Senses and Beyond>>

Because is not the
same for everyone, sensory
analysis therefore has been
extensively used by leading
companies to be as a tool for
their product development.

Sensory evaluation is a process
to gain a deeper understanding
of consumer preference by
using a scientific discipline of
five senses.

a sensory research and
consumer study company,
we connect product
developers and marketers
by providing product and
customer insight for your
smarter decision.

© S5 KMITL

_ il H Head Office Sensory Lab Facility
E-mail : contact.wesense@gmail.com e o
Tel. +66 642087555 Soi Ngamwongwan 7 Industry KMITL

Bangkrasor Muang 1 Chalongkrung 1

Tel. +66 809181884 Nonthaburi 11000 Ladkrabang BKK



We are...

Sensory is...

Wesense  Solution Co.Ltd. is
established with a belief that we
can add value to food and
beverage industry through
sensory science. Our founders
have a background in academia
with 10+ years of experience in
product development, sensory
and consumer research

We are the first sensory-based
private company in Thailand and
the leading sensory and consumer
research company that specialize
in utilizing five senses to get
product insight that leads into
action. We connect product
makers to accurate information
for smarter decision making.

Sensory analysis is a scientific
process to gain a deeper
understanding of  consumer
preference and how  they
experience your product using
their five senses. To explore why
and how the consumer perceive,
react, prefer or reject are the main
task for sensory analyst.

With the various tools, sensory can
deliver the product insight
information  under  consumer
perspective and bring the product
development guidance come into
surface. Sensory  science has
extensively used in leading
companies and applied in various
industries, such as food and
beverage, cosmetics, personal
care, and household products.
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Product sensory testing and consumer insight
Sensory evaluation training program
Sensory panel development

Product development and sensory consultation




H'ghl'g hted WeSense provides solution by using sensory
. evaluation as a tool to guide you through
Services

product development journey. Our services

aim to answer your questions as example
below:

What is the position of product Which product is most Will cost reduction or change
compared to market leader ? preferred? of ingredient affect the
What product opportunity exist product?

in the market?

What is the key characteristic
of the gold standard or
benchmark product?

How much change in a product
is still acceptable?
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Spider Plot for Product
Sensory Profile

Sensory
Evaluation
Training Program
for Food &
Beverage Industry
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Principal Component Analysis
for Product Sensory Profile

Field Work for
Product Sensory
Testing and
Customer Insight

Sensory Lab
Facilites
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