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Ooecbka HaYIOHATbHA AKAOEeMIsi XAPUOBUX MEXHON02IU

JIUIIIE JIFOJICH CEpeHBOTO BiKY, a W MOJIOJII, 30KpeMa MIKOJISPIB Ta CTYASHTIB. Moo JIto1u
BIJIIAIOTH MepeBary CMadHii ki — CMavHiH, ajie MIKIIIUBINA: YillcH, COJIOMIKI Ta30BaHi HAIo1,
XOT-ZI0TH, ramOyprepu Tomo. Bee 1€ € ayxe KaJopiifHHM, TOMY CKJIaJa€ThCs MOMMIIKOBE
BpaXEHHSI, 1110 YeproBa MopIlist KapTorwIi (pi - 11e MOBHOLIIHHWKN MPUHAOM 1XKi.

IcHye nexinbka BapiaHTIB MEPEKYCiB, sIKi 3aBXAM Oyae 3pydyHO HOCHUTH i3 co0010, 1
SIK1 JJOTIOMOXKYTh JIETKO 3aIaCTUCh BEITMKOIO KIJTbKICTIO HEOOX1THUX OPTaHi3My PEUOBHH.

Enepriro 1Jis )KUTTEIISUIBHOCTI OpraHi3my, JIOAMHA OTPUMYE 13 BYTJIeBoiB. B npu-
poui icHye 6e37114 IPOIYKTIB, sIKI B CBOEMY CKJIaJ[l MalOTh BUCOKHH BMICT ByTJiieBoiB. J{o Ta-
KUX TPOIYKTIB MOXHA BiHECTH (DPYKTH, a, TOUHILIE, CyXOPPYKTH. SIK mepekyc Le € igeanb-
HUM BapiaHTOM, OCKUIbKH CyXO(QPYKTH JIETKO TPAaHCHOPTYBAaTH, BOHU HE ICYIOTHCS, Ta, 1O
TOTO K, CMa4Hi Ta JOCUTH KajopiiHi. Tak, Harmpukaaa, GiHIKK MICTATh BEJINYE3HY KUIBKICTh
BiTamiHy B5, sikuii miBHIIye Tpane3naTHICTh 1 MIACHIIIOE KOHIIEHTpAIilo yBaru. YopHOCIUB
Ma€ BJIACTHBOCTI ONTUMI3yBaTH BYIJIEBOAHMNA OOMiH, yCyBaTW BiTUYTTSl TPHBOTH, IiJBHUILY-
BaTU CTIMKICTb OpPraHi3My JI0 CTPECOBUX CUTyallid. A, OCb, IHXKUp 3JaTHUI HOpMalli3yBaTu
JISUTBHICTD IIUTOBUHOL 3aJ1031, MICTUTh (DEPMEHTH, 110 CTUMYIIIOIOTh TPaBJIEHHS. A Kypara
— 1Ie CIPABXKHE JDKEPETIO KOPUCHHUX MIKPOCIIEMEHTIB (Kaiito, KapoTuHy, Gocdopy, KalbIlito,
3aji3a, a TakoXk BiTaminy BS5).

[Mopsin i3 cyxohpykTamu, 3aBXKIM 3pyYHO Ta JOMUILHO HOCHUTH 13 COO0I0 KMEHBKY
ropixis. Tak, peryyisipHe B)XHBaHHS HEBEJUKOI KUIBKOCTI TPEbKUX T'OPiXiB, CIPUATHUME 3Mill-
HEHHIO TeUYIHKH, JJOTIOMOKE IpU O€3COHHI, 3aCTy/1aX, HEPBOBUX PO3JIafax, CIPUATUME 3Mill-
HEHHIO IMYHITETY. A OChb apaxic Mokpaulye (pyHKIIOHYBaHHS HEPBOBOi TKaHWHH, Cepls, Ie-
YiHKH, CIIPUSE 3POCTAHHIO 1 OHOBJICHHIO KJIITHH, IIOKPANIYE IMaM'sTh, yBary i ciayx.

Takum 4MHOM, 3aBXAM Maro4M 13 CO0OI0 TaKUil MepeKyc, MOYKHA JIETKO 3aracTUCs
€Heprieio B Oynb-sIKUi 4ac, Mpy bOMY, IPUHECTH KOPHUCTH Il CBOTO OPraHi3My Ta 3pOOUTH
KPOK Ha3ycTpiu 3J0pPOBOMY JKUTTIO.

HaykoBuii kKepiBHUK — KaH]I. TeXH. HayK, fgomneHT Camapemic A./].

METHOD FOR PRODUCING OF FOOD COLORANT

Sharova Irina, 3rd year student of the Faculty of IFT&RHB
Odessa National Academy of Food Technologies
Odessa

World market of natural colorant for food industry has grown on 29% and continue
to increase. Plenty of food industry branches are interested in using of natural colorants in
production. People prefer more organic products.

A plant Hibiscus Sabdariffa L. is source of anthocyanins (plant pigment) , which are
perfect for food colorant industry. At the same time extraction process from plants is a quite
simple and could be used for wide production. The fact is extraordinary important for produc-
ers. A colorant like that helps to increase made production quality due to using of natural in-
gredients and helps to reduce production cost.

For giving the product pleasing features often use synthetic and natural colorants.
Unfortunately, for last years people have chosen synthetic colorants in our country and
abroad. The kind of colorant paints products in stable color and has low price.

30ipauK MaTepianiB X BceykpalHCEKOT HAYKOBO-TIPAKTHYHOI KOH(epeHIIii
MOJIOJIMX YYCHHX Ta CTYACHTIB 3 MIKHAPOIHOIO YYaCTIO
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But we have reliable information about mutagenic and cancerogenic characteristics
of these colorants. People have adapted for natural colorant during Evolution. The colorants
were extracted from fruit, vegetables, berries and plant roots. Natural colorants have coloring
pigments, organic acids, vitamins and aromatic substances. Natural colorants are secure for
people health. Using of these colorants allow us to get a good, stable color and to add biologi-
cal active substances, vitamins, glycosides, organic acids, microelements.

Tradition method of getting the colorant with anthocyanins uses with water- acid and
water-alcohol solutions. The fact increases cost of production, increase acidity and affect the
colorant features in some cases.

We got a task to create method for getting food colorant with plant raw. We use al-
kaline water-katolit-for extracting colorant with t=20....30 °C.

It gaves us simplication for technological operations, reduction of amount and
length, reduce of energy costs for producing the method and improving prepared product
quality.

We have got the product with dry substances 5,5...6,9% in it. The index depends on
pigment amount. Then we separate the extract from solid parts, filtrate and concentrate it with
t=65...75°C for 2 hours till getting dry substances 24...30%.

Our colorant has dark red color with pH 2,3...2,5. The expiration date is about 2
weeks. Frosen colorant could store about 6 month with t=-18 °C.

Supervisors: pr.D Kolesnichenko S., Poplavskaya S.

BUKOPUCTAHHSA EKCTPAKTIB IPIHO-APOMATHUYHOI
CHUPOBHUHU B TEXHOJIOT'ISAAX MOJIEKYJISIPHOI KYJIIHAPIT

Ilaposa I.B. crynent IV kypcey pakyabrery ITXiPI'b
Opaecbka HalliOHAJIBHA aKa/leMisi Xapu0BHX TEXHOJIOTi
M. Oneca, Ykpaina

TexHoMOT1i MOJEKYISIPHOI KyJIiHapii J03BOJISIIOTh KOHCTPYIOBATH CTpaBH, 30aradeHi
MEBHOIO KITBKICTIO 010JIOTIYHO aKTHMBHUX PEUOBUH, T4 OJHOYACHO 3MIHUTHU BCI TpaaUIiNHI
ySIBJICHHS PO 30BHINIHIN BHUTJIS/ Ta 1MOJa4y KYJIIHAPHUX CTpaB Ta BUpoOiB. OqHUMU 3 TIep-
CHEKTHBHUX KOMIIOHEHTIB Ul CTBOPEHHS 1HHOBAIlIMHUX MPOAYKTIB XapuyBaHHS € eKCTpaK-
TH NPSHO-apOMATHYHOI CUPOBUHU

ExcrpakTu - e HamiBgaOpukarty, siki OyJld OTpHMaHi 3aBASKH BUIYYECHHIO Ta KOH-
[EHTPYBaHHIO 00paHoro matepiany. EkcTpakTin MOkyTh OyTH KiacudikoBaHl Ha KiJbKa BH-
JIiB: TYCTi, PIAKI 1 BUCYIIEHI. Y CTPYKTYpi T'YCTHX €KCTPaKTiB HajiuyeThcsi He Outbiie 25%
PIIWHU, KOJU B CyXHX 11 Bcboro nuiie 5%. [{1st CTBOpeHHS eKCTPaKTIB 3aCTOCOBYIOTHCS Pi3-
HOMAaHITHI METO/IMKH, K HACTOIOBAHHS, BUTICHEHHSI PEUOBUHM, PEIIEPKOJIALIS, @ TAKOK LIH-
PKYyJISLiiHE 1 IpOTUTEUlHEe BIIIy4YeHHsS. [CHYIOTh 1 1HIII METOJUKU €KCTparyBaHHs, SIK1 3a-
JeaTh BiJl BUAY poOOYOro Marepiany i TUILy HEOOXiHOT eKCTPaKTy.

PiBenb nmonpiOHEHHS MaTepiany € KOHKPETHUM JJIsi KOKHOT NMPSHO-apOMATUYHOI CH-
poBuHU. J{1s1 mporeypu BUIYyYEeHHSI BUKOPUCTOBYEThCS BOJIA, €THIIOBHM CIMPT pi3HOMaHI-
THUX KOHIICHTpAIil, a TAKOXK 1HII TUIH ekcTpareHTiB. llle momaroTh KUCIOTH, TIIepuH Ta
JesIKl 1HIII KOMIOHEHTHU. [Ipu CTBOpEHHI PIIKOTO €KCTPaKTy OJepXaHy piIuHYy HEOOX1THO
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[TIPABOBUI OBPIC 3AKOHOJABCTBA MIOAO ®OPMYBAHHA 3I0POBOI'O
CITOCOBY XUTTA Y MOJIOADKHOMY CEPEJIOBUIIII

Tapanenko B. B., AABopcebka SAJL. ..o
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