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The thermally-sterilized canned vegetables represent the most 
important share from the thermally-sterilized cans consumed in Romanian. 
Except for the products processed from tomatoes that are the majority group, 
we also enumerate the following more important sterilized assortments: 
vegetables in water and tomato sauce, vegetables in vinegar, vegetables in 
oil, products from vegetables and juices/nectar . The industry of canned 
vegetables form Romania goes through a reorientation and re-equipment 
period referring to the obtaining of raw materials and assimilation of higher 
technologies. Many units have mixed capital or they have become the 
property of some companies from other countries. 

The thermally-sterilized products from vegetables from the offer 
existing in the municipality of Iasi presents specific characteristics depending 
on the producing unit, and we may identify some unprofitable aspects in 
terms of quality itself or the manner of conditioning-packing. The study 
pursues comparatively Romanian products and from exportation both in 
terms of organoleptic – sensorial appreciation, aspect and integrity, the 
hygienic quality and the more important physical-chemical features. 

The sensorial analysis allowed the identification of many positive 
aspects characteristic to all assortments under study: aspect, air-tightness, 
dosage and accuracy of label sticking, cleaning and integrity of jars – lids, 
contents in accordance with the preparation recipe. We could notice some 
flaws in some assortments in terms of aspect of contents, color of products or 
the covering liquid and consistency. 

Two products may be practically considered flawless. The contents in 
ascorbic acid diminished for the products preserved as compared to the fresh 
raw material, proportionally to the initial contents and depending on the 
preservation method. The vegetables in vinegar had acetic acid contents 
standard. The thermally sterilized products had salt contents also standard. 

Keywords: sterilized canned vegetables, offer from the municipality of Iasi, 
sensorial quality and physical-chemical properties. 

Producing canned vegetables and fruits is a sector that has evolved a lot at 
world level being concentrated in famous areas and specialized in typical products 
by the appeal to breeds/hybrids especially created and harvesting methods most of 
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them mechanical. The H.A.C.C.P. conception imposed precise criteria on insuring 
quality starting from the raw material up to the final product. The methods and 
equipment for preservation, the diversification of products and their quality and the 
promotional methods (packing, labeling, and advertising) triggered at world level 
the investment of considerable capitals. We may affirm that all these have 
increased, diversified and modified consumption. 

MATERIAL AND METHOD 
The higher and higher exigencies referring to the products delivered both for 

exportation and the internal consumption ask for special technical measures in the field 
of preservation and storing the vegetal agricultural products. 

Table 1 
Canned vegetables under study 

Nr. 
crt. Name of product Producer Other specifications according to label 

1 Pickles S.C. Monte Verde Group 
S.R.L., Caracal 

- cucumbers, water, vinegar, onion, carrot, salt, 
spices: laurel leaves, pepper, mustard grains 

2 Cauliflower 
in vinegar Conserv Buftea S.A. 

- cauliflower, carrot, garlic, pepper, laurel 
leaves, vinegar, salt, sugar, it does not contain 
preservatives or other artificial ingredients 

3 Skinned pimiento Leader Internaţional S.A., 
Caracal - pimiento, water, salt, sugar, vinegar, garlic 

4 Pickles SC. Leader Internaţional 
S.A., Caracal 

- autumn tomatoes, sweet pepper, cabbage, 
cucumbers, cauliflower, carrots, celery, spices, 
vinegar, salt 

5 Hot pepper 
in vinegar 

S.C. Monte Verde Group 
S.R.L., Caracal - hot peppers, water, salt, vinegar 

6 Sliced sweet 
peppers in vinegar Conserv Buftea S.A - sweet peppers, water, salt, vinegar, acetic 

acid, it  does not contain preservatives 

7 Green asparagus S.C. Monte Verde Group 
S.R.L., Caracal Asparagus, salt, water 

8 Carrots in water Conserv Buftea S.A - carrots, water 

9 Haricots S.C.L.F. Răducăneni S.A. 
Iaşi 

contains: haricots, salt 2% E.V.: 
18 kcal/100g,  it does not contain preservatives, 
storage temperature: max. 20OC 

10 Tomato sauce S.C.L.F. Răducăneni S.A. 
Iaşi 

contains: tomatoes, S.U. 24O-28OBx, E.V.: 
85 kcal/100g, it does not contain preservatives, 
storage temperature: max. 20OC 

11 Hot pepper paste  
- hot pepper 85%, salt 12,5%, thickening agent 
E415, acidity corrector ( citric acid), 
preservative ( potassium sorbat) 

12 Vegetable 
hotchpotch 

S.C.L.F. Răducăneni S.A. 
Iaşi 

contains: green pepper, sweet pepper, 
eggplants, tomatoes, onion, carrot, oil, salt 2%, 
spices, E.V.: 147 kcal/100g,  it does not contain 
preservatives, storage temperature: max. 20OC 

13 Jardiniera salad SC. Leader Internaţional 
S.A., Caracal 

- green pepper, carrot, white cabbage, celery, 
salt, vinegar,  citric acid E330, spices 

 
In this paper we used as material an assortment of 13 canned vegetables 

coming from the commercial network of the municipality of Iaşi (more precisely from 
Metro, Selgros, Billa, Kaufland, Gima): 
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Work methods used: 
- determining the contents of ascorbic acid (according to STAS 5950-85); 
- determining acidity (according to STAS 5962-79); 
- determining the contents of acetic acid; 
- determining the soluble dry substance (according to STAS 5956-71); 
- determining the total dry substance; 
- determining the salt contents (according to STAS 5953-85). 
First, we effectuated the sensorial analysis for the entire assortment of canned 

vegetables. 
The order of examining the organoleptic characteristics of the canned vegetables 

is the following: 
- exterior aspect of packing (grease stains, rust stains); 
- marking; 
- aspect of product in packing and after filling out; 
- product color; 
- product consistency; 
- product taste and smell; 
- interior aspect of packing (lacquer adherence, sulphide or rust stains, latex 

aspect and adherence etc.). 

RESULTS AND DISCUSSIONS 
Table 2 

Modification of ascorbic acid contents for some products by industrialization 
Nr. 
crt. Name of product Ascorbic acid 

(mg/100 g product) % 

1 Cauliflower fresh 84,6  about 100 
  in vinegar  15,84 about 18,72 
2 Red hot pepper fresh 76,26  about 100 
  in vinegar  4,62 about 6,05 
3 Green hot pepper fresh 81,40  about 100 
  in vinegar  39,60 about 48,65 

The contents in ascorbic acid decreased for the canned products as compared 
to the fresh raw material, depending on the pH, especially on the existing initial 
level and the preservation procedure used. If in the hot peppers in vinegar almost 
half of the initial vitamin C was preserved, for the cauliflower in vinegar it was 
preserved about 1/5, and for the hot pepper paste that went through the 
concentration procedure the smallest quantities were preserved (about 6%). 

Table 3 
Analytical data for some vegetables preserved in vinegar solution 

Nr. 
crt. Product Ascorbic ac.

mg/100g  
Titr. acidity 

acetic a /100g
NaCl
(%) 

SUS 
(0Bx) 

SUT 
(%) 

U 
(%) 

1 Cucumbers in vinegar 3,52 0,49 0,78 2,8 19,58 80,42 
2 Cauliflower in vinegar 15,84 0,55 0,60 2,4 25,39 74,80 
3 Skinned pimiento 0 0,73 1,05 2,9 29,08 70,92 
4 Pickles 12,7 0,79 1,48 2,8 28,39 71,61 
5 Hot peppers in vinegar 39,6 0,67 2,22 3,8 16,82 83,18 

6 Sliced sweet peppers 
in vinegar 56,99 0,86 1,04 6,2 32,16 67,40 
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For the products preserved by means of acetic acid we notice that its value in 
the finite product ranges between 0.86 for Slices sweet peppers in vinegar and 0.49 
for Cucumbers in vinegar. We encounter a higher addition of ascorbic acid in 
Sweet peppers in vinegar. The saltiest product is the assortment of hot peppers in 
vinegar. We encounter high contents of soluble dry substance in Sweet peppers in 
vinegar. 

Table 4 
Analytical data for some vegetables preserved in water 

Nr. 
crt. Product Ascorbic ac. 

mg/100g 
Titr. acidity 

acetic a /100g
NaCl 
(%) 

SUS 
(0Bx) 

SUT 
(%) 

U 
(%) 

1 Green asparagus 52,8 0,4 0,84 2,8 15,20 84,80 
2 Carrots in water 0 0,4 0,07 4,2 19,80 80,20 
3 Haricots 0,24 0,6 0,7 4,4 9,61 90,39 

 
At the thermally sterilized products we notice that the carrots in water have 

the highest contents in total dry substance, the opposite being encountered at 
haricots. The production recipe asks for a higher addition of NaCl and vitamin C 
for the product Green asparagus for a better preservation. 

Table 5 
Analytical data for some vegetables preserved by concentration 

Nr. 
crt. Product Titr. acidity 

acetic a /100g
NaCl
(%) 

SUS
(0Bx)

SUT
(%) 

U 
(%) Observations 

1 Tomato sauce 3,6 0,35 20 20,17 79,29 - 

2 Hot peppers paste 0,61 10,05 2,8 21,43 78,57 ascorbic a.= 4,62 
mg/100g 

 
For the assortment of concentrated canned vegetables we notice that the 

tomato sauce has a higher acidity and soluble dry substance contents, in exchange 
the hot pepper paste has higher contents of NaCl and an addition of vitamin C. 

Table 6 
Analytical data for some canned vegetables 

Nr. 
crt. Product Titr. acidity 

acetic a /100g 
NaCl
(%) 

SUS
(0Bx)

SUT
(%) 

U 
(%) Obs. 

1 Vegetable 
hotchpotch 0,4 0,46 8 20,17 79,29 - 

2 Jardiniera salad 0,49 1,07 7,2 22,98 77,02 ascorbic a.= 5,28 
mg/100g 

In table 6 we notice that the production recipe asks for a higher addition of 
NaCl for Jardiniera salad as compared to the vegetable hotchpotch, and for a better 
preservation they added ascorbic acid to the assortment Jardiniera salad. 

From the comparative determinations it results that the preserved products 
diminish the quantity of vitamin C depending on the preservation procedure. 

We notice that the diminution of the contents in ascorbic acid is more 
reduced in the vegetables preserved in vinegar solution. The exception is the 
Skinned pimiento where, due to preparation followed by the sterilization process, 
the contents is zero. 
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For the products preserved by concentration followed by sterilization, the 
decrease of ascorbic acid contents is more pronounced. 

The decrease of the ascorbic acid contents is proportional to the contents of 
fresh elements from this product. This fact was noticed especially in the vegetables 
preserved in water. 

CONCLUSIONS 
1. The sensorial analysis allowed the identification of at least 4 positive 

aspects characteristic to all assortments under study: aspect, air-tightness, dosage 
and accuracy of label sticking, cleaning and integrity of jars – lids, contents in 
accordance with the preparation recipe. 

2. We could notice some flaws in some assortments in terms of aspect of 
contents, color of products or the covering liquid and consistency (11 cases). 

3. Two products may be practically considered flawless: Cucumbers in 
vinegar and Sliced sweet peppers in vinegar. 

4. The contents in ascorbic acid diminished for the products preserved as 
compared to the fresh raw material, proportionally to the initial contents and 
depending on the preservation method. 

5. The vegetables in vinegar had acetic acid contents ranging between 0,49 
and 0,86 g % acetic ac. And the salt contents between 0,6 and 2,22 g % NaCl. 

6. The thermally sterilized products had salt contents of 0,07-0,84 g % NaCl. 
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