    212. 

WOOD, K.R. March, 1932. Summary of food preference survey conducted 
among army personnel — Zone of Interior, Survey OOU - Jure 51, 
Survey 005 - September 51. 213. 
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B.    CONTRACT REPORTS 

ADOLPH, E.F,    March,  1952.    Basic investigation of thirst in mammals, 
Final Report,  Contract DAll-009-qia-532, University of Rochester. 

21h. 

ADOLPH, E.F.    December,  1952.    Basic  investigation of thirst in mam- 
mals. Final Report, Contract DAll-009-qia-l1*855, University of 
Rochester. 215. 

ADOLPH, E.F.    December,1953.    Basic  investigation of thirst. Final 
Report,  Contract DA44-109-qm-1257,  university of Rochester.        216, 

BEIDLER, L.M.    December, 1953.    Nerve responses to organic salts applied 
to the tongue. Final Report, Contract DAll-009-qm-10401, Florida 
State University. 217. 

BENSON, P.H.    April,  195Ö.    Relation of food frequency of serving. 
Final Report, Contract DA19-129-qm-972, Drew University. 21Ö. 

DEATHERAGE, F.E.    1 February 1957 - 16 April 1957.    Ion-protein inter- 
relationships affecting the quality of dphyd7%ted «eot. Report 
No. 5, Contract DA19-129-qni-6l3. 219. 

DEFELICE, D.    l6 June 1961 - 15 June 1962.    Fundaarnt^  aspects of neat 
texture,  Reports #1, #2, #3, #4, Contract DA19-129-q«-10M*.        220. 

FERGUSON, L.N.    July,  1956.    Chemistry of taste. Final Report, Contract 
DA19-129-qm-^ÖU, Howard University. 221. 

FERGUSON, L.N.    6 April 1957 - 5 June 1957.    Studies in the sense of 
taste. Report #2, Contract DA19-l29-q«-öll. 222. 

FURCHTGOTT, E.    Decenaber 1953.    Human food preferences under stress. 
Final Report,  Contract DAll-0O9-qin-10152, University of 
Tennessee. 223. 

FTJPCHTGCTT, E.    August 1959.    Effect of hunger and satiety on odor 
sensitivity. Final Report, Contract DA19-129-gm-604, University 
of Tennessee. 22k, 
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GKXTZL, F.R. June, 1930. Human appetite. Annual Report, Contract 
WJL-l83-q«-6l33, The Peruanente Foundation. 225. 

GCETZL, F.R. Februery, 1952. Human appetite. Final Report, Contract 
Mll-009-qB-391, The Peraanente Foundation. 226. 

GCBTZL, F.R. April. 1953* Hunan appetite. Final Report, Contract 
IAlI-Oü9-q«-1^557, The Permanente Foundation. 22?. 

JOSES, L.V. February, 1953* Measurement of food preference and predic- 
tion of choice. Final Report, Contract DAll-009-qa-17032, The 
University of Chicago. 228. 

JQRES, L.V. 1 February 1953 - 31 March 1954. Prediction of consumer 
choice, HI, Report #12 - Termination, Contract DM-109-qB-1370. 

229. 

JONES, L.V. 1 «Arne 1955 - 51 July 1956. Methodology of preference 
measurement. Reports 42, #3, #4, #5, Contract DA19-129-q«-272. 230. 

JOKES,  L.V. 1 October 1956 - 30 September 1957- Methodology of prefer- 
ence measurement, Final Report, Contract DA12-129-qm-774.    231. 

JONES, L.V. 1 April 1950 - 31 January 1959« Preference for food com- 
blnationa, Reports #1, #2, #3, #4, Contract DA19-129-qp-1045. 232. 

JOSEPHSCN, D.V. September, 1950. Mechanisms of chemical changes affect- 
ing the acceptability of beverage milk products. Annual Report, 
Contract DAll-l63-qm-22, The Pennsylvania State College.     233. 

KH5HBY, M. 2 December 1956 - 1 February 1957. Investigation of flavor 
stability in non-fat dry milk. Report #5, Contract I]A19-129-qm- 
569. 234. 

LDCUR, R.O. 13 July 19^2 - 12 January 1963. Bffect of military opera- 
tions in the tropics on soldiers* attitudes toward QM materiel, 
Reprrts #1, #2, Contract IA19-129-qm-2076. 235. 
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MOORE, F.W. 13 July I962 - 12 January I963. Äurvey of dietary patterns 
and food habits of major ethnic groups. Reports #1, #2, Contract 
207h• 236. 

MRAK, E.M. 1 March 1957 - 30 April 1957. Study on freestone peaches, 
Report #5, Contract n/L19-129-qa-632. 237. 

FFAFFMAN, C. September, 1953* An analysis of sensory methods for test- 
ing flavor. Final Report, Contract iyill-009-qm-löltO4, Brown Univer- 
sity. 238. 

ROSSI, P.H. Ik May 195Ö - 15 Septeaber i960. Study of the bases for 
changing food attitudes. Reports #1, #2, #3, Contract IA19-129. 
q«-lH7. 239. 

SCHUTZ, E.G. 14 April 1961 - 13 July I96I. A study of flavor of Irradl- 
atcd meat. Report #2, Contract DA19-129-q«-1731* • 2Uo. 

SCHUTZ, E.G., R.C. OVERBECK & R.S. LAYMON. 12 April 1958 - 31 August 
1958, Relationship between flavor and physico-chemical properties 
of compounds. Reports #1, #2, Contract nA19-129-qin-llUl.     2Ul. 

SCHUTZ, E.G., V.G. VKLY, R.B. IDEN & S.M. SOLIDAY. 5 December 1959 - 
27 February 1962. Relations of odor to physlocochemlcal properties 
of compounds. Report #8 (Final), Contract DA19-129-q«-1500.   2^2. 

SIEGEL, P.S. May, 1953* The monotony problem In food acceptance, Final 
Report, Contract DAll-009-q«-l8l53, University of Alabaoa.    2U3. 

SIEGEL, P.S. July, 195^. The monotony problem In food acceptance. Final 
Report, Contract IMM-109-qn-lM*8, University of Alabama.    2kk, 

SIEGEL, P.S. July, 1956. Factors contributing to food monotony. Final 
Report, Contract IA19-129-qm-26U, University of Alabama.     2k3. 

SIMON, S. 31 May 1962 - 31 August 1962, Measurement of texture In frank- 
furters and luncheon meat. Report #1, Contract rA19-129-q«- 
2015. 246. 
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SMITH, E.E.    13 JUoe  i960 - 12 June I96I.    Shaping user acceptance of 
Innovation, Report #1, Contract EA19-129-qn-l6l9. 2kJ, 

SMITH, E.E.    February,  1961.    Methods for changing consuner attitudes: 
A report of three experiments,  PRA report 6-2.    Contract DAI9- 
129-qa-1619. 21+8. 

STELLAR, E.    June,  195^.    Physiological oechanlsns regulating food accept- 
ance. Final Report, Contract DA44-109-qB-1328, The Johns Hopkins 
University. 2U9. 

STER«, JJl.    21 August 195Ö - 30 June i960.    Physiological stress and 
food consumption. Reports #7, #9, #10, #11, #12 (Final), Contract 
DA19-129-q«-002. 250. 

THUR3T0NE, L.L.    March, 1932.    Prediction of consuner choice, Final 
Report, Contract DAll-009-q«-59Ö, University of Chicago. 251. 
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C. IBCHNICAL REPCPTS 

BAKER, R.A, Taste and odor in water, a critical review, copy No. kl, 
F-A2333, The Franklin Institute. 252. 

BERRYHILL, F.M., MJ^. KEIMEDY & M.C. FIZKIMG. January 1955. Accept- 
ability panels as tools for predicting the acceptability of 
ration items in the field, Defense Research Medical laboratories. 
Defense Research Board, Department of Rational Defense, Canada.253. 
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09OI-OIE. 25V. 
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ing of small groups, FEA, T-152    5Ö063. 259. 
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conumption of soldiers in a stressful field condition, FEA, 
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BURT, T.B.    February,  1962.    Soldier preference test for Instant coffee - 
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BURT, T.B.    March, 1962.    A study of factors affecting receptivity of 
soldiers toward precooked dehydrated foods, T-220    FEA 61070.    262. 
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BURT, T.B.    March,  1963.    A prelinlnary study of thö relationships 
between food preference ratings obtained under field and garrison 
conditions, U3ATEC0M Project 7E-3907-01. 263. 

CECIL, S.R. It J.G. W00DR0OF.    1962.    Long-tern storage of military 
rations, QMFCI. 26k, 
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1956.    The response of patients to a high-calorie,  high-protein 
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