
    
      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


    

  


  



  

  
  
  	      

    
      
    
      
        
    
  
    
                        
  
                
    
      
	  
		
		
			
			  
  
      
  
  
    
  
  
      Research Note

  
  
      Sensory Characteristics, Composition, and Nutraceutical Content of Juice from Vitis rotundifolia (Muscadine) Cultivars
  
    	Renee T. Threlfall, Justin R. Morris, Jean F. Meullenet, R. Keith Striegler

  
    	Am J Enol Vitic.  2007  58: 268-273  ; DOI: 10.5344/ajev.2007.58.2.268 

  
  
  


Renee T. Threlfall 
1Postdoctoral associate, 2Distinguished professor, Enology and Viticulture Research Program, and 3Associate professor, Sensory Science and Rheology Program, University of Arkansas, Institute of Food Science and Engineering, Fayetteville, AR 72704; and 4Director, Institute for Continental Climate Viticulture and Enology, University of Missouri, Columbia, MO 65211.

	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


Justin R. Morris 
1Postdoctoral associate, 2Distinguished professor, Enology and Viticulture Research Program, and 3Associate professor, Sensory Science and Rheology Program, University of Arkansas, Institute of Food Science and Engineering, Fayetteville, AR 72704; and 4Director, Institute for Continental Climate Viticulture and Enology, University of Missouri, Columbia, MO 65211.

	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 F. Meullenet 
1Postdoctoral associate, 2Distinguished professor, Enology and Viticulture Research Program, and 3Associate professor, Sensory Science and Rheology Program, University of Arkansas, Institute of Food Science and Engineering, Fayetteville, AR 72704; and 4Director, Institute for Continental Climate Viticulture and Enology, University of Missouri, Columbia, MO 65211.

	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


R. Keith Striegler 
1Postdoctoral associate, 2Distinguished professor, Enology and Viticulture Research Program, and 3Associate professor, Sensory Science and Rheology Program, University of Arkansas, Institute of Food Science and Engineering, Fayetteville, AR 72704; and 4Director, Institute for Continental Climate Viticulture and Enology, University of Missouri, Columbia, MO 65211.

	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
Eight Vitis rotundifolia (muscadine) cultivars, including five black cultivars (Black Beauty, Ison, Nesbitt, Southern Home, and Supreme) and three bronze cultivars (Carlos, Granny Val, and Summit), yielded 58 to 74 kg/vine. Juice yields were 473 to 551 L/t with soluble solids (12.6 to 14.6%), pH (3.09 to 3.42), total phenolics (179 to 373 mg/L), and total anthocyanins (2.0 to 104 mg/L). Consumers and a trained descriptive panel evaluated the juices plus two commercial juices. Consumers rated Black Beauty, Granny Val, Ison, Southern Home, and Summit juices highest for overall liking. The descriptive panel created a sensory lexicon with major attributes identified as sweet, sour, cooked muscadine, cooked grape, and astringent. Correlation between consumer and descriptive data indicated overall liking correlated positively to sweetness and caramelized and correlated negatively to sour and green unripe. Consumers showed a preference for juice sweetness with soluble solids ≈ 14% and soluble solids/acid ratios of 26 to 31. The muscadine cultivars produced quality juices with potential nutraceutical impact to expand marketing of muscadine products.
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