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Colormasking of chocolate bars by a spectral tuning sensory booth 
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Preconceptions created by the color or shade of a product can cause bias in sensory assessors during 
the sensory evaluation. Therefore, it is particularly important to provide assessing conditions in which the 
panelists receive analogous visual stimuli avoiding prior influence. Co-working with the Budapest 
University of Technology and Economics we created a spectral tuning sensory booth, which can 
effectively mask the color-differences among the products. The validation of this booth was performed by 
chocolate samples of different shades of color. During the production of these chocolate samples, we paid 
close attention, that the DeltaEab* values of the color differences between the samples were in the range 
of 0.5-1.5. The experiments showed that assessors could rank the darkness of the samples under D65 
white light, but performed significantly worse under modified masking lights. In this way, we have 
successfully specified a color masking environment for milk chocolate bars. One of the most important 
advantages of the booth we develop is that it is not product-specific, since the masking light could easily 
be modified b\ comSXWeU. ThiV UeVeaUch ZaV VXSSoUWed b\ Whe JinoV Bol\ai UeVeaUch VcholaUVhiS. The 
Project is supported by the European Union and cofinanced by the European Social Fund (grant 
agreement no. EFOP-3.6.3-VEKOP-16- 2017-00005). ÈkoV N\iWUai e[SUeVVeV hiV gUaWiWXde Wo Whe 
DocWoUal School of Food Science of S]enW IVWYin UniYeUViW\. SXSSoUWed b\ Whe ÒNKP-19-4 New National 
Excellence Program of the Ministry for Innovation and Technology. 
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Eszter Somogyi1, J. Lázár2, Péter Bodor1, Tímea Kaszab3 

1Department of ViticultXUe, FacXlW\ of HoUWicXlWXUal ScienceV, S]enW IVWYin UniYeUViW\ 
2Research Institute for Viticulture and Oenology of the National Agricultural Research and Innovation 

CenWUe of KecVkempW  
3Department of Physics and Control, Faculty of Food Science, Szent IsWYin UniYeUViW\ 

Color is one of the most important phenotypic characters of the table grape cultivars, which has 
high imSoUWance in Whe conVXmeU¶V SUefeUence. ThiV moUShological WUaiW iV YaUiable and noW 
consistently uniform within a cultivar or even a bunch. Between harvest and consumption fruits 
are stored for several weeks which time is influencing the color of the berry. In this study 10 
gUaSeYine acceVVionV (µAgaShanWe¶, µKM98¶, µKoUai SiUoV YelWelini¶, µKoUona¶, µPinoW gUiV¶, 
µPo]Von\i¶, µRoV de MiniV¶, µTUamini SiUoV¶, µT9¶, µZeniW¶) collecWed fUom Whe geUmSlaVm collecWion 
of the Research Institute for Viticulture and Oenology of the National Agricultural Research and 
InnoYaWion CenWUe of KecVkempW ZeUe inYeVWigaWed ZiWh Whe ColoULiWe SSh 850 
spectrophotometer. The color 30 berries per accessions were measured in 3 replicates per 
berry. The aim of this study was to evaluate the color uniformity and the effect of cold storage. 
L*, a*, b* values of each accessions were evaluated after the sampling and until a visible 
reduction in the quality of the grapes, at most 4 weeks with 1-week intervals from the harvest. 
Results showed that there is a significant difference among the cultivars in the L*, a*, b* values. 
The length of cold storage also has a significant effect on the color of the accessions as the 
values are changing in some cases of the 1-week storage period.  


