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30ipHHUK MaTepialiB KOHGEpeHIli MICTUTh T€3U JOTOBIJEH HAYKOBUX JOCIIKEHb 32
aKTyaJbHUMH MPOoOJIIeMaMu PO3BUTKY XapuyoBOi, 3epHONEPepoOHOi, KOMOIKOPMOBOI1, XIi00-
NEeKapHOI 1 KOHAUTEPCHKOI MPOMHCIOBOCTI. PO3MIIAHYTI MUTaHHSA yIOCKOHAICHHS MPOIIECIB
Ta OOJIaJIHAHHS XapUYOBUX 1 3€pPHOMEPEPOOHUX MIAMPHUEMCTB, & TAKOXK MPOOJIEMH SKOCTI,
XapyoBOi I[IHHOCTI Ta BIPOBA/KEHHS 1HHOBALIMHMX TEXHOJOTIA MPOAYKTIB JIKyBajibHO-
npo(UTAaKTUYHOTO 1 PECTOPAHHOTO TOCIOIaPCTRA.

30ipHUK pO3paxOBaHO HA HAYKOBUX IPAlliBHUKIB, BUKJI/1a4iB, aCMIPAHTIB, CTY/ICHTIB
BUILMX HABUYAJbHUX 3aKJIa/1B BIAMOBIIHUX HAMPSMIB MiITOTOBKUA Ta BUPOOHUKIB XapuoOBOi
POYKIII.

PexomenmoBano 10 BujpaBHHUIITBa BueHoro pamor Ojpechbkoi HaliOHAJIBHOI
akazemii xapuoBux TexnoJjorii Bija 28.08.2020 p., mpoToxosr No 1.

Mamepianu, 3aneceni 00 30ipHuKa, OpyKyrOmMuvCsl 3a A8MOPCbKUMU OPUSTHATIAMU.

3a oocmosipnicms inhopmayii 8ionosioac agmop nyonikayii.

[Tin 3aranpHOIO pelakiliero 3aciyKeHOro Jisda HayKu 1 TeXHIKW YKpainu, Jlaypeata nepxa-
BHOI npemii YKpaiHu B raiy3i HayKd i TEXHIKH, 1.T.H.,lipodecopa,ur.-kop.HAAH Ykpainu, pekropa
OHAXT €roposa b.B.
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The most promising direction of industrial processing of rapana is the production of canned
food and preserves. Processing of rapana will have not only economic, but also ecological effect,
since it will restore the number of mussels and oysters.

We have investigated the possibility of producing canned food from rapana in various sauc-
es (tomato, spicy tomato, white and soy), in vegetable oil, both from raw shellfish and from under-
smoked. In addition to canned food, preserves from rapana in vegetable oil, in vegetable oil with
spices, in vegetable oil with lemon and onion were studied.

It was found that the obtained products have high organoleptic advantages. Microbiological
studies have confirmed the safety of the products obtained. The storage conditions correspond to the
requirements of the current regulatory documentation in relation to both canned food and preserves.
Thus, it can be concluded that the Black Sea rapana is a promising raw material for the food indus-

try.

RESEARCH OF THE BIOLOGICAL ACTIVITY OF EXTRACTS OF
PLANT RAW MATERIALS FOR THE PREPARATION OF WELLNESS
DRINKS

Bilenka I.R., PhD, Lazarenko N.A., PhD, Vradiy A.V., master, Hudz Ya.A., master
Odessa National Academy of Food Technologies

One of the priority directions in nutrition is the development of products with high biologi-
cal value.

The value of juices, nectars, juice-containing drinks in human nutrition is primarily associat-
ed with their nutritional and biological value. It's well known that products of fruits and vegetables
are the best sources of carbohydrates, organic acids, minerals, polyphenols, vitamins and other bio-
logically active components.

The biological value of extracts of spicy-aromatic raw materials is determined by the content
of essential oils, glycosides, vitamins, minerals, phenolic compounds and flavonoids. These sub-
stances not only improve the culinary quality of food, but also enhance the digestibility of food
products, increase appetite, have a beneficial effect on metabolism, improve the activity of the
nervous and cardiovascular systems [1].

Sage, peppermint and basil, crushed to a particle size of 2...10 mm, were used as spicy-
aromatic raw materials. Extractions were carried out on a 1:100 hydromodule at a temperature of
50°C in a vacuum with constant stirring. The water for extraction was preliminarily softened to 2
mg-eqg/L. the extract obtained after filtration were cooled and used to prepare health drinks.

The biological activity of extracts of plant raw material was determined according to the
method [2]. The data obtain are shown in Fig. 1.
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Fig. 1 — Indicators of biological activity of plant extracts
The diagram shows that extracts of plant raw materials have rather high indicators of biolog-
ical activity, especially sage extract (1060 conventional units), which is associated with the content
55



of such biologically active substances as rosemary, salvinic, ursular acids, vitamins PP and P, phy-
toncides, other flavonoids etc.

Mint and basil extracts also have high rates, but in 2 times less than sage extract. Mint ex-
tract contains biologically active substances such as chlorogenic, ursular acid, terpenoids, rutin,
hesperidins, oleanolic, vitamin C, flavonoids etc. [3, 4].

For extracts of plant raw materials as one of the ingredients of a health drink, the study of
organoleptic characteristics is of decisive importance in assessing the quality, especially when de-
termining the taste, smell, color, transparency, such an analysis was carried out as a result of which
was confirmed by the high quality of the obtained extracts. The results of evaluating the organolep-
tic indicators of samples of semi-finished products are presented in table 1.

Table 1 — Organoleptic evaluation of herbal extracts

Characteristics and scoring of semi-finished juices
Indicators Salvia medicinal Peppermint extract Basil extract
extract

Transparency, Transparent liquid of Transparent liquid of light Transparent brown
color dark brown color, with- brown color with a green liquid, without

out foreignimpurities tint, withou impurities foreign impurities
0...4 points 4 4 4
Scent Strong sage aroma Strong mint aroma Weak basil aroma
0...2 points 1,5 2 1
Taste Intense herbaceous sage- Herbal flavor, fresh Mild, bitter aftertaste,

like bitter aftertaste aftertaste typical of mint basil aftertaste

0...4 points 3 3,5 2
Overall score 8,5 9,5 7

In the course of the research, it was revealed that the use of plant extracts in the preparation
of Wellness drinks contributes to an increase in their biological value, and also has a positive effect
on the organoleptic characteristics of the product.
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STUDY ON SOUS-VIDE COOKING PROCESSING PROPERTIES
OF SQUID

Cui Zhenkun?®, Ph.D student, Tatiana Manoli'?, PhD, Associate Professor, Haizhen Mo®,
Professor, Hao Zhang®, PhD, Associate Professor,
'Odessa National Academy of Food Technologies
Sumy National Agrarian University
%School of Food Science Henan Institute of Science and Technology, Xinxiang, China

The squid is rich in nutrients, high in protein and low in fat. Its essential amino acid compo-
sitions are close to whole egg protein. It is a nutritional and health-care product with good flavor
[1]. General nutrient components in Illex Argentinus given in table 1.
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