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EXPLORING THE NUTRITIONAL BENEFITS OF POME FRUITS COMPOTES
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Abstract: This study presents a comprehensive compositional analysis of apple compote (AC), quince compote (QC) and
pear compote (PC) focusing on key physicochemical and nutritional parameters. The research evaluates moisture content,
ash content, sugar concentration, total acidity, vitamin C levels, and total polyphenols using standardized analytical
methods. By quantifying these elements, the study aims to provide a detailed nutritional profile of each fruit-based
preserve. Such a study Is particularly relevant in the current context of Increasing consumer demand for natural,
minimally processed foods with functional health benefits. By highlighting the presence of these compounds, the study
contributes to the growing body of evidence supporting the inclusion of fruit-based products In health-promoting dietary
patterns.In this context, the analysis of apple, quince, and pear compotes Is timely and valuable, offering Insights into
how traditional food products can meet modern nutritional needs and support public health.
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p distinctive tartness to its flavor profile. Vitamin C
content was highest in quince (8.6 mg/100g),
emphasizing its potential antioxidant properties.
Furthermore, quince compote showed the highest
polyphenol concentration (181.48 mg GAE/100g),
followed by pear (158.85 mg GAE/100g) and apple
compote (120.89 mg GAE/100g), reinforcing quince’s
superior antioxidant capacity.
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Fig. 2. Vitamin C in pome fruit compotes
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Fig 3. Polyphenols in fruit compotes

The processing of pome fruits into compotes helps preserve
these beneficial compounds, which are crucial for combating
oxidative stress and supporting immune function (Li et al,,
2018). Quince, for example, is often recognized for its high
concentrations of polyphenols and vitamin C, making it a

particularly potent source of antioxidants (Sadeghi et al,
2020).

e Conclusions

 These findings underscore the importance of incorporating
pome fruit compotes into the diet, as they offer significant health
benefits due to their antioxidant and anti-inflammatory
properties. This study highlights the nutritional value and
potential health benefits of fruit-based preserves, particularly in
terms of their antioxidant content, which plays a crucial role in
reducing oxidative stress and supporting overall health.

Figure 1. The pome fruits compotes
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