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Sensory tEStS and Results Liking mean values b Tomcgoe; h Tomatoes |
(+ standard deviation) Attribute treatfe it not treated p-vaiue Session 1
3 different sessions from October 2021 to July - Fish-7
2022. 5 horticultural treated with different of two samples of
; ' | t.or ICL:: ure f:rops; Ir? et. ! | tl eren tomatoes_Session 1 Appearance 6,9+1,6 6,9+ 1,4 1,000 Liking test on
ormulations of experimental biostimulants. Odour 67+16 67+17 0,927 Tomatoes
Pink beefsteak t t d Basil
Subjects were asked to rate how much they ink beefsteak tomato Taste 6,3+1,7 >,8+1,9 0,081 aneEas
disliked/liked th lein t ¢ treated with biostimulant Fl . 63+17 7418 0.028 89 subjects
Ids e ; Ite ; etsam?I =1 erm; © appltle?.:(a.\nce, FISH 7 obtained significantly avou e e ' 60.7 % female
odour, Taste, texture, tiavour, and overall lIking higher scores for flavour | Texture 6,5+1,9 58+1,8 0,020 39.3 % male
on a 9-point hedonic scale (1=extremely dislike; and texture o 1 Liki
9=extremely like). : verall Liking 6,6 +1,7 6,1+1,6 0,083

Basil Basil treated  Basil treated  Basil treated  Basil treated
iki I , I Attribute not treated with Test 1 with Test 2  with Test 3 IDB with Test 4 IDF p-value
tking me;’;’ "",I";” of f"’; samples D 67ml  IDF10.2ml 10.2 ml B 5.6 ml Session 2
of basil_Session
- Appearance 6.5° 6.3° 5.4° 6.12 6.2° 0.0002 o
Significant differences were observed Odour 5.82 5.52P 4.4¢ 4.7 4.93b¢ 0.0001 GZII'(III'Zi zedStB(;';i |
for a/g attrilfzte& SPeIciﬁca//y, gasi/ Taste 5.4 5,22b 4.5b 5.132b 4.8% 0.031 60 subjects
treated with biostimulant Test 2 IDF
10.2 ml r)vtl)tainled lloml/Jer liking scores Flavour 24 5.3% 4.5° 5.1% 4.8% 0.018 58.3 % female
for all sensory attributes analyzed. Texture 6.3° 6.0° 5.2° 5.92 6.0 0.0004 41.7 % male
Overall Liking 5.7° 5.43P 4.8° 5.32b 5.32b 0.030
Basil analyzed in session 1 Liking mean values Onion Onion
exhibited no significant differences sme Attribute treated with J p-value :
(b > 0.05). For garlic (session 2) (x standard deviation) of two samples IF13 not treate Session 3
R . of onions_Session 3
and zucchini (session 3), the only f - Appearance 6.5+1.5 6.5+1.6 0.845 Liking test on
attribute significantly affected by o . . & .
the treatment was appearance Significant differences were observed in the | Odour 6.1£1.9 6.5£1.9 0.330 Tomatoes, Onions
(0=0.008: p < 0.0007). Finall perception of taste, flavour and overall liking. | 1qste 51+2.1 6.2+1.7 0.006 and Zucchini
tF; m.a toé f (ses.sion 3)' ere };1'0 cabl Specifically, for these sensory attributes, - 49+9 9 6.9:1.6 0.001 48 subjects
different in terms of apbearance y the onion treated with biostimulant IF 13 avour B T ) 62.5 % female
=0.0004) and odour (/220 002, had lower liking scores than onion not | Texture 5.641.9 6.3+1.4 0.067 375 9% male
: ‘ ' treated with any biostimulant. Overall Liking 5.312.0 6.411.6 0.004




