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Methods

Date: Fall Harvest 2024

Product: Hybrid brassica varieties developed by Dr. Griffiths (Cornell
CALS) with adjacent open pollinated brassica varieties.

Test Participants: 300 individuals, ages 10-60 (child/adult), 30
participants per variety.

Testing Method: Participants were given a small sample of the
harvested brassica variety and asked to fill out a short survey.
Samples designated as cooked were sautéed in 1 ounce of oil and
lightly salted.

Evaluation Criteria:
o Overall Impression: Evaluated based on participants' overall
impression: like, neutral, or dislike.

o Flavor Intensity: Assessed using flavor descriptors,
calculated as (X/30) x 100 = %. Participants could select
multiple flavor categories.

o Texture: Rated on a 5-point scale, ranging from 1 (tender) to 5
(firm).

Comments: Includes feedback from both participants and farmers.
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Count

10

Champion OP Collard

Texture Profile

Adult, Cooked

1 2 3 4 5

Overall Impression

Neutral

Disliked

Liked

Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
20% 40% 43% 43% 30%
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Participant Comments:

Positive: Great flavor, delicious, easy on the
palette, soft, tart in a good way, earth hints,
refreshing, a bit sharp on first contact but | like
the acidity and character

Negative: Very tough, too bitter, acid flavor but
bright notes, wilted, grassy, too much will
overpower food, slightly more acidic

Farmer Comments:

Fat/strong stems, some cabbage worm damage,
a little white fly pressure, didn’t size up as much
as spring Champion has in the past



Count

Top Bunch F1 Hybrid Collard

Adult, Cooked

10

Flavor Profile:

Texture Profile

1 2 3 4 5

Texture

Overall Impression

Nutty

Buttery

Grassy

Bitter

Delicate

33%

53%

43%

23%

30%

Disliked
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Participant Comments:
Positive: Yummy, enjoyable, tasty would
use at home, flavorful, better flavor but
chewier, tasty crunch, buttery, easy to eat,
very succulent, has a lot of personality
would be fun ata party

Negative: A little bit tough, not a fan of the
taste, could be better, too bitter, mild flavor

Farmer Comments:
Very brittle stem, small leaves, lots of
cabbage worm pressure



Sukuma Wiki OP African Kale

Adult, Cooked

Texture Profile

Overall Impression

10
|
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Neutral

© 7 Disliked
Participants Comments:
¥ Positive: Robust, very tasty, great texture,
Liked | would love this in my BLT or burger,
~ T welcomed taste, floral and bitter, strong
. flavor, much more bitter but delicious
1 2 3 4 5

Count

Negative: A little salty taste, not too
strong of a flavor, a little more bitter, but

Tender Neutral Firm .

Texture more delicate texture not as
tough/fibrous, flavorless, leaves a bitter
taste in mouth doesn't melt as much,

Flavor Profile: chewy
Nutty Buttery Grassy Bitter Delicate Farmer Comments:

Only one that grew to full size, large
33% 50% 20% S56% 10% leaves but not many, pest resilient




MFALME F1 Hybrid African Kale

Count

10

Texture Profile

Adult, Cooked

Overall Impression

Neutral

Disliked

Liked

1 2 3 4 5
Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
43% 46% 36% 23% 26%
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Participants Comments:

Positive: Absolutely delicious, light, good,
yummy, sweet, light and friendly, savory and
light, sweet with bitter, floral, liked it very
much, a little more bitter but fantastic,
subtle

Negative: A little sour, a little bitter, a little
flavorless, reminds me of seaweed

Farmer Comments:

Cabbage worm and white fly and aphids,
smaller than other collard types but nice
size leaves, full sun, smaller than a Russian
kale



Amarant OP Red Cabbage

Adult, Cooked

Count

Texture Profile

Overall Impression

| I I I Liked
1 2 3 4 5
Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
36% 86% 3% 3% 26%

Neutral
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Participant Comments:

Positive: Delicious, yummy, good

buttery kind of taste, good for a
sandwich, superb, compliments to the
farmers, lots of flavor and crunch, had
a distinct taste almost like broccoli
Negative: Too bitter for me, not so
flavorful but tasty, could be sweeter

Farmer Comments:

Struggled with overly wet bed, very
small heads, some cabbage worm
pressure



Count

Rose Cabbage F1 Hybrid

12

10

Texture Profile

Adult/Child, Cooked

Overall Impression

Neutral
Disliked

Liked

1 2 3 4 5
Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
40% 73% 20% 3% 33%
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Participants Comments:

Positive: Yum, sweet, delicious, tender but
firm, nice and crispy, it was very good, crunchy
and sweet, | would make this at home, sweeter
than usual cabbage, please produce for
public, the flavor was justright, visually
appealing, very delicate flavor

Negative: Tasted bland at first, tasted like
broccoli, good for cooking but maybe not for
slaw, it was both tender but had some bite

Farmer Comments:

Love the color, headed up pretty small,
planted in full sun, typical irrigation/regular
drip, cabbage worm and aphids significant



Count

14

10

Unicorn Kale OP

Adult, Raw/Cooked

Texture Profile

1 2 3 4 5

Overall Impression

Disliked

Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
50% 50% 30% 23% 16%

.......
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Participant Comments:
Positive: Good, buttery and delicate, yum,
flavorful, nice, crisp, | would buy it, tender
and tasty, sweet and flavorful, | like the soft
fluffy texture and enjoy the saltiness taste, |
would like itinside a salad, had nutty notes,
not a kale fan but better than most
Negative: Salty, the after taste is hard to
place, it does make you thirsty, | don't love
the flavor of this kale but itis tender

Farmer Comments:

Grows like a Russian or curly kale, not much
pest pressure, captivating, good stem for
banding



Golden Savoy Collard F1 Hybrid

Count

10

Texture Profile

Adult, Cooked

1 2 3 4 5

Overall Impression

Liked

Neutral

Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
40% 76% 40% 30% 23%

e0UBNIY JIEd PUES| S 1IEPUBY 1P8ID 010y

Participants Comments:
Positive: Very buttery, would eat with a light
salad dressing, delicious, savory, nice
crunch, soft, tender, melty, flavorful, very
nutty

Negative: slightly bitter towards end of
chew, a little hard smaller stem in between,
itwas okay but too chewy, needs to be
beaten up to make it more tender, a little
more bitter and force to chewy, texture is ok
the after taste is a bit bitter,

Farmer Comments:

The golden color looks a bit like nutrient
deficiency. Small leaves, curious if timing
affected it, leathery tough leaves, some
leaves look weird with discoloration within
each leaf



Count

10

Tuscan Collard OP

Texture Profile

Adult, Raw

Overall Impression

1 2 3 4 5
Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
23% 44% 70% 70% 20%
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Participant Comments:

Positive: Great, yummy, flavorful, taste like
kale, The collards were so good they were
so delicate with a hint of soft, so delish
Negative: Too bitter for me, a little bitter,
not exciting, | don’t like the taste much,
bitter and grassy

Farmer Comments:
A lot of cabbage worm pressure, irrigation
issues, very small, poor germination



Count

Texture Profile

Adult, Raw

Overall Impression

Neutral

Disliked

1 2 3 4 5
Tender Neutral Firm
Texture
Flavor Profile:
Nutty Buttery Grassy Bitter Delicate
23% 6% 73% 56% 23%
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Participant Comments:
Positive: Sweet, would put in a salad pair with
acidic veggies, taste very earthy and natural had
to devour, easy to chew, nice flavor not too
strong, earthy, good taste, yummy, | like this one a
lot

Negative: Not good, stronger grassy after taste,
meh, very bitter at first bite, not a fan, taste like a
tree, more bitter with oil, classic brassica
bitterness, very bitter but softto chew

Farmer Comments:

Confusing in the field because they look like kale;
very attractive, dark green, small (grown in partial
shade), less surface area per leafthan Tuscan
kale (could have been time of season planted,
wondering if spring crop would be larger). Not
much pest pressure, stems brittle so harvesting
delicate (could also be the shade/timing)
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