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Abstract: Repeated exposure to sugary, fatty, and salty foods often enhances their appeal. However,
it is unknown if exposure influences learned palatability of foods typically promoted as part of
a healthy diet. We tested whether the palatability of pulse containing foods provided during a
weight loss intervention which were particularly high in fiber and low in energy density would
increase with repeated exposure. At weeks 0, 3, and 6, participants (n = 42; body mass index (BMI)
31.2 ± 4.3 kg/m2) were given a test battery of 28 foods, approximately half which had been provided
as part of the intervention, while the remaining half were not foods provided as part of the
intervention. In addition, about half of each of the foods (provided as part or not provided as
part of the intervention) contained pulses. Participants rated the taste, appearance, odor, and texture
pleasantness of each food, and an overall flavor pleasantness score was calculated as the mean of these
four scores. Linear mixed model analyses showed an exposure type by week interaction effect for
taste, texture and overall flavor pleasantness indicating statistically significant increases in ratings of
provided foods in taste and texture from weeks 0 to 3 and 0 to 6, and overall flavor from weeks 0 to 6.
Repeated exposure to these foods, whether they contained pulses or not, resulted in a ~4% increase
in pleasantness ratings. The long-term clinical relevance of this small increase requires further study.

Keywords: pulses; palatability; repeated exposure; weight loss

1. Introduction

Palatability is defined as “the hedonic evaluation of oro-sensory food cues under standardized
conditions” [1]. Taste, odor, appearance, texture, temperature, sound, and trigeminal senses which
together constitute flavor are sensory characteristics of a food which people use to assess palatability [2].
The palatability of a food, especially its taste pleasantness, is the most important factor that determines
food selection or preference [3–5]. It is widely accepted that macronutrient composition influences
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palatability so that generally foods higher in fat and sugar content have higher palatability [6–8].
While foods higher in palatability are consumed in higher amounts in controlled studies, independent
of macronutrient composition [6,9,10], community-dwelling individuals tend not to self-select foods
that are not well-liked [11].

It is generally believed that foods containing fat, salt, and/or sugar, and which tend to be
energy dense, become more appealing with repeated exposure [12–15], though not all studies show
this [16–18]. For example, after repeated exposure to a saltier diet, individuals preferred higher levels
of salt [14]. In other studies, with repeated exposure to less palatable foods, or to low fat foods,
individuals increased their acceptance of those foods [15,17,19–25] and in some cases the intake of
those foods increased sufficiently to match the intake of other foods that were initially well-liked [26,27].
In other cases, though, over time palatability declined for initially liked foods [28,29] or remained
unchanged [23]. Possibly, factors such as the particular food, the quantity of the food, the nutrient
composition of the food, and/or the initial liking of the food may have contributed to the differences
in responses across studies.

Healthy satiety promoting foods which are generally rich in indigestible carbohydrates and
moderately high in protein are thought to help regulate body weight and reduce the risk for chronic
diseases such as type 2 diabetes, heart disease, and some cancers [30–32]. These foods are generally
promoted in the US Dietary Guidelines for Americans to help manage and reduce chronic disease
risk. However, estimates of non-adherence to such dietary changes for managing chronic diseases
are high, between 50% and 80% [33] , with one of the main reasons being that these foods may not
be very well-liked [34,35]. Pulses, which are legumes harvested solely for their edible dry grain [36],
are examples of healthful foods rich in indigestible carbohydrates and moderately high in protein
that have been shown to help with weight control and reduce chronic disease risk. However, pulse
consumption in the U.S. is markedly low, with only 8%–30% of US adults consuming pulses over one or
two days, and of this proportion, only 35%–42% consume the recommended amount (~1/2 c/day) [37].
Well-controlled, single-meals studies indicate that the palatability or taste pleasantness of pulse
containing meals were rated between 8% and 53% lower than non-pulse carbohydrate-based [38,39] or
meat-based [40] control meals. Thus, the relatively lower palatability of pulses compared to non-pulse
alternatives may be a factor contributing to their low intakes in community-dwelling individuals.

The purpose of this study was to test the effects of repeated exposure to foods that were provided
during a weight-loss intervention, including foods containing pulses, on changes in the palatability
ratings of those foods. We hypothesized that due to repeated exposure as part of the intervention
study: (1) the palatability of provided foods (containing and not containing pulses) would increase
during the intervention and also; (2) for pulse-containing foods, there would be a dose-response effect
of pulse on the increase in palatability ratings. The palatability data were collected as part of a weight
loss intervention for which the results on weight loss, appetite, dietary intake, and compliance with the
intervention will be reported in a future manuscript. Only the results on palatability are reported here.

2. Materials and Methods

2.1. Study Participants and Design

Participants and study design details will be reported in detail in a future manuscript but are
briefly described here. Overweight or obese (body mass index (BMI) 25–40 kg/m2) but otherwise
healthy, non-smoking men and women aged 21–50 years were recruited for the Beans, Weight Loss,
and Lifestyle (Be WeLL) study, a randomized controlled trial conducted at the Bastyr University
Research Institute (BURI) in the Seattle, WA area. The goal of the study was to assess dose-response
effects of pulse consumption during energy restriction on appetite, body weight and composition,
self-selected macronutrient and food intake patterns, cardiovascular and diabetes risk factors, and
palatability/taste-preferences for pulses. Regular pulse consumers were excluded from participation;
other exclusion criteria included having conditions or taking medications or dietary supplements
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known to affect energy regulation including taste acuity, and unstable body weight (>5 lbs. change
in past three months), and not liking or not being willing to consume any of the foods or food
ingredients used in the study. Data analyses were conducted at the Nutrition Science department of
Purdue University. The study was approved by the Institutional Review boards at Bastyr University
and Purdue University. Written informed consent was obtained from each individual prior to
study participation. Forty-nine individuals had enrolled but one dropped from the study prior
to randomization. This paper focuses on the results obtained for the palatability outcomes for the
42 participants who completed the six-week intervention. Results on the other outcomes mentioned
above will be published in a future manuscript.

The study design is shown in Figure 1. Palatability assessments using a test battery of foods, some
of which had been provided for consumption during the intervention, were performed at weeks 0, 3,
and 6. Forty-eight participants were randomly assigned to low (1 tablespoon or 15 mL/day for six
days/week), medium (~0.5 cup or 120 mL/day for six days/week to achieve the US Dietary Guidelines
recommendation for legume consumption exclusively from pulses [41]), or high pulse consumption
groups (1.8 cups or 432 mL/day or 2.7 cups or 600 mL/day for women and men respectively, for
six days/week, to achieve the Adequate Intake of dietary fiber exclusively from pulses of 25 and
38 g/day for women and men, respectively [42], for six weeks while undergoing 30% energy restriction.
All groups received four food items/day; participants were asked to consume one item each with
breakfast, lunch, dinner, and a snack. An energy intake goal and counseling on how to achieve this goal
were provided to each participant. Women received 1000 kcal/day (250 kcal per item) and men received
1200 kcal/day (300 kcal per item. These food items accounted for approximately 45%–55% of the
target energy intake, depending on individual energy requirements. The pulse containing foods were
provided to participants as part of the four food items per day for six days a week. Some or all of the
provided study foods contained pulses depending on the intervention group to which the participant
belonged. A total of 24 foods were created, each having three recipe versions, containing either no
pulses, 1 tablespoon of pulses, or 0.5 cup of pulses. There was a three-week rotating menu and within
a given week, each food reappeared on the menu only once. The mean macronutrient distribution of
provided food was similar across groups, but individual foods varied from 15% to 35% of energy from
protein, 15%–45% of energy from fat, and 30%–65% energy from carbohydrate. A variety of pulses and
pulse components were used, including black beans, cannellini beans, chickpeas, chickpea flour, great
northern beans, peas, pea hull fiber, and pinto beans. Foods were prepared in the research kitchen at
Bastyr University, and packaged for the participants.
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2.2. Assessment of Palatability

Participants tasted and rated the test battery of 28 multiple-ingredient, typical American-style
foods for pleasantness of appearance, taste, odor, and texture. The test battery (Table 1) included a
range of flavors and textures and was balanced with respect to food type (containing pulses or not
containing pulses) and exposure type (provided as part of the intervention or not provided as part
of the intervention). Foods not provided as part of the intervention and foods not containing pulses
served as controls that would allow us to tease out the separate effects of pulses and food provision,
and their interaction on changes in palatability ratings during the intervention. Most of the foods were
prepared in the research kitchen at Bastyr University by following a recipe, but some were purchased
off the shelf and required no preparation other than heating for some (e.g., peas, Amy’s Enchilada
Bowl, applesauce, asparagus).

Table 1. The 28-food item taste test battery for study participants classified according to exposure and
food types.

Food Type

Exposure Type Containing pulses Not containing pulses
Snack mix plain (chickpeas) Snack mix sweet and salty

Thai dip with pita (pinto beans) Corn muffin
Harvest soup (lentils) BBQ bake

Provided as Quesadilla (pinto beans) Apricot bulgur
part of intervention Egg casserole (great northern beans) Vegetable soup

Peanut butter energy bar (chickpea flour, pea hull fiber) Brownie
Chocolate mint pudding (pea hull fiber) Vanilla pudding
Peas Crackers and hummus (chickpeas) Applesauce Asparagus

Not Santa Fe stew (cannellini beans) Peanut butter pretzels
provided as part Bean salad (black beans) Luna bar
of intervention Curry (chickpeas) Pasta marinara

Amy’s Enchilada Bowl (black beans) Scalloped corn
Cashew pudding Carrot muffin

BBQ, barbeque.

The order of food tasting was randomized, with each participant assigned to one of three possible
orders, and each participant tasted the foods in the same order for each of the three test sessions
(see Supplementary Materials Table S1). Inadvertently, seven study participants tasted 2 to 4 foods
out of order and this alteration was examined in the statistical analysis but had no effect on the
results, as described below. During tasting sessions, one bite-sized piece of each food was presented
in a condiment cup and served at an appropriate temperature for consumption (i.e., cold, room
temperature, warm, or hot, depending on the food). Participants were given 1 minute to taste and rate
each food, and take a sip of water prior to the presentation of the next food. Palatability was assessed
using a standard nine-point scale. The scale was anchored at 1 and 9, respectively, with “extremely
unpleasant” and “extremely pleasant”.

2.3. Data Analysis

All statistical analyses were performed by using SAS software (version 9.3, SAS Institute Inc., Cary,
NC, USA) and Statistical Package for Social Sciences (IBM SPSS Statistics, version 20, SPSS Inc., Armonk,
NY, USA). Participant characteristics are expressed as mean ± SD (standard deviation); all other
variables are expressed as estimate ± SE (standard error). Differences in participant characteristics
at baseline among treatment groups were analyzed by using one-way analysis of variance (ANOVA)
with post-hoc analysis of paired comparisons using Tukey’s HSD (honest significant difference) test.
For each of the 28 food items, a flavor score was calculated as the average of the appearance, taste,
odor, and texture pleasantness ratings. Thus, five palatability variables (taste, appearance, odor,
texture, and flavor pleasantness) were included as outcomes. Analyses focused on each participant’s
aggregated palatability ratings, which were computed by averaging the ratings for foods in the same
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category (provided as part of the intervention/pulse, provided as part of the intervention/not-pulse,
not provided as part of the intervention/pulse or not provided as part of the intervention/not-pulse)
for weeks 0, 3, and 6. Cronbach’s analysis showed that this approach was reliable (Cronbach’s α values
showed a high degree of correlation between ratings from the same category, ranging from 0.78 to 0.90).

Repeated measures ANOVA on each aggregated palatability score was performed, with exposure
type (provided or not provided as part of the intervention), food type (containing pulses or not
containing pulses), pulse amount (low, medium, high), and time (week 0, 3, and 6) as the fixed factors
including all possible two, three, and four-way interaction effects, by using a mixed model (proc mixed
in SAS). A linear mixed model was used to account for possible correlation among the 12 observations
per participant and various correlation structures were considered. The model with the lowest BIC
(Bayesian Information Criteria, a model selection criteria that balances complexity and fit) was selected.
To determine if the seven participants that rated between two and four foods out of order from their
assigned randomized tasting order had affected the results, the analysis was performed both with
and without the data for these visits included, and there was no qualitative difference in the results.
Therefore, we present the results in which data for all visits for each participant are included. A p-value
of <0.05 was considered significant.

3. Results

3.1. Characteristics of the Participants

There were 42 participants (13, 16, and 13 in the low, medium, and high pulse groups, respectively).
The three pulse consumption groups did not differ at baseline in sex distribution (92%, 81%, and 85%
of participants in the low, medium, and high pulse groups, respectively, were females), BMI (low pulse
group 31.0 ± 4.2, medium pulse group 32.3 ± 5.1, and high pulse group 30.0 ± 3.1 kg/m2), or age
(40 ± 7, 38 ± 7, and 40 ± 7 years for low, medium, and high pulse groups, respectively).

3.2. Main Effects of Exposure Type, Food Type, Pulse Treatment Level, and Time

Values for palatability ratings ranged from a low of 6.4 ± 0.3 to a high of 7.5 ± 0.2 and varied
similarly across taste, odor, texture, appearance, and flavor variables (Table 2).

There were no differences in palatability ratings by food type (pulse, not pulse), pulse treatment
group (low, medium, high), or time (week, 0, 3, 6) (p > 0.05). However, there was a significant main
effect of exposure type, such that provided foods were rated about 3.4% lower than foods that were
not provided as part of the intervention across all time points for most variables (taste, appearance,
texture, flavor; p = 0.0048–<0.0001) with the exception of odor (p = 0.241).

3.3. Interaction Effects

Changes in the palatability ratings over time by exposure type are shown in Figure 2 and Table 2.
For most variables, palatability ratings increased over time, with the exception of odor, texture, and
flavor from weeks 0 to 3 for foods not provided during the intervention. There was, a significant week
by exposure type effect for taste (p = 0.018), texture (p = 0.002), and flavor (p = 0.016). Specifically,
in provided foods, but not in foods that were not provided, changes in taste and texture ratings were
significant from weeks 0 to 3 (p ≤ 0.031), and changes in the taste, texture, and flavor were significant
from weeks 0 to 6 (p = 0.001–0.003). There were no significant changes over time in palatability
ratings for any of the variables from weeks 3 to 6. Thus, overall, there was an increase in the ratings
for taste, texture, and flavor from week 0 to week 6 in provided foods with an average increase of
0.3 ± 0.1 points on the nine-point hedonic scale, whereas the average change over this same time
period in these variables in the not provided foods was 0.1 ± 0.1 points. There were no significant
interactions with pulse type or treatment.
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Table 2. Taste, odor, appearance, texture, and flavor pleasantness ratings by exposure type (provided
or not provided as part of the intervention), food type, and pulse treatment groups and week of
intervention (least square mean ± standard error of the mean).

Pulse Treatments

Low Medium High

Week 0 Week 3 Week 6 Week 0 Week 3 Week 6 Week 0 Week 3 Week 6

Taste +

Provided
Pulse food 6.8 ± 0.2 7.1 ± 0.2 7.2 ± 0.2 6.7 ± 0.2 7.1 ± 0.2 7.2 ± 0.2 7.2 ± 0.2 7.0 ± 0.2 7.1 ± 0.2

Not pulse food 6.5 ± 0.2 6.7 ± 0.2 6.9 ± 0.2 6.9 ± 0.2 7.3 ± 0.2 7.4 ± 0.2 6.6 ± 0.2 6.8 ± 0.2 7.0 ± 0.2
Not provided *

Pulse food 7.2 ± 0.2 7.0 ± 0.2 7.1 ± 0.2 7.1 ± 0.2 7.3 ± 0.2 7.1 ± 0.2 7.2 ± 0.2 7.0 ± 0.2 7.2 ± 0.2
Not pulse food 7.0 ± 0.2 7.1 ± 0.2 7.4 ± 0.2 7.1 ± 0.2 7.5 ± 0.2 7.4 ± 0.2 7.3 ± 0.2 7.2 ± 0.2 7.2 ± 0.2

Odor †,Φ

Provided
Pulse food 7.0 ± 0.2 7.1 ± 0.2 7.1 ± 0.2 6.8 ± 0.2 7.1 ± 0.2 7.2 ± 0.2 6.9 ± 0.2 6.8 ± 0.2 7.1 ± 0.2

Not pulse food 6.9 ± 0.2 6.8 ± 0.2 6.9 ± 0.2 6.9 ± 0.2 7.1 ± 0.2 7.3 ± 0.2 7.0 ± 0.2 6.6 ± 0.2 6.9 ± 0.2
Not provided

Pulse food 7.1 ± 0.2 6.8 ± 0.2 6.9 ± 0.2 6.8 ± 0.2 7.0 ± 0.2 7.0 ± 0.2 7.0 ± 0.2 6.6 ± 0.2 7.0 ± 0.2
Not pulse food 7.1 ± 0.2 7.1 ± 0.2 7.3 ± 0.2 7.1 ± 0.2 7.4 ± 0.2 7.5 ± 0.2 7.2 ± 0.2 6.8 ± 0.2 7.2 ± 0.2

Appearance ∆

Provided
Pulse food 7.0 ± 0.2 7.2 ± 0.2 7.0 ± 0.2 6.5 ± 0.2 6.7 ± 0.2 6.8 ± 0.2 6.9 ± 0.2 6.8 ± 0.2 7.1 ± 0.2

Not pulse food 6.6 ± 0.2 7.0 ± 0.2 7.0 ± 0.2 6.5 ± 0.2 7.0 ± 0.2 6.9 ± 0.2 6.8 ± 0.2 6.7 ± 0.2 6.9 ± 0.2
Not provided ø

Pulse food 7.1 ± 0.2 6.9 ± 0.2 7.2 ± 0.24 6.6 ± 0.2 7.0 ± 0.2 7.0 ± 0.2 7.1 ± 0.2 6.9 ± 0.2 7.2 ± 0.2
Not pulse food 7.0 ± 0.2 7.2 ± 0.2 7.1 ± 0.24 6.8 ± 0.2 7.1 ± 0.2 7.2 ± 0.2 7.1 ± 0.2 7.0 ± 0.2 7.1 ± 0.2

Texture

1 
 

₭  ₮ ,$

Provided
Pulse food 6.4 ± 0.3a 7.0 ± 0.3 6.9 ± 0.3 6.6 ± 0.2 6.9 ± 0.2 7.0 ± 0.2 6.9 ± 0.3 6.7 ± 0.3 6.9 ± 0.3

Not pulse food 6.4 ± 0.3ab 6.5 ± 0.3 6.7 ± 0.3 6.6 ± 0.2 7.0 ± 0.2 7.1 ± 0.2 6.3 ± 0.3a 6.7 ± 0.3 6.6 ± 0.3
Not provided

1 
 

₭  ₮ 
Pulse food 7.3 ± 0.3c 7.1 ± 0.3 7.1 ± 0.3 7.0 ± 0.2 7.0 ± 0.2 7.2 ± 0.2 7.2 ± 0.3bc 7.0 ± 0.3 7.2 ± 0.3

Not pulse food 6.9 ± 0.3 7.1 ± 0.3 7.3 ± 0.3 6.9 ± 0.2 7.2 ± 0.2 7.3 ± 0.2 7.2 ± 0.3b 7.1 ± 0.3 7.1 ± 0.3

Flavor α,λ

Provided
Pulse food 6.8 ± 0.2 7.1 ± 0.2 7.1 ± 0.2 6.7 ± 0.1 7.0 ± 0.2 7.0 ± 0.2 7.1 ± 0.2 6.9 ± 0.2 7.2 ± 0.2

Not pulse food 6.6 ± 0.2 6.8 ± 0.2 6.9 ± 0.2 6.7 ± 0.1 7.1 ± 0.2 7.2 ± 0.2 6.7 ± 0.2 6.7 ± 0.2 6.9 ± 0.2
Not provided γ

Pulse food 7.2 ± 0.2 6.9 ± 0.2 7.1 ± 0.2 6.9 ± 0.1 7.1 ± 0.2 7.1 ± 0.2 7.0 ± 0.2 6.8 ± 0.2 7.1 ± 0.2
Not pulse food 7.0 ± 0.2 7.1 ± 0.2 7.3 ± 0.2 7.0 ± 0.1 7.3 ± 0.2 7.4 ± 0.2 7.2 ± 0.2 7.0 ± 0.2 7.2 ± 0.2

In the same column and variable, values with different letters are significantly different. * Different from provided
(main effect) p = 0.0048. + Week × provided/not provided interaction effect, p = 0.018; a week 0: not provided >
provided p < 0.001, b provided: week 0 < week 3 p = 0.0314, c provided: week 0 < week 6 p = 0.0009. † Treatment
× week interaction effect, p = 0.0395; a high: week 0 > week 3 p = 0.0242, b high: week 3 < week 6 p = 0.0146,
c medium: week 0 < week 3 and week 0 < week 6 p = 0.0400. Φ Provided/not provided × pulse/not pulse
interaction effect, p = 0.0058; a not provided/not pulse> provided/not pulse p = 0.0056, b not provided/not pulse >
not provided/pulse p = 0.0035. ø Different from provided (main effect) p = 0.0003. ∆ Marginal treatment × pulse/not
pulse effect p = 0.0510.

1 
 

₭  ₮ Different from provided (main effect) p < 0.0001.

1 
 

₭  ₮ Week × provided/ not provided
interaction effect p = 0.0017; a week 0, 3, and 6: provided < not provided p < 0.0001, p = 0.0006 and p < 0.0001,
respectively, b provided: week 0 < week 3 and week 0 < week 6 p = 0.0080 and 0.0013, respectively. $ Treatment ×
week × provided/not provided × pulse/not pulse interaction effect p = 0.0221. γ Different from provided (main
effect) p = 0.0002. α Week × provided/ not provided interaction effect p = 0.0159; a week 0, 3, and 6: provided < not
provided p < 0.0001, p = 0.0340, p = 0.0137, respectively, b provided: week 0 < week 6 p = 0.0028. λ Marginal week
effect p = 0.0516.
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time during a weight loss intervention. We found that some components of palatability (taste, texture, 
and overall flavor pleasantness), but not others (appearance and odor), for foods which had been 
provided during the intervention increased, but this did not occur for foods that were not provided 
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Figure 2. Changes in palatability ratings over the six-week pulse intervention in provided and not
provided foods. Changes were calculated by subtracting the adjusted mean at the earlier time point
from the later time point. Values are presented as least square (LS) mean ± SEM (standard error of
the mean). * There were significant week by exposure type interaction effects for taste (p = 0.018),
texture (p = 0.002), and flavor (p = 0.016) (see Table 2 for p-values for changes from weeks 0 to 3
and weeks 0 to 6).

4. Discussion

Previous work has shown that in the US, pulse consumption is well below recommended intake
amounts and that pulses are not well-liked compared to carbohydrate-based control foods. Since
repeated exposure to foods rich in fat, sugar, and salt often increases preference for those foods, we
investigated whether repeated exposure to healthier foods, including those containing pulses, which
are high in fiber, and low in fat and sugar, would likewise result in increased palatability ratings over
time during a weight loss intervention. We found that some components of palatability (taste, texture,
and overall flavor pleasantness), but not others (appearance and odor), for foods which had been
provided during the intervention increased, but this did not occur for foods that were not provided
during the intervention. Thus, merely exposing individuals to these foods, regardless of whether
they contained pulses or not, resulted in increased ratings of taste, texture, and flavor over six weeks,
the latter of which encompasses multiple sensory qualities. Taken together with previous work, our
results suggest that it is possible for foods which are often promoted as components of healthful diets
to prevent and treat obesity and chronic disease, including pulses, to become more preferred over
time with repeated exposure. Additional studies are needed to determine if the magnitude of increase
observed in this study (4%) will translate to a greater selection of these foods in everyday life, whether
combined or not with other educational and lifestyle factors.

We found that from week 0 to 3, for provided foods, taste and texture pleasantness increased and
continued to increase through the end of the six-week intervention, by which time flavor pleasantness
had also increased. In contrast, the palatability ratings of foods that had not been provided did not
change over time. Most of the increases in the palatability of provided foods occurred in the first
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three weeks of the intervention, which is within the time frame that increases have been observed
in other studies (three days to ~10 weeks) [19–25]. Several studies have shown that with repeated
exposure, individuals learned to accept previously disliked foods [19–24], although not all studies
have shown this [16–18]. Some researchers have reported increases in liking or acceptance of fruits and
vegetables which were previously disliked of 15% to 53% from baseline. Accordingly, in these studies,
intake of the fruits and vegetables increased by 21% to 350%. Yet in some studies, although liking for
initially less liked or low palatability foods did not improve with repeated exposure, intakes of the
foods increased nonetheless [17,26]. In another study, the opposite occurred: participants increased
their acceptance of goat milk (by about 8%) with repeated exposure for six days, but this increase was
not sufficient to cause an overall product acceptance [23]. These discordant findings could possibly be
attributed to the wide variation across studies in repeated exposure duration (three days to 10 weeks),
or to different test foods or control foods used. In the present study, palatability for provided foods
increased by approximately 0.3 points (4%), yet it is uncertain if this increase is enough to sustain
self-selected intake under natural conditions. Alternatively, the lack of decrease in palatability of
provided foods over six weeks of repeated consumption, regardless of whether they contained pulses,
may be considered as signifying a strong potential for long-term consumption, as in another, similar
study on Australian sweet lupin kernel fiber [43].

Healthy high fiber, low fat foods are promoted for weight loss and prevention of chronic diseases,
but people do not generally adhere long-term to such dietary regimens. Some of the core explanations
for the low adherence to healthy diets include disliking of the taste, lack of meal preparation or
recipe skills, poor nutrition knowledge of health benefits, difficulty making changes to poor dietary
habits, and others [34,35]. In one review [34], the authors proposed a number of potentially beneficial
interventions that could be used in practice to improve adherence (e.g., nutritional tools, feedback,
telephone follow up, etc.), though they also stated that the studies they considered did not necessarily
combine these different approaches in the same fashion, which made comparisons across studies
difficult. In another review [6], Drewnowski concluded that taste, among other factors, should be taken
into account in dietary interventions aimed at improving diet quality. A factor to consider, however,
is that if repeated exposure does result in higher intakes, will intake be so high that weight loss efforts
are countered? In one study [44], repeated exposure to high energy snack foods reduced sensory
specific satiety and increased intake, showing the potential to thwart weight loss efforts. Similar
findings were reported in another study in obese, but not non-obese, participants [45]. Alternatively,
some studies indicate that with repeated exposure, participants are able to learn about the satiating
capacity of a food through its energy content rather than by the sensory characteristics, and hence
increase intake of low energy foods while decreasing intake of high energy foods [46,47]. Similar
findings were reported in non-obese, but not obese, participants fed a 300 kcal snack per day for
two weeks compared to the same snacks of lower or no energy [48]. Thus, it can be speculated that
consumption of healthier foods may improve with repeated exposure, but that intake might not be
so much as to offset weight loss efforts in a lifestyle intervention because participants may learn to
associate intakes with energy content rather than sensory qualities.

Pulse foods in our study were rated as moderately pleasant (~7 points on the nine-point scale) for
palatability at baseline, which is slightly higher than ratings of pulse foods in other studies of ~6 (also
on a nine-point scale) [38], 59 on a 100 mm visual analogue scale (VAS) (after correction for reverse
scoring) [40], and much higher than those in another study of 0.7 on a five-point scale [39]. Thus, in our
study palatability ratings for pulses were higher than previously reported, possibly because we used a
variety of pulses rather than just one pulse type, and because participants tasted pulses incorporated
into recipes rather than pulses alone. Since the ratings for pulse-containing foods in our study were
somewhat high to begin with, this could have accounted for why there was very little increase in
palatability rating over the course of the intervention. Though the change in palatability we observed
in this six-week study may not be enough to cause a change in behavior by itself, future studies should
examine the combined effects of compulsory repeated exposure and behavior change tools, such as
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education on the health benefits of consuming pulses, different and easy ways for preparing pulses,
and how to gradually and easily transition to including pulses more frequently in everyday meals
through the use of support of family and friends on subsequent self-selection of pulses and other
healthful foods [49].

Contrary to our hypothesis, we did not observe a dose-response effect of pulse amount during
the intervention on palatability ratings with repeated exposure. One explanation for this result may be
that participants in the high pulse group became habituated [50] with too much pulses and that this
introduced a monotony effect which could decrease acceptance [51,52]. Alternatively, mere exposure
may have the overriding influence over the specific dose. In a study in which children were repeatedly
exposed to bell peppers ad libitum, repeatedly inviting the children to taste the peppers regardless of
how much they ate was a good strategy for promoting liking and intake of the peppers [19]. Similarly
in a cross-sectional study of older low fruit consumers, repeated exposure for five weeks was enough
to increase fruit intake, and there was no added benefit of extra fruit provision [18]. In another study,
however, self-reported food liking was significantly reduced after two weeks of daily exposure to a
300 kcal snack compared to 0 and 100 kcal portions of the same snack [48]. Based on the first two
studies [18,19] and our present results, it appears that exposure, but not the amount of exposure,
is enough to increase palatability, whereas a higher amount of exposure could possibly decrease liking.

One of the major strengths of this study was our design which allowed us to determine the separate
effects of repeated exposure to both pulse and non-pulse foods on palatability using non-exposure
and foods not containing pulses as controls. Also, the order for rating the palatability for study foods
was randomized and remained mostly consistent within the same participant across time points.
This helped to minimize differences in ratings within the same subjects which could be brought
about by the order in which foods were tasted. Furthermore, we had a three-week rotating menu
for the foods we provided to study participants during the weight loss intervention and reused any
given food only once within a given week to help maintain interest. Participants were allowed to
self-select foods in much of their regimen, which created variety in the diet overall. Our study was
not without limitations, however. During the taste rating procedure, we did not use nose clips so our
taste assessments may have been confounded by both ortho- and retronasal olfaction [53]. We also
used the average palatability scores of several foods combined, which made our analyses even more
complex. In addition, the method we used to assess palatability (taste test) may not be a reliable
predictor of intake differences among individuals, as some have argued that taste pleasantness tests
are better predictors of consumption differences within the same individual than among different
individuals [54], whereas taste-and-spit pleasantness ratings better predict consumption differences
between individuals [55]. Furthermore, while individuals seek to make dietary changes during a
weight loss intervention, it is important to note that the effects of repeated exposure on palatability
may differ during weight loss compared with weight stability. Thus, weight loss may be seen as a
confounding factor in our study, and the inclusion of a control group which was not undergoing
weight loss would have allowed us to discern this potential difference.

5. Conclusions

Repeated exposure to healthier foods relatively high in fiber, moderate in protein, and low in
fat and sugar, which had been provided during a six-week weight loss intervention, resulted in a
~4% increase in pleasantness ratings whether they contained pulses or not. The long-term clinical
relevance of this small increase in palatability requires further study.

Supplementary Materials: The following are available online at www.mdpi.com/2304-8158/6/2/16/s1, Table S1:
Randomized orders for tasting of the 28-food item test battery.

Acknowledgments: The study was funded by a Pulse Innovation Project grant from Pulse Canada, and the
National Center for Complementary and Alternative Medicine (NCCAM) T32 AT000815 (now known as the
National Center for Complementary and Integrative Health (NCCIH).

www.mdpi.com/2304-8158/6/2/16/s1


Foods 2017, 6, 16 10 of 12

Author Contributions: M.A.M. and J.C.L. conceived and designed the experiments; M.A.G., P.A.P., and P.E.E.
performed the experiments; K.O.-B.A. analyzed the data; B.A.C. contributed statistical analysis tools; K.O.-B.A.
and M.A.M. wrote the paper. All authors provided input into the interpretation of the results, contributed editorial
comments, and read and approved the final manuscript.

Conflicts of Interest: The authors declare no conflicts of interest. The founding sponsors had no role in the design
of the study; in the collection, analyses, or interpretation of data; in the writing of the manuscript, and in the
decision to publish the results.

References

1. Yeomans, M.R. Taste, palatability and the control of appetite. Proc. Nutr. Soc. 1998, 57, 609–615. [PubMed]
2. Hyde, R.J.; Witherly, S.A. Dynamic contrast: A sensory contribution to palatability. Appetite 1993, 21, 1–16.

[CrossRef] [PubMed]
3. Caltabiano, M.L.; Shellshear, J. Palatability versus healthiness as determinants of food preferences in young

adults: A comparison of nomothetic and idiographic analytic approaches. Austr. N. Z. J. Public Health 1998,
22, 547–551. [CrossRef]

4. Glanz, K.; Basil, M.; Maibach, E.; Goldberg, J.; Snyder, D. Why americans eat what they do: Taste, nutrition,
cost, convenience, and weight control concerns as influences on food consumption. J. Am. Diet. Assoc. 1998,
98, 1118–1126. [CrossRef]

5. McMackin, E.; Dean, M.; Woodside, J.V.; McKinley, M.C. Whole grains and health: Attitudes to whole grains
against a prevailing background of increased marketing and promotion. Publ. Health Nutr. 2013, 16, 743–751.
[CrossRef] [PubMed]

6. Drewnowski, A. Taste preferences and food intake. Annu. Rev. Nutr. 1997, 17, 237–253. [CrossRef] [PubMed]
7. Drewnowski, A. Why do we like fat? J. Am. Diet. Assoc. 1997, 97, S58–S62. [CrossRef]
8. Drewnowski, A.; Greenwood, M.R. Cream and sugar: Human preferences for high-fat foods. Physiol. Behav.

1983, 30, 629–633. [CrossRef]
9. Yeomans, M.R.; Gray, R.W.; Mitchell, C.J.; True, S. Independent effects of palatability and within-meal pauses

on intake and appetite ratings in human volunteers. Appetite 1997, 29, 61–76. [CrossRef] [PubMed]
10. McCrory, M.A.; Saltzman, E.; Rolls, B.J.; Roberts, S.B. A twin study of the effects of energy density and

palatability on energy intake of individual foods. Physiol. Behav. 2006, 87, 451–459. [CrossRef] [PubMed]
11. De Castro, J.M.; Bellisle, F.; Dalix, A.M.; Pearcey, S.M. Palatability and intake relationships in free-living

humans. Characterization and independence of influence in north americans. Physiol. Behav. 2000, 70,
343–350. [CrossRef]

12. Beauchamp, G.K.; Moran, M. Acceptance of sweet and salty tastes in 2-year-old children. Appetite 1984, 5,
291–305. [CrossRef]

13. Pangborn, R.M.; Giovanni, M.E. Dietary intake of sweet foods and of dairy fats and resultant gustatory
responses to sugar in lemonade and to fat in milk. Appetite 1984, 5, 317–327. [CrossRef]

14. Bertino, M.; Beauchamp, G.K.; Engelman, K. Increasing dietary salt alters salt taste preference. Physiol. Behav.
1986, 38, 203–213. [CrossRef]

15. Mattes, R.D. Fat preference and adherence to a reduced-fat diet. Am. J. Clin. Nutr. 1993, 57, 373–381.
[PubMed]

16. O’Sullivan, H.L.; Alexander, E.; Ferriday, D.; Brunstrom, J.M. Effects of repeated exposure on liking for a
reduced-energy-dense food. Am. J. Clin. Nutr. 2010, 91, 1584–1589. [CrossRef] [PubMed]

17. Hogenkamp, P.S.; Mars, M.; Stafleu, A.; de Graaf, C. Repeated consumption of a large volume of liquid and
semi-solid foods increases ad libitum intake, but does not change expected satiety. Appetite 2012, 59, 419–424.
[CrossRef] [PubMed]

18. Appleton, K.M. Increases in fruit intakes in older low consumers of fruit following two community-based
repeated exposure interventions. Br. J. Nutr. 2013, 109, 795–801. [CrossRef] [PubMed]

19. Wardle, J.; Herrera, M.L.; Cooke, L.; Gibson, E.L. Modifying children’s food preferences: The effects of
exposure and reward on acceptance of an unfamiliar vegetable. Eur. J. Clin. Nutr. 2003, 57, 341–348.
[CrossRef] [PubMed]

20. Lakkakula, A.; Geaghan, J.; Zanovec, M.; Pierce, S.; Tuuri, G. Repeated taste exposure increases liking for
vegetables by low-income elementary school children. Appetite 2010, 55, 226–231. [CrossRef] [PubMed]

http://www.ncbi.nlm.nih.gov/pubmed/10096124
http://dx.doi.org/10.1006/appe.1993.1032
http://www.ncbi.nlm.nih.gov/pubmed/8239631
http://dx.doi.org/10.1111/j.1467-842X.1998.tb01436.x
http://dx.doi.org/10.1016/S0002-8223(98)00260-0
http://dx.doi.org/10.1017/S1368980012003205
http://www.ncbi.nlm.nih.gov/pubmed/23102407
http://dx.doi.org/10.1146/annurev.nutr.17.1.237
http://www.ncbi.nlm.nih.gov/pubmed/9240927
http://dx.doi.org/10.1016/S0002-8223(97)00732-3
http://dx.doi.org/10.1016/0031-9384(83)90232-9
http://dx.doi.org/10.1006/appe.1997.0092
http://www.ncbi.nlm.nih.gov/pubmed/9268426
http://dx.doi.org/10.1016/j.physbeh.2004.10.025
http://www.ncbi.nlm.nih.gov/pubmed/16445951
http://dx.doi.org/10.1016/S0031-9384(00)00264-X
http://dx.doi.org/10.1016/S0195-6663(84)80002-1
http://dx.doi.org/10.1016/S0195-6663(84)80004-5
http://dx.doi.org/10.1016/0031-9384(86)90155-1
http://www.ncbi.nlm.nih.gov/pubmed/8438771
http://dx.doi.org/10.3945/ajcn.2009.28863
http://www.ncbi.nlm.nih.gov/pubmed/20375191
http://dx.doi.org/10.1016/j.appet.2012.06.008
http://www.ncbi.nlm.nih.gov/pubmed/22721908
http://dx.doi.org/10.1017/S0007114512002188
http://www.ncbi.nlm.nih.gov/pubmed/22682526
http://dx.doi.org/10.1038/sj.ejcn.1601541
http://www.ncbi.nlm.nih.gov/pubmed/12571670
http://dx.doi.org/10.1016/j.appet.2010.06.003
http://www.ncbi.nlm.nih.gov/pubmed/20541572


Foods 2017, 6, 16 11 of 12

21. Noradilah, M.J.; Zahara, A.M. Acceptance of a test vegetable after repeated exposures among preschoolers.
Malays J. Nutr. 2012, 18, 67–75. [PubMed]

22. Remy, E.; Issanchou, S.; Chabanet, C.; Nicklaus, S. Repeated exposure of infants at complementary feeding
to a vegetable puree increases acceptance as effectively as flavor-flavor learning and more effectively than
flavor-nutrient learning. J. Nutr. 2013, 143, 1194–1200. [CrossRef] [PubMed]

23. Costa, M.P.; Balthazar, C.F.; Franco, R.M.; Marsico, E.T.; Cruz, A.G.; Conte, C.A.J. Changes on expected taste
perception of probiotic and conventional yogurts made from goat milk after rapidly repeated exposure.
J. Dairy Sci. 2014, 97, 2610–2618. [CrossRef] [PubMed]

24. Laureati, M.; Bergamaschi, V.; Pagliarini, E. School-based intervention with children. Peer-modeling, reward
and repeated exposure reduce food neophobia and increase liking of fruits and vegetables. Appetite 2014, 83,
26–32. [CrossRef] [PubMed]

25. Hetherington, M.M.; Schwartz, C.; Madrelle, J.; Croden, F.; Nekitsing, C.; Vereijken, C.M.; Weenen, H.
A step-by-step introduction to vegetables at the beginning of complementary feeding. The effects of early
and repeated exposure. Appetite 2015, 84, 280–290. [CrossRef] [PubMed]

26. Zandstra, E.H.; de Graaf, C.; Mela, D.J.; van Staveren, W.A. Short- and long-term effects of changes in
pleasantness on food intake. Appetite 2000, 34, 253–260. [CrossRef] [PubMed]

27. Hausner, H.; Hartvig, D.L.; Reinbach, H.C.; Wendin, K.; Bredie, W.L. Effects of repeated exposure on
acceptance of initially disliked and liked nordic snack bars in 9–11 year-old children. Clin. Nutr. 2012, 31,
137–143. [CrossRef] [PubMed]

28. Hetherington, M.M.; Pirie, L.M.; Nabb, S. Stimulus satiation: Effects of repeated exposure to foods on
pleasantness and intake. Appetite 2002, 38, 19–28. [CrossRef] [PubMed]

29. Van Wymelbeke, V.; Beridot-Therond, M.E.; de La Gueronniere, V.; Fantino, M. Influence of repeated
consumption of beverages containing sucrose or intense sweeteners on food intake. Eur. J. Clin. Nutr. 2004,
58, 154–161. [CrossRef] [PubMed]

30. Opperman, A.M.; Venter, C.S.; Oosthuizen, W.; Thompson, R.L.; Vorster, H.H. Meta-analysis of the health
effects of using the glycaemic index in meal-planning. Br. J. Nutr. 2004, 92, 367–381. [CrossRef] [PubMed]

31. Hutchins, A.M.; Winham, D.M.; Thompson, S.V. Phaseolus beans: Impact on glycaemic response and chronic
disease risk in human subjects. Br. J. Nutr. 2012, 108, S52–S65. [CrossRef] [PubMed]

32. Hayat, I.; Ahmad, A.; Masud, T.; Ahmed, A.; Bashir, S. Nutritional and health perspectives of beans
(phaseolus vulgaris l.): An overview. Crit. Rev. Food Sci. Nutr. 2014, 54, 580–592. [CrossRef] [PubMed]

33. De Geest, S.; Sabate, E. Adherence to long-term therapies: Evidence for action. Eur. J. Cardiovasc. Nurs. 2003,
2, 323. [CrossRef]

34. Desroches, S.; Lapointe, A.; Ratte, S.; Gravel, K.; Legare, F.; Turcotte, S. Interventions to enhance adherence
to dietary advice for preventing and managing chronic diseases in adults. Cochrane Database Syst. Rev. 2013,
2, CD008722. [CrossRef] [PubMed]

35. Nicklas, T.A.; Jahns, L.; Bogle, M.L.; Chester, D.N.; Giovanni, M.; Klurfeld, D.M.; Laugero, K.; Liu, Y.;
Lopez, S.; Tucker, K.L. Barriers and facilitators for consumer adherence to the dietary guidelines for
americans: The health study. J. Acad. Nutr. Diet. 2013, 113, 1317–1331. [CrossRef] [PubMed]

36. Food and Agriculture Organization. Definition and Classification of Commodities. 4. Pulses and Derived
Products. Available online: http://www.fao.org/WAICENT/faoinfo/economic/faodef04e.htm (accessed
on 5 October 2013).

37. McCrory, M.A.; Hamaker, B.R.; Lovejoy, J.C.; Eichelsdoerfer, P.E. Pulse consumption, satiety and weight
management. Adv. Nutr. 2010, 1, 17–30. [CrossRef] [PubMed]

38. Leathwood, P.; Pollet, P. Effects of slow release carbohydrates in the form of bean flakes on the evolution of
hunger and satiety in man. Appetite 1988, 10, 1–11. [CrossRef]

39. Pai, S.; Ghugre, P.S.; Udipi, S.A. Satiety from rice-based, wheat-based and rice-pulse combination
preparations. Appetite 2005, 44, 263–271. [CrossRef] [PubMed]

40. Bonnema, A.L.; Altschwager, D.; Thomas, W.; Slavin, J.L. The effects of a beef-based meal compared to a
calorie matched bean-based meal on appetite and food intake. J. Food Sci. 2015, 80, H2088–H2093. [CrossRef]
[PubMed]

41. U.S. Department of Health and Human Services. U.S. Department of Agriculture. 2015–2020 Dietary Guidelines
for Americans, 8th ed.U.S. Department of Health and Human Services: Washington, DC, USA, 2015.

http://www.ncbi.nlm.nih.gov/pubmed/23713231
http://dx.doi.org/10.3945/jn.113.175646
http://www.ncbi.nlm.nih.gov/pubmed/23700337
http://dx.doi.org/10.3168/jds.2013-7617
http://www.ncbi.nlm.nih.gov/pubmed/24582442
http://dx.doi.org/10.1016/j.appet.2014.07.031
http://www.ncbi.nlm.nih.gov/pubmed/25106091
http://dx.doi.org/10.1016/j.appet.2014.10.014
http://www.ncbi.nlm.nih.gov/pubmed/25453593
http://dx.doi.org/10.1006/appe.1999.0304
http://www.ncbi.nlm.nih.gov/pubmed/10888288
http://dx.doi.org/10.1016/j.clnu.2011.08.003
http://www.ncbi.nlm.nih.gov/pubmed/21868139
http://dx.doi.org/10.1006/appe.2001.0442
http://www.ncbi.nlm.nih.gov/pubmed/11883914
http://dx.doi.org/10.1038/sj.ejcn.1601762
http://www.ncbi.nlm.nih.gov/pubmed/14679381
http://dx.doi.org/10.1079/BJN20041203
http://www.ncbi.nlm.nih.gov/pubmed/15469640
http://dx.doi.org/10.1017/S0007114512000761
http://www.ncbi.nlm.nih.gov/pubmed/22916816
http://dx.doi.org/10.1080/10408398.2011.596639
http://www.ncbi.nlm.nih.gov/pubmed/24261533
http://dx.doi.org/10.1016/S1474-5151(03)00091-4
http://dx.doi.org/10.1186/1471-2458-11-111
http://www.ncbi.nlm.nih.gov/pubmed/21329508
http://dx.doi.org/10.1016/j.jand.2013.05.004
http://www.ncbi.nlm.nih.gov/pubmed/23871110
http://www.fao.org/WAICENT/faoinfo/economic/faodef04e.htm
http://dx.doi.org/10.3945/an.110.1006
http://www.ncbi.nlm.nih.gov/pubmed/22043448
http://dx.doi.org/10.1016/S0195-6663(88)80028-X
http://dx.doi.org/10.1016/j.appet.2005.01.004
http://www.ncbi.nlm.nih.gov/pubmed/15927728
http://dx.doi.org/10.1111/1750-3841.12991
http://www.ncbi.nlm.nih.gov/pubmed/26270740


Foods 2017, 6, 16 12 of 12

42. Institute of Medicine. Dietary Reference Intakes for Energy, Carbohydrate, Fiber, Fat, Fatty Acids, Cholesterol,
Protein, and Amino Acids, Part I. National Academy of Sciences: Washington, DC, USA, 2005.

43. Hall, R.S.; Baxter, A.L.; Fryirs, C.; Johnson, S.K. Liking of health-functional foods containing lupin kernel
fibre following repeated consumption in a dietary intervention setting. Appetite 2010, 55, 232–237. [CrossRef]
[PubMed]

44. Tey, S.L.; Brown, R.C.; Gray, A.R.; Chisholm, A.W.; Delahunty, C.M. Long-term consumption of high
energy-dense snack foods on sensory-specific satiety and intake. Am. J. Clin. Nutr. 2012, 95, 1038–1047.
[CrossRef] [PubMed]

45. Clark, E.N.; Dewey, A.M.; Temple, J.L. Effects of daily snack food intake on food reinforcement depend on
body mass index and energy density. Am. J. Clin. Nutr. 2010, 91, 300–308. [CrossRef] [PubMed]

46. Hogenkamp, P.S. The effect of sensory-nutrient congruency on food intake after repeated exposure:
Do texture and/or energy density matter? Phydiol. Behav. 2014, 136, 86–90. [CrossRef] [PubMed]

47. Yeomans, M.R.; McCrickerd, K.; Brunstrom, J.M.; Chambers, L. Effects of repeated consumption on
sensory-enhanced satiety. Br. J. Nutr. 2014, 111, 1137–1144. [CrossRef] [PubMed]

48. Temple, J.L.; Bulkley, A.M.; Badawy, R.L.; Krause, N.; McCann, S.; Epstein, L.H. Differential effects of daily
snack food intake on the reinforcing value of food in obese and nonobese women. Am. J. Clin. Nutr. 2009, 90,
304–313. [CrossRef] [PubMed]

49. Polak, R.; Phillips, E.M.; Campbell, A. Legumes: Health benefits and culinary approaches to increase intake.
Clin. Diabetes 2015, 33, 198–205. [CrossRef] [PubMed]

50. Epstein, L.H.; Carr, K.A.; Cavanaugh, M.D.; Paluch, R.A.; Bouton, M.E. Long-term habituation to food in
obese and nonobese women. Am. J. Clin. Nutr. 2011, 94, 371–376. [CrossRef] [PubMed]

51. Meiselman, H.L.; deGraaf, C.; Lesher, L.L. The effects of variety and monotony on food acceptance and
intake at a midday meal. Physiol. Behav. 2000, 70, 119–125. [CrossRef]

52. Hirsch, E.S.; Matthew Kramer, F.; Meiselman, H.L. Effects of food attributes and feeding environment on
acceptance, consumption and body weight: Lessons learned in a twenty-year program of military ration
research us army research (part 2). Appetite 2005, 44, 33–45. [CrossRef] [PubMed]

53. Bartoshuk, L.M.; Klee, H.J. Better fruits and vegetables through sensory analysis. Curr. Biol. 2013, 23,
R374–R378. [CrossRef] [PubMed]

54. Bobroff, E.M.; Kissileff, H.R. Effects of changes in palatability on food intake and the cumulative food intake
curve in man. Appetite 1986, 7, 85–96. [CrossRef]

55. Hellemann, U.; Tuorila, H. Pleasantness ratings and consumption of open sandwiches with varying nacl and
acid contents. Appetite 1991, 17, 229–238. [CrossRef]

© 2017 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).

http://dx.doi.org/10.1016/j.appet.2010.06.004
http://www.ncbi.nlm.nih.gov/pubmed/20542068
http://dx.doi.org/10.3945/ajcn.111.030882
http://www.ncbi.nlm.nih.gov/pubmed/22492367
http://dx.doi.org/10.3945/ajcn.2009.28632
http://www.ncbi.nlm.nih.gov/pubmed/20016012
http://dx.doi.org/10.1016/j.physbeh.2014.03.025
http://www.ncbi.nlm.nih.gov/pubmed/24699132
http://dx.doi.org/10.1017/S0007114513003474
http://www.ncbi.nlm.nih.gov/pubmed/24229713
http://dx.doi.org/10.3945/ajcn.2008.27283
http://www.ncbi.nlm.nih.gov/pubmed/19458018
http://dx.doi.org/10.2337/diaclin.33.4.198
http://www.ncbi.nlm.nih.gov/pubmed/26487796
http://dx.doi.org/10.3945/ajcn.110.009035
http://www.ncbi.nlm.nih.gov/pubmed/21593492
http://dx.doi.org/10.1016/S0031-9384(00)00268-7
http://dx.doi.org/10.1016/j.appet.2004.04.010
http://www.ncbi.nlm.nih.gov/pubmed/15604032
http://dx.doi.org/10.1016/j.cub.2013.03.038
http://www.ncbi.nlm.nih.gov/pubmed/23660360
http://dx.doi.org/10.1016/S0195-6663(86)80044-7
http://dx.doi.org/10.1016/0195-6663(91)90025-N
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Study Participants and Design 
	Assessment of Palatability 
	Data Analysis 

	Results 
	Characteristics of the Participants 
	Main Effects of Exposure Type, Food Type, Pulse Treatment Level, and Time 
	Interaction Effects 

	Discussion 
	Conclusions 

