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Abstract: Raspberry is a good source in terms of antocianipelyphenols, vitamin C, fibers, pro-
teins and minerals contents. Raspberry juice isepible to enzymatic and microbial reactions, be-
cause of its high moisture content (75-90%). Cotreéion of Raspberry juice increases its shelf life
while decreasing costs of storage and transpotthifnstudy, extracts obtained from two raspberry
cultivars of Amol (red) and Siyahkal (black) werencentrated by two methods, radiation (micro-
wave) and convention (evaporator-rotary) applyihgee pressure levels: 12, 38.5 and 100 kPa.
Changes in physicochemical properties including,acidity, pH, turbidity and color were assessed
during the concentration process of two_ kinds afguResults showed decrease in acidity and color
and increase in brix and turbidity of the juiclkatrate and amount of changes were dissimilar in dif-
ferent methods and pressures. Samples concentratediation using microwave in comparison with
conventional method (evaporator-rotary) had supeyiality. Furthermore, decrease in pressure led
to better quality in product.in both techniques.
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