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U3MEHEHUE COAEPKAHUA IIEKTUHOBBIX BEHIECTB B IIVIOJAX ABbJIOHHU
IO A BJIMSAAHUEM IIVIEHKOOBPA3YIOIIEI'O COCTABA «PELECOL»
nPU JJIMTEJIBHOM XPAHEHUHU

Banenmuna CBET/THYEHKO

HUnemumym cenemuxu, ghuzuonocuu u 3auumst pacmenuiit AH Monooesw

SCHIMBAREA CONTINUTULUI DE SUBSTANTE PECTICE iN FRUCTELE DE MAR SUB INFLUENTA

SUBSTANTEI PELICULOGENE ,,PELECOL” iN PERIOADA DE PASTRARE iNDELUNGATA

A fost studiatd dinamica substantelor pectice 1n fructele de mar de soiurile Idared, Goldenspur si Mantuaner, pastrate
in atmosfera modificatd. S-a constatat ca compozitia peliculogena ,,Pelecol” a incetinit gradul de biodegradare a sub-
stantelor pectice in fructele soiurilor de mar experimentate. S-a depistat ca tempoul de hidroliza a protopectinei in pectina
e caracteristic soiului si a servit ca indice al rezistentei acestuia la pastrare.
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CHANGES IN THE CONTENT OF PECTIN SUBSTANCES IN THE APPLE FRUITS UNDER THE

INFLUENCE OF THE FILM-FORMING COMPOUND «PELECOL» DURING PROLONGED STORAGE

Was studied the dynamics of pectin in the fruit of apple varieties Idared, Goldenspur, Mantuaner during prolonged
storage in the modified atmosphere. It was found that the film-forming composition «Pelecol» slowed the degree of
biodegradation of pectin in fruit experienced. It was found that the rate of transition protopectin in pectin, characteristic
cultivars, is an indicator of the stability of the latter in storage.
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