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Apple slices are introduced into a preservative solution
comprising about 8%-20% of a sweetening agent, about
0.1%-0.6% of an edible acid, and about 0.015%-0.025% of
sulfur dioxide. The fruit pieces are then placed under a
vacuum and then, after the vacuum is released, maintained
in the preservative solution for a sufficient time to allow the
fruit pieces to absorb the preservative solution into the tissue
thereof. Thereafter, the treated fruit pieces may then be
stored in a refrigerated environment for periods up to three
months or more without significant deterioration in
appearance, texture and taste and without any increase in
bacteria count over their near sterile condition after under­
going the above process.
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