KRATICE - OCVRT KROMPIR
ABBREVIATIONS - FRIED POTATOES

\ = Videz (1 dober, 4 slab)

AP = Appearance (1 good, 4 bad)

BA = Barva (000 do 4, 4 neprimerna)

CO = Colour (000 to 4, 4 unsuitable)

EB = Enakomernost barve (1 enakomerna, 4 neenakomerna)
ucC = Uniformity of colour (1 uniform, 4 un uniform)
AR = Aroma (1 odli€éna, 4 neprimerna)

TA = Taste (1 excellent, 4 unsuitable)

TE = Tekstura (2 optimalna)

TE = Texture (2 optimal)

oL = Oljavost (1 ni oljav, 4 moc¢no oljav)

ocC = Qil content (1 low, 4 high)

HR = Hrustljavost (1 dobro hrustljav, 4 ni hrustljav)
CR = Crunchiness (1 good, 4 none)

SV = Skupni vtis (1 odli¢en, 10 neprimeren)

Gl = General impression (1 excellent, 10 unsuitable)

Senzoriéne lastnosti sort ocvrtega krompirja

Sensorical analysis of fried potato varieties

Ccv. sl Vi BA EB AR TE oL HR SV
CV. en AP CcO ucC TA TE oC CR Gl
Agria 1,0 0 1,0 2,0 3,0 1,0 3,0 2,0
Asterix 1,0 1 3,0 2,0 2,0 1,0 1,0 2,0
Bistra 3,0 3 3,0 2,0 2,5 1,0 2,0 6,0
Bright 2,0 1 2,0 3,0 2,0 1,0 2,0 3,0
Desiree 3,0 1 2,0 2,0 3,0 1,0 2,0 3,0
Felsina 2,0 25 3,0 3,0 3,0 1,0 2,0 5,0
Fianna 2,0 1 1,0 2,0 2,0 1,0 2,0 2,0
Fontane 1,0 1 2,0 2,0 2,5 1,0 2,0 4,0
Frisia 1,0 0 2,0 1,0 2,0 1,0 2,0 2,0
Hommage 1,0 1 2,0 2,0 3,0 1,0 2,0 3,0
Kennebec 1,0 1 1,0 2,0 3,0 1,0 3,0 4,0
Markies 1,0 0 1,0 1,0 2,0 1,0 2,0 1,0
Psata 1,0 2 1,0 3,0 3,0 1,0 1,0 5,0
Sinora 1,0 1 1,0 2,0 25 1,0 1,0 1,0
Vitesse 2,0 2 3,0 3,0 3,0 1,0 3,0 6,0




