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e Objectives of the platform

0 Discovering the history of carrot

0 Showing its diversity

0 Discussing different types of breeding




generation of sensory descriptors that
characterize each sample

Benefits :

Untrained consumers : time gain

Quickly applied

Disadvantages :
No quantitative evaluation
Low repeatability

Dim 2 (17.06%)
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Example on bread sample: influence of grown environment on
sensory quality
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After tasting the carrot sample, please write below one to three
sensory descriptors that characterize it according to you

Sample ..

Descriptors 1:

Echelle 1: 106¢

Descriptors 2:

Descriptors 3:




An outlier: the purple

Heterogeneity in description (number of descriptors per sample)

Carrot with sensory identity and some without




Carott comparison on sensory descriptor, dimension 1 et 2
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Carott comparison on sensory descriptor, Dimension3

Dim 3 (12.31%)
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* Objectives of the platform
0 Discovering the diversity of buckwheat
0 Presenting participatory research

e Objectives of the tasting

0 Discussing the effect of variety and terroir on sensory
quality of flour

0 Tasting galettes, a Breton speciality



Check the sensory characteristics that describe according
to you the sample
Sample ...
Omusty aroma Ocereal aroma
Osmoky aroma Ochestnut aroma
Oacid taste Orancid aroma
Osalty taste Ocooked vegetables
Odusty aroma Opersistent aftertaste
Osweet taste Otoasted aroma
Free descriptor:




Heterogeneity in the number of descritpors

The four-sample characterized by savour more than flavour

The CCP, grown in two environment show similar characteristic




Buckwheat pancake comparison on sensory descriptor

CA factor map
3 :
P mushroom
3 salt_les !
~ 1 '
E balanced !
e tastelgss i
)

chestr:u arome .A 29"38' arom@ooked_vegetable bitter

chestnut adosin aroma metal
burned_aroma

o . Shesnut_aropig, ty_gqgm_aromﬁ_ Do o
sweet taste
persistent_aftertaste

bUCkWhﬁﬁked vegetz:lt&lg}t

ed_aroma
salty_tastesa 44

A

' .
acid_taste rancid_aroma
I

A

1
L)
]
L]
]
1
1
persitant_aftertaste

1
1
i
-1 0 1 2
Dim 1 (52.08%)



