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Raisin Storage 
Conditions
◦ California Raisins may be stored at room temperature without 

noticeable loss of color or flavor for a few months. 
◦ Raisins should be stored away from grain products such as 

wheat flour and corn meal. 
◦ If the storage room temperature and relative humidity are high, 

refrigerated storage may be adopted for short periods of time.
◦ The optimal relative humidity for storage of raisins is in the 45-

55% range. 
◦ Controlled, cool storage is the best way to keep raisins. Raisins 

will retain their color, flavor and nutritional value for up to five 
months if stored at 7 °C or less.

◦ Raisins freeze well for long periods of time. They also thaw 
quickly at room temperature.
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Raisin Paste
What is it?
◦ Made 100 % from raisins
◦ Extruding raisins through a fine mesh screen and then heated to make the finished product 

malleable and easy to use.

◦ Applications:
◦ Used to add visual appeal and flavor.
◦ It’s a stable ingredient that sweetens naturally. 
◦ Used in yogurts, cottage cheese, ice cream and frozen novelties.
◦ It’s also found in fruit-filled cereal products, granola bars and breakfast cereals. 
◦ Can be used in fine confectionery fillings and soft-center candies. 
◦ In bakery items the paste inhibits molds, extends shelf-life and enhances flavor.
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Raisin Juice Concentrate
What is it?

• Raisin juice is a pure extract of raisins. 

• Raisins are leached with water to produce raisin juice. The liquid then is evaporated in a vacuum 
pan to produce a self-preserving concentrate. 

• Applications:

• It’s added to a variety of foods: dairy, 
confectionery and bakery items. 

• Raisin juice extends the shelf life of bread 
products

• Natural substitute for preservatives

• Sweetens and colors natural baked goods.10/13/17 Copyright by 5



Food Science- Raisin Functionality
Functionality Benefits
Water activity - Low water activity allows use in low moisture snacks, 

confections and cereals
- Easily conditioned for bakery products 
- Easy to formulate

Chemical properties - Inhibit mold growth 
- Natural preservative

Quality Control - Aflatoxin negative
- Low microorganism count

Fat Replacement - Pleasant chewiness in a wide range of products 
- Not gritty and free from large sugar crystals (unlike Chilean 

raisins) 
- Function well in fat-free baked goods, cookies and cakes

Skin integrity - Not easily damaged during mixing 
- Fruit plumps and keeps its integrity during baking 
- Will not collapse, build volume

Binding - Base ingredient in bars, snacks, cookies, and other products10/13/17 Copyright by 6



Food Science- Raisin Functionality
Functionality Benefits
Flavor Stability - Natural flavor that consumers recognize 

- Does not change during storage
- Not affected by manufacturing processes

Flavor enhancement - Flavor enhancer when used in roasted, baked 
and microwaved products

Flavor compatibility - Excellent flavor background for savory dishes and 
ethnic foods

- Compatible with all sweet foods.
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