
    
      Skip to main content
    

    
  
      


    
      
    
  
    
  
    
  
                
    
      
  
    
  
      
  
  
    
Advertisement


  



  


  
  



  



    

  


  


  


  
  
    
  
    
  
                
    
      
  
    
  
        Main menu

    
  
  
    
  
    
  
      
  
  
    
  	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers	Proprietary Rights Notice for AJEV Online


	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN



  


  
  



  



  


  
  


  
        User menu

    
  
  
    
  
    
  
      
  
  
    
  	Log in



  


  
  



  
      
  
  
    
  


  
  



  



  


  
  


  
        Search

    
  
  
    
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    	Advanced search

  


  
  



  



  


  
  




  



    

  



  
                
    
      
  
    
  
      
  
  
    [image: American Journal of Enology and Viticulture]  


  
  



  



    

  


  


  


  
      
  	    
  
    
  
                
    
          

  


  



  
    
  
                
    
      
  
    
  
      
  
  
    
  


  
  


  
      
  
  
    	Log in

  


  
  



  



    

  



  
                
    
      	 Follow ajev on Twitter
	 Follow ajev on Linkedin

    

  


  


  


  
  
    
  
        
            
        [image: American Journal of Enology and Viticulture]      

                

          



  
    
  
                
    
      
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    Advanced Search
  


  
  



  



    

  


  


  

  
  
    
  
        
  
                
    
      	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers
	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN


    

  


  



  

  
  
  	      

    
      
    
      
        
    
  
    
                        
  
                
    
      
	  
		
		
			
			  
  
      
  
  
    
  
  
      Article

  
  
      Sensory, Compositional, and Color Properties of Nutraceutical-Rich Juice Blends
  
    	Lydia J.R. Lawless, Renee T. Threlfall, Luke R. Howard, Jean-François Meullenet

  
    	Am J Enol Vitic.  2012  63: 529-537  ; DOI: 10.5344/ajev.2012.11125 

  
  
  


Lydia J.R. Lawless 

1Department of Food Science, University of Arkansas, 2650 North Young Avenue, Fayetteville, AR 72704.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Renee T. Threlfall 

2Institute of Food Science and Engineering, University of Arkansas, 2650 North Young Avenue, Fayetteville, AR 72704.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site
	For correspondence: 
rthrelf@uark.edu


Luke R. Howard 

1Department of Food Science, University of Arkansas, 2650 North Young Avenue, Fayetteville, AR 72704.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


Jean-François Meullenet 

1Department of Food Science, University of Arkansas, 2650 North Young Avenue, Fayetteville, AR 72704.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site




  


  
  



			

		

	
	
 	
	  
  
		
		
			
			  
  
      
  
  
    	Article
	Figures & Data
	Info & Metrics
	 PDF


  


  
  



  
      
  
  
    [image: Loading]

  
    
  
      
  
  
    Abstract

Phytochemical-rich fruits may have health-related properties, which make juices of these fruits prime candidates for the nutraceutical market. Understanding consumer acceptance and compositional, color, and descriptive sensory changes during storage is crucial to the success of nutraceutical-rich juices. Juices (blackberry, blueberry, and Concord grape) were blended according to the ABCD mixture design (three primary juices, three binary blends, and four tertiary blends). Prior to storage, a trained descriptive panel (n = 8) determined that Concord-containing blends were generally sweeter, less bitter, less astringent, and less sour than blackberry- or blueberry-containing blends. When relating compositional, color, and descriptive sensory characteristics, sweetness was inversely correlated to total phenolics (r = −0.88), total anthocyanins (r = −0.75), color density (r = −0.84), and astringency (r = −0.92) and positively correlated with soluble solids (r = 0.92) and polymeric color (r = 0.78). Consumers (n = 108) evaluated overall liking on a 9-point verbal hedonic scale. Average liking scores were high for 100% Concord juice (7.79), moderate for 100% blueberry juice (5.47), and low for 100% blackberry juice (2.95). Consumer acceptance was driven by soluble solids, total anthocyanins, purple color, red color, astringency, sweetness, and grape flavor. Compositional, color, and descriptive sensory changes were tracked during 200 days storage at 2°C and 21°C. Prior to storage, 100% blueberry juice had the highest total anthocyanins (67 mg/100 mL), 100% blackberry juice had the highest total phenolics (249 mg/100 mL), and 100% Concord juice had the highest polymeric color (23%). During storage, polymeric color increased as total anthocyanins decreased at 2°C and 21°C. Blending juices balanced nutraceutical enhancement and maintenance of consumer acceptance.
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