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Investigation of cultivar effect and processing time on quantity
and quality properties of grape compote

Azam Ayobi, Mohammad Reza Ramzani Moghaddam, Sadegh Baghban Khalilabad.

Abstract

In this study some physicochemical (syrup brix , syrup pH , and fruit check) and sensory properties (fruit
color , taste , fruit tissue , resolution syrup and total acceptance) of 4 cultivar of grape (divane , sabzak ,
peykani and sorkhami) with 2 heat processing time (30 and to 40 minute) for producing compote were
evaluated . The result of this study showed that the effect of cultivar on syrup brix, syrup PH and check
became significant. Peykani cultivar has more suitable condition. The effect of heat processing time on
syrup pH and check wasn't significant but on syrup brix was significant. The result of sensory evaluation
of samples showed that there were significant differences between fruit color, fruit tissue, taste and total
acceptance score of different cultivar of grape. Most fruit color score related with divane cultivar and
most taste, fruit tissue and total acceptance score related with peykani cultivar. The effect of heat
processing time on sensory properties was not significant. Therefore peykani cultivar with 30 or 40 minute
for heat processing selected as best cultivar grape for producing compote.
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