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What is TCATA?

e Extends CATA to continuously track sensory
properties
e Builds on earlier non-intensity temporal
methods
(Flavor Profile, Time-Quality Tracking, Temporal
Dominance of Sensations, Temporal Order of
Sensations, ...)

e Used with trained panelist®r consumers



Why use TCATA?

e Perception of sensations during eating and
drinking are not static

 Nor are perception of sensations static after
application of cosmetic or personal care
products

e TCATA can be used to investigate and
understand perception dynamics



Some examples of TCATA applications

e Early-stage formulation/reformulation

— Explore the temporal evolution of sensations of prototypes and/or of
products in the category

e |nvestigating impact of ingredients/process

— Designed experiments to investigate how ingredient/process changes
affect sensory outcomes

 Product matching

— Confirm that products have similar perception dynamics after
reformulation/process changes

e Product reformulations

— Confirm that reformulation/process changes have successfully
differentiated the product



TCATA task

Check and uncheck words to track changes in the orange
juice. At each moment, the words that are checked
should describe the orange juice (check all that apply, in
that moment).
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TCATA task

Check/uncheck attributes to
describe the sample '

" ...immediately




TCATA task

Check/uncheck attributes to
describe the sample... '

>

or after a waiting

period
(e.g. after swallowing)




TCATA task
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TCATA task

Check and uncheck words to track changes in the orange
juice. At each moment, the words that are checked
should describe the orange juice (check all that apply, in
that moment).
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TCATA curves
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Animated sequences &
data concentration ellipses
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