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MAJOR ACCOMPLISHMENTS (2009-2010): 
Evaluation of New Raisin Grapes:  

Through collaboration with Dr. David Ramming and the California Table Grape Commission, 
new raisin selections were characterized for their antioxidant and total soluble phenolic 
content and analyzed for the presence of individual health promoting phenolic compounds.  
We found that some of the new selections contained significantly greater quantities of 
antioxidants compounds.  Deliverables – raisin varieties with increased health benefits due to 
improved antioxidant levels that should increase raisin sales or improved production costs 
reducing the need for preservatives.  
 
New Technology to Reduce Browning in Grapes and Raisins:  
Polyphenol oxidase (PPO) plays an important role in browning of grapes during drying into 
raisins and also during wine production after the crushing of fresh white grapes.  Our 
research revealed that inactivation of PPO by infrared dry-blanching both accelerated the 
drying rate and improved the final color of raisins.  As a pre-treatment method, infrared 
blanching is relatively easy to implement commercially and since there is no chemical 
solution or water involved in the operation, there is no waste-stream generated.  
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