
AIMS

1. To study the effect of different culinary preparations on the 
sensory quality of two celeriac cultivars. 

2. To relate the changes in sensory quality of celeriac during 
culinary preparation to their chemical composition. 

MATERIALS AND METHODS

Fig. 1. Experimental design. Descriptive sensory analysis was evaluated 
by a trained sensory panel. Aroma and sugar content was analyzed 
using GC-MS and HPLC, respectively. 

RESULTS AND DISCUSSION

Fig. 2. Sensory profile of raw, cooked and baked celeriac of the cultivars 
Rowena and Balder. Few of the attributes have been left out. 

Fig. 3. PLS plot of scores and loadings (chemcial (X)  and sensory data 
(Y)). 

The culinary preparation of celeriac was the most important 
contributor to the overall sensory quality of celeriac, whereas cul-
tivar played a minor role (Fig. 2 and 3). The highest intensity for 
most of the sensory attributes was found in the raw samples of 
the two cultivars, which could be explained by the highest con-
centration of almost all of the aroma compounds as well as the 
sucrose content. Only few sensory attributes were highest in inten-
sity for baked celeriac and could be explained by the presence 
of octanal and maillard reaction compounds. The low aroma 
concentration in cooked and baked celeriac is propably due to 
leaching out and evaporation, respectively.

CONCLUSION AND PERSPECTIVES

The sensory profile differed significantly between the culinary pre-
parations of celeriac whereas the cultivar had a minor effect on 
the sensory profile. The raw samples had the highest intensity of 
most of the sensory attributes as well as the highest concentration 
of most of the aroma compounds and sucrose content.
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