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Consumer Acceptance and Quantitative Descriptive Analysis of Pistachio Spread
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Pistachio nut (Pistacia vera L.) is one of the popular and nutritious tree nuts in the world. Pistachio spread is a new
product which is made from pistachio paste, icing sugar, Soy Protein Isolate (SPI), and Red Palm QOil (RPO). This
study involved sensory acceptability (by ¥¥ assessors) using Hedonic scale and development of suitable terminology
for describing pistachio spread using Quantitative Descriptive Analysis (QDA). This study represents the first report on
using QDA for sensory evaluation of pistachio products. The QDA method is used to determine the sensory profile of
the two pistachio spreads with higher acceptability in the Hedonic scale (Formulation \v including 6+% pistachio paste,
Yo% icing sugar, and Yo% RPO and Formulation ¢ including ®A.¥% pistachio paste, Y6% icing sugar, and \.Y%
RPO). According to the results, RPO has a direct effect on the sensory acceptance of pistachio spread (P< ¢.00).
Eight panelists were selected for evaluation of pistachio spread. Twenty attributes (in terms of appearance (green
color, visible particles, glossy), aroma (sweet, roasted, nutty, milky/creamy), flavor taste (beany, sweet, oily, bitter,
nutty, creamy), texture (stickiness, oiliness, firmness, adhesiveness, spreadability), and aftertaste (bitter, astringency)
were identified and developed for the product. No significant difference was observed in all pistachio spread
.(formulations attributes, except for sweetness (P< o.o0
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