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Table 1 The effect of storage time and amount
of dill essential oil on moisture of raisin

Time Moisture Dill essential oil Moisture
(day) (%) (uL/L) (%)

1 17.19a 0 16.15b
25 16.68b 250 17.51a
50 16.86b 500 17.04a
75 1593¢ 750 17.26a

SEM 0.24 SEM 0.14

Superscript lower letters (a—c) beside mean values in
the same column show the difference in Duncan’s
multiple range test (p < 0.01).

SEM: Standard error mean
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Table 2 The interaction of storage time and the amount of dill essential oil on pH and acidity of raisin

tosts Dill essential Time (day)
oil (uL/L) 1 25 50 75

0 1.48Da 1.95Aa 1.73Ba 1.75Ca
Acidity (%) 250 1.51Ba 1.80Aa 1.73Aa 1.67Ac
SEM=0.07 500 1.40Ca 1.74Aa 1.69Aa 1.58Aa
750 1.38Ba 1.88Aa 1.58Aa 1.50Aa
0 3.72Aa 3.27Bb 3.38Ba 3.46Ba
pH 250 3.81Aa 3.29Cb 3.72Aa 3.45Ba
SEM=0.025 500 3.73Aa 3.23Cb 3.78Aa 3.42Ba
750 3.78Aa 3.47Ba 3.77Aa 3.50Ba

Superscript lower letters (a—c) beside mean values in the same column and superscript upper letters (A—D) beside
mean values in the same row show the difference in Duncan’s multiple range test (p < 0.01). SEM: Standard error

mean
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Table 3 Effect of storage time and dill essential oil on color indices of raisin

Time (day) b* a* L*
1 8.57a 17.99a 29.57a
25 7.12a 15.85b 25.22b
50 4.84b 15.14b 23.25bc
75 4.26b 15.41b 20.16¢
SEM 0.84 0.72 1.69
Dill essential oil (uL/L) b* a* L*
0 5.96b 13.17b 26.60b
250 8.53a 15.53ab 32.06a
500 8.04a 17.35a 31.95a
750 8.57a 18.26a 31.34a
SEM 0.66 0.98 1.38

Superscript lower letters (a—c) beside mean values in the same column show the difference in Duncan’s multiple
range test (p < 0.01). SEM: Standard error mean
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7. Linalool
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10. Carvacrol
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Fig 1 The effect of dill essential oil on the total count
ofraisins during storage
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12. Limonene

13. Dial Ether
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In this study, the effect of essential oils of dill in 4 levels of 0, 250, 500 and 750
pl/L in some physicochemical properties (moisture, acidity and pH), color index
(a*, b* and L*), microbial (total count, Coliform, E Coli, mold and yeast) and
sensory properties including color, flavor and texture of sun dried raisins during
storage time was investigated. The results of statistical analysis of the data
showed that during storage, the moisture and indexes of b* (blue to yellow) and
a* (green to red) and L* (brightness and darkness) of samples decreased
significantly, but these properties with increasing amounts of essential oil of dill
in the solution increased (p<0.01). Also during storage, with increasing the
amount of dill essential oil, the acidity decreased and the pH increased (p<0.01).
The results of microbial experiments showed that during storage, with increasing
the amount of essential oil, the total count and coliforms decreased, which was
significant in treatments containing 500 and 750 ul/L. The number of molds and
yeasts also increased during the storage times and decreased with the amount of
dill essential oil (p<0.05). According to the results of sensory evaluation, with
increasing the amount of dill essential oil up 500 ul/L, the score of flavor and
texture increased, but with further increase of the amount of essential oil caused
decreased the flavor score compared to the control sample (P <0.05). Based on
the results obtained of this study, the use of 500 pl/L of dill essential oil for
storage of sun dried raisins, is recommended.

Yo



