
 

Researchers identify flavor compounds in
strawberries

March 4 2014, by Mickie Anderson

(Phys.org) —University of Florida scientists believe they have
pinpointed the exact compounds in strawberries that give the fruit its
delightfully unique flavor – findings that will allow UF breeders to
create more flavorful varieties even faster.

What's more, the researchers believe that eventually, those naturally
occurring compounds will be used to make processed foods taste
sweeter, using far less sugar and no artificial sweeteners. And if fruits
and vegetables taste better, people will be more likely to eat them, the
researchers say.

After looking at 35 strawberry varieties over two growing seasons,
conducting extensive biochemical testing and hosting consumer taste
panels, they identified 30 compounds directly tied to strawberry flavors
that consumers adore.

And they also identified six volatile compounds that add to humans'
perception of sweetness in the fruit – independent of any type of sugar
contained in the fruit.

Those six volatiles add to the growing portfolio of sugar-independent,
flavor-enhancing compounds found in fruits, vegetables and herbs that
UF Institute of Food and Agricultural Sciences researchers are zeroing in
on.

The researchers are part of the Plant Innovation Program, a group of
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about 45 UF/IFAS scientists conducting research in plant science and
human sensory analysis, with a goal of helping people live and eat more
healthfully.

The team's recent work was outlined in a paper published online by PLoS
One Feb. 11.

Thomas Colquhoun, an assistant professor in environmental horticulture,
said the group has a full pipeline of research projects and expects similar
findings in the next few years for important Florida crops such as
blueberries, peaches and various herbs.

"You can envision that every time we're looking at a crop, we're getting a
new, exciting chance to be able to add one little piece to that flavor
puzzle," Colquhoun said. "So we're just running right down the list of
Florida-important crops, and we're picking up different aspects of the
flavor sensation itself, in each one."

Michael Schwieterman, a postdoctoral researcher and the paper's lead
author, said the six sugar-independent volatiles are some of the group's
top "targets of interest."

While the ability to corral those volatiles and use them to make more
flavorful, less-sugar-enhanced foods may be in the future, he said the
group's traditional plant breeders are using the findings to create
consumer-preferred flavors now.

The latest study also looked at seasonality – or changes in the berries'
chemical makeup depending on where it is in the growing season – so
UF/IFAS plant breeders can now use the information to select plants that
keep premium flavor throughout the season, he said.

"So when we find these specific volatiles, it will help us produce
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cultivars that we know have a good chemical profile and should be
perceived as much sweeter, with better flavor," Schwieterman said.
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