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Consumption of stone fruit (apple, pear,
peach and nectarine) in Catalunya and its
conservation techniques

Stone fruit is considered a healthy element, its production and exportation in
INTRODUCTION Catalunya is very significant. However, in recent years its consumption has
decreased.

1. Explain briefly the possible reasons for the decrease in consumption of stone

OBJECTIVES fruit in Catalunya and analyze the factors that can encourage its increase.

2. What are the existing conservation techniques that provide better
organoleptic characteristics with more shelf life for this type of fruit.
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CONCLUSIONS

The possible reasons for the decrease in the consumption of stone fruit in Catalunya would be organoleptic
quality, convenience, environment, availability, price and health.
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