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Effect of different temperature air drying conditions
on quality of thompson seedless grapes
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Abstract: The effects of different temperatures on grape quality were

studied by hot air drying, taken Turpan Thompson seedless grapes as . [
material, which was treated by dry-promoter agent, and dried by hot ’
air drying in 30 C, 35 °C, 40 °C, 45 °C, respectively. The results ’ ’
showed that: in the process of drying seedless white grapes, the con— ; Pangavhane (5.6
tents of ascorbic acid. titratable acidity. total phenol decreased,

while browning was raised. Comprehensive comparison, hot air dr-

ying in 40 °C can prepare raisin better quality.
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Figure 1 The effect of moisture content for white seedles
raisin by different temperatures treatment
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Figure 2 The effect of Water loss rate for white seedles

raisin by different temperatures treatment
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Figure 3 The effect of ascorbic acid content for white

seedles raisin by different temperatures treatment

1.93 mg/100 g - DW, ;45 °C Ve , 40
C Ve R s 80%
40 °C Ve s
(P<<0.0D), o] ,
’ . /10 °C
2.3
. 4 .
1.68% , 80% ,30,35,
40,45 C 1. 10%,
L 03%,0.98%,1 11%,40 C
. , 80%,40 C 45
C (P>0.05), 30°C 35°<C
(P<<0. 05), = .
o 4 ’
2.4

206

Titratable acid content/%

1.8
1.6

—--30C -=-35<C
—4—40 C —45C

1.4
1.2

1.0

0.8 . . . . . . ,

Weight loss/%

4
Figure 4 The effect of titratable acid content for white
seedles raisin by different temperatures treatment
b, 5 :
0.109 mg/g « DW, s
. 80% ,30,35,40.45 C ;
0.04,0.05,0. 04,0. 06 mg/g + DW, e

Total phenolic/(mgGAE-g™-DW)

5

Figure 5

60 %

Do
ol

]

0.12; ——30 C =35 C
——40C —=45<C

0.09

0.06

0.03 r

0.00 : : : . . :

0 10 20 30 40 50 60 70 80

Weight loss/%

The effect of total phenolic for white seedles

raisin by different temperatures treatment
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Figure 6 The effect of browning degree for white seedles
raisin by different temperatures treatment
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