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STUDIES ON THE QUALITY OF SOME COMPOTE 
ASSORTMENTS EXISTING IN THE COMMERCIAL 

STUDII PRIVIND CALITATEA UNOR SORTIMENTE DE COMPOTURI 

BECEANU D., ANGHEL ROXANA MIHAELA
University of Agricultural Sciences and Veterinary Medicine 

Abstract. Compotes are made from all known fruits but also from melons or 
assorted fruits. The assortment homologated according to STAS 3164 mentions 17 
species besides the assorted assortment. Calibration of fruits after peeling is very 
important. For the cover liquid they prepare sugar syrup. Regardless of method, this 
has a specific composition depending on the fruit canned. For example the 
concentration is minimal for apples, cherries, pears, water melons, peaches and 
grapes. The concentration is maximal for sour cherries and gooseberries. In some 
countries, instead of saccharose one may use glucose, fructose, maltose or isosyrup. 
The food acids are necessary for apricots, peaches, plums as well as for the sliced 
fruits. In some countries, fruit colour is artificially coloured. Dosage involved adding 
the solid phase and pouring the warm syrup. The fruit proportion in measured 
according to STAS between at least 45% (whole peaches, whole plums, whole wax 
cherries and whole apricots) and 57% for halves or quarters of pears. Sterilization is 
generally effectuated at 1000C, a variable time depending on the assortment and the 
container size. For cherries the time varies between 65 minutes for the 420 ml jars and 
70 minutes for the 820 ml jars. For metallic containers the values are 50 minutes for ½ 
boxes and 55 minutes for the 1/1 boxes. To increase preservability for the assorted 
compotes, they add a quantity of potassium sorbate of 0,04% at most.

Rezumat. Compoturile
galbeni sau din fructe asortate. Sortimentul omologat conform STAS 3164 

Calibrarea

culoarea fructelor se 
Dozarea

cald. 

sferturi. Sterilizarea se e 0

valorile sunt de 50 minute la cutii de 1/
sorbat de potasiu

de maximum 0,04%.
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MATERIAL AND METHOD

The study begun in 2005 focused on the analysis of the fruit compotes from the

Gima).
Researches on the compote quality were effectuated on the following 

assortments: grapes compote, (yellow) cherry compote, apricot compote, peach 
compote, sour cherry compote, plum compote, (red) cherry compote, apple compote, 
pineapple pieces in syrup, papaya compote, tangerine compote, strawberry compote, 
blackberry compote, and kiwi compote.(table 1).

The sensorial analysis focused on the aspect of containers (on the exterior and 
in the interior), the fruit aspect, the fruit consistency, the fruit colour, taste and smell.

RESULTS AND DISCUSSIONS

The chemical determinations made took into consideration: the soluble 
dry substance (for fruit and syrup oBx), total dry substance, total humidity, 
establishing the contents of vitamin C (for liquid and fruit), titrating acidity (g % 
apple acid), and the contents in glucides. 

As for the soluble dry substance (oBx) in fruits, we may notice that the 
highest value was determined for the grapes compote – 19,8 oBx, and the lowest 
value of 0,8 oBx was determined for the pineapple pieces in syrup (tab. 2).

As for the total dry substance, from the tables above we may notice that 
its value ranged between 11,68 % for the pineapple pieces in syrup and 26,42 % 
for the kiwi compote (tab. 2).

The data obtained in terms of the humidity contents show that it varied 
from the lowest value of 73,58 % for the kiwi compote to 88,31 % a value 
determined for the pineapple pieces in syrup (tab. 3).
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Table 2
Physical-chemical determinations effectuated

Compote name

SUS 0

SUT%

Bx

U%

Ascorbic 
acid 
(mg/100 g 
product)

Titrating 
acidity
(g% 
apple 
acid)

Syrup Fruit

Grapes compote 19,8 19,8 18,76 81,24 1,58 0,34
Cherry compote 20,4 18,2 20 80 1,23 0,27
Apricot compote 19 16,2 18,16 81,84 1,05 0,54
Peach compote with 
addition of ascorbic 
acid

13,8 13,8 13,87 86,13 14,6 0,34

Apple compote 16,8 16,4 16,93 83,06 1,76 0.13

Table 3
Physical-chemical determinations effectuated

Compote name
SUS 0

SUT%
Bx

U%
Titrating 

acidity (g% 
apple acid)

Syrup Fruit

Pear compote 12,4 12,4 17,68 82,32 0.18
Tangerine compote 13,8 13,8 14 86 0.52
Papaya compote 15,2 15,2 20,23 79,77 0,27
Strawberry compote 14,8 14,8 21,69 78,31 0,55
Blackberry compote 16,4 16,4 14,06 85,94 0,97
Kiwi compote 19,4 19,4 26,42 73,58 0,62
Pineapple pieces in 
syrup

10,8 10,8 11,68 88,31 0.27

Sour cherry compote 19,4 18,8 17,69 82,29 0,78
Plum compote 17,4 15,2 16,59 83,40 0,59

As for the ascorbic acid, following the analyses effectuated, we got the 
lowest value of 1,05 mg/100g for the apricot compote and the highest value was 
obtained by the peach compote – 14,6 that had on its label mentioned the addition 
of vitamin C (tab. 2).

The titrating acidity expressed in g % apple acid registered increases from 
0,13 % the value obtained by the apple compote up to 0,97 % belonging to the 
apple compote (tab. 2).

The sensorial analysis focused on: fruit aspect (shape, size, uniformity), 
colour (uniformity in fruit pulp), taste and smell (specificity, eventual presence of 
a taste or strange smell) consistency (firmness, elasticity) (tab. 4).
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Table 4
Organoleptic analysis of the assortments under study

Compote 
name

Fruit aspect
Syrup
aspect

Fruit 
consistency

Grapes 
compote

Fruits covered by syrup, fruits with 
stains, torn  20%, close sizes

Clear with fine 
particles in 
suspension 

Fruits too boiled 
but untorn in 
proportion of max. 
20%

Cherry compote Fruits covered by syrup, fruits with 
stains, torn  17%, close sizes

Clear with fine 
particles in 
suspension

Medium hard 
non-over boiled 

Apricot 
compote 

Fruits covered by syrup, untorn, 
close sizes, whole, soft consistency 
of fruit

Clear Medium hard 
non-over boiled

Peach compote Halves of fruits covered by syrup, 
untorn, without stones, peeled  

Clear with fine 
particles in 
suspension

Medium hard 
non-over boiled

Sour cherry 
compote 

Fruits covered by syrup, fruits with 
stains, torn  20%, close sizes

Weakly 
opalescent

Fruits too boiled 
but untorn in 
proportion of max. 
20%

Plum compote Fruits covered by syrup, untorn, 
whole

Weakly 
opalescent

Fruits too boiled 
but untorn in 
proportion of max. 
20%

Apple compote Pieces of fruits covered by syrup, 
untorn, without stones, peeled  

Clear with fine 
particles in 
suspension

Medium hard 
non-over boiled

Pear compote Halves of fruits covered by syrup, 
untorn, without stones, peeled  

Clear with fine 
particles in 
suspension

Medium hard 
non-over boiled

Blackberry 
compote 

Fruits covered by syrup, fruits with 
stains, torn  20%, close sizes

Clear with fine 
particles in 
suspension

Fruits too boiled 
but untorn in 
proportion of max. 
20%

Pineapple 
pieces in syrup 

Pieces of fruits covered by syrup, 
untorn, without stones, peeled  

Clear Hard non-over 
boiled 

Tangerine 
compote 

Whole slices and also halves of 
slices, peeled

Clear Fruits too boiled 
but untorn in 
proportion of max. 
20%

Papaya
compote 

Fruits covered by syrup, untorn, 
whole, peeled

Clear Hard non-over 
boiled

Strawberry 
compote 

Fruits covered by syrup, untorn, 
whole, of close sizes

Clear Medium hard 
non-over boiled

Kiwi compote Fruits covered by syrup, peeled Clear with fine 
particles in 
suspension

Medium hard 
non-over boiled

CONCLUSIONS

The soluble dry substance determined for the compote syrups registers high 
values for the yellow cherry assortment, and low values for the pineapple 
compote.
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High contents of soluble dry substance in fruits are present in the grapes 
compote whereas the pineapple compote registers low contents of soluble dry 
substance.

Compotes have different values of the titrating acidity, depending on the 
assortment. The apple compote is the most acid.

By determining the ascorbic acid we noticed that in syrup there are higher 
contents than in fruits. For the peach compote we noticed the highest value due to
the correction with ascorbic acid (a thing also mentioned on the label).

The total dry substance and the total humidity register adequate parameters. 
Most compotes have values over 80% of total humidity. 

We noticed that for some samples there was a diffusion of the syrup in the 
fruit so that they reached a homogenous product in terms of soluble sugars.

As for the contents on fruits, we notice that almost all the assortments 
analyzed register values required by STAS, except the apple compote.

We did not identify disorders in terms of container aspect, fruit colour and 
humidity, taste and smell for all 14 products. The organoleptic analysis identified 
a number of four products without any flaw. 

11 products had flaws mainly consisting in the aspect of the cover liquid 
(syrup with particles in suspension or even opalescent) and the existence of a too 
soft (too boiled, torn) fruit percentage.
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