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Abstract Conventional (thermal and mechanical) and relatively new (non-thermal) processing technologies have different effects on fruit
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flavor substances and active ingredients,and the influence depends on the process parameters,such as temperature, time, power and concen-
tration. Fruit processing can prolong shelf life and improve texture, flavor and edibility. However, processing may also cause undesirable chan-
ges in the physicochemical,sensory and nutritional characteristics of food ,and also produce a large amount of waste. Therefore, it is imperative
to determine the effect of high efficiency, green processing technology and different fruit processing technologies on product quality and func-

tionality.
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