
Senzorične lastnosti sort ocvrtega krompirja, datum december 2014

Sensorical analysis of fried potato varieties
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Ambition 3,0 1 3,0 3,0 4,0 4,0 4,0 6,0

Barcelona 3,0 0 3,0 3,0 3,0 3,0 1,0 5,0

Bonnie 3,0 1 3,0 3,0 3,0 3,0 3,0 7,0

Bridget 1,0 00 1,0 3,0 2,0 2,0 2,0 2,0

Carolus 1,0 00 1,0 2,0 2,5 2,0 2,0 2,0

Casablanca 2,0 0 2,0 3,0 4,0 3,0 3,0 5,0

Catania 2,0 0 1,5 3,0 3,0 3,0 3,0 4,0

Cersia 2,0 0 2,0 3,0 2,0 2,0 2,0 3,0

Colomba 4,0 2 3,0 3,0 3,0 3,0 4,0 8,0

Desiree 1,0 0 1,0 2,0 2,0 2,0 2,0 2,0

El Mundo 4,0 2 3,0 4,0 3,0 3,0 4,0 8,0

Elfe 2,0 0 2,0 2,0 2,5 2,0 3,0 3,0

Essme 2,0 0 2,0 3,0 3,0 2,0 2,0 4,0

Everest 1,0 0 1,0 3,0 2,0 3,0 3,0 3,0

Exellency 1,0 0 1,0 3,0 2,0 2,0 2,0 3,0

Exquisa 4,0 3 3,0 3,0 3,0 3,0 3,0 7,0

Gourmandine 1,0 0 1,0 3,0 2,0 2,0 3,0 3,0

Igor 1,0 00 1,0 2,0 2,0 2,0 2,0 2,0

Jelly 1,0 0 1,5 2,0 2,0 2,0 2,0 2,0

KIS Sora 1,0 00 1,0 1,0 2,0 1,0 1,0 1,0

Kis Vipava 2,0 1 2,0 2,0 2,5 2,0 2,0 3,5

Lusa 4,0 3 3,0 4,0 4,0 4,0 4,0 9,0

Manitou 3,0 0 2,0 4,0 3,0 4,0 3,0 6,0

Monte Carlo 2,0 0 2,0 2,0 3,0 2,0 3,0 4,0

Montreal 1,0 0 1,0 2,0 3,0 2,0 3,0 3,0

Natascha 3,0 1 3,0 3,0 3,0 4,0 3,0 6,0

Saviola 3,0 1 3,0 2,0 3,0 3,0 3,0 5,0

Soprano 2,0 0 2,0 3,0 3,0 2,0 3,0 4,0

Sylvana 2,0 0 2,0 3,0 3,0 2,0 2,0 4,0

Toscana 2,0 0 2,0 2,0 3,0 3,0 3,0 4,0

Volare 4,0 3 3,0 4,0 4,0 4,0 4,0 9,0

Legenda/Legend : 

Videz (1 dober, 4 slab)

Appearance (1 good, 4 bad)

Barva (000 do 4, 4 neprimerna)

Colour (000 to 4, 4 unsuitable)

Enakomernost barve (1 enakomerna, 4 neenakomerna)

Uniformity of colour (1 uniform, 4 ununiform)

Aroma (1 odlična, 4 neprimerna)

Taste (1 excellent, 4 unsuitable)

Tekstura (1 pretrda, 2 optimalna, 3 prerahla, 4 vodena)

Texture (1 too hard, 2 optimal, 3 tot soft, 4 soak)

Oljavost (1 ni oljav, 4 močno oljav)

Oil content (1 low, 4 high)

Hrustljavost (1 dobro hrustljav, 4 ni hrustljav)

Crunchiness (1 good, 4 none)

Skupni vtis (1 odličen, 10 neprimeren)

General impression (1 excellent, 10 unsuitable)


