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Effect of the hot and cold method and the
concentration of the sugar solution on the
expiration date of apple and apricot Compote

Dr. Eng .Nisreen Al-Bitar * Eng. Hiba Shattour*

Abstract
This study was conducted to determine the effect of manufacturing Compote
by the cold method and the hot method on the quality of straws during the
storage period, as different concentrations of the prepared sugar solution were
used according to the following percentages (20, 30 and 40%).
The results of the research showed that the use of the cold method and the
concentration of the sugar solution 40% preserved the characteristics of the
distinctive textures of Compote such as hardness, cohesion and structural
cohesion during the storage period of 30 days, where the hardness values at
time zero for apple and apricot ope sample were (0.8837,11.6577) N and after
30 days. (10.4219 , 0.7660) N respectively. These samples also maintained the
stability of vitamin C, compared to the samples prepared by the hot method at
the same concentration, as the values of vitamin C in the zero time of the
sample of apricot and apple ops were (9.896, 4.593) (mg/100g) and after 30
days (4.496,4.496) ( mg/100g) respectively.
On the other hand, poppy samples prepared by the hot method and a sugar
solution concentration of 40% were characterized by lower values of moisture
and water efficiency than the samples prepared by the cold method, starting
from the 7th day until the last day of storage (30 days), as the humidity
decreased from (79,83.8%) for a sample. Apricot and apple flies by cold
process to (78.1,80.7)%, respectively.
Finally, it is recommended to manufacture the Compote by the cold process
and with a concentration of 40% to maintain the quality of the opals during
storage.

Key words: Compote, sugar solution,expiration date, apple, apricot.
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