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Procedeul de obtinere a sosului functional din fructe de catina alba, are loc prin
prelucrarea primara a fructelor de catina (sortare, spalare, pasare). Pireul de catina se
trece printr-o sitd pentru a inlatura semintele si pielita fructelor. Pireul fara seminte si
pielite se combina cu zaharul, amestecul de condimente (scortisoara, cuisoare,
nucsoara), agar-agar si stevia. Amestecul rezultat este gatit timp de 10 minute la o
temperatura de 70-75°C, urmat de racire, totodata componentele se iau, in urmatorul
raport: fructe de catina (64,00...73,85%), zahar (25...35%), scortisoara (0,2...0,3%),
cuisoare (0,1...0,2%), nucsoara (0,1...0,2%), agar-agar (0,35...0,45%), stevia (0,1%).

Scurta prezentare, in
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The process of obtaining the functional sauce from sea buckthorn berries takes place
through the primary processing of the sea buckthorn berries (sorting, washing,
straining). The sea buckthorn puree is passed through a sieve to remove the seeds and
the skin of the fruits. Puree without seeds and skins is combined with sugar, mixed
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spices (cinnamon, cloves, nutmeg), agar-agar and stevia. The resulting mixture is
cooked for 10 minutes at a temperature of 70...75°C, followed by cooling, at the same
time the components are taken, in the following ratio: sea buckthorn berries
(64.00...73.85%), sugar (25...35%), cinnamon (0.2...0.3%), cloves (0.1...0, 2%), nutmeg
(0.1...0.2%), agar-agar (0.35...0.45%), stevia (0.1%).

Domeniul / domeniile
de aplicabilitate

Semi-industrial prototype
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