
Method

5-7 cultivars of the following vegetables were tested:

For each crop, the following sensory procedure was applied:

Sensory descriptive 
analysis quick and dirty
- is sensory assessors’ use of modified free choice profiling sufficient for screening of vegetable cultivars?  
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Results

GDA gave the most detailed characterization of the vegetables. However, consensus results for the modified 
free choice profiling were sufficiently comparable to GDA for all vegetables except parsley root and red cab-
bage where the modified free choice profiling results were rather inconclusive. The GDA on parsley root revea-
led only small perceivable differences between the cultivars, which might be why the results from modified free 
choice profiling for parsley root were inconclusive. 

 

lin
e

h
.m

ie
lb

y@
fo

o
d

.a
u.

d
k

Introduction and aims

Sensory scientists have a vast portfo-
lio of sensory descriptive methods to 
choose from and the optimal analy-
sis depends on the aim of the study. 

In a current project we were intere-
sted in
• screening cultivars of six diffe-

rent cabbages and root crops by 
sensory characterization of the dif-
ferent cultivars. 

• whether modified free choice pro-
filing could give satisfactory results 
and thus minimize running costs 
and work load compared to gene-
ralized descriptive analysis (GDA). 
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Attribute plot modified free choice profiling
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t= taste
a= aroma
fl= flavour
at=aftertaste
Colours indicate 
different assesors

Conclusion

Depending on time and budget, 
the need for specificity and sta-
tistical information, which mo-
dified free choice profiling does 
not provide, the results show that 
modified free choice profiling is 
a useful tool for characterization 
of perceived difference between 
cultivars and thus screening pur-
poses.

On another note, the sensory as-
sessors found modified free choice 
profiling method a useful tool for 
the start fase of the vocabulary ge-
neration of GDA.


