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Sauces are important components of our meal. Fruit and 
vegetable sauces are quite valuable because of sugars, 
organic acids and biologically active substances. It is advi-
sable to be able to develop recipes and choose the proper way 
of preliminary processing of berries to increase the yield of 
puree and maximize the preservation of valuable components 
of the raw material. 

It has been established that to increase the yield of puree, 
the maximum destruction of the cytoplasmic membrane of 
cells is required before the raw material is rubbed through, 
that could  be obtained by blanching (short-term, 5—15 
minutes, processing by water steam or hot water), which 
achieves denaturation of proteins of the cytoplasm and 
membranes, inactivation of enzymes, certain processes of 
decomposition of substances and because of which the 
volume of raw materials changes, tissues are extinguished, 
intercostal air is removed, etc. 

This work is devoted to the selection and study of the 
effectiveness of various methods for the processing of cornel 
berries to obtain maximum yield of puree with high physico-
chemical characteristics. 

Fresh, mature and pure berries of single pomological 
grade without any foreign smell and without molds were 
used for research. Berries, pre-sorted and prepared, were 
frozen, blanched with steam or water and then processed in 
microwave at three microwave oven capacities. The treated 
mass was rubbed through to produce puree, in which the 
content of dry matter and vitamin C, pH were determined.  

It was established that the largest yield of puree (77.5%) 
from the cornel is achieved when the berries are processed 
with microwave irradiation at 350 W. Freezing and blan-
ching with steam helps to obtain puree of 71.5 and 69.3% 
respectively. At the same time, freezing of raw materials is 
accompanied by losses in defrosting. Blanching in hot water 
reduces the amount of extractives thus influencing values of 
physic-chemical parameters of cornel puree. 
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