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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 . 


