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Abstract

Nowadays consumers desire a diet rich in fresh food. but they are also in search for ready-to-eat products. These are not
usually the healthy choice. In this context minimally processed fresh frmit, vegetables and aromatic herbs became
popular. But. their shelf life 1s usually short even when applying packaging and cold storage. In this context. 1t 1s
important to understand the evolution of acceptance and preference of munimally processed products during storage. So.
the present paper aimed to evaluate the effect of refrigeration on some sensory characteristics of nunimally processed
herbs from a consumer’s point of view. The herbs under study were parsley (Pefroselinum crispum). dill (Anethum
graveolens) and lovage (Levisticum officinale) minimally processed. packaged in polyethylene bags and stored at 4°C
for 12 days. Color. texture and flavor were measured on a scale of 1 to 5 in the 1%, 5% 8% and 12 day of storage.
Principal component analysis (PCA) was performed on sensory analysis results and a consumer preference map was
obtamed. They showed the dynamic of consumer preference compared to sensory quality attributes during storage. At
the beginning of the study none of the assessors was satisfied with the sensory quality of parsley. 60% were satisfied
with dill and all preferred lovage. After 12 days of storage, satisfaction provided by dill decreased to 0%. by lovage to
40% and by parsley to 20%. Consumers preferred flavor i proportion of 80-100% compared to only 40-60% for other
sensory attributes such as texture and color. The use of PCA and preference maps helped identifying the effect of cold
storage on sensory parameters of minimally processed herbs and the existing correlations among quality parameters.
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