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What Is natural? What is healthy?
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Subjective perception

AN ALL-NATURAL BANANA

INGREDIENTS: WATER (75%), SUGARS (12%) (GLUCOSE (48%),
FRUCTOSE (40%), SUCROSE (2%), MALTOSE (<1%)), STARCH
(5%), FIBRE E460 (3%), AMINO ACIDS (<1%) (GLUTAMIC ACID
(19%), ASPARTIC ACID (16%), HISTIDINE (11%), LEUCINE (7%),
LYSINE (5%), PHENYLALANINE (4%), ARGININE (4%), VALINE
(4%), ALANINE (4%), SERINE (4%), GLYCINE (3%), THREONINE
(3%), ISOLEUCINE (3%), PROLINE (3%), TRYPTOPHAN (1%),
CYSTINE (1%), TYROSINE (1%), METHIONINE (1%)), FATTY
ACIDS (1%) (PALMITIC ACID (30%), OMEGA-6 FATTY ACID:
LINOLEIC ACID (14%), OMEGA-3 FATTY ACID: LINOLENIC ACID
(8%), OLEIC ACID (7%), PALMITOLEIC ACID (3%), STEARIC ACID
(2%), LAURIC ACID (1%), MYRISTIC ACID (1%), CAPRIC ACID
(<1%)), ASH (<1%), PHYTOSTEROLS, E515, OXALIC ACID, E300,
E306 (TOCOPHEROL), PHYLLOQUINONE, THIAMIN, COLOURS
(YELLOW-ORANGE E101 (RIBOFLAVIN), YELLOW-BROWN E160a),
FLAVOURS (3-METHYLBUT-1-YL ETHANOATE, 2-METHYLBUTYL
ETHANOATE, 2-METHYLPROPAN-1-OL, 3-METHYLBUTYL-1-OL, 2-
HYDROXY-3-METHYLETHYL BUTANOATE, 3-METHYLBUTANAL,
ETHYL HEXANOATE, ETHYL BUTANOATE, PENTYL ACETATE),
1510, NATURAL RIPENING AGENT (ETHENE GAS).
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Can consumers reliably evaluate
the healthiness of their food?

Percent of nutritionists
saying a food is healthy

Quinoa, lauded as a
"superfood," was rated
healthy by about 90
percent of nutritionists.
Ordinary Americans
were uncertain.

Both nutritionists and the
public were split about
the healthiness of many
common items, including
butter, red meat, whole
milk and cheddar
cheese.
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The New York Times, July 5, 2016

American cheese

Frozen yogurt

No food elicited a greater
difference of opinion
between experts and the
public than granola bars.
About 70 percent of
Americans called it
healthy, but less than 30
percent of nutritionists did.
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\, Granola bars

SlimFast shake

Percent of all Americans
saying a food is healthy
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Granola? Where Americans and
Nutritionists Disagree

U Comparing different food

categories Is easy

U What about intra
category perception?



Poorevaluationmaylead to
unhealthybehaviours
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Essentiatactorsthat driveconsumers
preferencedor naturalfood produts
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‘Als there a link between perceived naturalness,

perceived healthiness and liking?

AWhat are the sensory determinants of perceived

X naturalness and healthiness? ,

Asioliet al., 2017 FoodResearchnternational



