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Sensory evaluation in some of the Asian pear (Pyrus serotina Rehd.) cultivars in the
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Abstract
Consumer preference fruit consumption is one of the most important key points for the pear breeding
objectives and also crop yield production that needs to be carefully considered and analyzed. This study was
performed for some of the Asian pear fruit cultivars sensory evaluation in which was grown in the Department
of Horticultural Science, Tarbiat Modares University (TMU) Asian pear research orchard during 2019
Growing season. The cultivars used were included KS6, KS7, and KS13 Asian pear (Pyrus serotina Rehd.)
cultivars. In this test, 40 consumers as evaluators with 24-62 years old from TMU graduate students and faculty
members were asked to test the harvested fruit and record the score ranged from the lowest preference to the
highest. Sensory evaluation was evaluated according to the five-point hedonic method (from very good to very
bad) and the traits of aroma, flavor, sweetness, juiciness, crispness, color, and shape attractiveness. The scores
based on the evaluator's preference were analyzed for the degree of the studied cultivar's fruit attractiveness
and consumer's preference. The results of the sensory evaluation showed that the KS7 cultivar had a significant
difference in terms of fruit sweetness and juiciness and recorded the highest score compared to KS6 and KS
13 genotypes. The highest acceptability in terms of sensory characteristics was assigned to the KS7 genotype.
Therefore, this cultivar can have a high preference for production in Iran and can be considered as a new
product for consumers as well as planting in the new pear established orchards.
Keywords: Sensory evaluation, Asian pear, acceptability
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