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Results

 Flavonoids were highest in the purple selection  Fig 2

 Antioxidant activity (DPPH) as total and % inhibition increased with storage Fig 3

 Flavonols decreased while phenolic acids increased with storage Fig 4

 Peel anthocyanin increased slightly with storage Fig 5

Conclusions

Overall, small differences were found in some flavonoids in seedless grapes after 

storage. More differences were found between selections than with storage.

Introduction

Muscadine grapes, unique to the southern United States, 

can last about 4 weeks in storage. Fresh market muscadines 

traditionally are seeded but seedless genotypes are now 

available. Muscadines contain a number of phytochemicals, 

with the largest concentration in the peel. The seeds 

contain large amounts of tannins, especially ellagitannins.  

There is some concern that seedless genotypes may have 

less phytochemical concentration without the presence of 

seeds. Additionally, the maintenance of phytochemicals 

with storage is of concern.  This study was done to follow 

fresh market muscadine changes in phytochemicals with 

cold storage.

Materials and Methods

JB09-15-3-9   (JB 3-9)                            Oh My                      JB06-30-2-20 (JB 6-30) JB08-38-1-10   (JB 8-38)              RazzMaTazz

Total phenolics:  Folin-Chicoltaeu (2)
Total anthocyains: pH 1 buffer (1)
Total antioxidants: ABTS, DPPH (4)
High Performance Liquid Chromatography 
(3) 
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Figure 2. Differences in  peel flavonoids among seedless muscadines. Letters indicate differences across 
selections for each compound.
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Figure 5. Total phenolics and anthocyanins across seedless selections 
stored for 0 or 21 days. Significance between days indicated by *
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Figure 1. Seedless selections used in study
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Figure 4. Flavonoid differences with days storage in seedless muscadines. 
Significance between days indicated by *
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Figure 3. Antixidant activity  measured by ABTS and DPPH tests (uM Trolox equiv. 
and % inhibition) in muscadines after 0 and 21 days storage. Significance between 
days indicated by *.


