Product Development Through the Eyes of the Consumer:
Applying Sensory and Consumer Insight Tools for Development Success

Judy Lindsey, CFS
R&D Director, Sara Lee Frozen Bakery
Judy Lindsey has 30+ years of food industry experience working in all aspects of product development and
commercialization. Her expertise is in the translation of consumer wants and needs to product design and formulation.
As newly appointed R&D Director at Sara Lee Frozen Bakery, Judy leads her team to transform fresh ideas into new
products in a space designed for close collaboration with their customers. Prior to this role, Judy served as VP and
General Manager of Product Dynamics, a Division of RQA, Inc. She has held senior technical leadership positions working
for the Kellogg Company and at ConAgra Foods with responsibility for innovation and brand growth through product
enhancement.
Janet McLean
Global Sensory & Consumer Guidance Director, Diageo
Janet McLean has had 30 years working in the food and beverage industry including Campbell Soup, Kraft Foods, and
Diageo. She holds a BS and MS degree in Food Science with a concentration in sensory. Current areas of professional
interest include linking sensory and emotional ties with product and packaging and understanding consumer sensory
segmentation to drive optimal portfolio development for her company. At Diageo, her current role is ensuring her team
is delivering the best insights and procedures for new product development.
Darla Hall, CFS
Partner, Research Vibe
Darla Hall, Founding Partner of Research Vibe, guides cross-functional teams to deliver strategic solutions that transform
consumer insights into innovative products, brands, and services. For three decades, Darla has provided services to
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