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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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BLACK SEA RAPANA AS A PROSPECTIVE RAW MATERIAL

Palamarchuk A.S., Ph.D., Associate Professor, Patyukov S.D., Ph.D., Associate Professor,
Kushnirenko N.M., Ph.D., Associate Professor
Odessa National Academy of Food Technologies, Odessa, Ukraine

Expanding the range of products from the Black Sea hydrobionts is an urgent task. In recent
decades, the species composition of its inhabitants has changed significantly, in particular, this con-
cerns mollusks. The number of mussels and oysters has sharply decreased, but at the same time the
amount of Black Sea rapana has significantly increased.

Rapana is a genus of predatory gastropods. Black Sea rapana by some scientists is separated
from the separate species Rapana pontica. Black Sea rapana is a descendant of the Far Eastern rapa-
na that inhabits predominantly in the waters of the Sea of Japan. Due to the absence of natural ene-
mies in the Black sea, for example, the starfish, the population of mollusks has grown very much
and caused great damage to the fauna of the Black Sea. In particular, rapana massively eats com-
mercial shellfish mussels and oysters. All this requires new approaches to the integrated use of raw
materials, which for various reasons are ot used for food or fodder purposes in full, or not at all.
Therefore, it was decided to consider the Black Sea rapana as raw material for the food industry.

The overall chemical composition and energy value of mollusk meat and its differentiated
organs are presented in Tables 1 and 2.

Table 1 - Food and energy of rapana meat depending on the fishing season

Month of Mass fraction,% of raw material Energy value of
fishing Moisture | Proteins | Lipids | Ash Carbohydrates | 100 g of meat, kJ
March 77,7 15,6 0,2 2,2 4,2 338,9
May 79,5 13,9 0,1 1,6 53 325,1
June 74,2 17,8 0,9 1,6 5,6 425,5
September 72,7 19,2 0,2 1,8 6,5 437,6
Table 2 - Total chemical composition of individual organs of rapana
Objectofresearch Mass fraction,% of raw material Energy value of
Moisture | Proteins Lipids Ash | Carbohydrates |100 g of meat, kJ
Liver 62,3 22,3 8,9 1,9 4,5 785,2
Kidney 61,5 26,7 6,1 0,8 4,9 677,8
Ovary 75,3 12,8 1,1 1,3 6,5 188,3
Salivaryglands 77,5 15,0 1,0 1,3 5,0 288,7
Viscera 74,7 10,9 1,9 1,9 - 255,9

The meat of the rapana on the average contains up to 16.7 £ 0.8% protein (68.9% of dried
weight) and is characterized by the presence of all essential amino acids (up to 33.6% of the protein
mass).
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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
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