Click www.researchjournal.co.in/online/subdetail.html to purchase.

A ?v lDOI: 10.15740/HAS/AU/12.TECHSEAR(1)2017/130-136 Agrlculture Update

H e ISSN-0976-6847

RESEARCH ARTICLE:

ARTICLE CHRONICLE :
Received :
05.07.2017;

Accepted :

22.07.2017

Key WoRDS:

Hunter color L*, a*,
b*, Sensory
evaluation, Seedless
grapes, Raisins

Author for correspondence :

A.VENKATRAM
Department of
Horticulture, College of
Agriculture, Professor
Jayashankar Telangana
State Agricultural
University,
Rajendranagar,
HYDERABAD
(TELANGANA) INDIA
Email:venkatramambotu@
gmail.com

See end of the article for
authors’ affiliations

Visit us : www.researchjournal.co.in |fi

Volume 12 | TECHSEAR-1 | 2017 | 130-136

Hunter color L*, &, b* and sensory evaluation of
railsinsasinfluenced by storagetemperaturesand
seedlessvarietiesof grapes (Mtisviniferal.)

B A. VENKATRAM, A.S. PADMAVATHAMMA, A. SIVA SANKAR, K.
MANORAMA AND D. VIJAYA

SUMMARY : Theexperiment was conducted to know the effect of storage temperatures (5£1°C, 18+1°C
and ambient) on Hunter color L* (Lightness), a* (Hueness), b* (Brightness) as well as sensory
evaluation of raisins prepared from five seedless grape varieties viz., Thompson Seedless, 2A Clone,
Sonaka, Manik Chaman and Merbein Seedless. The raisins stored at 5+1°C in low density polythene
(LDPE) bagswere superior. The Hunter color L* and b* values decreased and a* valuesincreased with
increase of storage temperature as well as advancement of storage period. Raisins stored at 5+1°C
recorded maximum L* and b* and minimum a* values. Significantly maximum sensory score was
observed by Pandlistsin raisinsstored at 5+1°C and lowest in ambient condition for color and appearance,
texture, flavour, taste and overall acceptability. Regarding varieties, raisins prepared from Thompson
Seedless and Manik Chaman were superior compared to others in terms of Hunter L*, &, b* and
sensory attributes like colour and appearance, texture, flavour, taste and overall acceptability. From
this study, it can be concluded that the raisins prepared from Thompson Seedless or Manik Chaman
and packed in 400 gauge L DPE bags and then stored at 5+1°C were superior to others.
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