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Abstract: Browning is an unavoidable problem during hot-air drying of Thompson seedless grape. In order to evaluate
the influence of browning on nutritive and functional properties of raisin, we investigated the changes in color, total phenol
content, and antioxidant properties such as DPPH, ABTS" + scavenging capacity and reducing power during hot-air drying
(30 °C) of Thompson seedless grapes. The browning of Thompson seedless grapes started on the 8" day of drying and then
became serious with increasing drying time; as a result, an increase in a* value and a decrease in L* value, b* value and
c* value were observed. Total polyphenol content showed an overall decrease despite the sudden increase on the 8" day
followed by a dramatic decrease. This increase on the 8" day corresponded to the time of appearance of browning and a*
peak. During the entire drying process, total polyphenol content was extremely significantly positively correlated with DPPH,
ABTS" - scavenging capacity and reducing power. This finding indicates that total polyphenols are mainly responsible for
the antioxidant activity of Thompson seedless grapes, and the observed decrease in total polyphenol content and antioxidant
activity is related to aggregated browning.
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Changes in Total Polyphenol Content and Antioxidant Activity of Thompson Seedless Grapes during Hot-Air Drying
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Fig.1  Change in water content during hot-air drying of Thompson

seedless grapes
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Fig.2  Changes in a*(b), b*(c), c*(d) and L*(a) values during hot-air

drying of Thompson seedless grapes
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Fig4  Changes in antioxidant properties during hot-air drying of
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