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SenseAsia 2014 is the first sensory conference to be held 
in the Asian region with an emphasis on the consumer. 
The first in a series of biennial meetings, SenseAsia 2014 
will focus on providing updates on key areas in sensory 
and consumer science by the world’s experts in these 
fields. In addition, the meeting will be a showcase for the 
region’s scientists and industrial practitioners to present 
their research in a prestigious, international context. 
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