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Abstract : Given the high rivalry nowadays, the food sector must offer the markets an attractive product, which at the same
time has good quality and is safe from health aspects for the consumers. Known for their high content of antioxidant
compounds, especially anthocyanins, which proven human health benefits, berries from the Rosaceae family plants have a
significantly high level of phytochemicals: phenolic flavonoids, such as anthocyanins, ellagic acid (tannin), quercetin, gallic
acid, cyanidin, pelargonidine, catechins, kaempferol and salicylic acid. Colour and bioactive compounds, such as vitamin C and
anthocyanins, are important for the attractiveness of berries and their preserved products. The levels of bioactive compounds
and sensory properties of the product as it reaches the consumer are dependent on raw material, i.e., berries used, processing
and storage conditions. In this study, four varieties of raspberry jam were analyzed, 3 of them purchased commercially; they
were purchased at reasonable prices, precisely to include as large a sample of the consumer population as possible. The fourth
assortment was made at home according to the traditional recipe without the addition of sweeteners or preservatives. As for
the homemade red raspberry jam, it had a sugar concentration of 64.9%, being the most appreciated of all assortments. The
homemade raspberry jam was most appreciated due to the taste and aroma of the product. The SCHWARTAU assortment was
chosen in second place by the participants in the study (sensory analysis). The quality/price ratio is also valid this time, finding
that a high-quality product will have a higher purchase price. Thus, the study had the role of presenting the preferences of the
sample participating in the study by age categories.
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