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[IpoGnema paiioHaIbHOTO 1 3I0POBOTO XapuyBaHHS € aKTyaJlbHOIO IS
OUTBIIOCTI KpaiH, BKIOYaroun YKpainy. JlepiruT MIKpOHYTPHUEHTIB BU3HAHO
HAWBAKJIUBIIIOW MPOOJIIEMOI0, IO MOXKE MPHU3BECTU JO KPU3M B XapuyBaHHI
HacesneHHs 3emiul B XXI cromitri. OnTumizamis paiioHy XapuyBaHHS 3
ypaxyBaHHSM PEKOMEHJOBAHHUX HOPM CHOKMBaHHS, MOXXE OyTH JIOCSATHYyTa 3a
PaxyHOK 3aCTOCYyBaHHSI O10JIOTIYHO aKTHBHUX J00ABOK HAa OCHOBI POCIWHHOT
cupoBuHH. [[0 HaMOLIBII MEPCHEKTUBHUX KYJIbTYp 3 MO3MITI BUPOOHHUIITBA
BAJl, 110 CTaHOBJIATH BEJIUMKUNA MPAKTUYHUN IHTEPEC, BIAHOCUTHCS TOMIHAMOYD.

MeTow po00TH € JOCHIIPKEHHS MEPCHEKTUBHUX METOMAIB OJEp>KaHHS
1HYMHY 13 Oyap0 TOMIHAMOYpPY 3 MaKCUMaJlbHUM 30€pEKEHHSIM XIMIYHOTO
CKJIaly 1 TpUpOoaHOI OI0JIOTIYHOI AaKTUBHOCTI CHPOBMHH, aHali3 Ta
BJIOCKOHAJICHHSI ICHYIOUHMX CIHOCOO0IB OJIepaHHS BHUCOKOSKICHOTO MPOAYKTY,
pO3pOOJICHHS HAyKOBO OOIPYHTOBAHOTO criocoby mepepoOku  Oyino
TOMHAMOypy Ta OTpUMaHHS 1HYJIHY.

Pesyabratn  pocaimkennb. Ilepen  ekcTparyBaHHAM — IPOBOAMMO
00pOOJIEHHSAM CHUPOBHHHM. MUTTS, JY)KHE OUHWIIEHHS Ta OIOJICKyBaHHS.
[Monpiburoemo O6ynp0u TomiHaMOypy Ha Ap1OHOAUCTIEPCH] YACTUHKHU.

ExcrparyBaHHs mpoBOJMMO IMCTHIIBOBAHOIO BOJOIO, MPU TeMIEpaTrypi
68-72° C B maboparopHiii ycTaHOBHI i BakyymoMm mpotrsirom 10 xB.,
rigpomonynb 1:2. JlaHuit crnoci® ekcTparyBaHHS JO3BOJISIE MTPOBOJUTH MPOIEC
O1BII 1HTEHCUBHO, 0€3 JIOCTYNy KHUCHIO, a TaKOX IMPU HIKYMUX TEeMIIepaTypax,
o0 B CBOIW 4epry 3abesnedye MaKCHUMaldbHE 30€peXKeHHs I[IHHHUX
CeKCTPAKTUBHUX PEUOBMH Ta 3amolirae BHUJUICHHIO TEeKTUHY. EkcTpakT
OXOJIOJDKYEMO, MPOLIKYEMO udepe3 MapiieBUH (TP, PO3AUIIEMO ME3ry Ta
excrpakT. Bmict CP B ekctpakTi — 11%.

Excrpaxt HarpiBaemo 10 temmeparypu 60° C ta BBogumo 0,3 % (1m0 macu
po3unHy) BamHsHOI cycrensii (ryctuxa 1,19 r/cm’). Butpumyemo 15 xB., Ha
BosiHiM Oani pu t=90-95°C Ta nmpoBoaumo I carypariro g0 pH 11, dinsrpyemo,
HarpiBaemo posunH g0 t=90-95°C Tta mposogumo II carypamiro no pH 9,25,
diapTpyemo. Bmict CP=12%. 3anuiok iHyiHy Micias OYUCTKU ckiiagae 35%.

Kontpons Bmicty CP mpoBoAMMO Ha peppakTOMETpi Ta BMICT iHYJIHY
BU3HAYAEMO 3a KOJBOPOBICTIO Ha (OTOCTEKTPOKOJIOPUMETPI 32 METOJIOM
XpycTaaboBOi (KOJOpUMETPUYHE BU3HAUEHHS 1HYJIIHY).

BuchoBku. JlociipkeHo, 10 B IPOIEC] €KCTPakKIlii MoJiicaxapuiiB 3
TomiHaMOypa MNpuU HarpiBaHHI B E€KCTPAaKT NEpPeXOASATh BCl BOJOPO3YMHHI
pPEYOBUHM Ta 1HYJiH. BcTaHoBneHo, mo B excrpakt nepeitae aume 0,7 /100 r.
OTpumaHi HayKOBI pe3yibTaTH OyAyTh BUKOPUCTaHI MJisi YJOCKOHAJICHHS
texHosorii BAJ[ Ha ocHOBI ToniHAMOYpYy.
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The problem of rational and healthy diet is important for most countries,
including Ukraine. Deficiency mikronutryyentiv considered a major problem
that could lead to a crisis in feeding the world's population in the XXI century.
Optimization based diet recommended consumption rates can be achieved
through the use of dietary supplements based on plant material. The most
promising crop production from the position of BAA, which are of great
practical interest include artichoke.

The aim is to study advanced methods for inulin from Jerusalem
artichoke tubers with maximum preservation of the chemical composition and
biological activity of natural raw materials, analysis and improvement of
existing methods for producing high-quality product, developing scientifically-
based method of processing artichoke tubers and obtain inulin.

The results of research. Before treating conduct extraction of raw
materials, washing, alkaline cleaning and rinsing. Jerusalem artichoke tubers are
crushed to fine particles.

Conduct extraction with distilled water at a temperature of 68-72 C in the
laboratory facility under vacuum for 10 min., Hydrological 1: 2. This method
allows the extraction process more intensely, without oxygen, and at lower
temperatures which in turn maximizes the preservation of extractives and
prevents the release of pectin. The extract is cooled, filtered through a gauze
filter, share and pulp extract. CP content in the extract - 11%.

The extract is heated to 600 C and introducing 0.3% (by weight solution)
lime slurry (density 1.19 g / cm3). Maintains 15 min. In a water bath at t = 90-
950S and wires and saturation to pH 11, filtered, heated solution to t = 90-950S
and hold the second saturation to pH 9.25, filtered. Content CP = 12%. Inulin
residue after treatment is 35%.

Control of the Slovak Republic to carry refractometers and inulin content
Is determined from the chromaticity at Khrustalev photoelectric method
(colorimetric determination of inulin).

Conclusions. Investigated that during the extraction of polysaccharides
from artichoke extract by heating to pass all water-soluble substances and inulin.
It is established that the extract will move 0.7 g / 100 g obtained scientific
results will be used to improve technology based on artichoke supplements.


mailto:S.Galinskaya@yandex.ua

	Метою роботи є дослідження перспективних методів одержання інуліну із бульб топінамбуру з максимальним збереженням хімічного складу і природної біологічної активності сировини, аналіз та вдосконалення існуючих способів одержання високоякісного продукт...

