
Impact of temperature on the content and functionality of miraculin in Beninese Sisrè berries 

(Synsepalum dulcificum Shumach. & Thonn.) 

Pulp samples PT40 PT45 PT50 PT60 PT70

Total persistence time of 

effect (in min)
150 150 30 0 0

Miraculin concentration in 

the extract (mg/L)
615 642 608 499 434

Conclusions

✓ Above 50°C, miraculin is denatured and loses its functionality. 

✓ Pasteurization stabilization techniques are therefore not feasible. 

✓ It would be interesting to explore stabilization techniques such as low-

temperature drying or membrane sterilization of miraculin extracts.
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Introduction

Objectives

Assess the effect of temperature on this glycoprotein, to define the optimum conditions for 

the stabilization of the pulp, preserving its functional properties.

Methods

Results
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