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Abstract         Cropping the sea buckthorn fruits is a difficult operation due to 
the compact bushes, long and rigid thorns, small and crowded fruits on the 
branch, loss of branches, all of these burdening very difficult the work. 
Establishing the right moment of cropping is made in accordance to the way 
of valuating the fruits (1). In order to realise a high economic efficiency and an 
increased output per hectare, the cropping must be executed when the fruits 
had reached the maximum weight and when almost all the accumulated 
active chemical substances achieve high levels (2). All of these are realised at 
the end of September and the beginning of October, late cropping leading to 
an inconvenient related to the fruits depreciation, diminution the content in C 
vitamin and decreasing the elasticity of the fruits skin that breaks very easily 
when cropping and manipulating. 
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The sea buckthorn juice is a source of 

valuable constituents including the C vitamin, sugars, 

organic acids, flavonoids and phenols, essential amino 

acids, volatile compounds, micro and macro nutrients 

and other compounds important for medicine, the list 

could continue to increase due to appearance of 

modern chromatographic and spectroscopic techniques. 

The biochemical composition of the fruits and juice 

depend of the type of the sea buckthorn, the geographic 

area and the relief where the plant is developing, the 

climate, the cropping period and other factors (4). 

The purpose of this study is to determine the 

quantity of the soluble dry substance, the acidity and 

the sugar contents reduced directly and totally from the 

sea buckthorn juice, obtained from the sea buckthorn 

fruits cropped in different stages of ripping (3).  

 

Biological Material and Method 

 
The types of Şerpeni, Sf. Gheorghe and 

Şerbăneşti sea buckthorn have been used for this study, 

cultivated in a plantation in Roşia village, Sibiu county, 

belonging to a commercial society NP PROD. L.T.D. 

The fruits were mixed from all the cultivated types in 

equal proportions, the crop being made in August, 

September and October 2009. 

The sea buckthorn juice analysis has been 

made after the following methods: 

 Determining the soluble dry substance has been 

realised with a support of Abbe refract meter 

after filtering the sea buckthorn juice; 

 Determining the sea buckthorn juice acidity has 

been effectuated by titrating with NaOH 0,1 N 

solution, factor = 1.0201, in the presence of 

phenolphthalein (the filtered juice has been 

used); 

 Determining the sugar directly reduced has been 

effectuated with the support of the Luff-Schorl 

iodometric method by titrating in the presence of 

the starch as an indicator with a tiosulphate 

sodium solution 0,1N, factor = 0.9524, using 

filtered sea buckthorn juice; 

 Determining the total of the sugar has been 

made by Luff-Schorl method after transforming 

with HCl. 

 

Results and Discussions 

 
The purpose of this study is to determine the 

most favourable cropping period of the sea buckthorn 

fruits in our country in an intensive cultivation system 

(plantation). The sea buckthorn fruits have been 

harvested in three months of the cropping period and 

there have been made determinations in order to study 

the variation of the quantity of the soluble dry 

substance, the total acidity and the sugar contents 

directly and totally reduced. 
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Table 1 

The variation of the soluble dry substance, the acidity and the contents of the sugar contents directly  

and totally reduced from the sea buckthorn juice 

Juice 

 

The cropping month  

Soluble dry 

substance 

Total acidity 

shown in malic 

acid (g/100 ml) 

Directly 

reduced sugar 

(g/l) 

Total sugar 

(g/l) 

August 7.0 4.58 1.75 2.46 

September 7.5 3.79 2.55 3.84 

October 10.5 2.77 9.74 12.00 

Studying the results shown in table 1 we can draw the following conclusions: 

 

The soluble dry substance has smaller values in August 

because the fruits are at the beginning of their ripe and 

the maximum value in October suggests the fact that 

the fruits had reached the full ripeness (Figure 1);
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Figure 1. The quantity variation of soluble dry substance in accordance with the harvesting month 

 

The acidity has the highest values in August and in 

October it has the lowest values, being 

 in accordance with the ripe level of the fruits 

(Figure2).
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Figure 2. The total acidity variation shown in malic acid (g/100 ml)in accordance with the harvesting month 

 

Both directly reduced sugar and total sugar have almost 

similar values, slightly increased in August and 

September, registering a maximum in October due to 

the fruits ripening and to the fact that the fruits had lost 

their humidity because of late cropping (Figure 3);
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Figure 3. The variation in the directly reduced sugar and the contents of the total sugar in  

accordance with the harvestig month 

 

Conclusions 

 

At the beginning of the harvesting period, 

August and September, the sea buckthorn fruits resist 

better when they are cropped and transported and the 

juice quantity is 5-6% bigger than the one obtained in 

October.  

The juice obtained at the end of the harvest 

period has a reduced acidity and a richer content in 

sugar. 

In our country, the harvest must be made 

before 15 October in order to obtain to have the best 

results. After this date the fruits are over maturated, the 

harvest output decreases and the fruits diminish in 

weight. 
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