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Introduction

e \When choosing food & beverage flavors to consume, people often gravitate to what they know”
o Unfamiliar foods can elicit unease, which makes it difficult to launch successful new products into the marketplace
e Exposure to novel foods has reduced food neophobia (fear of new things) in childreri™ and adults®’
cpe . . . 8 . 9 10 11 . 12
e The role of familiarity on acceptance has been studied using chewing gum, red wine, ted, meatand ice cream:.
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Methods

_ Panelists were exposed bi-weekly to a Jasmine flavor in 5 ecologically valid
Novel Novel Eamiliar applications. At the beginning, middle & end checkpoint, Jasmine (novel), Pine (novel
Exposure Control Control control) & Strawberry (familiar control) were evaluated in juice for liking & familiarity.

Models Results
For each flavor, liking & familiarity were modeled against time & panelist. Additionally for each time point, liking & familiarity were modeled against flavor & panelist. Modeled data was filtered for panelists
(n=64) that attended at least one exposure between each checkpoint. Post hoc analysis was performed using Tukey’s HSD with an alpha = 0.10.
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