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The Magnitude and Qualities of Sweetness Elicited by Miraculin on Fresh Fruit and Vegetable
This investigation explores the magnitude and qualities of sweetness that humans perceive
after the tongue is exposed to a naturally occurring sweet-inducing glycoprotein that alters the
mechanism by which humans perceive sweet taste for a short duration of time after
consumption. Boasting minimal carbohydrate content, miraculin is harvested from Synsepalum
dulcificum, a plant native to West Africa. In particular, it holds the potential to be used as a
more healthful sugar supplement, especially for diabetics who must moderate blood glucose
levels.

The study employed a pool of eighty-three adult participants who sampled varyingly acidic fruit
and vegetables in conjunction with the berries of the plant that naturally produces miraculin.
The investigation documented the degree of sweetness that is perceived on an enumerated,
hedonistic scale relative as compared to the original sweetness of the control sample that is
tasted. The results confirmed the hypothesis that citric acid of the lemon and the orange
elicited a greater mean sweetness than did the ascorbic acid of the cranberry and tomato. The
lemon exhibited the greatest mean magnitude of change at 57.409 points, followed by the
orange at 19.339 points. Although the ascorbic acid of cranberries has positive and statistically
significant potential for elicitation of sweetness, citric acid proves to have the strongest.
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