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OF FRUIT AND VEGETABLE RAW MATERIALS

,

. 

, 

.  

, 

.

: , , , 

, , , , .

There were elucidated the main characteristics of fruit and

vegetables, and also some requirements which are given to them as to the

raw materials for obtaining the frozen products. There was proved the

definition of anti-alimentary components (first of all, anti-vitamin ferments)

as one of the essential index of plant raw biological value. We also

presented some experimental data showing the content of essential

biocomponents (particularly, the concentration of ascorbatoxydase) in fruit

and vegetable raw material.
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, %
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0,082 0,038 0,37 0,09 0,168 0,095 53,0 0,074 430,0

0,064 0,058 0,49 0,07 0,44 0,064 25,0 0,48 395,0

0,068 0,046 0,35 0,07 0,79 0,084 3,9 0,26 475,0

0,042 0,069 0,04 0,25 0,072 120,0 0,06 55,0

0,036 0,08 0,23 0,048 62,0 680,0

0,030  0,52 0,38 0,036 320,0 2,8 1520,0

0,040 0,070 0,24 0,03 0,74 0,024 11,0 0,62 380,0



0,26 0,063 0,04 0,07 0,56 0,070 38,0 0,24 198,0

0,12 0,074 0,31 0,15 0,88 0,092 6,6 9,4 275,0

0,10 0,062 0,33 0,24 0,58 0,078 18,0 24,0

0,17 0,048 0,20 0,16 0,32 0,070 48,0 76,0

0,17 0,185 0,18 0,08 0,48 0,025 55,0 13,6 635,0
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34...61 0

18...36 0

2,7...5 2,4

7...18 1,7

48...72 0

195... 410 0

9...21 0,9

21...44 0,08

4,2...9 2,13

17...39 1,18

36...62 1,40
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