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Development of a taste evaluation estimation method for Japanese agricultural
products using overseas taste judging and a multisensory instrumental analysis

system
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Due to the new corona infection and the invasion of Ukraine, the

international taste assessment was abandoned after 2020.A taste assessment and taste composition and
multisensorial instrumental analysis data for strawberry and 100% fruit juice prior to 2019 were
used to develop a taste evaluation estimation method. The screening items sweetness was positively
correlated with Brix, fructose and sugar, while acidity was positively correlated with malic acid. A
taste estimation model with a coefficient of determination of 0.96 or higher was developed for
sweetness, with a high relationship with three taste sensors and with all seven sensors for acidity.
In olfactory analysis, volatile component peaks with high correlation to sensory scores were
extracted, fingerprints were developed to express the aroma characteristics of each strawberry
variety, and an estimation model was developed for the judging item, aroma, with a coefficient of

determination of 0.6.
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Sensory Analysis Results
Product Name Total Score  First Impression Vision Olfaction Taste Texture
Kanjuku Ichigo 91 95 98 86 82 83
Scarlet 88.8 93 91 82 82 87
Sunsun-ichigo 90.4 92 91 83 88 94
International Taste Institute, Brussels 2019 Kanjuku Ichigo : Utsunomiya Univ.
g@:‘ International Scarlet : Kobayashi Strawberry Farm
< - 7 Taste Institute Sunsun-ichigo : Sun Sun en. Co., Ltd.
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