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Table 1 Hydrocolloids used in semisolid grape
mollases formulations.

Type of Amount  Hydrocolloids
hydrocolloid (%) combination
Pectin 1 1
Pectin 2 2
Carboxy methyl 05 3
cellulose
Carboxy methyl | 4
cellulose
Guar 1 5
Guar 2 6
Pectin + Carboxy
methyl cellulose 0.5-0.5 7
Pectin + Carboxy 05-1

methyl cellulose

Pectin + Guar 1-1

Pectin + guar 2-1 10
Guar + Carboxy
methyl cellulose 0.5-1 t
Guar + Carboxy 052 12

methyl cellulose

AR

5SS Sl sl S sy el S e d s sl
oslial Cgllas o8 5 b bl sl sk Lo S s S
)s\)wu@pcgwdu@jﬁ,)%ﬁm;;L:.;@u.s;
(Y0r8) O 5 1555 A V] W 8 sl olg Jsams
G Sl Jeols o plend (Sos Ga Shs eop @
sl S5y sl Ol @L:J sy el @L» ISP RS
S wuawufmjb)\abiwbmgbyjmw}
4]

5 delraas S50) o ,d ag iash ool Ol G ol sl
5 3l 3y Sl el S e b LS O e ls
A eslaa

Lau:_,, 39 b‘y -Y

oalital Ol 53 5 edlS 5800 et g5 5 5 ey ool 02
osb 4 s A b sy Ok gd s OV e pl LS
DS g oS bl 5l gl eSS e
Oy 55800 0 4 O ook sl w52l 93 b s
Solie KA b s 55515 5 W5 Jald raes 5 o3
ol o3 adsl el Olpe 4 S0 ot 8 53 nlpl s s
S ke ,edlS 800 e s il Sl S b ey
bS5l iy Ol )0 e 5 (5 Sas o5 sla) S
St s dgl sl o0 fpomer LAE 4 EedS
g5 onl 3 eslinal Oy 5 LSOl 5515 Glp ot g
ol ol 8 5 Bl sk a4 Lags opl 00 e DL S
oSS LSS s 5l ey 5Kl 60d w8 Sl
Soge pleed OLS 5 eslinal 2G5 LS Gk
Wy sy s Malsl g 5l Sliglesl plawil gl oslina
s ST g ) sl

25Kt sla S35 5 S5l 1Y
JRRPWRIES W EDERTI PP

YN0 oyled Ol o syl o geasl O a3l la s, olas
D] s sl

!, Titrable Acidity



SN Pk Jie (S 5 S G s e

= 52 5 Gy 3L

5 PH 5 avaesl 3 spm s SbMl 5 Ol g a3

.>ﬁ)j§;\°ﬂ;4t@3)>°>u;wu)f)j§;\r5)@hﬁf

Table 2 Physicochemical properties of grape

mollases.
Grape . Acidity
mollases Brix (%) pH
Kashmar 70 0.75 5.075
Quchan 69 0.6 5.31
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Table 3 Mean comparison of effect of hydrocolloids on speadability of semisolid grape mollases
Hydrocolloids 2 3 4 5 6 7 8 9 10 11 12
combination *
Kashmar grape  qavees 4 100 4100 3050 75¢  187¢ 337% 357" 362° 366° 3870 375
mollases
Quchangrape 5 s 3g90  3rn 35 e o5 40 3870 387° 3870 387° 375
mollases

*: Refer to table 1
**: Different lower case superscripts in the row indicate significant difference (P<0.01)
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Table 4 Mean comparison of effect of hydrocolloids on taste of semisolid grape mollases
Hydrocolloids - 2 3 4 5 6 7 8 o 10 11 12
combination *
Kashmar grape

mollases
Quchan grape
mollases

3.75%0cd™ 3 37abed 4 373 3 g7abe 3 goabed 9 gged 3 ggabe 3 ggabed 3 gabed 3 gaabed 3 75abed 3 37abed

437*  3.87%C 4 375%d 3950cd 5 gy d 387 387 4377 387 412 3P

*: Refer to table 1
**: Different lower case superscripts in the row indicate significant difference (P<0.01)

Table 5 Mean comparison of effect of hydrocolloids on overal acceptance of semisolid grape mollases

Hydrc_)col_lmds 1 5 3 4 5 6 7 8 9 10 11 12
combination *

Kashmar grape 3bcdef** 3 25abcdef 405% 3 75abc 2 750def 2 25t 3 Sabcde 3 85ab 3 37abcde 3 44abcde 3 75abc 3 75abcde
mollases . . . . . . . . s . .

Quchan

arape mollases 3.6200¢ 3 g3ed 3 g5ube 3 3gabede 5 godel 5 gef 3 g7ab 3 g7 4% 3.87%  3.75%c 3 3yabed

*: Refer to table 1
**: Different lower case superscripts in the row indicate significant difference (P<0.01)
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Table 6 Mean comparison of effects of grape mollases and hydrocolloids on firmness of semisolid

mollases
m‘.’gﬁ 12 3 4 5 6 7 8 9 0 11 12 Men

o1 0287 02 022 031® 05 02n® o2 029 03 029"

Kashmar mollases ~ 026¥™ 0%4

Quchan mollases 017 032 018 0258 e 03 022! 033 0272 os™ o3 034 0258

*: Refer to table 1
**: Different low case superscripts in the row indicate significant difference (P<0.01)
*#%: Different big case superscripts in the column indicate significant difference (P<0.01)
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Table 7 Mean comparison of effects of grape mollases and hydrocolloids on consistency of semisolid

mollases
Hydrocolloid | 5 3 4 5 6 7 8 9 10 11 12 Mean
combination *
Kashmar 103* 41" 718 36% 1725% 1443 48® 27 79 65 S16™ 5650 7458M
grape mollases
Quchan 1023° 38 61° 303 134T 11060 54 23 663" 553 49Y 456" 64167

grape mollases

*: Refer to table 1
**: Different low case superscripts in the row indicate significant difference (P<0.01)
*#%: Different big case superscripts in the column indicate significant difference (P<0.01)
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Grape with high annual production and short shelf life has a lot of wastes post harvest. In order for
optimal use of precious properties of grape and balancing the market and increasing the value added of
grape, it is necessary to develope the processing methods and producing new products for decreasing
wastes. The aim of this research was production of semi-solide grape molasses with spreadable texture
and suitable physical, chemical and sensory properties. Several studies have been carried out to evaluate
consistency and firmness in different foods with hydrocolloid compounds. Two different types of grape
molasses (Kashmar and Quchan) were used. In order to produce semi solide grape molasses, some
hydrocolloid compounds such as carboxy methyl cellulose (2 levels, 0.5 and 1%), Pectin (2 levels, 1 and
2%), Guar (2 levels, 1 and 2%) and their mixtures were used. The experimental design was performed as
factorial test in complete randomized design with 3 replications. The results showed that the samples with
2% guar, had undesirable texture and taste, therefore were not accepted by panelists. The samples with 0.5
% carboxy methyl cellulose had the best sensory properties, consistency and texture. The panelists
preferred Kashmar grape molasses for using Askari grape variety, its more suitable taste, higher brix and
processing procedure. Kashmar grape molasses gained higher point.

Key Words: Consistency, Grape molasses, Hydrocolloid, Sensory Properties.

* Corresponding Author E-Mail Address: Shbasiri35@yahoo.com

AR



