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Abstract 
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Introduction 

Canned fruits and vegetables are prepared by various methods. Canned fruits: 

canned fresh berries with sugar or compotes made from them, purees, juices 

(fruit juice), jams, etc. Frozen fruits and berries are also included in canned 

fruits. Canned vegetables: sliced or canned vegetables (carrots, beets, 

cauliflower, green peas, tomatoes, cucumbers, etc.); juices (carrot, tomato, beet 

juice), condensed tomato products - paste, sauces; snacks made of eggplant, 

carrots, zucchini, onions fried in vegetable oil; marinated, pickled, vegetables. 

Canned food for children is pureed and finely chopped, while dietary canned 

food is prepared according to a special recipe for people with any disease. 

Canned mushrooms are also included in canned vegetables [1-7]. The canning 

industry in Uzbekistan mainly produces canned fruits and vegetables. In 2002, 

48.4 mln conditional cans are produced [8-17]. 

 

The Main Part 

The range of canned vegetables is diverse. They vary depending on the type of 

vegetable and the method of processing. The choice of processing method 
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depending on the type of product affects the quality of canned food, its 

nutritional value and shelf life. 

Depending on the method of canning, it is possible to obtain products from 

different raw materials that differ in biological properties, shelf life and other 

properties. For example, from tomatoes, you can make tomato puree, tomato 

paste, tomato sauces, tomato juice, marinated tomatoes [14-21]. 

Canned natural vegetables. These cans are made from fresh vegetables (green 

peas, beans, cauliflower, oats, tomatoes, etc.). In this case, the raw material is 

thoroughly washed, sorted, calibrated according to size and blanched. In some 

cases, it is broken. The raw material thus prepared is placed in jars. In addition 

to water, salt or salt and sugar are added to make them taste good. In such cans, 

the composition of the raw material is almost unchanged. This type of canning 

is therefore called natural vegetable canning. 

Natural canned vegetables preserve the taste and aroma of vegetables, especially 

vitamins. These cans (in liquid form) contain 10-20 mg% of vitamin C, 

especially in green peas and 25-30 mg% in cauliflower [19-26]. 

Preparation of canned food. To consider the technology of canning natural 

vegetables, we will focus on the technology of canning tomatoes. 

For canning, relatively small-sized tomatoes are selected from thick-skinned 

varieties. Tomatoes should be yellowish-red in colour and should not be crushed 

during sterilization. Tomatoes can be peeled or peeled. To remove the skin of 

the tomato, it is steamed for 10-20 seconds and then cooled. The tomatoes are 

peeled and partially peeled by hand. Tomatoes prepared in this way are placed 

in jars and poured with a 2% solution of salt. The jars are tightly closed and 

sterilized at 100 ℃. 

On top of peeled tomatoes pour only tomato mass. Several canned vegetables - 

cucumbers, cauliflower, vegetable beans, peppers and others are prepared in the 

same way. 

Canned vegetables for snacks. Canned vegetables for snacks are made from 

eggplant, zucchini, sweet peppers, as well as tomatoes with carrots, onions, 

parsley, celery and parsley. These canned vegetables are cooked with tomato 

sauce. They are canned to be eaten. 

There are several requirements for the quality of raw materials from the 

definition of the processing industry.  
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The quality of vegetable products depends on many factors, the main of which 

are: adherence to technological work in the preparation of raw materials for 

processing: the composition of spices added to the product: the order and mode 

of transition of technological processes compliance: the type of container in 

which the finished product is placed, its condition and the quality of preparation. 

Also, in order to obtain a high-quality processed product, the raw materials must 

have the same degree of maturity, colour and size. According to these indicators, 

the variety is divided into large and small. The raw material prepared in this way 

is well processed, various processes such as physical, chemical, biochemical and 

microbiological are carried out in the same way, the product has a good 

appearance and the fruit is of high quality. The dishes are usually neatly placed. 

One of the main factors in the processing of all raw materials is to bring them to 

a proper sanitary condition. Potatoes, vegetables and fruits are contaminated to 

one degree or another with soil residues and are exposed to large amounts of 

epiphytes and soil microorganisms (rot-B sticks, coli or stomach sticks, mold 

fungi and various yeast offspring). ) will have. It is washed in special washing 

machines or in sloping ditches. The final cleaning of the raw material is washing 

under the shower. Must meet the specified quantity in terms of product quality 

produced by different enterprises. It is necessary to follow all the rules of 

technological processes and microbiological control in the processing of all 

types of raw materials. Technological work in the preparation of raw materials 

includes stripping and cutting into pieces. First of all, mechanical, thermal and 

chemical methods of cleaning are used. 

Cutting tools with various tools and knives are used to cut the roots into pieces. 

Potatoes and tubers are cut into circles or cubes and elongated, cabbage into 

slices, apples into rings or slices. Some fruits (pear, apricot, peach) are divided 

into two. 

The main way to prepare raw materials in the schemes of various technological 

processes is short-term thermal processing-balancing using heat or steam. As a 

result of blanching, the permeability of the tissues increases, and when boiling 

the jam, the sugar syrup is easily absorbed into the tissues of fruits or berries. 

Blanshirovka prevents the darkening of vegetables and fruits during 

technological processes. In some raw materials, the bitterness disappears after 

blanching, which improves the taste and aroma, reduces the volume, makes it 

flexible and easily fits into containers.  
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The quality of other ingredients added to the can is also important for the quality 

of the future can. For example, the quality of table salt is important for all salted 

products and sugar for sweet products. 

 

Conclusion 

The quality of a vegetable product largely depends on the type of dish, its 

preparation and its condition. The most commonly used containers for these 

products are wooden barrels, glass bottles, cans and bottles. In some industries 

(canning) are used iron vessels of different sizes or special wooden volumes: 

large barrel idols and chans (in musalism). 
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