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oBJECTMS 3
Area I. The department lnvolvemenL tn this Portlon of the accelerated

prune ptoglan ls llnited to that Phase regarding more deflnltlve lndlcea to

ute"s,rre pnrne maturlty - as correlated to drLed frult quality.

Area II. To deternlae the relationships between fresh frult characterls-

tics, dehydratlon and probeealng procedures and atorage condltions on the

quallty oi prunes. Changes Ln coupositlon and flavor durlng processing and

r."n" of protectlng or augnenting quallty factora in various prune products are

emphasized.

WORK IN PROGRESS :
Area I. Data rrhlch were collected have been Bublected to statistical

ana]-yses. A computer is belng used to deternlne correlations between the

varlables for lftich data are avaLlable. Thie work ls stt11 ln progress as..the

conputer progranmlng for graphl.ng of correlatlons haa not been satisfactorlly

worked out.

Area II. Itork at preaent la concentrated on the procedures used cooarercially

for proceeslng various prune products at a laboratory scale to deternlne Lf

volallle flavor components can be preserved and lf not, whether suLtable

addLtlves can be used !o successfully augnent the flavor renainlng.

EXPERIMEMS COMPTETED:
Area L VarLatlons 1n the conPuter Programs have not glven satlsfactory

resulte Ln the graphing of correlatLons obtalned prevlously.

Area II. A11 eanplee except ofle set of extended storage eanples have been

anaLyzed. Infornatlon has been obtained on lrench varlety prunes grown ln two

typtcal areas (interlor val"ley and coastal) whlch were drl-ed by conventlonal

clunterflow and paral1elflow procedureg in comnercial dehydrators. Drled fruit

was processed by rehydration and by aqueous extraction for juf'ce by the tlto naln

cormerclal nethods. Data were collected on the frult fron the fresh stage

through dehydration, storage, proceesing and subsequent Etorage through 6-9

months of storage. Prelininary studles on varlous meang of essence recovery
have to be reexanlned as data collected vere inconsiEtent fron sanple to sauple.

WORK PLANNED:
In general the "Work in ?rogress" is to be contlnued. Initially most of

rhe effo;r w111 be placed on plme Juice (aqueous extract of drled prunes) and

nethoils of lnrprovlng fJ-avor quality wlth eubeequent work on high rnoisture

processed ptnit.". Analyeee on the prolonged storage aamples are to be done for

further conflrmatLon of the changee found to occur durlng Etorage to date.)
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I'IAJOR ACCOMPLISHMENTS :
The most important results answer the questlons of Prune growers and

packers regard ing the ef fect  h igh temperature,  shor t  t lmer-para l leLfLow dehy-
drat ion have had on the qual l ty ,  s torage and processing characterLst lcs of  the
dried fruit  as compared to prunes dried by the conventional counterfLow Pro-
cedures. As the procedures used commerclal equipment and condlt lons insofar
as possib le l t  is  fe l t  that  the resul ts  obta ined are commerc ia l ly  appl icable.
Briefly the study has shown to date that from each of the tlto growlng areaa
there is no signif icant dif ference in the drled fruit  count Per pound whether
dried counter- or paral l-eL-fLow. Similarly the changes ln acldity '  sugar
composit ions and contents and f lesh coLors show lnslgnif lcant dlf ferences
part icularly after storage and processing. Processing showed that frults
dried by the two methods rehydrate ln a sLnil-ar manner and that juice manu-
factured f rom the dif f erent sampl-es was very much alike.

EVALUATION OF PROJECT:
The additional funds made avallable for the accelerated program have Per-

mitted a more consistent effort Ln greater depth to be made on prune research
problems. The accomplishnents made over the past year wouLd have taken con-
siderably longer under previous arrangements, and belng able to plan for
several years permits a more effectlve use of contlnuously used trained
personnel .

PUtsLICATIONS OR REPORTS:
A research report submitted in part lal  sat lsfact ion of a Master of ScLence

degree in Food Science has resulted from thls work. Pertinent data and con-
clusions have been publlshed Ln the Proceedings - Tenth Annual Research
Conference Dried Frult Industry Research Advisory Comittee' Fresnot
CaLifornLa July, 1970, Tltle: Changes ln Pnrnes resultlng from drylng
procedures, storage and processlng. pp. 29-38.
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