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The Taste of Success: Unlocking Sensory Quality in Fruits & Veggies!

Fruit and vegetable key evaluation criteria

Aspect, taste, aroma, and texture are key criteria in assessing the quality of fresh

and processed fruits and vegetables. Throughout the value chain, evaluating

sensory quality is essential to ensuring consumer satisfaction and market

success. Sensory analysis provides a structured framework to both objectively

assess sensory characteristics and measure product performance. Various
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methodologies help stakeholders optimize and promote product quality. Triangle

tests to detect differences between samples, hedonic tests that gauge

consumer acceptance, sensory profiling, CATA (Check-All-That-Apply), HRATA,

projective mapping to describe sensory characteristics are tools that offer

valuable insights. By understanding and applying these methods, producers and

industry players can enhance product appeal, improve consistency, and meet

consumer expectations.

Sensory quality isn’t just a detail—it’s a competitive advantage!

The fruit and vegetable industry: the role of sensory quality

Sensory quality is a powerful tool across the fruit and vegetable sector, helping

professionals refine their strategies and meet consumer expectations. Here’s how

different stakeholders can benefit:

For Fruit & Veg Breeders:

Select new hybrids with strong sensory appeal.

Identify key sensory drivers of liking to guide breeding decisions.

Analyze the influence of climate and location on sensory quality.



For Fruit & Veg Producers:

Determine the best harvesting time for peak freshness.

Assess the impact of storage and shelf life on sensory quality.

Evaluate how agricultural practices affect taste, texture, and aroma.

For Fruit & Veg Marketers:

Define consumer segments for tailored marketing.

Verify sensory claims like "crisper" or "juicier" to boost credibility.

For Fruit & Veg based Processed Food Producers:

Use consumer insights to develop new, high-potential products.

Assess how processing techniques impact taste, texture, and aroma.

Sensory evaluation isn’t just about quality—it’s about making the right decisions

at every stage!

What's new in HortiFoodTrends?

A team from InHort has been on

a two-week work placement at

LYFE

Read More

A team from InHort has been on

a two-week work placement

at Kopenhagen University

Read More

https://www.hortifoodtrends.eu/research-internship-at-lyfe/
https://www.hortifoodtrends.eu/research-internship-at-kopenhagen-university/


Training in modernconsumer

research methods and socio-

behavioural consumer work

Read More

Training in the transfer

of technology and the protection

of intellectual property

Read More

Join us on Social Media for exciting updates! 

Join us on social media! Follow us today and join the
conversation about sensory evaluation.
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