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Selected physicochemical properties of juice from thawed raspberry 
fruits of the Polesie variety

Raspberries of the Polesie variety were frozen by convection and stored 
in air at -20°C for a period of 1–65 days. Fruits were convectively de-
frosted at room temp. or in the presence of microwaves. Changes in 
the hardness of fruit defrosted before pressing, juice pressing yield, 
changes in its pH and total extract content were studied. With increas-

and total acidity decreased.
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Table. Method of determining and preparing samples before laboratory tests
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Fig. 1. Hardness of raspberries variety Polesie defrosted by convection and in 
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Fig. 3. Total acidity of juice from raspberries variety Polesie defrosted by convection 

-

Fig. 4. Total juice extract from raspberries variety Polesie defrosted by convection and in 
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ping suitable areas for growing the crop in eastern Texas
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