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Abstract         One of the most valuable product made out of sea buckthorn 
fruit (Hippophae rhamnoides L.) is freshly pressed juice (1). The quality of sea 
buckthorn juice and other products derived from it, is given by the amount of 
vitamins and other active components of the juice obtained. The purpose of 
this study is to investigate the possibilities of harvesting and storage of sea 
buckthorn fruits without significantly lowering the amount of vitamin C from the 
fruit. 

Key words 
 
Sea buckthorn, storage, 
freezing, vitamin 
 

 

 
Capitalizing on fresh sea buckthorn fruits 

(Hippophae rhamnoides L.) is hampered by the fact 

that they are not directly consumed as a fruit, just as 

preparations or derivatives (2) . Due to high 

perishability and storage life of fresh sea buckthorn 

fruits, to obtain high quality preparations throughout 

the year, the fruits should be stored fruit over a longer 

period of time (3). One of modern methods of 

extending storage is freezing, the qualities of sea 

buckthorn juice obtained by maintaining the frozen 

fruit being kept to a great extent. 

 

Biological Material and Method 

 
Sea buckthorn fruits have been subjected to 

preliminary treatments such as: sorting, cleaning and 

refrigeration at low positive temperatures (0-5
0
 C). 

There have been used high quality fruits, fresh, healthy 

and mature. 

It was determined the amount of vitamin C 

from fruits collected in each of the months of the 

harvest period, ie August, September, October and 

November, and after a period of 90 days of storage and 

preservation by freezing. 

 

Results and Discussions 

 
The study was based on the determination of 

vitamin C from fruits of three varieties of sea 

buckthorn, Serpeni, Sf. Gheorghe and Serbanesti, 

during harvest and after 3 months of cold storage under 

freezing water temperature. 

Experimental plantation was established by 

commercial society NP PROD L.T.D. an area of 7.50 

hectares, to a workstation located in Rosia village, 

Sibiu county. 

Fruits were collected manually in 2009, in 

August, September, October and November. 

              Analyzing laboratory results was observed a 

reduction in the amount of vitamin C during the 

collection, namely a decrease in October-November 

months compared with August to September (Table 1, 

Figure 1).

 

 

Table 1 

Influence of reaping moment on vitamin C content from sea buckthorn fruits 
  

  
Harvest Period 

 

Variety  

August September October November 

Şerpeni 142 135 105 86 

Sf. Gheorghe 133 120 94 78 

Şerbăneşti 118 98 78 66 
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Figure 1. Influence of reaping period on vitamin C content from sea buckthorn fruits 

 

The experiment showed that during the 

collection, vitamin C content decreased. 

After harvesting, the sea buckthorn fruits have 

undergone a process of refrigeration at a temperature 

between 0 
0
C and 5 

0
C over a day or two, then were 

frozen at a temperature of -15 
0
C. Determination of 

vitamin C in fruit retention was made after a 90 days 

storage period. 

Was considered that during the chilling period 

fresh fruits can be processed, but after the occurrence 

of mold and increasing acidity, was requiring 

preservation by freezing. 

In Table 2 were shown the values of the 

amount of vitamin C in sea buckthorn fruits of the 

three varieties studied before and after freezing.

 

 

Table 2  

Freezing influence on Vitamin C content of sea buckthorn fruits 
                           Fruits condition 

 

Variety 

Fresh Frozen 

Şerpeni 135 102 

Sf. Gheorghe 120 90 

Şerbăneşti 98 67 

                                   

                                     

135
120

98102
90

67

0

20

40

60

80

100

120

140

160

Şerpeni Sf. Gheorghe Şerbăneşti

Variety of sea buckthorn 

V
it

a
m

in
 C

 c
o

n
te

n
t 

(m
g

%
)

Fresh

Frozen

 
Figure 2. Influence of freezing on vitamin C content of sea buckthorn fruits 
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Vitamin C content was lower in frozen fruit 

(Figure 2), the amount of vitamin C decreased by more 

than 30 mg/100 g. 

 

Conclusions 

 
               The experiment showed that the quantity of 

vitamin C in fruits depended significantly on the time 

of collection and storage conditions. 

The results obtained confirm that sea 

buckthorn fruits perform well at freezing, which leads 

to higher quality products. 

The freezing process must strictly respect the 

following indications: 

• Use of high quality sea buckthorn fruits i.e.: 

fresh fruit, healthy, maturity; 

• Application of preliminary treatment as 

sorting, cleaning and refrigeration; 

• Freezing to be made within 48 hours after 

harvesting, any extension of time affects the product 

quality. 
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