Cwrricndluwm Vifoe

Barbowro Vod Andersen
Burthv year:1982
Citizenship: Danish

Core competfences
o Creating mudfldisciplinary researciv projects, from Llea to- collection of
) At Frmdi »

o  Planning, conduncting, analysing and reporting sclentifie reseorchv aiming
Key wordy re researc projects: Consumer ande sensory metiodsy; healthy satiety; satisfaction; consumers
project partners, industry and researciver from otiver disciplines

o Supervision of infernshup -, bachelor- and master students

Employment
07.2015-present: Postooctoral researciher in Sensory and Consuwmer
Science

Foodl Quality Perception and Society, Department of Food Science,
Aarhuy Uni.

Key respovsibilities. Sclentifie project management and work~package leadersivip; Conduet
researth o sensory strategies to- healthy eating; Apply for external fumnding; Communicate
schentific kinowledge to- the scientific commumnity, the food ministry and students; Networking;
Supervise researci assistondts and students ot variows levely of education

01.2015-07.2015: Researciv assistont i Sensory and Consumer Science
Foodl Quality Perception and Society, Department of Food Science,
Aarhugy Unu,
Key actvities: Conduet research ov sensory perceptions, hedonic— and appetite responses to- fooo
covsmption; Communicote scientific knowledge to- the seientific commumnity.
12.2014-12.2014: Researciv assistont in Sensory Science
Division of Industrial Food Researciv, National Food lwstitute, Dandisiv
Techunical Uni.
Key activifies: Report researci findings to- seientific jovrnals
11.2011-12.2014: PhD student un Sensory Science



Dviston of Industrial Food Researci, National Foodl lnstitute, Danisiv
Technical Uni.
Key activities: Condunet researciv activities related to- tive SemsWell project (definition and

metiodl development; and consumer stndy witiv adudty v DK and, Norway; sensory stuodies,
Collaborate withv project and Industry portners; Comwmumnicote reseorch flnoingy

11.2011-12.2014: Sensory assessor
Dwuston of Industrial Foodl Researcin, National Food lnstitute, Danisiv
Techunical Und.
Key activifies: Rate infensities of sensory atfributes among o brood range of foods and beverages.
09.2010-06.2011: Researciv assistont i Sensory Science
Department of Food Science, Uni. of Copendragen
Key activities: Responsible for datn collection in the HabEat project Daily contact person for
participants and researchers;
07.2008-10.2011: Diet responsible
MgpUeranen Day Care, Karlilunoe
Key activities: Prepare mealy according to- tihve nutritional guidelines; expose childirren to-ar
broad. range of flavours, fextures and eating practices; Own-check; Guide pedagogic saff in
how-to- develop childrrenly food preferences;
2005-2006: Nuwtrilonist

Greve Swim iy, Greve
Key activifies: Nutritional guidance un variows healtiv related needs of adulty (weight

Edwcation
11.2011-12.2014: PhD v Sensory Scaience.
Duwiston of Industrial Food Researcin, National Food [nstitute, Danisiv
Techunical Uni
Thesis: Sensory factory un food satUsfaction —an wnderstanding of the
sotsfaction term and a messirement of factors wuwolved v sensory -
09.2007-06.2011: MSe in Human Nutrition (Con. Scient HE)
Department of Food Science, Unic of Copeniragen (LIFE)
Thesis: Howto- change 2 -3 year old children’s food preferences —a
comparison of Mere-exposure, Flovowr-flavour-learning and
Flavowr -Nutrient-Learning
01.2002-06.2006: Prof. BSc i Nutrition and Healtinv
Suhiry Seminarivm, Copenhagen



Thesis: Improvement of children’s dietory - and. plysical activity

habits

Project nvolvement

2017/ -:

lnnoSweet; Integrated perception, psychology, and plysiology for

sweetness perception via sugor replacement and reduction for valune

added healtiy

2016/ -:

2015/16:

quality

2011/15:

2010/11:

beverage applications

OmniSaM, Thhe Omnibus Satiety Metric, o multimodal metrie for
predicting the satiating effects of real foods and drinks

Key respovsibilities: Creating the researcihv project (from Lea to- collection of consortinm and.
Funding seeking); Ethvical approval; Project management; Work package leadersihip; Conducting
nmudtl-disciplinary reseorchy Communicate researciv fundingy to- project partners and general
selentific commmnity; Seek additional Funding

A pinciv of Salt, the effect of reduced salt content un chreese on foorl

Key respovsibilitiey: Consumer study (mere—exposure, central located, and un-home test);
Sensory analyses (Triangle test and descriptive analyses); Induwstry collaboration; Supervision of
Master stndents; Commumnicate researci findingy to- project pourtners and general scientific
community

SengWell, Sensory food satsfaction v promoting healtivy and

Key responsibilities: Condunet researcin activities related to- e SensWell project (defiunition and
methodl development, and Consumer study withv adudtsy in DK and Novrway); sensory stndies,
Collaborate withv project and Industry partners; Communicate research fundingy

HabEat, Determining factorsy and critical periods un food Habpit
formation and breaking in Early childirood: o multidisciplinary
approocin

Key responsibilities: Responsible for dota collection in the HabEat project; Daily contact person
for participonty and researchery, Dato analysis, Master Hiesls writing

Food Munistry uwwolvement

2017/ -:

2016/17:

Project: Ramumer o madl og maltider U skolen —et inferventionsstuolie
Key responsibilities. Study design; Data collection; Supervision of research assistont; Report
writing; Communication to-the Food Minestry

Project: Ramuwmer omv mad og maltider v skolen —et Wtteraturstndie

Key responsibilities: Supervision of reseorciv assistont; Report writing; Communication to-the
Food Minestry



2016:

2015/16:

2015:

2015/ -

Project: Afdoekiming af madens knvalitet samt betydning af méltiders
rammwesr og madielateret bivskvalitet blandt eldre | eget hjem

ey responsihbllity: Study design; Supervision of researcn assistont; Report writing;
Communication to- the Food. Minestry

Plot project: Effekten af visiferet erncering, mad. og mdltider L eldire
bosidende | eget hjem pd luskyalitet; herunder spisegleede og
fundktionsesne

Key responsibility: Study design; Supervision of researciv assistont; Report writing;
Communication to- the Food Minestry

A stratfegy for researciv i food related healtivy ageing
Key respovsibilities. Overview of research in healthvy ageing; write strategy; communication to-
stakelrolders

Project: Professionalisering og gget tveerfaglighed | samarbejolet
omkring sundere mad og miltider U untegrevede dagtilbpud
Key responsibilities: A guantifative validation study; Researchv on how-the meal context can

Orol contribution, conferences/ seminars/ meetings

2017:

2015:

Andersen, BV. Meninger om mad og méltider. Fremfrrd elove.
ldeundnklingsworksihop o Kost og Erneering, Copeniragen, Denmark:
Andersen, B.V., Kidmose, U. and Byrne, D.V. Fgdevarer og Sunol
Aldring U et fpdevareperspektiv: Faglig Felgegruppempde MFVM,
Copeninagen, Denumark

Awndersen, B.V. Product experience and satisfaction: An
unterdisciplinary discussion. Pangborn Symposivum, Gothenbpiirg
Sweden

Andersen, B.V. Methodologlcal ssumnes concerning measuring sensory
sotUsfoction. Pangborn, August 2015, Gotirenburg Sweden

Andersen, BV. and Hyldig, G. Factors umportant for Sensory- and.
Foodl Satusfaction —a case stndy ow frult drinks: Final SenswWell
meetung. Copendragen, Denmark.

Andersen, BV. and Hyldig, G. Overview and main findings from
WP1. Sensory factors un food setisfaction —an understonding of tie
satusfaction ferm and o measmrement of factorsy uwwolved un sensory -
andl food satisfaction. Funal SemswWell meeting. Copeniragen, Denmark.
Andersen, BV. and Byrne, D.V. Sensory Science unv Evaluation of
Foook: Play with yowr senses Demo: Food & Blotech Seminar. Arivns,
Denmark.



2014

2012:

Andersen, BNV. and Hyldig, G. Vocabuwlary to- express Satusfaction witiv
mealy: EnwroSense, Copendragen, Denmark.

Andersen, BV., Green-Petersen, D. and Hyldig, G. Sensory factory un
Satsfaction withv foods —covsumer’s perspective. MAPP conference,
Middelforrt; Denmark.

Poster contribution: conferences

2016:

2015:

Andersen, BV., Grgnbpeck, M.S., Eggers, N., Serventl, L. and Byrne,
D.V. Effects of type of trigemunal stumumlation on sensory specific
desires. Euvosense, Dijon, Fronce

Andersen, B.V., Kidmose, U., Mielby, L.A., Charistensen, AM.,
Hemmingsen, A., Nprgaard, M.K., Akkerman, M., Fogeds, B. and
Hammershg), M. Reduce salt content un yellow- cheese without
compromising consmmers acceptance —an approach and resulty from
a mere exposnre study. Ewrosense, Dyon, France

Kidmose, U., Andersen, B.V., Mielby, L.A., Hemmingsen, A.,
Chwrustersen, AM., Nprgaowd, M.K., Akkermain, M., Foged, B. and
Hammershg), M. “Salt content v semi-hard ciheese —the effect of salt
reduction on sensory properties and cornsumer acceptonce. Ewrosense,
Dyow, Fronce

Bjerge, H.H., Kolle, S., Kldmose, U., Andersen, B.V., Grong|, A.,
Grunert; K.G. and Byrne, D.V. ”Elderly and stakeoloer view on Hie
effect of approved food. service on guality of Ufe, inclunding eating
enjoyment and functional capacity’. Euvosense, Dijon, Fronce

Hawmumershg), M., Akkerman, M., Lpkke, M.M., Andersen, B.V., Mielby,
L.A., Kidmose, U., Spndergaord, L., Jespersen, L., Andersen, U. and
Ngrgoowrd, M.K. Salt content in yellow- cheese ay o ressdt of brining
cheese ripening. IDF Parradlel Symposivm, Dublin, lreland,

Andersen, BV., Byrne, D.V., Bredie, W.L.P and Mpller, P. Effects of
Gotienbhurg, Sweden



2014

2013:

Teachi

2015/16:

Andersen, B.V., Kraggerud, H., Brotkioff, P.B. and Hyldig, G. Location
Pangborwn, Gothvenburg, Sweden

Andersen, B.V., Brockioff P.B. and Hyldig, G. Wihic sensory
foods? Pangborn, Gothenburg, Sweden

Grpnbeck, M.S., Andersen, B.V., Mielpy, L.H. and Byrne, D.V.
Objectivity versns subjectivity of Ultra Flasiv Profling wiren
combined withv Projective Mapping uwsing a trauned panel. Pangborn,
Gotienburg, Sweden

Grpnbeck, M.S., Andersen, BV., Mielby, L.H. and Byrne, D.V.
Optumisation of Projective Mapping by the wse of a panel generated
ottribute List: Pangborn, Gotivenburg, Sweden

Mcielby, L.A., Andersen, B.V., Eggers, N., Jensen, S., Sgrensen, AK.,
Kildegaard, H. and Byrne, D.V. The relatiovusiip between real choice,
the satiating capacity and effective responses. Pangborn, Gothendpuarg,
Sweden

Andersen, BV. and Hyldig, G. Size mattery -doey Serving Size affect

the resudt wiven conduncting acceptonce tests? Ewvosense, Septembper
2014, Copendragen, Denmark

Andersen, BV. Hyldig, G., Viemose, I., Jensen, S., Laungesen, J. and
Bredie, W.L.P. Measires of Sensory Satisfaction and Overall
Satisfaction lead to- a more detailed wnoerstonding of consmmer’s
affective produrct pevception than wmeasures of liking alone.
EwroSense, Copendragen, Denmark

Andersen, BV., Green-Petersen, D. and Hyldig, G. Development of o
Method measuring Sensory Satsfaction. Leatherihead, England

Lecture in ’Sensory and Comsummer Science’’ v He course: Raw-
Material Quality and Food Techunology 1 (AU, MSe, 5 ECTS)



Exercises un “Sensory analyses’’ at the covrse: Raw- Materiol Quality
and. Food Techunmology 1 (AU, MSe, 5 ECTS)

2013/14: Lectwre in ’Corsmmer tes4y’’ of Hhe cowrse: Avancerede metoder L
knalitetonalyse af levnedsmidler og bio—produdkiter (DTU)

Exercises ot 3 -week~counrse

2012/13: Lecture in ’Covrusmmer tesy’’ of the cowrse: Avancerede metoder L
knalitetonalyse af levnedsmidder og bio—produdkiter (DTU)

Lecturre U “Sensory and comsmmer science’’ ot the course:
Introduktion L
Fgdevarer (DTU, Diplom [ngenigr)

Exercises ot 3 -week ~cownrse

Supervision (as project supervisor)
2016/17: 1 MSce student

1 Exchange stuoent

1 Exchhange researcier

2015/16: 2 MSc stwdents
2 BSc stwoents
2 Infernsiip Students
2 Trainees

2013/14: 1 BSc stndent
1 Internsiiiye Stuolent

Examuiner and censor tosks

2016: Internal AU Censor: 5 stuwdents
Examiner: 1 student
Co—exominer: 2 MSc stwdents

2 BSc stndents

1 Interrsiiip stuolent
6 growp reporty v the course: Raw- Material
Quality and Food Techunology



2014

Co—examiner 1 BSc stndent

Scientfifie papers

Published

2017:

2017:

2016:

2016:

2015:

2015:

Andersen, BV., Byrne, D.V., Bredie, W.L.P. and Mpler, P. Cayenne
pepper Unv oo meal: Effect of oval heat on feelings of appetite, sensory
specifie desives and well-being. Food Quality and Preference; ln press
Andersen, BV., Mielpy, L.A., Viemose, I., Bredie, W.L.P. and Hyldig, G.
Integrotion of the sensory experience and post-ingestive measures for
uwnderstanding food setisfaction: A case stuoly on sucrose replacement
by Stevia Rebaundiana and addition of Betn Glncon i fruit drinks.
Food guality and FPreference, 58, 76-84

Mielby, L.H., Andersen, BV., Jensen, S., Kildegaard, H., Kuznetsova,
A., Eggers, N., Brockihoff, P.B. and Byrne, D.V. Changes un sensory
characteristics and Hhelr relation witiv consumery Uiking, wanting
and sensory satisfaction: Using dietory fibre and lume flavor in Stevia
rebaundiana sweetened fruit beveroges. Food Research Infernational
82, 14-21

Akkermain, M., Spndergaord, LK., Jespersen, L, Balling, M.R., Mackie,
A., Ngrreby, N.L., Andersen, U., Ngrgaord, M.K., Lpkke, M.M., MpUer,
JR., Mielpy, L.A., Andersen, B.V., Kidmose, U. og Hammershhg), M..
Interaction between sodiumm chloride and texture v semi~haio
Danishv cheese as affected by brining tume, DL -staurter cunltnre,
hymosin type and cheese ripening. Infernational Pairy Jowrnal, In
press

Andersen, BV. and Hyldig, G. Corsumers view on determinants to-
food satusfaction: A qualifotive approaciv Appefife, 45, 4-16
Andersen, B.V. and Hyldig, G. Food. satisfaction: Integrating feelings
before, during and. after food intake. Food Quality and Preference;
43, 126-134



DCA reports

2016: Andersen, B.V., Kidmose, U. og Byrne, D.V. Fpdevarer og sund aldring
U et Uvsperspektiv: I press.

Bjerge, H.H., Kidmose, U., Andersen, B.V., Byrne, D.V., Hansen, G.L.,
Grgning), A., Grunert, K.G. Afdoekning af madens kyalitet somt
betydining af miltidery ramwmer og madwelateret livskvalitet blanot
eldire | eget hjemv —et knvantitotivt projekt: ln press

201s: Bjerge, H.H., Kolle, S., Kidmose, U., Andersen, B.V., Groning), A.,
Grinert, K.G. and. Byrne, D.V. Effekden af visiteret erneering, mad og
mdltider +l eelore U eget hjem pd Livskyalitet, herunder spisegleede og
funktionsesne. (Nr O75)

Published populor articles

2017: Stendolt, T. and Andersen, B.V. ’Fokus pé elodres ernceringstilstand. og
holdninger +U fpdevaver’ Food Print no: 5

Andersen, B.V. " LEldre er tlfredse med madleverung”. Love cntervcenw
art P1 Movgen

Andersen, B. V. Overveegt er 0gsie en rusikofaktor for eldve’’. DCA
newy theme

Bjerge, H. H. and. Andersen, B.V. > LEldre er overovrdnet tilfredse med,
mad lavet U eget hjewl’. DCA news theme

Byrne, D. V. and Andersen, B. V. Ny roapport afdekker eldies
holdninger HL mad og mdltider’”’. DCA news theme

2016: Andersen, B.V. ’Forskning folte Hl alle sanser pd FOOD Festival’’.
DCA news letter

2013 Andersen, BV. “Nydelse pd tollerkenen med godb samuittighed’’.
Krydsfelt



