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Fruit quality attributes for European berry GenRes emphasized by consumer respongeéaluve
(“Sensory Quality”)

* The demand of berries is mainly based on their sensorial
quality

* The decisions of purchasing consumers are affected by
visual and other sensory parameters

* A key requisite for new germplasm arrival and successful
permanence on the market is

* a positive and consistent market
* consumer acceptance of their quality

* Breeders usually know the needs of farmers

e Consumer needs and preferences
* change and evolve over time
° not easy to assess
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* The WP4 was dedicated to make an up-to-date scenario
of desires and aspirations of consumers, as related to
guality of berries

* On-line surveys on consumer attitudes: food chain
associates, consumers

* Interviews and discussions: Berry experts and
stakehoders

* Berry varieties are developed to local / international /
both / markets: quality needs can be different in
different regions, for different products

* Critical sensory factors to be defined, even
acknowledging differences across different European
regions
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Testing consumer willingness to pay and
preferences

* To find out what sensory quality attributes
consumers value in berries

e External quality: without tasting
* Edible quality: tasting

 Critical sensory factors as related to
willingness to pay

* ... Results to be compared with fruit chemical
qguality , and with the results of trained
sensory panels

Taaksesi poydalle on asetettu marjapakkauksia, siirry arvioimaan
kyseistd naytettd. Tarkasta ndytteen numero lomakkeelta.

MNouse katselemaan pakkauksessa olevia marjoja samalla tavalla kuin
olisit kaupassa.

9

Perustuen ulkondksédn, kuinka paljon olisit valmis maksamaan tastd

verrattuna
Nayte: BC111
Tavanomaista  Normaalin .
vahemman hinnan +10% +25% +75% +100%
2 2 4 5 6
Kuinka miellyttéving pidat ia marjojen ulkondkéén liittyvid
ominaisuuksia?
Mayte: BC111
Ulkoniks yleisest
Erittiin Kohtalaisen Hieman  Eityytywdinen  Hieman Kohtalaisan Erittdin
tyytymatdn  tyytymsStdn  tyytymaton alkd tyytyvdinen  tyytyvdlnen  tyytywdinen
tyytymitan i
Nayte: BC111
Marjojan keke
Erittdin Kohtalsisen  Hieman  Eityytywiinen  Hieman  Kohtslsisen Erittsiin
tyytymatin  tyytymtdn  tyytymtan ik i i

tyytymatan
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How the sensory quality of berries is usually described?

* Breeders mainly direct descriptions to farmers and trade (fruit appearance, post harvest
quality)

* Random samples from the internet of sensory descriptions of strawberry fruit traits
related to eating :Firm, High brix, Excellent taste, Juicy, Very pleasant aroma, Aromatic
strawberry fragrance, Fruity aroma, Pleasant aroma, Very good, Outstanding taste,
Outstanding quality, Tastv, Excellent flavour ...

The Aroma Wheel

° Fo r CO m p a r i S O n : ﬂ‘l;:z:\‘n\;ﬁht;:\:' :}f‘nud and third ticr terms.,

(© American Society of Enologists and Vitculunsts)

Know Your
Potatoes

RED
Starch Content: Cooked Texture: -
Low (about 16 Firm, creamy
percent by weight)

potatoes,

* wines, etc.

How to Cook:
Flavor: Braise; boil for
Mineral-y, sweet salads, soups,

and stews

YUKON GOLD
Starch Content: Cooked Texture:
Medium (16 to 18 Velvety

percent by weight) How to Cook:

Flavor: Roast, mash, fry
Buttery, sweet

RUSSET

Starch Content: Cooked Texture:
High (at least 20 Dry, fluffy

\
S
\ percent by weight) . https://www. wbecellars fv be cellars- wm gi’{:,

‘ }  Flavor: Bake, roast, wine-tasting-resources.h i § EE% 9{%
http //SW|pef|Ie e’m/mBié“Wlsual -téktipbtato-guide
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How to describe the sensory quality of
strawberry, raspberry and blueberry by using
consistent methods?

To harmonize the assessment and descriptions of
fruit sensory quality of European berry GenRes

 List of attributes : lexicons
* Trained panels to assess berries

* To create sensory profiles to the varieties of
different berry species (computing models)

* To visualize sensory profiles (models)

* To serve as models for future use

03.04.2025
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* Open Call # 4: Breeders outside the project were invited to
participate, to learn, test and use the sensory methodologies

Consumers’
preferences of
berry quality
in different
regions of
Europe

Selected sensory
methodologies

Harmonized
assessment of

defined i
offered to the e s?nsory
use of European/ quality of
breeders isualized European
Visualize berry GenRes

sensory
profiles to the
selected berry
varieties — to

Information on
the sensory
properties of

Methods and
protocols to

serve as predict the

European berry e market
germplasm prospects of
collections

accessions
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