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The UGent SensoLab has been founded by prof. Xavier Gellynck and prof. Koen Dewettinck in 2007. 
SensoLab is a unique collaboration between two departments within the Faculty Bioscience Engineering, 
i.e. Agri-Food Marketing and Chain management (Department of Agricultural Economics) responsible for 
the consumer and marketing research and Food Structure and Function Research Group (Department 
Food Technology, Safety and Health) responsible for the instrumental analysis.  

It combines a multidisciplinary approach using both human and instrumental measurements to tackle 
sensory challenges for modern food product development and improvement. It aims at designing food on 
a mesoscopic scale answering the consumer requirements for innovative products that are tasty, healthy, 
convenient and affordable. Moreover, other research goals are to add value to by-products and as such 
contribute to overall socio-economic welfare. The group therefore aims at a thorough understanding on 
how ingredient interactions determine food quality attributes, including physicochemical and sensorial 
properties. Over the course of the years, the expertise has been used in several scientific collaborations 
within Belgium and abroad both with academic partners, research institutions and SMEs.  

Biografie Dr. Joachim Schouteten   
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He is part of the research of Agro-Food Marketing and Chain 
Management division and authored over 25 scientific 
publications. He was involved in several (inter)national projects, 
several in close collaboration with food SMEs, and was the project 
manager for the Erasmus+ project NutriSEA. Furthermore, he had 
research stays at the University of Copenhagen (2015-2016), 
Nofima (2018) and the University of Adelaide (2020). He 
presented his research at several international symposia and 
conferences. Within the UGent SensoLab, he coordinates the 
research related to the sensory evaluation of food products by 
consumers and trained panels. 

 


