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The PhD project is contributing to several ongoing projects (HyCheese, MicroTexture, MicroStructure) aimed 
to understand the fundamentals of the texture of plant-based food products at microscopic level, as well as 
explore the relationship between texture perception and consumer acceptance of plant-based foods. 

Collaborators

HyCheese,  MicroTexture, MicroStructure

Study 1
Perform a Descriptive Analysis of the meat emulsions from the 
MicroStructure project.

Data is correlated with instrumental data (provided by project 
partners).

Study 3
Perform a Descriptive Analysis of the cheese emulsions from the 
MicroTexture project.

Data is correlated with instrumental data (provided by project partners).

Further a consumer study on oral processing is desired to investigate.

Systematic literature reviews
Review 1: Dairy analogs
Review 2: Meat analogs

Words used to describe instrumental measured microstructure of 
plant-based food analogs.

Sensory words used to describe plant-based food texture and 
mouthfeel.

​  

Study 2
Perform a Descriptive Analysis of the cheese hybrid from the 
HyCheese project.

Data is correlated with instrumental data (micro and macro data, 
provided by project partners).

Further an online consumer study regarding attitudes about hybrid 
products is desired to investigate.

PhD plan
- of experiments

General outcome is to evaluate plant-based foods to optimize the texture profile to increase consumer 
acceptability. Further the outcome is to understand the relationship between sensory and instrumental 
analysis in plant-based food products. Also, the outcome is to establish individual consumer preferences 
and acceptance.
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