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STRAWBERRY
(FRAGARIA X ANANASSA DUCH.)

appearance Dr. Mari Sandell (Hakala) 2002
« Factors affecting the internal quality of strawberry (Fragaria x
ananassa Duch.) fruit (University of Turku
sound Duch.) fruit (University of Turk
smell sugars, acids and volatiles are important components of flavor,
depending on variety
taste fruit is very perishable and sensitive to injuries
every pre- and post harvest factors have influence on sensory
texture quality
4
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STRAWBERRY FLAVOUR
PRE- AND POST-HARVEST FACTORS & o Pe2 Correlation Loadings (X and Y)
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SEA BUCKTHORN
MANY OF US PREFER MORE SWEET (HIPPOPHAE RHAMNOIDES)

THAN SOUR & BITTER
Dr. Katja Tiitinen (Factors contributing to sea buckthorn
flavor, 2006, University of Turku)

mild aroma

strong sourness and astringency

weak sweetness and fruity flavor

malic acid, fructose and glucose
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SEA BUCKTHORN FLAVOUR SB: MODIFICATION OF ASTRINGENCY
10 - PC2 Correlation Loadings (X and Y)
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. . . BILBERRY, CROWBERRY AND BLACK CURRANT
Malolactic fermentation and astringency

Malic acid is modified to lactic acid => orosensory modification Dr. Oskar Laaksonen 2011 Astringent food compounds
. and their interactions with taste properties (University of
acid
I 32 Turku).
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Xeoxpl: 83%13%  Y-oxpl: 55%32% Factor 1(X 50%, Y 53%)
Sandel et al. (2009) Orosensory profies and chemical compasition of black currant (Ribes igrum) juice and fractons of press
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