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ABSTRACT
Physico-chemical characteristics of seven commercial seedless grape varieties were evaluated for raisin

making. The raisins prepared from seven varieties recorded the berry colour greenish yellow with ovoid elongated
shape and the average bunch weight ranged from 151.66 gm to 344.66 gm, average berry weight ranges 1.70 gm to
2.26 gm and the berry diameter 14.33mm to 17.66mm, total soluble solids 20.26º Brix to 23.43º Brix, Acidity 0.47% to
0.71%, Ascorbic acid 1.20 mg/100g to 1.23 mg/100g, Total sugars 18.46% to 21.42%, Reducing sugars 17.31% to
19.65% and non reducing sugars 0.49% to 1.77%. Among seven cultivars Manik Chaman followed by Thomson
seedless and A18/3 were found to be superior for Raisin making.
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Grape (Vitis vinifera L.) is an important in
human diet in the form of fresh and canned fruit,
fruit juice, concentrate, jelly, alcoholic beverage and
raisins. Raisins are utilized in cooking for special
flavour and taste. India is a leading grape producing
country and already achieved a great success by
producing world’s finest grape with higher
productivity level surpassing any other countries
(Arve 1997). Raisin is the second most important
product from grape next to wine.  Increased
production of grapes is posing the problem of its
effective utilization. This has also brought problems
in areas where low temperature facilities for storage
and transport are not available resulting in loss of
25% of total production due to spoilage (Doreyappa
Gowda 1998). Raisin making is one method by
which we can preserve the grape. It was therefore
proposed to study the physico-chemical
characteristics of different seedless grape varieties
for Raisin making.

MATERIAL AND METHODS
 Grape bunches with fully matured berries

of seven varieties were collected during March 2010
from grape garden Viz. Grape Research Station,
Rajendranagar, Hyderabad. The varieties are
Fantasy Seedless, Crimson Seedless, A17-3, A18/
3, K.R.White, Manik Chaman and Thompson
Seedless. The bunches were harvested by scissors.
All diseased, cracked, malformed and discoloured
berries were sorted out and discarded. The berries

were thoroughly washed under running water for
removal of adhering dust and foreign matter. The
colour and shape of the berries were recorded by
visual means. The diameter of fifteen berries was
measured and the mean was expressed in mm. The
fresh grape berries from different varieties were
analyzed for the acidity, ascorbic acid, total sugars,
reducing sugars and non reducing sugars using
standard procedure (AOAC, 1965). Ascorbic acid
was determined by using 2, 6- dichlorophenol
indophenol dye (Ranganna, 1977). The data were
analyzed statistically according to the procedure
given by panse and Sukhatme(1985).

RESULTS AND DISCUSSION
The berries of seven grape varieties used

in the present investigation recorded that berries
colour was black in fantasy seedless, reddish in
Crimson seedless, greenish yellow in A17-3,
K.R.White and  Manik chaman,  black in A18/3,
and yellowish green to green in Thompson seedless
which may be due to genotypic variation (Chadha
and Shikhamany 1999). The shape of berries was
round to ovoid in Fantasy Seedless, round in
Crimson seedless, round to ovoid in A17-3, ovoid in
K.R.White, round in A18/3, ovoid elongated in
Manik chaman and Thompson seedless.

The average bunch weight in Fantasy
seedless (171.33g), Crimson seedless (151.66g),
A17-3 (126.00g), K.R.White (164.00 g), A18/3
(321.33g), Manik Chaman (344.66g) and Thompson
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seedless (201.00g). This variation is due
to varietal character and may be due to
climactic and soil condition of the locality
reported by Wrinkle (1962). Due to genetic
nature of the cultivars Thompson seedless
recorded maximum berry weight (2.31 g)
while K.R.White  (1.70 g) and A 17-3
(1.70g) recorded minimum berry weight.
The berry diameter ranged from 14.33mm
to 17.66 mm.

The total soluble solids ranged
from 20.26° Brix (A17-3) to 23.43º Brix
(Manik Chaman) due to the presence of
sugar content in the varieties. The Acidity
content in these seven varieties ranged
from 0.47% (Manik Chaman) to 0.71%
(A17-3). This may be due to the total
soluble solids of berries. The Ascorbic acid
of these varieties ranged from 1.20 mg/
100g (K.R.White and A17-3) to 1.30 mg/
100g (Thompson seedless). All the varieties
were in moderate to low ascorbic acid of
recommended range (Doreyappa Gowda,
1998) for raisin making.

The total sugars, reducing and non
reducing sugars ranged from 18.46%
(A17-3) to 21.42% (Manik Chaman),
17.31% (A17-3) to 19.65% (Manik
Chaman), 0.49% (Fantasy Seedless) to
2.35% (A18/3) respectively. This may due
to the sugar content was directly
proportionate to the total soluble solids of
these grapes. (Mane et al. 2003).

The results obtained in present
investigation indicated that the grape
varieties were superior for raisin making
by soda oil dip method.
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