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Determining Quality Attribute for fruit based on consumer preferences

(Case Study of Apple)
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Abstract

In today's competitive market understanding consumer perceptions and attitudes
towards fruit quality is important in setting quality specifications for marketing as well
as providing a useful guide for postharvest research aimed at quality improvement of
fresh produce. This study as a market-wide survey was done in Mashhad. Consumer
preference for fruit quality attributes and willingness of consumers to pay for fruit
quality was investigated. The results of 280 respondents showed that fruit consumption
for 74 percent, is utmost important. It was found that fruit consumption is more
important for educated people with high incom . The most important quality attributes
of apples based on consumers’ views were ripeness, freshness, color, texture and
nutritional value. Red and yellow apples had the highest acceptability for individuals.
Consumers prefer medium-sized apple with a firm texture and sweet taste. More than 70
percent of respondents stated that they are happy to pay more for graded apples with
high quality.

Key words: Apple, Quality attr , Consumer preference
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