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Consumersô perception 

of naturalness and 

healthiness of food 



What is natural? What is healthy? 



Subjective perception 



{ƻƳŜǘƛƳŜǎΣ ȅƻǳ Ƴŀȅ ōŜ ǎǳǊǇǊƛǎŜŘΧ 



Can consumers reliably evaluate 
the healthiness of their food? 

üComparing different food 
categories is easy 

üWhat about intra-
category perception? 

The New York Times, July 5, 2016 

Lǎ {ǳǎƘƛ ΨIŜŀƭǘƘȅΩΚ ²Ƙŀǘ !ōƻǳǘ 
Granola? Where Americans and 
Nutritionists Disagree 



Poor evaluation may lead to 
unhealthy behaviours 
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Saint-Eve et al., 2016. Appetite 



Asioli et al., 2017. Food Research International 

Essential factors that drive consumersΩ 
preferences for natural food produts 

ÅIs there a link between perceived naturalness, 
perceived healthiness and liking? 

ÅWhat are the sensory determinants of perceived 
naturalness and healthiness? 


