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Fruit juice is a beverage produced by squeezing or 

crushing fresh fruits and vegetables and is often consumed 

for its health benefits. 

There is always a desire to find alternatives to sugary and 

artificial drinks. 

Both apples and grapes are fruits rich in antioxidants. 

Apple is a fruit with a pleasant aroma and rich in pectin, a 

gelling agent and a natural thickening agent that prevents 

the separation of the juice phases. 

Fresh juice obtained from fruits is the most unstable 

material from both a chemical and microbiological point of 

view. 
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Within seconds of its extraction from the fruit, the juice 
undergoes a sequence of enzymatic changes to produce the 
color and flavour with which we are familiar. 

To highlight different aspects, we used juices obtained from 
apples and grapes. 

To determine the quality of the raw material used, the mass 
of the fruits, the firmness and the dry matter content of the 
fruits were analysed, and the pH and acidity of the juice 
obtained were determined. 
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Results and discussions
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Conclusions
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❑ It is known that vitamin C is an easily oxidizable and unstable compound 
whose content in a fruit juice sample gets lowered during storage. Higher 
values for the vitamin C content of the fruit juice samples (apples and 
grapes) when compared to those of its indicative standard values as per 
international standards indicate that the fruit samples considered are a good 
sources of vitamin C. 

❑ Our research demonstrated that the antioxidant activities, and the quality of 
grape juices, were significantly affected by the variety and storage length 
period. Antioxidant activities and nutritional properties of grape juice were 
the highest at the beginning of the storage period, and decrease after the 
long period of storage (24 month). 



5/12/2025 9


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9

