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mined by the emergence of synergetic and antagonistic effects. The samples with high biolog-
ical activity and the best sensitive features were selected (Pic. 1).
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the samples

1 — pate, pate + 2 white onion tunic (Allium cépa), 3 — + pate with yellow onion tunic (Gagea
lutea), 4 — pate + purple onion tunic (Allium atroviolaceum)

Pic. 1 — Biological activity of ordinary pate and pate with onion tunic

It was determined that the pate with added oniontunic of the varieties: Allium cépa,
Gagea lutea and Allium atroviolaceum have biological activity by 1.33, 2.33, 2.66 times more
than an ordinary pate, respectively.
Therefore, based on the data received we can conclude that the introduction of onion tunic
to the formula of pate «Dietary» increases its biological value and provides an opportunity to
expand the range of «healthy» food with high biological value.

Supervisor of studies, Ph.D, assistant professor, S.I. Vikul

METHOD FOR PRODUCING OF FOOD COLORANT

Sharova Irina, the 2" year student Faculty of Innovative food technologies
restaurant-hotel business
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 pro-
duction. 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. Un-
fortunately, 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.

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
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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 alka-
line 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., aspirant Poplavskaya S.

IOHOTPOIIHI HOJICAXAPUJIHN YPOHITHOI'O CKJIIAAY SK
OCHOBA BIOITOJIMEPHHUX XAPYOBMX IIOKPUTTIB

IMosmBanoB €.A., ctyn. OKP «bakanasp» XimiuHoro gakyabtery
JHinponerpoBcbkuii HanioHAIbLHMI yHiBepcuTeT iMeHi Oaecs: 'onuapa, m. /Ininpo

I'eni € gucriepcHUME CHCTEMaMH 3 PiIKUM JIMCTIEPCIHHUM CepEeOBHIIEM, B SIKUX Yac-
TUHKH JTucnepcHoi ¢asu (reneyTBoproBadi) GopMyiOTh MPOCTOPOBY CTPYKTYpHY ciTky. 'emi
3naTHi 30epiratu GpopMy, OJHAK MPHU LIEOMY BOHU TPOSIBISIOTH MPY)KHO-ETACTHYHI Ta TIIAc-
TUYHI BIIACTUBOCTI.

VY TpaaumidiHUX XapuoBUX TEXHOJOIISX JOCHTH MIUPOKO 3aCTOCOBYIOThH T€lICyTBOPIO-
Bau OIJTKOBOI MPUPOIM — KEJIATHH, TIPOTE e OuIbIe, yBary (axiBIliB 3 XapuoBOTO 1HXH-
HIPUHTY IPUBEPTAIOTH I'EJICYTBOPIOBAU] TOTICaXapUIaHOT IPUPOJIH.

JudepeniiroBanHs TejcyTBOPIOBAYIB MOJIiCaXapyuIHOT IPUPOII BiAOYBA€EThCS 3aIexk-
HO BiJI X JDKEpes MOXOKEHHS, KUTbKICHOTO Ta SKICHOTO CKJIAAy PeakLiiHUX TpyIl, BEJIUIHMHU
MOJICKYJIIPHOT MacH, akTUBHOI KOHIICHTpAIIil, HEOOX1AHOT JIJIs TeIeyTBOPEHHSI, TOIIO.

Ha crorofsi nepernik rejcyTBOproBayiB, 110 BUKOPUCTOBYIOTbCA Y XapuoBiil iHaycTpii
MiATPUMYETHCSI HACTYITHUMH TTO3UITISIMH: JKEJIaTHH, arap, arap-arap, arapoij, coJi aJbTriHOBOi
KHCIIOTH (30KpeMa albliHATH HATPIIO0, KaJlilo, KalbIlil0, aMOHII), K-, 1-, A-, V-, I-KapariHaHH,
NEKTUHU (BHCOKOeTepU(DIKOBAaHUM, HU3bKOETEpU(DIKOBAHHM, HU3bKOETEpU(DIKOBAaHUNA aMio-
BaHUi).

Haii0inp11 BUNpaBIaHUMM y TEXHOJOTIYHOMY IIJIaHI BBa)KAIOTHCS IMOJIICAXapH]H, SKi
MarOTh BHCOKY peakLiiHy 3/1aTHICTh 10 (GOPMYBaHHS MPOCTOPOBHUX CTPYKTYP 32 PaXyHOK pe-
anizalii IpUHIUIY 10HOTPOITHOTO TeNeyTBOPEHHS. TakuMu € coi anbriHOBOI KUCIOTH, 30K-
pema ajbriHaT HaTpiko, 1 MEKTUHU HU3bKOeTepHU(]PIKOBaHI METOKCUIIbOBAHI, a TAKOX Tl 3 HHUX,
o Oynu mifaaHi aminyBaHHio. [IpoaHanizyBaBiy XiMIYHUN CKIIaJ JaHUX TOJicaxapuaiB O0y-
710 3p00JICHO BUCHOBOK PO HAJICKHICTh JAaHWX TOJICaXapuaiB JI0 OAHOTO KJacy — MOJYpo-
Higu. Tak, OCHOBOIO MOJIEKYJU MEKTUHY € MOJirajJakTypoHoBa kuciota. el momimep ckia-
JTAETHCSI 3 JIAHIIIOTIB TaJIAKTYPOHOBOI KUCJIOTH, 00’€THAHUX MiX Cc000t0 0-1,4-TIIiKO3HIHUM
3B’SI3KOM Yy JIIHIAHY CTPYKTYpy (puc. 1). AnbriHaTt HaTpito, 3 XIMIYHOI TOYKH 30Dy, SBIISIE CO-
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