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3 KOXHHUM pPOKOM 30UIBIIYETHCS 3aXBOPIOBAHICTh JIIOACH PI3HUMHU
XBOpoOaMH, a OJIHIEIO 3 MIPUUMH € HEAOCTATHE CIIOKUBAHHS XapYOBUX BOJIOKOH,
BITaMIHIB 1 MiHepamiB. Boyoailou BHCOKMM BMICTOM CYXHX pEYOBHH,
YHIKaJIbHUM BYTJIEBOJHUM CKJIaJ0M, (QYHKIIOHAIBHOK AaKTHUBHICTIO 1 HU3bKOIO
KaJIOPIMHICTIO, TOMIHAMOYp BMHCYETHCA B CyYacHY KOHIIEMIIIIO 3JI0POBOTO
xapuyBaHHA. Lle cBiqUUTH MPO Te, M0 TOMHAMOYp € TOCUThH MEePCIEKTUBHOIO
CUPOBHMHOIO JIJIsl BAPOOHHUIITBA (PYHKI[IOHAIBHUX MPOYKTIB.

Metow podoTH € BuUOIp copTy TOMmiHaAmMOypa, BU3HAYEHHS BUXIJTHUX
MOKa3HUKIB Oyiap0 TOMmiHAMOypa, BH3HAUEHHS ONTUMAJIBHUX MapaMeTpiB
MPOIECY EKCTparyBaHHs, JOCIIDKEHHS CrMoco0y TmomnepeaHboi 00poOKu
CTPYXKHA TOMNIHAMOypa, AOCHIIPKEHHS MPOLECY OCBITIEHHS EKCTPaKTy 3a
JIOTIOMOTOI0  (pEPMEHTHOI0 TMpemnapary (HehTpasa), OCHTOHITY, >KEJaTUHY Ta

TaHIHY.
Jist  oTpUMaHHS ~ €KCTPaKTy  CliJi BHUKOPUCTOBYBATH  CTPYXKKY
TomiHaMOypy, SK eKCTpareHT - BOJy. EKcTparyBaHHs TpPOBOJIUJIOCH B

7abopaTopHIN YCTAaHOBII MiJ BAKyyMOM, IIO JO3BOJIMJIO 3HU3UTH TEMIIEPATYpPY
ekctparyBanHs jo 60 — 70° C. Ile mo3Boiisie TIPOBOAMTH IMPOIEC O1IBII
IHTEHCUBHO, 0€3 IOCTYIy KMCHIO, a TAKOX [IPU HIKYMX TEMIepaTypax.

PesyabTaTu nociaigxenb. /11 npoBeqeHHs AOCTIIKEHb Opalid eKCTPaKT
3 OYMILIEHOI Ta HEOUMIIEHOI B LIKIPKU CTPYKKH TOMIHAMOYpY.

OCBITJIEHHS €KCTPAKTY B1I0YBaIOCS TAKUM YHHOM:

B KOKHY MPOOIPKY 3 eKCTpakToM BHOCKIM 10 0,1 MJT TaHIHY, a )KeTaTUHY
Bix 0,1 mo 1 mu. Ilotim 3amumanu s ocBitineHHss Ha 30xB. bpamu 2 psiau
poOipoK 3 eKCTPAKTOM, BHOCHIN B mpoOipku mo 0,05 ma 6entoniTy npu 20 Ta
80°C, ButpumyBanu 1,5 rox, micis 4oro BHOCHIM (EPMEHT y MEPIIUil psif
poOGipok 1o 0,01 M, a B apyruit psix mo 0,02 M, 3aiumIany A7 OCBITICHHS.
Brocunmu y 2 psam mpoOipok 3 eKCTpakToM (epMEHTHHUH TpernapaTr y pi3HUX
no3ax Big 0,01 mum go 0,08 My, BuTpumyBaiau 1 roj, MOTIM B MHEPIIMH P
BHocwiu 0,02 mu1, a B pyruit psia mo 0,05 M1 po3uuHy >KeNaTUHY 1 3avIain
JUIsl BUmaiHHg ocany. Ilicig mporecy OCBITJIEHHS MPOBOJAWIOCS BU3HAYEHHS
KOJIbOPOBOCTI 32 ONTHUYHOIO I'YCTUHOIO Ha (POTOETEKTPOKOIOPUMETPI.

BucnoBku. JlocnikeHO MPOIEC OCBITICHHSI €KCTPAKTY 3a JOMOMOTOIO
dbepmMeHTy, OCHTOHITY, TaHIHY Ta JKEJIaTUHY. 3 MPOBEACHUX JOCTIIHKEHh MOKHA
3poOUTH BUCHOBOK, 1[0 BHECEHHsSI (pepMEHTHOTro mpemnapary B kinbkocTi 0,2%
Ta KeNaTUHy B KuibkocTi 0,2% € onTUManbHUM O KUTBKOCTI OapBHHUX PEUOBHH,
a pu BHECEHH1 OeHTOHITY B K1IbKOCT1 0,5% Ta depmenty B kinbkocTi 0,3% mnpu
temriepatypi 20°C € 61b11 epeKTUBHUM CITIOCOOOM OCBITICHHS.
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Each year the incidence of various diseases of people, and one reason is
inadequate intake of dietary fiber, vitamins and minerals. With a high solids
content, a unique carbohydrate composition, functional activity and low calorie,
artichoke fit into the modern concept of healthy eating. This indicates that the
artichoke is quite promising raw material for functional foods.

The aim is to choose varieties of artichoke, baseline indicators artichoke
tubers, determine the optimal parameters of extraction, the study method
pretreatment artichoke chips, lighting research process extracts using enzyme
(neytraza), bentonite, gelatine and tannin.

For extract of artichoke chips should be used as extractant - water. The
extraction was carried out in a laboratory setup under vacuum, thus reducing
extraction temperature 60 - 70° C. This process allows for more intense without
oxygen, and at lower temperatures.

The results of research. For research extract was treated and untreated
peel artichoke chips.

Lighting extract was as follows:

each tube with an extract made of 0.1 ml of tannin and gelatin 0.1 to 1 ml.
Then leave the light on for 30 minutes. Took 2 rows of tubes of the extract,
made in test tubes 0.05 mL of bentonite at 20 and 80 ° C, kept 1.5 hours, after
which the enzyme is made in the first row of test tubes 0.01 ml, and the second
row 0, 02 ml, left for lighting. Made in 2 rows of tubes enzyme extract in
different doses ranging from 0.01 ml to 0.08 ml, kept 1 hour, then made the first
series of 0.02 ml, and a second row of 0.05 ml gelatin and left for loss of
sediment. After the process of lighting color determination was carried out by
optical density at photoelectric.

Conclusions. The process of lighting with the enzyme extract, bentonite,
tannin and gelatin. From the conducted research it can be concluded that the
introduction of the enzyme preparation in an amount of 0.2% and gelatin in an
amount of 0.2% is optimal in the number of coloring agents, while introducing
bentonite in an amount of 0.5% and an enzyme in an amount of 0.3% at 20 ° C
Is a more effective way of lighting.
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