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Caracterizacion sensorial de bebidas a base de Aloe Vera mediante técnicas cualitativas y
dinamicas en Jovenes universitarios

Sensory Characterization of Aloe Vera-Based Beverages Using Qualitative and Dynamic
Techniques in University Students

G. A. Pingo Aldave*; S. Pilco Quesada *

*E.P. Ingenieria de Industrias Alimentarias, Facultad de Ingenieria y Arquitectura, Universidad Peruana
Uniodn, Km. 19 Carretera central, fafia, Lurigancho, Lima, Peru.

RESUMEN

El presente estudio tuvo como objetivo caracterizar una linea de bebidas de Aloe vera. En la etapa inicial
se aplicaron dos focus group con jovenes universitarios (n = 12), identificandose ocho atributos relevantes:
dulzura, aroma citrico, intensidad aromatica, textura semiliquida, sabor frutal, sensacién refrescante,
presencia de particulas y equilibrio del sabor. Estos descriptores, se adaptaron a la boleta CATA-TD (Check-
All-That-Apply with Temporal Dynamics). Posteriormente, 100 panelistas no entrenados evaluaron cinco
bebidas (Aloe vera, con coco, mango, fresa y pifia) en tres fases temporales (T1 = 10 min, T2 =20 miny T3
= 30 min), registrando cémo cambiaban los atributos y la aceptabilidad en una escala de 5 puntos. El
andlisis incluyd curvas temporales, prueba de Cochran y andlisis de correspondencias. Los resultados
mostraron diferencias significativas en atributos como consistencia espesa, sabor herbal, aroma natural,
acidez y artificial (p < 0.05), mientras que la percepcién liquida permanecid estable. Aloe con mango
obtuvo la mayor aceptabilidad, mientras que Aloe vera con fresa recibié la menor valoracién. Estos
hallazgos muestran que el CATA-TD constituye una alternativa practica y confiable para describir la
evolucién de los atributos y aceptabilidad en condiciones reales de consumos, frente a técnicas mas
complejas como TCATA o TDS.

Palabras clave: CATA-TD; focus group; evaluacion temporal; prueba de Cochran; anélisis de
correspondencias; aceptabilidad del consumidor; panelistas no entrenados.

ABSTRAC

The present study aimed to characterize a product line of Aloe vera beverages from a single brand by
integrating qualitative and dynamic approaches. In the exploratory phase, two focus groups were
conducted with university students (n = 12), both consumers and non-consumers, which allowed the
identification of eight relevant attributes: sweetness, citrus aroma, aroma intensity, semi-liquid texture,
fruity flavor, refreshing sensation, presence of particles, and flavor balance. These descriptors were
adapted into the CATA-TD (Check-All-That-Apply with Temporal Dynamics) ballot. Subsequently, 100
untrained panelists evaluated five beverage variants (natural Aloe vera, coconut, mango, strawberry, and
pineapple) across three temporal stages (T1 = 10 min, T2 = 20 min, T3 = 30 min), recording attribute
evolution and acceptability on a 5-point hedonic scale. Data analysis included temporal curves, Cochran’s
test, and correspondence analysis. Significant differences were observed for attributes such as thickness,
herbal flavor, natural aroma, acidity, and artificial character (p < 0.05), whereas liquid perception
remained stable. The mango variant achieved the highest acceptability, followed by pineapple, while
strawberry received the lowest scores. Overall, the findings demonstrate that CATA-TD is a practical and
reliable tool to capture attribute dynamics and consumer acceptance under real consumption conditions,
offering a simpler alternative to more complex techniques such as TCATA or TDS.

Keywords: CATA-TD; focus group; temporal evaluation; Cochran’s test; correspondence analysis;
consumer acceptability; untrained panelists.



