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Review on the Development and Utilization Technologies of Sweet Cherry
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Abstract: Sweet cherry is a popular fruit with short shelf life, so it is particularly important to deeply process for extending
the shelf life. The deep—processed products of sweet cherries in China mainly include canned food, preserved fruit, jam, fruit juice,
fruit wine, fruit vinegar, etc., in which food additives are widely used. In order to extend the cherry industry chain, increase product
added value, and promote quality and efficiency, the research literatures on the deep processing technology of sweet cherry in recent
years are browsed and analyzed, and the related deep processing technologies are summarized from three aspects: fruit pulp, fruit
core and leaves in this paper. The deep processing of fruit pulp is mainly to make canned food, jam, jelly, fruit juice and compound
beverage, preserved fruit, fruit wine, fruit vinegar and pigment, etc. On the other hand, kernel oil, flavonoids, polysaccharides,
proteins and antioxidant peptides can be extracted from fruit core, and flavonoids and polysaccharides can be obtained from leaves.
Main research directions in the future are suggested based on the problems of deep processing of cherries.
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TEL S T A5 B R BT R 2 K - OH (17
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Z TR (10.12 mg/g) %% 9 FEgEZIL S5 PLAfk
TR, KAk b B 2 AE G X - OH /3
I LA K xoF B 8 g 2 1 3o A Ak g A BB D5 T Ve,
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