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Abstract

Cherry is juicy, colorful, flavorful and tasty with high edible value and medical value and it has sig-
nificant effects of disease resistance and health care. In recent years, both at home and abroad
more and more attention is paid to the development and utilization of cherry and its products. This
paper points out that cherry processing products are more concentrated on the traditional cherry
fruit wine and canned cherries, as well as other visible cherry processing products in the market,
such as cherry juice, vinegar, jam etc., which provides scientific basis for its development trend and
development of diversified products, and forecasts the development prospects of the cherry.
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Figure 1. The common developed and processed products of cherries
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