Off-Flavours and
Positive Characteristics
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H 08 Fusty Musty Winey Mud. Sed. Metallic Rancid Other
Taster none - intense

G14 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 15 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 18 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G21 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 28 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 29 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 30 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 39 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G44 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 46 0.0 0.0 0.0 0.0 0.0 0.0 0.0

G 47 0.0 0.0 0.0 1.9 0.0 0.0 0.0

G 56 0.0 0.0 0.0 0.0 0.0 0.0 0.0

Median 0.00 0.00 0.00 0.00 0.00 0.00 0.00

Rel. Robust
std. dev. (%)
MW 0.00 0.00 0.00 0.16 0.00 0.00 0.00
Stabw. 0.00 0.00 0.00 0.53 0.00 0.00 0.00
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Raw Data - Positive Characteristics

Fruity Fruity . .
- (Nose) (Palate) Bitter Pungent Harmony | Persistency
. negative - standard -
none - intense o
positive
3.0 2.8 1.1 15 7.0 7.2
3.8 3.6 1.0 1.2 6.8 7.2
35 3.5 1.5 1.9 7.0 7.1
24 2.5 1.1 1.6 6.9 7.3
25 2.5 0.0 0.0 5.2 5.5
35 2.8 1.0 1.8 7.2 7.5
2.7 2.4 0.6 1.2 6.4 6.8
3.5 2.7 2.1 2.8 7.6 7.1
3.0 3.0 1.0 15 7.0 7.0
24 1.6 0.5 0.5 6.3 6.2
2.2 2.4 1.4 1.8
3.2 2.9 1.1 1.1 6.5 6.5
3.00 2.75 1.05 1.50 6.90 7.10
9.13 4.37 7.00 11.14 2.23 2.16
2.98 2.73 1.03 1.41 6.72 6.85
[ 0.51 0.51 0.50 0.68 0.60 0.55
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Raw Data - Aroma Description

Olive |Olive ripe] Gliess - Nut- |Almond -| Pine - Nut- JAlmond-| Pine- | Apple - | Apple - |Banana -| Ban
Sweet | freshly ) ) N h
green | /mature i fresh fresh fresh dried dried dried green ripe green T
slightly (1) / noticeably (2) / int
1 1 1
1 1
2 1
2 2 1
& 1
2 2 2 1
2 3 2 1 1
1 2 1 1 &
1 1 1
2 1
1.00 2.00 1.50 1.00 1.00 1.00 | #ZAHL! 1.00 2.00 1.00 | #ZAHL! 1.00 | #ZAHL! 1)
26.73 4.09 25.20 0.00 0.00 0.00 | #ZAHL! 0.00 0.00 0.00 #ZAHL! 0.00 #ZAHL! 0|
1.33 1.88 1.67 1.00 1.00 1.00 #DIV/0! 1.00 2.00 1.00 #DIV/0! 1.40 #DIV/0! 1]
0.47 0.60 0.75 0.00 0.00 0.00 | #DIV/0! | 0.00 0.00 0.00 | #DIV/O! | 0.80 | #DIV/O!| O
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Raw Data - Aroma Description

e- | Apple - Apple- Banana - Baqana- citrus | cassis | Melon Cand_led Tomato- Ton.lalo_Artichoke Mushroo M o
ed green ripe green ripe fruit green ripe ms
slightly (1) / noticeably (2) / intense (3)
1
2 1

1 1

1
L 1

3

1

1

00 | #ZAHL! 1.00 #ZAHL! 1.00 1.00 | #ZAHL! 2.00 1.00 H#ZAHL! | #ZAHL! | #ZAHL! | #ZAHL! 1.00 | #ZAHL!
00 | #ZAHL! 0.00 #ZAHL! 0.00 0.00 #ZAHL! 0.00 0.00 #ZAHL! | #ZAHL! | #ZAHL! | #ZAHL! 0.00 #ZAHL!
00 #DIV/0! 1.40 #DIV/0! 1.00 1.00 #DIV/0! 2.00 1.00 #DIV/O! | #DIV/O! | #DIV/O! | #DIV/O! 1.00 #DIV/0!
00 #DIV/0! 0.80 #DIV/0! 0.00 0.00 #DIV/0! 0.00 0.00 #DIV/O! | #DIV/O! | #DIV/O! | #DIV/O! 0.00 #DIV/0!

aw o

Raw Data - overall liking

Probennummer:

1. Wie gerne haben Sie das vorliegende Olivenol?

weder
sehr ungern noch sehr gern
Ichmages... O O O O O @9 O O O

2. Bemerkungen zum vorliegenden Olivendl?

April 2nd., 2008 / Bona 7th International Olive Congress - Zurich 2008




Evaluation of Raw Data
C ]

e Median / Mean
e Average MinimUm
e Standard Deviation

e Analysis of variance (ANOVA) /
Student t-Test In case of Interest

e Principal Component Analysis (PCA)
e Preference Mapping

April 2nd., 2008 / Bona ﬁ & 7th International Olive Congress - Zurich 2008

Evaluation of Raw Data
C ]

e Median / Mean
- mean value of all results concerning one attribute

= x(n+1)/2 flir ungerades n
= 1/2(x,/2 + x,/2+1) fiir gerades n
(x;: Werte aus geordneter Urliste)

April 2nd., 2008 / Bona %ﬁ 7th International Olive Congress - Zurich 2008




Evaluation of Raw Data
C ]

e Average

- sum of all results concerning one attribute, divided
through amount of results

n
D O O D SR
I M55
April 2nd., 2008 / Bona f’ij) :: 7th International Olive Congress - Zurich 2008
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Evaluation of Raw Data

e Standard Deviation

- variation (statistical spread) of all results concerning
one attribute

5= . Wix)

April 2nd., 2008 / Bona x‘z{/ﬂ\; 7th International Olive Congress - Zurich 2008




Evaluation of Raw Data

e Analysis of variance (ANOVA) / Student t-Test

- Test for differences between means / averages of
selected attributes
e 2 products - Student t-test
e > 2 products > ANOVA

- univariat = one attribute is considered

one factor - subjective data (just product)
two factors = objektive data (product / panelist)

$ /“4;
April 2nd., 2008 / Bona ﬁ

7th International Olive Congress - Zurich 2008

Evaluation of Raw Data

|
e Principal Component Analysis (PCA)

Biplot (axes F1 and F2: 84.70 %)

5

g Olve rPe/ AE % :‘“r:;npungenl
E( ) . Grass rlresh:/cut L A
v “u b multivariat
- several
s attributs are
* ° s considered at

F1 (69.45 %)

the same time
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Biplot (axes F1 and F2: 84.70 %)
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Evaluation of Raw Data

e Preference Mapping

F2

Preference map

April 2nd., 2008 / Bona

7th International Olive Congress - Zurich 2008
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Evaluation of Raw Data

e Preference Mapping

Variables (axes F1 and F2: 84.70 %)

Preference map
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