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Abstract

Sensory scientists are increasingly measuring consumer emotions to aid discrimination between
similarly liked products. Some investigations have solely focused on explicit measures of emotional
response, asking consumers to self-report their emotions. Others have focused on understanding
whether implicit measures such as changes in physiological and facial expression which they believe
may capture unconscious responses to stimuli. In this study physiological response and facial
expression along with self-reported emotional response and conventional hedonic liking measures
towards a range of pleasant, unpleasant and neutral aromas within beer were evaluated.
Physiological measures included heart rate and skin temperature, whilst facial expression was
assessed by measuring corrugator supercilli and zygomatic major muscle activity using facial
electromyography recorded via a MP150WSW (MP150) physiological data acquisition system
(Biopac, Goleta, CA, USA). Self-reported emotional response was recorded using a beer specific
emotional lexicon. No differences in heart rate and skin temperature were observed in response to
presentation of any of the aromas. Facial expression measures found that corrugator supercilli and
zygomatic:major activity changed in response to unpleasant and pleasant or unpleasant and neutral
samples respectively. Liking scores were found to distinguish between more aromas than facial
expression measures, allowing distinction between pleasant and neutral samples. Self-reported
emotional response was found to be more discriminating than both liking and facial expression
measures, allowing discrimination between pleasant and neutral samples as well as between the
pleasant samples themselves. The ability for self-reported emotional response to distinguish

between pleasant aromas is of particular interest to industry where commercial products may be
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