
 

EDGAR CHAMBERS IV 

Kansas State University - Ice Hall 

1310 Research Park Drive 

Manhattan, KS  66502 

Phone: (785) 532-0156 

e-mail: eciv@ksu.edu 

 

EDUCATION: 

Ph.D.  Sensory Analysis, Kansas State University – 1980 

M.S.  Foods and Nutrition, Kansas State University – 1979 

B.S.  Food Science, University of Tennessee – 1977 

Postgraduate courses: Psychology and Behavior, Washington University (St. Louis) -1983-84 

 

PROFESSIONAL EXPERIENCE: 

 

University Distinguished Professor of Sensory Analysis and Consumer Behavior and 

Director, and Director, Sensory Analysis Center, Dept. of Human Nutrition, Kansas State 

University, Manhattan, KS, 1988-present (promoted to Professor 1993, named Distinguished 

Professor 2008)  

Direct M.S. and Ph.D. students and teach courses in sensory analysis, consumer behavior 

and evaluation, and food trends. Direct projects and staff at 2 facilities in Manhattan KS and 

Olathe, KS conducted by professionals, graduate students, technicians, and clerical workers 

to ensure collection, analysis, and reporting of data for projects including development, 

marketing, advertising, quality assurance, and legal issues.  Projects include categories such 

as food, cosmetics, packaging, textiles, pharmaceuticals, paint, and paper.  

 

Consultant (Sensory Analysis and Statistics), 1985- Present 

Various product evaluation, statistical, and expert analysis projects on food, beverages, 

paper, paint and other consumer goods for companies such as: Clorox, Pfizer, Avon,  

General Mills, DuPont,  Schering-Plough HealthCare, Gerber Corp., and others. 

 

Manager, Sensory and Statistical Analyses, The Seven Up Company (Headquarters), St. 

Louis, MO.  1981-1985 

Responsible for the design and analysis of sensory and consumer evaluation projects, 

development of products using computer-assisted modeling, and training personnel in 

statistical analysis.  Managed personnel who conducted studies on shelf-life, new product 

quality, ingredient substitution, and sensory quality assurance.  

 

OTHER PROFESSIONAL ACTIVITIES (emphasis on last 10 years) 

 

Editor-in-Chief, Beverages, 2014-present 

Editor-in-Chief, Journal of Sensory Studies 2009-2017 

Editorial Boards: Kasetsart (Thailand) Journal of Natural Sciences 

   Food in Health and Disease 

Foods 

mailto:eciv@ksu.edu
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Research Article Reviews - Food Quality and Preference, Journal of Food Science, Food 

Technology, Cereal Chemistry, Lebensmittel Wissenschaft und Technologie, African 

Journal of Biotechnology, Color Research and Applications, International Journal of 

Nutrition and Metabolism, Chiang Mai Journal of Science, Chemistry Central, and others 

Grant Reviews – NASA Food Quality for Astronauts Grants panel (Chair, 2009-2013), USDA 

Hispanic Serving Institutions Grants Panel, USDA Small Business Development Grants 

Reviews (multiple); Cornell University, Univ. of Missouri, and Texas A&M 

Competitive/Peer Grants Reviews; USDA peer reviews, 

Scientific Advisory Committees – Pangborn International Sensory Sciences Symposium, 2003, 

2005, 2009; International Program in Sensory Evaluation (Vietnam) – 2009; 2012, 2014, 

2016, 2018; ProPak Asia, 2009; Society of Sensory Professionals 2008, 2010 

Conference Organizing Committees - USDA CSREES committee to establish obesity research 

priorities, 2004; International Conference on Food Technology and Processing, Hyderabad, 

India, 2012; Society of Sensory Professionals 2008, 2010, 2012 

 

HONORS AND HONORARY SOCIETIES: 
 

Named “Guest Professor” (adjunct professor) at Southwest China National University, 2018 

Meritorious Paper for Applied Research, American Speech and Hearing Association, 2014, (with 

J. Garcia) 

Named International Educator of the Year, 2011, Kansas State University 

Named Honorary Citizen of Nueva de Julio, Argentina, 2010 

Named “University Distinguished Professor” – Kansas State University, 2008 

Outstanding Paper in Marketing & Culture, World Tea Association, 2007 (with D. Chambers and 

J. Lee) 

David R. Peryam Award, 2006 (highest award in the field of Sensory Analysis) 

Named “Fellow” of ASTM International and received Society Award of Merit, 2006 

Named “Distinguished Graduate Faculty” – Kansas State University, 2005 

Outstanding Paper in Nutrition and Health, Joint Association of Extension 

Administrators/Association of Research Directors, 2005 (with S. Godwin and R. Coppings) 

Research Excellence Award, College of Human Ecology, Kansas State University, 2004, 1998 

Certificate of Appreciation, Korean Society of Food Science and Nutrition, 2004 

Outstanding Paper, Association of Research Directors, 1997 (with S. Godwin) 

Who’s Who in Science and Engineering, 1997, 1998 

Award of Merit (1993), Certificate of Appreciation (1989), ASTM Committee on Sensory 

Evaluation 

Leadership award, Omicron Nu - Kansas State University, 1992 

Alumni Distinguished Service Award, Kansas State University, 1985 

General Foods Fellow, 1977-78 

Sigma Xi, Omicron Delta Kappa, Omicron Nu, Phi Kappa Phi, Phi Eta Sigma, Phi Tau Sigma  

National 4-H Food-Nutrition Winner, 1972 
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PROFESSIONAL ORGANIZATIONS: 
 

Society of Sensory Professionals – Chair, 2007-2009; Board member 2009-2016. 

American Society for Testing and Materials (ASTM) - Sensory Evaluation Division, Chairman, 

1995-97; Vice-Chairman 1992-95; Executive committee (since 1986); Chairman, Awards 

and Nominations committees 1998-2002 on-going member of those committees; member, 

Division on Appearance of Materials, 1990-Present  

Royal Institute of Thailand, International Representative to Expert Committee on Sensory 

Evaluation, 2008-present 

ISO (International Standards Organization) Technical Committee 12 on Sensory Evaluation, one 

of several US. Representatives 1992-present, US Chief of Delegation 2004 

Institute of Food Technologists (IFT) - speaker for the 2002, 1992, and 1989 Sensory Division 

Symposia; 1990 technical workshop at National meeting; Secretary, St. Louis section 

(1985-86), member 1977-2006 

American Association of Textile Chemists and Colorists (AATCC) - member of technical 

committee RA-89 on Hand Evaluation of Textiles 1988-present 

Marketing Science Association - Associate (Academic) member 1997-2009 

Advertising Research Foundation - Institutional member representative: 1999-2009 

 

SHORT COURSES TAUGHT/OTHER UNIVERSITY ACTIVITIES: 
 

“Fundamentals of Sensory Testing and Application to Textiles”, Textile Association of Vietnam, 

Ho Chi Minh City, 2018 

Graduate Research Experience – “Snack Foods – Japan”, Kyoto, Japan, 2017 

Graduate Research Experience – “Food and Religion – Turkey”, Turkey, 2015 

Graduate Research Experience – “Food and Culture – Egypt”, Egypt, 2015 

“Industrial Applications of Sensory Analysis”, Kasetsart University, Bangkok, Thailand, 2016 

“Coffee Flavor Workshop”, KSU in collaboration with World Coffee Research and Texas A&M, 

Olathe, KS, 2014 

“Beef Flavor Workshop”, KSU in collaboration with the Beef Checkoff and Texas A&M, Olathe, 

KS, 2013 

“Advertising claims: Strategic Development and Practical Applications”, New Jersey. In 

cooperation with Sensory Spectrum, 2012, 2013 

Graduate Study Tour – “Food, Textiles, and Culture - India", India, 2013  

Graduate Study Tour – “Food Development and Marketing in Thailand", Thailand, 2011 

Graduate Study Tour – “Food Development and Marketing in Argentina”, Argentina, 2010 

Graduate Study Tour – “Food Development and Marketing in Korea”, Korea, 2008 

“Practical Consumer Testing” – Shanghai, China, 2007 

“Market Development for Cheese: Flavor Options” (with D. Chambers) – Suncheon, Korea, 2007 

Graduate Study Tour – “Food Development and Marketing in Thailand”, Bangkok Thailand, 2006 

Visiting Professor, Assumption University, Bangkok, Thailand, 4 week intensive 3 credit course 

“Sensory Evaluation”, 2006 

"Consumer Testing” - Morristown, NJ, in cooperation with Sensory Spectrum, Inc., 1987 (twice), 

1989, 1990, 1991, yearly 1993-2007 

“Consumer Sensory Evaluation” – Bangkok, Thailand, 2003. 
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"Statistics for Sensory Analysis-Basic and Advanced"-Morristown, NJ, in cooperation with 

Sensory Spectrum, Inc., yearly 1989-2004 

“Management for Sensory Analysis” - Savannah, GA, in cooperation with Sensory Spectrum, 2000 

“Product Development for the Low Calorie Food Market” - Malaysia; Thailand; Indonesia; 

Sponsored by the U.S. Agency for International Development, 1995 

"Teaching Sensory Analysis" - Kansas State University, in cooperation with USDA and other 

university faculty. 1993, 1994 

"Product Testing by Consumers" - Kansas State University, in cooperation with other industry 

representatives, 1988 

"Multivariate Statistics" - The Seven-Up Co. and Philip Morris, Inc., 1984 

"Basics of Sensory Analysis" - Kansas State University, in cooperation with faculty, 1982, 1983 

Guest Lecturer - Tennessee State University Annually 1994-present 

Guest Lecturer - Alabama A&M University, 1994 

Guest Lecturer - Southeast Missouri State University - Annually 1981-1989 

Visiting Professor, - University of Missouri - 1985 

Visiting Instructor, University of Alabama, 1981 

 

GRADUATE STUDENT ADVISING 

Doctoral Students Completed – 17 

Doctoral Students in Progress – 5 

Master’s Students Completed – 32 

Master’s Students in Progress - 2 

Graduate Student Awards: 

 1st Place – KSU Graduate Paper Competition, 2018 

 1st Place – KSU Graduate Paper Competition, 2016 

 1st Place – KSU Capital Graduate Student Paper Competition, 2015 

 2 students (of 4 total) asked to present a workshop at Specialty Coffee Conference,  

1st Place – KSU Capital Graduate Student Paper Competition, 2014 

 1st Place – Society of Sensory Professionals “Research Methods”, 2014 

 1st Place – “Best Paper" Engineering and Processing Division, AACCI, 2012 

 1st Place – Society of Sensory Professionals “Innovation in Research”, 2010 

 1st Place – International Sensory Project Design Competition (Team of 2 students) - 2009 

1st Place – Institute of Food Technologists Sensory Division Scholarship – 2008 

1st Place – Society of Sensory Professionals “Methods Development”, 2008 

1st Place – International Sensory Project Design Competition (Team of 5 students) - 2007 

1st Place – International Sensory Project Design Competition (Team of 5 students) - 2006 

1st Place – International Sensory Project Design Competition (Team of 6 students) - 2005 

1st Place – KSU Food Science Research Paper Competition – 2004 

1st Place – KSU Graduate Student Paper Competition – Social Sciences - 2003 

1st Place – Institute of Food Technologists Sensory Grad. Res. Paper competition, 2002  

1st Place – Institute of Food Technologists Sensory Grad. Res. Paper competition, 2001 

1st Place – Institute of Food Technologists Sensory Grad. Res. Paper competition, 1999 

1st Place – Cherry Marketing Board Product Development Competition, 1997 

2nd Place – Institute of Food Technologists Sensory Grad.Res. Paper competition, 1996 

2nd place – Amer. Assoc. Textile Chemists and Colorists Grad. Res. Paper comp., 1994  
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Finalist – Institute of Food Technologists Sensory Grad. Res. Paper competition, 1993 

2nd place – Institute of Food Technologists Overall Grad. Res. Paper Competition, 1992   

Graduate Student Internships secured: 

 Mars Petcare – 2 internships - 3 months, 2 internships – 6 months 

 Anheuser Busch InBev  – 4 internships – 6 months  

 Diageo – 6 months 

Nestle’ Foods (Columbus, Ohio) – 2 internships for 6 months, 1 for 12+ months 

Nestle’ Child Nutrition (Gerber) - 4 internships – 6 months 

Procter & Gamble – 3 months 

McCormick Seasoning – 3 internships – two for 3 months, one for 5 months 

Moskowitz Jacobs Marketing Research, New York – 7 months 

 S.C. Johnson, Racine, Wisc – 7 months 

 Sensory Spectrum, Chatham, NJ – 2 internships - 6 months each 

 Pepsico Intl, 4 International Locations – 12 months 

 Frito-Lay International, Bangkok, Thailand – 6 months 

 Unilever, Connecticut – 3 internships, 6-11 months each 

Unilever, Chicago – 3 internships – 6-12 months each 

 Avon Products, Suffern, NJ – 2 internships - 3 months 

 Kelloggs, Battle Creek, MI – 6 internships – 6-11 months each 

 Fleischman Hilliard, Kansas City – 6 months 

General Mills, Minneapolis, MN – 7 months 

 Nabisco, East Hanover, NJ – 3 months 

 Coors, Golden, CO – 3 months 

 Bush Brothers, Knoxville, TN – 3 internships - 3 months each 

 Cadbury Schweppes, CT – 3 months 

 Schick Wilkinson Sword, Milford CT - 4 internships – 1 for 3 months and 3 for 12 months  

 ConAgra, Lincoln, NE – 3 internships – 1 for 9 months and 4 for 3 months 

 Peryam & Kroll Market Research, Chicago – 6 months 

 M&M Mars, Hacketstown, NJ – 3 months 

 Hills Pet Foods, Topeka, KS – 6 months 

 

UNDERGRADUATE STUDENT RESEARCH 

 

Joint advising of approximately 8 Human Ecology Honors Program students with Jane Garcia 

(major advisor).  All completed research and papers were published in high impact 

referred journals. 

Advisor for 3 university SUROP students - one later came to KSU for both MS and PhD degrees. 

 

PRESENTATIONS: 
 

“Sensory Analysis of Textiles”, 2018, Workshop for Vietnamese Textile Association, Ho Chi 

Minh City, Vietnam (7 lectures) 

“Testing across cultures and borders”, 2018, Chinese National Standards Organization 

Conference on Sensory Evaluation, Beijing China (Keynote)  
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“Sensory in the new product development process”, 2018, Southwest China University Food 

Science Symposium, Chongqing, China 

 “Relationship between descriptive flavor and texture attributes on in-home consumer acceptance 

of ground beef”, AMSA 71st Reciprocal Meat Conference, 2018, Kansas City, MO. 

(presented by co-author) 

“Relationship between descriptive flavor and texture attributes on volatiles of ground beef”, 

AMSA 71st Reciprocal Meat Conference, 2018, Kansas City, MO. (presented by co-

author) 

“Gravity Flow Test Comparisons: Are all 10 mL Syringes the Same?” 2018 American Speech-

Language-Hearing Assoc. Annual Meeting, Boston (presented by co-author) 

“Lighting and Environmental Conditions Affect Perception of Food Safety Issues: An Example of 

Doneness and Willingness-to-Eat Turkey Patties” 2017 Consumer Food Safety 

Conference, Washington, D.C. 

 “Motivating Consumers to Adopt Safe Handling and Preparation Practices for Raw Poultry” 

2017 Consumer Food Safety Conference, Washington, D.C. (co-author) 

 “Simple Measurement Tools for Visualizing the Consistency of Thickened Liquids” 2018 

American Speech-Language-Hearing Assoc. Annual Meeting, Los Angeles  (presented by 

co-author) 

“Development of Science Based Educational Messages for Poultry Food Safety” USDA Webinar, 

2016, Washington D.C. (Nationwide and continuing availability on the web) w/ Dr. S. 

Godwin 

“Comparison of sensory testing between different panels on flavor characteristics of coffee” 5th 

Society of Sensory Professionals Conference, 2016, Atlanta, GA. 

“Possibility of visually impaired/blind people as descriptive trained panel: The initial stage” 5th 

Society of Sensory Professionals Conference, 2016, Atlanta, GA 

“Improper Food Safety Behaviors Exhibited by Celebrity Chefs Create Need for Intervention” 

International Association of Food Protection Annual meeting, 2016, St. Louis, MO 

“Sensory Testing in a Global Marketplace”, Korean Food Research Institute Seminar, 2016, 

Seoul, Korea 

“Sensory Analysis: Conducting Tests of Foreign Products”, Pusan National University Foods and 

Nutrition Seminar, 2016, Busan, Korea 

“Using Sensory Sciences to Understand Consumer Needs Helps New Products Succeed” 2nd 

International Conference on Sustainable Global Agriculture and Food Security, 2016, 

Semarang, Indonesia 

“Comparison of the Use of Emoji Images to Assess Children’s Emotional Responses to Food 

Images in the U.S. and Ghana”, 2nd  International Conference on Sustainable Global 

Agriculture and Food Security, 2016, Semarang, Indonesia  

“Opinion & Beliefs of ‘Frontline’ Staff who Modify Food Textures”. 2016 American Speech-

Language-Hearing Assoc. Annual Meeting, Philadelphia, (presented by co-author) 

“Motivations of everyday food choices: An application of the food choice map” 5th Society of 

Sensory Professionals Conference, 2016, Atlanta, GA (presented by co-author) 

“Association between CATA and hedonic data: A study on the visual characteristics of dry dog 

food by consumers in the U.S.” 5th Society of Sensory Professionals Conference, 2016, 

Atlanta, GA (presented by co-author)  
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“Preference testing of novel fortified blended foods with infants and young children in Tanzania” 

5th Society of Sensory Professionals Conference, 2016, Atlanta, GA (presented by co-

author) 

“Motivations for food consumption during specific eating occasions in Turkey” 5th Society of 

Sensory Professionals Conference, 2016, Atlanta, GA (presented by co-author) 

“Determination of the sensory flavor attributes of smoked food products” 5th Society of Sensory 

Professionals Conference, 2016, Atlanta, GA (presented by co-author) 

“Changes in Lighting Conditions May Negatively Impact Perception of Doneness of Cooked 

Turkey Patties” International Association of Food Protection Annual meeting, 2016, St. 

Louis, MO (presented by co-author) 

“Recipe Modification Improves Food Safety Practices during Cooking of Poultry” International 

Association of Food Protection Annual meeting, 2016, St. Louis, MO (presented by co-

author) 

“Occurrence and Antimicrobial Resistance of Enterobacteriaceae in Shell Eggs from Small-scale 

Poultry Farms and Farmers' Markets” International Association of Food Protection Annual 

meeting, 2016, St. Louis, MO (presented by co-author) 

 “Motivations for Everyday Eating from Three Different Approaches” 5th SPISE conference, 

2016, Ho Chi Minh City (presented by co-author) 

“Assessing the Risk of Consumers Getting a Foodborne Illness from Handling Poultry Packages 

and Items Packages Came in Contact With”, USDA Institute of Food Safety and Nutrition 

Project Director Meeting, 2016, St. Louis Mo (presented by co-author) 

 “The Flavor of Coffee: Developing a Lexicon for Coffee Research” Colombian High Quality 

Coffee Association Annual Conference, 2015, Neiva, Colombia 

“Motivations for breakfast: Hunger or pleasure?” 11th International Pangborn Sensory Sciences 

Symposium, 2015, Gothenburg, Sweden 

“Recommendations for Determining Doneness Found in Egg Dish Recipes” European 

Symposium on Food Safety, 2015, Cardiff, Wales  

“Purchase, Storage, and Preparation of Eggs and Poultry in the United States Compared to 

Selected European Countries” European Symposium on Food Safety, 2015, Cardiff, 

Wales  

“The value of food”, Pusan National University Research Symposium, 2015, Busan, Korea 

“Consumer Behavior When Shopping for and Storing Poultry May Result in Cross-

Contamination” European Symposium on Food Safety, 2015, Cardiff, Wales (presented 

by co-author) 

“Americans' Food Safety Practices for Raw Poultry and Shell Eggs: Areas for Improvement” 

European Symposium on Food Safety, 2015, Cardiff, Wales (presented by co-author) 

“Impact of an Educational Sign on Consumer Use of Plastic Bags for Raw Poultry” International 

Association of Food Protection Annual Meeting, 2015, Portland, OR (presented by co-

author) 

“Consumer Behavior towards Leftover Storage in American and European Countries” 

International Association of Food Protection Annual Meeting, 2015, Portland, OR 

(presented by co-author) 

“Assessment of Temperature at Recommended Methods of Determining Doneness in Egg 

Recipes” International Association of Food Protection Annual Meeting, 2015, Portland, 

OR (presented by co-author) 
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“Consumers’ Cooking Practices for Eggs and Poultry Place Them at Risk for Foodborne Illness” 

International Association of Food Protection Annual Meeting, 2015, Portland, OR 

(presented by co-author)   

“Relating Coffee Consumption Routines to Emotions Derived From the Coffee Drinking 

Experience”, Institute of Food Technologists Annual meeting, 2015, Chicago, IL 

(Presented by co-author) 

“Unraveling the grind: do emotions influence coffee drinking?” CoCoTea, 2015, Aveiro, Portugal 

(presented by co-author) 

 “Using wordle™ to analyze CATA data: An example with olive oil” 11th International Pangborn 

Sensory Sciences Symposium, 2015, Gothenburg, Sweden (presented by co-author) 

“Applications of a dry dog food sensory lexicon” 11th International Pangborn Sensory Sciences 

Symposium, 2015, Gothenburg, Sweden (presented by co-author) 

“Development of a Coffee Lexicon for research” 11th International Pangborn Sensory Sciences 

Symposium, 2015, Gothenburg, Sweden (presented by co-author)  

“Development and Validation of Screening Tools for Classifying Consumers Based on Healthy 

Eating Criteria” 4th Society of Sensory Professionals Conference, 2014, Tucson, AZ 

“Sensory Changes with Aging and Their Impact on Everyday Life”, Health and Wellness in 

Aging Conference, 2014, Pusan National University, Busan, Korea 

“From Store to Fridge: Findings from U.S. Shop-a-Long Grocery Store Interviews on Consumer 

Handling of Raw Poultry”, Intl Assoc Food Protection, 2014, Indianapolis 

“Food Security, Sustainability, and Consumers”, International Conference on Sustainable Global 

Agriculture and Food Security, 2014, Bangkok, Thailand 

“Sensory Changes with Aging”, Florida Health Care Activity Coordinators Annual conference, 

2014, Dayton Beach Fl 

“Understanding Issues of Dysphagia Patients in Group Activity Settings”, Florida Health Care 

Activity Coordinators Annual conference, 2014, Dayton Beach Fl 

“Innovation and Development: The Customer Value Proposition”, Food Innovation Asia, 

Bangkok, Thailand, 2014, 

“Issues in Food Safety Related to Consumers’ Storage and Use of Leftover Food in Thailand”, 

Food Innovation Asia, 2014, Bangkok, Thailand 

“Sensory Analysis: Moving the Marketplace Ahead”, Campbell Research Symposium,2014, 

Camden, NJ 

“Quality and It’s Measurement”, Campbell Research Symposium, 2014. Camden, NJ 

“Salt: It’s Importance in Food”, Pusan National University Research Seminar, 2014, Pusan, Korea 

“Creating New Beverages: Establishing Consumer Value”, Sunchon National University 

Research Seminar, 2014,Suncheon, Korea 

“Salt: It’s Importance in Food”, Sunchon National University Research Seminar, 2014,Suncheon, 

Korea 

“Issues in Product Testing in Multiple Countries”, University of Helsinki, 2014, Helskinki, 

Finland 

“How Does Product Preparation Affect Sensory Properties: An Example with Coffee”, 4th 

Society of Sensory Professionals Conference, 2014, Tucson, AZ (Presented by Co-

Author) 
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“What Happens to the Product when Consumers don’t Follow Preparation Instructions? An 

Example of a Descriptive Sensory Tolerance Test for Cooked Porridge”, 4th Society of 

Sensory Professionals Conference, 2014, Tucson, AZ (Presented by Co-Author) 

“Evaluation of Chicken Meat Juice on Hands, Chicken Packages and Contact Surfaces During 

and After Grocery Shopping”,Intl Assoc Food Protection, 2014, Indianapolis (Presented 

by co-author)  

“Food Thermometer Usage among Consumers Who Cook Raw Poultry: Results of a National 

Survey”, Intl Assoc Food Protection, 2014, Indianapolis (presented by co-author) 

“Effect of Storage Temperatures on the Survival of Salmonella and Campylobacter in Chicken 

Eggs”, Intl Assoc Food Protection, 2014, Indianapolis (presented by co-author) 

“Measuring Complexity”, Givaudan Global Research Seminar, 2013, Cincinnati, OH 

“Flavor Complexity: Beyond Individual Attributes”, 10th International Pangborn Symposium, 

2013. Rio de Janeiro, Brazil 

“Effects of Processing on Pomegranate Juice Flavor using a semi-continuous profile method for 

flavor evaluation during consumption, 10th International Pangborn Symposium, 2013. Rio 

de Janeiro, Brazil 

“Differences among Colombian Coffee from the Pitalito Area”, Mild Coffee Company seminar, 

2013, Neiva, Colombia 

“Consumer Food Safety: Global Interest and Individual Realities”, Global Food Safety 

Conference, 2013, Barcelona, Spain 

“Sensory Testing Across Cultures and Countries: An Asian Perspective”, Thailand Sensory 

Network/Kasetsart Annual Research Conference”, 2013, Bangkok, Thailand 

“Visualizing thickened liquids with low-tech clinical tools: Applications for caregiver training” 

American Speech-Language Hearing Association Annual Meeting, 2013, Chicago, IL 

(presented by co-author) 

“Previous Exposure to Food Does Not Influence Subsequent Food Choice In Dogs”, Society for 

the Study of Ingestive Behavior, 2013, New Orleans (Presented by Co-Author) 

“Understanding what drives pet owners’ liking of dog foods”, Pet Food Forum, 2013, Chicago, 

IL(Presented by Co-Author) 

“Sensory Analysis and Product Development”, University SurColombiana Engineering Research 

Symposium, 2012, Neiva, Columbia 

“Thickened Liquids: Taking Responsibility for What our Patients Consume”, ½ day presentation 

with J. Garcia, American Speech-Language Hearing Association Annual Meeting, 2012, 

Atlanta, GA 

“Understanding International Consumer Needs and Testing Strategies For Food Product 

Development”, USDA International Science and Education Conference, 2012, 

Washington D.C. 

“Role of Sensory Evaluation in Quality Assurance and Shelf Life Prediction in Food Aid Products 

such as CSB, SSB, SCB”, USDA and USAID meeting on Food Aid Grants, 2012, 

Manhattan, KS 

“Understanding Flavor Complexity: What Individual Attributes Can’t Tell”, 3rd Society of 

Sensory Professionals Annual Conference, 2012, Jersey City, New Jersey 

“Measuring Beef Flavor”, Meat Science Seminar, 2012, Manhattan, KS 

“Understanding Products’ Sensory Characteristics Before Launch can Predict Success: A Global 

Study”, 4th SPISE conference, 2012, HoChi Minh City, Vietnam 
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“Testing Across Cultures and Countries: a Forum” (Leader), 4th SPISE Conference, 2012, HoChi 

Minh City, Vietnam 

“In-Person Interviews of Storage Practices for Ready-To-Eat Foods in Four U.S. States”, 7th 

International Food Safety Conference, 2012, Dubai, UAE  

“Data Handling for Consumer Personality Segmentation”, 3rd Society of Sensory Professionals 

Annual Conference, 2012, Jersey City, New Jersey (Presented by Co-Author) 

“A Comparison of Two Multivariate Techniques to Analyze Descriptive Data from Seasoned 

Beef Samples” 3rd Society of Sensory Professionals Annual Conference, 2012 Jersey 

City, New Jersey (Presented by Co-Author) 

“Using Sensory Methods to Examine Differences in Cooking Methods for Porridge Products 

Used in United States International Food Assistance Programs” 3rd Society of Sensory 

Professionals Annual Conference, 2012, Jersey City, New Jersey (Presented by Co-

Author) 

“Brown Rice: Cultural Effects on Consumer Perceptions and Beliefs” 4th SPISE Conference,  

2012, HoChi Minh City, Vietnam (Presented By Co-Author) 

“Novel sorghum-based fortified blended food for infants, young children, and adults”, AACC 

International annual meeting, 2012, Hollywood, FL (Presented by co-author) 

 “Sensory Analysis of Specialty Products”, Estonian Product Development Conference, 2011, 

Tallinn, Estonia 

"Nutritional Well-Being of Elderly People with Dysphagia (Impaired Swallowing), Sunchon 

University Seminar, 2011, Suncheon, South Korea 

“Consumer Based Product Development of Functional Foods: The Case of Grain Sorghum", 2nd 

International Congress on Food and Function, 2011, Kosice, Slovakia 

"Comparison of Pomegranate Juice Acceptance Globally", 2nd International Conference on 

Pomegranate, 2011, Madrid Spain 

“Flavor Diversity and Acceptance of Estonian Cheeses” 8th International Cheese Symposium, 

2011, Cork, Ireland 

“A Chemical Reference for Storage Musty when Grading Grain Odor” – USDA National 

Sorghum Advisory Board Workshop, 2011, Kansas City, MO 

“Embracing Cultural and Diverse Foodways” workshop, 102ndAmerican Association of Family 

and Consumer Sciences Annual meeting, 2011, Phoenix, AZ  (one of 3 speakers)  

“Research: A Primer”, Tennessee State University Family and Consumer Sciences Seminar, 

2011, Nashville, Tennessee 

“Color Shading – Dyeing Methods for Wool and Silk”, Prairie Star Quilt Guild, 2011, Manhattan, 

KS 

“The effect of pomegranate albedo extract on the total phenolic content and sensory profiles of 

five commercial pomegranate juices”, Institute of Food Technologists Annual Meeting, 

2011, New Orleans, LA, Presented By Co-Author 

“Farm to fork: Using all stages of the production cycle to help establish sensory standards”,10th 

Bi-Annual Pangborn International Sensory Sciences Conference, Toronto, Canada, 2011, 

Presented By Co-Author 

“Defining and characterizing the "Nutty" attribute across food categories”,10th Bi-Annual 

Pangborn International Sensory Sciences Conference, Toronto, Canada, 2011, Presented 

By Co-Author 
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 “The USDA Grain Grading Process and its relation to Sensory Analysis”, 2nd Society of Sensory 

Professionals Annual Conference, 2010, Napa, California 

“Impact of 6-n-propylthiouracil (PROP) bitter sensitivity on the liking of bitter functional foods 

and dietary intake”, 4th European Conference on Sensory and Consumer Research, 2010, 

Vitoria, Spain 

“Understanding Panelist Performance”, Joint Nestlé/General Mills International Symposium, 

2010, Minneapolis, MN 

 “Sensory Evaluation Application by US Food Manufacturers”, Update of Sensory Evaluation 

Symposium, 2010, Kuala Lumpur, Malaysia 

 “Role of Sensory Evaluation in Quality Assurance, Branding and Shelf Life Prediction”, Update 

of Sensory Evaluation Symposium, 2010, Kuala Lumpur, Malaysia 

“Publishing in High Quality International Journals”, UniversitiKebangsaan Malaysia Faculty of 

Science and Technology Research Symposium, 2010, Kuala Lumpur, Malaysia 

“Using Sensory Analysis to Evaluate Products”, 3rd Estonia-Finland Bilateral Product 

Development and Marketing Symposium, 2010, Tallin, Estonia 

“Case Studies of Sensory Evaluation in the Product Development and Maintenance Process, 3rd 

Estonia-Finland Bilateral Product Development and Marketing Symposium, 2010, Tallin, 

Estonia, 

“Diet Modifications Related to Dysphagia & Nutrition”, Kansas Speech Hearing Association, 

2010, Topeka, KS 

 “Sensory Analysis of Mangos of Different Varieties and Ripeness”, International Congress of 

Food Science and Technology, 2010, Cape Town, South Africa  

“What Fruits/Vegetables are Americans Eating? An In-Depth Examination of Fruit/Vegetable 

Consumption among Three Ethnic Populations”, 2nd Society of Sensory Professionals 

Annual Conference, 2010, Napa, California, Presented By Co-Author 

“Full Product Profile Graphing over the Duration of a Single Bite”, 2nd Society of Sensory 

Professionals Annual Conference, 2010, Napa, California, Presented By Co-Author 

“Differences in Preference Mapping Techniques”, 2010, 2nd Society of Sensory Professionals 

Annual Conference, Napa, California, Presented By Co-Author 

 “Predicting Product Success Internationally Using Information Known Before Launch”, 2nd 

Society of Sensory Professionals Annual Conference, 2010, Napa, California, Presented 

By Co-Author 

“Researching Green Tea: Information to Improve Market Presence in Various Countries”, 2nd 

Society of Sensory Professionals Annual Conference, 2010, Napa, California, Presented 

By Co-Author 

“Lexicon development for Beef Flavor across Different Muscles and Quality Grades”, 2010, 2nd 
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Performance Claims", Proceedings of the 4th NAD Workshop, Council of Better Business 

Bureaus, N.Y. p. 7-14. 

Chambers, B., Chambers, E. IV, Bowers, J.R., and Craig, J.A. 1991. Sensory detection and 

population thresholds for sodium tripolyphosphate in cooked ground turkey patties. J. Food 

Sci. 56: 206-209. 

Chambers, E. IV and Smith, E.A. 1991. Use of qualitative research in product research and 

development. In. Lawless, H. and Klein, B. (Ed.) Sensory Science Theory and Applications 

in Food. pg. 395-412. Marcel Dekker, NY. 

Gwanfogbe, P.N., Chambers, E. IV, Martin, G., Fotso, M., and Smith, M.F. 1991. Comparison of 

the acceptability of traditional Cameroon sauces made with addition of oil seeds to improve 

nutritional quality. Ecol. of Food Nutr. 25:323-332. 

Naewbanij, J.O., Stone, M.B., and Chambers, E. IV. 1990. Lactobacillus Plantarum and 

Enterobacter Cloacae growth in cucumber extracts containing various salts. J. Food Sci. 

55: 1634-1637. 

Goetsch, S.J., Cunningham, F.E. and Chambers, E. IV. 1990. Shelf life of raw and cooked fiber-

formulated pork nuggets. J. Sensory Stud. 5: 241-249. 

Chambers, E. IV. 1990. Sensory Analysis: Dynamic research for today's products. Food Technol. 

44(1): 92-94. 

Beckman, K.S., Chambers, E. IV, and Gnagi, M.M.  1984. Color codes for paired preference and 

hedonic testing. J Food Sci. 49: 1115-1116. 

Chambers E. IV, Bowers, J.A., Prusa, K. and Craig, J. 1982.  Sensory attributes and Instron 

measurements of reduced nitrite poultry frankfurters with sorbic acid or potassium sorbate. 

J Food Sci.  47: 207-209. 

Chambers, E. IV, Cowan, O.A., and Harrison, D.L. 1982.  Histological characteristics of beef and 

pork cooked by dry and moist heat in a conventional or microwave oven.  J Food Sci.  47: 

1936-1939, 1947. 



EDGAR CHAMBERS IV, cont. 
Prusa, K.J., Bowers, J.A. and Chambers, E. IV. 1982.  Instron measurements and sensory scores 

for texture of poultry meat and frankfurters.  J Food Sci. 47: 653-654. 

Chambers, E. IV  and Bowers, J.A. 1981.  Sensory characteristics of postmortem papain-injected 

turkey cooked conventionally or by microwaves.  J Food Sci.  46: 1627-1628. 

Chambers, E. IV, Bowers, J.A., and Dayton, A.D. 1981.  Statistical designs and panel 

training/experience for sensory analysis.  J Food Sci. 46: 1902-1906. 

Prusa, K.J., Chambers, E. IV, Bowers, J.A., Cunningham, F. and Dayton, A.D. 1981. Thiamin 

content, texture and sensory evaluation of post-mortem papain-injected chicken. J. Food 

Sci. 46: 1984-1986. 

Chambers, E. IV and Setser C.S.  1980.  Illustrating chemical concepts by experiments in food 

systems for introductory chemistry students. J. Chem. Educ.  57: 312-313 

 

GRANTS: 
 

“Product Development Innovation Incubator”, 2017-2021, $2,500,000, PepsiCo Inc. 

“Understanding Sensory Properties of Ground Beef Phases I & II”, 2015-2017, $32,500, National 

Cattleman’s Beef Association 

 “Novel Sorghum-Based Fortified Blended Foods for Infants and Young Children” 2012-2017. 

>$5,000,000. U.S. Department of Agriculture Foreign Agricultural Service (Co-Principal 

Investigator with S. Alavi, N. Lijia, B. Lindshield, and S. Procter) 

“Development of science-based and consumer-focused messages to improve consumers’ storage, 

handling, and preparation of poultry, eggs, and poultry products”, 2012-2018. $2,498,000. 

US Department of Agriculture (Co-Principal Investigator with S. Godwin, D. Chambers, 

and S. Cates)  

“Acceptance of Food Products during Use” 1996-2019. $1,717,625. Frito-Lay, Inc. 

“Evaluation of Product Characteristics” 1998-2018. $225,000. Peryam& Kroll Research 

Corporation (Co-Principal Investigator with D.H. Chambers)  

"Development of a Coffee Lexicon for Evaluating Climate, Production, and Processing Effects in 

Specialty Coffees", 2014-2015. $110,000. World Coffee Research, Norman Borlaug 

Foundation 

 “Product Testing, Evaluation, and Research” 2001-ongoing. $4,500,000+, multiple industrial 

sponsors (Co-Principal Investigator with D. Chambers) 

“Development of an On-line M.S. program in Sensory Analysis and Consumer Behavior”. 

~$35,000. 2013-2014. Kansas State University Distance Education Grants (PI with 4 Co-

PIs) 

“Beef Flavor Workshop” 2013. $35,000. National Cattlemen’s Beef Association. (PI with 3 co-PIs) 

“Development of Strategic Exportation of Functional Sauces for Korean Cuisine Globalization” 

2012-2014. $68.394. Sunchon National University Industry Collaboration Corporation 

(cancelled after strategic change by industry partner) 

“Development of Calcium-Enhanced Lettuce” 2011-2013, $41,965 EdenSpace, Inc. (US Dept. of 

Agriculture Small Business Research SubGrant) (Co-Principal Investigator with S. Park) 

“Faculty Position in Sensory and Chemical Analyses at University of Vigo-Ourense to Develop a 

Sensory Center” 2013-2016, $138,600.  Government of Spain. (with L. Vázquez-Araújo, 

PI) 



EDGAR CHAMBERS IV, cont. 
“Understanding International Consumer Needs and Testing Strategies for Food Development” 

2009-2012. $140,370. U.S. Dept. of Agriculture – International Science and Education 

Program (PI with D. Chambers and K. Adhikari) 

“Odor of Grain Sorghum” 2009-2011. $98,370. U.S. Dept. of Agriculture – Agricultural Research 

Service 

“Accuracy of Descriptor Categories for Portion Size Estimation in Dietary Recalls” 2002-2006, 

$275,000. U.S. Dept. of Agriculture. 

“Flavoring Youth Nutritional Beverages” 2005-2007. $35,000. SHS, Inc. 

“A Simplified, Rapid Tool for Estimating Portion Size in Dietary Studies” 2001-2004 $265,000 

U.S. Dept. of Agriculture. (Senior Associate. Principal investigator - S. Godwin – Tennessee 

State University) 

“Use of Portion Size Aids by Elderly Americans” 1998-2002. $260,000. U.S. Dept. of Agriculture 

(Senior Associate. Principal investigator - S. Godwin - Tennessee State University)  

“Evaluation of Products for Special Dietary Needs of Children and the Elderly” 1998-2003. 

$50,000. Ross Products 

“Developing Procedures for Measuring Impact on Diet” 1999-2002 $165,000 U.S. Dept. of 

Agriculture Family Nutrition Program 

“Improving Visual Information on Nutrition for Limited Resource Audiences” 1998-2002 $ 

206,000. U.S. Dept. of Agriculture Family Nutrition Program (Senior Associate. Principal 

Investigator is D. Chambers) 

“Product Methods Testing with Children and Youth” 1998-2001. $14,000. Coca-Cola Co. 

“Odor of Plastics” 1998-2001. $37,450. Fort James Corporation 

“Re-engineering a basic Food Science Course” 1999-2000. $18,500. American Dietetics 

Association (Co-Principal investigator with R. Gould, D. Chambers, B. Barrett, D. Canter) 

“Product Methods Testing with children and youth” 1998-2001. $14,000. Coca-Cola Co. 

“Evaluation of Products for Special Dietary Needs of Children and the Elderly” 1998-2003. 

$50,000. Ross Products  

“Acceptance of Products after repeated consumption  - Travel Grant to 3rd International Sensory 

Sciences Symposium”- 1998. $800.  Kansas State University Competitive Faculty 

Development (Travel Grants) Program  

“Evaluation of Grain Odor” 1995-98. $69,847. U.S. Department of Agriculture 

“Evaluation of Aids for Assisting with Dietary Recalls” 1997. $24,897. U.S. Centers for Disease 

Control, National Center for Health Statistics 

“Musty Compounds in Foods - Travel Grant to International Flavor Conference”- 1997. $1,400. 

Kansas State University Competitive Faculty Development (Travel Grants) Program  

“Effects of Honey in Heat Processed and Fresh Salsa” 1995-96. $15,000. National Honey Board 

(Co-Principal Investigator with F. Aramouni) 

“Honey Spreads and Specialty Products: Prototype Development and Applied Research” 1995-96. 

$7,500. National Honey Board, (Co-Principal Investigator with F. Aramouni) 

“Validation of Portion Size Estimation Aids Used in 24-hr. Dietary Recalls” 1995-1998. $274,301. 

USDA. (Senior Associate, Principal Investigator is S. Godwin - Tennessee State University) 

"Quality Study of Pork subjected to Two Types of Low-Dose Irradiation" 1995. $117,000. National 

Livestock and Meat Board. (Co-Principal Investigator with D. Kropf and M. Hunt) 



EDGAR CHAMBERS IV, cont. 
“Attribute Questions on Consumer Questionnaires - Travel Grant to International Food Science and 

Technology Conference” - 1995, $450. Kansas State University Competitive Faculty 

Development (Travel Grants) Program   

"Expert Evaluation of Products for Kansas Processors" 1995. $11,540. Kansas Value Added Center. 

"Sensory Analysis Education for the Food Science Curriculum" 1992-1994. $63,714. USDA (Co-

Principal Investigator with C. Setser) 

"Review of Techniques for Sensory Evaluation" 1993 $3,000. Stroh Brewing Co. 

"Determination of the Sensory Properties of Aromatic Rice" 1992-93 $9,500. State of Texas. 

"Evaluation of instrumental methods for measuring pasta firmness" 1993 $6,200. American Italian 

Pasta Co.  

"Evaluation of cookies with varying sweetener and fat replacement combinations" 1993. $6,300. 

Sunette division of Hoechst Celanese Corp. 

"Myths of Sensory Methodology - Travel Grant to 1st International Sensory Symposium" 1992. 

$1,500. Kansas State University Competitive Faculty Travel Grants Program. 

"Preliminary Evaluation of Products for Small Kansas Producers" 1992-94. $27,700. Kansas Value 

Added Center. 

"Development of Reduced-calorie Syrups for Kansas Processors" 1992. $5,000. Kansas value 

Added Center. (Co-principal investigator with F. Aramouni) 

"Snack Food Development and Evaluation" 1992-93. $5,000. Kansas Value Added Center. (co-

investigator with F. Aramouni) 

"Grain Odor" 1991-92. $81,507. USDA. 

"Use of Honey in Extruded Ready-to-Eat (RTE) Cereals" 1991-1992. $20,000. National Honey 

Board. (Co-principal investigator with P. Neumann) 

"Sensory Support--Remodeling" 1991. $5,000. Kansas Value Added Center 

"Sensory Evaluation of Ingredients for International Markets" 1990-92 (multiple phases). $45,500. 

Pepsico Food Service International/Pizza Hut. (Co-principal investigator with C. Setser) 

"Flavor of Selected Fresh Water Fish" 1990. $5,000. Kansas Value Added Center 

"Evaluation of Jams and Jellies from small Kansas Producers" 1990. $5,000. Kansas Value Added 

Center 

"Development of Soybean Derivatives Suitable for Textile Manufacturing" 1990-91. $10,000. 

Kansas Soybean Association. (Co-investigator with B. Reagan) 

"Research Equipment for Development of Food Products" 1989. $8,505  Kansas Technology 

Enterprise Corp. (Co-principal investigator with C. Setser) 

"Non-Food Uses of Soybean Protein and Oil in Textile Manufacturing, Printing, and Finishing" 

1988-1992. $90,000. Kansas Agricultural Experiment Station - Competitive Grants 

Program. (Co-investigator with B. Reagan) 

"Sensory Analysis Training Materials". 1988-89. $27,979. General Mills, Inc. 

"Development of a Sensory Panel to Evaluate Agricultural Products". 1988-89. $16,986. Kansas 

State Board of Agriculture (50%) and Kansas Value Added Center (50%). 

"Equipment for Sensory Analysis Research". 1989. $900. Kansas State University Faculty 

Development Grants Program. 

 



EDGAR CHAMBERS IV, cont. 
In addition to the grants listed, over $2,000,000 in the period 1988-2000 in industry sponsored 

contract research on foods and beverages; packaging materials; finishes; personal care 

products and fine fragrances; pharmaceuticals; fabric, paper and textile products; and other 

consumer products 

 


