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ABSTRACT

Peach Fruits are designated into two main groups: clingstone and freestone.
In these study clingstone peach fruits its flesh adheres tightly to the pit which

are common and preferred for both processing ( pulping and jam making ). Moisture
content, Tss, Brixlacid ratio. pH value, sugars, ascorbic acid ,total carotene,
anthocyanein' were analyzed in fresh fruits, and after processing for pulping and jam
making.

It was observed from our data take during pulping of peach fruits and jam
making ,that ascorbic acid and color pigments markedly were affected by processing
and operation
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Pulping and jam making process.

INTRODUC1"ION

Peach (Prunus persica L) along with its smooth skin mutant nectarine is
one of the most important temperate stone fruits grown in the world. the world
production of peach fruits is over 11,065,OOOmetric tons (Askar et al., 1996) .
Peach fruits are designated into two main groups: clingstone and freestone.
Freestone .fruits peach can be easily separated from the stone or pit, in
clingstone peach the flesh adheres tightly to the pit.Both types have yellow 
fleshed and white fleshed cultivars .Yellow -fleshed cultivars are common and
are preferred for both processing and fresh for market uses .Processors
prefer clingstone for canning and only 17.25 % of the U.S pack is freestone
and cultivar fruits(Askar et al., 1996 and Acz.el 1977 ).

MATERIALS AND METHODS:
Peach fruits was used in this study clingstone called sultani

cultivars.Method for preparation pUlp and jam was described in details (a)and
(b) .

Chemical composition of fresh fruits, pulp and jam were chemically
analyzed for moisture , total soluble solids , total acidity, brix , acid ratio,
pHvalue, ascorbic acid, B-carotene .anthocyanin and total phenols for fresh
fruits. According to A.O.A.C.(1990 ).
(a)Processing of Peach Pulp: clingstone peaches (sultani cutivar) 100kg
were used for pulp preparation .Fruits were mechanically pulped using the
juice processing line (Bertuzzi-Italy)at Dept. of industries ,Fac. of Agric.












