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angus

Delivering GREAT TASTING BERRIES that will DELIGHT our
customers each and EVERY DAY!

Breeding Production Sourcing Marketing
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TASTE THE BERRY BEST TASTE THE BERRY BEST TASTE THE BERRY BEST

ALICIA CATALINA MONET DALI

TASTE THE BERRY BEST
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SOFT FRUITS

Profile Strawberry profile
File: descriptive_analysis.frs Statistics computation: global
Plot of: Mean Analysis of variance

gical_odor0.8939 NB. 1l odor 0,7756 NS

Fruity 0,0055 **

Freshness 0,1663
Crunchness <0,0001 ***

Astringency 0,0665 NS Green 0,5222 NS

Strawberry 0,0265 *

Fermented 0,6339 NS

Floral 0,0674 NS

Firmness 0,0053 ** Peach 0,3281 NS

Sour 0,0025 ** Citrus 0,0101 *

Sweet <0,0001 *** Overall_flavor 0,0007 ***
NS : Not significantat 5% *:5% **:1% **.0,1%

Panel results

— STRAWBERRY1
— STRAWBERRY?2
——  AVA Star
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SOFT FRUITS

Appearance
9

Freshness

Juiciness Fruity

» Firmness Strawberry é

Sour Floral

Sweet Peach
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84% response rate

response rate

29%
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SOFT FRUITS
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Raspberry Sweet Juicy Pleasant Firm Soft Low Acid Acid Low Sweet  Seedy Unpleasant Overripe Tasteless
flavour flavor m Control = Sample1l ®Sample2 © Sample3 = IDEAL flavour
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SOFT FRUITS

Open call #1
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