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Changesinqudlty of dried-on-vine(DOV) rasns
asinfluenced by pre-drying trestmentsand seedless
varietiesof grape (Mtisviniferal..)

Bl A. VENKATRAM, A.S. PADMAVATHAMMA, K. MANORAMA AND D. VIJAYA

SUMMARY : The study was planned and executed in the Grape Research Station, Hyderabad, to study
theinfluence of various concentrations of antioxidants (ascorbic acid, AA 500 ppm, 750 ppm and 1000
ppm and benzyl adenine, BA 50 ppm, 100 ppm and 150 ppm) with alkaline emulsion of ethyl oleate
(AEEO, 2.4% potassium carbonate + 1.5% ethyl oleate) as a pre-drying treatment on quality of dried-
on-vine (DOV) raisins prepared from seedless grape varieties viz., Thompson seedless, 2A Clone,
Sonaka, Manik Chaman and Merbein seedless. The grape bunchesweredried on the vine after severing
the fruit bearing canes and leaving the canes that will carry the next year’s crop. The fruit bearing canes
are then sprayed with drying emulsions and harvested raisins are finally dried in dehydrators. Results
showed that the various concentrations of antioxidants with AEEQO influence colour homogeneity but
not size and surface texture of raisinswhereas these are affected by varieties. DOV raisins prepared by
using AEEO plus AA 1000 ppm as a pre-drying treatment recorded lowest percentage of brown and
mixed colour and correspondingly increased green colour. Among the different pre-drying treatments
used for raisin making, AEEO plusAA 1000 ppm was superior than others with respect to acidity, total
soluble solids, sugar (total, reducing and non-reducing) and ascorbic acid content of DOV raisins.
Regarding varieties, DOV raisins prepared from varieties Thompson seedless and Manik Chaman were
superior to others.
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