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Table 1 Sensory evaluation score of seedless green raisin
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Fig. 1 Variation curve of grape
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Table 2 Effect of drying promoters on the color of seedless green raisins

5

Desicoant AE L* a* b* ¢* B
(o 49.77 +5. 60° 47.55 +5.00° -2.11 +1.25° 14.57 +2. 18* 14.77 +2.22° 98. 00 +4. 88°
C, 48.56 5. 86™ 46.66 5. 25" -1.97 £1.10° 13.30 +2. 35" 13.49 +2.35" 98.34 +5.39°
Cs 49.09 +4. 10° 47.30 +3. 53" -1.77 0. 83* 13.02 +1.93" 13.16 +1.96" 97. 68 +3.29*
Cy 48.29 +5.33% 46.44 £4.71% -1.86 £1.16° 13.09 £2. 19" 13.27 £2.20" 97.69 +5.73"
K 47.24 +5.35" 45.29 +4.57" -1.85£0.92° 13.30 +2.61° 13.46 +2. 64° 97.79 +3. 84"

TE: AR R B/ INE TR 22 57 I8 B .35 KF (P <0.05)

Note : Lowercase letters with different superscripts indicate significant differences (P <0.05)

2.4 FAERFHMEZEEE TEALERZMD %, Cs A1 Cy 1R B A 4 T B9 K 20 & BB 5 S b
WHRERW], AFTECH A 4 Ffe R A B R EERE SR B R FEEE R C, G, {2

WK A T30, SRR Ak B Y B R R = T TR A TR R AR GG MK fe T

WEER VDT ERER  E B B G A ER AR RITRRE A TR S . AR R

MPEREER I RAG S FiE TR & E s BEss T e e E AR, £ 3

o Cp Cy A K Al 50 8 A 4 7Kk o0 35 B8R

®3 AREFTHTEZEEFTELEREZN

Table 3 Effect of desiccant on physicochemical indexes of seedless green raisin

. X L MR AL R s i i
De‘i"lc“:i ' Conit:jt k l;)gt:r a:tiz Sulfur dioxide residue Lead Arsenic Mercury
(%) (%) (%) (S0,) (g'kg) (mg/kg) (mg/kg) (mg/kg)
C, 13.0 70.0 0.8 A 0.1 FRohY FRohY
(o} 12.0 69. 4 0.6 Feke 0.1 Fet ek
C, 13.7 69.0 0.8 Fe Aty 0.1 ek Kk
C, 14.0 69.0 0.7 A H 0.1 A A
K 13.0 69.6 0.8 FAr 0.1 Fe ke Fe ke

T ZAALHER B R (SO,) (grkg) [ ARAGEH( <0.003 g/kg) s 8, ARARH ( <0.01 mg/kg) 57k, ARALH ( <0.003 mg/kg)
Note: Residual sulfur dioxide (SO, ) (g/kg) was not detected ( < 0.003 g/kg) ; Arsenic, not detected ( < 0.01 mg/kg) ; Mercury, not
detected ( <0.003 mg/kg)
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ZR3 ARRFHATEZEFIETELEREWL

Continued table 3 Effect of desiccant on physical and chemical indexes of seedless green raisin

Desicoant Cadmium Triadimefon Sal n Shizell: Staphylococcus Hemolytic
esiecan (mg/kg) (mg/kg) aimonetia 1getia aureus streptococcus
C E ofin AA A A A Y A
G, AH AA AH AAG AH AA
Gy EN oAt R ES RAKH A ES
Gy A A ER ER A A
K A At At A A A

5, ARKH (<0, 003 mg/kg) ; =M, R A ( <0. 001 mg/kg) s 01T IR B ARBE IQ T 4 88 6 A A BRI I L MERERR TS, #9025 ¢
B AR

Note : Cadmium, not detected ( <0.003 mg/kg) ; Triadimefon, not detected ( <0.001 mg/kg) ; Salmonella, Shigella, Staphylococcus au-
reus and hemolytic streptococcus were all undetected in 25 g samples

2.5 AREMEFHMEZEEE TRERRSM AN, B B, R, R P IR G,

WESERM, AR T8 K PRk E T e TR TR DR 4 T B @ s R T
Pl sk JORMETE | LEBSE, BE h R I W\ T G R TR IR A . R4
BIF iR AR T C, FC, PIRTE A RE A, TEAR

x4 AREFHATEZBAFTREHRREN

Table 4 Effects of dry promoters on sensory indexes of seedless green raisins
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Effects of Different Drying Promoters on Drying Rate

and Sensory Quality of Seedless Green Grape
LIAN Weijia' , XU Yanjun', Iskar Maitiniyazi' , TANG Qiuju’, CHEN Ya', LIU Fengjuan’

(1. Turpan Institute of Agricultural Sciences , Xinjiang Academy of Agricultural Sciences, Turpan Xinjiang
838000, China ; 2. Institute of Agricultural Quality Standards and Testing Technology , Xinjiang Academy of Ag-
ricultural Sciences, Urumgi 830091, China;3. Alashankou Customs, Alashankou Xinjiang 833418, China)

Abstract ; [ Objective] To study the effects of different drying promoters on drying rate, color and senso-
ry quality of seedless green grapes in the hope of providng some reference and guidance for optimizing the for-
mula of drying promoters. [ Method] Seedless green grapes were simultaneously treated with four self — made
drying promoters and Izmu brand compound grape dry promoters purchased from the market, after that, they
were weighed regularly, their water ratios and drying rate calculated, and after drying, their color difference
data were measured, physical and chemical indexes and sensory quality analyzed. In the end, the performance
and countermeasures of seedless green grapes treated with different drying promoters were analyzed. [ Result ]
In terms of drying rate, C, > C, > K> C; > C,; In green value, C, > C, > C, > K > C;; The color differ-
ence values of raisins using C, and C; promoters were significantly higher than those of C,, C, and K. The col-
or difference value of K promoter was the smallest, the color difference values of C, and K were 2. 53, and the
color difference values of C; and K were 1. 85, belonging to small color differences, and the color differences
could be clearly felt by naked eyes; In terms of physical and chemical indexes, heavy metal content, microbial
index, water content, total sugar and total acid of seedless green raisins treated with five kinds of desiccants
met the corresponding national standards, and there was no significant difference; In terms of sensory quality
evaluation, K > C, > C, > C, > C,. [ Conclusion] Among the four kinds of dry promoters, the effect of u-
sing dry promoter K to treat seedless white grapes is the best, the drying rate is fast and uniform, and the dried
raisins have good quality, green color and excellent sense.

Key words :raisin; desiccant; drying rate; color and luster; sensory quality
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