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SUMMARY

Theme:  Ways of pectin's structure properties improvement in the fruit preserve

production

The Object of Investigation is the technology of apple jams production.

The  Aim  of  the  Work  is  the  development  of  the  ways  of  pectin 's  structure

properties  improvement  in  the  concentrated  fruit  preserve  production  by  using  of

natural organic acids.

The  Methods  of  Investigation:  standard  and  special  physico-chemical,

rheological, organoleptic.

The  influence  of  natural  organic  acids  on  pectin 's  structure  properties  in  the

concentrated fruit preserve production has been investigated in this work. It has been

established  that  the  replacement  of  artificial  organic  acids  by  natural  ones  allows  to

increase the content of biologically valuable substances as well as to ensure necessary

gelling  ability  of  concentrated  fruit  preserves.  The  technology  of  unsterilized

apple-arrowwood and apple-cranberry jam production has been proved.
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