Title:

Quality Consumption of Strawberries ( Fragaria ananassa)

Authors & S. Carballa’, M. Scalone®, M. Borthagaray®

affiliations: ! Instituto Nacional de Investigaciones Agropecuarias, Uruguay, 2 Junta Nacional dela
Granja, Uruguay, > Laboratorio Tecnol 6gico del Uruguay, Uruguay.

mbortha@l atu.org.uy

Abstract: Consumers increasingly require a food product that preserves their nutritional value;

(Your abstract | retain fresh colour, flavour and texture.

must use Appearance, texture and flavour are attributes identified as to be key to acceptability of

Normal style fruit and also for consumersin making purchase of fresh produce.

and must fitin | The objective of this work was to investigate the consumer’s preference of sensory

this space. quality and the commercial aspects of fresh strawberries, harvested in spring time from

Your abstract | the south of our country, Uruguay- South America.

should be no In this study, seven different strawberries varigties (INIA-Araza, INIA- Ivapit,

longer than Ventana, Seascape, Camarosa, INIA- Ivahé Aromas) were sensory and

300 words. physicochemical evaluated.

This space will | The results obtained showed a high correlation between total soluble solids and sensory

‘expand’ over | attributes (colour, texture, and flavour).

2 pages as Camarosa and |vahé varieties were prefered for the external and internal aspects of the

you add fruit.

text/diagrams
into it.)

Future work should investigate other producer areas of the country and other harvesting
time.
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