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Preface

Fruits are botanically similar plant organs in that they are all composed of seeds surrounded by a
juicy, colorful, and aromatic ovary which we humans consume as food. Some things we traditionally
consider to be “vegetables”, such as tomatoes, cucumbers, corn, and squash, are actually fruits from
the botanical point of view. However, fruits vary widely in their shape, size, color, texture, flavor,
nutritional properties, potential for extended shelf-life, and ability to withstand different types of
processing. While fruits are delicious, nutritious and therefore desirable components of our diet,
they suffer from being extremely perishable. For this reason, it is often advantageous to preserve
them for longer shelf-life and easier transport to locations distant to the site of production. Processing
also transforms the raw material into new, and perhaps improved, product. This book endeavors to
serve as a single source of information about the biology of fruit and a description of the various
methods used to preserve fruit. The book covers both traditional methods of preservation, such as
canning, freezing, and drying, and looks to the future of novel processes such as high pressure,
pulsed electric fields, and ohmic processing. The second half of the book focuses on the major
processed fruit products and describes the diverse methods that may be used to preserve them.

This book is the second edition of a two-volume book series published in 1996. The first edition
separated the biology, principles, and applications into volume one and the major processed products
in volume two. When we were asked to consider the editorship of a second edition, we readily
agreed because it was clear that an even more detailed and current publication could result given
new research and technology. In this second edition, we have introduced new technologies that
appear to show promise for the preservation of fruit, such as the production of fresh-cut fruit. There
are two brand new chapters addressing these topics. In many cases, we have gone back to the first
edition authors and asked for their assistance in updating their chapters. We have added new authors
to some chapters, in order to broaden the scope of what was written previously.

For this second edition, we decided to put both of the original volumes into one complete
package, allowing the reader to consult one succinct resource for anything he or she wants to know
about fruit processing. This book is unique in comparison to others currently available because it
covers a greater breadth of topics, and includes detailed descriptions of the processing of over 20
different major fruits. No other book published in the last 25 years (with the exception perhaps of
the first edition of this series) comes close to providing the same degree of information on methods
for the preservation of fruit.

We begin the book with a description of different fruit classes, and the principles of preserving
fruits in their most fresh-like state, that are stored as whole fruit (under either refrigerated or
controlled atmosphere conditions) or lightly processed as fresh-cut fruit. Then the chapters progress
through methods that involve increasing degrees of process severity. For example, the production
of fruit juice involves mild pasteurization treatments in combination with refrigerated storage, and
drying may be carried out in the sun. Freezing typically involves a mild blanching step, while
ionizing radiation and canning involve treatments that are relatively more intense. A new chapter
on novel processing technologies has been added.

The last chapters in Part I of the book describe other topics relevant to the preservation of fruit,
e.g., microbiology, food additives, quality assurance, packaging, grades and standards, and residue
management. Part II covers more than 22 major processed fruits, including apples, peaches and
apricots, sweet and sour cherries, plums, prunes, strawberries, raspberries, cranberries, grapes,
oranges and tangerines, grapefruit, lemons and limes, bananas, tropical fruit, coconut, avocadoes,
olives, and nuts.
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This book will fill a critical need for students and professors, industry personnel, government
agents and others working on the preservation of fruit. It is intended as a resource for both
individuals familiar with fruit processing who want to expand their horizons, and as an introduction
to the diversity of preservation methods for the inexperienced individual. It has been a joy, and a
continuing learning experience, for us to be involved in its creation.

Diane M. Barrett
Laszlo P. Somogyi
Hosahalli Ramaswamy
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