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Table 1 Effect of different total soluble solids content on the raisins yield
o AT VA B TE 4 & & Total soluble solids content of fresh fruit
Ly AbFH 16 % AF Less than 16% 16% ~20% Between 16% and 20% 20% LAt More than 20%
Variety Treatment B TE HFR BE TE T 131 TE il F
Fresh weight/g Dry weight/g  Dried rate/ %  Fresh weight/g Dry weight/g  Dried rate/ %  Fresh weight/g Dry weight/g Dried rate/ %
A 1 12 000 1 463.43 12. 20 12 000 2297.24 19. 14 6 000 1 439. 80 24.00
CERE” I 12 000 2 090. 75 17.42 12 000 2 650. 57 22.09 6 000 1476.91 24.62
“Thompsons B 1 12 000 1 762.08 14. 68 12 000 2 366. 15 19.72 6 000 1 324.05 22.07
1 12 000 1 807. 31 15.06 12 000 2 416. 33 20. 14 6 000 1 466. 00 24.43
Seedless’ ¢ 1 12 000 1 665. 56 13. 88 12 000 2 186. 58 18.22 6 000 1293.47 21.56
I 12 000 2 261.45 18. 85 12 000 2 554. 50 21.29 6 000 1 343.68 22.39
A 1 12 000 1 460. 00 12.17 12 000 2 047. 08 17.10 10 000 2 172.55 21.73
“IG TR 1 12 000 1 646. 39 13.72 9 000 1 885.03 20. 94 10 000 2 510. 21 25.10
“Flame B 1 12 000 1 532. 26 12.77 12 000 2 022.78 16. 86 10 000 2 428. 05 24.28
1 12 000 1 735. 89 14. 47 9 000 1794.79 19. 94 10 000 2 580.72 25. 81
Seedless” C 1 12 000 1 456.75 12. 14 12 000 2074.72 17. 29 10 000 2 415.55 24.16
1 12 000 1 820.12 15. 17 12 000 2 477.12 20. 64 10 000 2 565. 58 25. 66
x2 “TREBLEE G TER
Table 2 Condition of ‘Centennial Seedless” dried
o BERTTVSHEEITE & & 20% LA | Total soluble solids content of fresh fruit more than 20%
nu?ﬂ’ bR T F& HFR % T /KE Raisins moisture
Variety Treatment | . )
Fresh weight/g Dry weight/g Dried rate/ % <8% 8% ~13% >13%
TG TG TG
1 10 000 2 087. 28 20. 87 FEREIR T T
A ok ] ok ok ]
RN RN RN
I 10 000 2 752.97 27.53 AR ik Fiikiek
ok ] ok ok ]
o3 R o3 R o3 R
1 10 000 2 087.68 20. 88 FEREIR T T
“TRE G B it ki it |
“Centennial Seedless’ RN RN RN
I 10 000 2 412.89 24.13 AR ik Fiikiek
ok ] ok ok ]
W W W
1 10 000 2 130.76 21.31 R T T
] il i i
¢ B B B
I 10 000 2292.31 22.92 AR ik ik
it | ki it |
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Table 3 Effect of different moisture on color,taste and plumpness of ‘Flame Seedless’ raisins
BT M B4 & B Total soluble solids content of fresh fruit
A it 16 % LAF Less than 16% 16%~20% Between 16% and 20% 20% A b More than 20%
Variety Treatment # % T & K& Raisins moisture
<8% 8%~13% >13% <8% 8%~13% >13% <8% 8%~13% >13%
HAE A TG TR HAE A TG TG TG TG TG
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Table 4 Effect of different moisture on color,taste and plumpness of ‘ Thompsons Seedless’ raisins
BT M B4 & B Total soluble solids content of fresh fruit
A sl 16%LAF Less than 16% 16%~20% Between 16% and 20% 20% Lk 1 More than 20%
Variety Treatment # % T & K& Raisins moisture
<11% 11%~16% >16% <11% 11%~16% >16% <11% 11%~16% >16%
BRE TR B, BRE TR TR TR TR TR
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BB FTSS SRR I T A 4 W B R BT 2006 1)
Effect of Different Sugar Content Grapes on the Influence of Raisin

LI Chao,BAI Shijian,ZHAO Ronghua,CHEN Guang,ZHENG Heyun,CAI Junshe
(Research Institute of Grape and Melon of Xinjiang Uygur Autonomous Region,Shanshan, Xinjiang 838200)

Abstract ; Taking ‘ Thompsons Seedless’ , ‘Centennial Seedless’, ‘ Flame Seedless” grapes as test materials in Turpan main
producing areas,the effect of different sugar content grapes on the influence of raisin were studied with the methods of
drying in the sun,dry shade and whether for the dry agent processing. The results showed that dried rates were different
in the same sugar levels and between different varieties, even if the same sugar content, the same species, different
treatment, the dried rates were different. No matter what varieties, what kind of treatment, with the higher sugar, the
higher the rate of dried,and the more superior quality, appearance and taste, therefore select brix of 20% or more. In
contrast,no cleaning after using the dry agent could save time to dry,and beautiful color,dried the optimal effect,followed
by alkaline cleaning, the worst was no alkali treatment. Shadow of dry mode, the color of raisins was kept better.
Preparation of raisins, its moisture control was different because of different varieties, when moisture content of
“Thompsons Seedless’ raisins was controlled between 11% to 16% ,that had attractive appearance,full particles,natural
taste,less than 11%, the contained caramel and dry particles, more than 16%, the raisins wetter, high moisture, poor
taste. Moisture of ‘Centennial Seedless’ and ‘Flame Seedless’ raisins were controlled in 8% to 13%.

Keywords : sugar content;raisin; ¢ Thompsons Seedless” ; ‘Centennial Seedless” ; ‘Flame Seedless’
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