
VI -

«
»

2017



/ 664

  
V -

4  8 
2017 

-

                        
                                                                               
                                                                               
                                                                               

7

                   
                                        

                                              
                              

        



- 

- 

- 

 Technident Pty. Ltd., Australia, Dr. 

-

-

-

ty. Ltd., Autd., Auustralia, Dr. alia, 



219
VI -

-

1.
- 1960. -    20.

2.
 2002.  77. 

3.
- 1999. - 5.

4. , 1976. 
5. 356.

INVESTIGATION OF CORNEL FRUIT INFUSION 
STEPANCHUK M., LAPINA N., CHORNYI V., students, MISYURA T., POPOVA 

N. Ph.D. docents  
National University of Food Technologies, Kyiv 

:

-

Abstarct: The purpose of the research envisaged research process extracting target components during 
infusion of plant material using predictive grinding material before processing. It is known that grinding is 
used for intensification of mass transfer due to increasing the total surface of phase. The use of infusion 
derived technology in the preparation of soft drinks in the preparation of sugar syrups. Determined the 
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feasibility of using infusion of raw materials has attractive organoleptic parameters and able to give the 
product functional significance. For experiments taken fresh cornel as raw materials that able to meet the 
needs of quality infusion. As extractant selected water in view of its continued use in the preparation of 
syrup. It is the most influential factors that are supposed to manage the process. Varying levels of these 
factors is selected based on a preliminary review of the literature. Infusion conducted in flasks in a water 
bath, which allows to control the temperature of the environment. An index that determines a quantitative 
description of the passage of the process is the mass fraction of solids in the infusion which was determined 
by refractometric method. An index that reflects the qualitative characteristics of infusions was the mass 
fraction of ascorbic acid was determined by iodometric method. The results of experiments based on which 
constructed surface response and mathematical models of the process. Determined that the removal of 
soluble compounds from cornel fruit has a different value and qualitative composition, such as vitamin C.. 
On the basis of mathematical-statistical analysis found optimal modes of infusion. 

  
Keywords: extraction, infusion, cornel, sugar syrup. 
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