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Abstract 

The paper presents the comparative sensory analysis of three apricot yogurt varieties 

sold on the Romanian market – Danone Delicios, Artesana and Danone Casa Bună – using 

the descriptive method and the five-level scoring scale method for evaluating the main 

organoleptic characteristics. The results obtained indicate the existence of significant sensory 

differences between the analyzed products. Artesana yogurt recorded the most favorable 

ratings, being characterized by an intense natural apricot flavor, jam flavor and consistency 

specific to artisanal products. Danone Delicios assortment presented a fine curd and a yellow-

orange color determined by the use of natural dyes, obtaining a good sensory profile, although 

inferior to that recorded by the Artesana product. In contrast, Danone Casa Bună yogurt was 

distinguished by a very firm curd, excessive whey separation, white-pink color uncharacteristic 

of the fruit and a predominantly synthetic taste, corresponding to an addition of only 2% apricot 

and the presence of artificial flavors, thus being the least appreciated of the varieties. The 

comparative price analysis highlighted the concordance between commercial positioning and 

perceived sensory quality: the premium product achieved the best results, and the low-cost 

product recorded the lowest performance. The study highlights the role of composition, 

manufacturing technology and labeling in determining the sensory profile of fruit yogurts. 

Key words: sensory analysis, apricot yogurt, organoleptic characteristics, comparative 

valuation, food quality 

 

INTRODUCTION 

Analysis sensory evaluation of 

products feeding is not a process 

hedonic , whether we like it or not, it is 

a pure process scientific based on rules 

pursuant increasingly better regulated 

which have as unique scope elimination 

uncertainty and growth objectivity . 

Methods of analysis are diverse, but 

FROM point of view scientifically can be 

divided in two categories:methods 

analytical; methods preferential (Ozer , 

2024) . 

Analysis sensory represents 

assembly methods use for evaluation 

food on base perception organoleptic – 

appearance, color , smell, taste and 

consistency (Vladu and (Savescu , 

2015) . In event yogurt with addition of 
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fruit , these characteristics influences 

directly acceptability consumer and 

collectable quality of the product . 

Yogurts with fruits are products large 

consumed , and diversity assortment 

are on market justify need some 

rigorous comparative assessments ( 

Wulansari and Kusmayadi , 2016) . 

differences from they may be due 

manufacturing recipe , type and 

proportion fruit added , to use dyes , 

additives or aromas ( Dabija et al., 

2020) . 

 In this context , evaluation 

sensory comparison of different 

assortments becomes necessary to 

identify to what extent features 

declared match property real product 

and to determine differences quality 

Helpful between yogurts available on 

market . Justification THIS study drift 

both from diversity high yogurt with 

apricots marketed , as and from the 

need to correlate composition their with 

performance sensory , having in view 

that price differences , though 

significant , does not reflect ever 

faithfully quality perceived ( Farag et al., 

2022) . 

At the same time, the importance 

of sensory analyses is accentuated by 

the growing interest of consumers in 

products with a more natural profile, 

without additives or artificial colors, as 

well as for products obtained through 

traditional technologies ( Pădureţ et al., 

2024) . In this context, yogurts with 

added fruit represent a relevant 

segment of the food industry, as they 

combine the nutritional aspects of dairy 

products with the attractiveness of the 

taste conferred by fruit. However, the 

differences between the assortments 

can be significant, both in terms of fruit 

content and the use of flavors, colors or 

additives that can obviously modify the 

sensory profile (Panzaru et al., 2024) . 

Also, the presence on the market 

of products in different price segments 

– premium, standard and low-cost – 

generates notable variations in 

perceived quality, which justifies the 

systematic evaluation of organoleptic 

characteristics (Vladu et al., 2022) . A 

rigorous comparative analysis thus 

becomes necessary to highlight how 

the choice of ingredients and 

manufacturing technology influences 

the taste, color, consistency and 

general acceptability of apricot yogurts 

(Bulgaru et al., 2021) . The present 

study contributes both to understanding 

the differences between products and 

to highlighting the importance of 

correlating the information on the label 

with the real properties of foods 

intended for wide consumption. 

MATERIALS AND METHODS 

In the the study were examined three 

yogurt assortments with apricots, 

selected on base positioning 

differences commercial , price and 

membership in producers different . 

The choice these products tracked 

collection of a representations as varied 

as possible on the market , including 

both Assortment from premium range , 

how much and products standard or 

low-cost. The samples included in 

analysis were :  Danone – Delicious 

with apricots , a product industrial 

qualifies in segment average price ; 

Artesana – Yogurt with apricots , 

product artisanal merchantability in 
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segment premium; Danone – Casa 

Buna , yogurt with apricot flavor , 

assortment economic belonging low-

cost range . 

For evaluation comparison of 

those three yogurt assortments with 

apricots were use two methods sensory 

complementary , recognized in 

specialized literature for assessment 

dairy products : (1) method descriptive 

which aimed at the detailed and 

objective characterization of each 

organoleptic characteristic (the 

coagulum and its structure, the degree 

of homogeneity, the intensity and 

uniformity of the color, the presence or 

absence of fruit particles, the type of 

taste - natural, artificial, synthetic, 

specific to the prepared fruit, the 

characteristics of the smell - fruity, 

artificial, neutral, etc.; and (2) method 

scoring scale - the characteristics 

analyzed based on this method were: 

appearance per section, consistency, 

color, taste and smell . And  for 

quantifying differences sensory , each 

characteristic was assessed on a scale 

of 1 to 5 ( 1 = very poor and 5 = very 

good). 

 

RESULTS AND DISCUSSIONS 

Yogurts of the same type/with the same 

added fruit, but obtained by different 

producers under different brands, were 

also purchased, in order to carry out a 

comparative evaluation of them. In 

order to have a basis for comparison of 

sensory perception after sensory 

analysis, the evaluation results were 

correlated with the ingredients inserted 

in the labeling system of yogurts of the 

same type, but coming from different 

suppliers who expose considerable 

quantities of yogurt of several types for 

sale. 

 
Table 1.The situation of apricot yogurts subjected to sensory analysis 

Product name MANUFACTURER Country Product brand 

The good house 
apricots 

DANONE PDPA SRL Romania The good house 

Artisan apricots Klaus SRL Romania Artisan 

Delicious Apricots Danone PDPA SRL Romania physicist 

 

The sensory verification of the 

yogurts was carried out using two 

methods, the method of quality 

assessment by scoring scales and the 

descriptive method. The yogurts with 

fruit were sensory analyzed depending 

on the fruit(s) added. The method of 

quality assessment by scoring or the 

scoring scale method was based on a 

5-point score that was awarded for 

each organoleptic characteristic 

analyzed, with the specification that 

when establishing the score awarded, 

the weight of each characteristic in the 

overall assessment of the product was 

taken into account. 

From the category of apricot 

yogurts, 3 types of yogurt were 

analyzed, namely: DANONE Delicios 

cu aise, Artesana iaurt cu aise, which is 

marketed with the slogan "That's how 

apricot yogurt is", and DANONE - Casa 

Bună gust de aise which has the phrase 

"gust de", inserted in small font 
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compared to the word aise which is 

written in the largest font in the labeling 

system (Figure 1). 

 

Fig. 1. Images with yogurt samples with strawberries EXAMINED sensory 

 
Table 2.Features sensory properties of yogurts with apricots 

Type of 
yogurt 

analyzed 

Sectional 
layout 

Consistency Color Taste and smell 

Delicious 
Yogurt with 
APRICOT 
DANONE 

Very fine curd 

Consistency good , 
easy soft , specific 
fruit yogurts . With 
fruit clear in clot . 

Yellow with 
reflections 

orange 

Intense , specific 
peach flavor 
assortment 

Apricot 
yogurt 
Artisan 

Slightly 
cheesy curd 

Grainy consistency 
Yellow with 
reflections 
yellowish 

IIntense jam flavor, 
apricot jam/puree 

flavor, natural 
flavor, specific to 
the prepared fruit 

Apricot 
flavored 
yogurt 

DANONE 

Very firm 
curd, but with 
massive whey 

removal 

Very firm curd White- pink 
Synthetic flavor, 
chemical flavor 

 

Regarding the appearance and 

consistency of the three apricot 

yogurts, three different consistencies 

were noted, namely a good, slightly soft 

consistency, specific to fruit yogurts, in 

the Delicios cu apise yogurt produced 

by Danone, a slightly cheesy curd and 

a grainy consistency in the Aretesana 

apricot yogurt. In the apricot yogurt sold 

under the DANONE - Casa bună brand, 

a very firm curd was noted, more 

specific to natural yogurts with a higher 

fat content or fruit yogurts with a high 

addition of starch, gelatin, etc., 

although the labeling system in the 

ingredients category does not identify 

additives that correct the consistency of 

the curd. Also in the apricot yogurt sold 

by DANONE in the Casa Bună 

category, a low cost category, a high 

content of whey collected on the 

surface of the packaging was noted. 

The color of the three yogurts is 

also different, ranging from yellow with 
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orange or yellowish reflections to a 

pinkish white color (in Danone "Casa 

Bună" yogurt) which is not related to the 

specific color of apricot yogurts, but 

which is consistent with the added 

dyes. The pink color noted in Danone 

"Casa Bună" apricot-flavored yogurt 

comes from the addition of 

anthocyanins, and the yellow color with 

orange reflections found in DANONE 

Delicious with Apricot yogurt is the 

result of the addition of red pepper 

extract, beta-carotene and 

concentrated black carrot juice . 

Concentrated black carrot juice, 

rich in anthocyanins, with different 

shades depending on the pH of the 

food products, is used to correct the 

color of yogurts because it has been 

scientifically proven that anthocyanins 

have lower coloring intensities 

compared to anthocyanins extracted 

from other fruits or vegetables and thus 

the color palette oscillates from red to 

purple or blue (depending on the pH 

units recorded by the food product to 

which it is added). 

In terms of taste, the most 

appreciated yogurt was the Artesana 

apricot yogurt, which presented a 

natural taste. specific fruit prepared , 

intense jam, apricot jam / puree flavor . 

On the yogurt  with Danone apricot 

flavor - Casa Bună stood out taste and 

flavor addition and lack of the fruit , with 

specifying that the taste apricot flavor 

comes from the added flavor and not 

from apricots added in percentage of 

2%, so with is specified in labeling 

system . No apricot yogurt assortment 

obtained a specific unsatisfactory 

product score at the end of the sensory 

analysis with penalty points, but the 

lack of fruit, added flavor and slightly 

chemical taste classified the 

strawberry-flavored yogurt "Casa 

Bună", marketed under the DANONE 

brand, as a satisfactory product . 

 
Table 3.Differentiation of apricot yogurts sold according to price 

Product name Selling price (ron/ piece ) 

Delicious Yogurt with APRICOT, DANONE 2.35 

Apricot yogurt, Artesana 6.75 

Apricot flavored yogurt, DANONE 1.4 

 

From a sensory point of view, 

apricot-flavored yogurt was the least 

appreciated by those who considered it 

a yogurt that falls under low-cost food 

products, the selling price being well 

below the selling price of other apricot 

yogurts. 

 
CONCLUSIONS 
The comparative sensory analysis of 

the three apricot yogurt varieties sold 

on the Romanian market – Danone 

Delicios, Artesana and Danone Casa 

Bună – highlights clear differences in 

quality, determined by the composition, 

manufacturing technology and 

commercial positioning of the products. 

Among them, Artesana yogurt stood 

out for the best sensory profile, having 

an intense natural taste of prepared 

apricots, a jam aroma and a 

consistency specific to artisanal 

products, aspects that indicate the use 
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of a high fruit content and minimal 

ingredients, without artificial flavorings. 

The Danone Delicios range has 

good sensory characteristics, with a 

fine curd, a yellow-orange color 

obtained through natural dyes and the 

presence of visible pieces of fruit. 

However, the intensity of the fruit flavor 

is less than in the premium product, and 

the consistency is softer, typical of 

industrial yogurts with added fruit. 

In contrast, Danone Casa Bună 

yogurt achieved the weakest sensory 

results. The very firm curd, the 

pronounced separation of the whey, the 

white-pink color obtained from 

anthocyanins and the predominantly 

synthetic taste reflect the modest 

composition, with only 2% apricots and 

added aromatics. This variety was 

assessed as only satisfactory, the lack 

of natural characteristics of the fruit 

being evident. 

Correlating the sensory results 

with the selling prices, a direct 

correlation is found between the 

perceived quality and the economic 

segment of the products: the premium 

yogurt (Artesana) presents the best 

sensory performance, the average 

price product (Danone Delicios) obtains 

good results, and the low-cost product 

(Danone Casa Bună) is at the lowest 

level. The study confirms the 

importance of the composition and 

ingredients declared on the label in 

determining the sensory quality of fruit 

yogurts and emphasizes the need for 

correct and transparent information for 

consumers. 
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