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1
Table 1 Physicochemical properties of grgpeseed and grapeseed oil

Grapeseed Grapeseed oil
Sample @ ko' Y /(@ kg ") (410 m) (670 rm) /- Pa 9
M oisture Oil yield Carotenoid K 410 Chlorophyll Kezo V iswosity

CK( )
U ntreated 126 a 146 b 1185a Q 439 a 22 2e
A ir-dried 35¢c 142 b Q 882b Q 335 b 35 5d

24min
M icrow aved 24 min 29d 154 a 0819¢c Q29¢c 44 1b

9min
M icrow aved 9 min e 153a 0 805d Q 283d 44 3b
Tannin-removed 67 b 145 b Q 428 e Q 154 e 41 6 ¢
Cold-pressed NA 53¢ Q179 f Q 060 f 46 3a
Commercial NA NA Q0829 Q0229 41 9¢

, O ucan ) 5% ,NA 2

Note Those in a column followed by the same letter show no significant difference by Ducan'smultiple-range test at the 5% level NA
stands for* not analysed”.
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Table 2 Cheanical properties of grapeseed oil
Sample Diene Triene A nisidine Saponification (mmol- kg %)
p value value value value Peroxide value
CK ( )
U ntreated Q 428 d Q 015¢ 8 5bc 187 1e 4 8¢
Air-dried Q 424 d Q 009 e 91bc 195 9b 45d
24min
M icrow aved 24 min Q 486 ¢ Q 015c 72c 192 4d 56a
9min
M icrow aved 9 min Q491 c Q 020 b 75c¢c 196 0 b 54b
T annin-reamoved Q 778 a Q 013d 10 4b 199 3 a 56a
Cold-pressed Q 518b Q 014 cd 32d 194 4 bc 19f
Q 412d Q 243 a 18 2a 192 9 cd 21e
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Abstract: T he effect of microw ave and air-drying of grapeseedson the physic-chemical quality of their
oilsw ere investigated M icrow ave treatment improved oil yield and increased visoosity, conjugated dienes,
peroxide values and sgponification valuew hile reducing chlorophyll (Ken) and carotenoid (Kawo) pigment
ocontents and p-anisidine values Removal of tannin by w ashing grapeseed w ith alcohol resulted in oil w ith
low pignent content (Ko and Ken values), high peroxide value and diene, p-anisidine, and sgponification
values The results demonstrate the mpact of using microw ave heating in producing oil from grapeseed
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