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Sensory Evaluation

Person n. Varety Aspect general Color Firmness Juiciness Taste Aroma

5 Sweet Cot 4 4 5 5 4 2

5 R2P11 4 4 4 4 4 4
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Conclusions and recommendations

•Confirmation of the negative correlation between

Firmness and °Brix (trade-off between shelf-life and 

taste);

•Identification of promising genotypes;

•Continuation of multi-year agronomic monitoring;

•Selection of the most promising genotypes;

•Subsequent commercial introduction
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