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Abstract       From the fruits species which have kernels, in processed shape 
peaches are the most appreciated fruits in various ways like: com-
pote,confiture, jam, juice, nectar, fruity puree. In this paper are presented two 
various methods used to evaluate the quality of cans for two peach variety: 
Jerseyland si Collins. After 21 days of processing (necessary time for prod-
uct’s stabilisation), the quality of peach cans (confiture, jam, compote and 
nectar) were tested by a consumer group, using two methods: method A – 
SATS 12656-88 and method Fishbein-Rosenberg. State Standard 12656-88 
establishes analysis methods with scoring units, and which are used to eva-
luate the organoleptic characteristics of food products. According to this me-
thod, the analysed products fit in one of the 5

th
 quality classes: very good 

(18.1-20.0), good (15.1-18.0), satisfactory (11.1-15.0), unsatisfactory (7.1-
11.0) and inadequate (0-7.0). FIshbein-Rosenberg model it’s a more complex 
method to evaluate customer’s position on the characteristics of food or non-
food products. The analysed products are ranked depending on the global 
opinion expressed by the questioned persons, on each product. Tasting the 
products showed that for all four can types, Jerseyland cultivar had the best 
results in comparison with Collins cultivar. According with method A, the quali-
ty of the products was as follows: for Jerseyland cultivar all four assortiments 
had the best score, and for Collins cultivar the jam and the confiture obtained 
the score “good” while the nectar and compote had “satisfactory” score. Ap-
plying the evaluation method Fishbein-Rosenberg, for all assortiments, Jer-
seyland was number I while Collins was second.   
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During the last period the consumption of canned fruits 

developed in our country, as well. From these, canned 

peaches, part of a wide selection (compote, jam, 

confiture, syrup, nectar and fruit puree) are the most 

appreciated by the consumers. Besides the price, 

product‟s quality has a great impact in the customer‟s 

decision to prefer one product or another. 

 Lately, several authors have tested the 

organoleptic qualities of some fruit species, fresh or 

preserved, by different methodes. 
 Sarbu  (6) have evaluated the cherry compote 

quality which was produced in the technological 

industrial flux from 7 cherry species from the 

experimental polygon Research Station for  Fruit 

Growing Iasi. With these samples a consumer test 

survey was conducted and 155 persons participated, 

both sexes and between 11 and 62 years old, from 

different activities. Sheet used for the test referred to 

the main parameters concerning the quality of sweet 

cherry compote  represented by the appearance 

(colour), integrity, taste and aroma of fruit. Assessment 

index for a parameter was expressed on a scale 

increasing from minimum 1 to maximum 5, as follows: 

1 = unpleasant, 2 = less pleasant, 3 =neutral, 4  = 

pleasant, 5 =  very  pleasant). 

 In their papers, Lamureanu  (3, 4, 5), Vintila 

(7) and Caplan (1,2) conducted the sensorial analysis 

of the product in order to evaluate the product‟s quality 

processed from peaches, sour cherries or sweet cherry 

according with STAS 12656-8 (9), which establish 

analysis methods thrugh scoring units scaling (method 

A), which are used to evaluate organoleptic 

characteristics of food products. 

 In this paper it is presented the sensorial 

quality evaluation of four can peach assortiments 

(nectar, confiture, jam, compote) from Jersayland and 

Collins variety, which was conducted by two methods: 

method A- STAS 12656-88 and  Fishbein-Rosenberg 

method. 

 

Materials and Methods 
 

 Peaches from Jerseyland and Collins variety 

were processed as nectar, confiture, jam and compote 

at the Research and Development Institute for 

Processing and Marketing of the Horticultural Products 
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Bucharest. After the necessary period for product 

stabilisation (21 days), the cans were submitted to 

sensorial analyse and two evaluation methods were 

used: A-STAS 12656-88 method and Fishbein – 

Rosenberg method. 

 Using method A, the sensorial analyse for the 

processed products is conducted in concordance with 

STAS 12656-88, which establish analyse method by 

scoring units scaling (used in the evaluation of 

organoleptic characteristics of food products). These 

methods are used to estimate an overall assessment of 

organoleptic properties: aspect, colour, taste, texture 

and consistency. The assessment of each organoleptic 

property was made by using the comparative method of 

scoring from a scale to 0-5 and the obtained score was 

an average one. The assessment was made by a group 

of tasters and the scoring was conducted based on the 

individual survey sheets. The calculation was made 

using weighted average, the sum up of the averages to 

obtain the total average score and the organoleptic 

properties of the products, were established by 

comparing to a scale from 0 to 2. In the end for each 

variety ratings were establish. In the overall score 

achieved by the various products analysed, 5 classes of 

different quality were established: very good (18.1-

20.0), good (15.1-18.0), satisfactory (11.1-15.0), 

unsatisfactory (7.1-11.0) and unsatisfactory (0-7.0). 

 The Fishbein - Rosenberg is a more complex 

method for assessing consumer attitudes toward 

product features. According to this linear active model, 

one person‟s attitude toward a stimulus (for example, 

the quality of peaches variety, in various processing 

forms) is determined using the following relation: 

 

Cjk = Σ Wik x Oij 
where:   Cjk – person “k” „s  attitude for product “j”; 

Wik – the evaluation made by “k” person on 

the relative importance of “i” attributes (the importance 

sum is equal to 1); 
Oij - the measurement  (from a scale from 0 to 

1) where  “j” product  is satisfying regarding „i‟ 

attribute 
 Scoring method was used and grades from 1 

(very unimportant) to 10 (very important) were given 

to the following characteristics depending on the 

importance they have for improving quality of canned 

peaches: 

a) aspect                 8.40 

b) colour                 7.20 

c) taste                    9.20 

d) consistency         8.00 

 To apply the Fishbein – Rosenberg model, the 

amount of importance attributed to each features must 

be equal to 1, so the results were normalized as 

follows: 

 8.40 + 7.20 + 9.20 + 8.00 = 32.80 

 a) aspect                 8.40:32.80 = 0.26 

 b) colour                 7.20:32.80 = 0.22 

 c) taste                    9.20:32.80 = 0.28 

 d) consistency        8.00;32.80 = 0.24 

 Then scores from 1 (very unimportant) to 10 

(very important) were given to the same features, for 

both varieties of each product: nectar, confiture, jam, 

compote. 

 Finally they were ranked the two varieties of 

peaches, according to global opinion expressed by the 

assessment made by each person, on each product. 

 

Results 

 
 Processing of fruits as nectar 

 Sensorail analysis of peach nectar, conducted 

according to STAS 12656-88 (Method A) highlights 

the variety Jerseyland with a total average score of 

18.05 and "very good" score (Table 1).

 

 

Table 1 

The sensorial analysis of the product ”Peach nectar” by method A, STAS 12656-88 

M.U.= points 

Specification Variety 

Jerseyland Collins 

Aspect 5.72 4.33 

Colour 5.86 3.77 

Taste 3.20 3.54 

Consistency 3.27 3.27 

Total average score 18.05 14.91 

Score very good satisfactory 

 

 

Collins variety obtained for this product 14.91 points 

and "satisfactory" score. 

 Values obtained by method Fishbein - 

Rosenberg are shown in Table 2, column features Wi 

representing the importance given to each 

characteristics and the other two columns - assessments 

made for each variety.
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Table 2 

The sensorial analysis of the product ”Peach nectar” by Fishbein – Rosenberg model 

Characteristic Wi Variety 

Jerseyland Collins 

Aspect 0.26 0.86 0.78 

Colour 0.22 0.78 0.76 

Taste 0.28 0.90 0.76 

Consistency 0.24 0,90 0.86 

Global assessment - 0.86 0.79 

 

 

Global assessment in connection with each of the two 

varieties was calculated as follows: 

Peach nectar Jerseyland: 0.26 x 0.86 x 0.78 + 0.28 + 

0.22 0.90 + 0.24 x 0.86 x 0.90 =0.86 

Peach nectar Collins: 0.26 x 0.78 x 0.76 + 0.28 + 0.22 

0.76 + 0.24 x 0.79 x 0.86 =0.79 

 The hierarchy of the two varieties is thus: 1. 

Jerseyland 2. Collins, indicating that the differences 

between them are relatively small. 

 

Processing of fruits as comfiture 

 For the product Peach marmalade, the results 

are better for both varieties (Table 3). Variety 

Jarseyland received maximum scoring for the 

appearance (6.0 points) and for the taste (4.0 points), in 

total 19.76 points, achieving "very good" scoring. 

Using the same method (A), the variety Collins 

received an average score of 16.17 points and "good" 

score.

Table 3 

The sensorial analysis of the product”Peach confiture” by method A, STAS 12656-88 

M.U.=points 

Specification Variety 

Jerseyland Colins 

Aspect 6.00 4.86 

Colour 5.86 3.94 

Taste 4.00 3.55 

Consistency 3.90 3.82 

Total average score 19.76 16.17 

Score very good good 

 

 

The Fishbein – Rosenberg model, applied to the 

confiture product, confirmed a maximum score for the 

aspect and taste characteristics (note 10) while 

Jerseyland variety and the superiority of this variety 

compared to the variety Collins (Table 4).

 

Table 4 

The sensorial analysis of the product ”Peach confiture” by Fishbein – Rosenberg model 

Characteristic Wi Variety 

Jerseyland Collins 

Aspect 0.26 1.00 0.86 

Colour 0.22 0.94 0.80 

Taste 0.28 1.00 0.92 

Consistency 0.24 0.92 0.90 

Global assessment - 0.97 0.88 

 

 

Global assessment for each variety is: 

Peach confiture Jerseyland: 0.26 x 1.00 x 0.94 + 0.28 + 

0.22 1.00 + 0.24 x 0.97 x 0.92 =0.97 

Peach confiture Collins: 0.26 x 0.86 x 0.80 + 0.28 + 

0.22 0.92 + 0.24 x 0.88 x 0.90 =0.88 

 Considering the global assessment for each 

variety (Jerseyland = 0.97; Collins = 0.88) it is 

established that the marmelade obtained from fruit 

variety Jersayland received the best assessment. 

 Processing of fruits as jam 

 The dates concerning on product jam by 

method A are shown in Table 5. It is found that the first 

two features (appearance – maximum scoring and 

color) make the difference between the two varieties 

tested: Jersayland variety, with a total maximum score 

of 19.53 points obtained a "very good" score and the 

variety Collins, with 15.42 points, obtained "good" 

scoring.
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Table 5  

The sensorial analysis of the product ”Peach jam” using method A, STAS 12656-88 

M.U.=points 

Specification Variety 

Jerseyland Collins 

Aspect 6.00 4.39 

Colour 5.86 3.46 

Taste 3.90 3.84 

Consistency 3.77 3.73 

Total average score 19.53 15.42 

Score very good good 

 

 

Depending on the global assessment of tasters, 

calculated after Fishbein - Rosenberg model, is 

established that jam made from peaches variety 

Jerseyland ranks No. 1 in consumer preferences (table 

6).

 

Table 6 

The sensorial analysis of the product ”Peach jam” by  Fishbein – Rosenberg model 

Characteristic Wi Variety 

Jerseyland Collins 

Aspect 0.26 1.00 0.84 

Colour 0.22 0.94 0.78 

Taste 0.28 0.96 0.94 

Consistency 0.24 0.90 0.86 

Global assessment -   0.96    0.86 

 

 

Global assessment for each variety is: 
Peach jam Jerseyland: 0.26 x 1.00 x 0.94 + 0.28 + 0.22 

0.96 + 0.24 x 0.96 x 0.90 = 0.96 

Peach jam Collins: 0.26 x 0.84 x 0.78 + 0.28 + 0.22 

0.94 + 0.24 x 0.86 x 0.86 =0.86 

 Processing of fruits as compote 

 Method A used for compote testing 

highlighted a significant difference between total 

average score for Jerseyland variety (19.26 points) and 

the one of Collins variety (14.48 points), and the 

scoring was therefore "very good" or "good" (Table 7).

 

Table 7  

The sensorial analysis of the product ”Peach compote” by method A, STAS 12656-88 

M.U.=points 

Specification Variety 

Jerseyland Collins 

Aspect 5.82 3.82 

Colour 5.72 3.46 

Taste 4.00 3.54 

Consistency 3.72 3.66 

Total average score 19.26 14.48 

Score very good satisfactory 

 

 Fishbein-Rosenberg characteristics evaluation is presented in Table 8. 

 

Table 8 

The sensorial analysis of the product ”Peach compote” using Fishbein – Rosenberg model 

Characteristic Wi Variety 

Jerseyland Collins 

Aspect 0.26 0.88 0.74 

Colour 0.22 0.76 0.72 

Taste 0.28 0.98 0.76 

Consistency 0.24 0.90 0.74 

Global assessment - 0.89   (0.88) 0.74 
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 Global assessment for each variety is: 
Peach stewed Jerseyland: 0.26 x 0.88 x 0.76 + 0.28 + 

0.22 0.98 + 0.24 x 0.89 x 0.90 =0.89 

Peach stewed Collins: 0.26 x 0.74 x 0.72 + 0.28 + 0.22 

0.76 + 0.24 x 0.74 x 0.74 =0.74 

 It is clear that taster‟s preferences are turning 

to the variety Jersayland. 

 

Conclusions 

 
 Regardless of the applied method to taste the 

processed peach products, the final results reflect the 

same varieties position. 

 Peaches from Jersayland variety have a very 

good suitability for processing. All four varieties of 

canned tested (nectar, confiture, jam, compote) 

received from the tasters, "very good" scoring using A- 

STAS 12656-88 method: 18.05 points, 19.76 points, 

19.53 points or 19.26 points. The method for 

measuring consumer attitudes towards product‟s 

characteristics (Fishbein - Rosenberg) established, 

according to global assessment for each product, 

varieties hierarchy, as follows: 1st place -Jersayland , 

2nd place - Collins. 

 Colins peaches variety lends itself less to 

process. Better results were obtained for confiture and 

jam (16.17 points or 15.42 points), which framed 

“good” scoring. Nectar (14.91 points) and compote 

(14.48 points) obtained from this variety were rated as 

“satisfactory”. 
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