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Introduction:  

Varied food intake, with enough fruits and vegetables, is very important for a healthy life and the prevention of 

chronic illness. Many children are however neophobic, and reject novel foods, particularly fruits and 

vegetables. We propose a new model, which states that sensory hypersensitivity contributes to food rejection. 

To some children, foods are more sour, more bitter, smell stronger or feel more slimy. This hypersensitivity is 

caused by lower perceptual thresholds and slower habituation to new stimuli. Our model will be tested in a 

series of empirical studies and an intervention examining different multisensory exposure techniques. 

Hypothesis and Objectives:  

There are two objectives: 

1. To establish whether differences in children in sensory threshold perception and habituation rates in the 

modalities of taste, smell and touch are associated with fruit and vegetable acceptance. 

2. To establish whether sensory thresholds can be altered using habituation techniques, thereby increasing 

fruit and vegetable acceptance. 

Setting and Methods:  

Objective 1 is tested by several experiments, using well established sensory threshold tests, 

psychophysiological responding and standardised taste tests. The results will be used to design an intervention 

to increase fruit and vegetable acceptance, which will be tested in high food neophobic children (objective 2).  

Impact:  

The results will be of interest to parents and educators, health professionals and policy makers. Societal health 

impacts will be achieved through a greater understanding of healthy food rejection, and we will generate clear 

strategies and interventions. This will have economic advantages through the improvement of health through 

diet.  

Requirements candidate: Highly motivated student with good English communication skills and proactive and 

resolute attitude. 
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