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Why?

How?

In a mixed design experiment, participants (n = 87) viewed label-
based sensory information (‘“‘bitter,’ ‘““standard’” and no label) and tasted
beer samples differing in colour and alcohol content. Participants first
rated samples without any visual cues (blind). Subsequently they
examined visual cues (label and beer colour), rated expected, and after
tasting, perceived bitterness, refreshment, liking and body of beer.
Samples were rated on a 0-100 VAS. The procedure, beer labels and

samples are illustrated below in Figures I, 2 and 3. We used the bmim! R
package to perform BayeS|an W|th|n-sub|ects mediation analysis.
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Figure 3: Beer samples presented to participants

Modifying
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experience of
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What?

Click on the image to enlarge it
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Figure 4: Results of mediation analysis InThe effect of descriptors and beer colour on expected and perceived
bitterness (A), refreshment (B), liking (C) and body (D). Numeric values represent estimates of the direct effect with
the indirect effect in brackets below. Presence of a line in the mediation model denotes a presence and a nature of a
relationship between the variables. Solid:direct effect, bold dashed: indirect and direct effect, dashed: indirect effect

So what?

We were able to demonstrate that product-related cues, especially
beer colour, can significantly influence consumer’s perception of taste,
flavour and mouthfeel and that this effect is reliably mediated by
expectations. Based on the results of the study and underlying

theoretical underpinnings?? we conclude that altered expectations may,
indeed be a good way to fine tune consumers’ experience. However we

did not replicate our previous ﬁndings4 in terms of liking,perhaps
suggesting that actual and labelled alcohol content are stronger
predictors of liking than sensory cues and expectations. Better
understanding of expectations, especially in the context of taste and
flavour perception, and especially liking is necessary.
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