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Studies on the Development of Wild Grapes Products.

Summary

This study was carried out to enhance the consumption and expand cultivation of
Vitis amurensis by various prodcut development using wild grape as a raw material.
Wild grapes is regarded as a expecting substitute fruit tee which copes with FTA.
Were it not for an increase of consumption through the development of various
products, its production amount would be surplused because its properties are more
suitable for proocessing than fresh edibleness.

We selected the improved variety of wild grapes as a sutable processing material
for the developmet of varios products through food analysis and assay on fuctional
effects of wild native species and improved variety of Vitis amurensis.

Using improved variety as a testing material, we tried to find out the most feasbile
filtration and clarification method, and concetration method of wild garpes juice. As a
result, centrifugation method was selected as a filtration and clarification method and
vacuum concentration as a concentrate making method of wild garpes juice.

Five products were developed using a wild grapes concentrate as a intermediate
food processing material. The prodcucts are fruit beverage, fruit juice, fluid extract
tea, solid extract tea and jelly.
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