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Anomayin. Ilposedeni OocniodcenHs 3 NonepeoHvboi 00POOKU CMPYIHCKU
MONIHAMOYPY — OJAHWYBAHHAM 6800010 I NAPO  00360IUIU  BCIAHOBUMU
ONMUMANbHULL ~ pedcuM  makoi 00pooku naporo. QOuuujeHHs  eKcmpakmy
MONIHAMOYpY 30IlCHEHO eMmULO8UM CHUPMOM, 6 pe3yibmami 4020 OMPUMAHO
Oinbwutt  emicm  iHyniHy.  Bcmawnosneni  onmumanvhi - napamempu  OJis
KOHYyenmpyeanusa excmpaxkmy 0o 30 % cyxux peuosun: muck 0,030 Mlla ma
memnepamypa 70 °C. KonyenHmpoganuii eKCmpaxm MOACHA GUKOPUCMOBYBAMU 8
Xapuosil NpoOMUCIOBOCMI 3 Memol 3aMIiHU YYKpY HA @QpyKkmo3sy ma 054
BUPOOHUYMBA DIONIOCIUHO AKMUBHUX XAPUOBUX 00DABOK.

Knouosi  cnosa: excmpaxm, moninambyp, KOHYeHMPYBAHHSA,  IHYIIH,
ONAHULYBAHHSL.

Beryn. Oco0nuBYy IIHHICTH TPEACTABISAE€ EKCTPAKT 3 TOmMiHaMmOypa s
XBOPHX HA IYKPOBUH N11a0€T, K 1HYJ1H BMICHUN 010JIOTTYHO AKTUBHUM KOMITOHEHT
XapuyBaHHS Ta 3aMIHHUK IYKPY, 3HHXKYIOYH TOTpeOy B 1HCYTIHOBUX IpemapaTax
Ta CTaOUTI3YIOUH PIBEHb IIYKPY B KPOBI JIFOJUHHU.

Benukoi yBaru 3aciyroBye po3poOJICHHSI TEXHOJIOT1l OJIep>KaHHS MOPOIIKY
3 tomiHamOypa [1]. Ilopomox 3 Oynb0 TOmMiHAMOYpPY € TapHOIO OI10JOTIYHOI
n00aBKOI B 0aratboX MpoJyKTax xapuyBaHHA. [lomaBaHHs ioro B xJ11000yn04HI,

M'AICHI Ta MOJIOYHI MPOJYKTH, MEPIIl Ta JPYri CTPABU 3HAYHO MOCUIIIOE MOKUBHY



Ta OIONOTriYHY WIHHICTh UUX TMPOAYKTIB 1 MPU3BOJAUTH JO 3HMKEHHA iX
[JIIKEMIYHOTO 1HIEKCY Ta KaJIOPIHHOCTI.

[IponykTn, 1moO MICTATH TOMIHAMOYp, Ay>K€ MIHHI ISl JIETHYHOTO 1
npoIIaKTUYHOTO XapuyBaHHS IS JOPOCIOTO HacesdeHHs. Taki MPOAYKTH He
TUIbKA €(QEKTUBHO 3a/J0BOJBHAIOTH (1310JI0T1UHI MOTPEOH OpraHi3My JIOJUHU B
XapyOBUX PEYOBMHAX 1 €Heprii, a ¥ BUKOHYIOTh JIKyBaJlbHO-NPOQLIAKTUYHI
3aBJIaHHSI.

PrHOK €KCTpaKTiB Ha OCHOBI POCIMHHOI CUPOBUHU B YKpaiHi HEMPOCTUI Ta
pi3HOMaHITHUNA. BiH Bkitoyae B ceOe €KCTpakTH Ha OCHOBI IUIOAIB Ta OBOYIB,
CKCTPAKTH 13 3¢PHOBOI CHPOBHHHU Ta €KCTPAKTH 3 JIKapChKOT CUPOBUHHU [2].

OCHOBHMUMHU  TpoIriecaMd  OTPHMAaHHS  KOHIICHTPOBAaHUX  EKCTPAKTIB
SIBIIAIOTHCS . OTPUMAHHS €KCTPAKTY, HOro OYHIIICHHS Ta KOHIICHTpYBaHHS [3].

PesyabTraTH Ta 00roBOpeHHsl. byno mpoBeneHO AEKUIbKa CHOCOOIB
nomepeHb0T 0OPOOKH CTPYKKH TOMiHAMOypa, TOJIOBHOK METOI SIKHMX Oy
3ano0iraHHs MOTEMHIHHS CTPYXKH, a TaKOXX 1HaKTUBaIlis ¢pepMeHTiB. s 1poro
3aCTOCOBYBaJIM OJIaHIITYBaHHSI MOIPIOHEHOT CUPOBHHM y BOJI1 Ta MAPOI0.

Tak sk mpu TPOBEJEHHI JOJATKOBOI MOMEpPeaHbOI OOpOOKH CHUPOBHHH, a
caMe OJaHITyBaHHS y BOJII Ta Mapor, CTPYXKKa HE TeMHie 1 kojip ii B 000X
BUIIJIKAX Maike OJHAKOBHUH, TO OyJIW MPOBEACHI JOCIIIKEHHS 10 BU3HAYCHHIO
BTpaT CyXUX PEYOBUH CHPOBUHU 3aJIEIKHO BiJl MPOBEAECHOT 0OPOOKH CUPOBUHH.

Pesynpraty mpencraBieHo Ha puc. 1, 3 AKOro BHIHO, IO TiJ dYac
OJlaHITyBaHHS CTPYXKHU TOMIHAMOypa Maporo BiOyBaIOTHCS MEHII BTPATH CYyXHX
PEYOBUH, HIK MPHU OJAHIIYBaHHI CTPYKKH Yy BOJ. Y BIICOTKOBOMY BHPAXEHHI 1151
BEJIMYMHA CTAHOBUTH 17 OOMHHILb.

Tak ax cTpyxkka TomiHamMOypa 0e3 momepeaHhroro 0OpOOJIEHHS MOYWHAE
TEMHITH, 10 € HeOaKaHWM, TO Ma€ MiCIle Tepe]] €KCTparyBaHHSIM MPOBOIUTH
OmanmryBaHHsi cupoBuHHU. Ilicas nomepegHbOro  OJlaHIIYBaHHS — CTPY’KKa
3QJIMIIAETHCS. CBITJIO-)KOBTOIO 3a0apBlEHHS, IO Ja€ 3MOTY OTPUMATU CBITIUN

€KCTpakT. Alie pu OJaHIyBaHHI CTPYKKH Yy BOJ1 BIAOYBAIOThCSI BEIMKI BTPATH



CyXUX pEYOBHH, TOMY JOLUIBHUM CIOCOOOM TONEPENHbOI O0OpOOKH €

OJlaHITyBaHHS Naporo npoTsroM 10 xs.

25
e 2
T 23
2
8 22
Q
g2
E 20 eli=Boaa
g 19
e =@=[lapa
E 18
@ 17

16

2 4 6 8 10 12 14 16
TpuBanictb, X8

Puc. 1. BrpaTu cyxux pe4o0BHH B CTPY:KIi TomiHAMOypa npu 0J1aHIIy BaHHI

OuunieHHs €KCTPAaKTy BIAOYBalOCh JJIsi HOTO 3BUIBHEHHS BiJl 3aBUCIUX
KOJIOITHUX YacTOYOK, SKi 3aBakKalOTh BHJUICHHIO YUCTOrO iHYyJiHYy. B manomy

BUIIAJIKY BUKOPUCTOBYBABC: C€TUJIOBUI CIIUPT. PCSYJ'II)T&TI/I I[OCJIiI[}KCHL HaBC,Z[eHi B

Tabm. 1.
Taoaunnsa 1
BMicT inyJstiny 3a/1e3kHO0 BiJ c1oco0y OYUILEeHHSI
KinbkicTh iHyITiHY B
. KOHIIEHTPOBAaHOM
Cnoci® ouYMIIeHHS eKCTPAKTY HCHTPOBATOMY
eKCTPAaKTi 3

TomiHaMOypy™, Mr

OuunIeHHs COMPTOM 309

bes ounmienns 225

CyMill OYMIIEHOTO CIUPTOM €KCTPAKTY Ta HE OUMILIEHOTO 246

*KUIbKICTh 1HYJIIHY 3a3Hau€Ha y KOHIIEHTPOBAHHMX €KCTpakTax TOMIHaMOYpy 3 BMICTOM CYXHMX
pedoBuH 30 %.

OTpuMaHHii €KCTpPaKT 3 OYMINECHHSM CIHUPTOM MPOLIKYyBald Ta
GbinbTpyBaIu, MICJasl YOTO MiAJaBajid MOro KOHIIEHTPYBAaHHIO Ha YCTAHOBIL JIS

konreaTpyBanas |IKA RV10 control. Ekcrpakt TomiHamOypa 3 BMICTOM CYyXHX



pedoBUH § % KOHIIEHTPYBaJIH 10 BMICTY cyxux pedoBuH 30 %. KoHueHTpyBaHHs
MIPOBOJWIIM NPU Pi3HUX Temneparypax B Mexax Bi 50 go 100 °C 3 intepBaizom 10
°C.

OnTumanbHUMU Uil KOHUEHTPYBAHHS €KCTpakTy Oynu BHOpaHi Taki
napamerpu: Tuck 0,030 MIla Ta temnepartypa 70 °C. Yac KOHUEHTpYBaHHs NpHU
Takii Temneparypi ckiaB 50 xB. ans gocsrHeHHa 30 % BMICTY CyXHX PEYOBHH.
Taka koHueHTpalis Oyna migiOpaHa OOTpyHTOBAHO JjIsi  MOJAJIBIIOTO
BUCYIITyBaHHs KOHIICHTPOBAHOTO eKCTpakTy. [lomepeani HOCHiIKEHHS alld 3MOTY
BCTAaHOBHTH, 1[0 32 YMOBH 3MEHIICHHS KOHIEHTpAIlii MPOIYKTY MPOAYKTHBHICTH
CyLIapKH 3HWXKYyBanacs dYepe3 OOMEXKEHICTh MPOJYKTUBHOCTI 3a BHUIAPEHOIO
BOJIOTOI0, a Yy pa3i 30UIbIIEHHA [OYaTKOBOI KOHIEHTpaIlli CHOCTepiraioch
HAJIMTIAHHS TPOAYKTY Ha CTIHKM KaMepH CYIIapKH B IJIONIUHI TUCKA.

OpranonentuuHi Ta (I3UKO-XIMIYHI MOKa3HUKM TOTOBOTO EKCTPAKTY 3
TorniHaMOypa HaBelleH1 y Ta0J. 2.

Taoaunsa 2

OpranosentuyHi Ta PizHKO-XiMiYHI MOKAZHUKN KOHLEHTPOBAHOIO
eKCTPAKTYy 3 TomiHaMOypa

TToxasuuk PesynbTar MeToa BU3HAUEHHSI

3oBHimHINA BurysLa | Jleap rycra pimuHa 6e3 ocaay Ta TOMYTHIHHS

Komip CBiTIO-KOpUYHEBUI

3anax ITpuramannuii ToniHamOypy, 0e3 3rigHo 3
CTOPOHHBOTO 3aIaxy
I'CTY 46.086 - 2004

Cmak CounoikyBaTuii, pUTaMaHHUI TOMIHAMOYpY,
0€3 CTOPOHHBOTO

CMaKy
BwMicT cyxux 30
pevoBuH, %

Bwmict inyniny, % 38,7

Bucnoeku. ExcrniepuMeHTaIbHO NIATBEP/KEHO, L0 HaWKpaluid crnocid
nonepeaHboi  OOpPOOKM CTPYXKKH TONiHaMOypa — OJaHUIyBaHHSA Mapolo.

JlocHiJIPKEHO MpoleC KOHIEHTPYBAaHHA COKY TomiHaMOypa Ta BHU3HA4Y€HI SIKICHI



MOKa3HUKMA TOTOBOTO MPOAYKTY, SIKI MHIATBEPKYIOTh HOr0 BHCOKY SIKICTh IO
KUIBKOCT1 OTPUMAHOTO 1HYJIIHY.

Takuii KOHLIEHTPOBAaHUU EKCTPAKT MOYKHAa BHKOPHCTOBYBATH B XapyoBId
MIPOMUCJIOBOCTI 3 METOI0 3aMiHM ILYKPY Ha (pPYyKTO3y Ta JUisl BUPOOHHUIITBA
010JI0T1YHO AKTUBHUX XapUYOBHUX JOOABOK.

Jlitepatypa: Camokumi, M.W. [1atent Poccuiickoit @enepanun Ne2144827.

Cnooco0 MOJMYUCHUA NHYJIIMH-TICKTUHOBOT'O KOHIICHTPATA B IIOPOIIKE IJIA

MEUIMHCKUX U TUIIEBBIX 11eseit u3 cpexero cbipbs / .M. Camoxum, H.C.

3s0munesa, B.A. Komnannes, 2000.
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Abstract.

Introduction. Of particular value is the artichoke extract for diabetics as inulin
containing bioactive components of food and sweetener, reducing the need for
insulin ~ formulations and  stabilize the sugar level in  blood.
Great attention should be the development of technology for powder artichoke.
Powdered artichoke tubers are good biological additive in many foods. Adding it to
the bakery, meat and dairy products, first and second courses significantly
increases the nutritional and biological value of these products and reduces their
glycemic index and caloric content.

Products containing artichoke is very valuable to diet and preventive nutrition
for adults. These products not only effectively satisfy the physiological needs of
the human body for nutrients and energy, but also perform prophylactic task.

Main text. There were several ways pretreatment artichoke chips, the main
purpose of which was to prevent darkening chips and inactivation of enzymes. To

do  this, apply  blanching minced raw  water and  steam.



During blanching artichoke chips pair occur less loss of dry matter than the
blanching chips in water. In percentage terms, this value is 17 units.

The resulting extract was filtered with cleaning alcohol and filtered, and then
subjected it concentrated on the installation for the concentration IKA RV10
control. Extract of artichoke solids content of 8% concentrated to a solids content
of 30%. Concentration was performed at different temperatures ranging from 50 to
100°C at intervals of 10°C.

The optimum concentration for the extract were selected following options:
pressure 0.030 MPa and temperature of 70 °© C. Time of concentration at this
temperature was 50 minutes. to achieve 30% dry matter content. This
concentration was chosen for further substantiated drying the concentrated extract.
Previous studies have established that the conditions for reducing the concentration
of product performance dryers decreased because of limited productivity
evaporated moisture, and in case of increase in initial concentration was observed
sticking product on dryer chamber wall in the plane of the disk.
Presented organoleptic and physico-chemical properties of the finished extract of
artichoke that meet the standards.

Key words: extract, artichoke, concentration, inulin, blanching.
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