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Abstract A modified method was used to
measure moisture release from apples (Malus
domestica Borkh.). The method was based on the
area of spread of juice from the freshly cut surface
of apple slices on CuSO,-treated filter papers,
measured as a ratio of the surface area of apple slice.
A trained sensory panel of seven people rated four
apple samples for juiciness over 10 sessions. From
averaged panel ratings and transformed filter paper
ratios, a logistic curve was fitted with an R 0f 0.92.
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INTRODUCTION

Juiciness in fruit and vegetables, as perceived by
people when chewing, is multi-dimensional. It is
related to the force with which juice is expressed,
to the amount of juice released when chewing, to
the viscosity of the expressed liquid, and to the ratio
of liquid to suspended cell debris (Szczesniak &
Ilker 1988). A high level of juiciness is perceived
when the released juice has a high water content,
low viscosity (flows easily), and a small amount of
suspended solids in the expressed liquid. Juiciness
requires a cohesive cellular network of large turgid
cells with thin walls that are mechanically weaker
than the strong middle lamella (Szczesniak & Ilker
1988). If cell wall strength is less than that of the
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middle lamella, then fracture is across the cell walls
when biting or cutting into fruit. The juice is then
released from the fractured cells and the fruit is
perceived as juicy. If cell wall strength is greater
than middle lamella strength, fracture is between
the cells, the juice contained within the cells is not
released, and the fruit is perceived as non-juicy.

Objective measurement of juiciness is not
straightforward. A juice extractor ruptures strong-
walled cells, and removes most of the juice from
the fruit. A gentler method of homogenising has
been used to measure mealiness in stonefruit (Lill
& van der Mespel 1988) but this method is only
suitable for soft-fleshed fruit.

Juiciness is a very desirable sensory attribute
of texture (Szczesniak & Ilker 1988) and texture in
fresh fruit and vegetables varies greatly with factors
such as cultivar and degree of maturity (Szczesniak
etal. 1963). Trained sensory panellists describe and
measure sensory attributes, and provide a valuable
resource in food science. Difficulties arise when
screening and training panellists for the study of
fresh produce, because of the variability in quality.
A filter paper method which measures moisture
release, could assist in the screening and subsequent
training of panellists in the sensory evaluation of
juiciness in fruit and vegetables, by producing a
reference value.

Szczesniak & Ilker (1988) proposed a tentative
ranking scale for use in sensory evaluation by
having a trained panel rank a range of fruit and
vegetable samples for juiciness, and correlating
these values with moisture release from the samples.
Test tissue samples were placed between two
Whatman No. 41 filter papers, previously dipped
in a 5% CuSO, solution, and then compressed,
using a General Foods Texturometer. Total moisture
released onto papers was calculated on the first, the
first three, and the first four “chews” by the
texturometer. Moisture released on the first “chew”
only, showed a closer correlation with sensory
juiciness than did total moisture released.

We modified the method described above by
allowing the juice from the cut surface of an apple






