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ELABORACION Y CARACTERIZACION FISICOQUIMICA Y
MICROBIOLOGICA DE LAMINAS DE FRUTA (LEATHER FRUITS) A
PARTIR DE PULPA DE MANZANA Y BERRIES
ELABORATION AND CHARACTERIZATION PHYSICOCHEMICAL AND
MICROBIOLOGICAL OF LEATHER FRUITS FROM APPLE PULP AND
BERRIES

Palabras claves: cuero de fruta, deshidratado, antioxidante.

RESUMEN

Se elaboraron laminas de frutas, un producto natural, proveniente del pulpado
de manzana, arandanos y frambuesa, se les adicionaron componentes
naturales en minimas proporciones (limén natural y miel de abejas) en la
elaboracion. Se obtuvieron tres formulaciones finales: laminas de manzana
(manzana 85%, miel 10% y limén 5%), laminas de frambuesa (manzana 35%,
frambuesa 50%, miel 10% y limén 5%) y laminas de ardandanos (manzana
35%, arandano 50%, miel 10% vy limén 5%). Posterior al proceso de
elaboracién se realizaron: analisis fisicos, quimicos y biolégicos. Los analisis
fisicos permitieron determinar que posee una humedad de un 9% y la Aw entre
0,3 -0,4, lo que indica que el producto es estable en el almacenamiento. Los
analisis quimicos mostraron una variabilidad del color del producto en el
tiempo, y esto ocurrié debido a la interaccion y mezcla de componentes que
formaron el producto final. Los andlisis biol6égicos determinaron que el
alimento es estable en el tiempo y no presenta un riesgo para la salud.
Finalmente, a través de operaciones agroindustriales, el procesamiento de

laminas es una alternativa para el consumo de la fruta.



ELABORATION AND CHARACTERIZATION PHYSICOCHEMICAL AND
MICROBIOLOGICAL OF LEATHER FRUITS FROM APPLE PULP AND
BERRIES

Additional index words: fruits leather, dehydrated, antioxidant.

SUMMARY

Leather fruit were developed. A natural product was essentially prepared from
the pulping of apple, blueberries and raspberries. They were added natural
components in minimum proportions (natural lemon and multi-flower honey),
for the development of them.

Three final formulations were obtained: slices of apples (apple 85%, honey
10% and lemon 5%), raspberry slices (apple 35%, raspberry 50%, honey 10%
and 5% lemon), and blueberry slices (apple 35%, blueberry 50%, honey 10%
and 5% lemon). After the elaboration process there were made: physical,
chemical and biological analysis. The physical analysis allowed to determine
that the humidity varies to 9% and the Aw between 0,3 — 0,4, indicating that
the product is stable in storage. Chemical analyses showed a variation of the
color of the product at the time, and this happened because of the interaction
and mixing of components, which formed the final product. The biological
analyses determined that food is stable over time and does not represent a
health risk. Finally, through agro-industrial operations the sheet processing is

an alternative to the consumption of the fruit.
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