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RESUMEN

Se evalud el efecto de la proporcion de pulpa de arandano: pulpa de fresa: jugo de uva en las

caracteristicas fisicoquimicas y sensoriales de un jugo de frutas.

Se trabajé con un Disefio de un solo factor utilizando para cada uno de los tratamientos, 3

repeticiones.

El anélisis Check-all-that-apply (CATA), correspondid que 4 productos sean evaluados (1 es
ideal y 3 son regulares) por 83 degustadores por medio de 24 atributos. Se registraron los
resultados de forma binaria (0: atributo no escogido; 1: el atributo escogido). Cabe mencionar,
que cada uno de los consumidores otorgd un calificativo general (1-9) a cada producto (menos

el ideal).

Se realizo la prueba Q de Cochran para determinar diferencias entre los productos para cada una
de los atributos considerados en la pregunta CATA. Ademas se evalud, a partir de sus perfiles
sensoriales, la prueba de la no dependencia entre las columnas y filas en los productos. Se obtuvo
un mapa sensorial (biplot de atributos y productos) utilizando el analisis de correspondencia
(CA) considerando las distancias Chi-cuadrado, para determinar que productos y atributos
estuvieron vinculados al ideal, seguido de un analisis de coordenadas principales que se
visualizaron en un mapa bidimensional, para determinar la asociacién del gusto con los
atributos, luego se efectu6é un analisis de penalizacion sobre las respuestas de las preguntas
CATA considerando la descripcion del producto ideal y se determind las caidas del gusto
relacionada con el desvio del producto ideal para cada término utilizado en la pregunta CATA
y se sometieron a pruebas de significacion.

El método CATA determind que los atributos principales que un consumidor desea para su jugo

mixto ideal son: sabor dulce y muy consistente.

Palabras claves: jugo mixto de frutas, caracteristicas fisicoquimicas y sensoriales, pulpa de Arandano,
pula de fresa, método CATA
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ABSTRACT

The effect of the proportion of blueberry pulp was evaluated: strawberry pulp: grape juice in the
physicochemical and sensory characteristics of a fruit juice.

We worked with a Unifactorial Design with 3 repetitions for each Treatment.

The analysis Check-all-that-apply (CATA), corresponded in the evaluation of 4 products (3
regular and 1 ideal) by 83 consumers through 24 attributes. The data was recorded in binary
format (0: the attribute was not signaled, 1: the attribute was signaled). In addition, each

consumer gave each of the products (except the ideal) a global rating (1-9).

The Cochran Q test was carried out to determine differences between the products for each of
the attributes considered in the CATA question. In addition, the test was evaluated for the
independence between rows and columns in the products in terms of their sensory profiles. A
sensorial map (biplot of attributes and products) was obtained using the correspondence analysis
(CA) considering the Chi-square distances, to determine which products and attributes were
linked to the ideal, followed by an analysis of main coordinates that were visualized in a Two-
dimensional map, to determine the association of taste with attributes, then a penalty analysis
was performed on the data of the TAST question considering the description of the ideal product
and the taste drops related to the deviation of the ideal product for each one were determined of

the terms used in the question TASTING and they were subjected to tests of significance.

The CATA method determined that the main attributes that a consumer wants for their ideal

mixed juice are: sweet taste and very consistent.

Keywords: fruit juice, physicochemical and sensory characteristics, blueberry pulp, strawberry
pulp, CATA method.
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