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Odor detection, 51 
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Functional relationships 
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Psychophysical, 35 
Ratios and differences, 41-46 
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Heat balance equation, 87-88 
Hedonics 
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Intensity, 67 
Interstimulus procedures, 71-83 
Magnitude estimation, 14-16 
Odor, 14, 62-67 
Odor-taste interactions, 62-67 
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Scale ratings, 17 
Sweetness, 14, 66 
Taste aversion, 69 
Thermal comfort, 94 

Human engineering, 8-9 
Humans as sensors 

Aftereffects, 5 
Conscious report, 6 
Demand characteristics, 8 
Directed attention, 50-56 
Hypnotism, 7-8 
Illusions, 5 
Introspection, 5-7, 34-35 

I 
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Radiant heat transfer, 85, 89 
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Expectations, 7-8 
Responses, 7-8 
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