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Anomayin. B cmammi npedcmasneni pesynomamu 00CNIONCEHb NpoOYecy
eKCMpPAazy8auHs YIHHUX KOMNOHEeHmi6é 3 moniHamoOypy ma B8CMAHOBIEeHO
ONMUMATIbHI NApaAMempu Yybo2o NPoyecy.
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Beryn. TomiramMOyp Mae 34aTHICTh HAKOMTUYYBATH BUCOKUM BMICT 1HYJIIHY.
Pazom 3 M, OynpOm 1 Haj3eMHa Maca TomiHaMOypa HE HAKONMHYYIOTh Ba)KKi
MeTanu (CBUHEIb, PTYTh, MUIII'IK TOIIO) 1 pAIIOHYKIIIA. YHIKATIbHUM 010XIMIYHHIMA
CKJajJ TomiHaMOypa J03BOJMB PEKOMEHIYyBaTH 1 BHUKOPHUCTOBYBAaTH HOTO SK
CUPOBHHY Il CTBOPEHHA 1 BUPOOHUIITBA (YHKIIOHATHLHUX TMPOIYKTIB
xapuyBaHHs. ~ 30aradeHHs  TPOAYKTIB  XapuyBaHHA  (PYHKI[IOHAIbHUMH
IHTpeIEHTAaMU 3 METOI 3MIIHEHHS 3/I0pOB'S HACEICHHS B JaHUM dYac €
3araJbHONPUWHATOIO MPAKTUKOIO y CBITi [1].

HaiiGinpmmii  iHTEpeC it cUcTeMH  (DYHKIIOHAJIBRHOTO — Xap4yyBaHHS
MIPEICTABIAIOTh MPOAYKTH, BUTOTOBIICHI O€3MMOCEPETHBO 31 CBIXKOTO TOMHAMOypa,
OJICP)KYBaH1 3a CHEIIAJIBHUMH TEXHOJIOTIAIMH 3 METOK MaKCUMaJIbHOTO
30epeKeHHs] KOPUCHUX BIACTUBOCTEH 1 iIKOocTel TonmiHamOypa [2].

Croi MOXKYTh BITHOCUTHCS 1 TPOIYKTH, IO CKIAAY SKUX BXOJIUTH IMMOPOIIOK

3 Oyns0 TomiHamMOypa. baratuii ckiag O10J0T1YHO AKTHUBHUX PEYOBUH



TomiHaMOypa Ja€ NIACTaBy PEKOMEHJYBaTW II0 POCIMHY MEPCHEKTHUBHOIO B
JIETUYHOMY Xap4uyBaHHI, B XapyoOBiil MPOMUCIOBOCTI 1 SIK BUXIJIHY CUPOBHHY IS
CTBOPEHHS BUCOKOE(PEKTUBHHUX XapyOBUX J100aBOK [3].

Ha ngymky aBTOpiB [4] oTpuMaHa MPOAYKIliS MpU HepepoOIll TOMHAMOypy
MPAKTUYHO HEMAa€ KOHKYpEHLIi IUTaHye 3aXONUTHU BENUKUM 00csAr puHKy. B
MEPCIEeKTUB1 TaKy MPOAYKI[II0 3MOXKYTh BXKMBATH JIFOJM PI3HOI BIKOBOT KaTeropii,
SIK1 CTPaXJAal0Th HA OKUPIHHS, 11a0€T, apTPUT, 3apaKEHHS KPOB1 TOIIIO.

Marepianu I MeTOAM JOCJiIKECHHS. OCHOBHOK CHpPOBHHOK JJIS
NPOBEJICHHS JAOCTIIKEeHb OyB ToniHaMOyp. Bu3HaueHHs BMICTY pO3UMHHUX CYXHUX
PEYOBUH MPOBOIWINA PEPPAKTOMETPUYHIUM METOJIOM, BMICT iHYJIHY — METOJOM,
10 TPYHTYETHCS Ha BJIACTUBOCTI 1HYJIHY T1POJI3yBaTUCS B IPUCYTHOCTI COMSTHOT
ab0 IIaBNEeBOi KHCIOTH 3 YTBOPEHHSM (PPYKTO3HM, a TaKOX 3AaTHOCTI IHYJIIHY
100pe pO3UMHATUCS B rapsiviil BOJ1 Ta HE PO3YMHATHUCS B CIIUPTI.

PesyabTaTu. O0ropopennsi i anajis. Ilepen mpoBeneHHSM TOCITIIKEHB
He0OX1THO Oys10 BUOpaATH COPT TOMIHAMOYPY, SIKHil OM 3aI0BOJIBHSIB YMOB POOOTH.
Taki coptu sk 3Haxinka, KuiBcbkuii Outuii Ta YUepBoHMI HEBHUOArIMBI JO YMOB
BUPOIIYBaHHS, MalOTh OUIBIN PiBHY (GoOpMy, IO 3HAYHO IOJIETIIYE oOIeparii
NOTIePEIHROT MIATOTOBKH CHPOBUHH, IIMPOKO pO3MOBCIOKEeHI B KuiBchbkomy
perioni. Bci Tpu copTH MarOTh OJIHAKOBHMM 30BHIIIHIA BUIAI Ta cMmak. IIpore
KITyOH1 TomiHamMOypa copTy KuiBchkuii OuthbIi 3a miaMeTpoM , a 3a XIMIYHHM
CKJIQJIOM MICTSITh HaWOLIBIINI BMICT CyXuX pedoBuH — 25,7 % mpotu 21,3 Ta 18,8
% BINMOBIMHO y copTax 3Haxifgka Ta UepBoHMIA, Ta OLIBINY KUTBKICTh TOJIOBHOTO
KOMITOHEHTY — iHyiHy (11,8 %).

TomimamOyp moapiOHIOBaIM 110 4YacTOK pi3HMX po3MmipiB.  bymo
3alpONOHOBAHO YOTUPHU BapiaHTH NMOAPIOHEHHs cUpoBHHU: KyOuku (1xI1x1 cm),
ctpyxka (3x0,4x0,1 cm), mmactuaky ToBmKHOKO 0,2 M Ta OPYCOYKH 3 po3MipamMu
4x0,8x0,8 cm. I'onoBHuMHU (pakTOpamu, sIKi BIUIMBAIOTh HA MPOLIEC €KCTparyBaHHs
€: TIAPOMOAYJIb, TEMIEpaTypa €KCTpareHTa, CTyMiHb MOJAPIOHEHHS CUPOBUHU Ta

TPUBATICTh IPOIIECY.



Exctparentom Oyno BHOpaHO BOJY, OCKUIBKM OUIBIIICTH KOMIIOHEHTIB
ToniHaMOypa € BOJOPO3YMHHMMH CrHoOJyKamu. JlJis BU3HAUYEHHA HEOOXITHOTO
TiIPOMOJYJISI TPOBOJIMIIUCH TOCTIIPKEHHS MIPU PI3HUX CHIBBIIHOIIEHHS CUPOBUHA-
excrparent. HaWmBuammii mepexiyi €KCTpaKTUBHMX PEYOBHH BiAOyBaBCS NpH
rizpomonyni 1, ajne mpu cmiBBiIHOIIEHH! piAkoi 1 TBepaoi (a3 1:1 moBHOrO
3aHypeHHs He OyJo 1 /0 TOro » BeJMKa BIPOTIIHICTH TOrO, IO HE BCi
BOJIOPO3YHMHHI PSYOBHUHH 3MOTJIM NIEPEHTH B €KCTPaKT MoBHICTIO. [Ipu rimpomoymi
3 TPOBOJIUTH CKCTpPAaryBaHHS HEIOIUIBHO, TaK SK EKCTPaKT OyJe BMIIlyBaTH
HEBEJIMKY KUIBKICTh CYXHUX PEUYOBMH 1 Ha WOTO KOHIIGHTPYBAHHS 3aTpavyacThbCs
OUTbIlIE eNeKTpOoeHeprii, Mo 3poO0UTh MPOAYKT OuIkII goporuMm. Tomy Oyio
BUOPAHO TiAPOMOAYJIb 2, IKUi 3a0€31eUHB IMOBHE MMIOKPUBAHHSI CUPOBUHHU BOJIOIO 1
MaKCHMAaJIbHUN TTePeXil eKCTPAKTHBHUX PEYOBUH B €KCTPArcHT.

JIoCIIKEHHSI ONITUMAIFHOTO PEXHUMY IMPOIIECY €KCTPAaryBaHHS MPOBOIMIH
Ha JabopatopHii yctaHosmi mijg BakyymoMm IKA EUROSTAR 200P4 control, mo
JIO3BOJIMJIO 3HU3UTH TeMIiepaTypy ekcrparyBaHHs 110 60...70 °C. Ile npu3BoauTh
no iHTeHcu@ikamii mporecy, 0e3 IOCTymy KHCHIO, a TaKoXX TPU HIKYUX
TEeMIIepaTypax, 110 B CBOIO Uepry 3abesreuye MakCUMalibHe 30€peKEHHs IIHHUX
€KCTPaKTUBHHUX PEUOBHUH.

Ha puc. 1 mpexacraBnena npiarpamMa 3MiHH BMICTY CYXHX PEYOBHH BIJ
TeMriepatypu Ta (GopmMu moapiOHEeHHS TomiHaMOypy. JlochimKeHHs MpOBOIUIN
npotsrom 50 xB. npu Temneparypi 40 °C.

3 puc. 1 BuaHO, M0 TpHU MOAPIOHEHHI CUPOBUHH HA CTPYKKY PO3MIpPOM
3x0,4x0,1 cM ekcTparyBaHHsI MPOXOAUTH HalmBuaIe. Ha mBHUIAKICTH mepexomay
EKCTPaKTUBHUX PEYOBHH B €KCTPAKT BIUIMBAE TAKOX TEMIIEpaTypa €KCTPAreHTy.
Temmeparypy ekctparenty 3miHioBam Big 30 mo 80 °C. Yac mocsrHeHHS
pIBHOBarm BMICTY CyXUX PEUOBHH TPH PI3HUX TEMIEpaTrypax MPEJACTABICHO B

tabm. 1.



Temnepatypa,
°C

Puc. 1. /lunamika ekcTparyBaHHsl CyXUX Pe4OBHUH 3aJ1€5KHO BiJl TeMIepaTtypu
npouecy i GopmMu CHUPOBMHU

Taoaunga 1

3ajesKHiCTh TPUBAJIOCTI IPOLECY eKCTPAryBaHHS BiJl TeMIepaTypu

Temnepatypa Yac mocSrHEeHHS .
o . [IpumiTka
ekcrpareHTa, °C piBHoBaru CP, xB.

30 95 [Ipouec gyxe TpuBanuii, KoJip CBITJIO-
KOBTHU

40 81 [Ipouec TpuBanmii, KoJip *KOBTO-3eI€HUN
[Ipouec TpuBammii, KoJip CBITIO-KOPHUYHEBHIH,

50 69 ONTUMAJIbHA TeMmIeparypa Ui
MIKpPOOpraHi3MiB

60 51 Konip  xopuuHeBo-3e/eHUH,  ONTHMAaibHa
TeMIeparypa A MIKpOOpraHi3MiB

70 30 Kounip kopuuHeBuii, 3 3eJI€HyBaTUM BIATIHKOM




TeMHO-KOPHUYHEBHI KOJNip, BTPAaTH CYXUX
pe4OBUH

80 10

BucnoBok. BusHayeHi onThManbHI MapaMeTpu MPOLECY €KCTparyBaHHS
00p006JIeHOT Mapor0 CTPYKKHU TOMIHAMOYpa: T1IPOMOAYJb 2, TeMIepaTypa Mporecy
— 60...70 °C, tpuanicts nponecy — 40...50 xB. Pe3ynbratu mokaszaiu, 1o 4uMm
BUIIA TeMIeparypa eKCTpareHra, TUM IIBUAIIE BiIOYBAa€ThCA  MEpeXif
CKCTPAKTUBHUX PCYHOBUH 13 CTPYKKHU Yy CKCTPAKT. Aie IMIpU BUCOKHUX TEMIICpATYypaxX
CKCTPAryBaHHsA CKCTPAKT BUXOAUTH AYKEC TCMHOTO 38,6apBJ'I€HH${. HpI/I HU3BKUX XKC
TEMIICpATypax CKCTparyBaHHA IIPOUCC TPHUBAE€ AYKE HOBIO, IO € He,ZIOIIiJ'II)HI/IM 3
€KOHOMIYHOI TOUKH 30pYy.
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Abstract.

Introduction. Jerusalem artichoke has the ability to accumulate high content
of inulin. However, potatoes and artichoke aboveground mass accumulate heavy
metals (lead, mercury, arsenic, etc.) and radionuclides. Unique biochemical

composition of Jerusalem artichoke allowed to recommend and use it as raw



material for the creation and production of functional foods. Enrichment of
functional food ingredients to enhance health is now a common practice in the
world.

The greatest interest for the system are functional food products made directly
from fresh artichoke, obtained by special technology to maximize preservation of
useful properties and qualities of artic . This may apply and products which include
powder with artichoke tubers. The rich composition of bioactive ubstances
artichoke gives reason to recommend this plant as a dietary perspective, food
industry and as a feedstock for the creation of high food additives. According to
the authors products obtained in the processing of artichoke virtually no
competition plans to capture a large market size. In the future, these products will
take the people of different age suffering from obesity, diabetes, arthritis, blood
poisoning and so on.

Main text. Selected sort artichoke Kyiv that the chemical composition
contains the highest content of dry matter - 25.7% against 21.3 and 18.8%
respectively in grades Finding and red, and more main component - inulin (11.8%).
A four options for crushing raw materials: bricks (1x1x1 cm), chips (3x0,4x0,1
cm) plate thickness of 0.2 cm and the size of wedges 4x0,8x0,8 cm.

Water extractant was chosen because most of the components of artichoke are
water-soluble compounds. To determine the necessary hydrological studies
conducted at different ratio of raw material - extractant. The fastest transition
extractives hydrological held at 1, but the ratio of liquid and solid phases 1: 1 there
was total immersion and also a high probability that not all water-soluble
substances could go to extract completely. 3 In hydrological conduct extraction is
pointless, since the extract will contain a small amount of dry matter and its
concentration spent more energy, which will make the product more expensive.
Therefore selected hydrological 2, which provided a complete covering of raw
water and the maximum transition extractives in extractant.

Research the best mode extraction process performed on laboratory facility
under vacuum IKA EUROSTAR 200P4 control, which reduced extraction



temperature 60 ... 70 ° C. This leads to intensification process without oxygen, and
at lower temperatures, which in turn maximizes the preservation of extractives.
When grinding raw chips on size cm 3x0,4x0,1 extraction is fastest. The rate of
conversion of extractives in the extract as temperature affects extractant.
Extractant temperature changed from 30 to 80 ° C.

Summary and Conclusions. The optimal parameters of extraction steam
processed artichoke chips, 2 hydrological, process temperature - 60 ... 70 ° C, the
duration of the process - 40 ... 50 min. The results showed that the higher the
temperature the extractant, the faster the transition extractives of chips to extract.
But high-temperature extraction extract to a very dark color. At low temperatures
the same extraction process takes a long time, which is inappropriate from an
economic point of view.

Key words: artichoke, shavings, extraction process.
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