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Abstract: In order to clarify the sensory characteristics of Shine Muscat grape and build its scientific and perfect sensory
wheel, this study established a sensory evaluation group to systematically evaluate the sensory characteristics of Shine
Muscat grape stored at different temperatures in different producing areas. The study identified 10 appearance contour
descriptors that could characterize the sensory characteristics of Shine Muscat grape, including plump pulp, compact,
uniform size, jade green, yellow-green, uniform coloring, smooth, glossy, water drop-shaped, spherical. 11 texture contour
descriptors, including thin skin, thick flesh, hard, crisp, tender, compact, delicate, elastic, juicy, seedless, and moist and
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silky. 7 taste profile descriptors, including sweet, crispy, tasty and refreshing, tender, hydrated, and fresh, sweet aftertaste.

And 4 aroma profile descriptors, including rose-scented, fruity, sweet and herbaceous aroma, and then constructed the

sensory wheel of Shine Muscat grape and its sensory wheel under different storage modes. This research is the first time to

analyze the sensory characteristics of Shine Muscat grape and build a sensory wheel, which provides a basis for the sensory

communication between producers and consumers, and also provides guidance for the storage, quality improvement and

development of Shine Muscat grape.

Key words: Shine Muscat grape; sensory characteristics; sensory wheel; sensory descriptors; sensory analysis
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Table 3 Average score and variance analysis of 48 sensory descriptors of Shine Muscat grape under different storage modes

K1 FEf2 FEMm3 K4 FEmS FEf6 kM7 K8 K9 Fef10
WD (58,22 °C, (5F5,4°C, (£/,22 C, (50,4 °C, (£/,22 C, (U7, 22 ¢, (U7, 4 ¢, (L7, 22 ¢, (LR, 4 C, (L7, 22 C, P
fg#o d) W4 d) W4 d)  HRSd) S d) 0 d) 4 d) W4 d) EUES d) IEES d)

ok 4.63 427 4.19 3.45 3.25 432 425 3.94 3.99 332 0.000
KNEE) 428 3.65 3.67 3.63 3.51 415 3.97 3.52 337 3.09 0.000
R B 428 3.98 3.85 3.51 3.32 4.47 430 417 4.18 322 0.000

Rk 436 4.08 3.93 3.67 3.46 425 3.80 3.20 3.70 3.04  0.000

Lk 2.47 1.36 145 1.50 1.46 1.84 1.60 2.35 1.78 324 0.000

HR 432 4.03 4.00 3.70 3.45 4.20 3.81 3.23 3.73 3.05 0.006

g, 431 4.05 3.90 3.76 3.50 415 3.78 3.30 3.80 312 0.000
LS 437 4.05 3.86 3.17 3.05 3.85 3.45 3.39 3.40 253 0.000
%ﬁﬁ%gﬁ 452 415 3.78 3.39 3.10 3.42 3.52 3.07 3.06 1.18  0.000

K2 3.90 3.68 3.64 3.34 3.16 436 4.40 438 4.39 4.41 0.000
2N 438 4.04 3.93 3.82 3.87 1.20 1.19 1.24 121 120 0.000
WY 4.05 4.12 4.13 4.12 4.11 4.12 4.12 4.12 4.12 4.11 0.261
MRS by 4.50 4.10 3.80 3.42 3.13 3.50 3.60 3.10 3.12 1.30 0.000
TS 4.40 4.10 3.90 3.18 3.12 3.89 3.50 3.40 3.42 2.60  0.000
ES TN 4.50 4.45 4.46 4.53 4.41 4.56 438 4.45 451 4.61 0.138
E-pCRa| 3.95 3.75 4.00 3.85 3.95 3.45 3.60 4.05 3.90 3.60 0278
TEARASHLI] 3.70 3.55 3.65 3.35 3.50 3.48 3.55 3.55 3.55 3.35 0.087
Tova R 2.65 2.75 2.55 2.80 2.55 2.85 2.65 2.60 2.55 270 0.088
B 428 4.10 4.10 4.01 4.02 428 4.03 3.94 3.67 3.41 0.000
= 433 4.16 4.17 3.70 3.76 445 425 4.08 3.90 376 0.000
{0 4.40 4.07 3.98 3.35 3.42 3.29 3.08 2.88 2.70 248  0.000

Ji 432 3.89 3.97 3.51 3.54 3.33 3.18 2.96 2.96 258 0.000

e 3.92 3.81 3.98 3.49 3.33 3.78 4.07 420 430 4.46  0.000
B 424 3.82 3.81 3.40 3.45 3.79 3.60 3.40 3.59 280  0.000
i 3.84 3.56 3.70 3.22 3.24 426 4.12 3.95 3.70 349 0.000
A7 3 4.48 4.09 4.00 3.59 3.40 3.37 3.34 2.90 2.74 2.40 0.000
KK 4.08 411 4.11 4.05 4.05 427 4.15 4.00 3.74 356 0.000

okt 491 475 4.72 4.69 4.80 4.81 474 4.74 4.73 4.75 0.011
RESE 4.05 4.12 4.13 4.12 4.11 412 412 4.12 4.12 4.11 0.261

bizhies 3.79 3.70 3.45 3.40 3.55 3.45 3.57 3.43 3.37 3.45 0.006
BRI 2 3.24 3.23 322 3.24 322 322 3.23 3.23 3.24 322 0.119

e 423 3.96 3.90 3.37 3.40 227 2.55 2.76 3.06 336 0.000

Eqn| 433 4.12 3.97 3.57 3.58 457 443 4.17 4.36 346 0.000

A 3.45 3.75 4.02 4.20 4.42 430 427 422 425 4.18 0.000

it 423 4.07 3.97 3.04 3.28 4.49 429 3.86 3.92 322 0.000

H 3.55 3.82 4.00 420 443 4.40 428 425 4.45 420 0.001
HKFEE 4.40 451 4.45 4.41 429 4.50 455 4.40 4.36 438  0.070

813 435 445 4.40 435 4.15 438 451 439 438 4.15 0.009

K 435 4.50 4.40 438 429 452 458 435 4.40 430  0.007

THHT 3.75 3.45 3.85 3.65 3.48 3.48 3.65 3.75 3.68 336 0.001

[izgi) 3.19 3.26 3.02 2.75 3.08 3.16 3.03 3.05 3.08 3.23 0.545
[ml R A 3.75 3.59 3.92 3.68 3.68 4.07 4.09 4.09 4.02 402 0.000

B 327 3.62 3.77 3.88 4.18 3.22 3.43 3.58 3.95 422 0.000
R 3.97 422 4.46 4.49 4.63 3.14 3.30 3.55 3.78 4.06 0.000
ik 3.27 3.50 3.73 4.19 4.63 3.34 3.46 3.80 3.90 431 0.000

HYEAT 414 3.48 3.47 2.94 2.84 3.24 2.84 248 1.69 1.52 0.000

& 3.45 3.40 3.40 3.25 3.49 3.47 3.40 3.39 3.35 339 0.069

HHE 418 3.50 3.50 3.00 3.29 3.30 2.89 2.52 1.80 1.50  0.004
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Table 4 Load factors of appearance outline descriptors in each
principal component

5 55 PC1 PC2
AT 0.289 0.279
KN 0.289 0.107
Wk 0% 0.238 0.397
g 0.321 0.008
Hitgk -0.161 0.317
GRS 0.323 0.001
L, 0.322 -0.006
RHEOH 0.325 0.049
e nE ] 0.318 -0.130
TR -0.052 0.603
BBk 0.151 —0.503
AHENE 0.320 -0.119
Te M 0.325 0.046
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Table 5 Load factors of aroma contour descriptors in each
principal component
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Table 6 Load factors of texture contour descriptors in each
principal component
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Table 7 Load factors of taste contour descriptors in each
principal component
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Fig.6  Sensory wheel of Shine Muscat grape under different storage modes
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