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, 29e] AS BUAS LA 24A133} 1241200 gutamic acid FFo] Bkeh. AT 7}
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Grape juices were prepared from different grape cultivars in South Korea such as Campbell, Kyoho,
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Stueben and MBA and the effects of processing time and temperature on the properties of these grape
juices were determined. The study showed that high processing time and temperature, especially at 900C
for 60 min, although showed slight changes, affects the physicochemical properties and functional
properties of the grape juice. Among the grape juice varieties, Campbell grape juice has the highest
functional property. The sensory evaluation scores although not significant, showed that for Kyoho and
Campbell grape juice the most preferred juice in terms of all the sensory attributes is the one heated at
80C for 30 minutes while for Stueben and MBA the most preferred juice is the one heated at 70C for
60min and at 60C for 30 min., respectively. The functional properties of the grape juice from four grape
varieties are also high at the above mentioned time and temperature of processing.
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