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Due to their taste, appearance and biochemical composition, many stud-
ies have shown that raspberries (Rubus ideaus L) are used in various forms
such as fresh, frozen or processed products (concentrates, jam, juice, nectar,
syrup, dairy products). Also, organic raspberry contain an important amount
of vitamins, anthocyanins and mineral elements and present an important
role in pharmaceutical industry because it can be used as ingredient in food
supplements formulation, as natural flavor for children’s syrups and not only.
However, the limited production period and short postharvest storage (be-
‘cause of rapid spoilage, nutritional and moisture losses of the raspberry
fruits) remain the most important problems for both food and pharmaceuti-
cal industries. Therefore, the purpose of this work is to determine the bio-
chemical composition variation after 5 months of frozen storage at -20 °C
respectively at -70 °C after pre-freezing of the organic raspberry under ni-
trogen stream. Ascorbic acid identification and cuantification through HPLC,
lotal anthocyanin content, mineral elements through ICP-MS and qualitative
indicators like dry matter (DM%), total soluble solids (TSS) and total titrable
acidity (TTA) were analysed. Results obtained after 5 months of frozen storage
were compared with initial moment and it was observed that total anthocya-
nin content registered small decreases (18%) for raspberries stored at -20 °C |
in comparation with those stored at -70 °C (36%). Regarding the differences
hetween above results, this work suggest that frozen temperatures of -20 °C |
preserve better the biochemical composition of organic raspberries, but fur- i
ther studies and trials are required.
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