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Consumer Response to Juneberries: 
Health Benefits Matter
Jim Ochterski
Cornell	Cooperative	Extension	of	Ontario	County,	Canandaigua,	NY

 Juneberries / saskatoons are a cold-hardy 
fruit grown widely in central Canada and 
have already demonstrated marketing 
promise in the Northeast. They resemble 
blueberries but have a milder flavor 
and higher nutritional content. Primary 
markets will be for fresh consumption, 
but they are easy to process into jams, 
syrups, pie filling, baked goods, or 
dehydrated forms.

Juneberries (known commonly elsewhere as “saskatoons”) are 
pome fruits that are widely grown in the Canadian prairies 
as wholesale berries, with some fresh market and you-pick 

sales. The species 
of  commercial 
interest is Amel-
anchier alnifolia, 
a  close cousin 
of the Eastern 
s e r v i c e b e r r y 
(Amelanchier ca-
nadensis), which 
is found as a tall 
shrub in our lo-
cal forests.  June-
berries are cur-
rently considered 
an “uncommon” 

fruit with virtually no commercial cultivation in the Northeast 
US.  In comparison, Juneberries are grown on almost 900 farms 
covering more than 3,200 acres of production in Canada. 
 But the unfamiliarity of Juneberries as a commercial fruit 
in New York could change quickly, based on the results of a 
marketing introduction in 2010.  One of the key selling points 
of Juneberries is their nutritional content, which is important 
to many consumers, and can position fruit growers as engaged 
health partners.  This article provides an introduction to June-
berries as a small-scale commercial crop in the Northeast and 
reviews new information about consumer feedback after tasting 
them for the first time.

Basics of Juneberry Cultivation
Juneberries are an early season crop in the Rose family with 
self-pollinating, frost hardy flowers that bud on first-year wood 
in early spring.   Mature fruit is ready for harvest 45 to 60 days 
later, which would be mid-June to early July in most parts of New 
York State.  This perennial shrub tolerates a wide range of soil 
pH conditions and soil textures (St. Pierre, 1999).
 The Northeastern climate appears to be favorable for June-
berry production, although humidity and poor air drainage can 
lead to occasional problems with powdery mildew and rust dis-
eases on young plants.  Juneberries are best established on barren 
soil with a good weed-prevention regimen.  Like other fruits, they 
are susceptible to mammal browse, but are tolerant of physical 
stresses and can readily re-sprout from damaged branches.
 Research is gradually revealing the nutrient requirements 
of Juneberries, but details are still unclear.  Nitrogen appears to 
be important for overall vegetative growth (Zatylny & St. Pierre, 
2006).  Many growers report that Juneberries are adaptable – they 
adjust to site conditions and produce yields ranging from 5 to 

Figure	1.	 Nutritional	 components	 of	 blueberries	 and	 Juneberries	 (from	
Mazza,	2006).

8 pounds of fruit per plant, once they reach fruiting maturity at 
four years.

Juneberries as a Nutritional Fruit
The ripe Juneberry fruit is dark purple, with several tiny soft 
seeds, and very closely resembles a domesticated blueberry in 
appearance.  The fruit is best eaten fresh, but even after pro-
longed freezing, it retains its firmness and overall shape without 
becoming mushy.  Juneberries have a flavor more reminiscent 
of dark cherries due to the presence of benzaldehyde, a natural 
volatile compound.
 Juneberries have several important nutritional components, 
including the following:
•	 A typical Juneberry is 18 percent sugar, and about 80 percent 

water.  Juneberries have a lower moisture content than blue-
berries, so they have slightly higher levels of caloric value, 
proteins, carbohydrates and lipids in them than blueberries.

•	 Juneberries are an excellent source of iron – each serving 
provides about 23% RDA for iron (almost twice as much 
iron as blueberries). They contain high levels of phenolic 
compounds, particularly anthocyanins, and per serving, 
they have large amounts of potassium, magnesium and 
phosphorous.

•	 Juneberries have about as much vitamin C, thiamin, ribo-
flavin, pantothenic acid, vitamin B-6, folate, vitamin A and 
vitamin E as blueberries, and also trace amounts of biotin. 
(Mazza, 2006)

 Historically, Juneberries were consumed and preserved by 
native North Americans for nutrition and medicinal uses.  Like 
other native fruits, they provided important vitamins and miner-
als to European settlers in North America, preventing deficiency 
diseases such as scurvy.  
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Figure	3.	 Mature	Juneberry	planting.

Consumer Reaction to Juneberry Tasting (Summer 2010)
During Empire Farm Days, a major agriculture exposition in 
Upstate New York, more than 1,500 consumers tasted samples of 
Juneberries provided by Cornell Cooperative Extension.  The tast-
ing and marketing 
information col-
lection was part of 
a Northeast SARE-
funded project to 
potentially estab-
lish Juneberries as 
a new crop in the 
Northeast US. 
 As the princi-
pal investigator, I 
obtained 30 lbs. of 
individually quick 
frozen (IQF) June-
berries that had 
been thawed com-
pletely to refrigera-
tor temperature.  The berries (variety ‘Martin’) were portioned 
into 1 oz. sampling cups in quantities of 8 – 10 berries per cup. 
 Individuals who approached the table were offered a single 
sample, with an explanation that the Juneberry was a new potential 
crop and their feedback was desired.  For example:
•	 Have you heard of Juneberries before?  This is a new berry 

crop and we are thinking about introducing it to farms and 
consumers.  We are interested first to get your reaction to the 
berry – its flavor, texture, and other aspects. 

•	 Would you like to try a sample?  
•	 What do you think of the berry? 
•	 How would you describe its flavor?  
•	 Would you consider purchasing these berries if offered at 

farm markets?
 Many participants had subsequent questions about the 
berries, their uses and cultivation, their origin, nutritional com-
position, and growth habit.  These questions were answered and 
provided further feedback about the prospects of Juneberries as 
a commercial crop.
 Consumers engaged in the sampling at a rate of 60+ samples 
per hour, with as many being queried directly as possible.  In all, 
1,528 samples were distributed; verbal feedback was registered 
from approximately two-thirds of the participants.  We did not 
attempt to acquire numerical or strictly quantitative data given 
the casual flow of people typical of exposition events.
 Blueberries were widely available as a fresh crop in August 
and were a dominant frame of reference in this consumer feed-
back effort.   The following flavor descriptors were frequently 
mentioned: like a mild blueberry, different, bland, cherry / black 
cherry, blackcap, wild cranberry, but not tart, mild raisin, not very 
sweet, juicy, tea / almond.
 The texture of the Juneberries was noted by almost all par-
ticipants, since Juneberries have a higher solids content than most 
berries, especially the IQF / thawed berries. The following flavor 
descriptors were frequently mentioned: heavy skin, woody, a lot 
of body, dense, thick, firm, solid / pulpy, chewy.
 Overall responses to the total Juneberry tasting experience 
indicate a fairly positive experience with the flavor and texture, but 
not universally popular.  There was a small, but notable minority 

Figure	2.	 A	 cluster	 of	 Juneberries	 showing	 the	
size,	shape	and	color.

– about 15 percent of all participants – who felt the Juneberry did 
not meet their expectations for a fruit consumption experience 
and felt that Juneberries would not make an appealing crop.
 This project did not set out to distinguish groups of customers 
regarding Juneberry marketing, but after the multiple samples, we 
noted distinctive demographic trends in reaction to Juneberries:
 Children and Adolescents (16 years and younger): Juneber-
ries sampled in this project were nearly universally liked and found 
desirable by young people.  More than 150 samples were offered 
to school-aged youth and only one or two reacted negatively to 
the flavor.  All others reacted positively, even in contradiction 
to parents or adult guardians who did not find the berries quite 
so tasty.  This group was more likely than most to use terms like 
“sweet” and “juicy.”  
 Younger children would tend to smile and nod after tast-
ing; adolescents often expressed outward enjoyment of the fruit 
(“Mom, try these. . . they’re really good!”).  Several adolescents 
(11 – 14 years) commented on the nutrition information, acknowl-
edging the appeal of a nutrient-dense fruit, even if the fruit did 
not offer a robust flavor.  Teenagers were much less likely than 
adults to compare Juneberries directly to blueberries and judged 
the fruit on its own.
 Young Adults (18 – 26 years): Young adult females seemed 
more likely than any other group to openly express a preference 
for Juneberries over blueberries. Juneberries were almost 100 
percent favorable to college-aged females. Females and males 
found the concentration of nutrition appealing, even if the flavor 
was somewhat mild.  Young adult males were generally favorable 
toward Juneberries, but a few outwardly rejected the fruit as un-
appealing.
 Parents and Middle-aged Adults (27 – 60 years): Male 
adults had the most variable reaction to first-time Juneberry 
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Figure	4.		A	young	Juneberry	plant.

tasting in this project.  Responses ranged from obvious disfavor 
(“Ugh, these taste like wood”) to highly approving (“Thumbs up! 
Plant more!”), and equally ranging on all parts of this spectrum.  
Many adult males felt the nutrition concentration of Juneberries 
mitigated its lack of robust flavor and would accept the trade off 
(less flavor but good nourishment) and still purchase the berries.  
Adult males commonly suggested using Juneberries in baked 
goods, such a pies, breads, and muffins, or in combination with 
more familiar produce such as blueberries or rhubarb.  Adult 
men were most likely to inquire about growing Juneberries for 
home use and often predicted that fresh (not frozen / thawed) 
Juneberries would be much more appealing to them.  Adult men 
also tended to rate the berry bland or dull early in the tasting, but 
subsequently grow to sense and approve of the flavor after a few 
moments (“They kind of grow on you”).
 Adult females were less varied in their responses and generally 
more positive than adult males.  Responses from adult females 
ranged from unimpressed (“they’re kind of bland”) to highly ap-
proving (“I love these berries!”) with the majority feeling the flavor 
is satisfactory, and good nutrition content a bonus.  Females ap-
peared substantially influenced by nutrition information.  Many 
adult women followed up the tasting with questions and sugges-
tions about baking uses.
 Parents (aged 28 – 45) tended to find the berries flavorful and 
generally appealing enough to want to purchase them, more so 
than adults with no children present.
 Older Adults (60 years and older): Older adults expressed 
mild interest in the berry flavor; however, they too appeared 
strongly influenced by nutrition information.  Both older adult 
males and females first felt the berry was not sweet enough, but 
eventually the flavor was considered acceptable and even agree-
able as they tasted more berries.
 Periodically, participants were asked to comment on their 
price expectation for fresh Juneberries after they had tasted a 
sample.  The resemblance of Juneberries to blueberries seemed to 
direct these consumers; they often indicated that they would be 
willing to pay just as much as blueberries or other similar fruits, 
but not much more.
 Probing price premiums, several dozen participants were 
asked if the high nutritional value of Juneberries should influence 
the price. Most said they would only tolerate a small price pre-

mium (about 10%) or no premium at all.   Many felt there could 
be a market with a higher disposable income or strongly oriented 
toward healthier foods that would be willing to pay more than a 
10% premium, based on nutrient content factors.
 Our conclusions from this extensive sampling are as follows:
•	 Juneberries have a promising future with consumers in the 

Northeast US, whether consumed fresh or processed into 
jams, syrups, pie filling, baked goods, or dehydrated forms.  

•	 Most consumers in this study liked the flavor, the nutrition, 
or the combination of flavor and nutrition.  

•	 The marketing challenge faced by Juneberry sellers is the 
fruit’s resemblance to domesticated blueberries.  Many con-
sumers presume the flavor to be the same, and find Juneber-
ries to taste like a bland blueberry; however, it is possible to 
influence consumers to expect a more compatible flavor & 
texture frame of reference.  Some consumers felt the flavor 
experience with Juneberries is superior to blueberries and 
expressed a preference for Juneberries.

Upcoming Juneberry Production Seminar
For those interested in learning more about Juneberry production 
we will be conducting a seminar later in 2011 titled “Planting, 
Cultivating, and Marketing Juneberries (Amelanchier alnifolia) 
in the Great Lakes Region”. This seminar will be an introduction 
to small-scale Juneberry production. Michigan State Extension 
Juneberry / Saskatoon specialist Stephen Fouch will present details 
about orchard establishment, variety selection, pest management, 
and insights gained from coordinating more than 40 acres of 
plantings on small farms in Northern Michigan. Jarvis Blushke 
of Blue Sky Farm in Saskatchewan will provide additional detail 
from a grower’s perspective.  We will also review marketing data, 
nutritional information, and acquisition of plant material in the 
Great Lakes region. Of course, Juneberries and Juneberry products 
will be available for sampling. The seminar fee: of $40 per person 
will include educational materials, morning refreshments and a 
full lunch. 
 Date:   Saturday, March 5, 2011
 Time:   9:00 AM – 2:00 PM
 Location:   Jordan Hall, NYS Agricultural Exp. Station
   630 West North Street, Geneva, NY
For more information on Juneberries visit the website: www.
juneberries.org
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