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Abstract: Strawberry production has been continually increasing worldwide, but this growth has
often resulted in a lack of taste, favoring yield and plant adaptability instead. However, in recent
decades, consumer focus has shifted towards more flavorful fruits. Consequently, the application of
new sensory methodologies for consumers in strawberry breeding programs is becoming essential.
This review provides an overview of new rapid consumer-based sensory methodologies and a brief
summary of their potential applications when combined with Augmented Reality technology. These
advancements aim to better understand and meet consumer needs, offering breeders valuable tools
for their future work.
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1. Introduction

Strawberry production exceeded 9.36 million tonnes in 2021, with Asia being the main
continental producer (4.48 million tonnes), followed by the Americas (2.22 million tonnes),
Europe (1.76 million tonnes), Africa (827.21 thousand tonnes), and Oceania (59.72 thousand
tonnes) [1,2].

Over the last half-century, strawberry breeders have primarily focused on meeting
consumer demand by ensuring a consistent year-round supply of large-sized fruits at
affordable prices. This emphasis has led breeders to prioritize traits such as high yield,
large fruit size, enhanced disease resistance, ease of harvesting, and adaptability to various
pedoclimatic conditions across different countries. However, this intense focus on quantity
and convenience has often come at the expense of flavor and nutritional quality. While
previous varieties excelled in production metrics, their sensory and nutritional attributes
suffered. In recent years, there has been a notable shift in consumer preferences towards
prioritizing sensory and nutritional quality over sheer quantity. Consumer attraction today
is primarily driven by color, odor, and taste. However, thanks to the continuous increase in
health awareness, nutritional aspects, such as antioxidant levels, vitamin C, and mineral
content, are also becoming important [3-7]. Consequently, breeders are now directing
their attention towards developing varieties that not only offer high yields and robust
physical characteristics but also exhibit superior sensory and nutritional qualities [8-10].
Consumers particularly value sweetness when it comes to strawberries, although aroma
also significantly influences overall appreciation. Volatile compounds responsible for fruity,
floral, and sweet aromas play a crucial role in enhancing consumer acceptance of the
fruit. Given the importance of these sensory factors, it is clear that incorporating sensory
information into breeding programs is essential for breeders to align more closely with
consumer preferences and meet their evolving needs [11].
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2. Sensory Evaluation and Breeding

Sensory evaluation in breeding programs is often conducted without following proper
guidelines [6]. Typically, the sensory characteristics of advanced selections and new culti-
vars are assessed by a small number of people, sometimes by the breeders themselves. This
usually leads to subjective information and personal preferences [6,12-14]. The strawberry
is a very complicated product in relation to its sensory aspects [7] because of its variability
and high sensitivity to environmental conditions (temperature, light exposure, and hu-
midity). Additionally, the strawberry is a very perishable fruit (1-2 days) [15-18]; hence, a
standardized methodology is needed to avoid further variability.

Traditionally, strawberry sensory evaluation applies descriptive analysis, which in-
volves trained assessors, usually 8-20, selected and trained based on superior sensory
acuity and the ability to discriminate among products. This method provides detailed,
reliable, and repeatable information [6,19,20]. However, due to the high time, resource, and
cost demands of this method [11], combined with the large volume of material that breeders
periodically evaluate, this methodology is difficult to apply. This review aims to provide
an overview of new rapid sensory methods that can be used as alternatives to traditional
descriptive analysis. The described methods can potentially improve and optimize material
selection during the advanced stages of strawberry breeding in the future.

3. New Rapid Sensory Test

In the past 10 years, sensory professionals have shifted their focus towards rapid
methodologies involving untrained panelists [4]. But what exactly does ‘rapid’ means in
this context? How can the results from untrained panelists be comparable to those obtained
from trained ones? These tests are considered rapid because they rely on consumer-based
assessments, eliminating the need for recruiting, training, and retaining judges [21]. Recent
studies, particularly in the field of strawberries, have shown that these new rapid method-
ologies can be considered a valid alternative to traditional sensory profiling [6,11,17,21-23].

Rapid methodologies in sensory evaluation are typically categorized into two main
classes based on their approach: specific attribute methodologies and holistic method-
ologies. Specific attribute methodologies concentrate on evaluating individual sensory
attributes of products, while holistic methodologies assess overall similarities or differences
among products [22].

3.1. Specific Attribute Methodologies
3.1.1. Check All That Apply (CATA)

Check-All-That-Apply (CATA) questionnaires are widely used in marketing research.
However, they have recently also gained popularity in sensory science to collect direct
feedback from consumers. CATA is a versatile multiple-choice format that asks partici-
pants to select from a list of words or phrases the options that best describe the product
(Figure 1a) [23-26] while they taste the product. Since CATA relies on specific attributes,
careful selection of terms is crucial during the design phase. The terms used should be easy
to understand, be related to common vocabulary for consumers, and avoid synonyms [22].
Ideally, the list should contain between 12 and 30 terms. Shorter lists may encourage
consumers to use all the terms provided, resulting in decreased discrimination among
samples. Conversely, longer lists may overwhelm participants, causing them to only select
the first options without considering all the sensory characteristics of the product [22,27].

Randomization of the terms’ order is necessary to avoid bias in the results, as terms at
the top of the list tend to be selected more frequently than the others [22,23]. The number
of products may vary from 1 to 12 depending also on the aim of the study. The CATA
participants’ number may depend on the final goal; however, fewer than 60 respondents
are discouraged in relation to statistical validity, especially if the differences in the product
assessed are not well defined. When CATA is combined with hedonic evaluation, the
number of consumers required increases to 100-120. If consumer segmentation is desired,
even more consumers are needed, potentially several hundred [22,23].
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210

* Please, check the terms that describe your ideal strawberry

* Please, check the terms that apply to this strawberry

0 Chck all that apply
0 Plaase select at lease 4 answers Soft

Soft X Firm
Firm Acid
Acid X Crunchy
Crunchy Tasteless
X Tasteless X Exotic fruit flavour
Exotic fruit flavour Seedy
X Seedy Overripe
Overripe Dry
XDry Unpleasant flavour
Unpleasant flavour X Juicy
Juicy Low sweet

XLow sweet
(a) (b)

Figure 1. Example of CATA list of attributes provided in a strawberry consumer test. (a) CATA
attributes describing the sample (210). (b) CATA attributes describing the ideal product.

Thanks to this high versatility, CATA may be used also to collect different information
than sensory characteristics from consumers, such as emotional response, consumption
experience, or marketing cues [4].

CATA questionnaires can also be used to assess the ideal product in parallel with
overall liking evaluations, which are typically measured using a hedonic scale. In this test,
participants first rate their liking of the product using a hedonic scale, usually a 9-point
scale. Participants then use CATA questionnaires to assess the sensory characteristics
of the products. Following this step, participants repeat the CATA questionnaire once
again, but this time to describe their ideal product (Figure 1b). In this way, the ideal
product can be used as a supplementary sample to determine which sample is the most
appreciated and similar to the ideal product (see Figure 2a below). In the past decade, CATA
methodology has been successfully applied in various studies for evaluating strawberry
breeding selections [11,19,28].

The CATA outcome consists of binary data that indicate if the respondent has selected
a term or not. The data are collected in a matrix in which there are as many columns as the
attributes in the CATA questionnaire. The data are usually summarized in a contingency
table that contains the number of consumers selecting that given attribute for each sample
(Table 1). The data may be displayed as counts or percentages and may be used to identify
the most relevant terms used for describing samples. To evaluate significant differences
among samples, Cochran’s Q test can be applied to each attribute individually [23,29].

A further statistical elaboration, Correspondence Analysis (CA), can be applied to
enhance the results’ interpretation. CA is a statistical method in the contingency table,
enabling the visualization of rows and columns in low-dimensional space. CA hence
allows the generation of a sensory map explaining how the attributes characterize products.
Similar to Principal Component Analysis, CA displays the data from the contingency table
in orthogonal dimensions to explain as much variance in the experimental data as possible
(Figure 2a) [23,29].
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Figure 2. Example of correspondence analysis describing CATA results of six strawberries plus the

ideal product considered as a supplementary sample. (a) CA shown with a classic scatter plot. (b) CA
shown with an alternative moon plot to overcome reading problems.
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Table 1. Example of CATA contingency table containing the count of participants who select the
attribute for each strawberry sample and the ideal product.

Sample St;la::rlgzl;ry §l"vavseteet Juicy Firm Astringent Té%l;;ﬂ Seedy Wild Strawberry Crunchy
Strawberry 1 13 9 13 64 60 15 25 34 73
Strawberry 2 74 30 9 32 63 24 52 76 49
Strawberry 3 68 14 4 41 44 24 14 32 78
Strawberry 4 63 63 10 59 8 31 66 42 44
Strawberry 5 30 71 22 41 72 26 31 44 62
Strawberry 6 56 68 77 56 7 71 73 68 53

Ideal 100 100 82 70 20 100 15 65 73

However, the traditional scatter plot used to visualize Correspondence Analysis (CA)
can be misleading because the two dimensions of variance (dim1 and dim?2) often have
different percentages of variance, indicating how much each dimension explains the total
variance. This can lead to false interpretations, especially for those not familiar with this
type of plot. To overcome this problem, a Moon Plot (MP) may be used [30]. This plot is
less susceptible to misinterpretation since the rows are plotted as in CA, but the column
points are placed equidistant from the origin in a circumference. The information given by
CA through the distance from the origin is substituted by the size of the labels in the MP.
Thus, the font size of an attribute in MP represents its influence on discriminating among
the samples. An attribute with a larger font size has a stronger influence than one with a
smaller font. Just as in CA, an attribute farther from the origin indicates a greater impact
(Figure 2b). Reading CA and MP plots is not easy and can lead to misinterpretation, and a
deep knowledge of these methods is thus needed [30].

3.1.2. Penalty Analysis (PA)

Combining CATA with the ideal product and overall liking makes it possible to
perform a further useful analysis: Penalty Analysis (PA). PA is conducted comparing the
results of the assessments of the two (product and ideal product) CATA tests and the
overall liking evaluation. PA aims to determine the decrease in liking associated with
any deviation between the attributes selected as ideal and those perceived in the real
product. To describe the deviation between the ideal and the real product, a dummy
variable approach is usually used between the ideal-product CATA and the real-product
CATA. By combining in a scatter plot the percentage of attributes perceived as different
by consumers and the drop in liking, it is possible to detect which attributes negatively
affect the liking of each product (Figure 3) [23,29,31]. PA, based on CATA, has been shown
to be a powerful method in breeding programs for understanding which fruit traits are
more appreciated by consumers [32], and it has also already been applied to strawberry
fruit [33].

In conclusion, the main advantages of CATA and its applications are their rapidity and
simplicity of execution. The process of attribute selection is intuitive and does not require
a training period or adaptation time. Additionally, the extreme flexibility of the method
allows it to be used for various purposes—not just for gathering food traits, but also for
exploring emotions and marketing cues. On the other hand, the choice of attributes is
crucial and may lead the evaluation in the wrong direction, potentially misrepresenting the
products assessed. Another limitation of CATA is that due to its extreme simplicity, it does
not encourage a cognitive process in consumers, which carries the risk of an inaccurate
product description. Some authors have attempted to solve this by introducing a yes/no
answer instead of just checking each term to increase attention during the task [23,25,26].
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Figure 3. Example of PA representation in strawberry. The red attributes in the red square are those
that consumers rate as different from ideal with a percentage higher than 20% and that generate an
effect of liking mean drop higher than 1 point.

3.1.3. Rate All That Apply (RATA)

RATA is a variant of CATA in which participants are asked to check all the terms that
apply to describe the product and then, through a scale (usually a 3- or 5-point scale), are
also asked to rate the intensity [34,35]. The intensity rating of the attributes in RATA has
the aim of increasing the discrimination of samples with fine differences. Hence, RATA
may be preferred to CATA when the products analyzed are similar and differ in sensory
attribute intensity. However, if the samples are not so similar, CATA may have a higher
discrimination power [23].

RATA data can be analyzed using the usual approach for intensity scales: analysis of
variance and Principal Component Analysis (PCA) (Figure 4) [36].

The main advantage of RATA compared to CATA is its ability to gather both quantita-
tive and qualitative responses through the use of scales. This enhances RATA’s discrimi-
nation power and can yield better results when products are very similar but differ in the
intensity of certain attributes. Conversely, the use of scales can be the main limitation of
RATA, as they may be tricky and difficult for consumers to understand.

3.1.4. Flash Profile (FP)

The flash profile (FP) within rapid descriptive sensory methodology closely resembles
the conventional descriptive analysis profile [21]. Indeed, FP is founded on a quantitative
evaluation using sensory attributes.

The test is divided into two main steps. In the first step, consumers are presented with
whole products and asked to provide a list of individual terms they believe describe the
sensory differences among the products [37]. In the second step, each consumer evaluates
the products using the list created in the first step. They rank the products for each attribute,
considering their intensity [22,38].
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Figure 4. Example of principal component analysis (PCA) biplot illustrating the relationships
between different strawberry samples and their associated attributes using the RATA method. The
plot displays six strawberry samples (strawberry 1 to strawberry 6) and various attributes, such as
sweet, firm, juicy, wild strawberry, crunchy, seedy, astringent, and typical odor. The position of each
sample in the plot indicates its characteristics based on the two principal components (dim1 and
dim?2), which explain 40.8% and 26.4% of the variance, respectively. Attributes are represented as
vectors, with the length of each vector indicating the importance of the attribute in differentiating
between the samples.

The number of participants needed for the test execution varies according to the aim
of the research, ranging from a minimum of 30 to even 200, while considering the samples
assessed from 5 to 10 [21,22,39].

The data outcome from the flash profile will be a matrix where the rows represent
each individual product evaluated, while the columns represent the consumers, with the
attributes listed from the first step of the flash profile and the evaluation values from the
second step of the flash profile (Table 2).

Table 2. Example of flash profile outcome table (only three attributes and consumers are represented).
For each consumer, the attributes defined in the first step are shown together with the ranking value
scored in the second step.

Sample Consumer 1 Consumer 2 Consumer 3
Sour Sweet Juicy Sugary Acid Succculent Moist Crispy Honeyed
Strawberry 1 3 3 1 10 12 6 3 4 5
Strawberry 2 2 5 9 16 11 18 7 7 6
Strawberry 3 4 5 7 14 10 15 5 9 6
Strawberry 4 4 0 1 2 9 6 2 4 2
Strawberry 5 8 5 5 11 18 13 6 6 7
Strawberry 6 0 8 2 19 2 4 4 5 10

For data analysis, Multiple Factor Analysis (MFA) can be used (Figure 5a,b) [40].
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Figure 5. Example of MFA describing six different strawberry samples from four consumers.
(a) Sample maps showing how the products are perceived. (b) Attributes map showing the dif-
ferent vocabulary used by each consumer.
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The interpretation of similarities and differences among samples in the bidimensional
space is usually the most complicated aspect of flash profiling [22,41], as it relies on different
consumers identifying the same/similar attributes for describing samples (Figure 5b). FP,
like RATA, has the advantage of providing both quantitative and qualitative responses.
Thanks to the freedom given to the consumers to use the attributes they previously listed,
more spontaneous responses are gathered, and emotional or non-sensory cues for marketing
strategies can also be captured. However, the main disadvantage is that the interpretation
of the results and the identification of similar attributes from consumers can be complicated
and time-consuming.

3.2. Holistic Methodologies
3.2.1. Free Sorting

This is a methodology based on a categorization task, with no attributes involved in
the process. Free sorting is a holistic method where subjects are provided with a set of
products and are asked to make a sorting task grouping the products among them. The
samples belonging to the same group are supposed to be similar but different from those
in the other groups (Figure 6a,b). The presentation order of the samples could affect the
results, so it is better to randomize the order for each subject to minimize bias [42].

Groups H New mark ‘
‘295‘

‘427‘

i - =]
4
f§ 2 » °
- s B @

w @ = =

a3 = 9

¢ ¢ s §

() ®

Figure 6. Practical example of free sorting of strawberries. (a) Example of sorting tasks with
strawberry samples. (b) Example of sorting and verbalization task in an electronic device to record
the consumer’s answers.

The participants are free to sort on the basis of the overall similarities and dissimilari-
ties perceived among the samples, but if the study needs to focus on a particular aim, the
test can be addressed to focus on specific traits of the product (i.e., flavor, odor, and texture).
The size of the panel varies depending on the nature of the judges used. According to dif-
ferent studies on this method, the size could range between 9 and 389 panelists [39,43,44].
Blancher et al. [45], in a study, suggested working with at least 30 consumers to have
stable results.

An advanced version of this method is to couple sorting with a verbalization task,
where the panelists, after the product group’s formation, have to describe them with their
own terms [46]. In this way, the participants provide a list of attributes that characterize
the different groups in order to understand which differences and similarities characterize
the sorting process. The verbalization step is not easy, especially if the method is processed
with consumers, because they are not so familiar with sensory terms [42]. A solution
could be to provide the consumers with a list of attributes and let them select all that
characterize any single group created. Leliévre [47] showed that providing a list of terms to
untrained assessors compared with free verbalization on beer evaluation provided a larger
and more accurate list of terms that better described the same products. On the other hand,
a pre-established list provided to the consumers could limit the evaluation by addressing
the test only in the direction of the listed attributes with a loss of information derived from
the consumer’s spontaneous stimuli [42].
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The interpretation of the terms provided by consumers in the verbalization task can
be one of the main limitations of this method because it could be a time-consuming process,
especially if they are untrained. However, a further limitation is that the free sorting task
alone does not give the threshold to understand if one product belongs to one group or not.
Hence, to solve this problem, some authors asked participants in the verbalization process
to indicate for each group formed just the stimulus most representative of each group [48].

The data outcome from the sorting will be a matrix (Table 3) where the rows represent
each product evaluated, while the columns represent the consumers with a list of the group
formed and the attributes that describe the group.

Table 3. Example of a table obtained with six samples and four verbalization attributes provided
(fruity, tasteless, sour, and sweet) to three consumers. In the first step, each consumer sorts the
samples into groups based on their own criteria (group columns). In the second step, each consumer
names each group they formed using the provided attributes (description columns).

Sample Consumer 1 Consumer 2 Consumer 3
Group Description Group Description Group Description
Strawberry 1 1 Fruity 2 Sweet 2 Fruity
Strawberry 2 2 Tasteless 2 Sweet 1 Fruity
Strawberry 3 1 Fruity 3 Sour 1 Fruity
Strawberry 4 2 Tasteless 1 Fruity 1 Tasteless
Strawberry 5 3 Sour 1 Fruity 3 Sweet
Strawberry 6 1 fruity 3 Sour 1 Tasteless

For the data analysis, Multiple Correspondence Analysis (MCA) may be used (Figure 7) [42].

MCA - Biplot

S‘Erawberry_S

Strawberry_6
Strawberry_4

Tasteless

DIm2 (17.9%)

Strawberry_2

Stréwberry_1

f\l 0 -0.5 0.0
Dim1 (18.8%)

Figure 7.  Example of MCA describing six different strawberry samples from seven
different consumers.

3.2.2. Napping and Ultra Flash Profile (UFP)

Napping is a method invented by Jerome Pagés in 2005. The name comes from the
French word “nappe” meaning tablecloth, and the first concept of the method is to set
the samples on a large piece of paper close or far apart depending on their similarity
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or differences (Figure 8a,b) [49,50]. Napping could be considered an advancement of
projective mapping used in psychology to study the personality of individuals. During a
psychological study in 1994, Risvik used projective mapping in a sensory assessment to ask
the participants to rank chocolate samples according to their similarities and differences in
two distinct rankings [51].

930

‘ 985 519 163
= b [

218

& c&;' -

39

[Sof]  [Bemy favor]

(a) (b)

Figure 8. Practical example of napping with strawberries. (a) Napping with strawberry samples.
(b) Napping with ultra flash profile (UFP) in an electronic device to record the answers.

The napping method permits consumers to freely determinate similarities and differ-
ences among the samples. A further difference introduced in the method is that the partici-
pants have to place the samples in a two-dimensional space instead of a one-dimensional
space, capturing more information regarding the consumer’s perception of the product.

For a consistent result, at least 50 consumers and fewer than 12 products are sug-
gested [22].

However, the main limitation of napping is that the information on the reason the
consumers place the product in the space is not revealed; hence, without being combined
with a verbalization task, it remains unknown [52].

To overcome the latent information issue, it is possible to combine napping with the
Ultra Flash Profile (UFP) test, where participants are asked after the positioning process
to write down in their own words the attributes that best describe any single product
evaluated (Figure 8b) [4,53,54].

The data outcome from the napping will be a matrix where the rows represent each
individual product evaluated, while the columns represent the consumer product placing
coordinates (x,y) and the list of the attributes that describe each product (Table 4).

Table 4. Example of a data matrix reporting the outcomes of the napping procedure. The rows
represent the samples, while the columns represent each consumer with the coordinates x and y
indicating where the samples were placed during the napping phase. Additionally, the attributes
(C1) used in the UFP to describe each sample are included.

Samples Consumer 1 Consumer 2 Consumer 3
X1 Y1 C1 X2 Y2 C2 X3 Y3 C3
straw1 40.8 54.4 Sweet; Juicy 98.1 11.8 Sweet 97.4 34.5 Acid; Bright
straw2 39 12 Acid 90.9 10.5 Acid 323 33.8 Aromatic; Juicy
straw3 18.5 78.3 Sweet; Tasty 60.3 42.8 Acid; Bright 86.3 14.7 Juicy; Sweet
straw4 27.2 21.7 Tasteless 78.4 35.5 Acid; Juicy 69.1 17.4 Sweet; Fresh
strawb 23.2 54.8 Sweet; Acid 80.2 50.6 Acid; Crunchy 31.8 11.7 Sweet; Bright
straw6 52.6 36.6 Ripe 47.8 46.6 Sweet; Aromatic 34.7 30.3 Fresh; Bright

For data analysis, Multiple Factor Analysis (MFA) may be used for the visualization
of pure napping [52,55] (Figure 9).
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Figure 9. Example of MFA performed on the coordinates (X, y) where consumers placed the samples
during the napping phase. The MFA illustrates how consumers differentiated the strawberries using
napping, with confidence ellipses indicating the variability in sample placement.

For analyzing the verbalization task and understanding how the consumers described
the samples, a Correspondence Analysis may be used (Figure 10).

The main advantages of sorting and napping are based on their holistic nature. These
methodologies do not require eliciting any terms, thus avoiding bias from predefined
attributes. They are easy to perform and are playful tasks, allowing for the collection
of spontaneous responses and non-sensory cues. The main disadvantage, however, for
both methodologies is that the interpretation of the verbalization task is time-consuming
and laborious.
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Figure 10. Example of CA describing how the consumer describes the strawberry in verbalization
after napping.

4. Future Prospects with Augmented Reality Integration (AR) and Biometrics

Augmented Reality (AR) is one of the newer ways that humans interact with comput-
ers, where virtual content overlaps the real world, creating the illusion of coexisting in the
same space [56,57]. Unlike virtual reality, which completely replaces reality with a virtual
space, Augmented Reality provides virtual information that interacts with the real world in
real time, maintaining perfect alignment [58,59]. For this reason, AR may be better suited
for sensory analysis because, unlike virtual reality, it is possible to maintain the real taste of
food. The ability of AR to interact with reality offers sensory professionals the possibility to
assess how changes in the visual characteristics of a given product (such as color, shape,
and size) affect the final consumer perception. Furthermore, it allows sensory professionals
to evaluate how this perception is influenced by displaying specific information, such as
label details or nutritional content [57].

Integrating AR in sensory methods may also allow the collection of additional infor-
mation, such as biometric parameters [57]. Biometric data is collected using sophisticated
sensors capable of detecting individual physiological or behavioral features. Biometrics
are already present in everyday life thanks to the widespread use of technological devices
such as smartphones, Fitbits, and other fitness trackers, which integrate sensors capable of
detecting personal traits, such as fingerprints or facial recognition, for device unlocking or
heart rate monitoring. In sensory analysis, biometrics are applied to detect the body’s invol-
untary or behavioral reactions during a food stimulus, implicitly indicating the individual’s
emotional state. The autonomic nervous system, which controls involuntary physiological
responses, such as heart rate, skin temperature, respiratory patterns, and skin conductivity,
is the most commonly studied, and these responses have been investigated in various
food products [57,60-62]. Other interesting biometric measures that can be applied include
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the Facial Action Coding System [63,64], recording eye movements using eye-tracking
technology [65], and recording brain wave rhythms using electroencephalography [66].
AR headset technologies may incorporate these biometric parameters, offering a sensory
experience that can also capture the involuntary physiological response of consumers. Thus,
it is possible to collect new multidimensional data that could compensate for respondents’
inability to communicate all the emotions evoked by the sensory experience, enriching the
understanding of the emotions driving consumer acceptance of the product [57,63,64].

However, some studies have pointed out limitations that deserve consideration in the
future, especially when working with consumers. Indeed, Penco et al. [67], Billinghurst [68],
and Rauschnabel et al. [69] have expressed how difficult it is to introduce this new tech-
nology to people and make them accept it, even for research purposes. Furthermore,
with the widespread use of these technologies, ethical issues may arise, which need more
exploration in future research.

5. Conclusions

Sensory analysis offers several new methodologies based on consumer input as al-
ternatives to the classic descriptive analysis performed by trained judges. These methods
are particularly valuable for those with limited resources in terms of time or funds. This
review highlights different methods that can be applied in the strawberry breeding field.
CATA [19,28] and napping [53] have already been applied to strawberries in the past. For
future prospects, the above-described methods (CATA, RATA, FP, free sorting, and napping)
should be integrated into strawberry breeding programs and new cultivars’ commercial
valorization. Given their nature, holistic tests can be used in the preliminary stages of
material selection when the potential of new advanced strawberry selections is not yet
clear. In contrast, attribute-based tests may be more suitable for evaluating more promising
selections or established cultivars to understand their strengths and weaknesses and how
consumers perceive them, combined with the agronomic characteristics that are always
fundamental for growers. The high flexibility of these methods and the simplicity of
performing the tasks may also allow for the integration of these methodologies with AR
technology. This could represent a further step in the science of sensory and consumer
research, enabling a complete understanding of real consumer needs while always looking
at the ethical issues that cannot be neglected when working with consumers.
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