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 ¹|¬» Ê¿Z�»� Z��|¼v» ,{Z]M ¶Ì¸y ½Z^£Z] ©{Z� ,Ê]ÂËY º��Y  

�¼�Z¯ ÊÅZ´�¿Y{ {ZÆm  

  
Ã|¿�Y|Æ´¿ Ã{Z» Á{ Á �Á�Z¯Z� ÉÁZu ÉZÆ·Â¸v» Ä¸Ì�Á Ä] ½{�¯ ®�y �Y ¶^« �Â´¿Y É�¼�Y �Z¼Ìe �Ìa �iY Ä ·Z�» ¾ËY �{)|Ì�Y

f�Y É{ Á ®Ë�fÌ�ºË|� cZ(d§�³ �Y�« Ê]ZË��Y {�Â» Ê¿Z°Ìa �Â´¿Y �Y �^� �¼�¯ |Ì·Âe �Á� {Â^Æ] �].t�� Ä� �{ �Á�Z¯Z�
)40,50Á60|��{(t�� Á{ �{ ®Ë�fÌ� |Ì�Y ,0,2Á0,3|��{(t�� Á{ �{ �Ì¿ ºË|� cZf�Y É{ Á)3000Áppm

5000(�] �Z¼Ìe �Ìa �iY Á |¿|� Ä§Z�Y É�¼�Y ÉZÆ·Â¸v» Ä], �¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë�� , �Z¼Ìe �Ìa �Y | ] �°Ë�] �ËY�§Y
Ê�u �YÂy Á �¼z» Á ®b¯ , Ê¸¯ ��Z¼�)Ê¸¯ ��Ë~a Á d§Z] , º � , ²¿�(|� Ä�ËZ¬» |ÅZ� Z] ZÅ Ä¿Â¼¿.¾ËY lËZf¿

�Â� Ä] �°Ë�] cY�ÌÌ¤e ®Ë�fÌ� |Ì�Y Á ºË|� cZf�Y É{ , �Á�Z¯Z� t�� �ËY�§Y Z] Ä¯ {Y{ ½Z�¿ �ÅÁ�a�ËY�§Y É�Y{ ÊÀ »
d§ZË.�ÅZ¯ ºË|� cZf�Y É{ t�� �ËY�§Y Z] Á �ËY�§Y ®Ë�fÌ� |Ì�YÁ �Á�Z¯Z� t�� �ËY�§Y Z] �¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë��
d§ZË.|� �Y{ ÊÀ » Ê]Á�°Ì» �YÂy �] É�¼�Y �Z¼Ìe �Ìa �iY Ä¯ {Y{ ½Z�¿ |ÅZ� Z] ZÅ Ä¿Â¼¿ Ê]Á�°Ì» �YÂy Ä�ËZ¬».�Ìa

µÂ¸v» �{ É�¼�Y �Z¼ÌeÉÁZu40Z] �Á�Z¯Z� |��{0,2Á ®b¯ Á Ê¸¯ ��Z¼� �ÅZ¯ �] Y� �ÌiPe ¾Ë�f�Ì] ®Ë�fÌ� |Ì�Y |��{
�¼z»d�Y{.|� �Y{ ÊÀ » �Ì¿ ZÅ Ä¿Â¼¿ Ê�u cZÌ�Â�y �] É�¼�Y �Z¼Ìe �Ìa �iY.Ä¿Â¼¿ Ê»Z¼e ²¿� �ZÌf»Y É�¼�Y �Z¼Ìe �Ìa

ÅZ¯ |ÅZ� Ä] d^�¿ Y� ZÅ Ä¿Â¼¿ �Y Êy�] d§Z] �ZÌf»Y Á ZÅ|� ZÅ Ä¿Â¼¿ Êy�] º � {Â^Æ] \^� Z»Y , {Y{ �.��Ë~a �ZÌf»Y ¾Ë�f�Ì]
µÂ¸v» �{ Ã|� �Z¼Ìe �Ìa Ä¿Â¼¿ Á |ÅZ� Y� Ê¸¯40Z] �Á�Z¯Z� |��{0,2|¿{�¯ \�¯ ®Ë�fÌ� |Ì�Y |��{.¾ÌÀq Ê¸¯ �Â� Ä]

ÉÁZu µÂ¸v» �{ Ê¿Z°Ìa �Â´¿Y É�¼�Y �Z¼Ìe �Ìa Ä¯ {Â� Ê» �Z^Àf�Y40Z] �Á�Z¯Z� |��{0,2�] ÃÁÔ� ®Ë�fÌ�|Ì�Y |��{
�¼�¯ Ê�u cZÌ�Â�y �¨u \^� µÂ�v» Ê]Á�°Ì» �Z] �ÅZ¯ Á �¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë�� Á É�Ì´]M d��� �ËY�§Y

{Â� Ê» �^�.

Ä»|¬»  

 {Á� Ê» �Z¼� Ä] ZÌ¿{ �{ �¼�¯ Ã|ÀÀ¯ |Ì·Âe Ã|¼� �Â�¯ d¨Å �Y ½Y�ËY.¼�¯ , dÌ¨Ì¯ ½{Â] ¾ÌËZa dÆm Ä] ��Zu µZu �{ Z»Y�
|��Ì» �Á�§ Ä] Ê¸¸¼·Y ¾Ì] d¼Ì« �Ë� , Äf§��Ìa ÉZÅ�Â�¯ É|Ì·Âe �¼�¯ Ä] d^�¿ ½Y�ËY.ÊfÀ� ÉZÆ�Á� �Y Ã{Z¨f�Y Ä¯ Zn¿M �Y

ZË �Â´¿Y ½{�¯ ®�y ÊfÀ� �Á� É�Z� Ä] Y~· {Â� Ê» µÂ�v» Êf�Y|Æ] Á Ê¯Y�Ây dÌ¨Ì¯ �ÅZ¯ \^� \¸£Y �¼�¯ ÄÌÆe
�] �»Y ®Ë ½�|» Êf À� ÉZÆ�Á� Z] ½M ÊÀË�´ËZmd�Y É�Á�� �ZÌ.�Y ÊËY~£ ÉZÅ Ã{�ÁM�§ �Y [M ¥~u É�¼�Y ½{�¯ ®�y �{

{�Ì³ Ê» ¹Zn¿Y ®Ì¿Âe�bÌÅ µÂ¸v» ®Ë �{ ZÆ¿M É�Á Ä�Â£ ªË��.�{ µ{�ZÅ É�ÁZÀ§ ½YÂÀ� Ä] É�¼�Y ½{�¯ ®�y �Á� dË�»
d�Y µÂ�v» Ä] ÊËY~£ ÉZÅ Ê¿{Á�§Y ��Ì»M.Ì¤e ½Á|] [M �§{ É�¼�Y ½{�¯ ®�y Ê� �{ Ä¯ Zn¿M �Y�{ {�Ì³ Ê» ¹Zn¿Y �Z§ �Ì

|]ZË Ê» �ÅZ¯ �Ì¿ É��¿Y ¥��» Á Ã{Â] �f�Ì] ½|� ®�y d��� É{Z¼n¿Y ½{�¯ ®�y ZË YÂÅ Z] ½{�¯ ®�y Z] Ä�ËZ¬».Ä]
{Â� |Ì·Âe ÉZÅ ÄÀË�Å �f�Ì] �ÅZ¯ \^� |¿YÂe Ê» ½{�¯ ®�y Ê·YÂf» cZÌ¸¼� �{ É�¼�Y µÂ¸v» �Y {|n» Ã{Z¨f�Y ÃÁÔ�.�Y

|ÀËY�§ �ËY�� Ä¸¼mZ»{ , ½Z»� Ä] ½YÂe Ê» d�Y �iR» É�^� ZË ÃÂÌ» d§Z] Ä] Ã|¿Â� ¶u |»Zm {YÂ» }Â¨¿ ½Y�Ì» Á É�Ì´]M ÄnÌf¿�] Ä¯
{�¯ Ã�Z�Y É�¼�Y µÂ¸v» \Ì¯�e Á É�^� ZË ÃÂÌ» Ä�|ÀÅ , É�¼�Y µÂ¸v» Ä] É�^� ZË ÃÂÌ» Ê¿�Á d^�¿ , ¥Y��Y �Ìv» �Z�§ ,.ZÀ]
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] �ÅÁ�a ¾ËY ÉY�mY �Y ¥|Å Ã|� �¯} {�YÂ» �]Ã|¿�Y|Æ´¿ \Ì¯�e Á{ Z] ÃY�¼Å É�¼�Y�Z¼Ìe �Y Ã{Z¨f�Y Ê���)É{ Á ®Ë�fÌ� |Ì�Y
ºË|� cZf�Y(|�Z] Ê» Ê¿Z°Ìa �Â´¿Y �Y �^� �¼�¯ ÄÌÆe ÊfÀ� �Á� {Â^Æ] �{.  

 ZÅ �Á� Á {YÂ»  

.|� ¾ÌÌ e ZÆ¿M �°Ë�] , Äf§�³ �Y�« ÄÌ·ÁY Ê���] {�Â» ZÅ�Â´¿Y Y|f]Y �¼�¯ ÄÌÆe ÉY�].|¿|� Äf�� �b�c|» Ä] Á30�{ ÄÌ¿Zi
c|» Ä] É�¼�Y µÂ¸v» �{ ZÅ�Â´¿Y �b� |Àf§�³ �Y�« Ê]Y�Ìe µÂ¸v»2ÉZ»{ Á µÂ¸v» ½ÂÌ�ÓÂ¯�Ì� Z] ÃY�¼Å d�Z�40Á Äm�{

22Ã|� k�Zy É�¼�Y µÂ¸v» �Y ZÅ�Â´¿Y c|» ¾ËY �Y �a |¿|� �Á Ä�Â£ �Ìv» ÉZ»{ Á µÂ¸v» ½ÂÌ�ÓÂ¯�Ì� ½Á|] d�Z�
¾£Á� Á [M µÂ¸v» ¶yY{|¿|� ¾Ë�Âe Á Äf§�³ �Y�« ÊËZÌ·Y�f�Y.|� ¹Zn¿Y ZÆ¿M É�Y~³ |¯ Á Ê�¯ ºÌ� �b�.½|� ®�y

d§�³ ¹Zn¿Y Ê Ì^� ÉYÂÅ ½ZË�m �{ Á ÄËZ� �{ ZÅ�Â´¿Y.Z] É�¼�Y µÂ¸v» �ÅÁ�a ¾ËY �{3�Á�Z¯Z� d�¸£ t��40,50Á
60%sÂ�� �{ ®Ë�fÌ� |Ì�Y ÊÀ Ë Ã|¿�Y|Æ´¿ Ã{Z» �Â¿ Á{ Z] ÃY�¼Å0,2Á0,3%sÂ�� �{ ºË|� cZf�Y É{ Á3000Áppm

5000d§�³ �Y�« Ã{Z¨f�Y {�Â».\Ë�� ZÅ Ä¿Â¼¿ ½{�¯ ®�y �Y �a Á µÂ¸v» |»Zm {YÂ» d�¸£ É�¼�Y �Z¼Ìe �Å ¹Zn¿Y �Y | ]
|� É�Ì³ Ã�Y|¿Y �¼z» Á ®b¯ Á Ê¸¯ ��Z¼� , �¼�¯ Ä] �Â´¿Y ¶Ë|^e.d§Z] , º � , ²¿� ¶»Z� ZÅ Ä¿Â¼¿ Ê�u cZÌ�Â�yÁ

��Âe ¶¿Za ½Â»�M �Á� Ä] Ê¸¯ ��Ë~a10®Ì¿Á|Å ½Â»�M Z] Á d§�³ �Y�« Ê���] {�Â» d�Ì¸¿Za5|� Ê]ZË��Y ÉY Ä�¬¿.lËZf¿
É�Z»M �Y�§Y ¹�¿ ®¼¯ Ä] Á �Y�°e Ä� �{ Ê§{Z�e 0Ô»Z¯ s�� \·Z« �{ �Ì¿ Ê]Á�°Ì» Á ÊËZÌ¼Ì� Á Ê°Ë�Ì§ cZÌ�Â�y É�Ì³ Ã�Y|¿Y

MStat-C|¿|� Ê���] Á ÄË�ne½ZÀÌ¼�Y t�� �{ ¾°¿Y{ ½Â»�M �Y Ã{Z¨f�Y Z] ZÅ ¾Ì´¿ZÌ» Ä�ËZ¬» Á95|� ¹Zn¿Y |��{.

   Á lËZf¿ hv]  
�°Ë�] �ËY�§Y:|� �Y{ ÊÀ » �°Ë�] �ËY�§Y �] Ã|¿�Y|Æ´¿ �Y Ã{Z¨f�Y Á É�¼�Y �Z¼Ìe �iY.�Y �Á�Z¯Z� t�� �ËY�§Y Z]40Ä]50�ËY�§Y |��{

t�� �{ Z»Y , d§ZË �ËY�§Y �°Ë�]60d§ZË �ÅZ¯ ½Y�Ì» ¾ËY |��{.cZf�Y É{ Á ®Ë�fÌ� |Ì�Y t�� �ËY�§Y Z] �Á�Z¯Z� sÂ�� Ê»Z¼e �{
|� Ã{Á�§Y �°Ë�] �ËY�§Y �Y|¬» �] ºË|�.

�¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë��:½ZÀÌ¼�Y Z] Äf§�³ c�Â� ÉZÅ�Z¼Ìe �iY99%Ã{Â] �Y{ ÊÀ » �¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë�� ÉÁ� �]
d�Y.�� �ËY�§Y Z]d§ZË �ËY�§Y �¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë�� �Á�Z¯Z� t)¶°�1.(Z] �Á�Z¯Z� ¦¸fz» sÂ�� Ê»Z¼e �{

Ä] �Â´¿Y ¶Ë|^e \Ë�� ºË|� cZf�Y É{ t�� �ËY�§Y Z] Á �ËY�§Y �¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë�� ®Ë�fÌ� |Ì�Y t�� �ËY�§Y
d§ZË �ÅZ¯ �¼�¯.
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�¼z» Á ®b¯ Á Ê¸¯ ��Z¼�:ÉZÅ µÂ¸v» �{ Ã|� �Z¼Ìe ÉZÅ Ä¿Â¼¿ �m Ä] ZÅ Ä¿Â¼¿ Ê»Z¼e Ê¸¯ ��Z¼� ¥ÔfyY50%Z] �Á�Z¯Z�
|� �Y{ ÊÀ » |ÅZ� Z] ºË|� cZf�Y É{ ¦¸fz» sÂ��.ÉÁZu µÂ¸v» �{ Ã|� �Z¼Ìe ÉZÅ Ä¿Â¼¿40Á �Á�Z¯Z� |��{0,2|��{

®Ë�fÌ� |Ì�Y{Â] Ê¸¯ ��Z¼� ¾Ë�f¼¯ ÉY�Y{.|� �Y{ ÊÀ » |ÅZ� Z] ZÅ Ä¿Â¼¿ ÄÌ¸¯ �¼z» Á ®b¯ ½Y�Ì» ¥ÔfyY.t�� �ËY�§Y Z]

 ¶°�1 � �] �Á�Z¯Z� ¦¸fz» sÂ�� �iY �¼�¯ Ä] �Â´¿Y ¶Ë|^e \Ë��  
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d§ZË �ÅZ¯ É�Y{ ÊÀ » �Â� Ä] �¼z»Á ®b¯ , �Á�Z¯Z�.Á ®b¯ ½Y�Ì» ZÆ·Â¸v» Ä] ºË|� cZf�Y É{ Á ®Ë�fÌ� |Ì�Y ½{Á�§Y Z]
d§ZË �ÅZ¯ É�Y{ ÊÀ » �Â� Ä] ZÅ Ä¿Â¼¿ �¼z»)¶°�2. (

�Y| ] É|ÀÅ Ã�a \� É�Z^¿Y d§M Ä] Ê³{Â·M ��¿ �Y ZÅ Ä¿Â¼¿ Ê¨Ì¯ Ê���] d�Y �¯} Ä] ¹�Ó2Êy�] Ä¯ {Y{ ½Z�¿ �Ì¿ É�Y|Æ´¿ ÃZ»
|¿Y Ã|�¿ Ã{Â·M d§M ¾ËY Ä] ZÅ Ä¿Â¼¿ �Y.

Ê�u �YÂy: {Â] �Y{ ÊÀ » ²¿� �ZÌf»Y �] ¦¸fz» ÉZÅ�Z¼Ìe�iY Ä¯ d�Y ¾ËY �Y Ê¯Zu lËZf¿.¸¯ �Â� Ä]®Ë�fÌ� |Ì�Y �Â�u Ê
sÂ�� �{40Á50µÂ¸v» Ä] �Á�Z¯Z� sÂ�� Ê»Z¼e �{ ºË|� cZf�Y É{ ½{Á�§Y Z»Y {Y{ {Â^Æ] Y� ZÅ Ä¿Â¼¿ ²¿� �Á�Z¯Z� |��{

{Y{ �ÅZ¯ É�Y{ ÊÀ » �Â� Ä] Y� ²¿� �ZÌf»Y É�¼�Y.

�Á�Z¯Z� |��{  d§Z] �ZÌf»Y  ²¿� �ZÌf»Y  º � �ZÌf»Y  

�¨�  a6/4  a 8/4  ab9/3  
40  b4/3  c5/3  ab7/3  
50  b4/3  cd9/2  ab7/3  
60  a2/4  ab4/4  b2/3  

{Â] �Y{ ÊÀ » �Ì¿ º � �ZÌf»Y �] ¦¸fz» ÉZÅ�Z¼Ìe�iY.ºË|� cZf�Y É{ Á ®Ë�fÌ� |Ì�Y t�� �ËY�§Y Z] �Á�Z¯Z� sÂ�� Ê»Z¼e �{
ZË �ÅZ¯ É�Y{ ÊÀ » �Â� Ä] º � �ZÌf»Yd§.{Â] �Y{ ÊÀ » �Ì¿ d§Z] �ZÌf»Y �] ¦¸fz» ÉZÅ�Z¼Ìe�iY.ÉZÅ Ä¿Â¼¿ d§Z] �ZÌf»Y ¥ÔfyY

ÉZÆ·Â¸v» �{ Ã|� �Z¼Ìe40Á50%Á ºË|� cZf�Y É{ ¦¸fz» sÂ�� ÉÁZu Á , Ã|¿�Y|Æ´¿ ½Á|] �Á�Z¯Z�60�Á�Z¯Z� |��{
|� �Y{ ÊÀ » |ÅZ� Z] ºË|� cZf�Y É{ ¦¸fz» sÂ�� ÉÁZu.Å Ä¿Â¼¿ �ËZ�|¿{�¯ \�¯ Y� d§Z] �ZÌf»Y ¾Ë�f�Ì] |ÅZ� Z] ÃY�¼Å Z.�Y

ÉÁZu µÂ¸v» �{ Ã|� �Z¼Ìe Ä¿Â¼¿ Ä] �ZÌf»Y ¾Ë�f�Ì] Ê¸¯ ��Ë~a �ZÌf»Y ��¿40Á �Á�Z¯Z� |��{0,2|ÅZ� Á ®Ë�fÌ� |Ì�Y |��{
|� Ã{Y{.|� �Y{ ÊÀ » |ÅZ� Z] ZÅ Ä¿Â¼¿ �ËZ� Ê¸¯ ��Ë~a�ZÌf»Y ¥ÔfyY.h�Z] ®Ë�fÌ� |Ì�Y �Â�uÊ¸¯ ��Ë~a �ZÌf»Y �ËY�§Y

|�.{Y{ �ÅZ¯ Y� Ê¸¯ ��Ë~a �ZÌf»Y �Á�Z¯Z� sÂ�� Ê»Z¼e �{ É�¼�Y µÂ¸v» Ä] ºË|� cZf�Y É{ ½{Á�§Y)µÁ|m1.(
É�Ì³ ÄnÌf¿: µÂ¸v» �{ Ê¿Z°Ìa �Â´¿Y É�¼�Y �Z¼Ìe �Ìa Ä¯ d¨³ ½YÂe Ê» �ÅÁ�a ¾ËY lËZf¿ Ä] ÄmÂe Z]40Á �Á�Z¯Z� |��{

0,2� ®Ë�fÌ� |Ì�Y |��{Ê]Á�°Ì» �Z] �ÅZ¯ Á �¼�¯ Ä]�Â´¿Y ¶Ë|^e \Ë�� ½Y�Ì» Á �Â´¿Y �Y É�Ì´]M d��� �ËY�§Y �] ÃÁÔ
|�Z] Ê» µÂ^« ¶]Z« �Ì¿ Ã|ÀÀ¯ ¥��» ��¿ �Y Ã|»M d�{ Ä] µÂ�v» Á Ã|� �¼�¯ Ê�u �YÂy �¨u \^�.

  

�]ZÀ»:  

1�, º��Y , Ê]ÂËY1386Y{ , É�¼�Y ½{�¯ ®�y Z] ZÅ É�^� Á ZÅ ÃÂÌ» �Y É�Ì´]M ,Á �ËZ¼Å ¾Ì·ÁY cÓZ¬» Ä�Â¼n» , ½Z¤»
Ä¬�À» �Z^°�y ÃZ´�ËZ¼¿10Ê»Ô�Y {Y�M.  

2�, {Â �» , ½ZË�Â¿� Ê§Z¨� , Ê¸� , ÉÂ�e�»1384ÊÅZ´�¿Y{ {ZÆm cY�Z�f¿Y , |Æ�» , ÊËY~£ {YÂ» ½{�¯ ®�y ÉZÆ�Á� ,
|Æ�» Ê�Á{�§

3�cZ¬Ì¬ve Á {�Y|¿Zf�Y Ä��Â» , �¼�¯ ½Â»�M ÉZÅ �Á� Á ZÅ Ê³�ËÁ{�Y|¿Zf�Y Ã�Z¼�, ½Y�ËY Êf À�17.
٤.Chiralt,A and Talens ,p . 2005 . Physical and chemichal changes induced by osmotic aehydration in 
plant tissue . Journal of food Engineering , 67:167 . 

 µÁ|m1�d§Z] Á º � , ²¿� �ZÌf»Y �] �Á�Z¯Z� ¦¸fz» sÂ�� �iY  



½Y�ËY Ê¿Z^£Z] ¹Â¸� Ã�´À¯ ¾Ì¼�� �22 Ze 25 ÃZ»�Ìe 1388{ ,½ÔÌ³ ÃZ´�¿Yd�Y{�] �Y �a É�Â·ÂÀ°e Á É�Â·ÂË�Ì§                   ��f�Âa 

 

 ٨١١

٥.Lewicvi .P.P and Porcecka- Pawlak .R.2005 Effect of osmotic dewatering on apple tissue structure . 
Journal of Food Engineevin . 66:43-50 . 
٦.Antpnip . G.C.Azoubel . P.M .Alves . D.G . EL – Aouar . A.A and Murr.F.E.X.2004 . Osmotic 
dehydration of papaya : influence of process variables . IDS . volc : 1998 – 2004 . 
٧.Tregunno .N.B and Goff .H.D.1996.Osmodehydrotreezing of apples : structura , and textural effects . 
Food Research International , 29 (5-6 ) : 471-479 
٨-Torreggiani . D . 1993 . Osmotic dehydration in fruit and vegetable processing . Journal of Food 
Research International . 26 (1) :59-68 
 

 

  

Improving  method of producing green raisin by osmotic pretreatment 
 

Azam Ayobi , Sadegh Baghban Khalilabad, Mohammad Reza Ramzani moghaddam . 
Abstract  
In this study the effect of osmotic pretreatment of grape before drying by solutions of sucrose and two 
preservatives ( citric acid and sodium di acetate ) on improving method of producing of green raisin were 
evaluated . Sucrose at three levels – 40, 50 and 60% - citric acid at two levels – 0/2 and 0/3% - and also 
sodium di acetate at two levels – 3000 and 5000 ppm were added to osmotic solutions and effect of 
pretreatment on increase of brix after pretreatment , coefficient of change of grape to raisin , total count , 
mould and yeast and sensory properties samples were compared with control . the result of this research 
showed that with increasing level of sucrose , sodium di acetate and citric acid changes of brix 
significantly increased , coefficient of change of grape to raisin increased with increasing level of sucrose 
and citric acid and decreased with increasing level of sodium di acetate . comparing microbial properties 
of samples with control showed that the effect of osmotic pretreatment on microbial properties became 
significant pretreatment  solution with 40% sucrose and 0/2% citric acid had most effect on decrease of 
total count and mould and yeast . Also the effect of osmotic pretreatment on sensory properties of samples 
became significant . Osmotic pretreatment decreased color score of total samples and tissue score of some 
samples to compared with control but improved taste of some samples . control and samples that 
pretreated by solution with 40% sucrose with 0/2% citric acid reserved most total acceptance score . 
Generally it was found that pretreatment of grape by solution with 40% sucrose and 0/2% citric acid 
increases rate of dehydration and coefficient of changing grape to raisin and decreases microbial flora and 
also persevered sensory properties of green raisin .  
Key words: grape; raisin; osmotic pretreatment; microbial properties; sodium diacetate . 


