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BIOLOGICALLY ACTIVE SUBSTANCES IN FROZEN CORNELIAN

CHERRY (CORNUS MAS L.)

M. F. Kycher, PhDs

E. P . Postolenko, junior research worker

The results of the chemical evaluation of biologically active substances in

frozen fruits cornelian cherry Cornus Mas L. deliverable. Exploring the content of

anthocyanins in fruits depending on the method of freezing and storage period it is

established: preservation of anthocyanins in fruits after 6 months of law storage

of: 91,3-94,9%; by freezing in liquid medium anthocyanin accumulation occurred

not only in fruits, but also in syrups. Exploring the content of catechins in fruits

depending on the method of freezing and storage period it is established: a

gradual decrease of catechins occurs in frozen fruits during storage; at the end of

storage their preservation of: 16,2-17,2% - by freezing in the air; 7,9-9,2% - by

freezing in sugar syrups.



Key words: cornelian cherry, anthocyanins, catechins, low-temperature
frost.


