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The effect of processing method on antioxidant properties of raisin from Bidaneh Sefid’ *

cv.
P.Ghorbani, H. Sarikhani and M. Gholami
Department of Horticultural Science, Bu-Ali Sina University, Hamedan-Iran
Abstract
Raisins is as an important grape product which is produced in large scale in Iran. In this
research, the effect of raisins production method on Antioxidant capacity and phenolic
content was studied. The clusters of grape ‘Bidaneh Sefid’ were harvested at commercial

maturity and were used for raisin processing by different methods. Ten different processing
methods including sun-dried, shade-dried and alkaline used were used for raisins production.
Alkaline materials were used in two ways of hot and cold treatment with four different
concentration of potassium carbonate of 5, 10, 20 and 40 g/lit. The results were indicated that
processing method has important effect on polyphenol content and antioxidant capacity. The
highest polyphenol content and antioxidant capacity were observed in hot alkaline methods,
followed by cold alkaline, further more cold alkaline in comparison to the others showed
higher shade-dried and sun-dried. It seems highest drying speed in processing, help to
maintain polyphenolic content and antioxidant capacity.

Key words: raisin, shade-dried, sun-dried, tezabi, antioxidant capacity, phenolic content.



