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Fig. 3. Twelve pomegranate juice samples used in this research. For each cultivar, the sample on the left is juice extracted from arils (sarcotesta) and the sample on right is juice extracted from whole fruit samples, which included arils, exocarp (peel) and mesocarp (septa).
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Punica granatum UC Riverside Urban Pomegranate Grove Project aims are providing pomegranate trees to the campus community as an
alternative to food pantries and providing engagement opportunities in the form of pomegranate fruit tastings. Propagation
material and fruit for the tasting panels were sourced from one of Merhaut Lab's pomegranate cultivar field trials, located at the
Department of Agricultural Operations at University of California, Riverside.
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Fig. 1. Nine year old ‘Wonderful’ pomegranate tree with fruit | ~ ' 3
Remove trees, if possible |
e .‘ T

Cultivars selected for this study included ‘Eversweet’, ‘Green Globe’, ‘Haku Botan’,
‘Phoenicia’, ‘Wonderful’, and ‘cv. 857°, an heirloom cultivar (Table 1). All cultivars
except ‘cv. 857’ were sourced from germplasm conserved at the USDA NCGR. All
fresh market quality pomegranate fruit were harvested by hand at maturity in late
October and early November at cultivar field trials in Riverside, CA and Somis, CA.
Fruit were removed from the trees by clipping fruit and then transferred to a cold
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room for 3-4 weeks at 6°C and 98% relative humidity for storage prior to the  — -
consumer evaluation. Before consumption, fruit were moved to room temperature ] Table 1. Day 1 Sensory panel results of six pomegranate cultivars sourced from the USDA- Table 2. Day 2 Sensory panel results of six pomegranate cultivars sourced from the USDA-
the previous evening. Prior to sensory evaluation, the fruit were washed with tap Materials and Methods ARS National Clonal Germplasm Repository. Traits evaluated by panelists included aril color, ARS National Clonal Germplasm Repository. Traits evaluated by panelists included aril color,
water, dried with towels, the arils were extracted by hand after cutting the rind and sweetpegs, tartness, seed_ h_ardness, bitterness,_and overall. All trgits were evaluated o.n a sweetpe§s, tartness, seed. h.ardness, bitterness,.and overall. All trgits were evaluated o.n a
| di o lRE e eorainer sidl et i 2 =it e =6r 20 B C uadl The Plant material hedonistic scale from 1 (dislike extremely) — 9 (like extremely). Fruit were harvest at cultivar hedonistic scale from 1 (dislike extremely) — 9 (like extremely). Fruit were harvest at cultivar
placed in a seaied p P 9 _ _ _ ‘ . trials in Riverside and Somis, CA. trials in Riverside and Somis, CA.
consumer evaluation. , Cultivars selected for this study included ‘Eversweet’, ‘Green — T _ Cultivar Seed Overall
Globe’, ‘Haku Botan’, ‘Phoenicia’, ‘Wonderful’, and ‘cv. 857’°, an
heirloom cultivar (Table 1)_ All cultivars except ‘cv. 857’ were color Sweetness Tartness hardness Bitterness Overall Aril color Sweetness Tartness hardness Bitterness desirability
’ sourced fror_n germplasm consgwed at the USDA NCGR. All fresh VT 515057 E26h e S T —r Ty S 1EEL7  64Ea e T T
COLUMN ONE - market quality pomegranate fruit were harvested by hand at
- | maturity in late October and early November at cultivar field trials Green Globe 580b  6.70a 5.72abc  4.60b 6.14a 6.24b Loffani 5.26b 4.43b 400b  3.72d 4.61b 3.78c
: | in Riverside, CA and Somis, CA. Fruit were removed from the trees
: : : . . . Haku Botan 3.80c 3.87¢c 4.58c¢ 4.28b 4.39h 4.03c Phoenicia 7.06a 6.89a 6.32a 6.34ab 6.61a 7.04a
, - | by clipping fruit and then transferred to a cold room for 3-4 weeks N
I l § at 6°C and 98% relative humidity for storage prior to the consumer Phoenicia 803  63lab  670a  5.88a 61la  6.97a ov. 857 (Coast) 7.51a  6.60a 6.04a  6.45ab 6.02a 6.55a
’ | | , evaluation. Before consumption, fruit were moved to room (Coastal) Wonderful 7 438 7 108 5 798 6,602 6,008 7 21a
@ ® | ‘ temperature the previous evening. Prior to sensory evaluation, the o5 7 15 576 6 osab 5.8 614 o3 ' ' ' ' ' '
' re e Or ‘- fruit were washed with tap water, dried with towels, the arils were eV e o8 ea oed - b Wonderful
4 ' i extracted by hand after cutting the rind and placed in a sealed Wonderful 8.15a 575ab  5.83abc  5.45ab 524ab  6.3%b
| : . ) : 5 . (Coast) 7.89a 4.16b 5.53a 5.55hc 5.55ab 5.36b
. plastic container and kept in a refrigerator at 6 °C until the
- ~ | ® ) P-value <0.001 <0.001 <0.001 <0.001 <0.001  <0.001
® ‘ consumer evaluation. P-value <0.001 <0.001 <0.001 <0.001 0.001 <0.001
u 1n O l a I l ISt ' Values expressed in means. 1Values expressed in means.
Co_nsumer evaluation _ _ 2Values followed by different letters within a column are significantly different (P < 0.05) 2Values followed by different letters within a column are significantly different (P < 0.05)
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