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ACTUALITY DEVELOPMENT OF WATER PREPARATION
TECHNOLOGY FOR PRODUCTION OF NATURAL FOOD DYES

Kovalenko O.O., Doctor of Technical Sciences, senior research associate.,
Kokhanska A.V., postgraduate student
Odessa National Academy of Food Technologies, Odessa

The issue of rational using of natural resources and maximize the preservation of the fin-
ished product nutrients are always relevant. Development of modern technologies for the produc-
tion of food dyes is based on the use of vegetable raw materials, the source of which may be the
processing of apples, plums, grapes, cherries, etc. Such wastes are large tonnage in Ukraine and are
so little used to date.

An important component in production of food dyes is water. The quality of process water,
what used in food production is regulated DSanPiN 2.2.4. 171-10 and provided by pre-treatment at
central cleaning stations. As this water treatment is carried out without taking into account the fur-
ther interactions between the mineral and organic impurities present in the process water and the
extractive substances of the raw material, then the use of such water may not provide quality prod-
ucts [1]. At present, there is no normative document in Ukraine on special technology of prepara-
tion of water for the production of food dyes.

Given the existing requirements for the quality of process water for the production of bever-
ages, we can speak of the feasibility of studying the effect of the content of dry residual water, pH,
total rigidity and alkalinity, sulfates and chlorides, residual chlorine on the quality of natural dyes.
After all, the chemicals available in raw materials for the production of soft drinks are also in the
raw materials for the production of dyes. But their content is different. In addition, it is more im-
portant for dyes to retain intense color. But the taste and aroma requirements are less stringent.

Why is it important to study the effect of the above chemical components of water on the
quality of food dyes?Practical experience shows that sulfates can give drinks a nasty bitter taste. It
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is also known that dissolved salts not only affect the taste, but can also cause chemical instability,
precipitation, change in the appearance of the finished product. The presence of bicarbonates, car-
bonates and hydroxides of alkaline and alkaline earth metals in water causes acidity buffering and
mitigation of taste.The taste and color of the water is also affected by the iron content.Water-soluble
iron compounds are known to be capable of forming tannin salts.As a result, the color and taste of
the drinks changes.In addition, the content of iron in water of 0.5 mg / dm® or more dramatically
reduces the stability of soft drinks.The content of strong oxidizing agents, such as free chlorine,
should be regulated as it is known that it can catalyze the loss of aromatic and extractive substances
in beverages[2].

As mentioned above, plant raw materials, which can serve as a resource for the production
of natural food dyes, contain many extractive substances.These substances may interact with the
substances present in the water and thereby cause various changes, including undesirable ones,as a
finished product.Therefore, it seems urgent to develop specific water treatment technologies that
prevent unwanted chemical interactions and promote better quality food dyes.
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MAHAH KABOBOI'O HIVIAMY K KOMIIOHEHT XAPHYOBOI'O
OYHKIHIOHAJIBHO-PI3IOJIOTTYHOI'O HAHOKOMIIVIEKCY

Yepuo H. K., a. 1. H., mpo¢., 'ypaas JL. C., K. T. H., 1011, HaymenkoK. L., k. T. H.,
OukypboBa O.®., AutoHoB /I.C. maricTpu II poky HaBYaHHS
Opecbka HalliOHAIBHA aKaleMisi XapuOBHUX TEXHOJIOT I

ManaHU € BaXXJIUBUMH KOMIIOHEHTaMH TeMIIeNtono3. Bonn 3ycTpidaoTbes y BUIIUX (Jiepe-
BHHA XBOWHHUX TIOPiZ) 1 HIXKYMX POCIMHAX, BOJOPOCTSIX, MIKpoOpraHizmax (rpubax, IpixmKax).
MaxkpoMoIeKyIM MaHaHiB MaloTh JIiHIMHY a00 po3raiykeHy CTPYKTypy. Jlo roJOBHOTO JIaHIIOTA,
MoOy0BaHOTO 13 3aMUIIKIB D-MaHO3u, MOXKYTh OyTH NMpUETHAHI JAHKH, IO CKJIAAy SKUX BXOISATH
3aJUIIKY 1HIIMX MOHOMEPIB (TalakTo-, INIFOKO-, TAIAKTOTTIIOKOMaHaHH), TAKOXK Il  MOJIicaxapuIu
MOXYTb ICHYBAaTH y BUTJISIII KOMIUIEKCIB 3 OUTKaM# (MaHOIIPOTETHH).

BaxinBoro 010JI0T1YHOIO aKTUBHICTIO MaHAHIB € aKTUBYBaHHS Makpo(ariB i CTUMYITIOBAaHHS
T-xiTHH, B pe3ynbTaTl YOr0 BOHHM PO3TIISAAIOTHCS SIK MOTYXKHI IMyHOCTUMYJISITOPH TIPOTH 1H(EK-
IIHHUX 3aXBOPIOBAaHb 1 MyXJIMH. BeTaHOBIIEHO, IO [T MPOSIBY iIMyHOMO/IYJIIOBAJIBHOT i MOJIEKY-
JSipHAa Maca MaHaHy He MOBHUHHA OyTH Olbioro Hixk 20 x/la.

V 3eneHHX KaBOBMX 3€pHAX MacoBa yacTka mosicaxapuais csrae 50 % cyxoi macu, NOJIOBU-
Ha 3 AKMX MpEICTaBleHa TaJaKTOMAHAHAMM. IXHill TONOBHMII JaHIIOT CKIAAAEThCs 3 3AIMILIKIB [B-
(1—4)-manomipano3. Taki MaHaHU 3a CTPYKTYpPOIO aHAJOTIYHI Oi0JIOTIYHO aKTUBHUM MaHaHaM 3
Aloevera [1]. ITix yac oOcmakyBaHHsI KaBOBHX 3epeH 10 40 % 3arajbHOTO CKJIaJy MoJlicaxapuiB
MiIAEThCS JIeTpajiallii, OJJHaK MaHHH 3a IIMX YMOB 3a3HAIOTh HAWMEHIIUX CTPYKTYpHUX 3MiH. [1if
Yac MPUTOTYBAHHS HAMOK 31 CMa)XCHOI MeJNEeHOi KaBW Yy BOJHHN PO3YMH EKCTPAryeThCs JIMIIE
6...12 % mnomicaxapunis. lle mae MOXIUBICTh PO3MNIAIATH HEPO3UMHHHN KABOBHIM 3aJMIIOK SIK
JDKEpesIo MIHHUX IMoJlicaxapuIiB, 30KpeMa MaHaHiB. [IpoTe mpakTHYHOMY BUKOPHCTAaHHIO KAaBOBOTO
[uIamy siK JpKepesia MaHaHiB MEPENIKO/PKAE IXHSI HEPO3UMHHICTh Y BO/II.

Bionoriyny nit0 MaHaHIB HIJIECIPIMOBAHO MOXHA YPI3HOMAHITHHTH NUIIXOM KOMILIEKCO-
YTBOPEHHS 3 1HIIMMH (Hi310JI0TTYHO-(DYHKIIIOHAIBHUMH CTIOJYKaMHU, 30KpeMa O1TKOBOT MPHUPOIH.
[ToTeHIii1HOI0 KOMITOHEHTOIO JIJIs IIbOTO MOXKE CIIYT'YBaTH FOJIOBHUH OLJIOK MOJIOKA Ka3eiH, Tiapoi-
3aTH SIKOTO MPOSBIISIOTH aHTHOKCHIAHTHI, MPOTUMIKPOOH1, aHTUTPOMOOTHYHI, IMIHOMOTYJTFOBaJIbHI
BJacTUBOCTI [2].
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