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COMPREHENSIVE RESEARCH ON PRUNES

PR0GRAM AREA: Program 48,  "Food Technology and Engineer ing--Appl ied and
Developmental  Research".

PR0JECT NUMBER & TITLE: Program 48, Project 2603, "An Investigation of the
Dehydrat ion of  Frui ts  and Processing and Storage of  Dr ied Frui ts , ' .

PR0JECT LEADER: M. hl.  Mi I  I  er

PERSOI'INEL : I  Facul ty, 2 Staff Research Associ ates , some Student Assi stants.

Research efforts on the prune program are in two of the four program
areas of  comprehensive research in prunes.  Data for  each area wi l i  b ;
reported separately.

Program Area I I :  F ru i t  Produc t ion .and Qua l i t y  (1 ,  z | .
Program Area IV :  Process ing  (3 ,  4 ) .

0BJECTIVES: Area I I  l .  Complet ion of  the analyses run on samples of  dr ied
prunes obtained from the Alar treatments (Dept. of Pomololy and Extension
personnel)_to determine the ef fects of  us ing 'Alar  in  the 6 i .chard on the
nut r i t iona l  -compos i t ion  o f  the  resu l t ing  dr ied  f ru i t .
2.  To cont inue developing_ informat ion of  use to the prune industry f rom
data col lected by personnel from Pomology, Extension ind Food Science on
fresh f ru i t  vs.  dr ied f ru i t  character is t ics.  Also an evaluat ion was made
of data obtained from a commercial green size-grading study to see how
th ts  techn ique may be  prac t ica l l y  aFp l ied .

Area I V 3. - To comp'l ete the study of the effect of processi ng on fl avor
retent ion in prune ju ice.
4.  To obta in addi t ional  and supl ior t ive composi t ional  data on prunes and
prune products.

ll0RK IN PROGRESS: Area I I I . 4nqlyti cal work on Al ar sampl es compl eted .
2.  Means_of  predic i tng dr ied f ru i t  character is t ics by the usb of  f resh
f ru i t  ana lyses  is  cont i lg ing  par t i cu la r ly  in  the  area i  o f  de termin ing  the
va lue  o f  g reen _s l4e  grad ing  and pred ic t ing  dr ied  f ru i t  s ize  and s ize
d is t r ibu t ion .  Th is  i s  be ing  done pr imar i l y  by  Drs .  C laypoo l  and Mi l le r .

Area IV 3.  Work has been concluded on prune f lavor  retent ion.
4-  Whi le data is  lacking for  a number bt  prune products,  no work is
present ly  in  progress.
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EXPERIMENTS C0MPLETED:  Area I I  l .  When comple ted  jn  1973,  a  to ta l  o f  145
i j *pfer  obta ined f rom the Alar  exper jmental  program hld been analyzed
for  compos i t ' i ona l  var ia t ion .  Ana lys i  !  o f  the  near ly  8 ,000 tes ts  showed
that  thg  f ru i ts  o f  p rune t rees  t re -a ted  w j th  var ious  concent ra t ion  leve ls
o f  A la r  when dr ied  i iO  no t  d i f fe r  s ign i f i can t ly  f rom f ru i ts  o f  con t ro l
(non-t reated) t rees.
Z.  Al though'many one-to-one factors are comp' lgtgq,  evaluat ion of  f resh-
dry  p rune iharac ie r is t i cs  i s  such tha t  in te r re la t ionsh ips  s t ' i l l  a re  to  be
comp'l eted .

A cotnnercia' l '  studY
studied by Drs.  ClaYPool
th i  s  method.

Area IV 3. Fresh prunes were freeze dried and then extracted with warm
(l20'F) water. Thil resultant iuice was compared with similar prunes de-
tiydrat6d and extracted according to cormercial procedures. . -
i ,  Ten natura l  condi t ion,  19 p iocessed,  15 prune ju ice and.T.prune ju ice
concentrate samples had ana'lysbs completed. Data 1.Jas used (a). for latest
i .u is :on i  ( tgZS) in  CPAB , ,Nui r i t ive Value of  Cal i forn ia  Prunes"  book let '
ina (Uj  ivdrage 'va lues sent  to  USDA Bel tsv i l le ,  MD for  use in  rev is ion
of Hindbook N6, S "Composit ion of Foods", (c) and to check accuracy of
sone advertising copy (in coniunction with other published data)'

i l0RK FLANNED: Area II, l .  Although data from only one crop season is presently
avai lable on the affect of Alar on dried prune composit ion, no further
woit is planned unless needed by the prune industry for certif ication of
Alar. I ir the event the industry planned to use this compound in the future
ihe information presently availabie may or may not suff ice for certif ication
for usage on Prunes.
Z. A c6ntinuit ion of evaluating data and reaching conclusions on fresh-dry
prune characteristics and interrelationships is planned.

Area IV, 3. No further work is planned on tne retention of prune flavor
at  th is  t ime.
4. Future plans include composit ional analyses-of-prune products for
which there ' is  I i t t le  or  no data present ly  ava i lab le .

]4AJQR ACCQMPLISHMENTS: Area II, l .  Analyses of dried pntnes showed that the-  - -  
uppi i . . t ion of  A lar  a t  var ious concentrat ion leve ls  d id  not  s ign i f icant ly
i?i..i ttr. composition of the prunes as compared to untreated control
frui t.
2 .  Whi le  a  massive amount  o f  data is  be ing analyzed,  i t  is  fe l t  that  pre-
Aictions of dried prune characters from fresh fruit analyses can be made.
Final recommendations and conclusions are sti l I  not completed.

Area lV 3.  Previous exper iments had indicated the heat  sensi t ive ratur
of  f resh prune f lavor  components.  The present  work uhere the appl i .ca l '  '
o f  heat  dLr ing dry ' ing and subsequent  water  extract ion was mjnimized

of  green s ize gradjng r t ,as cornpleted and data
and l4i I  I  er for the practi  cal appl i  cat i  on of
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1 definitely produced an extract of dried prunes superior in fresh prune
,  . f lavor '  The conc lus ion is  that  the f lavor  o f  prune ju ice (water  bxt ract )

is influenced by ',tota1 heat, '  treatment both during dry.ing'and during
extracti on .
4. l ' , lutrit ional composit ion data for processed prunes, iuice and con-
centrate have been completed for up-to-date dati.

IMI'IEDIATELY APPLICABLE RESEARCH RESULTS: Area II, L Results from composit ional
studies on dried fruit from the Alar study can be used as supportive data
should the indust ry  wish to  obta in  cer t i f icat ion for  usage o i 'A lar .
2, l ' lhi le nuch information from fresh-dried prunes studies has and is
being used by industry the work is not completed.

Area IV, 3. Prunes destined for juice manafacture wil l  produce better
flavored extracts if.exposed to the minimum amount of heit necessary to
dry and also the ninimum heat for extraction of the fruit,
4. The data on the conposit ion of processed prunes, juice and concentrate
have been used by CPAB for supplying up-to-date information to the trade,
consumers, etc. The information has also been supplied to USDA personnel
in Beltsvil ie, l" lD. for use in revision of USDA ttairitbook tto. g.

PUBLICATI0NS 0R REP0RTS: |. Preliminary results were reported on Prune Day
1972. Completion of study to Reseaich Subconnittee CPAB.
All other studies have been submitted and/or reported to the CPAB or its

\ Research Sub-Conuni ttee
,
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