
The Aims

Promote collaborative studies, research and group discussions

Organise conferences, workshops, educational seminars and training courses 

in the field of sensory analysis and consumer science

Collect and spread information in sensory and consumer science

Edit monographic and publish material

Create a linkage with other national and international societies, local 

authorities, regional and local technical bodies

Encourage collaboration and sharing within members and promote  

interchanges between academic and industry world

Benefits

Links to the sensory world

Reduced conference fees

Information on job offers

Access to SISS conference presentations

Access to other members’ website areas

People in SISS

Established in 2002, the Italian 

Society of Sensory Science 

represents Universities, Public 

and Private Research Institutions, 

Scientific Foundations, Food 

Industries, Local Authorities and 

Service Companies

To know more about SISS,

for updates on the activity of the association,

to talk with experts of sensory science,

please visit us at

http://www.scienzesensoriali.it

Società Italiana di Scienze Sensoriali (SISS)

The Mission

A forum for sharing knowledge, exchanging ideas and 

advising within the sensory science field
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Università degli Studi di Firenze
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Flavia Gasperi

Istituto Agrario di San Michele all'Adige

Ella Pagliarini

Università degli Studi di Milano

Fiorella Sinesio
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Mario Zannoni
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Gian Paolo Zoboli

Adacta International-Napoli

Board of Auditors

Silvia Abbà

Silliker Italia - Progetto Natura Prato

Gabriella Caporale
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Monica Laureati

Università degli Studi di Milano

Board of Arbitrators

Silvana Cavella

Università degli Studi di Napoli

Carmela Maria Lanza
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Edi Piasentier

Università degli Studi di Udine

20062006

20032003 20042004
26-29 September, Florence

European Conference on Sensory 

Science of Food and Beverages  
“A sense of Identity”

20052005
27-29 June, Florence

Course: Sensory Evaluation of 
Food: test design and 
statistical analysis

29-30 June, S.Michele all’Adige

Course: Predictive models of 
foods sensory properties

11-13 December, Catania

Course: Application of sensory 
methods to food products

13 December, Catania

FIZZ user meeting in 
collaboration with Biosystèmes

28 April, Florence

Seminar: What's new in consumer 
food research?

28-29 May,  Florence

Workshop: Origin of wines and 
perceived Quality

19 October, Florence 

Course: The use of the Fizz 
Network software

20072007

20082008

30 June -1 July, Milan

2nd National Conference

20092009

20102010

26-30 July, Florence

8th Pangborn, Sensory Science 

Symposium

Past events

Secretariat:  Monica Picchi segreteria@scienzesensoriali.it Info: info@scienzesensoriali.it

via Donizetti, 6 - 50144 Florence – Italy - tel. +39.055.3220320 - fax +39.055.355995

13-14 November, Rome

1st National Conference

The society organization

7 April, Naples

Workshop: Sensory quality
control in food industry

4 May, Parma

Workshop: “Sensory perception 
of food”

Future events

Workshop: Sensory perception and identity of 
Designation of Origin Products, location to be defined 

(second half 2010)

Course: Qualitative sensory methods in consumer 

testing: old  and new techniques, Rome 
(date to be defined)

June 2010, Naples

3rd National Conference


