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The fol lowing work has been conducted this season on the study of the
effects of dehydration, proeessing and storage on the f lavor of prrrr""
and prune products.

1. The L969 season permitted col lect ion of known samples so results
obtained could be correl-ated to previ.ous treatment. In each of
two prune produeing areas, Sacramento Valley (yuba City) and
North Coastal- (HeaLdsburg) singLe lots of fresh prunes hTere se-
lected as representatlve of the average seasonal qual i ty. Each
lras subdivided into two lots which were then dehydrated com-
mercially by parallel- and by counter-f low procedures . SampJ-es
for chemical composition and for gas-liquid chromatography r"r"
taken f rom fresh, hal-f - dried and fulJ-y dried f ruit . Af ter equi-'  l ibrat ion of moisture content the fuLly dried (natural condit ion)
Prunes were s tored under si.mulated commercial conditions . Per-
lsdic samples wil l  be analyzed for ef f  ects of storage.

After three months storage prunes have been processed (sirnulated
commercial conditions and also at a redueed rehydration temper-
ature) , half had the pits removed and samples of both whole and
pi t ted Prunes stored to s tudy processing storage ef fects .  A lso
stored prunes r.tere segregated into two sizes and extraeted wlth
water producing Prune Juice by both batt lng dif fusin and by the

" dLsintergration procedures. SanpJ-es have been stored.

Both chemical- analyses and gas-l-iquid chromatographic profil.es
are belng done on all samples. Samples awalting anaLyses are
kept frozen to minimize additional changes.

2. & 3. I t  is easier to combine these i tems.

Food Science and Technology ls the partLcipatlng department.
Besides academic personnel, one Laboratory TechnLcLan IV works
fuLl--t i rne on dried fruit  research and has the general assistance
of Laboratory Technlcians and Helpers for varying perLods of
time as requlred and as availabl_e.

Item u1 59 Jul- l_969 . -July L970
Associate Professor  I I I
Laboratory Technician IV
General Assistance
Supplles and Expenses
Equl.pment and Faci l i t ies
Employees Benefi ts
Total
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4. Research durlng Jan, l-June 30, 1970 w1L1 be the conttnuation
of anal.yses on the samples now ln storage. Thls work w111 very
Ltkely continue beyond thLs perlod due to the many analyses to
be done. It ls also hoped that the etudy on easense recovery
and add back to prune products can also be LnLtlated durlng thls

. Perlod. The perlod July l,-Dec. 31, L970 w111 conttnue thle work
and tf needed additlonaL samples wlll be prepared and processed
to obtal.n suppllurentary Lnf ormatLon to the present etudy. The' personnel and expenses are antlclpated to be simllar or Eomewhat
hLgher as Lncreased by cost of lfvl.ng adJustments.
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