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Introduction. An investigation of the antioxidant
properties of the candy caramel samples based on the sugar
replacers of maltitol and isomaltol, enriched with ascorbic
acid and biologically active substances of water extracts of
dried leaves of Menthae Piperitae and flowers of Matricariae
chamomilla L. was carried out.

Materials and methods. The total antioxidant capacity
(TAC) and total content of polyphenolic compounds (TPC) of
candy caramel samples were determined by galvanostatic
coulometric titration with electrogenated bromine and by
spectrophotometry using the Folin-Ciocalteu reagent. The
results were expressed as milligrams of gallic (GAE) or
ascorbic (AAE) acids per gram of the sample (SW). The
amount of ascorbic acid in the final product was determined
by galvanostatic coulometry with electrogenerated iodine.

Results and discussion. The total antioxidant capacity of
the aqueous extracts of of Menthae piperitae and flowers of
Matricariae chamomilla L. was 40.0 and 23.3 mg of GAE / g
SW, respectively, and the total content of polyphenols was
54.5and 17.1 GAE / g SW.

It is shown that samples of candy caramel based on sugar
substitutes with the addition of plant extracts contain from 48
to 66% of the initial mass of ascorbic acid.

Based on the experimental data of the caramel samples
with the variation of the recipe ingredients, the correct values
of the total polyphenol content for the two candy caramel
samples in the presence of interfering compounds were
determined that are 408 mg GAE/100 g of the sample for
caramel based on maltitol and Matricariae chamomilla L.
extract and 222 mg GAE/100 g sample for caramel based on
isomaltol and Menthae piperitae extract.

A positive correlation between the values of the total
antioxidant capacity of TAC and the total content of
polyphenols TPC for the samples was obtained.

Conclusions. The obtained results indicate the prospects
of technologies for enriching the candy caramel on sugar
replacers with natural biologically active substances with
antioxidant properties for the production of diet-functional
food systems.
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Food Technology
Introduction

Confectionery products can not be attributed to healthy eating foods, because they have
a low nutritional value. Among the wide range of confectionery products, candy caramel is
in great demand among the Ukrainian population, especially in children, due to high
organoleptic indicators and low price. Due to these factors, the volume of its production
increases with each passing year. Almost all types of candy caramel, which are offered by a
modern production, have no functional ingredients. The main raw material during the
production of candy caramel is white crystalline sugar and caramel molasses, the glycemic
index of which is quite high, therefore, candy caramel which is made according to the
traditional technology cannot be consumed by patients with diabetes mellitus.

There is a need for the use of sugar substitutes of the new generation to reduce the
glycemic index of candy caramel - polyols (isomaltitol, maltitol, eritritol, lactitol) that have
lower caloric content in comparison with sugar, lower glycemic index, have prebiotic
properties and causing no tooth decay, especially isomaltitol and maltitol [1, 2].

Among these polyols, known in the Ukrainian market is isomaltitol and maltitol.
Isomaltitol has a fairly low hygroscopicity, and because of this you can significantly extend
the term of storage of caramel products. Isomaltitol doesn't have any harmful effects on the
teeth, since it causing no caries, doesn't increase glucose and insulin levels in the blood, and
has a reduced caloric content. Maltitol is a polyol obtained by means of hydrolysis of
maltose, has anti-crystalline properties. Important for the usage in food technologies,
physicochemical and other characteristics of these substances are given in the Table 1.

Table 1
Parameters of polyols
Sweetenary, | Energy, G‘lycemlc Me!tmg SOlllblllt}; in
Polyol unit Kkeal/ index, point, water (20 °C),
5 % °C %
Isomaltitol 0.5-0.6 24 943 142-150 24.5
Maltitol 0.9 2.4 36 144—152 65.0

Technologies of caramel production using maltitol and isomaltitol are used in world
practice, but such products contain high-glucose molasses or artificial sweeteners [3,4].

Antioxidants are important components of a healthy nutrition due to their ability to
block a harmful effect on the human body of free radicals. These substances are essential
components of all tissues and cells of living organisms. That is why their usage in the
technologies of production of functional food products is a modern trend of the food
industry development. According to the abstract and citation database Web of Science Core
Collection, the number of publications devoted to the research of antioxidant activity of
food systems has increased over the course of 20 years in an exponential relation. Thus, the
number of sources which have in their title, in the abstract or in the keywords a
combination of words "food&antioxidant" reaches about 25307.

In recent years, interest in the antioxidant properties of substances of natural origin has
grown [5]. This is due to the fact that the best sources of antioxidants are plants, in
particular medicinal ones, which contain them in the form of related compounds complexes
[6]. These complexes include phenolic compounds (flavonoids, isoflavonoids, tannins,
etc.), vitamins (C, E, A), carotenoids [7, 8], which are able to prevent free radical oxidation
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of biological structures of the organism, slowing down aging processes and development of
pathological changes.

The usage of plant extracts in confectionery products technologies is not a new
practice. However, the technology of full replacement of water on the aqueous extract is a
new and interesting solution in the enrichment of candy caramel [9].

In this study, water extracts of chamomile and peppermint were preferred, the chemical
composition of which is quite rich in the presence of antioxidants, and the extracts have
satisfactory organoleptic indicators. Dried Matricaria chamomilla L. flowers (MCF) are
traditionally used in medical practice. From a pharmacological point of view, this product is
a selective inhibitor of COX-2 with anti-inflammatory activity [10], demonstrates
antimicrobial, antioxidant, antiplatelet and chemopreventive effects [11, 12]. The
antioxidant effect of MCF is associated with the content of essential oil (not less than
0.3%), which includes chamazulene, prochamazulene, other terpenes and sesquiterpenes
[13], as well as the presence of polyphenolic compounds [14, 15].

Menthae piperitae folia (MPF) contains essential oil (2-3%), which includes menthol,
pinene, limonene, felandren, cineol and other terpenoids. In addition, flavonoids, ursolic
and oleanolic acids, betaine, carotene, hesperidin, tannin substances, organic acids, trace
elements can be found in the mint leaves [6]. According to [16-21], extracts of MP
demonstrate analgesic, antibacterial, antiviral, choleretic and antinociceptive activity,
antioxidant and antiallergic effects.

Among natural antioxidants the most common is ascorbic acid (AA), which can not
only prevents free radical oxidation, but also takes part in the synthesis of collagen,
promotes adsorption of iron and excretion of cholesterol [22].

Thus, the developed technology of candy caramel on the basis of sugar substitutes with
the adding of ascorbic acid and extracts of MPF or MFC allow to provide in this product
dietary and functional properties. Among the latest, the most important are antioxidant
properties, the results in the researches of which are the purpose of this publication.

Materials and methods
Materials

The following chemicals used in this study are as follows: potassium bromide, potassium
iodide, sodium hydroxide, sodium carbonate (Reachim, Russia); Sulphur acid and hydrochloric
acid (Sumychimprom, Ukraine); gallic acid (Sigma Aldrich, USA); ascorbic acid (China). All
the chemicals used in this experiment were of analytical grade, except for ascorbic acid, which
were of pharmaceutical grade (British Pharmacopeia).

For manufacture of the candy caramel isomaltitol (Isodeco, Italy), maltitol (Intenson,
Poland) and fructose (Vitamin, Ukraine) was used.

The synthesis of Folin-Ciocalteu reagent was done according to the procedure [23].
All the chemicals used in this procedure were of analytical grade. For analysis 2 M solution
was used.

For preparation of the solutions distilled water with electric conductivity no more 0.55
mS/m was used.
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Preparation of Menthae piperitae folia and Matricaria chamomilla L. flores
extracts

Dried samples of Menthae piperitae folia and Matricariae chamomilla L. flores
(Liktravi, Ukraine) were purchased from the local pharmacy.

During the experiment, it was found that the liquid-solid phase extraction for the ratio
of dried plant material (Menthae piperitae folia or Matricariae chamomilla L. flores) to the
solvent mass (water) (S/L) 1:10 has a maximum yield.

For process of extraction important parameter is the particle size of the raw material. It
was established that the maximum yield of soluble solids during extraction was obtained for
the particle size of 1-3 mm.

When investigating the effect of temperature and duration of extraction, experimental
data were obtained at room temperature and in thermostat conditions. Additional studies
have shown that the best transition of dry matter occurs during heat treatment near 100 ° C
(97-98 ° C) for 12-15 minutes and subsequent storage of the extract for 120-150 minutes in
room conditions.

Thus, the exact weighting of the crushed powder of the sample (10.0 g) was boiled
from 100 ml of water for 12-15 min. Subsequently, extractions were performed by
maceration for 120-150 min at room temperature. The mixture was filtered using a paper
filter. The content of soluble solid in the finished extracts did not exceed 5°Bx.

The extracts obtained were used to produce caramel, as well as to study their
antioxidant capacity and the content of polyphenolic compounds. Between the experiments,
samples were stored in a frozen state at -18 °C.

Manufacture of candy caramel with plant extract

Candy caramel was produced by innovative technology, the features of which were as
follows:

— it was proposed to completely replace the water with extracts of plant material
(Menthae piperitae folia or Matricariae chamomilla L. flores), taking into account the
amount of soluble solids of the extract;

— a mixture of isomaltol-fructose (85:15, w/w) and maltitol-fructose (90:10, w/w) was
used;

— mass fractions of Menthae piperitae folia and Matricariae chamomilla L. flores
extracts in the caramel content were respectively 30% and 10% by weight of the sugar
substitute-fructose mixture;

—  the so obtained syrup was added to the content of soluble solids 98 °Bx;

— to provide candy caramel the necessary organoleptic properties and increase the
antioxidant activity at the stage of cooling the caramel mass at a temperature of 80-85
°C was added to the caramel ascorbic acid in the amount of 2% to the mass of samples.

Preparation of caramels aqueous solutions

Determination of antioxidant properties of caramel with the addition of plant extracts
was carried out using aqueous solutions. From five to eight grams of candy caramel was
accurately weighed and was triturated in a porcelain mortar with 10-20 ml of water. Then
transferred quantitatively to a pre-weighed conical flask. After addition of distilled water in
aratio 1:10 (w/w) and weighed the solution.
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The effect of the caramel's components on its the antioxidant properties was studied
using the following eight types of candy caramel samples (Table 2).

Table 2
Candy caramel samples
Abbreviation of Basic compounds of samples
sample Sugar substitutes Extract Ascorbic acid
K1 - -
Matricaria chamomilla L.
K2 -
maltitol flores
K3 - present
K4 Matricaria chamomilla L. present
flores
K5 - -
K6 isomaltitol Menthae piperitae folia —
K7 - present
K8 Menthae piperitae folia present

Determination of physico-chemical parameters

The electric conductivity was measured by conductometer CEL-1M2 (Analitpribor,
Georgia). Total soluble solids based on the degree of brix (°Bx) was by using a
refractometer URL (Avtomatika, Armenia) according [24].

The pH and temperature of solutions was determined by 692 pH/Ion Meter (Metrohm,
Swizz) with Combined LL pH glass electrode with Pt 1000 temperature sensor (Metroohm,
Swizz).

If necessary, the solutions were kept at a constant temperature using the thermostat
1TZH-0.03 (Russia). The temperature in this device was maintained at an accuracy of 0.2
°C and determined by the sensor SM60-Pt1000 (Yokogawa Europa, Holland) with a
precision of 0.1 °C.

The samples were weighed on laboratory scales balance CBA-300-0.005 (T-Scale,
China) with accuracy of 5 mg and on analytical laboratory scales balance VLR-200
(Gosmetr, Russia) with accuracy up to 0.1 mg.

Determination of Ascorbic Acid

The amount of ascorbic acid in solutions of caramel samples was determined by the
coulometry with electrogenerated iodine [25]. The electrogeneration of iodine was
performed using a PU-1 (ZIP, Belarus) potentiostat in a 0.1 M solution of KI in an
phthalate buffer solution (pH=4,01), this was performed on a platinum electrode SM29-PT9
(Yokogawa Europa, Holland) under a constant current of 2.0-5.0 mA.

The endy point of titration was established a potentiometric method with two platinum
EPV-1 (ZIP, Belarus) and silver chloride EVL-1M3.1 (ZIP, Belarus) electrodes.

Monitoring and experimental data recording (electromotive force-time) was performed
electronically with the help of PhCh Data logger device (Arduino Uno microcontroller with
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ADSI1115 16-bit analog-to-digital converter and automatic timer relay) and PhCh Graph
software.
Validation of method for the determination of AA was carried out according to [26].
The concentration of AA m (mg/100g sample) in candy caramels was established by
the equation:

100/tM
m=

nkFm,

where / is current strength, ¢ is the time of the titration end-point, M is the molar weight of
AA, F is Faraday’s constant 96500 C/mole, = is the number of electrons, participating in
the reaction, m,; is the weight of the aliquot portion of the solution.

Determination of the Total Antioxidant Capacity

TAC of simples was determined by the reaction with electronegative bromine as [26,
27] using the same method that was detailed for ascorbic acid. The experimental data of
coulometric titration were used to calculate the TAC(q) as the electricity quantity Q, spent for
titration per 100 g of the sample and it were calculated by expression:

100 Itm,

m,m

TAC(q) =

sam

where my,, is the weight of the sample (dry powder of plant or candy caramel), m,, is the total
weight of the solution for candy caramel or of the extract for powder of plant.

The total antioxidant capacity (3) is expressed in units of ascorbic acid, recalculated per 100
g of sample. Values of TAC in ascorbic acid equivalent (mg AAE/100 g sample) were
calculated by expression:

TAC:W

where a and b are parameters of linear regression Y=a+bX on series working standard solutions
of ascorbic acid or gallic acids in water.

For aqueous solutions of AA the coefficients of the linear regression were determined in
[28].

To calculate the experimental values of TAC in the equivalent of the mass of gallic acid
(GA) as a reference, a coulometric titration of standard aqueous solutions of gallic acid at a
concentration of 10-1000 pg/g by electrogenerated bromine was conducted as a reference (Table
3).
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Tabl
Linear regressions Y=a + b-X on series working standard solutions of gallic acid in waterab ¢
(coulometry)
Regression parameters Data
Range, mg/kg 10-1000
Regression equation: Y=a+bX
Slope, b 2.2693
Intercept, a 0.2567
Regression coefficient, r 0.9998
Standard deviation of the analytical signal, o 1.269
Limit of detection, mg/kg 1.8
Limit of quantitation, mg/kg 5.6

The obtained dependence is linear with a high coefficient of correlation of 0.9998 and
an slope of the curve of 2.2693, which, with an accuracy of 0.18%, corresponds to the
theoretical value of 2,2686 for gallic acid according to the Faraday law.

Determination of the Total Phenolic Content

The concentration of phenolic compounds in samples was estimated using a modified
spectrophotometric Folin-Ciocalteu method according Singleton and Rossi [29] with the
transition from volume to weight of the aliquot portion. Briefly, 0.1 g of extract, standard or
blank solution was mixed with 0.5 g of Folin-Ciocalteu’s reagent and 2 g water. A sample
of extracts was previously diluted in 10 times. After 8 min, 1.5 g of sodium carbonate 20%
(w/w) solution was added to the mixture and adjusted to 10 g with distilled water. Mixture
was incubated for 30 min in thermostat at 45 °C temperature. Finally, measurement of
absorbance was carried out in spectrophotometer SF-46 (Lomo, Russia) at wavelength of
765 nm against a blank sample.

Gallic acid was used as a standard. The TPC values were expressed as mg of gallic acid
equivalents (GAEs) per g of dry weight (SW) of plant. A 1000 mg/kg stock solution of
gallic acid was prepared by dissolving 0.1 g of gallic acid in 100 g of distilled water.
Working standard solutions of gallic acid at five different concentration levels (25, 50, 100,
250, and 500 mg/kg) were prepared by dilution of the stock solution.

The gallic acid calibration curve was constructed in the range of 25-500 mg/kg and
used to calculate linear regression models (Table 4).

Statistical analysis

One-way analysis of variance (ANOVA) was carried out on the experimental results.
Determination of the experimental values were done for a number of parallel measurements
(n=4). The difference of parameters were tested by Student’s t-test. A p < 0.05 was
considered as statistically significant. All results were presented as mean value =+
confidence interval. The data was analyzed by using OriginPro v.8 (OriginLab Corp., USA)
statistical software.
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Table 4
Linear regressions Y=a + b-X on series working standard solutions of gallic acid in water
(The Folin—Ciocalteu method)

Regression parameters Data
Range, mg/kg 25-500
Regression equation: Y=a+bX
Slope, b 0.00104
Intercept, a - 0.00262
Regression coefficient, r 0.9993
Standard deviation of the analytical signal, o 0.0031
Limit of detection, mg/kg 0.25
Limit of quantitation, mg/kg 0.76

Results and discussion

Ascorbic acid amount in candy caramel simples

Table 5 shows us experimental data on the amount of ascorbic acid in candy caramel
samples.

According to the technological process, 2000 mg of ascorbic acid were added to the
samples at the stage of cooling the caramel mass at a temperature of about 40 °C. For
comparative analysis, samples of caramel with ascorbic acid and with the addition (K4, K8)
or without addition (K3, K7) of chamomile and mint extracts were prepared.

According to the data on the Table 4, despite the usage in the technological process of
the manufacturing of high-temperature caramel, there are about 50% of the initial number
of ascorbic acid remained in samples.

Table 5
Ascorbic acid amount in candy caramel samples (n=4, P=0.95)
Added according Founded in Residue
Sample recipe. experiment RSD, amount
9 9 % 9
mg mg %
K3 2000 1179 £ 15 1.7 59.0%
K4 2000 1100 £ 13 2.0 55.0%
K7 2000 1325+ 16 2.3 66.3%
K8 2000 953+9 1.5 47.6%

It is known that ascorbic acid is a very volatile and thermolabile substance and is easily
oxidized by oxygen in aqueous solutions to dehydroascorbic acid [30]. A more complex
mechanism occurs in dehydrated food systems [31], which include caramel. Therefore, the
result is quite satisfactory. Further researches on the stability of ascorbic acid in the food
caramel matrix over time will allow us to assess the prospect of caramel production as a
prophylactic agent enriched with the required amount of vitamin.
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One of the conditions for using the Folin-Ciocalteu spectrophotometric technique is the
need for experimental values of optical density in the range that does not exceed the value
of optical density of a standard solution with maximum concentration. That is, in our case,
0.6 for a solution of gallic acid at a concentration of 500 pg/g. During the usage for
calculations of standard solutions with a concentration above 500 ug/g, the graduated graph
of the optical density dependence on the concentration of gallic acid becomes nonlinear.
During the analyzing objects when it comes to determining the total content of polyphenols,
this circumstance should not be logically significant. Indeed, if we have a similar nonlinear
dependence for a plant sample, we calculate the standard procedure with allowance for the
nonlinearity of the standard curve.

For a more detailed study of this issue, the procedure for defining TPC has been
modified. Thus, for a peppermint extract, instead of a single sample weighing 0.1 g in the
standard TPC determination procedure given above, 6 samples with a mass in the range of
0.06-0.35 g were used, and for the chamomile extract, respectively, 3 samples with a mass
in the range of 0.15-0.35 g. The results are shown in Figure 2
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Figure 2. Dependence absorbance of solution from weight of extracts in reaction
with Folin-Ciocalteu reagent
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As can be seen from Figure 2, for the chamomile extract, all samples have an optical
density in the range of the linearity of the graduated graph to a value of 0.6. The calculated
TPC values for each of the 3 samples were obtained in the range of 15.8-16.9 mg GAE/g
SW with an average value of 16.5 mg GAE/g SW. Approximation of the obtained linear
regression dependence with the inclusion of zero concentration allows obtaining a value of
17,1 mg GAE/g SW. This value is more statistically substantiated than the average value of
several measurements or even a single one.

In the case of peppermint extract, a nonlinear dependence of optical density on the
sample mass after 0.1 g was obtained. During the calculation of the TPC under the standard
procedure, even with the application of a nonlinear graduated graph, we obtain the
concentration for the same sample in the range of 31.3-55.0 mg GAE/g SW, which is
hardly a satisfactory procedure. We have some uncertainty about the size of the TPC
sample and its dependence on the size of the sample extract mass in the determination
procedure. During the usage of only a linear dependence, i.e. for a peppermint extract, it is
3 of 6 points in the range of 0.06-0.1 g and it has a TPC value in the range of 52.6-55.0 mg
GAE/g SW. During the approximation of the linear regression dependence, we obtain a
value of 55.0 mg GAE/g SW.

Thus, in order to obtain the correct values of the TPC of plant extracts, we have a
modification of the spectrophotometric procedure of determining the total content of
polyphenols from the Folin-Ciocalteu reagent, which includes the following:

1. Application of several samples of the test object instead of one with the variation of
the ratio of the Folin-Ciocalteu reagent: the reducing agent (polyphenols of a sample), with
the verification of the linearity of the analytical signal in the operating range of sample
concentrations;

2. The usage of the samples mass in the procedure, whose optical density of solutions
does not exceed the maximum optical density of the linear range of the graduated graph for
the standard solution;

3. Approximation of the dependence of the linear regression curve (with the inclusion
of a zero value) for obtaining statistically substantiated values of TPC.

Table 6 shows us TAC and TPC data for mint and chamomile extracts.

Table 6
Total antioxidant capacity, total polyphenols and flavonoids in Matricaria chamomilla L. flores
and Menthae piperitae folia extracts (n=4, P=0.95)

TAC RSD, TPC, RSD,
Extract mg AAE/ mg GAE/ % mg GAE/ %
g SW g SW g SW
Menthae 83.3+2.4 40.0+0.8 1.6 54.5+0.8 1.6
piperitae folia
Matricaria
chamomilla L. 48.4+1.6 23.3+0.5 2.5 17.1£0.6 1.3
flores

The values of TAC for comparability in the subsequent discussion of the results are
presented with the usage of two referential substances - ascorbic and gallic acids.
The obtained value of TPC 17.1 mg GAE/g SW for aqueous extract (1:10 w/w) of
Matricaria chamomilla L. corresponds properly to the values of 14.697 and 17.8 mg GAE/g
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SW, according to [14, 15], respectively. Also, there is satisfactory data comparability on the
total antioxidant capacity of TACs aqueous infusions of these plant samples that were
obtained also by the method of coulometric titration [32]. The values of TAC, expressed in
terms of the amount of electricity without the usage of referential substance, given by the
authors are 0.46 and 0.87 kC/100 ml infusion, compared to 0.53 and 0.91 kC/100 ml
obtained in this work for MCF and MPF, respectively.

According to the data on the Table 2, the peppermint extract has high antioxidant
properties of 72, 1% of the equivalent of ascorbic acid (mg AAE/g SW) and 71.8% of the
equivalent of gallic acid (GAE/g SW) compared with the same extract of MCF. The content
of polyphenols in the extract of MCF is 2.9 times less than in the extract of MPF. This is
due to the presence in the mint the content of substances that are stronger antioxidants
compared with the chemical composition substances of MCF.

Antioxidant properties of candy caramels

The results obtained from TAC and TPC for solutions of caramel samples are given in
Table 7. According to the data on the Table 7, the antioxidant properties of TAC and TPC
for the investigated samples of candy caramel vary in the same way as in the variety of
samples of caramel based on maltitol (K1-K4) and in a variety of samples of caramel based
on isomaltol (K5-K8). The various mechanisms of oxidative-reduction reactions, simulating
the action of radical oxidation are used in these methods of study of antioxidant properties.
Thus, in the determination of the TAC, the oxidation reaction with electrogenerated
bromine [25], occurs, while in the determination of the TPC, a Folin-Ciocalteau reagent
consisting of a mixture of molybdenum tungstic heteropoly compounds in which
molybdenum and tungsten, being in a state of oxidation of 6+, form molybdenum tungstic
heteropoly anions with an average state of oxidation of metals from 5 to 6 during the
reaction with the reducing agent [33]. Despite the different mechanism of action of the
reactions on which these methods of evaluation of antioxidant properties of systems are
based, there is a rather high positive correlation between the data obtained (Figure 3). This
indicates that the coulometric determination methodology for TACs is sufficiently adequate
for these purposes in the studied food systems. This conclusion can be made taking into
account the fact that there aren't almost any alternatives in application of the
spectrophotometric technique with the Folin-Ciocalteau reagent in relation to the definition
of polyphenols as antioxidants.

Table 7
Antioxidant properties of candy caramel samples (n=4, P=0.95)
Sample of TAC TPC,
candy mg AAE/ mg GAE/ R(,S/D’ mg GAE/ ROS/D’

caramel 100 g simple 100 g simple ’ 100 g simple °
K1 53+4 14+3 2.4 97+5 1.5
K2 178 +£2 75+5 2.6 132 +£4 1.7
K3 1781 £+ 56 603 + 10 2.8 1041 + 10 1.2
K4 1680 + 64 857+ 10 3.1 1546 + 13 1.5
K5 41 £8 8,6+2 3.6 2442 1.3
K6 365+9 165 £ 11 2.5 332+9 1.4
K7 1825+ 15 872+ 15 2.1 1340 £ 23 1.5
K8 1874+ 16 895 +12 1.9 1586 + 19 1.6
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However, it is necessary to make a significant remark regarding the presented in Table
7 data. The values for K1 and K4 samples are not consistent with the general values of
antioxidant capacity and polyphenols content, were selected in italics. Also, for samples
K3, K4, K6 and K7 the correction is required in the amount of the total content of
polyphenols.

Indeed, samples that are made on the basis of fructose and sugar substitutes (K1 and
K4 only) have the minimum values of TAC and TPC which are associated with the
oxidation of these substances. During the determination of TPC, these substances cannot be
attributed to compounds of phenolic nature, and as in the case of reduced sugars, metal
ions, ascorbic acid, etc., are considered to be concomitant substances, as indicated in the
methods of determination the total content of polyphenols by reaction Folin-Ciocalteu [34].
In the presence of such substances in complex food systems, correction should be made for
their presence during the determination of the TPC value of the entire system [23]. Thus,
the selected values of the TPCs of the K1 and K4 systems, which actually do not have any
polyphenolic nature in, are corrective for the TPC of other systems, given that these
systems are included in other as subsystems. The same applies to TAC, given that the
components of these samples are not antioxidants.

o
o 1800
£
® 1600
o °®
o
S 1400
E [}
< 1200
o /
€ 1000
]
< 800

600

400

200 /

N ad
0 200 400 600 800 1000

TPC, mg GAE/100 g sample

Figure 3. Correlation plots for TAC vs. TPC of candy caramel samples

For caramel samples K3, K4, K7 and K8, ascorbic acid which is present in the
formulation and makes its contribution to the TAC value as an antioxidant is not a
substance of the phenolic nature, which also needs correction for the determined values of
TPC caramel.
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Taking into account the foregoing, after making the necessary corrections, we obtain
the following values of TPC for samples of the final product 408 and 222 mg GAE/100 g of
the sample for caramel K4 and K8, respectively. These results indicate that despite the
higher value of TPC for the peppermint extract and its higher content in the mass of the
corresponding caramel, less value was obtained for the content of polyphenols for a
caramel sample that is based on this extract compared to chamomile extract samples. An
explanation of the obtained patterns in the values of TPC for these samples should be
sought in the tread mechanism of the interaction of ascorbic acid with polyphenols; an issue
requires more detailed researches than at the level of integral values of TAC and TPC.

For samples of caramel K2 and K6, in which there is no ascorbic acid, there is a
reverse trend, namely, a higher content of polyphenols in caramel based on mint. This
corresponds to the values of TPCs of aqueous extracts, and samples K2 and K6 were
enriched by them.

Conclusion

The following conclusions can be drawn, based on the obtained results:

1. As a result of the study of antioxidant properties of mint and chamomile extracts, it
was found that the peppermint extract has a larger antioxidant capacity of 40 versus 23.3
mg GAE/g SW due to the higher amount of polyphenolic compounds. This is evidenced by
the higher value of the total content of polyphenolic compounds of 54.5 and 17.1 GAE/g
SW, respectively.

2. Determination of the content of ascorbic acid in samples of candy caramel indicates
that, despite the application in the technological process of manufacturing the high
temperatures caramel, it was remained from 48 to 66% of the initial number of ascorbic
acid in the samples. This fact is the basis for the application of this technology for the
production of vitamin-rich caramel, and its use for prophylactic purposes.

3. Investigation of caramel samples with variation of the recipe components allowed us
to determine the correct values of the total content of polyphenolic compounds for two
samples of candy caramel: 408 mg GAE/100 g sample for caramel based on maltitol and
chamomile extract and 222 mg GAE/100 g for caramel based on isomaltol and peppermint
extract.

4. The procedure of spectrophotometric determination of the total content of
polyphenolic compounds in plant objects was modified for the purpose of obtaining
statistically substantiated results.
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Introduction. In this study, it was aimed to determine the
effects of different holding types and times on quality attributes
of oil obtained by extraction using Abencor system.

Materials and methods. Edremit and Uslu types of olives
which are widely grown in the region of Akhisar, constitute the
main material of the study. These two kinds of olives were filled
into plastic boxes or nylon sacks. After waiting for 0, 7, 14, 21
days, oils were extracted by using Abencor system. Free fatty
acid, peroxide value, UV absorption values (at 232 and 270 nm),
the amount of total phenol, refractive index, the amount of total
chlorphyll and carotenoid contents, fatty acid composition and
color values were determined in olive oil samples. Oxidative
stabilities and sensorial properties of olive oils were also
examined.

Results and discussion. The results indicated that loss in
quality of the samples, especially the Uslu variety, holded in
sacks. Total phenol content of olive oils were decreased
excessively during the holding time for both types of samples.
Although the majority of the chemical parameters fell within the
limits established by the Legislation. Chlorophyll and carotenoid
contents ranged, respectively from 0.7 to 8.69 mg/kg and from
0.7 to 3.44 mg/kg for Edremit olive oil and from 0.93 to 2.17
mg/kg and from 0.96 to 1.49 mg/kg. Oleic (C18:1), linoleic
(C18:2), palmitic (C16:0) and stearic (C18:0) acids found as
predominant fatty acids in all samples. Oil samples obtained
from Edremit variety on the first day of holding and the 7th day
of the holding period in sack were classified as extra virgin olive
oil. Also oil obtained from Uslu variety on the first day of the
holding period showed the caracteristics of extra virgin olive oil
according to the sensorial properties. Whereas other samples
were classified as virgin olive oil. The initial Induction Period
(IP) of Edremit and Uslu olive oils were 3.9 and 3.8 h. For Uslu
variety, it was observed a decrease during holding period at each
holding types until 21 th day. For Edremit variety, it was not
observed a significant decrease during holding period.

Conclusion. According to the results, the chemical
parameters analysed in the different samples are within the limits
established by the legislation, but vary during the holding period
and according to the variety.
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Introduction

Olive is a typical plant of Mediterranean countries grown in Aegean, Marmara,
Mediterranean and South East Anatolian regions of Turkey. Spain is leading the field in
olive oil production and olive growing. Italy, Greece and Turkey follow Spain in olive oil
production, respectively. The share of our country in world olive oil production is 5,8 %.
With mentioned the positive effects of olive oil on health by the experts, its consumption
gradually increase in countries with high level of income. Greece continues to lead the
ranking with 12.8 kg per capita per year. It is followed by Spain (11.3 kg), Italy (11.3 kg),
Portugal (10.5 kg), Cyprus (5.5 kg), Luxemburg (3.2 kg), Malta (3 kg), France (1.7 kg) and
Turkey (1.4 kg) [IOOC, 2015]. Period among the planting of olive tree and serving the
olive and olive oil to consumer includes extensive processes such as cultural applications
like using appropriate variety, planting and pruning and the other processes like harvesting,
transportation, pressing and holding. These processes directly affect both olive and olive oil
quality and the amount of product which might be obtained in the future.

In this study, it was aimed to determine the effects of different holding types and times
on quality attribute of oil obtained after the pressing. Edremit and Uslu type olive cultivars
which are widely grown in the region of Akhisar, Turkey that constitute the main material
of the study are harvested in 2012-2013 crop season. Their maturation index was indicated.
Then these two kinds of olives filled into boxes and nylon sacks and after waiting for 0, 7,
14, 21 days, oils were extracted by using Abencor system. Free fatty acid, peroxide value,
UV absorption values (232 and 270), the amount of total phenol, refractive index, color
values, the amount of total chlorophyll and carotenoid contents, fatty acid composition
were determined as analytical criteria in olive oil samples. The results of the analyses were
compared with the criteria given in the Communication for Edible Olive Oil and Olive
Pomace of Turkish Food Codex and International Olive Council Legislation and scientific
researches [Anon 2014; IOC 2015]. In addition, sensory properties and oxidative stability
were evaluated as quality criteria. Up to our knowledge there are rather limited studies
about determination the effects of holding times and types on olive oil quality so it’s
invented that these results elucidate to researchers.

Materials and Methods
Materials

Edremit and Uslu varieties of olive which are widely cultivated in Akhisar Region of
Manisa/Turkey were used. Olives were manually harvested randomly as 10 kg for each
variety at 2012 and 2013 harvest season. Harvested samples for each variety were put into
plastic boxes (53x37x31 cm) and nylon sacks (60x90 cm) and were kept inside of them for
0, 7, 14 and 21 days (Figure 1 and Figure 2). Samples were randomly taken from the plastic
boxes or nylon sacks for each analysis period. Then they were crushed by Abencor system
at Institute of Olive Researches, Bornova/lzmir. They were filtered and filled into the dark-
bottles and kept at 4°C until being analyzed. Each of the analyses were repeated three times
for each smple.

—— Ukrainian Food Journal. 2018. Volume 7. Issue 1

23



Food Technology

Figure 1. Olive samples holded in plastic boxes

Figure 2. Olive samples holded in nylon sacks

Maturation index

The MI of olive fruits was determined according to the method given in by Vinha et al.
[2005]. MI was calculated after visual colour inspection over a hundred randomly chosen
olives, according to the following formula: MI=(a x 0)+(b x 1)+(c x 2)+(d x 3)+(e x 4)+(fx
5)+(g x 6)+(h x 7)/100. Where a, b, etc. are the number of olives in each of the seven colour
classes from dark green to dark black.

Olive oil extraction by Abencor system

Oil was extracted using an Abencor laboratory mill (Polat Machinery Inc.), simulating
commercial oil extraction systems. Extraction process consisted of the following steps: fruit
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crushing and malaxation for 60 min at 35 £+ 1°C, two rounds of centrifugation, 60 s each at
3000 rpm, with 100 mL water added between rounds. After centrifugation, oils were
decanted, filtered, transferred into amber glass bottles and holded at 4 °C until analysed.

Determination of physical characteristics

Color valuesof the olive oil samples were determined in terms of L*, a*, and b* criteria
using Lovibond PFX880-Tintometer [AOCS 1993a]. The optical path lenght of the glass
cell was 1" for extra virgin olive oil. The refractive index values of the samples were
carried out using method of Turkish Standard 4960 EN ISO 6320 by Abbe Refractometer at
20°C [Anon, 2010].

Determination of quality criteria

The samples were analyzed after each holding times and types. Acidity (% as oleic
acid) and peroxide value (meq O./kg) of the virgin olive oil samples were carried out
according to the method reported by AOCS [1993b]. and Salvador et al. [2000]. UV
specific extinctions of K232 and K270 were determined by Anon [2014]. Chlorophylls and
carotenoids were determined colorimetrically following the method [Morello et al. 2004;
Beltran et al. 2005]. The maximum absorption at 670 nm is related to the chlorophyll
fraction and at 470 nm is related to carotenoid fraction.

Total phenol content

Total polyphenol content was analyzed as described [Gutfinger, 1981]. The phenolic
compounds were isolated from a solution of oil in hexane by extraction with a water/
methanol mixture (60:40, v/v). The Folin—Ciocalteau reagent was added to a suitable
aliquot of the combined extracts, and the absorption of the solution was measured at 725
nm. The results were evaluated in terms of gallic acid as mg GA/kg oil.

Fatty acid composition

Fatty acid compositions of the oil samples were determined by GC [AOCS, 1997].
Methyl esters were prepared by vigorous shaking of a solution of each olive oil sample in
n-hexane (0.2 g in 5 mL) with 0.5 mL 2 N methanolic potassium hydroxide solution.
Chromatographic analysis was performed on a Agilent Technologies 6890N Gas
Chromatograph (Hewlett-Packard Company, Wilmington, DE, USA), equipped with a
capillary column (Agilent 122-2362: 60 m x 0.25 mm x 0.25 pum), an injector split-splitless
and a FID detector. The carrier gas was nitrogen, with a flow rate of 25 ml/mn. Initial oven
temperature was 170°C, raised at 2°C/min to 210 °C and hold for 15 min. The temperatures
of the injector and the detector were held at 250 °C. Fatty acids were identified by
comparing retention times with those of standard compounds.

Measurement of oxidative stability

An automated Metrohm Rancimat apparatus model 743 (Metrohm, Switzerland)
capable of operating over a temperature range of 50-200°C was used for induction period
determination of oil samples. Fourteen oil samples were analyzed in the equipment at the
same time. For oxidative stability measurement, each oil sample (3.0+0.1 g) was weighted
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into the reaction vessel glassware. The conductimetry cells were filled with deionized water
up to 90 ml. Air was flown through the heated oil at different rates, depending on the
temperature. The flow rate of air was 20 1/h used for 120°C. Although this equipment
(Model 743 Metrohm) presents a cleaner system of procedure, the glassware was rigorously
cleaned between each run to avoid any contamination that would catalyze the peroxidation
[Anwar et al. 2003; Mateos ef al. 2006].

Sensory profile analysis

Sensory analysis was carried out by a panel of 10 selected trained judges of the Olive
Oil Research Institute, 9zmir, Turkey, coordinated by a panel head [IOOC, 2010]. The
sensory sessions were conducted in a sensory room equipped with 10 boots. Panellists
evaluated olive oil samples as their negative and positive properties on a scale from 0 to 5.

Statistical Analysis

The data was analyzed utilizing the PROC MIXED procedure of SAS [SAS, 2000]. To
find the treatment combination, means including all treatment combinations (holding time,
holding types) for each olive variety were generated using the PROC MIXED procedure
and these were compared to a control.

Results and Discussion
Physical caracteristics of olive oil samples

According to the different holding types and times, physical caracteristics of olive oils
obtained from Edremit and Uslu varieties which were harvested at the maturation index of
3.75 and 4.5 respectively, are given in Table 1 and 2.

L*, a* and b* values of olive oils were ranged between 19.9-85.81, 2.53-12.64 and
30.33-92.8, respectively. After holding period of the olive samples, L*, a* and b* values of
the olive oils increased at both type (Table 1-2). As regards to the statistical results, the
interaction of holding types and times was found significantly important for L*, a* and b*
values at Edremit variety while it was found significantly important only for L* and b*
values at Uslu variety (p<0,0001). The holding conditions and holding times of olives after
harvest, cultivar, soil, climate conditions, degree of ripeness and irrigation can affect color,
smell, taste and stability of oils [Kritsakis, 1998]. So, there are differences between initial
and subsequent color values of olive oil samples.

One of the physical purity criteria is refractive index values for natural olive oils.
Refractive index values of the samples wereamong 1,4696-1,4708. When compared with
initial values, there were a slight decrease for each variety due to the holding types and
times (Table 1-2).
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Table 1
Least squares means of holding times and holding types on color values (L, a*, b*) and refractive
index (RI) value for Edremit variety olive oil *

Source of variation L a* b* l;(l}o(lél;
Holding times, week

0 85,79 12,09 80,09 1,4704a

7 82,49 6,56 50,02 1,4702b

14 37,49 5,2 50,73 1,4698¢

21 45,53 6,07 60,81 1,4697¢

P-value <0,001 <0,0001 | <0,0001 0,0002

holding types

box 66,33 9,44 76,21 1,4699
sack 59,32 5,52 44,61 1,47
P-value <0,0001 | <0,0001 | <0,0001 0,24

holding timesxholding
types

0/b 85,77 12,12¢g 80,07d 1,4704

0/s 85,81f 12,06g 80,1d 1,4703
7/b 80,86¢ 11,61f 92,8e 1,47

7/s 84,12f 1,52a 71,24c 1,4704

14/b 55,09d 7,87¢ 71,13¢ 1,4698

14/s 19,9a 2,53b 30,33a 1,4698

21/b 43,62b 6,16d 60,84b 1,4696

21/s 47,44c 5,98¢c 60,77b 1,4697
P-value <0,0001 | <0,0001 | <0,0001 0,06

Within columns, means with different letters differ (P<0.05).
*Letters were not assigned to main effect Ismeans when interaction was significant
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index (RI) value for Uslu variety olive oil *

Source of variation L a* b* l;(l}o(lél;
Holding times, week
0 85,29 12,6a 82,19 1,4705
7 77,13 10,19b 73,63 1,4707
14 80,19 10,02b 74,81 1,4703
21 80,54 10,26b 74,68 1,4701
P-value 0,0006 0,0004 | <0,0001 0,11
Holding types
box 83,24 10,91 78,22 1,4704
sack 78,33 10,63 74,43 1,4703
P-value 0,0001 0,16 0,0001 0,0002
Holding timesxholding
types
0/b 85,35¢ 12,64 82,2 1,4706d
0/s 85,22¢ 12,56 82,17 1,4704c
7/b 84,4e 10,72 74,65¢ 1,4706d
7/s 69,86a 9,67 72,61b 1,4708e
14/b 83,64de 10,02 78,95¢ 1,4702b
14/s 76,73b 10,03 70,68a 1,4704c
21/b 79,55¢ 10,26 77,1d 1,4704c
21/s 81,53cd 10,26 72,25ab | 1,4698a
P-value 0,0001 0,15 0,003 0,001

Table 2

Least squares means of holding times and holding types on color values (L, a*, b*) and refractive

Within columns, means with different letters differ (P<0.05).
*Letters were not assigned to main effect Ismeans when interaction was significant

Quality criteria of olive oil samples

According to the quality indices (free fatty acids, peroxide value and UV absorption
parameters, K232 and K270), all samples were in line with the limit values for EVOO, OO
and RFOO set by the Turkish Food Codex on Olive Oils and Olive Pomace Oils [Anon,
2014].

As seen in Table 3 and Table 4, FFA of Edremit and Uslu type olive oils increased
constantly during holding time. In Edremit variety, FFA increased to 2.7 % from 0.62 %
and for Uslu variety it reached upto 1.33% from 0.25% at the end of holding period in
sacks. Regarding the influence of holding conditions, interaction of holding types and
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holding times affect FFA content of Edremit olive oil variety (p<0.0001) whereas in Uslu
olive oil variety only holding times affect FFA content (p<0.0001).It is thought that the
reason of the high free fatty acidity of the oil was arised from the mechanical injury of the
olives during harvest and the harms occurred during 21-days holding period.

Table 3

Least squares means of holding times and holding types on some analytical criteria and total
phenol content for Edremit variety olive oil *

FFA Total Total Total
52:;;?0(: (f%) as (me:(Yz /kg) (E!/<°1213c2m) (E!/<°1217c0m) chlorophyll |carotenoid | phenol
oleic acid) (mg/kg) (mg/kg) |(mg/kg GA)
Holding
times, week
0 0,62 4,88 1,69 0,06a 0,61 0,67 251,43
7 0,74 4,94 1,3 0,06a 6,59 2,77 87,28
14 1,6 34 1,7 0,18b 4,37 2,22 62,77
21 2,05 3,81 1,85 0,15¢ 4,21 2,25 44,27
P-value <0,0001 <0,0001 0,16 <0,0001 | <0,0001 <0,0001 <0,0001
Holding
types
box 1,06 3,98 1,48 0,1a 3,48 1,85 113,22
sack 1,44 4,54 1,78 0,12b 4.4 2,1 109,64
P-value <0,0001 0,0007 0,13 0,03 0,001 0,015 0,21
Holding
timesxholding
types
0/b 0,61a 4,83a 1,68 0,06 0,7a 0,7a 235,03f
0/s 0,62a 4,93a 1,7 0,06 0,52a 0,64a 267,83g
7/b 0,75¢ 4,9a 0,9 0,41 4,5b 2,11b 100,13e
7/s 0,73b 4,99a 1,7 0,82 8,69¢c 3,44c 74,39d
14/b 1,47e 3,11d 1,7 0,18 4,43b 2,34b 64,48¢c
14/s 1,73f 3,69¢ 1,7 0,18 4,3b 2,1b 61,06bc
21/b 1,41d 3,08d 1,67 0,13 4,31b 2,28b 53,26b
21/s 2,7¢g 4,55b 2,03 0,17 4,1b 2,22b 35,28a
P-value <0,0001 0,0034 0,33 0,18 0,001 0,0005 0,001

Within columns, means with different letters differ (P<0.05).
*Letters were not assigned to main effect Ismeans when interaction was significant
FFA: Free fatty acid, PV: Peroxide value

It is thought that free fatty acid values of the sample increased due to the activity of
lipolytic enzymes in the olive fruit. The activity of this enzyme is influenced from fruit
quality, climate conditions, maintenance requirements olives and process conditions
[Mateos et al. 2006].
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The effect of holding time and container type on quality of extra virgin olive oil have
reported by Mendez and Falquit [2007]. According to their findings, the acidity of olive oil
samples increased to 0.38% from 0.25% at the end of 6-month holding period in plastic
containers. It is thought that the differences among the results of the researches with
literature data depend to a number of factors as olive harvest time, applied technology,
preservation and holding conditions of olives.

Table 4

Least squares means of holding times and holding types on some analytical criteria and total
phenol content for Uslu variety olive oil *

FFA Total Total Total
gg:li;cgo(;f (% as (me P(\)] /kg) (E!/<°1213c2m) (E!/<°1217c0m) chlorophyll | carotenoid phenol
oleic acid) | M¢94V7HE (mg/kg) | (mg/kg) |(mg/kg GA)
Holding
times,
week
0 0,25a 6,09¢ 2,06 0,13a 1,04a 1 174,8a
7 0,47b 9,08a 2,27 0,14a 1,97b 1,22 69,82b
14 I,11c 8,28ab 1,9 0,17ab 1,58ab 1,02 59,37¢
21 1,31d 8b 2,62 0,23b 2,1b 1,37 20,22d
P-value | <0,0001 0,0015 0,12 0,04 0,03 0,007 <0,0001
Holding
types
box 0,78 8,19b 2,38 0,17 1,54 1,02 81,74
sack 0,79 7,53a 2,05 0,16 1,8 1,29 80,37
P-value 0,46 0,04 0,15 0,48 0,18 0,003 0,64
Holding
times-
xholding
types
0/b 0,28 6,39 2,1 0,13 0,93 0,96b 177,33
0/s 0,22 5,79 2,02 0,12 1,14 1,04b 172,26
7/b 0,48 9,49 2,37 0,15 1,76 1,13bc 71,48
7/s 0,47 8,68 2,18 0,14 2,17 1,3cd 68,16
14/b 1,09 8,66 2,37 0,2 1,41 0,72a 60,87
14/s 1,14 7,9 1,42 0,14 1,76 1,33cd 57,88
21/b 1,28 8,24 2,67 0,22 2,1 1,26¢ 17,26
21/s 1,33 7,76 2,57 0,24 2,14 1,49d 23,18
P-value 0,43 0,95 0,36 0,56 0,89 0,05 0,5

Within columns, means with different letters differ (P<0.05).

*Letters were not assigned to main effect Ismeans when interaction was significant
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The peroxide value underwent a significant increase up to the 7th day of holding for
both variety, then slowly decreased up to the 21th day in box and sack, probably due to the
fact that the newly formed oxidation products were further converted to secondary ones
(Table 3-4). But nevertheless, they did not exceed the legal limit of <20 meqO,/kg for extra
virgin olive oil set by the Anon [2014] and IOC [2015]. According to the statistical results,
the interaction of holding types and holding times was found important for Edremit olive
oil variety (p<0.05, Table 3), whereas for Uslu olive oil variety, the effect of holding times
and holding types were found significantly important (p<<0.05, Table 4). The peroxide value
of Edremit and Uslu type olive oils from different regions and different harvest period have
identified. Their peroxide value was changed between 3,01-8,05 meq O,/kg and 4,52-8,16
meq O,/kg, respectively [Yavuz, 2008]. It was observed that these values are similar to the
values in our study. It is known that oxygen in the aircausesa rise in peroxide value. Heat
and light accelerate these oxidative chemical reactions. Therefore, olives and olive oils
should not be exposed to the oxygen for a long time and should be kept in dark places at
1015 °C [Allalout et al. 2009].

The initial values of the coefficients K232 and K270 are between 1.68 and 0.06 for
Edremit variety and 2.12 and 0.12 for Uslu variety, within the limits permitted by the
International Olive Council Legislation [IOC, 2015]. In Table 3 and 4, it can be seen that
the effect of different holding times and holding types did not significantly affect the
changes in K232 value of both type(p>0.05). But it was found that holding types and
holding times had separately significant importance on the changes in K270 value of
Edremit olive oil, whereas only the effect of holding times on K270 value was found
significantly important for Uslu olive oil (p<0.05). K270 value of Uslu olive oil was
slightly exceeded the legal limit of <2.60 for virgin olive oil as required by IOC at 21th day
of holding [IOC, 2015] (Table 4). This occur due to the increase in the number of
compounds resulting from the degradation of the hydroperoxides, which is confirmed by an
increase of K270 value [Yavuz, 2008].

The natural pigments contents of the oils are important for the quality parameters
because they correlate with colour and play a key role as a factor of sensorial acceptability
among consumers. Virgin olive oil has a color changing among green-yellow to gold,
depending on the variety and the stage of maturity [Salvador et al. 2000]. They undergo
during fruit ripening and oil holding so they could be considered as a product freshness
indicator [Allalout et al. 2009]. As shown in Table 3 and Table 4, Chlorophyll and
carotenoid contents ranged, respectively from 0.7 to 8.69 mg/kg and from 0.7 to 3.44 mg/kg
for Edremit olive oil and from 0.93 to 2.17 mg/kg and from 0.96 to 1.49 mg/kg.

These results are in agreement with the findings of which reported that the chlorophylls
and carotenoids contents ranged, respectively from 0.05 to 1.52 mg/kg and 2.03 mg/kg for
Moroccan cultivars [Tanouti et al. 2011]. It should be noted that the values found for the
two pigments were low. This can be attributed to the geographical origin, olive cultivar,
fruit ripeness, soil and climatic condition and the processing procedures [Psomiadou and
Tsimidou, 2001]. Generally, oils obtained in irrigation regime had higher levels of
chlorophyll pigments that non-irrigated one. However, the content of carotenoids was less
affected by water supply [Baccouri et al. 2008]. Chlorophyll and carotenoid contents of
Edremit olive oils have been identified as 0.95-6.73 mg/kg and 1.51-5.13 mg/kg,
respectively. They reported that their contents decreased as maturation index increased
[Yorulmaz et al. 2013].

The effect of interaction of the type of holding types and holding times significantly
affected the changes in chlorophyll and carotenoid contents of Edremit variety (p<0.001,
Table 3), whereas for Uslu variety while the interaction of holding types and holding times
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affected the carotenoid content (p<<0.05, Table 4). For chlorophyll content, only the effect
of holding times was found statistically important (p<0.05, Table 4).

Total Phenol content of olive oil samples

The amount of total phenolic compounds in virgin olive oil is an important factor when
evaluating its quality, given that the natural phenols improve its resistance to oxidation, and
to certain extent, are responsible for its bitter taste [Baccouri ef al. 2008]. The concentration
of total phenols ranged between 35.28-267.83 mg/kg and 17.26—177.33 mg/kg for Edremit
and Uslu olive oil varieties, respectively (Table 3—4).The higher concentrations of total
phenol were found at the beginning of holding for both types. Then total phenols underwent
a decrease during holding period. The literature reports that their decrease is due to the
decomposition process and the oxidative activity of these compounds [Morello et al. 2004].
The most significant decrease of total phenol content occurred during holding in plastic
boxes for both types.

Generally, total phenol content of olive oils was lower according to the literature
reports. The characteristics of olive and olive oils during ripening have been examined and
they found total phenol content between 550.33-810.98 mg/kg in Edremit olive oil
[Yorulmaz et al. 2013]. In another study, total phenol content of “Bosana” extra virgin
olive oil was found between 248-409 mg/kg oil during 16 months of holding under the light
and dark [Del Caro et al. 2006]. Total phenol content of Edremit virgin olive oils were
found between 89.2—128.7 mg/kg harvested in 2005 [Andjelkovic et al. 2009]. This results
showed similarity with our results. These differences of total phenol content of virgin olive
oils are depending to the variety, climatic conditions, maturity index, irrigation, time and
type of harvesting, holding and processing technology [Boskou, 1996].

According to the statistical analyses results, it was determined that the interaction of
holding types and holding times affected the changes in total phenol content of Edremit
olive oil (p<0.001, Table 3). On the other hand, only holding time was found statistically
important on the changes in total phenol content of Uslu olive oil (p<0.0001, Table 4).

Fatty acid composition of olive oil samples

The major fatty acids found in Edremit and Uslu olive oils had oleic (C18:1), linoleic
(C18:2), palmitic (C16:0) and stearic (C18:0) acids. These predominant fatty acids were
ranged in all samples between 70.05-71.97 %, 10.22—-12.13 %, 12.40-13.87 %, 2.01-2.62
%, respectively. The distribution of fatty acids in the samples was in agreement with the
Turkish Food Codex on Olive Oils and Olive Pomace Oils [TFC, 2014/53]. Palmitoleic
(Cl16:1), heptadecanoic (C17:0), heptadecenoic (C17:1), linolenic (C18:3), arachidic
(C20:0) and gadoleic (C20:1) acids were determined in low amounts.

In Edremit and Uslu virgin olive oils, total SFA, MUFA and PUFA were almost stable
due to the different holding types and times as seen in Table 5 and Table 6. The samples
showed the lowest total PUFA (10.7-12.05 % for Edremit, 12.16-12.67 % for Uslu) and
the highest total MUFA (71.80-73.32 % for Edremit, 71.31-71.99 % for Uslu). As for that
total SFA, it varied between 15.77-16.42 % for Edremit and 15.34-16.26 % for Uslu
(Table 5-6). Fluctuations in total SFA, MUFA and PUFA contents observed in olive oil
samples are related to holding conditions (Table 5—6). The holding times did not affect their
contents in both types. The effect of the intereaction of holding time and type was found
statistically important on the changes of total MUFA and PUFA contents of Edremit olive
oil (p < 0.05, Table 5), whereas holding time caused significant effect for SFA and PUFA
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contents and also interaction of holding time and type was found important on the changes
of total MUFA contents of Uslu olive oil (p < 0.05, Table 6).

The fatty acid profiles of our samples were also in good agreement with values
obtained for the same varieties in some other studies [Allalout et al. 2009;Yorulmaz et al.
2014]. Some characterization of Turkish olive oils have been investigated by Yorulmaz et
al. [2014]. As they reported, average oleic, linoleic, palmitic and stearic acids of Uslu and
Edremit olive oils were 72.34-71.57%, 10.18-10.37%, 12.65-12.98% and 1.70-2.25%,
respectively. the total SFA, MUFA and PUFA contents in different cultivars of Spanish and
Greece olive oils have been identified as 14.22-20.18%, 61.24-76.61% and 8.82—13.56%,
respectively [Allalout et @l.2009]. Total SFA, MUFA and PUFA contents were 15.5 %,
73.3 % and 8.6 % in different cultivars [Mendez and Falquii, 2007]. Total SFA, MUFA and
PUFA contents of Edremit olive oil were 12.59 %, 74.29 % and 8.93 %. They also
indicated the major fatty acid as oleic acid (72.78 %) in Edremit olive oil [Matthaus and
zcan, 2011]. The fatty acid composition of olive oil varies widely depending on the
cultivar, maturity of the fruit, altitude climate and several other factors [Matthaus and
zcan, 2011]. Various factors such as harvest period, cultivar and origin affect the
formation of the main fatty acids of olive oil in different ways [Bruni et al. 1994].

Table 5
Least squares means of holding times and holding types on total fatty acids composition
(Totals SFA, MUFA and PUFA) for Edremit variety olive oil *

Totals
Source of variation SFA o PUFA
(%) MUFA (%) (%)
Holding times, week
0 16,38 71,86 11,81
7 15,91 72,96 11,02
14 16 72,07 11,88
21 16,1 72,19 11,62
P-value 0,18 0,0003 <0,0001
Holding types
box 16,15 72,41 11,43
sack 16,1 72,13 11,73
P-value 0,44 0,01 0,0005
Holding timesxholding
types
0/b 16,42 71,8a 11,9de
0/s 16,34 71,92a 11,72¢
7/b 15,93 73,32d 10,7a
7/s 15,89 72,59¢ 11,33b
14/b 15,81 72,16b 11,94de
14/s 16,2 71,97a 11,82cd
21/b 16,43 72,34b 11,19b
21/s 15,77 72,04ab 12,05¢
P-value 0,07 0,05 0,0003

Within columns, means with different letters differ (P<0.05).
*Letters were not assigned to main effect Ismeans when interaction was significant
SFA: Saturated fatty acids, MUFA: Monounsaturated fatty acids, PUFA: Polyunsaturated fatty acids
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Table 6

Least squares means of holding times and holding types on total fatty acids composition (Zotals
SFA, MUFA and PUFA) for Uslu variety olive oil*

Totals
Source of variation o MUFA PUFA
SFA (%) (%) (%)
Holding times, week
0 15,77ab 71,84 12,48ab
7 16,21a 71,47 12,29b
14 15,43b 71,81 12,61a
21 15,44b 71,9 12,62a
P-value 0,03 0,004 0,02
Holding types
box 15,69 71,8 12,55
sack 15,73 71,7 12,48
P-value 0,83 0,14 0,15
Stoarge timesxholding
types
0/b 15,68 71,93cd 12,6
0/s 15,86 71,75bc 12,36
7/b 16,26 71,31a 12,41
7/s 16,15 71,62b 12,16
14/b 15,34 71,97cd 12,62
14/s 15,51 71,64b 12,6
21/b 15,49 71,99d 12,57
21/s 15,39 71,8bcd 12,67
P-value 0,84 0,02 0,2

Within columns, means with different letters differ (P<0.05).
*Letters were not assigned to main effect Ismeans when interaction was significant

Oxidative Stability of olive oil samples

The Rancimat method is an accelerated stability test that provides very useful
information about the resistance of oil to oxidation [Beltran et al. 2005]. In Figure 3 is
given the changes of IP values at 120°C for Edremit and Uslu olive oils obtained according
to the different holding types and holding times. The initial IP of Edremit and Uslu olive
oils were 3.9 and 3.8 h. For Uslu variety, it was observed a decrease during holding period
at each holding types until 21 th day. At 21th day, there was a slight increase from 1.8 h to
2.1 h in box and 1.9 h to 2.7 h in sack. This caused that nonhomogenous sampling. For
Edremit variety, it was not observed a significant decrease during holding period.
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Figure 3. Changes of induction period (hour) of Edremit and Uslu Olive Oil Varieties according

to the different storage types and times

UO - Uslu variety first day of harvest

EO — Edremit variety at first day of harvest

U7B — Uslu variety holded at 7 days in box,

E7B — Edremit variety holded at 7 days in box

U7S — Uslu variety holded at 7 days in sack

E7S — Edremit variety holded at 7 days in sack

U14B — Uslu variety holded at 14 days in box

E14B — Edremit variety holded at 14 days in box

U14S — Uslu variety holded at 14 days in sack

E14S — Edremit variety holded at 14 days in sack

U21B — Uslu variety holded at 21 days in box

E21B — Edremit variety holded at 21 days in box

U21S — Uslu variety holded at 21 days in sack

E21S — Edremit variety holded at 21 days in sack

IP of Frantoio cultivar olive oil was determined 3.7 h at 120°C [Mateos et al,
2006]. This finding is similar with our initial IP results. As the ripening occurs, the oil
stability decreases according to the results described previously [Gutierrez ef al, 1999].

Sensory Profile of olive oil samples

According to the results of sensory evaluation, two positive attributes of Uslu olive
oil as fruitiness and pungency was found higher at Oth day. On the other hand, negative
attributes as fusty-humid and winey of Uslu olive oil were found higher at 14th day holding
in box (Table 7). All olive oil samples were located at mature index.
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Table 7

Negative and Positive Sensorial Properties of Edremit and Uslu olive oil varieties according to
the different holding times and holding types

‘ Hollding Holding Negative properties
Variety (’&::{s) Types SIZ([ilil::gnt Fusty-humid | Winey V“X) ?)td Rancid | Others
Uslu 0 - - - - - - -
7 box - 2 - - 1,9 -
14 box 0,75 2,5 3,2 - - -
21 box 3,3 2 - - - -
7 sack - - 2,5 - - -
14 sack 3 - 1 - - -
21 sack 2,7 1,25 2,5 - - -
Edremit 0 - - - - - - -
7 box - 1,5 - - - -
14 box - 2,4 - - - -
21 box 2 - - - - -
7 sack - - - - - -
14 sack 2,25 - 2 - - -
21 sack - 2,5 3 - - -
Variety I-!I?ilrcrllier;g Holding ‘ P(‘)sitive properties ‘
(week) Types | Fruity | Bitter | Pungent | Maturity
Uslu 0 - 3,5 0,5 2 mature
7 box 2,15 - 1,3 mature
14 box 1,5 - - mature
21 box 1,4 - - mature
7 sack 2 - 1,3 mature
14 sack 1,4 - 1,6 mature
21 sack 1,85 - - mature
Edremit 0 - 2,75 - 1,5 mature
7 box 2,45 - 1,5 mature
14 box 2 0,5 - mature
21 box 2 - - mature
7 sack 3,1 1 1,5 mature
14 sack 2 - - mature
21 sack 1,5 - - mature

According to the Table 8, while Edremit olive oil at initial day of holding, 7th day in
sack and Uslu olive oil at initial day of holding were taken a part of extra virgin olive oil,
other samples were classified as virgin olive oil according to the IOOC Method [I0OC,
2010]. Fruity score ranged from 1.4 to 3.5 for both olive oil samples. Fruit score were
determined score as from 1.8 to 3.2 in Cornicabra virgin olive oils [Salvador et al. 2000].
Generally, muddy-sediment occurred at the latest holding times as 14th and 21th day for
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both types. One of the negative attributes wet wood was not perceived in any sample (Table
7). Additionally, intensity of rancid was only determined in Uslu olive oil on 7th day of
holding at box.

Table 8
Limits established for Median of defect and fruity attribute (I0C, 2015)

. Median of
Median of defect the fruity attribute
Extra virgin olive oil Me=0 Me>0
Virgin olive oil 0<Me=<3.5 Me>0
Ordinary virgin olive oil 3.5<Me<6.0
Lampante virgin olive oil Me>6

The sensory caracteristics of bitterness and pungency are due to the activation of taste
receptors and trigeminal nerve endings associated with taste buds in fungiform papillae,
sensitive to chemical stimuli. In virgin olive oils, these sensations are related to the
presence of phenolic compounds and can persist for rather long times after deglutition,
showing a clear after-effect that can greatly vary among olive oils in intensity and duration
and might affect consumer acceptance [Nieto ef al. 2010].

Researches showed that the main reason of quality reduction in the olives which are
holded before being processed is the increase in acidity and peroxide number [Cimato,
1990; Garcia et al. 1996].

Conclusion

The evaluation of the influence of holding types and times of olives on quality
parameters and oxidative stability of olive oils is important for exhibit the requirement to
not holding olives long time at inconvenient conditions. This study is also of great interest
to the local industrial sector and consumers. Quality criteria of olive oils becomes much
closer or exceeds the upper legal limits due to negative factors such as harvesting olives at
inappropriate maturity index, the long holding period until processing, transport stage after
harvesting. In addition to these, producer awareness has also effect on changes of olives
quality criteria. Therefore, harvest should be made with appropriate methods and then
olives transport to the place of processing and be holded in properly packaged without
losing time. At this point, it is not the right approach to say that olive producers has the
same consciousness in each region.

Post-harvest transport stage is the stage that showed the most increase the amount of
free fatty acidity and oxidation as a result ofthe continued respiration in fruit and hydrolytic
degradation.

According to the results, the chemical parameters analysed in the different samples are
within the limits established by the legislation, but vary during the holding period and
according to the variety. With respect to holding type, the acidification and oxidation of the
olive oil increase during holding in sack. When compared two types of olives, Edremit
variety has higher quality than Uslu variety in terms of phenolic compounds, peroxide
value and thereby oxidative stability. The scores of positive sensorial properties of Edremit
variety are higher, as well.
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It is seen that the traditional olives holding methods using generally at villages and
towns are not suitable for stability and quality of olive oils obtained from these olives. As a
consequence, oxygen and light induce a rapid deterioration in sacks and boxes. Likewise,
acidification, loss of phenolic compounds, oxidative rancidity and sensorial quality is
favoured. However, olives should be holded at concrete and smooth surfaced panes or
under plastic bedstead for not more high than 10-12 cm, after harvesting up to one or two
months at maximum. The most important issue for the holding of olive is to provide getting
the air and not be crushed.
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Introduction. The research was conducted to determine the
influence of sweeteners on the rheological and qualitative
characteristics of ice cream.

Materials and methods. Mixtures of cream-based ice cream
and aromatic ice cream with sugar, a mixture of molasses
(glucose-fructose syrup and molasses caramel), erythritol and
sorbitol, as well as their compositions were investigated .
Rheological characteristics were studied by rotational
viscometry.

Results and discussions. The viscosity of creamy and
aromatic ice cream increased in the case of a complete
replacement of sugar by syrup starch. The ability to restore the
structure of such systems during measurements in the mode of
gradual decrease of the rate of displacement increased and ranged
from 110.3% to 112.4%, which corresponds to reopectic
behavior. However, the effective viscosity of ice-cream with
polyols decreased compared to control, and the restoration of the
structure of these systems was only 46.8 and 55.9%. In the case
of combining a mixture of molasses with erythritol or sorbitol in
equal ratios in cream-based ice cream, an increase in the effective
viscosity for the degree of regeneration of the structure was
recorded 81.9 and 87.0%, respectively.

A certain correlation was found between the effective
viscosity and the physical and chemical parameters of ice cream.
Thus, in the range of recommended values of effective viscosity
of mixtures of ice cream of different chemical composition, the
loss rate was not less than 60% of the periodic production
method. It should be noted a slight decrease in the loss of ice
cream in the case of the use of stomach molybdenum, which can
be compensated by its combination with polyols.

The highest defilement was found in samples of ice cream
with erythritol and sorbitol, and the lowest — in the case of a
mixture of molasses . The combination of erythritol with a
mixture of molasses was the highest technological effect.

The resistance to melting of cream ice cream with polyols
declined to 44.1 min. with erythritol, and 45.2 min with sorbitol
and raised for ice cream with a mixture of molasses up to 54.1
min. (control — 48.2%). For aromatic ice cream a similar pattern
has been obtained.

Conclusions. The use of polyols and patch compositions
makes it possible to adjust the degree of sweetness of the finished
product and to formulate the specified physical and chemical
characteristics of the mixtures and ice cream.
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Introduction

The processes of formation and stabilization of the structure of ice cream are
significantly influenced by the physical and chemical characteristics of the mixtures subject
to further thermo mechanical treatment. The content of fat, sugar, dry skim milk and the
stabilizer of the structure determine the technological properties of the mixtures and the
quality indices of the finished product. Within certain species of ice cream groups there are
certain requirements for the range of the content of each of these components, in particular,
to the mass fraction of sugar. It is the presence of fat, sugar, dry skim milk and the stabilizer
of the structure determines the technological properties of the mixtures and determines the
quality indices of the finished product.

Within certain species of ice cream groups there are certain requirements for the range
of the content of each of these components, in particular, to the mass fraction of sugar.
Thus, its content in milk-based ice cream is usually not less than 14—15.5%, and in ice-
cream aromatic and fruit-berry — about 25-28%. Thus, sugar serves not only as an intensive
sweetener, but also adds dry matter to the composition of the product, which accounts for a
percentage of their total content of about 35% for sealants, about 50% for dairy ice cream
and up to 80—-85% for aromatic and fruit and berry ice cream. Therefore, the purpose of the
study is a comparative analysis of the technological efficiency of sweeteners of different
origin for use in the composition of ice cream and aromatic sugar free [1, 2].

Literature review

It is important for consumers demanding organoleptic parameters and composition of
ice to reduce its sweetness and glycemic index. Therefore, partial or complete replacement
of sugar by other sweeteners for the preservation of the characteristic of the product of
organoleptic and physical indicators of quality is an urgent task in the field of ice cream
production. Sorbitol, xylitol, maltitol, erythritol, isomalt and other polyols are a good
alternative to sugar, characterized by a moderate degree of sweetness, effectively affect the
cryoscopic temperature of the product, are stable and soluble in water, are well digested,
give the foodstuff a cooling effect [3].

Thus, according to the results of organoleptic evaluation of ice cream with polyols, a
rather pleasant moderate sweetness of such a product without sugar (Maltisweet) was noted,
compared with the excessive sweetness of the traditional composition of ice cream [4]. At
the same time, consumption of polyols per day more than 20 g often leads to
gastrointestinal disorders, diarrhea, bloating and other complications. Therefore, according
to Codex Alimentarius, a product containing polyols should be marked accordingly with
respect to the possible mitigating effect [5].

According to the recommendations of the American Dietetic Association, the
consumption of sorbitol in quantities greater than 50 g, mannitol — in excess of 20 g, and
isomalt — more than 40 g per day is considered superfluous. At the same time, there are no
restrictions for laktitol, maltotol and erythritol. Of course, the daily requirement of polyols
depends on age, weight, and the state of human health. Older people suffering from
diabetes suffer from constipation, so restrictions on the use of polyols are individual and
different for each person [6].

More known in the composition of ice cream as a sweetener molasses starch. It is
obtained by sequential cleavage of macromolecules of starch by enzymatic hydrolysis to
the desired carbohydrate composition and dextrose equivalent. Functional characteristics of
molasses and syrups vary depending on the dextrose equivalent, which is directly related to
the degree of hydrolysis of starch in the production process.
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According to the results of previous studies, the authors found the expediency of using
in the composition of ice cream a composite mixture of high-soluble molasses of the brand
HFCS-42 (glucose-fructose syrup) and molasses of low degree of sucrose HFCS-30
(carbohydrate molasses) for the ratio of 30:70. Such mixture provides a proper degree of
sweetness (0.7 units) and at the same time essentially structure mixtures of ice cream in the
presence of higher sugars in the low-soluble molasses. The effective viscosity of mixtures
of creamy ice cream with the specified composition of patches reached 1085.45 mPa-s, and
mixtures of aromatic ice cream — 291.6 mPa-s, which are the recommended values for these
types of ice cream [7].

Rheological characteristics of mixtures of ice cream of various composition, as well as
the influence of individual components and technological regimes on the viscosity of
mixtures were the subject of study since the 20-ies of the last century. Rheological
characteristics of mixtures of ice cream of various composition, as well as the influence of
individual components and technological regimes on the viscosity of mixtures were the
subject of study since the 20-ies of the last century. So, F.F. Sherwood, H.L. Smallfield,
G.D. Turnbow and K.W. Nielson describes the influence of technologically important
parameters (temperature and duration of pasteurization, maturation of mixtures, pressure
and temperature of homogenization, chemical composition of mixtures, etc.) on the
rheological characteristics of mixtures for the production of classical ice cream on a milk
basis [8, 9]. But, given the progressive changes in ice cream technology for almost 100
years, the results of these studies can only be used as general information. The use of
stabilizers and stabilization systems, sweeteners, the improvement of classical technologies
and technical innovations require further study of all factors affecting the quality indicators
as mixtures for the production of ice cream and finished product.

So, already in our time, Arbuckle, W. S. found that the viscosity of the mixture is a
function of the composition (mainly of fats, stabilizers and sugar), the conditions of
treatment (mainly pasteurization, homogenization and maturation) and the temperature of
the mixture. He also believed that the effective viscosity of the mixture consists of a
structural component that dissipates during the mixing process and a plastic component
fluctuating in the range from 50 to 300 mPa-s. This effective viscosity at rest or at low
shear rates is partly due to various phenomena (aggregation of fat globules, free water
content, etc.) that increase viscosity with a decrease in the rate of displacement, including
due to thixotropic properties of mixtures [10]

Moser R. etc. studied the influence of polyols and guar gum on the rheological
characteristics of their aqueous solutions. The behavior of these mixtures was estimated by
measuring the shear under the action of constant and oscillatory stresses, as well as after the
freeze / thawing cycle of the prototype samples. An increase in the relative viscosity of
guaric solutions in the case of addition of polyols and increase of their concentration is
established. The exception is the system of mixtures for the ratio between 40 g/100 g of
sorbitol and 1 g/100 g of guar gum, in which the viscosity decreases. Studies of systems
after their freezing / defrosting showed no change in visco-elastic properties of solutions
[11].

In China (Tianjin University) it has been found that for a specific molar concentration
of polyol, the density and viscosity of such solutions decrease as the temperature rises. In
the case of heating the solutions, the thermal energy of the molecules and the distance
between them increases, and, accordingly, the density and viscosity decrease. At the same
time, the density and viscosity of the mixtures, respectively, increase with increasing
concentration of solutions. As the temperature rises, the viscosity of the solutions of
polyhydric alcohols decreases nonlinearly, whereas the density decreases linearly. By
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gradually increasing the number of carbon atoms in polyols (erythritol, xylitol, mannitol,
and maltitol), their molecular weight increases accordingly, which leads to an increase in
the viscosity of solutions at a specific molar concentration and temperature [12].

Siefarth etc. have proved that the addition of sucrose, polyols and fillers contributes to
enhancing the perception of the aroma of aqueous solutions of relatively pure water. The
relationship between taste and viscosity was not found in solutions with low viscosity [13].

The authors have previously studied the rheological characteristics of cream and
aromatic ice cream with complete and partial replacement of sugar on starch molasses. It is
proved that the degree of saccharification of molasses significantly affects the structural
and mechanical properties of mixtures. The content of higher sugars in the low-degree of
saccharification, in contrast to glucose-fructose syrup, containing the vast majority of
monosubstances, contributes to a better structuring of mixtures in terms of effective
viscosity. Excessive viscosity of mixtures with molasses caramel requires its combination
with high-soluble molasses at a ratio of 30:70, which ensures the effective structuring of
mixtures and gives the moderate sweetness of ice cream to cream and aroma, compared
with control samples [14].

Consequently, it is evident that it is expedient to replace the sugar in the ice cream
component with the technological-functional ingredients — polyols and starch molasses. At
the same time, there is no comparative assessment of their impact on the quality of mixtures
and ice cream both individually and in composition.

In the article a comparative analysis of the influence of polyols (sorbitol and erythritol)
and a mixture of starch packs of different degrees of sucrose (glucose-fructose syrup and
caramel molasses) on the physical parameters of cream and aromatic ice cream and
mixtures for their production are given.

Materials and methods

For control of samples of creamy ice cream, a typical prescription with a mass fraction
of fat was chosen — 10%, dried skim milk residue — 10%, sugar — 14% and stabilization
system (Cremodan SE 709, Danisco) — 0,5%.

For the study of ice cream on the basis of sugar syrups for control sample, an aromatic
mixture with a mass fraction of sugar of 28% and gelatin in the amount of 0,5% of the total
mass of the mixture was chosen as the control sample.

In experimental samples, sugar was completely replaced by a mixture of glucose-
fructose syrup (HFCS-42) and carotene molasses (HFCS-30) for a ratio of 30:70 and
polyols of erythritol and sorbitol, based on dry matter.

Ice cream mixtures were prepared according to the classical technological scheme: they
were pasteurized at 85+2 °C for 2—3 minutes, cooled to a temperature of 4+2 °C and, at the
same temperature, matured for 12 hours. The content of sweeteners in mixtures of ice
cream is shown in Table 1.

The defilement of soft ice-cream (S, %) was determined by the weight method and
calculated by the formula [15]:

m, —m
S=—2—-100%
m
where m,, — the mass of a mixture of ice cream of a certain volume, g; m — weight of ice

cream of the same volume, g.
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Table 1
Mixes of ice cream with various sweeteners

Sample number | Mixtures type and sweetener content
1 Control 1 (ice cream) (sugar=14 %)
2 Ice cream (starchy syrups=14 %)
3 Ice cream (erytritol=14%)
4 Ice cream (erytritol=7 % =+ starchy syrups=7%)
5 Ice cream (sorbitol=14 %)
6 Ice cream (sorbitol=7% + starchy syrups=7%)
7 Control 2 (aromatic ice cream) (Sugar=28 %)
8 Aromatic ice cream (erytritol =28 %)
9 Aromatic ice cream (sorbitol=28 %)
10 Aromatic ice cream (starchy syrups=28%)

The viscosity characteristics of ice cream mixtures were determined on the rotating
viscosimeter "REOTEST 2.1" with the cylinder cylinder measuring system by removing the
curvatures of the kinetics of deformation (flow) at a temperature of 20 °C. Measuring
cylinder (rotor) S1 was selected in such a way that the gradient layer was distributed over
the entire thickness of the product layer located in the annular gap of the viscometer gauge.
The measurement of the shear stress was carried out in twelve values of the shear rate y in
the range from 3 to 1312.2 s with successive incremental rates of shear rate, endurance at
the highest speed and subsequent successive gradual reduction of velocities [14].

Resistance to melting was determined by the modified method by L. D. Buldenko. Ice
cream samples in the form of cylinders with a diameter of 35 mm and a height of 50 mm
were pre-maintained at -25 °C for 24 hours. After that, they were warmed at a temperature
of 20 ° C [16] on stainless steel grates with apertures of 2.5 mm in size. Samples were
placed with a measuring cylinder. The time of occurrence of the first drop "float" and the
time of leakage of 10 cm? "float" were fixed.

The size of the air bubbles was determined by microscopy for an increase of x = 150. A
sample of ice cream was applied to the calibrated chamber Goryaev's grid, covered with a
cover glass from above, and a bubble size was calculated in four to seven fields of view.
The average diameter of the bubbles was calculated by the diameter of the particles in an
amount not less than 400 in the five-seven fields of view [16].

Organoleptic evaluation of ice cream samples was carried out qualitatively and
quantitatively (on a 10-point scale) [15].
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Results and discussions

Replacing sugar with polyols and molasses due to increasing the viscosity of
unpermoited water in hardened ice cream can prevent recrystallization of water and lactose
due to violation of temperature regimes of storage and the emergence of consistency defects
— sandy and coarse-crystalline structure. Therefore, the dynamics of changes in the
effective viscosity of mixtures for the production of ice cream of different chemical
composition with successive incremental increase and subsequent decrease of the shear rate

y in the range from 3 to 1312.2 s was investigated.

The rheological characteristics of the samples under study are given in Table 2

Table 2
Rheological characteristics of the studied systems
Sample =, (1312, G, | T,
mPa-s mPa-s mPa-s
Mixtures of ice cream
1 896,9 51,35 782,1 336
2 1085,45 57,24 1197,2 370
3 815,4 34,93 381,5 351
4 982,65 39,20 804,31 354
5 616,8 39,88 344,5 404
6 864,41 38,81 752,32 392
Mixtures of aromatic ice cream
7 2523 6,2 193,5 152
8 198,52 3,48 83,6 163
9 177,32 5,91 83,74 185
10 291,6 7,8 327,9 185

The nature of the destruction of the structure of the studied food systems in the process
of measuring the effective viscosity, for example, of mixtures of cream and aromatic with
complete replacement of sugar on the syrup of starch and on polyols is shown on Figure 1,
Figure 1.1, Figure 2.1 and on Figure 2 .
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Figure 1. Dynamics of the change of effective viscosity of mixtures for the production of cream
ice cream with various sweeteners
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Figure 1.1. Dynamics of the change of effective viscosity of mixtures for the production of cream
ice cream with various sweeteners
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Figure 2. Dynamics of the change of effective viscosity of mixtures for the production of
aromatic ice cream with various sweeteners
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Figure 2.1. Dynamics of the change of effective viscosity of mixtures for the production of
aromatic ice cream with various sweeteners

According to the results of the study, thixotropic properties revealed samples of control
cream and aromatic mixtures and mixtures with molasses and polyols. For these samples, in
the process of rheological research, the gradual destruction of the structure and the
corresponding reduction of the effective viscosity (13) in comparison with the initial values
(n) with the subsequent partial restoration of the structure is characteristic. The complete
replacement of the traditional sweetener with polyols, in turn, contributes to reducing the
viscosity of the mixture and the ability to restore its structure. Thus, for ice cream, the
cream's ability to restore the structure of the control sample is 87.2%, and for creamy ice
cream with a complete replacement of sugar for erythritol and sorbitol — only 46.8 and
55.9% respectively.

At the same time, the food systems containing a mixture of strains, can not only almost
completely restore the structure but also reveal weak reopectic properties. The latter are
manifested in increasing the effective viscosity in the shear rate reduction mode (1) by
10.3% for creamy ice cream and 12.4% for aromatic ice cream for complete replacement of
sugar compared to the initial values (n).

In the case of the simultaneous use of a mixture of polyethylene tubes (samples number
4 and number 6), the process of structuring becomes more pronounced. Thus, the initial
viscosity of the mixtures is 982.65 mPa-s for ice cream with molasses and erythritol and
864.41 mPa's for ice cream with molasses and sorbitol in equal proportions. The
reproducibility of the structure of these samples is quite high and reaches 81.9 and 87.0%,
respectively. That is, the structure of mixtures with complexes of sugar substitutes of
different origin allows to partially or completely restore the structure of the formed portions
of soft ice-cream before quenching, which significantly increases the quality of its quality
[5].

For mixtures of ice cream of classical species (milk ice cream, creamy ice cream,
sundae) at a temperature of 20 °C and a shear rate y = 3 s, the relative viscosity of the
mixtures should be about 200, 600 and 1200 mPa-s with respectively. For mixtures, the
aromatic effective viscosity is much lower and can reach only 250 mPa-s [1]. The viscosity
of all the specimens examined was within the recommended values, except for cream and
aromatic mixtures with starch molars whose viscosity exceeded the norm. But the latter can
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be used effectively to regulate the structural characteristics of ice cream eskimo, which
should be more dense and form-resistant.

Physical parameters of ice cream made from samples of mixtures (see Table 1) are
shown in the table. 3

Table 3
Physical indicators of ice cream with various sweeteners
(P>0.95; n=3)
Indicator Sample number
1 2 3 4 5 6 7 8 9 10

Overrun, % 77,21 76,0 | 82,1 | 79,0 | 80,1 | 79,5 | 73,5 | 78,3 | 77,5 | 72,1

+20 | 23| £1,9 | +1,3 | +1,9 | £1,8 | £1,8 | 1,1 | £0,9 | £1,9
Resistance to 48,2 | 54,1 | 44,1 | 46,3 | 45,2 | 46,4 | 28,0 | 22,3 | 23,4 | 29,0
melting, s +1,4 | £0,7 | £1,0 | £1,1 | £0,9 | £0,9 | £0,6 | £0,5 | £0,7 | £0,6

Average diameter | 45,7 | 50,2 | 22,1 | 32,8 | 25,2 | 34,2 | 51,1 | 27,8 | 28,1 | 30,2
of the bubbles, um | +1,0 | £1,1 | £0,6 | £0,7 | £0,6 | £0,6 | £0,7 | £0,9 | £0,8 | £0,9
The temperature 351140 |-75|-55|-6,0 |-42 |-50|-7,5]|-7,1 | -6,5
of the soft ice +0,1 | £0,1 | £0,2 | £0,2 | £0,2 | £0,1 | £0,2 | £0,2 | +0,2 | £0,1
cream,’C

The highest deficiency was found in control samples with sugar (No. 1, No. 7) and
samples with polyols (No. 3—6 and No. 8-9). At the same time, ice cream with erythritol
and sorbitol at high bruise shows an unsatisfactory resistance to dying.

In turn, a certain decrease in the losses was recorded for samples No. 2 and No. 10 with
a mixture of starch packs while improving the uniformity of the ice cream. As a result of
the comparative analysis of the distribution of air bubbles by size in soft ice-cream, an
increase in the dispersion of the air phase in specimens with polyols was found. This effect
is probably due to a decrease in the viscosity of the mixtures, which leads to their more
efficient chopping and distribution of the air phase. According to studies by Adapa and al.
the more viscous system contributes to less foam formation, but the higher stability of the
structure [17], which explains the detected effect.

It should also be noted that the cooling of mixtures with polyols in the process of
freezing should be noted. However, the surface of ice cream on the exit from the freezer
was shiny and watery due to low resistance to dessert. Ice cream with molasses is more
structured, with a dry surface due to the presence of higher sugars in the molasses PC (up to
70% of the total dry matter content). All samples of ice cream on the exit from the freezer
had a temperature not exceeding the recommended -3.5 °C [16].

Regarding organoleptic characteristics, the lack of sweetness and low ability to make
ice cream with a complete replacement of sugar on erythritol and sorbitol, moderate
sweetness and high structural capacity for samples with starch molasses should be noted.
Therefore, the highest scores were obtained from cream ice cream no. 4 and no. 6 and a
sample of aromatic ice cream Nel(. Balance assessment of organoleptic parameters of the
studied ice cream samples is shown in Figure 3.
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Figure 3. Organoleptic evaluation of ice cream samples on a 10-point scale

According to Figure 3, the use of polyols and patch compositions makes it possible to
adjust the degree of sweetness of the finished product and to form the physical
characteristics of mixtures and ice cream close to those for classical sugars.

Consequently, polyols as sugar substitutes are better used to produce ice-cream soft or
packaged in rigid consumer containers before quenching. A mixture of straw is universal
and can be used for different types of ice cream. But lower whip and good structuring are
ideal for ice cream Eskimo.

Replacing sugar with a mixture of polyethylene tubes to a sufficient degree ensures its
structuring. Using exclusively polyols does not provide ice cream with the required degree
of sweetness and reduces dandruff resistance. Therefore, for the formation of a structure
characteristic for a soft ice-cream, it is advisable to use a mixture of low-and high-soluble
patches together with polyols.

Conclusions

1. Replacing sugar on the composition of starch hoods HFCS-42 and HFCS-30 for a ratio
of 30:70 significantly increases the effective viscosity of mixtures for the production of
cream and aromatic ice cream. Replacing sugar with polyols leads to the reverse effect.
At the same time, the replacement of sugar on a complex of sweeteners of various
origins (polyols + molasses) provides an effective viscosity of mixtures in the
recommended range of values.

2. Replacement of sugar into sorbitol and erythritol leads to a decrease in the sweetness of
the ice cream, an increase in its loss and worsens resistance to dying. Replacing sugar
with a mixture of straw also reduces the sweetness, but reduces stiffness and improves
resistance to dandruff.
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The expediency of the complex use of polyols and a mixture of strawberries in creamy
and aromatic ice cream has been proved, which makes it possible to achieve the
maximum technological effect.
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Introduction. The objective of this research was to evaluate the
effectiveness of using rosemary extract in the technology of meat-
containing sausages with duck meat, which is characterized by
high content of polyunsaturated fatty acids.

Materials and methods. The formula of meat-containing
sausages with duck meat (Cairina moschata). which also included
first-grade beef. pork fat., sova protein. milk powder. pork skins
protein, soluble fiber FV Fiber, was used as the model for
studying rosemary extract effectiveness. The acid value (AV).
peroxide value (PV), thiobarbitur acid reactive species (TBARS)
were determined during the storage of meat- containing sausages.

Results and discussion. The results of the research indicated
that incorporated antioxidant retarded the lipids degradation due to
the high concentration of extract flavonoids. The rosemary extract
inhibited  acylglycerides hydrolytic ~decomposition most
effectively at the concentration of 0.05%. The addition of the
rosemary extract helped to slow down the oxidative processes.
Among the experimental sausages samples, the peroxide value
increased more intensively in the sample without the additive. The
addition of the extract at the concentration of 0.05% had the
greatest stabilizing effect. The peroxide value in this sample was
0,015+0,001%7, at the end of the storage, while in control this
figure was 0,026+0,002% J,, which is 57,69% higher.

The antioxidant action of additives is also demonstrated by the
accumulation of mono- and dialdehydes reacting with 2-
thiobarbituric acid. The investigation of the secondary oxidation
products content allowed us to estimate the depth of the oxidative
processes occurring in the samples of the sausages stored for 6
days at + 4°C. The concentration of the secondary oxidation
products was the highest in the control sample, while in the
experimental samples TBARS was reduced proportionally to the
concentration of the added anti-oxidant additive. At the end of the
storage period, TBARS in the control sample was 0.269+0.04 mg
MA/kg of the finished product, while in the experimental samples
this index ranged from 0.231£0.03 to 0.184+0.04 mg MA/kg. The
largest effect was obtained with the additive concentration of
0.05%, which made it possible to reduce the oxidative fat
deterioration by almost two times.

Conclusions. The studies confirmed the high antioxidant
activity of the rosemary extract and the effective inhibition of the
lipid oxidation process in meat-containing sausages with duck
meat.
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Introduction

Meat products are an important source of complete protein that contains essential
amino-acids. They are also good sources of many essential substances such as unsaturated
fatty acids, vitamins, minerals in human diet. The oxidative stability of meat depends on the
balance and interaction of anti- and prooxidant substances, as well as on the content of the
substrates susceptible to oxidation, including polyunsaturated fatty acids, cholesterol and
others. [1].

However, cellular systems of antioxidant activity are destroyed during the
technological processes of meat processing, including the mechanical destruction of muscle
tissue during the mincing process in the production of emulsified meat products, such as
boiled sausages.

Sausages of the boiled group are emulsified meat products, the structure of which may
contain air cavities, which accelerate the oxidation inside the product under the action of
the air oxygen. Oxidizing processes affect the quality of the finished product, contribute to
the loss of colour, taste, smell and reduce the shelf life.

During the oxidation of fats, various products of degradation are formed: free acids, in
particular their trans isomers, oxygen-containing derivatives, aldehydes, ketones, peroxides,
many of which are toxic substances. The most common way of solving the problem of the
oxidative damage of meat products is the use of the variety of antioxidant food additives
that allow the purposeful regulation of the oxidizing processes of the lipid fraction of meat
systems [2, 3, 4].

The use of synthetic antioxidants in the meat industry is more widespread than the use
of natural ones, raising many questions concerning their safety. For this reason, the
preparations of natural antioxidants, namely extracts of herbs and spices, berries, fruits, etc
attract interest. There is certain experience of their use in manufacturing meat and poultry
products [5-7].

The antioxidant efficiency of plant extracts is explained by the features of the chemical
composition and concentration of biologically active substances, namely, the high total
content of phenolic compounds, tannins and free organic acids [8, 9]. One of the
perspective antioxidant preparations for the meat industry can be rosemary extract.

The effectiveness of the rosemary extract was found when it was used in the
technology of various types of meat products, including natural and minced semi-finished
products from pork, beef, sausage made from pork, natural semi-finished products from
poultry [10-16].

On the other hand, there is a prospect for using waterfowl meat in the meat processing
industry in Ukraine, which, unfortunately, has not spread enough in this country. However,
this type of meat could be used by the meat processors as the perspective raw material due
to the complex of physical, chemical, functional and technological indicators, nutritional
and biological values.

Meat of the Muscovy ducks (Cairina moschata), has a high protein content — 17,2
2/100 g, a relatively low fat content — 17.4 g/100 g, the concentration of mineral elements is
1.3 g/100 g. Studies have shown that meat of Cairina moschata exceeds the ideal protein
both in the sum and the content of most essential amino acids. By the sum of essential
amino acids protein of duck meat exceeds the ideal protein by 14.7 %. Amino acids score
of lysine, tryptophan and methionine + cysteine is 126.2%, 122.0%, 94.2%) respectively
[17,18].

One of the features and important biological value indicators of duck meat is fatty acid
composition of lipids. Unsaturated fatty acids have the highest proportion in total content
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(68.91 %). Oleic acid share comprises 37.1% among the monounsaturated fatty acids.
Among the polyunsaturated fatty acids, linoleic acid predominates (18,10 %). The content
of saturated fatty acids is 30,6%, with the largest proportion of palmitic acid (20.80 %) [19—
21].

Waterfowl meat can be used to improve and develop the technology of meat-
containing products of boiled group but it needs scientific justification. The existing
classification of animal products has no justified standards for storage of meat-containing
products with the high proportion of meat, which is non-traditional for the production of
boiled sausages.

The high content of unsaturated fatty acids in waterfowl meat creates a certain risk of
lipid oxidation in the finished products with duck meat during storage, hence, requires
additional technological techniques to prevent negative effects. Therefore, the investigation
as for justification of meat product quality and safety indicators are the topical issues.

The aim of this study was to evaluate the effect of using the extract of rosemary in the
technology of meat-containing sausages with duck meat.

Materials and Methods
Experimental design

To carry out the investigation, in the laboratory of Milk and Meat Technologies
Department of the Faculty of Food Technologies (SNAU) the recipe for meat-containing
sausages with duck meat (Cairina moschata), first-grade beef, pork fat, soya protein, milk
powder, pork skins protein, soluble fiber FV Fiber was developed.

The rosemary extract (Food Ingredients Mega Trade, USA) was added to the minced
meat. The extract was added to the forcemeat samples according to the following scheme: Ne
1 —RE 0,03 %; Ne 2 — RE 0,04 %; Ne 3 — RE 0,05 % to the raw material mass, the forcemeat
sample without antioxidants was the control one.

The recommended concentration of antioxidants applied in meat products technology
varies from 0,01 to 0,1 % [22-24]. For this reason, the corresponding concentration of
rosemary extract was selected with regard for the content of different groups of substances
with an antioxidant property and synergetic effect of their combined use.

All the ingredients were mixed for 20 min, and then the mixture was stuffed into the
natural casing. The samples were heat processed until they reached the internal temperature
of 72°C. The sausages samples were then rinsed with cooled water and stored at 4°C for 6
days.

Acid and peroxide values (AV and PV), thiobarbituric acid reactive species (TBARS)
were the control indicators. The generally accepted methods were used for the definition of
these indicators [25, 26].

Production of sausages

Meat-containing sausages were made according to the recipe containing meat of duck
(Cairina moschata), first-grade beef, pork fat, soya protein, milk powder, pork skins
protein, soluble fiber FV Fiber, salt and spices in the ratios given in Table 1.

The recipe-analogue of boiled sausage “Duck” was taken as a basis [27].
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Table 1

Raw materials

| Analogue | Recipe 1 | Recipe 2 | Recipe 3

Raw unsalted, kg per 100 kg

Duck Pecking 40 - - -
Duck (Cairina moschata) - 40 45 50
Pork fat 10 10 10 10
Soya protein - 10 10 10
First-class beef 47 10 10 10
Milk powder - 3 3 3
FV Fiber - 2 2 2
Pork skins protein - 25 20 15
Potato starch 3 - - -
Total 100 100 100 100
Spices and materials, g per 100 kg of unsalted raw materials

Salt 2,5 2,5 2,5 2,5
NaNO, 0,005 0,005 0,005 0,005
Sugar 0,1 0,1 0,1 0,1
Pepper black 0,1 0,1 0,1 0,1
Coriander 0,05 0,05 0,05 0,05
Garlic fresh 0,2 0,2 0,2 0,2

The production of samples was carried out in accordance with the technology of
minced meat with the addition of hydrated soybean isolate and 20% water [27].

Duck meat and beef are crumbled, cleaned of tendons and comminuted on the
gyroscope with the grating orifices diameter 2—-3 mm. Soy isolate is preliminarily hydrated
in the ratio of the preparation:water — 1:5. The pork skins protein is prepared according to
the following scheme: cleansing of the skins, cutting into small pieces, cooking in the
presence of water in the amount of 50% at a temperature of 90-95 °C for 30—40 minutes,
chopping hot with the meat mincer with the grille hole diameter of 2-3 mm. At the same
time, auxiliary materials are being prepared.

All ingredients are mixed for 20 min, and the mixture then is stuffed into the natural
casing. Samples are heat processed until they reached the internal temperature of 72 °C.
The sausages samples are then rinsed with cooled water and stored at 4 °C for 6 days.

Lipid oxidation measurements (acid value, peroxide number, thiobarbituric acid
reactive species)

The acid value was determined by the batch titration with sodium hydroxide in the
concentration in the presence of fenolftalein alcohol solution [25, 26]. 3-5 g of the
investigated forcemeat was weighted in the conic retort with the volume of 150-200 cm’
with the error of no more than 0,001 g. The batch was heated on the water bath and after the
addition of 50 cm’ of neutralized ether-alcohol mixture shaken. Then 3—5 drops of
fenolftalein alcohol solution with the mass share of 1 % were added. The received solution
while shaking was titrated fast with potassium hydroxide solution with the molar
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concentration 0,1 mol/dm’ till the distinct rose coloration appeared and kept for 1 min. The
acid number was calculated by the formula:

X=(VxKx5,61)/m, (1)

where V — volume of potassium hydroxide solution, with the molar concentration 0,1
mol/dm’, used for titration; K — correction to alkali solution for recalculation on the distinct
(0,1 mol/dm’) one; 5,61 — number of milligrams of potassium hydroxide, contained in 1
cm’ (0,1 mol/dm’) of solution; m — forcemeat batch mass, g.

The method of PV determination is based on the batch extraction by the mixture of
chloroform and icy acetic acid and further titration by the sodium hyposulfite solution with
the previously added starch solution [25, 26]. 0,8—1 g of a batch, weighted with accuracy of
no more than 0,0002 g were placed in the conic retort with the stopper, melt on the water
bath and 10 cm’ of chloroform and 10 cm’ of icy acetic acid were gently poured on the
retort sides. 0,5 cm’ of saturated, freshly prepared potassium iodine solution was quickly
added. The retort was closed with the stopper, the content was mixed by turning
movements and put into the dark place for 3 minutes. Then 100 cm’ of distilled water with
the previously added 1 cm® of starch solution with the mass share of 1 % was gently poured
into the retort. After that it was titrated with sodium hyposulfite solution with the molar
concentration of 0,01 mol/dm’ until the blue coloration disappeared.

To verify the clearness of reagents the control determination without a batch was
realized. The peroxide number was calculated by the formula:

X=[(V-V1)xKx0,00127x100/m, @)

where V — volume of sodium hyposulfite solution with the molar concentration 0,01
mol/dm’, used for titration in the main experiment with the forcemeat batch, em’; VI —
volume of sodium hyposulfite solution (0,01 mol/dm’), used for titration in the control
experiment without a forcemeat batch, em’; K — coefficient of correction to sodium
hyposulfite for recalculation on the distinct (0,01 mol/dm’ ) solution; 0,00127 — number of
grams of iodine, equivalent to 1 cm’ (0,01 mol/dm’) of sodium hyposulfite; m — mass of the
studied forcemeat batch, g.

TBARS was determined by measuring the coloration intensity of the mixture of the
studied sample distillate and thiobarbituric acid solution (1:1) after 35 minutes on the water
bath on the spectrophotocolorimeter “Spekol-11" (Germany) at the wave length 535 nm
[28].

50 g of forcemeat batch were put into the porcelain mortar, 50 cm’ of distilled water
were measured by the glass cylinder, added to the mortar and ground with the pestle into
the uniform mixture. The prepared sample was quantitatively transferred into Kjeldahl
retort, remains were washed away from the mortar with 47,5 cm’ of distilled water and then
2,5 cm’ of hydrochloric acid were added. The distillation was carried out in Kjeldahl
apparatus, collecting 50 cm’ of distillate in the volumetric flask. 5 cm’ of distillate were
taken, poured into the retort with the fitted stopper. After the addition of 5 cm’ of
thiobarbituric acid, the retort was closed with the fitted stopper and heated on the boiling
water bath for 35 min.
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Simultaneously the control experiment was held, using 5 cm’ of distilled water instead
of the distillate. Then the solutions were cooled in the cold running water for 10 min, and
the optic density at the wave length of 53510 nm as to the control solution was measured.

The thiobarbituric acid reactive species, mg of MA (malonic aldehyde) / kg of the
product, was calculated by the formula:

X=Dx7,8, 3)

where D — optic density of the solution; 7,8 — coefficient of proportional dependency of
MA density on its concentration in the solution. This coefficient is a permanent value.

Statistical analysis

The absolute error of measurements was determined by Student criterion, the reliable
interval P=0,95, the number of repeatitions in calculations — 3—4, the number of parallel
tests of studied samples — 3.

Results and discussion

To characterize the effect of RE on the course of hydrolytic processes in the lipid
fraction of the meat-containing sausages, the AV was determined, as shown in Fig. 1.
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Figure 1. The dependence of the acid value on the concentration of the added rosemary extract,
mg KOH
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Among the experimental samples, the smallest amount of free fatty acids was observed
with rosemary extract concentration of 0.05%. At the end of the storage period, after 6
days, the AV in the sample number 1 reached 1,095 £ 0,007 mg of KOH, in the sample
number 2 — 1,105 £ 0,007, and in the third sample — 1,01 + 0,13, which is 15-21% lower
than in the control sample.

The obtained results indicate that the introduced antioxidant inhibits fat hydrolysis due
to the high concentration of flavonoids in the extract. Sample 3 had the highest
effectiveness.

The dynamics of the PV shift in the meat-containing sausages with duck meat is shown
in Figure 2.
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Figure 2. The dependence of the peroxide value on the concentration of the added rosemary
extract, % J,

The addition of rosemary extract helps slow down oxidative processes, as evidenced by
the results of the research. Among the experimental samples, the PV increased more
intensively in the sample without an additive. The largest stabilizing effect was produced
by the concentration preparation used in sample 3. The PV in this sample on the expiration
date was 0.015 £+ 0.001% J,, whereas in the control sample, this value was 0,026 + 0,002%
J,, which is 57,69% higher.

The study of the dynamics of the peroxide value in the samples indicates that the
rosemary extract contains the optimal ratio of biologically active compounds that actively
contribute to the inhibition of lipid peroxide oxidation. The depression of deep lipid
oxidation is due to the high content in the rosemary extract of carnosine and rosemary
acids, the activity of which is twice as high as the activity of synthetic antioxidants [29].

60 —— Ukrainian Food Journal. 2018. Volume 7. Issue 1




Food Technology

The antioxidant action of the additives is also manifested in the accumulation of mono
and di-aldehydes that react with 2-thiobarbituric acid. To determine the volume of
secondary oxidation products accumulation on the last day of the fat samples storage, the
thiobarbituric acid (TBARS) value of the fat was studied, and the TBARS results are
presented in Fig. 3.

Control Sample Sample Sample
sample Ne1 Ne2 Ne3

Thiobarbituric acid reactive species, mg
MA/kg

Figure 3. The influence of bioflavonoids of the rosemary extract on the accumulation of
secondary products of oxidizing the lipids of the meat-containing sausages, mg MA/kg

Secondary oxidation products, namely, peroxides and hydroperoxides, are the carriers
of unpleasant taste and odor of oxidized fats. The addition of RE helps slow down the
accumulation of secondary oxidation products. At the end of the storage period, the amount
of secondary oxidation products in the control sample was 0,269+0,04 mg MA/kg of the
finished product, whereas in the experimental samples it reached the following values:
0,231+£0,03 mg MA/kg in sample 1, 0,207+£0,03 mg MA/kg in sample 2, and 0,184+0,04
mg MA/kg in sample 3.

The rosemary extract had the highest effectiveness at the concentration of 0.05% in
sample 3, where the amount of malonic aldehyde in the sausage at the end of its shelf life
was the lowest; 31,6% lower than in the control sample.

The research of the secondary oxidation products content allowed us to estimate the
depth of the oxidative processes occurring in the specimens of the sausages while stored for
6 days at + 4 ° C. The concentration of the secondary oxidation products was the highest in
the control sample, and in the experimental ones, the concentration of the added antioxidant
additive reduced proportionally. It is known that the carnosic acid and carnosol of the
rosemary extract are the active oxygen absorbers, preventing the formation of
hydroperoxides and propanal [24, 29, 30].

The components of the rosemary extract make the joining of oxygen and glycerides
impossible, thereby inhibiting the oxidative processes in minced meat. Carnosic acid and
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carnosol block peroxide radicals particularly effective in the systems based on the high
content of lipid components.

The effectiveness of the antioxidant additive depended on the concentration, but in all
experimental samples of meat-containing sausages, the concentration of malonic aldehyde
was lower compared to the control product.

Conclusions

1.The conducted research has confirmed the high antioxidant activity of rosemary extract
and the effective inhibition of the oxidation process of duck meat lipids.

2.The addition of the RE in the amount of 0,03—0,04 % helps slow down the hydrolytic
oxidation of the minced duck meat lipids by 15-21 %.

3.The addition of rosemary extract in the concentrations of 0,03—0,05% to the forcemeat
mass contributes to the slowing of lipid peroxide oxidation in meat-containing
sausages with duck meat. Peroxide value decreases by 26,92-57,69% depending on the
concentration of the RE.

4.Stabilization of lipid peroxide oxidation in meat-containing sausages with duck meat as a
consequence inhibits the formation of secondary oxidation products, which is
confirmed by the results. The number of secondary oxidation products that react with
tiobarbituric acid was the smallest at the end of the storage period of meat-containing
sausages with musk duck meat with an RE concentration of 0.05% and amounted to
0.184 £ 0.04 mg MA/kg, which is lower than in the control sample, by 31.6%.

5.The largest effect was obtained with the rosemary extract concentration of 0.05%, which
reduces the oxidative deterioration of fat almost by two times.
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Introduction. The research was aimed at studying the
influence of biologically active compounds of the Ukrainian hop
varieties on beer quality indicators and peculiarities of their use in
brewing.

Materials and methods. The research was focused on the
aroma Slavyanka hop variety with a high beta-acid content and on
the special Ruslan and Xantha hop varieties with an increased
xanthohumol content, as well as on the beer made of them. To
identify the amount and composition of bitter substances and
xanthohumol in the hop plant, as well as the products of their
transfer during brewing, the liquid chromatography (HPLC) was
employed, while bitterness of the hopped wort and the final beer
was controlled by the spectrophotometric methods.

Results and discussions. In beer enrichment with biologically
active hop compounds, an optimal ratio of the fine aroma hops to
the bitter ones, which ensures high beer quality, is as follows: 40%
of the rated bitterness derived from alpha-acids were added with
the special Ruslan and Xantha hop varieties, and 60% were
obtained through addition of fine aroma hop varieties with a high
beta-fraction content. The suggested method of combined dosing
of fine aroma hops and special hop varieties makes it possible to
obtain up to 13.0-20.0 mg/dm’ of iso-alpha-acids in beer with
further achievement of a 160.0-200.0 mg/dm’ content of
polyphenolic compounds. This ensures higher colloid stability of
the beer and a 15-20% increase in the extent of applying bitter
substances. In wort hopping, the use of the fine Slavyanka aroma
hop variety, having a great amount of beta-acids and the best ratio
of beta- to alpha-acids of 1.3:1.8 as a raw material contributes to
producing compounds with pleasant, soft bitterness. Whereas the
use of the Slavyanka hops with a low cohumulone content of
alpha-acids (21.4%) provides a reduced, up to 5.0-7.0 mg/dm’,
isocohumulone content of beer, which improves the quality of
bitterness. Meanwhile, the use of the special Ukrainian hop
varieties, Ruslan and Xantha, with a content of xanthohumol up to
1.2% makes for the isoxanthohumol formation in beer in the range
0f 2.0-5.0 mg/dm’.

Conclusion. Combined use of the Slavyanka hop variety and
the Ruslan and Xantha hops in the suggested ratio enriches the
drink with biologically active hop compounds, thus improving its
functionality.
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Introduction

The use of the hop plants in brewing is due to the presence of numerous substances,
biologically active compounds, which impart biological stability to beer, contribute to its
conservation and create the foam and a unique bouquet of taste and aroma properties. It is
different hop varieties that are responsible for the peculiar characteristic aroma and taste of
the beer [1-3]. Besides brewing, the hop plant is used in breadmaking, pharmacology,
official and folk medicine. The major substances responsible for the hop cone biological
activity are bitter and phenolic compounds, as well as the essential oil [4, 5]. Bitter
substances are the most beneficial and specific constituents of the hop cones, which in this
form are not available in other plants [2, 6]. The most profound effect on the specific
properties of beer is exerted by isomers of the starting bitter hop substances, which exist in
minor amounts in its cones, but are formed on wort boiling with hop.

Alpha- and especially beta-acids inhibit the development of gram-positive and gram-
negative bacteria, as well as acid-forming microorganisms [2], but have no effect on yeast
development and vital activity. This is of great importance for the brewing technology since
an optimal bitter substance content increases microbiological stability of the beer.
Humulone, besides its antibiotic properties toward the bacterial microflora, hampers the
growth of some harmful fungi.

The Japanese scientists have proven that f-acids inhibit the growth of the bacterium
(Helicobacter pylori), which has invaded almost half of the population of the planet and
causes onset of gastritis, as well as gastric and duodenal ulcer. The association between the
presence of this bacterium and onset of gastric cancer has been proven [7].

Colupulone, the constituent of B-acids, is known to hamper the development of various
microorganisms, including the pathogens, such as Staphylococcus aurers, Mycobacterium
tuberculosis and Mycobacterium phei. As long ago as 1949, it was found out that a- and B-
acids bring under adequate control the growth of tubercle bacilli [8]. Along with the
antiseptic action, they also exert the sedative effect [9].

There is no doubt that taste and aroma of the beer made of various hop varieties also
depends on different content of polyphenolic compounds. The polyphenolic hop
compounds are the antioxidants, increasing the beer’s recovering capacity and effecting
taste stability. On boiling, they make for protein precipitation and formation of composite
protein-polyphenolic complexes, the precipitation of which favors wort lightening, and thus
prevents oxidation and losses of bitter hop substances. However, on prolonged boiling,
high-molecular polyphenols cause unpleasant beer mouthfeel. So, the polyphenolic hop
substances influence the beer taste and quality not on their own, but in a complex with
bitter hop substances, proteins and amino acids.

Salach et al., when analyzing the hop quality dependency on the polyphenol content,
noted that in the Czeck varieties, the latter is much higher than in the hop varieties of other
countries. Thus, the polyphenol content of the Czeck Zhatetsky hop variety, noteworthy for
the highest quality, comprises 5.2-5.9 %, whereas that of the American one is no more than
26 %. They considered a high polyphenol content of the Zhatetsky hop as its advantage
over the other varieties. Contemporary scientists also claim that the best quality has the beer
made of hop with about 5% of polyphenol [10, 11].

Among hop phenols, the unique compounds are available, such as prenylated flavonoids
of the halcone and flavanone types. Previously, the prenylated flavonoids were treated
somewhat meagerly in terms of either hop growing or their subsequent use in brewing.
Only at the end of the last century [12, 13], the scientists became deeply involved in
studying these substances due to their high biological activity. At present [14, 15], more
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than two tens of compounds belonging to the group of prenylated flavonoids have been
revealed in the hop plant. The prenylated hop flavonoids exhibit an extremely wide
spectrum of biological activity. They exhibit anticancer, phytoestrogenic, antioxidant and
antiviral properties. In particular, xanthohumol is being studied now as a potential
anticancer agent. Rather wide spectrum of antiviral activity of the prenylated hop
flavonoids has been presented [16-22]. In the cell culture, the isoxanthohumol-enriched
hop extracts moderately inhibit reproduction of the bovine viral diarrhea, which serves as a
surrogated model of the human HCV, 2 HSV-2 and rhinovirus [23].

There has also been established an antioxidant activity of the prenylated flavonoids,
which neutralize active radicals of oxygen and inhibit the processes of free radical
oxygenation behind the development of cardiovascular diseases [24, 25]. Among halcones,
the most important is xanthohumol. The xanthohumol content of different hop varieties
immediately after harvesting ranges 0.2—1.1% of the weight [7, 9, 24, 25]. As wort is boiled
with hop, about 70% of xanthohumol undergo isomerization to form isoxanthohumol [26].
Of this amount, about 30% end up in beer. Isoxanthohumol also has a high anticancer
potential.

Xanthohumol and isoxanthohumol, as expected, are the main compounds responsible
for the positive human health consequences of beer in case of its moderate consumption [5,
17, 27]. In this context, the currently pressing problem in the world brewing practice is an
increase of prenylated chalcone content of beer, as well as the development of brewing
technologies for beer and hop extracts enriched with xanthohumol [17, 27].

Materials and methods

The research employed modern international physical and chemical methods to analyze
bitter substances and xanthohumol of hops and hop extracts, as well as the products of their
transfer in the process of brewing, namely: high-performance liquid chromatography
(HPLC), spectrophotometry and methods of control harmonized with the procedures of
European Brewing Convention [28, 29].

Methods of studying quality indicators of hops

The fine aroma Slavyanka hop variety with a high content of beta-acids, as well as the
bitter Xantha and Ruslan hops with increased xanthohumol content were studied. The
weight of the average sample used for identification and biochemical investigations was no
less than 0.5 kg of the hop dry weight. The alpha-acids in the hop were identified by
conductometry according to the EBC procedure 7.4 [28]. Bitter hop substances were
extracted with using an organic solvent — methanol. The weight ratio of the hop cone to the
extractant was 1:10. The HPLC was employed to measure the amount of a- and B-acids, as
well as the cohumulone content of alpha-acids and the colupulone content of beta-acids,
and also the content of isoxanthohumol. The chromatography was performed on the
Ultimate 3000 chromatographer with the UV detector at the temperature of 35 °C. The 100
x 2.1 mm column filled with the Pinacle DB C18, 3 um was used. As a mobile phase, the
solution of methanol, water and acetonitrile was used in the 38:24:38 ratio. The quantitative
analysis of the bitter substance components was carried out by the international ICF-3
standard.
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Method of beer sampling at the mini-brewery

The experimental brewing with using the hop samples under study was carried out at
the laboratory and at the mini-brewery of the Agricultural Polissya Institute of the National
Academy of Agrarian Sciences of Ukraine, with a capacity of 100L of beer per cycle,
which is rather an adequate prototype of an actual brewing conditions. In the brewing
experiments, grain mash was prepared, saccharified and filtered according to the procedure
accepted at this brewhouse. The wort was prepared of 100% barley malt. After wort had
reached the full volume, it was boiled for 15 minutes, which led to coagulation of protein
compounds. The hop products were added in three stages. The overall wort boiling with
hop lasted 75 minutes.

Methods of studying quality indicators of beer and wort

Bitterness obtained during wort boiling with hops, as a result of extraction and
isomerization of bitter hop substances, was measured on the spectrophotometer as per EBC
8.8 [28]. The method is based on determing optic density of the isooctane resulted from the
extraction of bitter substances of the acidulated hopped wort or beer with isooctane (2,2,4-
trimethyl penthane), the wavelength being 275 nm. The bitterness value expressed in the
International Bitterness Units as per EBC, was estimated based on the optic density index.

The polyphenolic compound content of wort and beer was measured on the
spectrophotometer as per EBC 8.11 and EBC 9.11 [28].

Results and discussion

To study the effect of biologically active hop compounds, in particular, beta-acids,
polyphenols and xanthohumol, on quality indicators of wort and beer, a series of
experiments was performed with using the Ukrainian hop varieties having an increased
content of the above substances. The suggested method of wort preparation provides
combined use of the fine aroma Slavyanka hop variety with a high content of beta-acids and
hops of special Ruslan and Xantha varieties with an increased content of xanthohumol, as
summarized in Table 1.

An alpha-acids content of the Slavyanka hop variety comprises 4.5—7.5 %, while that of
beta-acids — 6.0-10.0%. This variety contains a great amount of bitter substances and the
best ratio of beta- to alpha-acids of 1.3:1.8. This pattern is the varietal attribute. One of the
major features of beta-acids is their high antiseptic action, which is important for increasing
beer stability on storage. A high farnesene content of the essential oil is responsible for soft
and gentle aroma of wort and beer. The ratio of beta- to alpha-acids, as well as the amount
and composition of the essential oil, combined with other components, make the fine aroma
Slavyanka hop variety particularly valuable for brewery. The beer made of the Slavyanka
hop variety exhibits high taste properties. It is characterized with soft and gentle bitterness.
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Table 1
Quality indicators of the Slavyanka, Ruslan and Xantha hop varieties
o e Hop variety
Quality indicators Slavyanka Ruslan Xantha
Bitter substances, % 24.0-28.8 27.0-32.6 25.0-27.5
o-acid mass concentration, % 4.5-7.5 8.6-10.8 8.2-11.1
B-acid mass concentration, % 6.0-10.0 4.8-6.8 5.1-6.0
Cohumulone within o-acids, % 20-26 30-35 29-33
Colupulone within B-acids, % 3846 48-56 49-57
Beta- to alpha-acids ratio 1.3-1.8 0.7-0.9 0.7-1.0
Essentlgl oil, mL/lOO g of the hop dry 1.0-2.0 1.6-2.6 0.7-12
weight, including
myrcene,% 20-50 40-50 35-42
caryophyllene,% 7-8 5-8 10-12
humulene,% 14-16 15-20 20-30
farnesene,% 12-18 <1.0 <1.0
selinene, % <1,0 6.2-10.0 <1.0
Total polyphenols, % 4.5-7.0 4.0-6.5 4.0-6.0
Xanthohumol, % 0.4-0.5 0.9-1.2 0.8-1.1
Brewer’s assessment Excellent, Excellent, Excellent,
soft, gentle noble evident and
bitterness and | bitterness and balanced
sweet aroma aroma bitterness and
aroma

In composition of bitter substances and essential oil, the Ruslan and Xantha hop

varieties should be assigned to the bitter hop type. Increased cohumulone content of alpha-
acids (30-35%) and the absence of farnesene in the essential oil would give beer harsh
bitterness. Nevertheless, due to the high beta-acid content and ratio of beta- to alpha-acids
(0.7-0.9) typical of the aroma hop varieties, the beer made of these varieties has excellent
quality and evident, yet pleasant bitterness. Beta-acids improve the quality of bitterness,
soften and smoothen it, thus balancing the overall bitterness of the beer. There is one more
parameter which distinguishes advantageously these varieties among others. This is an
increased content of biologically active compounds, namely: prenylated flavonoids, and
first of all, xanthohumol. The content of this compound in the Ruslan and Xantha varieties
is about 1 %.

In brewing technology, like in the process of alpha-acid isomerization to iso-alpha-
acids, wort hopping results in isomerization of 70% of xanthohumol to isoxanthohumol,
which also exhibits anticancer properties (Figure 1). In this context, an increase in the
isoxanthohumol content of beer and the development of brewing technologies for beer
enrichment with xanthohumol are the urgent tasks of the world brewing.
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Hop xanthohumol Hop isoxanthohumol

Figure 1. Structural formulas of hop xanthohumol and beer isoxanthohumol

In-process testing of experimental brewing with the combined use of the fine aroma
Slavyanka hop variety having a high beta-acid content and the special Ruslan and Xantha
hop varieties having an increased xanthohumol content was carried out at the mini-brewery
at the Agricultural Polissya Institute of NAAS of Ukraine. The brewing procedure was as
follows. Grain mash was prepared, saccharified and filtered according to the procedure
accepted at this brewhouse. After wort had reached the full volume, it was boiled for 15
minutes, which led to coagulation of the protein structure. The wort was boiled with hop for
75 minutes. The starting materials for wort hopping were the hop cones of the fine aroma
Slavyanka variety and the bitter Ruslan and Xantha varieties with an increased
xanthohumol content, as summarized in Table 2.

Table 2
Quality indicators of hop samples
Neo Test version (variety name)
Hop quality indicators Slavyanka Ruslan Xantha
1 a-acid content,% dry substances 4.1 9.5 8.9
) Cohgmulone within 214 332 304
a-acids %
3 B-acid content,% dry substances 5.8 6.9 7.2
4 | Colupulone within 42.8 543 53.8
a-acids, %
5 B/a-acids ratio 1.41 0.73 0.81
o
6 Isoxanthohumol content,% dry 0.40 1.08 0.96
substances
o
7 Total polyphenol content,% dry 56 43 51
substances
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Experimental brewing was performed with these hop samples. Hop dosage adjusting in
all wort samples was performed at 80 mg of bitter substances per 1 dm’ of wort. The
amount of added alpha- and beta-acids, and xanthohumol, as well as the total amount of
hop polyphenols, were determined by calculation, as presented in Table 3.

Table 3
Amount of bitter substances, xanthohumol and polyphenolic compounds added to wort with the
Slavyanka, Puslan and Xantha hop varieties

No Test version Added with hop to 1 dm’ of wort, mg/dm’
. . . Total
(variety name) a-acids B-acids Xanthohumol polyphenols
1 Slavyanka 80.0 113.2 6.8 110.0
2 Ruslan 80.0 58.2 9.1 36.2
3 Xantha 80.0 64.8 8.6 45.9

As evident from the Table, on dosing hops of the varieties under study, the same amount of
alpha-acids (about 80 mg/dm °) is added to 1 dm”® of the wort, since the adjustment is based on
their content. At the same time, when using the Slavyanka hop variety, twice as much
alpha-acids and 2,4-3 times more polyphenolic compounds are added, as compared to the
Ruslan and Xantha varieties. However, in case of the Ruslan and Xantha varieties, much
more xanthohumol is added. Having analyzed different options of wort hopping, in using
either a single fine and bitter hop variety or varietal blends, we have established an optimal
ratio of the fine aroma to bitter hops, which ensures high quality of the beer, namely: 40%
of the rated bitterness derived from alpha-acids were added with bitter hops, and the rest
60% — with hop pellets of the fine aroma Slavyanka variety. The rate of hopping can be
changed with the formulation chosen and hopping conditions at a certain enterprise.
Meanwhile, there are undoubted prerequisites for the adjustment of beer taste and aroma
properties, beer enrichment with biologically active hop compounds, improvement of its
quality and widening its assortment.

The technological solution of the suggested procedure is illustrated by the experiments
presented.

Experiment 1

The starting raw materials for wort hopping were hop cones of the fine aroma
Slavyanka and bitter Ruslan variety, containing an increased xanthohumol content. The hop
products were added in three stages.

Wort hopping was performed at 80 mg of bitter substances in 1 dm® of the wort, which
constitutes 0.8 g/dal.. Hop dosage adjusting during the experiments was performed
according to the alpha-acid content as follows:

3 R, x 10*
Y AKx(100-W)"
here H, is the hop rate g/daL;
R, — rate of bitter substances of the hop wort for this beer variety, g/daL;

AK — mass concentration of hop alpha-acids,% dry substances;
W — mass concentration of hop humidity, %.
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An example of calculation of the amount of the Ruslan hop variety added to the wort is
as follows:

_0.8x10* x0.4

_ 200 X2 3 94g/dal |
" T 95x(100-10) T ENH

In example of calculation of the amount of the Slavyanka hop variety added to the wort
is as follows:

~ 0.8x10*x0.6

22900 XB0 1301 ¢/ da.
T 4.1x(100-10) g

The first portion of hops, i.e. all the bitter Ruslan hops (40% of rated bitterness in terms
of the alpha-acid content), were added 15 minutes after the start of wort boil. The rest 60%
of bitterness were added with hop pellets of the fine aroma Slavyanka variety in two steps:
90% of the weight of the fine aroma Slavyanka hop variety were added 15 minutes after the
addition of the first portion and 10% — 10 minutes before the hopping completion. The
overall wort boiling with hop lasted 75 minutes. The beer made from a single fine aroma
Slavyanka hop variety was used as a control.

The value of beer bitterness and the content of bitter substances measured by the HPLC
method and spectrophotometry is given in Table 4.

Table 4
Composition of bitter substances of the beer samples
Test version
Ne Beer quality indicators o Slavyanka 60% +
Slavyanka 100 % Ruslan 40%
1 Beer bitterness, for EMS 23.9 22.2
2 | Iso-alpha-acid content, mg/dm’ 16.8 14.2
Isocohumulone within alpha-acids,
3 me/dm’ 53 7.0
Isohumulone + isoadhumulone
4 within alpha-acids, mg/dm’ 1.5 72
5 | Alpha-acid content, mg/dm’ 0.62 0.97
6 | Isoxanthohumol content, mg/dm’ 3.71 4.51
7 | Total polyphenol content, mg/dm’ 199.8 160.6

As evident from Table 4, the beer samples differ in the amount and composition of bitter
substances, isoxanthohumol and polyphenolic compounds. This is due to different content of
all hop components and their ratio, and not just to alpha-acids. At the same time, of great
importance is involvement of some hop compounds into creation of taste and aroma
features of beer, as well as efficiency of their extraction and isomerisation in the wort
hopping process. It should be noted that one adds much more xanthohumol to the second
beer sample with the Ruslan hop variety. In the hopping process, xanthohumol undergoes
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isomerization to isoxanthohumol, contained in the given sample in abundance, thus
enriching beer with xanthohumol and isoxanthohumol, and imparting some functionality to
it.

The organoleptic quality assessment of the experimental beer samples (in scores) showed
them to differ in taste and bitterness (Table 5). According to degustation, the beer samples had
the clear hop aroma, however in the first sample it was softer. This sample also had the full
balanced taste and gentle, smooth, and soft bitterness.

Table 5
Mean score assessment of beer
Quality indicators
Flavor N
> g « » §
Test version 2| 8| E€ £ 2 g =z %
= S S £ £ = = = i
O @} = 5 < 5 g E Qo
Slavyanka, 100 % 3 3 5 4.0 4.8 4.8 24.6 Excellent
Slavyanka 60% + Excellent
Ruslan 40 % 3 3 5 39 4.7 4.7 243

The second sample differed from the first one in taste. Since alpha-acids of the Ruslan
hop variety contained more cohumulone (Table 1 and 2), the beer made through adding this
hop also had a higher isocohumulone content of iso-alpha-acids (Table 4). In the beer
bitterness formation, a negative role is assigned to this fraction. However, beta-acids,
introduced into the wort with the Slavyanka hop variety, improved the quality of bitterness,
having softened and smoothened it, and thus made the whole bitterness balanced.
Therefore, bitterness of the second sample was more evident and, at the same time, noble
and pleasant. At the same time, the polyphenol content of beer comprises 160.6—-199.8
mg/dm®, which ensures not only high biological but also colloid stability of beer. An
increased isoxanthohumol content of the second sample, in case of combined use of the
Slavyanka and Ruslan hop varieties at the suggested ratio, enriches the drink with
biologically active hop compounds, thus improving its functional properties.

Experiment 2

The procedure of wort preparation differs from the previous experiment in using the Xantha
hop variety as a raw material, which also has an increased xanthohumol content. The hop was

added in three stages.
Wort hopping was performed at 80 mg of bitter substances in 1 dm® of wort, that is 0.8

g/dal.. Hop rating during experiments required for wort hopping, was performed by the
alpha-acid content, as follows

R_x10"
H=——t —
AKx(100-W)
here H, is the hop rate g/daL;
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R, — rate of bitter substances of the hop wort for this beer variety, g/daL;

AK — mass concentration of hop alpha-acids,% dry substances;

W — mass concentration of hop humidity %.

An example of calculation of the amount of the Xantha hop variety added was as
follows:

_0.8x10*x0.4

=X X7 _400 g/dal.
* 7 8.9x(100-10) B

An example of calculation of the amount of the Slavyanka hop variety added to the wort is
as follows:

_0.8x10*x0.6

=" =" 13,01 g/daL.
T 4.1x(100-10) B

The first portion of hops, i.e. all the bitter Ruslan hops (40% of rated bitterness in
terms of the alpha-acids content), were added 15 minutes after the start of wort boil. The
rest 60% of bitterness were added with the hop pellets of the fine aroma Slavyanka variety
in two steps: 90% of the weight of the fine aroma Slavyanka hop variety were added 15
minutes after the addition of the first portion and 10% — 10 minutes before the hopping
completion. The total period was 75 minutes. The beer made from a single fine aroma
Slavyanka hop variety was used as a control.

The value of beer bitterness and the content of bitter substances measured by the HPLC
method and spectrophotometry is given in Table 6. As seen from Table 6, the samples differ
in the amount and composition of bitter substances, isoxanthohumol and polyphenolic acids.
This is due to the different content of all hop components in different hop varieties and their
ratio and not just alpha-acids.

Table 6
Bitter substance content of the beer samples
No. Test version
Beer quality parameters Slavyanka Slavyanka 60% +
100 % Ruslan 40 %
1 Beer bitterness, units of EBC 23.9 22.8
2 | Iso-alpha-acid content, mg/dm’ 16.8 14.0
3 | Iso-cohumulone within alpha-acids, 53 6.1
mg/dm’ ) )
4 | Iso-humulone + iso-adhumulone within 115 79
alpha-acids, mg/dm’ ) )
5 | Alpha-acid content, mg/dm’ 0.62 1.03
6 | Iso-xanthohumol content, mg/dm’ 3.71 4.67
7 | Total polyphenol content, mg/dm’ 199.8 163.1
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It should be noted that one adds much more xanthohumol to the second sample with the
Xantha hop variety. In the hopping process xanthohumol undergoes isomerisation to
isoxanthohumol, contained in the given sample is abundance, thus enriching beer with
xanthohumol and imparting some functionality to it. The score beer assessment is given in
Table 7.

Table 7
Mean score degustation assessment of beer
Quality parameters
Flavor
2> g < » = °
Test version 2| 8| EE| E 2 2 s e 3
S|G|EE| 2| 2| 5 | 2% g
S|V | =5 < c 2 S o
Slavyanka 100 % 3 3 5 4.0 4.8 4.8 24.6 Excellent
Slavyanka 60% +
Xantha 40 % 3 3 5 3.8 4.8 4.8 24.4 Excellent

Both beer samples had the clear hop aroma, but in the first sample it was softer due to
farnesene, contained in the essential oil of the Slavyanka. This sample also had the full balanced
taste and soft, gentle and smooth bitterness. The beer of the second sample had full harmonic
taste and pleasant balanced and evident bitterness. At the same time, the polyphenol content
of beer is 163.1 mg/dm’, which ensures not only high biological but also colloid stability of
beer.

An increased isoxanthohumol content of the second beer sample, in case of the
combined use of the Slavyanka and Xantha hop varieties as a raw material in the suggested
ratio, enriches the drink with biologically active hop compounds, thus increasing its
functionality.

For comparison, the physico-chemical parameters of the beer samples under study were
determined. As seen from Table 8, the combined use of the Slavyanka and special Ruslan
and Xantha hop pellets did not change physico-chemical parameters of the beer but
enriched the beer with biologically active hop compounds, thus increasing its functionality.

Table 8
Physical and chemical parameters of the beer samples under study
Test version (beer variety)
Beer quality parameters Slavyanka Slavyanka+ Slavyanka +
(control) Ruslan Xantha
Alcohol mass concentration, % 3.59 3.63 3.58
Mass conc;ntratlon (c)>f dry substances 11.47 11.40 11.49
in the starting wort, %
Acidity, cm® 1 mole/dm’ solution of 13 17 1.7
sodium hydroxide per 100 cm® of beer ) ) )
3 3 . .

C0101.r, cm’ 0.1 moleédm of the iodine 08 08 08
solution per 100 cm’ of water
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Having analyzed different versions of wort hopping, when using either a single fine
aroma and bitter hop variety or the varietal blend, the suggested optimal ratio of aroma to
bitter hops, ensuring high quality of beer, was confirmed namely: 40% of rated bitterness
derived from alpha-acids were added with bitter hops, and the rest 60% — with the fine
aroma Slavyanka hop variety. The hopping rate can be changed with the formulation
chosen and the hopping conditions at a certain enterprise.

The above research resulted in the developed of a beer model with an optimal content of
bitter substances, polyphenols, isomers of alpha-acids, xanthohumol and isoxanthohumol.

Application of the suggested brewing procedure enables the following technical result:

—wort hopping with using the Slavyanka hop variety, having a great amount of beta-
acids and the best ratio of beta- to alpha-acids of 1.3:1.8 as a raw material results in
the formation of the compounds with pleasant soft bitterness;

—due to beta-acids, high antiseptic action is ensured, which exhibits a beneficial effect
upon beer stability on storage;

—soft gentle aroma is imparted to the beer due to farnesene within the essential oil of the
Slavyanka hop;

—the Slavyanka hop polyphenols, along with their bitter substances, in contrast to the
polyphenols of malt and barley, are particularly responsible for fullness and
clearness of the drink taste, and also act directly on the stability of foam and beer
on storage, when interacting with high molecular wort proteins and forming
composite complexes, which, when precipitate, improve the lightening of wort and
beer;

—low isocohumulone content of beer is ensured due to the low cohumulone content of
alpha-acids (21.4 %) of the Slavyanka hop variety;

—the presence of biologically active compounds — prenylated flavonoids, exhibiting an
extremely wide spectrum of biological activity and revealing anticancer,
antimicrobial, anti-inflammatory and antiviral properties, being also natural
antioxidants, due to the use of the Ruslan and Xantha hop varieties on beer
hopping;

—the presence of isoxanthohumol, also exhibiting the anticancer properties in beer, is
due to mainly the Ruslan and Xantha varieties.

An increased isoxanthohumol content of beer, in case of combined use of the Slavyanka
hop varieties with those of Ruslan and Xantha in the ratio suggested enriches the drink with
biologically active hop compounds, thus improving its functionality.

The suggested dosing procedure favors adjustment of optimal varietal hop blending, as
well as the products of its processing with ensuring the best values of bitterness and its
quality at minimal hop consumption.

Conclusions

Combined dosage adjustment of fine aroma hops and those of special varieties
according to the procedure suggested makes it possible to obtain up to 13.0-20.0 mg/dm’
iso-alpha-acids in beer, including isocohumulone up to 5.0-7.0 mg/dm’, with further
achievement of polyphenolic compound contemt of beer in the range of 160.0-200.0
mg/dm’ and isoxanthohumol within 2.0-5.0 mg/dm’. At the same time, the conditions are
formed for beer enrichment with biologically active hop compounds due to the use of
special Ukrainian varieties with an increased content of beta-acids, polyphenolic
compounds and xanthohumol.
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Introduction. The receptions of biological protection with use
of entomophages and entomopathogens in conditions of granaries in
relation to complex of dominant populations of phytophages of
Lepidoptera of grain stocks were scientifically grounded.

Materials and methods. During 2010-2017 years of researches
were investigated stocks of cereals, legumes and industrial crops for
food, fodder and seminal appointments, complex of arthropods —
insects and mites, which related trophic and environmentally with
them, and laboratory cultures of entomophages and entomopathogens.
For researches were used receptions of visual (analysis of average
samples) and instrumental (food and pheromone traps) monitoring,
microbiological, population and statistical methods.

Results and discussion. As result of long-term researches was
shown principled possibility of effective biological protection, as well
control of strength of dominant complex of phytophages of
Lepidoptera of grain stocks. Technological parameters and
expediency of using laboratory cultures of entomophages combined
with microbiological preparations have been optimized. It is
important that whole arsenal of biological protection was used during
critical periods of ontogenesis of insect-phytophages. This process
was accompanied not only by fighter effect of operational character,
but also by regulatory influence with subsequent transition of
populations in long depressive state. The specific biocenotic
regularity was established. It is because population of entomophages
and active substances of biological preparations were characterized by
pronounced aftereffect, which manifests in physiological anomalies,
in particular, violation of rhythm of oogenesis with subsequent
decreasing real fecundity of females and trophic activity of
caterpillars. Constituent parts of original technology showed
pronounced efficiency in relation to phytophages. In particular,
laboratory cultures of entomophages parasitized corresponding stages
of phytophages at level of 642 %. Effect and aftereffect of
microbiological preparations as part of the technology were also
effective. Mortality of phytophages was 70.4 %. As result, the
biological strategy of protection of grain stocks provided total
efficiency at level of 82.7 % against 93.1 % in chemical standard.
Approbation of  biological receptions has shown their
manufacturability and adoption by practice of plant protection under
such specific conditions.

Conclusions. The realization of technology ensures preservation
of 96.6 % of gross stock of grain from phytophages of Lepidoptera.
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Introduction
Relevance of topic in the world

It is generally accepted that among other indicators economic well-being of the state
determine by its food stock. Particularly relevant is issue of protecting plant products in
connection with latest global environmental, economic and political problems. In most
cases, these problems are solved by comparatively long-term storage of harvest stocks of
current year, according to existing traditions for each individual state, its size, character and
consumer ability of population.

It is known that row of stress factors of biotic and abiotic origin accompany process of
storage of grain and products of its processing, including in modern high-tech elevators.
Often negative consequences of their manifestation acquire catastrophic character,
accompanied by losses not only of gross part of harvest, but also decrease indicators of its
quality. We also emphasize that over 80 % of all negative factors concern to harmful
activity of phytophages — insects and mites. Their species composition in granaries is more
than 400 species. It should be noted that class of insects characterize by exceptional
viability, reproductive activity, survival and property to withstand any stress anomalies. To
these representatives of the animal world are over 400 million years old with corresponding
physiological and ecological parameters of sustainability.

Many countries of the world use wide variety of receptions, means and technologies for
solving problem of protection of strategic biological raw materials against expansion of
arthropod—phytophages. In their composition are rather low-effective receptions of
preventive character, with considerable expenditure of manual labor and other efforts, and
modern technologies of total destruction of complex of arthropods, using all existing
assortment of chemical preparations.

Existing assortment of preparations is characterized by rather significant level of
toxicity, in relation to not only target objects, but also exhibit poisoning effect to animals
and human. However, it is necessary to search real alternative technologies for protection of
grain stocks and products of its processing, which involve partial or radical decrease of
pesticide press in this branch, taking into account level of newest developments in the field
of population ecology, genetics, toxicology and medical hygiene.

Literature review

There are technologies providing receptions from partial decrease of pesticide load to
most radical approaches in the system of organic plant growing. Objective critical analysis
of latest scientific and technical developments in this system was showed principal
possibility of realization to known technologies, based on use of natural populations of
entomophages, as means, partially restraining to expansion of phytophages in conditions of
closed rooms (Drozda, Bondarenko, patent of Ukraine Ne 119532. Way of protection of
grain and grain products against phytophages during long-term storage in the system of
organic plant growing).

Among pathogens of insects are viruses, bacteria, protozoa and fungi (Moore et al.,
2000). There are data about absence of side action of entomopathogens of bacterial and
fungal etiology to parasites. Insects able to be as sources of accumulation and vectors of
spread of entomopathogens.

Using spores of white muscardine was most common among entomopathogenic fungi
(Lord, 2005). The expediency of using various microbiological preparations on basis strains
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of entomopathogenic microorganisms, which really existing in nature, mainly bacterial and
fungal etiology was established experimentally (Flinn, Scholler, 2012). However, at this
stage fungal entomopathogenic preparations for practical use were not registered to control
of strength of the population of phytophages of grain stocks (Lord, 2005).

Most researches are aimed at studying features of mass laboratory production of
cultures of entomophages — species of the genus Trichogramma sp. and Habrobracon sp. in
branches of integrated protection of grain stocks and organic plant growing (Chen et al.,
2013; Chimire, Phillips, 2014; Shah Alamet al., 2016). Specific predictors that allow
assessing suitability of host for laboratory rearing of Trichogramma and Habrobracon,
namely level of parasitizing, quantity of laid eggs by female, lifetime of entomophage, sex
ratio in received posterity were developed (Drozda, 2005; Chimire, Phillips, 2014;
Gavrilita, 2015). The problems of role of nutrient media to development of phytophages
and their entomophages, and action of hydrothermal conditions by them are investigated
(Eslampour, Aramideh, 2016; Golizadeh et al., 2017). The exploring biology, physiology
and ecology of entomophages and their hosts for increasing their reproductive potential and
lifetime occupies important part of experimental researches (Drozda, 2003, 2011; Pezzini et
al, 2017).

There are fragmentary researches to introduction of biological technologies with use of
entomophages — parasites, predators and entomopathogens, as elements of integrated
protection of plant products during long-term storage (Grieshop et al., 2006; Casada et al.,
2008; Hagstrum, Subramanyam, 2009; Adarkwah et al., 2010; Scholler, 2010; Upadhyay,
Ahmad, 2011; Flinn, Scholler, 2012; Drozda, Bondarenko, 2017).

Nowadays, the world mass production of useful insects for branch of grain protection is
limited by three European countries — Germany, Netherlands and Switzerland. The use of
entomophages in protection of grain stocks has become commercial character in Central
Europe. There are several biological laboratories for mass rearing of cultures of
entomophages in order to using them as element of integrated protection of grain and
products of its processing in period of long-term storage against arthropod-phytophages
(Scholler, 2010). At this stage, realization of technologies of biological protection of grain
has not acquired scale of industrial storage. Seven species of parasites and predators are
commercially available for protection of grain stocks against arthropod-phytophages in the
United States of America (White, Johnson, 2010). Expert analysis was showed that the
realization of technologies of biological protection in system of organic plant growing
characterized by pronounced economic efficiency with certain perspectives. It is also
stressed that guaranteed efficiency ensured by joint use of entomophages (Grieshop et al.,
2006; Niedermayer, Steidle, 2010; Scholler, 2010).

In the countries of central and eastern Europe, the distribution has received mass
production of laboratory cultures of Trichogramma in order to protecting agricultural crops,
mainly in agrocenoses (Drozda, 2000; Reiliants, 2008; Gavrilitsa, 2010; Molchanova et al.,
2015). Elements of biological control in protection of grain stocks are represented only
fragmentarily by partial use of current spectrum of commercial microbiological
preparations, predominantly bacterial etiology in mixtures with insecticides (Bondarenko,
2015).

At the same time, there are no fundamental works based on thorough exploring
biology, ecology and physiology of dominant phytophages of grain stocks, trophic activity
of entomophages and entomopathogens, connectivity of their life cycles. In fact, at this
stage were obtained contradictory, unsustainable effects by indicators of positive result with
clear trend of perspective of this direction.
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Proceeding from the above, it is obvious that qualitatively new approaches to solution
of such important state problem as ensuring protection of grain stocks are needed. The
authors assume that these approaches should be based on detailed exploring features of
physiology and ecology of phytophages, their entomophages and entomopathogens, taking
into account their life strategies, level of adaptability and ecological heterogeneity.

Purpose of researches

The main purpose of researches was assessment of level of viability of phytophages
and their entomophages with original elements of their physiological monitoring, ecological
valence and adaptability. On such peculiar scientific foundation were determined most
important technological parameters, based on real production characteristics of level of
technical equipment of granaries, periods of beginning expansion of phytophages, character
of mastering ecological niches and initial manifestation of phenomenon of phytophagy. The
task was set to propose of separate receptions as part of completed technologies of
biological and integrated protection of grain stocks against complex of phytophages of
Lepidoptera for production.

The clear technological parameters, concerning prediction of level of risk and
appropriateness of use of biological receptions as part of holistic technology according to
results of these researches are formulated. An important component of experimental work
was determining sequence and compatibility of individual elements as part of original
technology of grain protection. During researches was set task of justification not only level
of protection and preservation of harvest, but also ecological aspect, namely problem of
using organic product as raw material for food industry.

Materials and methods
Investigational materials

Long-term experimental researches (2010-2017 years) in warehouses of granaries for
floor storage of grain and modern technically equipped modules of elevators, mainly in
regions of the Forest-Steppe and Polissya of Ukraine were carried out. The main biological
substrate is cereal grains with predominance of winter wheat, leguminous and industrial
crops.

As means of biological control were used laboratory cultures of egg parasite of
phytophages of Lepidoptera — Trichogramma evanescens Westw. (Hymenoptera,
Trichogrammatidae). This parasite is reared massively in numerous bio-laboratories of
Ukraine, using standard culture of Angoumois grain moth — Sitotroga cerealella Oliv.
(Lepidoptera, Gelechiidae) (Drozda, parent of Ukraine Ne 22701. Way of mass rearing
Trichogramma). As part of arsenal of biological control of phytophages was ectoparasite of
caterpillars — Habrobracon hebetor Say. (Hymenoptera, Braconidae) with using known
technologies of his laboratory production in our modification (Drozda, patent of Ukraine Ne
49250. Way of rearing laboratory populations of ectoparasite — Habrobracon hebetor Say.).

Order of conducting researches

The receptions of visual and instrumental phytosanitary monitoring of granaries and
elevators were integral part of technology of grain storage and its protection. Instrumental
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monitoring has assumed use of various technical adaptations for catching individual stages
of insects. In addition, we used pheromone traps with set of modern assortment of targeted
dispensers.

The obtained results of phytosanitary monitoring served as basis for choice of means
and receptions of control of strength of phytophages of Lepidoptera, taking into account
such universal indicator as threshold level of harmfulness. At the same time, level of
domination of individual phytophages, density of their populations, relative prevalence,
potential and real harmfulness were established.

In course of industrial tests were conducted receptions of manual resettlement of
entomophages, taking into account fragmentarity and hearths of initial expansion of various
grain substrates by phytophages. Starting populations of entomophages were reared by
original author's technology, aimed at induction of such characteristics as motor activity of
adult females and their search ability. This is essential methodological feature of proposed
technology.

Trichogramma and Habrobracon — entomophages of first class of quality, previously
adapted to conditions of closed rooms, was exhibited in special containers. The norm of
resettlement of Trichogramma was 10,000 individuals per 1 m’ The reception of
resettlement of adults of Habrobracon at period of beginning emergence of caterpillars of
phytophages of Lepidoptera of third age was carried out in norm
of 15-20 individuals per 1 m* of area of grain substrate.

In addition, character of oogenesis of females of entomophages, functioning in pro- and
synovigenic regimes was taken into account. As rule, the starting populations of
entomophages only first class of quality were used. Evaluation predictors are based to level
of viability, motor activity of females of entomophages in process of searching certain
stages of development of phytophages.

We accounted pronounced species-specific reaction of caterpillars to acting substances
of Dbiological preparations. It’s biological and ecological basis for using fungal
entomopathogens in form of preparations. This allowed entering two microbiological
preparations as part of technology — Boverin and Petsilomin, created on basis of
entomopathogenic fungi of white muscardine (Beauveria bassiana (Bals.) Vuill.) and pink
muscardine (Paecilomyces farinosus (Holmsk.) A.H.S. Br. & G. Sm.) (Deuteromycetes,
Fungi Imperfecti).

Usually entomopathogenic preparations were used sequentially after resettlement of
entomophages in event of existence of threat of increasing strength of populations of
phytophages of Lepidoptera. It should be noted that their acting substances do not have
pronounced entomocidal activity in relation to entomophages. The interval between these
receptions was from 10 to 14 days. The hearths of spreading target phytophages were
treated by working suspensions of entomopathogenic preparations. As rule, large quantity
of initial material in laboratory and production experiments was involved, which allow
making objective conclusions about efficiency of conducted receptions.

Description of methods, installations

Special engineering constructions are aimed at protection of biomaterial against
mechanical damage and influence of other stress factors. In addition, these modules capable
of supporting optimal regimes for daughter populations, nutrition in form of specific
carbohydrate-protein diet, mating and unhindered resettlement in thickness of grain in
places of concentration of corresponding stages of phytophages. In most cases, natural
honey and hemolymph of caterpillars of senior ages of owlet moths as diet were used.
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Developed devices are specific plastic containers with corresponding blocks of
multifunctional use. Modules with biomaterial are designed for its resettlement on surface
of grain. Their construction is protected by patents of Ukraine.

Processing research results

The obtained digital material was processed statistically. The statistical processing
results of phytosanitary monitoring on infestation of grain by phytophages with use of
program Excel was involved. Levels of dominance and density of populations of
phytophages were established. The level of dominance was determined by the formula:

D=100x£,
K

where D — the degree of dominance of phytophages; k — quantity individuals of certain
species; K — total quantity of all collected species.

The density of populations of phytophages of grain stocks was determined by the
formula:

k
V=—
n
where V — density of populations of phytophages in samples; k — the sum of all individuals
of species in samples; n — quantity of investigated samples.

For determining indicators of linear correlation (Y = a + b-X) of obtained experimental
data was used computer program of «Statgraphics plusy.

Results and discussion

Researches of species composition of arthropods-phytophages of grain stocks. As
results of long-term researches have shown, the total fund of phytophages of grain stocks
was over 80 species of arthropod, which belong to 3 classes (Arachnida, Entognatha,
Insecta), 9 orders (Psocoptera, Pseudoscorpionida, Thysanura, Sarcoptiformes,
Trombidiformes, Acarina, Mesostigmata, Coleoptera, Lepidoptera), 29 families (Psocidae,
Atropidae, Cheliferidae, Lepismatidae, Acaridae, Glycyphagidae, Cheyletidae, Tydeidae,
Pediculoididae, Parasitidae, Lealaptidae, Curculionidae, Tenebrionidae, Cucujidae,
Dermestidae, Cryptophagidae, Bostrychidae, Anobiidae, Ostomatidae, Nitidulidae,
Ptinidae, Bruchidae, Lathridiidae, Notoxidae, Cleridae, Tineidae, Gelechiidae, Pyralidae,
Noctuidae). During phytosanitary monitoring of granaries and elevators, it was established
that percentage of species of Lepidoptera was about 30 % from general structure of
phytophages. Among phytophages of grain stocks from order of Lepidoptera were observed
such species as Plodia interpunctella Hb., Ephestia ellutela Hb., E. kuehniella Zell., Pyralis
farinalis L. (Pyralidae), Sitotroga cerealella Oliv. (Gelechiidae), Nemapogon granella L.,
Tineola bisselliella Humm., Tinea translucens Meyr., Haplotinea ditella P. et Diak.,
Niditinea fuscipunctella Hw. (Tineidae). Detailed exploring their biology, physiology, and
ecology (Table 1) showed that all of them develop in polyvoltinic regime.
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Their development are limited not so much trophic factor, so much hydrothermal
parameters. It is also established that the lower limit for development of populations of
most species of phytophages of Lepidoptera of grain stocks is from 10 to 15 degrees. It
means that period of active nutrition and harmfulness is limited by the summer-autumn
season. Two expressed peaks of trophic and flight activity, intensive increase of strength of
Lepidoptera in June and September were observed.

Experimental researches of the author's technology of biological protection of
grain against phytophages of Lepidoptera

These materials were served as basis for optimization of receptions of biological
protection of grain against phytophages (7able 2). In fact, the first three years of researches
against background of high level of strength of phytophages of Lepidoptera were
conducted. It was observed domination of such species as Indian meal moth (Plodia
interpunctella Hb.), cacao moth (Ephestia ellutela Hb.), Mediterranean flour moth (E.
kuehniella Zell.) (Pyralidac) and Angoumois grain moth (Sitotroga cerealella Oliv.,
Gelechiidae). It is over 85 % of the total fund of Lepidoptera. The technology with
sequential  using  Trichogramma  evanescens  Westw.  (Trichogrammatidae),
entomopathogenic fungal preparations and Habrobracon hebetor Say. (Braconidae) is
realized for transition of populations of these phytophages to prolonged depressive state. It
is this sequence was maximized biological fighter activity of different stages.

Special meaning was attached to resettlement of Trichogramma that is important
reception, taking into account prevention of spreading caterpillars of phytophages in range
from 35 to 65 %. This reception is one of the most effective, ecologically safe and
characterize by pronounced economic importance. As rule, it is enough to hold two
receptions of resettlement of Trichogramma in period of beginning process of mass
oviposition at indicators from one to three threshold levels, based on materials of
pheromone and visual monitoring. This period lasts from 10 to 12 days. Obviously,
reception is prevented potential harmfulness of phytophages of Lepidoptera.

As result, Trichogramma parasitized from 43.4 to 68.7 % eggs, mainly ineffective part
of populations of phytophages of Lepidoptera. The most viable females of Trichogramma
parasitized from 16.8 to 34.6 % of effective part of populations of snout moths and moths.
This is most significant part of researches that indirectly characterizes heterogeneity of the
starting populations of phytophages, trophic and ecological specialization of
Trichogramma. It also should be noted that significant part of ovipositions of effective
population of phytophages died as result of act of nutrition of females of Trichogramma by
their hemolymph. It is from 13.4 to 18.6 % of the total stock of eggs. Trichogramma does
not lay eggs in such eggs of phytophages. As result, phytophages are eliminated.

However, remainder part of populations of Lepidoptera represents real threat of
increasing harmfulness, given high initial level of strength of phytophages. Therefore, one
reception of local treatment of grain substrate with aqueous solution of entomopathogenic
fungal preparation — Boverin was carried out. This reception was conducted only in initial
period of mass emergence of caterpillars of Lepidoptera. The titer of viable spores of
fungus of white muscardine was 6.3 billion in 1 g. Shelf life of preparation did not exceed 2
months. The efficiency of this reception ranged from 48.4 to 68.5 %.
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As our researches have shown, the period of emergence of caterpillars from eggs lasts
from 23 to 32 days. The viable part of caterpillars after realization of these two receptions
represented also immediate threat, primarily as factor of growth populations of
phytophages. In this case, the application of laboratory culture of Habrobracon, exclusively
of first class of quality was justified. Adults of Habrobracon function during long period,
namely from 17 to 24 days, in contrast to Trichogramma. It is essential that process of
oogenesis of females also characterized by high activity and duration. It was provided
parasitization of caterpillars of phytophages of Lepidoptera at level from 63.2 to 74.8 %,
given high motor and search ability of Habrobracon. The tactic of their operational control
are timed strictly to this period due to specific rhythmics of ontogeny of these phytophages,
in particular their trophic binary activity.

The status of phytophages for Angoumois grain moth (Sitotroga cerealella Oliv.,
Gelechiidae) and European grain moth (Nemapogon granella L., Tineidae) in second period
of activity of Lepidoptera actually was lost. Only single individuals were noted. The results
of phytosanitary monitoring indicated about trend of increase of strength of dominant
species of snout moths, which is observed in beginning September. It created certain threat
of hearth spread. These materials were basis for application of reception of single-entry
resettlement of Trichogramma as restraining and regulatory factor, followed by continuous
treatment of grain substrate by entomopathogenic fungal preparation — Petsilomin. Acting
substance of preparation is spores of pink muscardine with titer of 5.5 billion in 1 g. The
choice of this preparation was due to much higher level of adaptability to low temperatures
and pronounced entomocidal activity, in comparison with Boverin. The terms of treatment
were analogical to first receptions. The level of mortality of different stages of Lepidoptera
was within of 56.9-82.3 %.

Discussion of research results

The proposed strategy provides acceptable efficiency of sharp decline of starting
populations of phytophages of Lepidoptera with use entomophages and entomopathogens.
The expediency of introducing further fighter technologies with use biological receptions
depends on quality phytosanitary monitoring for determine occupancy and infestation of
grain stocks by phytophages. Trichogramma is mandatory reception in all cases regarding
practical realization of technologies of biological protection of grain at moderate indicators
of strength of phytophages of Lepidoptera. It is explained by comparative simplicity of
obtaining unlimited quantity of biomaterial, its cheapness, and small size of adults.

By results of researches, important biocenological aspect was established. This aspect
is manifested in fact that the deceased populations acted as source of accumulation, passive
and active spread by inoculum of fungi in grain substrate. Beetle-phytophages (Coleoptera),
accompanying insects and adults of Habrobracon were as vectors. The phenomenon of
partial process of self-regulation of this particular ecological niche by rather pronounced
activity of daughter generations of entomophages, and circulation of spores and vegetative
bodies of entomopathogenic fungi was noted.

The absence of phenomenon of formation of resistant populations of target
phytophages was established. According to the results of long-term researches, this fact is
important point in using entomopathogenic fungi. The evolutionary saprophytic genetic life
strategy of these entomopathogens in conditions of closed rooms is practically not realized.
It is due to total absence of relevant trophic substrate. Consequently, adaptation and
directed selection form only entomocidal activity of preparations. In the authors' opinion,
proposed technology is main integral part of organic plant growing, taking into account
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sanitary-hygienic characteristic of these preparations with absence of negative action to
warm-blooded, human and entomophages. Important role is played by the fact that these
preparations and authoring receptions of using entomophages are intellect-product of
domestic technologies.

Conclusions

The strategy of scientific search to original technical solutions was formulated on the
grounds of expert analysis of condition of branch of grain protection during its long-term
storage. They are aimed at solving important state problem, related to radical ecologization
of existing technologies of protection of grain stocks, predominantly pesticide receptions.

The conducted experiments showed principal possibility of adaptation of laboratory
cultures of species of the genus Trichogramma and Habrobracon for specific conditions of
closed rooms. The phenomenon of trophic interaction of these entomophages with target
species of phytophages (moths and snout moths) was established. The norms, terms and
multiplicities of application of entomophages during storage of grain based on worked
parameters were established. Various technical improvements, aimed at preserving
biomaterial and their long-term contact with phytophages for optimization parameters of
realization of biotic potential of entomophages were suggested.

Experimentally were established feasibility and efficiency of using entomopathogenic
fungal preparations — Boverin and Petsilomin for destabilize structure of populations of
phytophages. The operational sequence of application of entomophages and biopreparations
was shown. For the first time have been studied in detail features of biology, physiology
and ethology of dominant species of phytophages, established critical periods in their
ontogeny. This made it possible to effectively influence on processes of reproduction and
spread of phytophages. A range of problems was defined that must be studied for increasing
efficiency of technologies of biological protection with simultaneous search of promising
species of entomophages and entomopathogens for needs of production.
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Introduction. Possibility  of  the  microbial
exopolysaccharide (EPS) ethapolan (the producer —
Acinetobacter sp. IMB B-7005) synthesis intensification on
the mixture of waste oils of various types and quality, as
well as the emulsifying properties of that EPS, synthesized
in such conditions, were studied.

Materials and methods. Cultivation of Acinetobacter
sp. IMV B-7005 strain was performed in liquid medium,
containing as a carbon source waste oils (sunflower, corn,
olive) at concentration 5%, v/v. EPS concentration was
determined gravimetrically after precipitation with
isopropanol, EPS-synthesizing ability — as a ratio of EPS
concentration to biomass concentration, wich was expressed
as g EPS / g biomass.

Results and discussions. Regardless of the oil type in
the inoculum obtaining medium (olive or sunflower), the
ethapolan synthesis indexes on the mixture of waste
sunflower and olive oils (in the ratio of 1:4; 4:1; 1:1) were
slightly lower than in conditions of the producer growth on
refined sunflower oil, but at the same time increasing of the
EPS-synthesizing ability on 14—41% was observed. Using
mixed after frying meat, potatoes, onions and cheese
sunflower oil as a substrate for the ethapolan production
accompanied by the synthesis of the same polysaccharide
concentration, as well as on refined oil. Reduction of the
initial quantity of mixed sunflower oil to 1.25-2% with
followed fractional adding in portions of 1.25—1.5% in the
cultivation process to the final amount of 5% was
accompanied by increase of ethapolan concentration on
15-20% compared to a one-time addition of 5% substrate.
Solutions of the synthesized under such conditions
polysaccharide at concentration of 0.05% emulsified
hexadecane, gasoline, diesel fuel (emulsification index
48-52%), and the formed emulsion was stable for 20 days.

Conclusion. The results demonstrate the possibility of
universal technology creating for microbial
exopolysaccharide ethapolan production on mixed waste
sunflower oil, regardless of the substrate type and supplier.
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Introduction

Microbial exopolysaccharides (EPS) are important class of natural polymers with
different properties: the ability to change the rheological properties of aqueous systems.
These biopolymers have several advantages over synthetic and plant polysaccharides: they
are non-toxic and biodegradable, resistant to mechanical and oxidative degradation,
temperature and low pH values. They are widely used in various spheres of human activity,
including agriculture, textile, chemical (household chemicals) and in the food industries. As
mainly EPS are characterized by low toxicity, they are also used in the pharmaceutical
industry: as bases for ointments, liniments or as thickeners for syrups [1, 2].

The analyzed foreign and domestic literature shows that despite the long study of
microbial EPS (more than 50 years) and widespread use in various fields — expensive
carbohydrates (glucose, sucrose, starch) remain the main substrate for their production [3],
and there are only some reports about EPS synthesis on industrial waste.

In 2017, in accessible literature, the work about xanthan synthesis (6.46 g/1) by the
strain Xanthomonas campestris LRELP-1 on a medium containing 50 ml of food residues
hydrolyzate (500 g of waste was mixed with 1 liter of 1.5% H,SO, and filtered out) from
the Shanghai University dining room appeared [4]. In the work [5], using of rice straw
hydrolyzate, previously treated with NaOH at 100 °C, as an alternative source of carbon for
the xanthan synthesis by X. campestris PTCC 1473 was studied. Under using such
substrate, the yield of the product was 8.6-9.36 g EPS / 100 g substrate, and its properties
were practically the same compared with the xanthan of Sigma-Aldrich firm, the USA.
Drakou et al investigated the synthesis of EPS by the Pseudomonas aeruginosa LVD-10
and Enterobacter sp. SW strains on non-carbohydrate substrates [6]. Under Pseudomonas
aeruginosa LVD-10 and Enterobacter sp. SW cultivation on technical glycerin (4.5%, v/v),
the amount of synthesized polysaccharide was 3.2 and 2.5 g/l, respectively, under undiluted
sewage using in quantity of 100 ml, LVD-10 strain synthesized 1.3 g/l, where as SW only —
0.7 g/l [6].

In our previous studies [7] the possibility of the microbial polysaccharide ehtapolan
synthesis under its producer Acinetobacter sp. IMV B-7005 cultivation on medium with 5%
of waste after frying meat or potatoes sunflower oil was shown. Later, in order to expand
the raw material base for this EPS synthesis, as a substrate, waste corn, olive and rapeseed
oils were used [8]. However, on factories that process plant raw materials or in catering
establishments, oils of different types and after frying various products are mixed together
without separation.

Proceeding from the foregoing, the purpose of this work is to investigate the ability of
Acinetobacter sp. IMV B-7005 to synthesize ethapolan on a mixture of different types of
waste oils.

Materials and methods

Object of research

The EPS-synthesized strain of bacteria Acinetobacter sp. 12S, which is deposited in the
Depository of Institute of Microbiology and Virology, National Academy of Sciences of
Ukraine by the number of IMV B-7005 was used as the object of research.
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Cultivation conditions

Cultivation of Acinetobacter sp. IMV B-7005 was carried out in a liquid mineral
medium of such composition (g/l): KH,PO, — 6.8; KOH — 0.9; MgSO,x7H,0 — 0.4;
CaCl,x2H,0 — 0.1; NH4NO; — 0.6; FeSO,x7H,0 — 0.001.

The following types of oils were used as a source of carbon and energy, in the quantity
of 5% (v/v):

— Refined: sunflower (TM "Oleina", Ukraine), olive of cold press (TM «Salvadori»,
Italy), corn (LLC «Kamay Ukraine);

— Waste: sunflower after frying meat (from the McDonald's network, Kyiv, Ukraine),
corn after frying meat, olive after frying potatoes or meat (obtained at home after three-
times frying for 20 minutes), mixed sunflower oil after frying meat, potatoes, onions,
cheese (obtained from fast-food restaurants "RockerPub" Kyiv, Ukraine).

The content of poly- and monounsaturated fatty acids in used oils is presented in Table
1 [9].

Table 1
Characteristics of vegetable oils used as a substrate
Oils Content of fatty acids (% of the total mass)
Polyunsaturated Monounsaturated
Sunflower 60 33
Corn 54 27
Olive 12 87

In some variants, sunflower and olive oil were added into the medium in a ratio of 4:1;
1:4 and 1:1. In one research, the initial concentration of mixed oil was reduced to 1.25—2%,
and further it was brought to a final concentration 5% in portions 1.25—1.5% in the process
of cultivation.

In additionally yeast autolysate (0.5%, v/v) and multivitamin complex "Complevit"
(0.00095%) were added to the medium as growth promoter and source of pantothenate,
respectively.

Culture from the exponential phase, grown in the medium with 0.5% (v/v) of refined
(sunflower, olive or corn oil) or waste oil (sunflower after frying meat, olive or corn after
frying potatoes) was used as the inoculum. Quantity of inoculum was
10% from the volume of the medium. Cultivation of Acinetobacter sp. IMV B-7005 was
carried out in flasks (750 ml) with 100 ml of medium in shacker (320 rpm) at
30 °C for 120 hours.

Indicators of growth and of the target product synthesis

Biomass concentration was determined by optical density of the cell suspension with
the following recalculation on the absolutely dry biomass according to the calibration
curve. Quantity of synthesized ethapolan was determined gravimetrically. For this, 1.5-2
volumes of isopropanol were added to a certain amount of culture liquid (usually 10—15
ml), the precipitate of EPS was washed by clean isopropyl alcohol and dried at room
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temperature for 24 h. EPS-synthesizing ability was determined as the ratio of the EPS
concentration to the concentration of biomass and was expressed in g EPS/g biomass.

Emulsifying properties of ethapolan

The emulsifying properties were determined for 0.05% (for polysaccharide) culture
fluid solutions and 0.05% ethapolan solutions. Ethopolan was isolated from the culture
liquid by isopropanol deposition followed by washing of the EPS precipitate in a pure
organic solvent and drying at room temperature for 24 hours.

Determination of the emulsifying properties (emulsification index, E,4,%) was carried
out as follows: 2 ml of 0.05% culture liquid solution or ethapolan solution were added with
2 ml of emulsifying substrate (hexadecane, gasoline, diesel fuel) and shaken for 2 minutes.
Measurement of the emulsification index was carried out in 24 hours as the ratio of the
emulsion layer height to the total fluid height in the test tube and expressed as a percentage.

The formed emulsions were stored for 20 days at room temperature to check its
stability.

Statistical analysis

Statistical analysis of experimental data were performed according to Lakin [10]. The
results of the experiment in accordance with the Student t-test were statistically significant
at the 5% significance level.

Results and discussions

In previous studies [7] for the synthesis of polysaccharide ethapolan on the waste oils
(sunflower, corn, olive, rapeseed), inoculum was grown on the corresponding refined
substrate. However, using of waste oils for inoculum obtaining is more appropriate both
from an environmental and technological points of view. Therefore, at the first stage of the
study, the synthesis of ethapolan was investigated with using waste oil as a carbon source
for both inoculum preparation and EPS biosynthesis. In these experiments different types of
waste oils for inoculum production and EPS biosynthesis (Table 2) were used in order to
develop a universal technology of ethapolan synthesis independent of the oil quality and
supplier.

Experiments have shown that the replacement of sunflower, olive, corn oils with the
appropriate waste one in medium for inoculum obtaining was accompanied by decrease on
7—17% of ethapolan concentration synthesized on the olive after frying potato and meat and
corn after frying meat oils (see Table 2).

Considering the obtained results, the refined oil was used for inoculum preparation in
the following studies.

As arule, in catering establishments and enterprises of plant raw materials processing,
oil-containing wastes are mixed before utilization. Consequently, it was advisable to
investigate the synthesis of polysaccharide ethapolan on mixed oils of different types after
frying certain products.

Since sunflower oil is traditionally used for frying in Ukraine and also olive oil has
become more and more popular in recent years, on the next stage the synthesis of strain
IMV B-7005 EPS on a mixture of these substrates was investigated (Table 3).
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Table 2
Ethapolan synthesis depending on the inoculum preparation

Oilin the me‘i“";' for 1 EPS,% from | EPS-synthesizing ability,%
EPS biosynthesis olll)(t);ililililrg control from control
Sunflower after
Olive after potatoes meat frying 81,3 66,7
frying Sunflower refined 93,8 112,8
Olive after 79.6 69.4
Com;ﬁer meat potatoes frying
ying Olive refined 65.6 63,9
. Corn after potatoes 80.9 725
Olive after meat frvi ’ >
fvi ymg
ying Corn refined 97,1 60,0

Note: 1. Control (100%) — indexes of the ethapolan synthesis under inoculum obtaining on the
corresponding refined oil.
2. In the synthesis rates determining, the error did not exceed 5%.

Table 3
Indexes of the ethapolan synthesis on the mixture of waste oils

i (:11 in the medium for EPS,% from EPS-synthesizing ability,%
inoculum EPS biosynthesis control from control
obtaining
Olive + sunflower
(1 80,8 136,1
Olive + sunflower
Sunflower (4:1) 3 —
refined Olive + sunflower 76.9 141,7
(1:1)
Mixed sgnﬂower 107.7 130,6
oil
Olive + sunflower
) 85,1 1343
Olive + sunflower 68,7 1143
) (4:1)
Olive refined Olive + sunfl
ive + sunflower 62.7 128,6
(1:1)
Mixed Zlillnﬂower 95,5 91,4

Note: 1. Control (100%) — indexes of the ethapolan synthesis under strain Acinetobacter sp. IMV B-
7005 cultivation on refined oil.
2. In the synthesis rates determining, the error did not exceed 5%.
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Experiments have shown that under Acinetobacter sp. IMV B-7005 cultivation on a
mixture of sunflower and olive oils in any ratio, reduction of ethapolan concentration was
observed, but at the same time, the EPS-synthesizing ability increased in 14-41% compared
with those on refined sunflower oil. Data about using mixed sunflower oil as a substrate for
the EPS biosynthesis are noteworthy: regardless of the oil type used for the inoculum
preparation (refined sunflower or olive), the concentration of the synthesized ethapolan was
practically the same as under producer cultivation on refined oil, which makes use of such
substrate promising in the development of highly efficient EPS technology.

The waste oil contains a large amount of toxic substances (acrolein, acrylamide, lipid
peroxides) [11] and addes into the Acinetobacter sp. IMV B-7005 cultivation medium in
high concentration (5%), which may be the reason of low rates of ethapolan synthesis.
Therefore, in order to reduce the content of these toxic substances, the initial concentration
of oil in the cultivation medium of the IMV B-7005 strain was reduced, with following
fractional substrate application during cultivation to a final concentration of 5%. This
approach is used in biotechnology to reduce the duration of the lag phase, as well as the
intensification of microbial technologies [12].

For example, the initial concentration of glucose in the cultivation medium of
Agrobacterium sp. ATCC 31749 (producer of EPS curdlan) was 30 g/l and NH,C1 — 0.5 g/1.
During the first 14 hours of cultivation, the sources of carbon and nitrogen were added into
the medium to the final concentration 119 and 3.6 g/, respectively. Under such conditions,
the concentration of polysaccharide was 72 g/l, which in 2 times more than under one time
substrate adding [13]. Hyun Mi Kim et al [14] investigated the effect of fed-batch
fermentation on the synthesis of Ganoderma resinaceum DG-6556 EPS. The initial
concentration of glucose in the medium was 10 g/1, at 6 days of cultivation 50 g/l of glucose
were added additionally, which made it possible to increase the amount of synthesized
polysaccharide to 4.6 g/l. In cultivation medium of Tremella mesenterica NRRL Y- 6158
20 g/l of glucose were added fractionally at interval of 50 h. durring 7 days. Under such
conditions, the producer synthesized 9.9 g/l of polysaccharide, which in 2.2 times more
than under one-time adding of the substrate [15]. The fractional adding of milk whey into
the cultivation medium of Lactobacillus kefiranofaciens JCM 6985, producer of EPS
kefiran, was accompanied by increase of the synthesized polysaccharide concentration
almost in 2 times (to 2514 = 93 mg/l), compared to the one-time substrate addition [16].
Concentration of EPS, synthesized by marine bacteria Zunongwangia profunda SM-A87 on
milk whey with a fractional adding of this substrate into 5 L fermenter reached 17.2 g/l
[17].

Our experiments have shown that reducing of initial concentration of oil in the
Acinetobacter sp. IMV B-7005 cultivation medium to 1.25-2%, with following substrate
fractional addition to the final concentration of 5%, contributed to increase of synthesized
ethapolan amount to 15-20% compared to a one-time addition of 5% of the substrate.

The practical value of microbial exopolysaccharides is determined primarily by their
ability in small concentrations to change the rheological properties of water systems — to
increase viscosity, to form gels, to exhibit emulsifying and suspending properties in water
systems. Thanks to these properties, EPS can be used as emulsifiers in the food and
pharmaceutical industries, cosmetology. Increasingly, exopolysaccharides are found in
solving the problems of secondary oil production due to its high viscosity, pseudoplasty,
resistance to high pressure and temperature [12].

Today the following microbial EPS are the most promising in the world for using in oil
extraction: xanthan (producer Xanthomonas campestris) and scleroglucan (producer
Sclerotium glucanicum). It should be noted that ethapolan solutions are characterized by
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unique emulsifying properties that are not inherent to most known microbial
polysaccharides, including xanthan, due to its acylated polysaccharide which containes
fatty acids (C1o—Cig) [12]. The lipophilic part in the ethapolan molecule provides formation
of a stable emulsion of water with oil and other hydrocarbons. Nowadays, only one such
polysaccharide as emulsant (producer Acinetobacter calcoaceticus RAG-1) in which fatty
acids are attached to the carbohydrate chain via of ethereal bonds has been studied in
sufficient quantity [18]. Due to the presence of fatty acids in its composition emulsan is a
great emulsifier.

Taking into account the above, the emulsifying properties with hydrophobic substrates
such as hexadecane, gasoline and diesel fuel of the ethapolan, synthesized on mixed waste
oils, were investigated at the next stage of the work. Precipitated and dried polysaccharide
was used in the studies, since such product form is the most popular on the polymer market.

However, the unique feature of the domestic polysaccharide is practically confirmed
possibility of its using in the form of post-fermentation culture fluid in the technology of oil
production [12]. Excluding the stages of target product precipitation and drying in industrial
production of EPS ensures a significant reduction in the cost of the product, as well as the
preservation of the polysaccharide properties. Using such form of ethapolan has an
additional advantage, since polysaccharides are stabilized with ingredients that are the part
of the culture fluid. Therefore, the emulsifying properties were investigated also for the
strain IMV B-7005 culture fluid containing ethapolan.

Studies have shown that, regardless of the marketable type of the ethapolan solutions,
the emulsification indexes for all substrates were practically the same (48-52%, Fig. 1).

70

60 a b c

HH
H-

H-

50

HH

—+
}7

40 — — s

30 — — s

20 | - - |

Emulsification index (E24), %

10 ] - - |

Figure 1. Emulsification index of the ethapolan solutions
obtained on the mixed waste oil:
Substrate for emulsification: a — hexadecane, b — diesel fuel, ¢ — gasoline.
Emulsifier: 1 —0,05% solution of ethapolan, 2 — 0,05% (for polysaccharide) solution of
strain IMB B-7005 culture fluid.

An important feature of polysaccharides is not only the ability to form gels,
suspensions or emulsions with different substrates, but also to ensure the stability
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(preservation of initial properties) of these two-phase systems for a long time of storage.
The formed emulsiones of ethapolan with hexadecane, gasoline and diesel fuel were stored
for 20 days, the emulsification index decrease didn’t exceede 5%.

It is known from the literature, that the formed emulsion of hexadecane with emulsan
(at a concentration of 1 mg/ml) was kept for 4 days within the pH range of 4-8 [19]. The
EPS synthesized by Enterobacter cloaceae at concentration of 1 mg/ml is capable to form
an emulsion with a wide range of hydrophobic substrates, with a shelf life of emulsions not
more than 10 days [19]. According to the authors, the emulsifying properties of this
polysaccharide are provided by the proteins included in its composition, but their low
thermostability makes it impossible to use this EPS under elevated temperatures. Though,
liposan produced by Candida lipolytica did not exhibit significant surface-active properties,
it emulsified various hydrocarbons and oils at 8 mg/ml of hydrocarbon. These emulsions
were stable only for 50 min. Thus, ethapolan has a great advantages over other EPS used as
emulsifiers, that makes the strain IMV B-7005 polysaccharide promising for use in various
technologies [19].

Conclusions

Thus, as a result of this work, the possibility of different types of waste oils using,
including mixed, for the synthesis of the microbial polysaccharide ethapolan was shown for
the first time. The obtained results testify the possibility of a "flexible" and versatile
technology developing for obtaining this EPS with stable emulsifying and rheological
properties, that does not depend on the quality of the oil (its nature and the product that was
heated), the region and the supplier of raw materials.
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Introduction. The results of experimental studies the
influence design a mechanical disperator on the uniform
distribution of a fluid in the volume of the working zone are
presented.

Materials and methods. The experimental plant is
equipped with volume circular circuits for measuring the flow
of liquid phase over the working length of the disperator. As a
model liquid, water is used at a temperature of 18 °C. From
the experiment, the average costs of the liquid phase and the
mass fractions of their distribution along the length of the
working zone are determined by removing the liquid from the
cells of the ring module. The number of weak rotations of the
dispersator was measured by an electron frequency in Hz
with an accuracy of £ 1 Hz. Determination of the size of
droplets was carried out by means of photographic fixation.

Results and discussion. At application of mechanical
Cone type disperator with 450x per cent centrifugal force
over gravitational force on the outer surface of a mechanical
disperator of conical shape due to the presence of surface
tension forces, fluid jets are formed which move to the edge
of the disperator and facilitate the local re-use of the irrigation
working zone.

The use of a conical disperser with the installation of
external roller rings has increased the uniformity of
distribution. The proposed criterion of estimation of
uniformity allows to make a comparison of any designs of
mechanical disperators according to the original method. In
addition, a rational way of installing the feed supply tube of
the working solution has been determined. By the results of
the study have been determined, the parameters at which the
size of the volume of spraying is increased with sufficient
uniformity with the use of a mechanical two-cone disperator
with a perforated lateral surface and the presence of external
deflecting rings.

Conclusions. The expediency application of the proposed
criteria for assessing the quality of work of a mechanical
disperator has been theoretically substantiated and
experimentally proved, which allow to determine the
conditions of qualitative conduction of watering and
granulation of liquid systems in the fluidized bed.
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Introduction

The obtaining of solid composites with given properties during dehydration of liquid
heterogeneous systems is the most appropriate use of pseudo-irradiation techniques [1,2].

In particular, in the production of granulated humic-mineral fertilizers, the finished
product has a spherical shape with a uniform distribution of nutrients, micronives and
humic substances, the content of which does not exceed 2% in relation to dry substances
[3].

The stable kinetics of the process efficiency is determined by the method of regulation
of the device for introducing the liquid phase.

Analysis of scientific works

The authors [4] established the influence of the geometrical construction, the linear
parameters of the working surface of the disperator and the rheological properties of the
liquid phase on the size of droplets, when the number of revolutions increases, is
transformed in the form of a film on the edge of the disperator. Such a mode of operation is
unsuitable for the case of dehydration and granulation of liquid systems, as it leads to a
local overflow and as a consequence of the formation agglomerates.

In works [4-5] various mechanisms of spray dispersion were investigated, using a high-
speed chamber. In their experiments, two different glycerin/water mixtures and three
different designs of disperators with external diameters of 0.090, 0.11 and 0.128 m were
used. Three studies of the disintegration mechanism were observed. However, the problem
of local overflow was not effective.

The influence of the mechanical disperator structures on the size of droplets was
investigated in [6-7]. As a result, a comparative analysis of the distribution, depending on
the size of the droplets obtained with the help of seven different design disks operating at a
flow rate of 660 liters per hour, and a linear velocity of 63.5 m/s, showed that the design of
the disk had a minor effect on the size distribution of drops. The investigated parameters in
these experiments were the number of blades built into the rotating surface and their
configuration. But such designs can not be used when placing a disperator in the middle of
a layer of granular material, due to the high risk of crushing granules.

In works [8-9], rotary discs with different edge profiles such as acute edge, straight
edge, tilt edge and round edge with different radius were considered. It is determined that
the change of the edge profiles leads to insignificant differences in the size of the droplets
and does not allow to form a liquid phase on the surface of the granule in the form of a thin
film, which leads to agglomeration of the granule by the formation of "liquid bridges".

However, studies [10] concluded that clamping the edge of a cup or disk delayed the
transition from the chain mode to the film mode and pok-raises the quality of spraying, but
does not solve the problem above.

Previous studies have established [11] that the use of a disk disperser leads to local
overflow at the expense of reducing the working area for the introduction of liquid specialty
and the formation of agglomerates with subsequent impulse process. Therefore, in order to
prevent these shortcomings, it is proposed to apply a new design of a mechanical disperator
with increased zone dispersion.
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Materials and methods

Experimental device

The research was carried out on an experimental stand designed by the auto-frame
which allows measuring the irrigation density of the working zone on the outer surface
Figure 1.

The speed of the disperator was measured by an electronic frequency meter in the range
0f 50-90 1/s with an accuracy of = 0.5. As a model liquid, water was used. The liquid phase
was measured by a volumetric method with an accuracy of £ 0,11 1.

Materials

At a given rotational frequency of the disperator and constant losses, the liquid
supplied by the feed tube 6, Figure 1 in time At = 60 s was distributed by a mechanical
disperator in the annular chamber 5, in which, with an interval Al = 6 mm, the ring
partitions were installed. Each ring cell is connected to the measuring flasks 7. The height
of the liquid in the flasks allows you to determine the distribution histogram, the liquid
phase.

Measuring complex

Constructions of 3 types of conical disperators with a perforated surface were
investigated. Distance of the edge of the cell in the ring chamber 5, Figure 1, to the edge of
the disperator is AZ = 15 mm.
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Figure 1. Test bench to evaluate the uniformity of dispersion:
1 — electronic frequency meter; 2 — engine; 3 — coupling; 4 — disperator; 5 — annular collection
chamber; 6 — tube for delivery of a solution; 7 — measuring flasks; 8 — peristaltic pump; 9 —
capacity of a liquid; 10 — compressor.
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Results and discussion

Mechanical disperator type 1, Figure 2a, is a cut cone with a large diameter D = 80
mm, smaller D1 = 40 mm and a width L = 47 mm. In the end-ears, the plane G has 4 holes
diameter 4.5 mm. The angle at the top of the cut cone 25° prevents the formation of
sediment on the working surface.

On the lateral surface of the disperator type 1, Figure 2a, in the spiral trajectory of the
uniformly located apertures of 4.5 mm in diameter. Relative area to the side surface of the
disperator, the coefficient of the living section

o =L 100% = 4% (1)
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Figure 2. Mechanical disperator type 1:
4 — the disperser body; 6 — liquid supply line
a — Type 1 disperator design;
b — the histogram of the distribution of the liquid in the length G = 12,44 kg/h;
a= 0,073 kg/(m's); n=60 1/s; w=9 m/s; L =0.47 mm.
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The peculiarity of introducing the liquid phase lies in the fact that the feeding tube 6,
Figure 2a has a cut at an angle of 30°, which is turned down, and the end is at a I, = 2 mm
distance from the inner face of the disperator.

From previous studies [1] found that the linear velocity of the edge disperator with a
diameter D = 47 mm, w; = 9 m/s, which is achieved with a disperator wrapping frequency
ofn=160 1/s.

For a comparative characterization of the mechanical disperator, a linear load is
proposed for the mass flow rates of the liquid phase:

G

aqa=—- (2)
L-3600

where G —mass flow of liquid, kg/h, a — length of disperator, mm;

Experimentally, the distribution of the mass of the fluid, along the length of the
working area, is expressed in terms of the ratio of heights (Figure 1):
hi:hy: hy:hyihs:hg:h;=09:1.1: 0.9: 1.1: 1, 2: 11: 3
in dimensional flasks 7. A tenfold excess of height h¢ is due to the fact that, due to the
forces of surface tension on the outer surface of the disperator, streams of rice are
formed, Figure 3 a, b.

Figure 3. Nature of movement on the outer surface of the disperator type 1:
a — General view of outer surface;
b — Liquid flow by outer surface.

To eliminate this phenomenon, designed the disperator type 2, Figure 4a.
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Figure 4. Mechanical disperator type 2:
a — Design of disperator type 2;
b — Flow distribution histogram;
G =12,44; a=0.073;
n =60 1/s; w=9 m/s;
L =0.47 mm.

On the outer surface, there are setbacks in the interval between the openings with a
diameter of 4.5 with the ratio of the coefficients of the living section respectively
ol: 02: p3: p4: 05=1:1:3:5:5,
while maintaining the total coefficient of the living section f = 4%, Figure 4. Nutrient tube
6, Figure 4a, small cut edges at an angle of 30°, but turned up. The distance from the
internal end surface of the disperator 1, = 0, with similar liquid phase flow rates and the
number of revolutions.
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This led to a change in the histogram of mass distribution of the liquid by a disperator,
which was determined by the ratio of heights.
Namely

h1:h2:h3:h4: h5: h6: h7: h8 =5.5:1.3: 1: 2: 2.6: 2: 2.3: 1.
The analysis of photos of the outer surface of the disperator in the working condition
has confirmed the effectiveness of the use of reaming rings. However, in zone 1 there was a
significant increase in the parameter h1, which is due to the approximation of the edge of
the power pipe 2 to the end of the disperser, Figure 5a. As a result, through the openings of
G (6 pcs. 9 4,5), Figure 5b, there was a large amount of liquid.

a b
Figure 5. Nature of movement on the outer surface of the disperator type 2:
a — General view outer surface;
b — Liquid flow by outer surface.

In this case, the parameter a = 0,073 kg/(s- m) for both types of disperators was
identical. Therefore, the use of bulging rings on the outer surface of a conical di-sphericator
has made it possible to significantly improve the distribution mass of the fluid along the
length of the disperator 's working area.

To increase the length of the dispersion zone and to improve the uniform distribution of
the dispersed liquid, a disperator type 3, Figure 6.

Which represents the mirror image of the disperser type 2 of the introduction of liquid
into the central part, Figure 6. The working solution through the introduction tube 4 is fed
into the chamber 3, in which there is a division into two streams, followed by the formation
of a film that moves into a zone of greater diameter, according to the inner surface of the
chamber 1, and 1a, Figure 6.

Breakers rings 2 crash the jets of fluid moving on the outer surface of the disperser and
promote effective dispersion at a larger length, Figure 7 a,b, working area length L = 1.63L.
The experiment was carried out with an increase in the mass flow of liquid phase from G,

k,
= 12,6 to 19,6 kg/h, but with this parameter ¢=0,071 —g

S-m
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hi, mm

1° 112 13

Figure 6. Mechanical disperator type 3:
1 — disperator; 2 — discontinuous rings; 3 — distribution chamber; 4 — tube for giving the
working solution; 5 — element of fastening to the shaft;
a — design of type 3 disperators; Lz=1,63, L =77 mm;
b — histogram distribution of fluid along the length G = 19,6, a=0,071 n=60 1/s = w; 9 m/s

As a result, it was possible to significantly change the histogram of the distribution
along the rotor length
h;:hy:hs:hyhs:hghsthgthothygihythithyz = 3,4:4,2:6,2:4:1,7:2:1:2:1,2:2,9:5:4:3.
By even distribution, you can conditionally allocate to 3 zones. hy, hy irrigation zone with
disperser 1 and la, with an average value of h; = 37,7 mm, hy; = 31,3 mm. In the zone hy,
there is an explicit minimum of the hysterograms in comparison with the zones h; and hyy,
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hy = 13,64 mm due to the location of the distribution chamber and reduction of seams in
this area w; = 3—4 m/s.

The density of the mass distribution of the fluid along the length is determined by the
formula:

h -G

S 3)
h, -3600-L,

8

where G — mass flow rate of liquid, kg/h; h; — height of a column of liquid in a separate
cassette cell, mm; L, — irrigation working area, mm; »: h; — the amount of liquid column
heights in all cells, mm.

Figure 7. Nature of movement on the outer surface of the disperator type 3:
a — general view of outer surface;
b — flow of liquid through outer surface.

The dependence g = f (L) for the three types of disperators is shown in Figure 8.

The presence of maxima for disperators of type 1 and 2, corresponding to 6 and 3 times
the maximum level of the disperator, indicates an unsatisfactory volume distribution of the
liquid phase over the working length of the disperator, and therefore the construction of
these types of disperators will cause the formation of maximum areas of overflow.

More effective is the disperator type 3 where the ratio is much smaller.
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Figure 8. The density of mass distribution of the liquid along the length of the zone disperators
for dispersing Type 1, Type 2, Type 3

Quality assessment conducted by the uniformity of dispersion index distribution of
mass density fluid dispersion working length:
; gimax
Jmax = L
P
where L, — the width of the working spray zone, and g, — the maximum value of the

density distribution of the fluid in length in a separate measuring flask.

Comparing the results of experimental studies of various types of disperators shows
that the minimum value of this criterion is achieved for disperator type 3, which is 4.5 times
less compared with disperator type 1 and 2.5 times disperator type 2, Figure 9.

A very important criterion for the quality of the disperator is the determination of the
influence of technological parameters on the size of liquid droplets that arise when working
with a disperator. Previous studies have established [12] that the implementation of the
layered granule formation mechanism, the average droplet size of the liquid phase should
not exceed 10% of the average grain size. According to the existing quantities to the
granular product, the average size of the granules is De = 2.5 mm, so the average size of
drops di, = 0.25 mm = 250 pum.
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Figure 9. Jmax spray density indexes for different types of disperator

A further study on the size of droplets was performed on type 3 disperator. For the
experiment, a fractional factor-type experiment was chosen

n=2"" )

where as parameters were chosen: x; — linear velocity of the edge of the disperser with a
maximum internal diameter D = 47mm,

D D
X, =a)-5=27m— (6)

where — @ — number of revolutions of the disperser, 1/s;
x, — flow rate of the liquid phase supplied to the disperator, kg/h;
x3; — the pressure of air supplied to the power supply, MPa.

The limits of measurement of these parameters are given in Table 1.

Table 1
The value of the main parameters and the limits of their variation
Parameter Definition Parameters value
Average Deviation Dimension
X4 \\ 15,8 4,5 M/s
X5 Gy 25,75 6,2 Kg/h
X3 As 0,175 0,075 Mpa

Experiments were carried out on experimental installations with photophixation of
droplets of the liquid phase in accordance with the experimental plan Figure 10.
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Figure 10. Diagram of determination of droplet parameters

In this case, the parameter a for the range of variation of costs indicated in the
experiment plan is applied discretely within: 0,069 <a < 0,116

The matrix of planning and experiment results are shown in Table 2

Table 2
The matrix of the plan and the result of the experiment

Ne X, m/s X,, kg/h X3, MPa D, microns Date of

" | Code | Medium | Code | Medium | Code | Medium | Value | Medium | the event
+ - 220 12.05.2017
1 + 20,3 - 19,6 - 0,1 224 2213 12.05.2017
+ - - 229 12.05.2017
- + 410 14.05.2017
2 - 11,3 + 32 - 0,1 402 409 14.05.2017
- + - 415 14.05.2017
- - + 315 08.09.2017
3 - 11,3 - 19,6 + 0,25 308 308 08.09.2017
- - + 302 08.09.2017
- + + 355 16.09.2017
4 - 11,3 + 32 + 0,25 347 350 16.09.2017
- + + 349 16.09.2017
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a x1=+1,0; x,=-1,0; x3=-1,0

b: x:=-1,0; x2=+1,0; x3=-1,0

Cc: X1 = -1 ,O, Xz = -1’0; X3 = +1,0

d: x1=-1.0; xo= #1.0; x3= +1.0

Figure 8. Photo fixation of the size of liquid drops when implementing an experiment plan
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Processing the results of the experiment according to the method [13], therefore, in the
equation of the form:
n =B, +Bx, +B,x, + B;x, (8)

After the transformations of the values of the regression coefficients, we finally get the
equation in the normalized coordinates:

n =322-36,4x,+57,4x, )
or in real physical quantities:
n=322-9,8(x,—11,5)+9,2(x, —25,7) (10)

The analysis of the equations shows that the minimum costs for dehydration dgiv = 250
microns are predicted at the upper limit of the parameter value x;, w=15 m/s, and the lower
paramiter x,= 19.6 kg/h; then it is quite obvious that when increasing the size of the
granule, it may be possible to increase the size of the droplets accordingly. But the linear
velocity of the edge of the disperator should be at least w, 29 m/s. To ensure these

requirements, the outer diameter of the shaft rings is practically equal to the internal
diameter of the disperser.

Conclusions

The chosen quality assessment criterion, such as the density index and the size of
drops, allows to provide an efficient distribution of the liquid phase. This mechanical
disperator is installed inside a fluidized bed which prevents the formation of local overflow
zones.
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Introduction. There was investigated the influence of
the geometric parameters of the main working elements
on the intensity and quality of the kneading of the yeast
dough.

Materials and methods. There was researched the
wheat yeast dough, which was mixed by a machine of
continuous action using screw, cam and pin work
elements. The structural and mechanical properties of the
dough were determined by viscosimetry. The porosity of
the finished product was determined by analyzing the
look of the cut of the finished product and the Imagel
special software package.

Results and discussion. With an increase of indicators
of the rate of displacement from 0 to 100 s™, a prompt
jump in the bias voltage from 2000 to 6800 Pa occurs,
then slowly increases to 6950 Pa in the range of the shift
rate from 100 to 800 s'. As the displacement rate
increases from 0 to 800 s™', the viscosity decreases with
degree dependence.

Indicators of the cost of specific work during the
kneading of the yeast dough by working elements of
various configurations for the parameter of stabilizing
grating 2,5%, reach 22-37 J/g.

The intensity of kneading the dough depends on the
design of the dough kneading machine, the rotational
speed of the kneading element and its configuration.
Screw working elements are very intense, intensity
indicators range from 0.07 to 0.12 W/g.

The porosity of the bread product after kneading by
cam element is 72% and is a high indicator of the
product.

Conclusions. It is confirmed the positive effect of
enhanced machine processing by cam and screw working
elements during the process of kneading the yeast dough.
Pin working elements can be used in combination with a
screw element at the beginning of the shaft. A
comparative analysis confirms the expediency of using
cam-shaped working elements.
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Introduction

One of the effective methods for acceleration of maturation of the dough and
improving the quality of the bakery products is the increased mechanical processing of the
dough during the kneading process, which makes it possible to improve the structural and
physico-chemical parameters [11]. To reduce the duration of the dough preparation process,
there are many different solutions based on biochemical methods of intensifying the
maturation of the dough by stimulating the fermentation process and its combination with
physical methods of influence to the dough [5]. One such method is the use of intensive
mechanical processing of the dough with high-performance working elements [1-3]. The
use of new working elements in continuous-action paste machines contributes to a
reduction in the length of the dough preparation process [4].

Scientists note the significant influence of the rotational speed of the turning the
working elements and their configuration on the intensity of kneading and the quality of
finished products in general [12]. Scientific publications indicate that during the kneading
of the yeast dough, there is a critical value of the speed of the kneading element and the
level of energy expended [8].

One of the effective methods of accelerating the process of kneading the dough and
improving the quality of bakery products is the increased mechanical processing of the
dough during kneading, which allows to influence its structural-mechanical and
physico-chemical parameters [11].

Different influence on the structural and mechanical properties can be achieved by
configuring the structural parameters of the working elements in a dough kneading machine
of continuous action [5].

The efficiency of kneading is evaluated by a number of indicators, among which the
specific work, intensity, productivity, homogeneity of the yeast dough and porosity of the
finished product, with the control and observance of rational parameters of the above-
mentioned indicators, the highest quality bread products are produced [14].

Thanks to many numerical studies provided by Nikolayev M., Auerman L.,
Goryachova A., Shcherbatenka V., B. Pareyt , K. Brijs, A. Jan it was established that an
increase of the mechanical influence on the dough during the kneading affects its
rheological properties [1] . The mechanical influence of the nixing element on the dough
formed during the kneading, in the first period promotes swelling of proteins and the
formation of a spongy gluten framework, which improves the physical properties of the
dough [7].

Surveying of screw, pin and cam working elements, which are the most widespread
and effective during kneading of dough in dough kneading machines of continuous action.

Materials and methods

Based on the theoretical search and analysis of existing machines, we have developed a
new experimental model. The main research was carried out on a two-camer experimental
installation (Figure 1) using a different configuration of working elements: cam, screw and
finger work elements.

The object of the study is the process of kneading the yeast dough. The dough is
considered as a complex colloidal system, consisting of several continuous and periodic
phases. Solids and liquids (gluten and water) in the dough are continuous phases, starch
grains and gas formed during the dough fermentation — the periodic phase. As a result, the
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physical properties of the dough are characterized by parameters of solids, liquids and
gases, and indicators resulting from the interaction of these phases.

During the kneading the dough, the energy required for the kneading, humidity, time,
temperature and dough structure was determined. In the finished product, porosity was
determined and the structure of the product examined.
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Figure 1. The scheme of an experimental installation with cam operating elements: 1 — a device
for measuring electric power; 2 — drive; 3 — working element; 4 — frame; 5 — stabilizing grate.

The power consumed for kneading was determined separately for the working bodies
(screw, pin, cam) with a device for measuring the electric power (wattmeter) connected to
the motor of the dough kneading machine according to the corresponding scheme.

Specific work Ay, J/G was calculated by the formula:

W =N} 7 .

sw Q

where Ngenerat — the power consumed by the motor in working condition, W;

Nio-0ad — the power of the idling of the corresponding working element, W;

T — the time of kneading the dough (the time taken to pass the dough through the
working chamber in continuous mode);

The research of rheological and structural-mechanical properties of the dough was
carried out using professional equipment, by the method of a rotary viscometry [18,19], and
a trinocular bio microscope for the scientific research of Konus Biorex-3 [20].

The structural and mechanical properties of food masses and regularities, as well as the
curve of the dough mass flow, was investigated using a viscometer. A sample of the dough
was placed in the Reotest viscometer on the measuring cone, a tapered-plate device,
installed on the viscometer and secured with a tension ring.

The value of the torque was obtained from the measure during the 12 share rates for
different duration of kneading.

The shear stress corresponding to the hydraulic resistance of the wedge-shaped gap
depends on the torque M, which is converted into an electrical signal. The shear stress t and
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the shear rate y in the wedge-shaped gap are constant. These values were calculated using
the formulas given below.
Shear stress:

IM
T=——,Pa 2
27R? @
where M — torque, N'm;
R — is the radius of the cone, m.
Shear rate:
y=-— s 3)
go

where o — the angular velocity of the cone rotation, rad,;
¢ — the angle of the slope of the system of the cone-plate system.
Effective viscosity:

n=§, Pa-s “4)

To measure the values of rheological parameters on a rotary viscometer, the following
correlations are valid:
Shear stress:

T=c-a,Pa ®)

where ¢ — the constant value of the cone, 10”" Pa/ gradiatuion of the scale;
o — the value of indicators on the indicator device /gradiatuion of the scale/.

Different types of machines are used to mix the yeast dough, which, depending on the
prescription composition and assortment, have different effects on the dough and its
maturation. The quality of the dough kneading machines is determined by the quality of the
finished product, among which the main indicator is the porosity of the finished product.

To analyze the porosity of the finished products, the tow was cut, photographed and,
using the program ImageJ, found the porosity of the finished product and calculated the
number of pores. ImageJ is an image processing program where you can calculate the area
and level of detail of an image, statistics of user-defined selections, measure distances and
angles, create density histograms and profile sections of the plot.

The solving the problem of intensifying the process of kneading under continuous
tasting can be solved by applying cam, screw and pin working elements [17].

The cam (Figure 3), screw (Figure 4), pin working element (Figure 5) and their
influence during the kneading on the quality of the semi-finished product and the finished
product were studied. The step of the working element, was being changed and the plane of
the living section was being adjusted at the outlet of the yeast dough after kneading.
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Figure 2. 3D Model of experimental installation with cam working elements inside

Figure 3. Cam working element
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Figure 4. Screw working element

Figure 5. Pin working element

The choice of the construction of technological equipment and optimal modes of
processing food products depends on the structural and mechanical properties of raw
materials, which are determined by the chemical and biochemical composition and the

internal structure of the material.
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During the kneading the formation of the dough occurs as a result of a number of
processes, of which the most important are: physical-mechanical, colloidal and biochemical
processes. All these processes take place at the same time, mutually affect each other and
depend on the duration of kneading, the temperature and the quantity and quality of the raw
material used during kneading the dough.

Physical-mechanical processes take place during a kneading under the influence of a
kneading element which mixes particles of flour, water, yeast suspension and solutions of
raw materials, providing the interaction of all the constituents of the components of the
formulation.

The dipped the dough should ensure the equable kneading of all components, obtaining
a dough with homogeneous properties and creating optimal conditions for further stages of
the technological process: fermentation, separation, stamping and baking.

Result and discussion

The coloration between the force acting on the dough and the strain caused by its
action is investigated.

The yeast dough is a micro heterogeneous disperse system. In the process of
processing, raw materials and semi-finished products are stretched, compressed, that is,
they are in a complex stressed state. The kneading of the yeast dough is due to the flow of
the material, which is described by the relevant laws.

To describe the process of kneading the dough, it is necessary to know the properties of
the viscosity and consistency of the dough. Consistency, as a complex term, characterizes
the mechanical properties in the material volume — shear rate, shear stress, viscosity, and
also the properties of adhesion and adhesiveness.

Structural-mechanical properties characterize the ability of the material to hold and
change the shape (deformed) under the influence of external forces.

Depending on its condition and the conditions of loading, various orthogonal properties
are manifested in varying degrees.

The obtained results allow us to construct a curve of the dough flow during kneading
the yeast dough with different constructive, working elements (Figure 6). The researches
have established, within the studied range, the test weight does not change the nature of the
flow regardless of the time interval of measurements.

The homogeneous structure of the dough at the stage of plasticization is a stable system
and the change in the rate of displacement immediately leads the system to a new structural
state. The processes of destruction and restoration of the structure are in the studied range
of shear rate in an equally weighted state. The curve of the current with sufficient
probability is of a power degree.

The non-Newtonian bodies are characterized by effective viscosity, namely, the
coloration of the strain of shear to the shear rate. Scientists argued that effective viscosity
acts as a structural and mechanical barrier in the formation and destruction of a foamy
porous structure [14]. In the case of insufficient high viscosity, the formation of the gas
phase and the gas pores in the volume of the dough occurs during its kneading, and
fermentation with low energy consumption.
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Figure 6. Experimental curve of dough flow during kneading of yeast dough with working
elements of various configurations (1-cam element, 2-screw element, 3-pin element)

The obtained experimental data allow us to obtain a change in the effective viscosity of
the dough during kneading and its dependence on the shear rate, which confirms the non-
Newtonian character of the curve of the dough flow during the kneading of the dough with
the working elements of different configurations (Figure 7).

With an increase in the shear rate, the effective viscosity values are significantly
reduced. At low viscosity, porous walls are easily destroyed by excessive pressure of
gaseous products. The kneading of the yeast dough should be carried out at high viscosity,
in this case no fine-grained structure will be observed and the volume of bread is increased.

After 1-2 minutes after kneading, the kneading of the raw material is transferred to the
condition of the bound mass. During the subsequent kneading as a result of processes of
swelling and action of hydrolytic enzymes, the test substance acquires a certain elasticity.
After 4-5 minutes of kneading of the yeast dough as a result of deepening processes of
enzymatic and mechanical disaggregation of proteins, which prevail during this period of
the processes of swelling, there is a gradual dilution of the consistency of the dough.

The magnitude of the specific work is indicative and does not have a strictly separated
number, since it can vary on the same machine depending on the length of the dough and
the structural parameters of the working elements.

Determination of the energy is necessary for calculating the dough kneading machine
and energy analysis of individual stages of dipping, improving the mechanism of the
process and justifying the rational parameters of the individual stages of dipping. In most
modern dough kneading machines, the batch is made as a result of the rotational movement
of one or more shaft blades.

—— Ukrainian Food Journal. 2018. Volume 7. Issue 1 127



Processes and Equipment:

2000
1800
1600
1400 }
1200 1
1000
800
600
400
200

Pa-s

n,

0 100 200 300 400 500 600 700 800 900

Figure 7. Dependence of the effective viscosity of the dough on the shear rate during kneading
the yeast dough with the working elements of different configurations

The obtained experimental data was processed according to the above-mentioned
method, calculated according to the formula and reduced to the histogram (Figure 8)
depending on the specific work using the working elements of different configurations and
the living section of the stabilizing lattice, through which the dense yeast dough is released.

The research was carried out at a living section of the stabilizing grating: 2,5-5,1-7,6%
of the total grating area, this is the percentage of the hole through which the bound yeast
dough is obtained, to the total grating area.

High indicators of specific work costs are observed during the kneading the yeast
dough with the working elements of various configurations for the stabilizing lattice
parameter of 2.5%; the performance of the specific work reaches 22-37 J/g. The highest
values (37 J/g) are achieved during the kneading the cam operating elements, for such
parameters the dough-machine of continuous action can be attributed to super-fast dough
machines, intensive action. With the increase in the real section of the stabilizing grate, the
costs of the specific work are reduced, this is due to a decrease in the time of kneading and
rapid passage of the dough through the stirring chamber. During the using pin work
elements there are indicators of specific work in the range of 2 to 7 J/g for such parameters,
the dough machine is classified as low-speed, with the exception of kneading with the
finger working elements for the value of the live section of the lattice 2,5%, for such
parameters the specific work reaches the mark in 22 J/g in this case, the car is classified as
high-speed. For use in the dough machine screw working elements, it can be attributed to
high-speed, as the performance of the specific work in this case reaches 18-25 J/g.
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Figure 8. Dependence of specific work on the use of working elements of various configurations
and the real section of the stabilizing grate

Thus, the cost of specific work depends on a number of factors that affect the process
of kneading the yeast dough, to achieve the necessary values of the cost of specific work,
can be achieved by adjusting the variables in the dough machine, such as the working
element, the cross section of the stabilizing lattice, the speed of rotation of the working
element. The higher the cost of specific work, the better and high-quality the yeast dough
after kneading. Strengthened mechanical treatment of the dough while baking causes
intensification of maturation of the dough after meal, that is, reducing the duration of
maturation of the dough and improving its quality.

The intensity of kneading the dough depends on the design of the dough machine, the
rotational speed of the kneading element and its configuration.

The intensity of the kneading (Figure 9) is characterized by the amount of work
expended per unit of working time, that is, the average useful power of the drive P, which
falls on a batch of 1 g of the test and is determined by the formula:

U=4,/t (6)

where Ay, — specific work, J/G;
T — the duration of dipping, s.
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Figure 9. Intensity of the process of kneading using the working elements of different
configurations and the living section of the stabilizing grate

During the search the screw working element showed the best intensity of the process
of kneading the yeast dough on a continuous machine of continuous action and analyzing
the obtained data, it can be argued that the most intensive batch (0,2-0,33 W/g) for the use
of cam work elements and in a short time, the semi-finished product is transported quickly.
In the case of performance machining by cam operating elements, more energy is
consumed, as a result, the quality of the yeast dough improves, due to the fact that the
macromolecules of gluten under the influence of stresses occurring in the dough are
partially destroyed, but due to the internal restructuring of the structure, the gluten is again
restored acquires elasticity and elasticity. In the process of kneading the dough with the
cam working elements, there is an accelerated swelling of the proteins and the formation of
a gluten-free frame, resulting in the dough gaining elasticity, and its physical properties are
improved. Screw working elements are very intense, intensity indicators range from 0.07 to
0.12 W/g. Not intense are considered as pin working elements, the intensity indicator in
them at any plane of the living section reaches marks less than 0.05 W/g.
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Figure 10. Performance of a dough machine of continuous action for different working
constructive elements

During the search, the cam working element was the most productive, indicators at the
area of the test section yield 7.6%, reaching the mark of 35.7 kg/h, this pattern is explained
by the fact that the structural screw elements have good transporting ability and in a short
time transported semi-finished products. The cam elements have a transport capability in
the range of 5 to 11 kg/h, due to the fact that most of the work is spent on the batch, rather
than on transportation. Pin working elements do not have transporting properties and can
only be used in a combined working element, where in the beginning there will be several
turns of the screw.

The porosity of the finished product is the volume of pores, expressed as a percentage
of the total volume of crumb of bread. Bread with uniform fine porosity, well loosened is
better impregnated with digestive juices and therefore is better absorbed.

An important indicator of the quality of the finished product is porosity. The porosity
of the bread products is aimed at a large number of pores, even in size and in the nature of
the distribution of the product. During wearing out the formation of porosity of products, a
significant increase in the amount of gas in the pores of the preform determines the growth
of volume during baking. Optimum conditions of production provide a larger volume of
products, a soft, well-developed porosity.

The configuration of the working element directly affects the kneading of the yeast
dough, and as a result the quality of the finished product: the surface condition and the
structure of porosity from the gas-filled dough.

The structure of the bread product was investigated, a detailed analysis of the
breadcrumbs of bread was carried out, and after the mathematical processing of the
obtained data, porosity was determined (Figure 11) after kneading the yeast dough, working
elements of different configurations.

—— Ukrainian Food Journal. 2018. Volume 7. Issue 1 131



Processes and Equipment——

Structure of
porosity

Model photo Processed photo

Cam
working
element
P=72%

Screw
working
element
P=54%

Pin
working
element
P=48%

Figure 11. Porosity of the bread product after kneading the yeast dough with various structural
elements

The fine grained structure of the porosity of the wheat bread product from wheat yeast
dough is observed during the kneading by cam working elements, the percentage of
porosity in this case is 72% and is a high indicator for this type of product. After kneading
with the screw working element, the porosity is observed in the range of 54%, the index is
much lower than in the case of a cam working element, the difference is due to the lower
cost of the specific work required for the dough kneading. During the kneading by a screw
working element, the number of pores decreases and the existing pores increase in volume.
The structure of the bread product mixed by the pin work element is unbalanced and has a
low porosity of 48%, the thickness of the pore wall is formed during plasticization, and
when porosity develops, only the merging and rearrangement of gas in larger pores occurs
with the previous wall thickness, so as the design parameters of the pin working elements
do not provide qualitative plasticization, then there is a low porosity of the finished product.
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Conclusion

The conducted studies confirm the positive effect of enhanced mechanical processing
of the dough during the kneading process. Due to the use of continuous action elements, the
process of kneading the yeast dough is intensified, which makes it possible to shorten the
dough fermentation period before processing.

The conducted comparative analysis confirms the expediency of using cam-working
elements. Screw working elements, have good transporting properties and are highly
productive during the use. The use of pin working elements is appropriate in combination
with screw working elements at the beginning of the screw, such working element will
allow to mix in the beginning and subsequently transport the semi-finished product, then
the actual masonry and plasticization will be carried out at the expense of the pin working
elements.

In case of application of the cam working elements, an intensive kneading the yeast
dough takes place and high porosity indicators of the finished product are observed.

Studies have confirmed that at the same time and intensity and duration of dipping
affect the value of the share of specific work. Intensity, in turn, depends on the frequency of
rotation of the worm shaft and the mechanism of its impact on the dough, that is, the
construction of the dough machine. Thus, at the same intensity, a variety of specific work
can be obtained by varying the duration of dipping and achieving the required parameters
of the structural and mechanical properties of the dough and the high porosity of the
finished product.
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Introduction. Pumpkin seeds are an easily accessible source
of protein and other useful substances. A purpose is to determine a
rational mode of its drying, which ensures high germinability of the
seeds.

Materials and methods. The physical and mechanical
properties of pumpkin seeds «Stofuntovyi» of Ukrainian selection
with a humidity of 0, 6, 16, 46 % have been investigated. The drying
process kinetics have been investigated on a test bench of convective
drying at the following conditions: the drying agent temperature in
the drying chamber t = 40-80°C, velocity V = 1,5 m/s, the moisture
content of dry air d = 10 g/kg d.a. The biochemical properties of
dried pumpkin seeds were determined by the amount of seeds
capable of forming normally developed sprouts under optimal
conditions on the 5", 7"and 10" days of germination.

Results and discussion. The studies of the properties of
pumpkin seeds variety have revealed that when the initial moisture
content in the material changes from 0 to 46%, there is an increase in
the seeds’ geometric sizes: the length increases by 38%, width — by
10% and thickness — by 8%. Other parameters change too.

Investigation of the pumpkin seeds drying process has shown
that when the temperature of the drying agent increases, the drying
intensity increases also. In particular, the drying time reduces 8
times when the drying agent temperature is raised from 40 to 80 °C.

The drying rate curves corresponding to the falling drying rate
period with preheating indicate that the highest drying rate at the
maximum critical point at a drying agent temperature of 80 °C is
2.32% / min, and the lowest at 40 °C is 0.33 %/min.

The heating of the pumpkin seeds takes 3 to 5 minutes
depending on the mode, then the temperature of the material does
not change significantly and deviates from the temperature of the
drying agent by 0.1-0.5 °C.

The generalized curve of kinetics of pumpkin seeds drying
makes it possible to describe the general process at different drying
modes.

Conclusions. The drying agent temperature substantially
affects the pumpkin seeds germinability. The most rational mode of
drying is at a temperature of 40 °C and an air speed of 1.5 m/s.
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Introduction

The consumer properties of pumpkin seeds are widely known in the world market. It is
an easily accessible source of protein and other useful substances. A demand for seeds
grows under the influence of the trend on healthy eating, the propagation of vegetarianism
and the dietetics development.

For the pumpkin seeds processing and storage, it is important to know its geometric
parameters and physical and mechanical properties, in particular: length, width, height,
weight of 1000 seeds, density and bulk density, which affect the equipment productivity
and product losses (Joshi, D.C., and Mukherejee R.K., 1993) [1].

Many researchers studied the technical properties of different crops: melon (Davies
R.M, 2010) [2], watermelon (Koocheki, A. et al., 2007) [3], soybeans (Manuwa, S.I and
G.G Afuye, 2004) [4], cocoa beans (Bart-plange and Baryeh, 2003) [5], wheat
(Tabatabaeefa, 2003) [6].

Usually, the drying of capillary-porous materials is carried out in two or three stages.
Drying of pumpkin seeds takes place at the period of the falling drying rate, and, at the end
of the period, the drying rate is significantly reduced.

Several scientists had researched the drying process of pumpkin seeds. So in Sacilik,
K. (2007) [7], the pumpkin seeds drying by sunlight at an ambient temperature of 10 to 50
°C is considered. The drying time was 24 hours and the drying occurred during the incident
drying rate.

The change in the distribution of equilibrium humidity in pumpkin seeds during drying
by sunlight is shown for drying time of 0.5, 1, 2, 5, 10, 15, 20, 25, 30, 34 hours (E.Akyol et
al.,2015) [8].

Guiné et al. (2011) [9] dried the pumpkin seeds in a drying chamber and showed that
the drying air temperature significantly affects the drying time: at an air temperature of 30
°C, drying lasts for 8 hours, with an increase in temperature to 70 °C it takes only 2 hours.
Hashim et al. (2014) [10] carried out an experimental study of the drying of pumpkin seeds
using a convection dryer with hot air (drying of samples of pumpkin seeds had taken place
at a temperature of 50 °C, 60 °C and 70 °C).

The problems of determining the rational modes of drying of pumpkin seeds and their
effect on germinability in these works were not considered. Therefore the purpose of this
work is to determine the most appropriate drying regimes to ensure a high germinability of
the material.

Analyzing the duration of the drying process of seeds, the researchers proceeded from
the fact that the layer can be represented as the sum of thin layers. The dependence of
moisture evaporation of which approximates the equation of the drying rate of the
elementary layer [11, 12, 13].

One of these methods, developed by Hukil [11] and improved by Kofaid [12], makes it
possible to determine the change in seeds moisture from drying time at any given time.

The basis of another method for calculating the drying time in a layer of seeds is the
equation of the drying rate of the elementary layer [13]. This method is called "stepped". In
the mass of the seeds, a thin (elementary) layer may be chosen, so that the air flow, related
to the mass of the material, was high enough. Then any mass of seeds can be considered as
the sum of elementary layers, passing through which, the air has been saturated of
evaporated moisture. The degree of saturation depends on the parameters of the drying
agent and the number of passed elementary layers.
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Materials and methods

The biochemical properties of pumpkin seeds «Stofuntovyi» of Ukrainian selection,
which were dried on a test bench of convective drying, were determined by a method that
allows determining the amount of seeds capable of forming normally developed sprouts
under optimal germinability conditions.

Method for determining biochemical characteristics of pumpkin seeds

The biochemical properties of seeds include: viability, germinability, germination
energy.

The viability is a measure of the percentage of seeds with an alive embryo in the total
amount of seeds. The viability test makes it possible to exclude processing of low-quality
seeds in a timely manner.

Germinability is the ability of seeds to form normally developed sprouts under optimal
conditions. It is determined by the percentage of germinated seeds in the total amount of
seeds. Small pumpkin seeds are germinated on moistened filter paper. The quantity of
germinating seeds is less than the quantity of viable seeds.

) The germination energy characterizes how unanimously the seeds germinate on 5™ and
7™ days.

Preparation and analysis of pumpkin seeds germinability

1. Thermostats once in 10 days, and the dishes before each test were washed with hot
water with detergents and were disinfected with 1% solution of potassium
permanganate or alcohol. A pallet with water was placed in the working chamber of
the thermostat. Petri dishes were sterilized in a drying chamber at a temperature of
(130 + 2) °C for an hour.

2. The germinability of pumpkin seeds was analyzed. For that purpose, 100 seeds were
counted at random by 10 pcs. The seeds were evenly distributed on moistened filter
paper. The test was carried out on a single layer of moistened paper placed in Petri
dishes covered with glass plates.

3. The germinability of pumpkin seeds under different drying conditions was analyzed
at a temperature of 20 °C for 7 days. The germination energy, seed germination and
abnormal sprouts (damaged, weak, rotten, undeveloped and dead) were determined
on 5™, 7™ and 10™days, respectively.

Method of conducting an experiment when drying pumpkin seeds on a test bench of
convective drying

The movement speed of the drying agent has been chosen based on the drying
efficiency in existing modern dryers (V = 1.5 m/s).

1. Before starting the tests, the initial humidity of pumpkin seeds was determined.

When determining the dry matter or moisture in seeds, a band-and-hook hinge weighing 3—
5 g with an uncertainty of not more than 0,01 g was taken from the investigated selected
material put in a dry weighing bottle and installed with an open lid in a drying oven at a
temperature of 100—105 °C for 3 hours.
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After 3 hours of drying, the weighing bottles with seeds were removed from the drying oven
and were placed in a desiccator for cooling for 15-30 minutes. It is assumed that a constant mass is
achieved if the difference between two successive weighings does not exceed 0.004 g. The cooled
weighing bottles with pumpkin seeds were weighed with a closed lid on analytical scales. To
calculate the weight of bottle with a band-and-hook hinge has become a rule

The initial moisture content of the pumpkin seeds relative to the dry mass of the substance
was determined by the formula:

W=u-100%, (1)

my; —m

where m; — the mass of an empty weighing bottle (with a lid), g;

m; — the mass of the weighing bottle with a band-and-hook hinge of the seeds before
drying, g;

m; — the mass of the weighing bottle with a band-and-hook hinge of the seeds after
drying, g.

As a result of tests, the arithmetic mean of two parallel determinations was taken.
Calculations were made with an uncertainty no more than 0.001%. Differences between two
parallel definitions did not exceed 0.25%.

To determine the current, variable moisture content of the sample, an absolutely dry
mass of seeds was determined:

G -G -G )
“ 100

where G, .— absolutely dry mass of seeds, g;
G,— mass of seed sample after drying on the test bench, g;
W,— residual moisture content of pumpkin seeds,%.

2. A convection drying test bench for pumpkin seeds drying works together with
automated system for collecting and processing information.

After setting a drying mode on a drying test bench [15] a mesh saucer by dimension
100x50x4 mm with seeds was installed on the scales bar in the drying chamber 1 (Figure 1)
and a thermocouples were inserted in the middle of the sample to measure the material
temperature.

At the same time, a computer program for collecting and processing information was
turned on.
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Figure 1. Scheme of the experimental stand of convective drying:
1 — drying chamber; 2 — heater; 3 — fan; 4 — potentiometer; 5 — instrument
assembly;
6, 7 — automatic regulating system of temperature; 8 — electric resistance
pyrometers;
9, 10, 11 — branch pipes with slide gates; 12 — psychrometer, 13 — express lattices

The automated program provides automatic collection and processing of information that
characterizes the process, as well as conducts calculations for plotting the process kinetics. This
made it possible to obtain and compare the kinetic and velocity characteristics of pumpkin seeds
drying more accurately, promptly and reliably.

3. To determine the biochemical properties of pumpkin seeds, a drying was occurred to
an equilibrium moisture content (12%).

4. The dried seeds were divided into two parts:
4.1. The first part was used to determine the biochemical properties of the material.
4.2. The second part was used to determine the residual moisture content of the material

(paragraph 1).

5. After determining the absolutely dry mass of the sample, the computer program
determined the current moisture content of the material /# during drying, carried out calculations
and constructed the curves of the drying process kinetics: W = f(v), dW/dv = f(W).
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Results and discussion

Drying of seeds plays an important role in the process of preserving its native
properties and is characterized by physical and mechanical properties of the material.

The physical and mechanical properties of pumpkin seeds variety, depending on the
change in the moisture content of the material (from 0 to 46%), obtained during the studies,
are given in Table 1.

Table 1
The physico-mechanical properties of pumpkin seeds

Characteristic Value
Humidity, % 0 16 46
Length, mm 17,4-20,0 | 20,5-21,0 | 20-21,5
Width, mm 10-11,0 | 10,5-11,2 | 11,7-12,2
Height, mm 2,1-2,2 2,2-2.3 2,6-2,9
Mass of 1000 seeds, g | 168-172 | 210-215 | 310-316
Density, g/cm3 0,32-0,35 | 0,36-0,40 | 0,48-0,5
Bulk weight, kg/m3 265-277 280-300 | 378-390

So for the seeds there is an increase in the geometric dimensions of the seed: length by
38%, width by 10% and thickness by 8% ( Figure 2).
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Figure 2. Change of the geometric dimensions of pumpkin seeds
depending on the moisture content of the material
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Dehydration of plant materials, in particular pumpkin seeds, is one of the most
important technological stages, which significantly affects the quality of finished products.

In this paper, the results of a study of pumpkin seeds drying on a test bench of
convection drying in the elementary layer are presented.

Experimental studies of the drying process of pumpkin seeds were carried out in the
temperature range of the drying agent from 40 to 80 °C and the speed of the drying agent
was 1.5 m/s (Figure 3).

The curves of drying kinetics, thermograms and drying rates are built in automatic
mode, so there are no points of the process on the presented curves.

Moisture content (%)

\1

0 50 100 150 200 250

Drying time (min)

Figure 3. Curves of drying of pumpkin seeds
(V=15m/s,d =10 g/kg d.a.)
at temperature values of the drying agent:
1-40°C,2-50"°C,3-60°C,4-80°C

The need to obtain high-quality seedling material (pumpkin seeds) requires a more
thorough analysis of the research results. Thus, drying at 40 °C is a long process and takes
240 minutes, which is 2.4 times higher than the drying time at a temperature of 50 °C. At
80°C, the duration is only 32 minutes, which is almost 8 times faster than the drying time at
40 °C.

The rates of drying curves indicate that the highest drying rate at a critical point at
80 °C is 1.6% / min, the lowest at 40 °C is 0.26% / min. (Figure 4).

Thus, with the increase in the drying agent temperature from 40 to 80 °C, the drying
rate increases by 6.15 times. The type of the curves of drying speed does not change and
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indicates that the drying process of the pumpkin seeds passes the periods of heating to the

critical point and the falling drying rate. Drying occurs to an equilibrium moisture content
of 12%.
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Figure 4. Drying rate curves of pumpkin seeds (V= 1.5 m/s, d =10 g/kg d.a.)
at temperature values of the drying agent:
1-40°C,2-50°C,3-60°C, 4-80°C

The thermograms ( Figure 5) show the temperature change of pumpkin seeds during
the heating at different drying agent temperatures. The seeds are warmed up from 3 to 5
minutes, then the temperature does not change significantly.
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depending on the drying temperature:
1-40°C,2-50°C,3-60°C, 4-80°C

Figure 5. Thermograms of heating of pumpkin seeds

An increase in the temperature of the drying agent results in an increase in the final
temperature of the material — the difference between the temperature of the drying agent
and the final seeds temperature is 0.1-0.5 °C. So at a temperature of the drying agent 80 °C

To determine the rational drying mode, it is necessary to determine the quality
parameters of the pumpkin seeds, depending on the temperature of the drying agent (Table

2).
Table 2
Influence of drying modes on quality parameters of pumpkin seeds
Process parameters Quality parameters
Drying agent Speed of Drying Germination | Germinability
Ne temperature movement time T, min energy E, % on the 10"
t, °C V, m/c 5 7 day, C,%
day day
1. Initial seeds 17 99 100
2. 40 1,5 240 15 90 98
3. 50 1,5 102 7 86 96
4. 60 1,5 52 7 69 90
5. 80 1,5 32 - - 0
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The best results of the pumpkin seeds quality correspond to a drying temperature of 40
°C: the germination energy on 7-th day is 90%, and the germinability on 10-th day is 98%.
The increase in temperature reduces the germinability on 4% relatively the initial seeds at a
temperature of the drying agent of 50 °C, and, accordingly, on 10 °C with an increase to 60
°C. When the temperature of the drying agent increases to 80 °C, the final loss of the seeds
germinability occurs.

Visually assess the effect of drying agent temperature on germinability at the initial
moisture content of pumpkin seeds 38% it is possible by photos of germination on 5-th, 7-
th, 10-th days ( Figure 6-8). Thus, active germination occurs of seeds that have been dried
at a temperature of 40 °C and almost is absent at a temperature of 80 °C.

From the data of the influence of drying agent temperature on the germinability of
pumpkin seeds it is established that the most appropriate mode of drying is: the drying
agent temperature 40 °C and the speed of movement 1.5 m/s (the effect of the initial
humidity is not significant at that). In this mode, the germinability of pumpkin seeds is
98%.

The mathematical processing of the experimental data obtained was carried out using
the method of V.A. Danilov [11].

This method shows that there is a proportionality between the drying rate in the first
period N at any mode and the inverse of the length of the process tr from the initial
moisture Wp to the final Wk, and this proportionality is maintained at all modes of drying.

N=~— 3)

Lsz.,,z[i}wnst 4

This means that for a given current moisture content W, if Wp and Wk are unchanged

the value — remains constant regardless of the drying mode.
Tr
In Figure 9 the drying curve of pumpkin seeds is shown, which is transferred to the
coordinate system W — (t/1;) and is transformed into a single generalized drying curve.
Generalized curves of dry kinetics of pumpkin seeds, constructed by Danilov V.A.
method for different regimes, are practically coincide.
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Initial seeds Drying agent temperature 40 °C
(C=17%)

(C = 15%)

=

Drying agent temperature 50 °C Drying agent temperature 60 °C

(C=17%) (C=17%)

Drying agent temperature80 °C
(C=0%)
Figure 6. Effect of drying agent temperature on the germ inability of pumpkin seeds

on 5-th day of germination
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Initial seeds Drying agent temperature 40 °C
(C=99%) (C =90%)

Drying agent temperature 50 °C Drying agent temperature 60 °C
(C=286%) ) (C=69%)

Drying agent temperature80 °C
(C=0%)
Figure 7. Effect of drying agent temperature on the germinability of pumpkin seeds on the 7™

day of germination
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Initial seeds Drying agent temperature 40°C

(C = 100%) (C = 98%)

Drying agent temperature 50 °C Drying agent temperature 60 °C
(C=96%) ) (C=90%)

Drying agent temperature80 °C
(C=0%)

Figure 8. Effect of drying agent temperature on the germinability of pumpkin seeds on the 10™
day of germination
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Figure 9. Generalized curve of kinetics of pumpkin seeds drying
in the coordinates W — (t/t,)

The generalized drying curve can be constructed on the basis of one experimental
drying curve of pumpkin seeds obtained at any drying mode, which greatly simplifies the
study of drying kinetics.

The generalized curve of drying kinetics was differentiated graphically, and a
generalized curve of drying rate of pumpkin seeds was received.

In Figure 10 a generalized drying rate curve with a maximum drying rate of 0.45%/min
is shown.

The drying process of pumpkin seeds takes place during the periods of heating and
falling drying rates with the critical points Wx;, Wk2 and W«3.

The generalized drying curves of pumpkin seeds constructed in semi-logarithmic
coordinates indicate that the drying process, regardless of the drying regime, takes place
during the period of the falling drying rate and is divided into three stages with
corresponding critical points. So in [7] it is also noted that drying occurs during the period
of the falling drying rate. The obtained results of the study showed that when the
temperature increases, the drying intensity increases, and the duration decreases by 8 times
with the increasing of the drying agent temperature from 40 to 80 °C. While in [9] it is
indicated that drying lasts for 8 hours at a temperature of 30 °C and only 2 hours when the
temperature increases to 70 °C.
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Figure 10. Generalized curve of drying rate of pumpkin seeds

Conclusions

It is recommended such a rational mode of pumpkin seeds drying variety: drying agent
temperature 40 °C, speed — 1,5 m/s. This is due to the biochemical properties of pumpkin
seeds, in particular, the germinability, which, at the given drying mode, corresponds to the
germinability of the control sample and is 98%.
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XapuoBi TexHosnorii

AHTHOKCHIAHTHI BJIACTUBOCTI JbOAAHUKOBOI KapaMeJi 3 POCJMHHUMHU eKCTPAKTAMM

1 o 2 1
JTi060B Masyp', Cepriii ['y6cbkuit’ , Antonera Jopoxosmd', Makcnm JlaGa3os®
1 — Hayionanvnuii ynieepcumem xap4osux mexonociu, Kuis, Yxpaina
2 — Xapkiecokuil 0epocashuil yHigepcumem xapuysanus ma mopeieni, Xapkis, Yxpaina

Beryn. TIpoBenmeHoO  [OCHIDKEHHS  aHTUOKCHAAQHTHUX — BJACTHBOCTEH  3pa3KiB
JBOISTHUKOBOI Kapameri Ha OCHOBI IyKPO3aMiHHUKIB MaJIBTHTONY H 130MaJIbTHTOINY,
30araueHuX acKOpOIHOBOIO KHCIIOTOIO Ta OIOJNOTiYHO aKTUBHUMH PEYOBHHAMHU BOJHHUX
€KCTPaKTIB cyleHux Jucts Menthae Piperitae Ta xBitok Matricariae chamomilla L.

Marepianu i meTomu. 3aranpHy aHTHOKcuaaHTHY eMHicTh (TAC) i 3aranbHuid 3MicT
noidenonbaux cnonyk (TPC) 3pa3kiB kapaMenni BU3HAYAIH METOJOM KYJIOHOMETPUYHOTO
TUTPYBaHHS B TaJbBAaHOCTATUYHOMY PEXHUMI 3 EJIEKTPOIeHEpOBaHUM OpoMoM i
CHEeKTPOOTOMETPUYHUM  METOIOM 3a  jJomomoror  peaktuBy  Folin-Ciocalteu.
ExcniepumenTanbui Benmmunau TAC i TPC Oymu mpezacraBiieHi B eKBiBaJIeHTI BMICTy
ranoBoi (GAE) a6o ackop6inoBoi (AAE) KHUCIOTH B OAMHHINI MacH BiJIIOBiIHOTO 3pa3Ka
(SW). Bwmict ackop0iHOBOI KHCIOTH B KIHIIEBOMY MPOAYKTI BH3HAYalld METOJOM
raJbBaHOCTATUYHOI KYJIOHOMETPIT 3 eJIeKTPOreHepOBaHUM HOIOM.

PesyabraTtu i odroBopenHs. Bu3HaueHO 3arajibHy aHTHOKCHIAHTHY €MHICTh BOJHHUX
EKCTPaKTIB M’ATH Ta pomamiku, mo ckiaamra 40,0 ta 23,3 mr GAE/r SW BianoBigHo, Ta
3arajbHUi BMicTy nomidenonis — 54,5 ta 17,1 GAE/r SW.

JloBeneHo, mo B 3pa3Kax JILOJSHUKOBOI Kapameli Ha OCHOBI IyKPO3aMiHHHUKIB 3
JMOJJABAaHHSAM POCIHMHHHUX CKCTPAaKTIB 3ajumaerscs Big 48 mo 66% mnodyaTkoBoi Macu
BBEZIEHOI aCKOPOiHOBOI KHCIIOTH.

Ha oOCHOBI eKkcllepUMEHTAIbHHMX JOCTIIKCHb 3pa3KiB KapaMeli 3  Bapialli€ro
IHTPEIEHTIB pelenTypy BU3HAYCHI KOPEKTHI 3HAUESHHSI 3arajIbHOTr0 BMICTY MOTipeHONBHIX
CHOJIYK JJIsl IBOX 3Pa3KiB JILOJSIHUKOBOI KapaMelli 32 HasBHOCTI3aBa)Kal0UMUX PEYOBHUH, L0
nopiBaioloth 408 wmr  GAE/100 r 3paska Juisi kapaMelni Ha OCHOBI MajbTUTONY W
ekctpakTy poMamku 1 222 mr GAE/100 r s kapamelni Ha OCHOBI i30MalbTHTONY W
eKCTPaKTy M’ ATH.

OTpUMaHO  BHCOKY TIO3UTHBHY  KOpEISI[I0 MK  3HAYEHHSAMH  3arajbHOi
anTnokcunantHoi emHocti TAC i 3aransHoro Bmicty nomidenoniB TPC st gociimxeHnx
00’€KTiB.

BucnoBkn. Otpumani pe3ylbTaTd CBiAYaTh IPO TEPCIEKTHBHICTH TEXHONOTI]
30aravyeHHsl JIbOJSIHUKOBOI Kapamesdl Ha IyKpO3aMiHHMKaX HATypaJbHUMH OlOJOTidHO
aKTUBHUMHM pPEYOBHMHAMHM 3 aHTHOKCUAAHTHUMH BJACTHBOCTSIMH JJIsl BHUPOOHHITBA
JETUYHO-(PYHKIIIOHATBHUX XapYOBHX CUCTEM.

KnrouoBi cioBa: xapamens, anmuoxcudanm, nonigpenonu, ackopbinoeéa xucioma,
KYJIOHOMEmPIsL.
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Brnuius copry i yacy 30epiranssi 0JINBOK, BUPOILIEHUX Yy AXicapcbKOMY
perioni, TypeuyunHa Ha AKiCHi NOKA3HMKH OJIMBKOBOI OJIii

[enin 'ronu Epreontons, Tyoa ['bonbaeni
Manicokuii ynisepcumem «Cenan baapy, Manica, Typeuuuna

Beryn. IlpoBeseni mociiUkeHHS 3 METOIO BU3HAUYESHHS BIUIMBY Pi3HHX COPTIB 1 4acy
30epiraHHs OJIMBOK HA SIKICHI MOKAa3HUKH OJii, OTPMMaHOI €KCTparyBaHHsIM 3a JIOIOMOTOI0
cucreMu AOeHKOp.

Marepianu i mMerogn. Marepianamu J0CHiPKeHb OyJIM cOpPTH ONUBOK Enpemit Ta
Yy, siki IIMPOKO BHPOILYIOTHCS B paiioHi Axicapa. Lli coptu onmmBoOk 30epiraiuch y
IUTACTUKOBHX KOpOOKax abo HeinoHoBuxX Mimkax. Ouikyrou 0, 7, 14, 21 mus, Omiro
excrparyBanu Ha 0, 7, 14, 21 nHi 3a gonomororo cucteMu AbOepkoH. B 3paskax onmBKOBOT
oJ1ii BU3HAYAJIUCS BUIBbHI KUPHI KUCJIOTH, IEPEKUCHE YUCITO, 3HAUCHHsI YIIbTPadioneToBOro
nornuHaHHA (it 232 ta 270 HM), KUIBKICTH ONPOMIHEHOrO (EHONY, IOKa3HUK
3aJIOMJICHHS, BMICT 3arajbHOrO BMICTY XJIOpo(Qily Ta KapOTHHOILYy, CKJIaay >KUPHHX
KHACJIOT Ta KOJNIpHUX 3HaueHb. OIIHIOBAINCS OKHCIIOBaJbHA CTaOUIBHICTE Ta
OpTaHOJIENTUYHI BIACTUBOCTI OJMBKOBHX OJIiH.

PesyabraTu i odroBopennsi. Brpauanacs sikicTe 3pa3kiB, 0coONMBO copTy Yciy min
yac 30epiraHHs y MilIkaxX. 3arajJbHUH BMICT ()EHONY Yy OJNMBKOBUX OJiSIX HAAMIpHO
3MCHIITYBABCs MPOTATOM Yacy IMPOBEICHHS 000X THITB 3pa3KiB, Xo4a OiIbIIICTh XIMIYHUX
mapaMeTpiB  BiJMOBIAaTM BCTAHOBJICHHM BHMOTaM. 3MiHa BMICTY XJopodiry Ta
KapOTHHOINIB Ckiafana Biamosimuo Bim 0,7 mo 8,69 mr/kr i Big 0,7 mo 3,44 Mr/kr s
onMUBKOBOI 0711l 3 Enpemity i Bix 0,93 mo 2,17 mr/kr Ta Big 0,96 no 1,49 Mr/kr ans Ycey.
OneinoBa kuciota (C18:1), minonesi (C18:2), nampmiturosi (C16:0) i creapunosi (C18:0)
KUCJIOTH BHSBJICHI IEPEBAXHUMHU >KUPHHUMHU KHCIOTAaMH Y BCIiX 3pa3kax. 3pa3Kd odii,
orpuMadi 3 copty Enpemit B mepmmii Ta 7-# AHI mepiomy 30epiraHHs y mimkax, Oynu
Kacu(ikoBaHi SIK €KCTpa YKMCTa ONUBKOBa oiisi. Takok, oxist, orpumana 3 copty Uslu B
NepIIuii  JIeHb TPOBENEHHS IepioAy, CBOIMH OpPraHOJENTHYHUMH  ITOKa3HUKAMH
KiacudikyBanacst K eKcTpa 4ucra. Y TOW 4Yac K iHmI 3pa3ku Oynm kiacuikoBaHi sK
YHCTa OJMBKOBA oJisl. [loyaTkoBuii iHMYKIiHHKHN TTepio oJIMBKOBUX omiid Enpemit ta Yemy
oyB 3,9 1 3,8 romuun. i copTy Yoy CocTepiraaocs Horo 3HWKEHHS IPOTATOM Iepioay
BUTPUMYBaHHs 710 21-r0 1Hs, a 1 EnpeMiTy 3HIWKEHHS He CIIOCTEpIraiocst.

BucnoBok. XimiuHI ITOKa3HUKH, aHATI30BaHi y pI3HUX 3pa3kax, 3HAXOMATHCS Y
JIO3BOJICHUX MEXaX, aje 3MIHIOIOThCS IPOTATOM IIepiofy 30epiraHHs Ta 3aJIeKHO Bif
copry.

KuiouoBi cnoBa: onusu, onis, Axiwap, saxicmo.

Brnuius nmigcononkyBaviB Ha peosorivyHi Ta AKiCHI MOKa3HUKH MOpPO3UBa
1 . 1 2
Okcana bacc’, I'anuna [Momimyk', Onena 'oHuapyx
[ — Hayionanvnuil ynisepcumem xapuosux mexnonoeziu, Kuis, Yxpaina

2 — Incmumym ximii nogepxni in. O.0.Yyiika HAH Yxpainu, Kuis, Yxpaina

Beryn. IlpoBeseHi JociiDKeHHS 3 METOK BHU3HAYSHHS BIUIMBY MiJICOJIO/KYBadiB Ha
peoJIoriuHi Ta SAKiCHI XapaKTepUCTUKU MOPO3HBa.
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Marepianu i Meromm. JIOCHiKyBaJIUCh CyMIIli MOpPO3WBA BEPIIKOBOI'O Ta
apOMAaTHYHOrO 3 IIYKPOM, CYMIIIIIIO NaTOK (TJIIOKO3HO-(D)PYKTO3HHM CHPOIIOM i MAaTOKOIO
KapaMeIbHOI0), CPUTPUTONIOM 1 COpOITOM, a TaKoX iX KOMIIO3HUIsIMH. Peooriufi
XapaKTEePUCTUKH BUBYAIM METOJJOM POTALIiHOT BICKO3UMETPIi.

Pe3ynbTaTi i 06roBopeHHs. B’s3KicTh MOPO3HBa BEPIIKOBOTO i apOMAaTUIHOTO Y pasi
MOBHOI 3aMiHM ILYKPY IaTOKaMH KPOXMaJIbHHMH 30UIbIIyBanach. 3[aTHICTH 1O
BiJTHOBJICHHSI CTPYKTYpPH TaKHX CHCTEM IIiJ| 4aCc BHUMIpIOBaHb y PEXKHMIi CTYIIHYACTOrO
3MEHILIEHHs IIBUJKOCTI 3CyBY mifBuulyBasiacs i craHoBmia Big 110,3% no 112,4%, o
BiJmoBila€ peoriekcHid noBeniHmi. OnHak edeKTHBHA B’S3KICTh MOpPO3HMBA 3 MOJIOIAMHU
3MEHIIyBAJIACh MOPIBHSHO 3 KOHTPOJIEM, & BiIHOBJICHHSI CTPYKTYpPH LIMX CHUCTEM CKIJIaJO
nuie 46,8 ta 55,9%. Y pa3i koMOiHYBaHHS CYMIIlli TTATOK 3 SPUTPUTONIOM ab0 copOiTOM 3a
PIBHHX CIiBBiZIHOIIEHh y MOpPO3WBI BEPUIKOBOMY Oysi0o 3adiKCOBaHO IiJBHIIECHHS
e(peKTHBHOI B’SA3KOCTI 3a CTYyIEHS BiTHOBIIOBAHOCTI cTpykTypu — 81,9 Tta 87,0%
BiJITIOB1THO.

BusiBieHO TeEBHY KOpemslilo MK e(EeKTHBHOI B’SBKICTIO 1 (Pi3HKO-XIMIYHUMHU
MOKa3HUKaMyd Mopo3uBa. Tak, y Jiana3oHi pEKOMEHJOBAaHWX 3Ha4eHb e(EeKTUBHOI
B’SI3KOCTI CyMillleil MOpPO3UBa Pi3HOrO XIMIYHOTO CKJIaJy ITOKa3HUK 30MTOCTI CTAHOBUB HE
Hwkue 60% 3a mepiogmuHoro crmocody BHpoOHuHTBA. CIiJl BiJ3HAYMTH HE3HAYHE
3HW)KEHHS! 30MTOCTI MOPO3HMBA y pa3i 3aCTOCYBaHHS KPOXMaJILHOI MATOKH, 110 MOXe OyTH
KOMITEHCOBAHE LUISIXOM 11 KOMOIHYBaHHSIM 3 IOJTiOJIaMH.

HaiiBuiry 30MTICTH BHSIBIEHO Y 3pa3kax MOpPO3HMBa 3 €PUTPHUTOIOM i cOpOiToM, a
HAaMHWKYY Y pa3l BHKOPHCTaHHS CYMilll MaTOK. 3a KOMOIHYBaHHS EpPHTHUPHUTONY 3
CYMIIIIIIO TATOK TEXHOJIOTTUYHUN eheKT OyB HalBUILIIM.

Omnip 0 TaHEHHS BEPUIKOBOTO MOpPO3HMBa 3 IIOJIONaMHU 3HWKYyBaBcs 10 44,1 XB 3
eputpuToiom, Ta 45,2 XB 3 COpOITOM 1 MiZABHIIYBAaBCS U MOPO3KBA 13 CYMIIIIIIO MMATOK
mo 54,1 xB (xoHTpornb — 48,2%). i1 apoMaTHYHOrO MOpPO3UBA OJCPIKAHO MOMIOHY
3aKOHOMIPHICTb.

BucnoBku. BuxopucraHHs TONIONIB 1 KOMIIO3MIII MAaTOK Ja€ 3MOTY KOpEryBaTH
CTYMiHb COJIOAKOCTI TOTOBOIO TIPOAYKTY Ta QOpMyBaTH 3agaHi (i3UKO-XiMiuHi
XapaKTEepPUCTUKH CyMilllel i MOpO3HBa.

Kutio4oBi cnoBa: moposugo, yykop, namoxa, nouionu, 8 a3Kicm.

EdexTHBHICTH €KCTPAKTy pO3MApPHHY YBTEXHOJIOTII M'ACO-MiCTKHX CapeJboK 3
M’SICOM MYCKYCHOI KaUKH

Haramist Bo>1<1<ol, Bacunb TI/IIJ_[eHKOl, Bacwis [aciunmii’
1 — Cymcoku nayionanvhuil acpapuuil ynieepcumem, Cymu, Yxpaina
2 — HayionanvHuil ynisepcumem xapuosux mexnonoeit, Kuie, Yxpaina

Beryn. Meroro  nociijpkeHHSIE  omiHKa €(EeKTHBHOCTI 3aCTOCYBaHHS EKCTPaKTy
pPO3MapuHy B TEXHOJOTIT M'SCO-MICTKHX CapeiabOK i3 M’SCOM KauyKH, SIKE BiAPI3HAETHCS
BHCOKUM BMiCTOM MOJIIHEHACHYEHUX JKUPHHUX KHUCIIOT.

Marepianu i meTomu. Monemnio Juisi BUBYEHHS e()eKTUBHOCTI €KCTPAKTy PO3MapHHY
Oyna penentypa M’sCO-MICTKUX CapJeiboK i3 M’SICOM MYCKYCHOI Kauku, IO CKJaxy SKOl
TaKoX OYJIO0 BKIIIOUEHO SUIOBHYMHY | COPTY, IINUK OOKOBHI, COEBHI 130JIT, MOJIOKO CyXe,
OinKOBUMI cTablmizaTop i3 CBUHSIYOI IIKYpKH, Npenapar po3unHHOi kiiTkoBuHU XB Fiber.
[Tix wac 30epiraHHss M'SICO-MICTKMX CapZeibOK BU3HAYAJIM KHCIIOTHE, MEPEKHCHE YHcia,
Ti00apOiTypOBE YHCIIO.
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PesyabraTu i odroBopennsi. OTpuMaHi pe3yJabTaTH CBiq4aTh MPO Te, IO BHECEHH
QHTUOKCUJIAHT TaJIbMy€ TigpOJi3 JKHUPY 3aBISKH BHUCOKiM KOHIEHTpalii (¢IaBoHOINIB
excTpakTy. HalOinpml e(peKTHBHO TalbMye TiAPONITHYHUN pO3Naj  alWIrIiLepHIiB
eKCTpakT po3MapuHy B KoHueHtpauii 0,05%. BHeceHHSI eKCTpakTy po3MapuHy CIIpHSE
VIIOBITPHEHHIO ~ OKHMCITIOBAIBHUX TmporeciB. Cepen  IOCHITHMX 3pa3KiB  CcaplelibOK
MIEPEKUCHE YUCIIO IHTEHCHUBHIIIIE 3pOCTao y mpobi 6e3 n00apku. Halidinpiny cTadimizyrouy
nito Maina gobaBKa ekcTpakTy B koHueHtpauii 0,05%. IlepekucHe 4nciio B bOMY 3pa3Ky B
KiHII JociimKyBaHoro Tepminy gopiBHioBaso 0,015+0,001%J,, Toai sk y KOHTpOIi 1en
moka3Huk ctaHoBuB 0,02620,002%J,, mo Ha 57,69% Buille. AHTHOKCHAAHTHA Jis 100aBOK
MIPOSIBJIIETHCS 1 B HAKOMUYCHHI MOHO- M JTiaJIbJETri/iB, O pearyrTh 3 2-Ti00apOiTypOBOIO
KUCIIOTO0. J{OCHiPKEHHSI BMICTY BTOPUHHUX MPOIYKTIB OKHUCIEHHS A0 3MOTYOLIHUTH
TITMOMHY OKUCITIOBAJIBHUX ITPOLIECIB, MO BiAOYBaIUCS B 3pa3kax capAeNboK Mpu 30epiraHHi
npotsiroM 6 116 nipu temrnepatypi +4°C. KoHueHTpalisi BTOpUHHHX ITPOXYKTIiB OKUCIICHHS
Oylia HaMBHIIOI0 B KOHTPOJBHOMY 3pa3Ky, a B JOCIIIHAX 3MCHIIYBajJach MPOMOPIIHHO
KOHLIEHTpAllil BHECEHOI aHTHOKUCIIOBAJIBHOI n00aBKkM. B KiHII TepMiHy 30epiraHHs
KUIBKICTh TIPOAYKTIB BTOPHMHHOT'O OKHCIIEHHS B KOHTPOJbHOMY 3pa3Ky CTaHOBHIIA
0,269+£0,04 Mmr MA/Kr TOTOBOrO BUpPOOY, TOHI K Yy MOCTIAHUX 3pa3Kax IIeH IMOKa3HUK
konuBaB Big 0,231+0,03 mo 0,184+0,04 mr MA/kr. HaiiGinpmuii epekt oTpuMaHuii pu
BHECCHHI 100aBKH Y KUTBKOCTI 0,05%, 110 1a€ 3MOT'y 3HU3UTH MTOKA3HUKHA OKUCITIOBATBHOTO
TICYBaHHS KUY Maiike B JIBa pas3i.

BucnoBku. IlpoBeneHi [OCHi/KEHHS MiATBEPIAWIM BUCOKY AaHTHOKCHIAHTHY
aKTHBHICTD €KCTPAKTy PO3MapuHy i e)eKTUBHE raJibMyBaHHS MPOLIECY OKHCICHHS JIiMi/IiB
y M'SICO-MICTKHX capfenbKax i3 M’siCOM MYCKYCHOI KauKH.

Kuaro4doBi ciioBa: anmuoxcuoanm, excmpaxm, posmapun, capoenvki, Kaukd.

30araueHHs NUBa 6i0JIOTiYHO AKTUBHUMM CHOJYKAMH XMeJTI0

Jlizist Tpouenxko', Pycman Pymux', Terstra Ipuriox', Ansona Biacenko',
Anbona Iporenko', Ceitnana Jlitsinuyk’, Onena OBaneHKo”
1 — Incmumym cinvcokoeo eocnooapemea Ionices Hayionanvhoi akademii azpaphux Hayx
Yipainu, 2Kumomup, Yrpaina
2 — HayionanvHnuti ynisepcumem xapyosux mexuonozit, Kuis, Ykpaina

Beryn. IlpoBeneHi AOCHTIMKEHHS 3 METOI0 BHUBYCHHS BIUTUBY OIOJIOTIYHO AKTUBHUX
CHOJNIYK XMEJNI0 YKpaiHCBKUX COPTIB Ha SKIiCHI IIOKa3HWKU IHBAa, OCOOJMBOCTEW iX
BUKOPHCTAaHHS B IHMBOBApiHHI Ta BUHAHIEHHI CIIOCOOIB palliOHAIFHOTO BXXUTKY I[IHHUX
PEUYOBUH XMEITIO.

Marepianu i mMeromm. JlocnmipKyBaquCch apoMaTu4Huil copT xmento CIIOB’sHKa 3
BHCOKMM  BMICTOM 0O€Ta-KHCIOT, XMilb CHeliaibHux coptiB Pycman i Kcanra 3
MiJIBUIIEHAM BMICTOM KCaHTOI'YMOJIYy Ta TIIMBO, BUIOTOBIIEHE 3 HHUX. BHUKOpUCTaHO
BUCOKOC(EKTHBHY PiJUHHY XpoMmarorpadiro /i BU3HAYEHHS KIJBKOCTI Ta CKJIaJy TipKUX
PEUYOBHH 1 KCAHTOT'YMOJIY XMEITIO Ta IPOAYKTIB IX IIEPETBOPEHHS B MPOIIECi TMBOBAPIHHS, &
TAKOX CHEKTPOPOTOMETPUYHI METOAW KOHTPOINIO SIKOCTI TIPKOTH OXMEJIEHOro cycna i
TOTOBOTO ITHBA.

PesynbraTi i 06roBopenHsi. JI1s 30araueHHs MMBa 010JIOTIYHO AKTUBHUMHU CITOJTyKaMH
XMEJI0 ONTHMAaJbHUM CITIBBiJJHOLIEHHSM TOHKOAPOMAaTHYHOI'O Ta TIPKOTO XMEJI0, SKe
3abe3neuye BHCOKY sKicTh muBa €: 40% ripKoTH BiJl po3paxyHKOBOI HOPMHU 32 BMICTOM
ab(a-KUCIIOT, BHECEHOI 3a PaxyHOK XMENI0 CrheliaabHux copTiB Pycman Ti KcaHra Ta
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60%, BHECEeHOI 3 XMeJNeM TOHKOApPOMATHYHHX COpPTIB 3 BHCOKHM BMIiCTOM Oera-(pakxiiii.
CyMicHEe HOPMYBaHHSI TOHKOAPOMATHYHOTO XMEJIIO 1 XMEJTIO CIICI[iaIbHUX COPTIB 3T1IHO i3
3aTPOMOHOBAHAM CIIOCOOOM Ja€ 3MOTY OTpUMATH B mmuBi 10 13,0-20,0 Mr/maM’ i30-abda-
KHCJIOT 3 MOXJIMBICTIO JIOCATHEHHS B HAaIloi BMICTy MOJNi()EHONBHUX CIIONYK Y Jiara3oHi
160,0-200,0 Mr/aM°. 3aBsKu EOMY JOCATA€ETHCS OUIBII BUCOKA KOJNOIIHA CTIHKICTh MUBA
Ta migBuIlyeThcs Ha 15-20% CTymiHb BHKOPUCTaHHS TipKHX PEYOBUH. BHKOpUCTaHHS
SIKCUPOBHHHM TOHKO2apOMaTHYHOro xMmeiro copry CIJOB'SHKa, II0 Mae B CBOEMY CKIIaJi
BEJIMKY KiIBKICTh O€Ta-KHUCIIOT i HallKpalle CIiBBiHOUIEHHs OeTa-KHUCIIOT /10 ajib(a-KUCioT
Bix 1,3 mo 1,8 y mporieci OXMETiHHA Cyclia CIpPHUSE YTBOPEHHIO CIIONYK, IO MAalOTh
MPUEMHY, M’SIKy TipKoTy. Takoxx BHkOpHCTaHHS XxMento CIIOB’SIHKa 3 HU3bKMM BMICTOM
KOTYMYJIOHY B ckiafi anbda-kucior (21,4%) 3abe3neuye HeBUCOKUH BMicT a0 5,0-7,0
MI/aM’ {30KOryMyJIOHY B MHBi, IO MOKPAIIye SKiCTh FipkoTH. BOgHOYAC BHKOPHCTAHHS
XMEJIO CIIeliajJbHUX YKpaiHChKuX copTiB Pycman i KcaHrta, mmmku sSkux BMIIIYIOTH 1O
1,2% kcaHTOryMoONy, CHPHSIOTH YTBOPEHHIO B IHUBI i30KkcaHTOrymony B mexax 2,0-5,0
mr/ave.

BucnoBku. CymicHe BuKopucTaHHS xMmenro copriB CioB’sHka, Pycman i Kcanra y
3aIpOIIOHOBAHOMY CITiBBiJHOIIEHHI 30arauye Hamili O10JOTIYHO aKTUBHHMH CIOJYKaMH
XMEJTIO, TTiIBUIYFOYH TAKUM YHHOM HOTO ()YHKIIIOHAJIbHI BIACTUBOCTI.

Kuaro4doBi ciioBa: xvine, kcanmozymon, 6ema-Kuciomu, nonigpenonu, nugo.

TexHoJ10ri9HI 000 TMBOCTI 0i0JIOTiYHOI0 3aXHCTY 3amaciB 3epHa Bill KOMILIEKCY
ayckoxkpuinx-girodparis (Lepidoptera: Pyralidae, Tineidae, Gelechiidae)

BanenTtun JIposna, Inona bougapenko
Hayionanvnuii ynieepcumem biopecypcie i npupoodoxkopucmysanus Yxkpainu

Beryn. HaykoBo 0OIpyHTOBaHO MPHUHAOMH O1OJIOTIYHOTO 3aXHCTy 3 BHKOPHUCTAHHSAM
eHToMOo(ariB Ta EHTOMONATOrE€HIB B yMOBaX 3€PHOCXOBHII HIOJIOKOMILIEKCY IOMiHYFOUMX
TOMYJIALIH TyCKOKpHINX-(hiTo(ariB 3epHOBUX 3a1aciB.

Marepianu i metomu. Ilporsrom 2010-2017 pp. mOCHiIKyBaIWCh 3€PHOBI 3aIacH
3€pPHOBUX KOJIOCOBHX, 36pPHOOOOOBHX, TEXHIYHUX KYJIBTYP HMPOJOBOIBYOrO, (Hypa)KkHOTO Ta
HACIHHEBOTO MMPU3HAYEHHS, KOMIUIEKC WIEHUCTOHOIMX (KOMaxXH Ta KJIiIli), SKiTpodidyHO TH
€KOJIOTIYHO TIIOB’s3aHI 3 HHMH, a TaKoX JIabopaTopHi KyIbTypH eHToModariB Ta
€HTOMOMAaToreHiB. J{Jsi JOCIiKEeHb BUKOPUCTAHO NMPUHOMH Bi3yallbHOTO (cepeaHi mpodu)
Ta IHCTPYMEHTAJBHOTO (XapyoBi NpWHAIM, (EPOMOHHI NACTKH) MOHITOPHHIY,
MIKpOO10JIOTiYHI, TOMY/ISIHHI # CTATUCTUYHI METOH.

Pesyabratu Ti obroBopennsi. B pesynbraTi OaraTopiyHHMX JIOCIiIKEHb IOKa3aHO
MPUHIMIIOBY MOXIIMBICTH €(EKTHBHOIO OiOJIOTIYHOrO 3aXUCTy, a TaKOX KOHTPOIIO
YHCEIBHOCTI JIOMIHYIOYOTO KOMIUICKCY JIYCKOKpWINX-(piTodariB 3epHOBUX 3amacis.
OnTuMi30BaHO TEXHOJIOTIYHI MapaMeTpu Ta JOLUIBHICTh BUKOPUCTAHHS JaOOpaTOPHUX
KyJIbTYp €HTOMO(ariB CyMiCHO 3 MiKpOOiOJIOTIYHMMH IpenapaTaMu. BaxkiuBo, 1o Bech
apceHa 010JIOTYHOr0 3aXMCTY BUKOPUCTOBYBABCS B KPUTHYHI NIEPIO/IM OHTOTEHE3Y KOMax-
¢iTodariB, 10 CYNPOBOIKYBAIOCH HE TUIBKM BHUHHUIIYBAJIFHOIO JMIi€I0 ONEPAaTHBHOTO
XapaxkTepy, aje W perylIaTOPHUM BIUIMBOM 3 TONAIBIIMMIIEPEBENCHHAM MONMYIALINA Y
TpUBANWi AenpecuBHUN cTaH. BcraHoBieHO crienngiuHy OiONEHOTHYHY 3aKOHOMIpPHICTB,
sSKa TOJNATae y TOMY, IO HOmymsnii eHroModariB Ta [il04i PEYOBHHHU Oiormpernapatib
XapaKTEepU3YBAJIUCS  BHPAKEHOIO  MICILIIIEN0, IO  MPOSABUIACH  (hi3i0JIOTIYHUMU
aHOMaJTisIMH, 30KpeMa MOPYILIEHHSIM PUTMIKH 00T€HE3Y 3 ITOJANIBIINM 3HW)KEHHSIM peaIbHOl
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TUIOJIFOYOCTI caMullb 1 TpoidHO akTUBHOCTI ryceHuIb. CKIIaZ0Bi YaCTUHU OPUTiHAIBHOI
TEXHOJOTIT IMPOSBWIN BHpaXeHy e(eKTHBHICTh crocoBHOdiTodariB. Tak, maboparopHi
KyJIbTYpH eHToMo(ariB ypaKyBaiu BiAMOBiqHI cTaii gitodaris Ha piBHI 64,2%. He meHm
eeKTUBHOIO Oyia Jis Ta MiCIsaisl MiKpoOiOJIOTIYHUX MpenapariB y CKIali TEXHOJOTII, 0
crano npuuuHoro 3arudeni 70,4%. Y migcymky, OioioridHa CTpaTerisi 3aXUCTy 3EPHOBHX
3amaciB 3abe3rneyniia KiHIEBY eQeKTUBHICTH Ha piBHI 82,7% mnporu 93,1% B XiMidYHOMY
eranoHi. ArmpoOarlist OlONOriYHMX MNPHUIWOMIB TMOKa3ana IXHIO TEXHOJOTIYHICTh 1
CHPUHHATIMBICTD MTPAKTUKOIO 3aXUCTY POCIIHH 32 TaKUX CHENU(PIYHIX YMOB.

BucHoBkm. Peaizaiiis TexHOIOrIT qa€ 3Mory 30epert 96,6 % BaJOBOro 3amacy 3epHa
BiJl JTIyCKOKpMINX-(iTOdaris.

KarouoBi  caoBa:  seprocxosuwe,  eneeamop,  pimogacu,  enmomodghae,
EHMOMONAMO2eH, 3aXUCH, OP2aAHIKdA.

BioTrexHonoris, Mikpobionoris

Oco01uBOCTi cHHTE3y MIKPOOHOI 0 NoJIicaxapuay eTanoJaHy Ha 3MillIaHUX
BiANpanboBaHUX 0iAX

Muxkona [BaxHioK, AHzpiii Boponenko, Tetstna [Tupor
Hayionanvuuii ynieepcumem xapuosux mexnonociu, Kuis, Yxpaina

Beryn.  JlocnmimkyBamu — MOXJIMBICT  iHTeHCH(]iKalii  CHHTE3y  MiKpOOHOTrO
ex3ononicaxapuny (EIIC) eranonany (mpomyuent Acinetobacter sp. IMB B-7005) na
CyMilli BIiANIPalbOBaHMWX OJiM PpI3HOIO BHUAY Ta SKOCTI, a TaKOX eMYJIbI'YBaJbHi
BJIACTHBOCTI CHHTE30BaHOTO 3a Takux ymoB EIIC.

Marepianu i metogu. KynetusyBauus Acinetobacter sp. IMB B-7005 3mificHioBaM
Ha PIIKOMY CEpPEIOBHII, IO MICTHIO SK JDKEPETIO BYIJICIIO BIANPAIbOBaHI POCIHHHI OMil
(COHSITHMKOBA, KYKypym3sHa, oiuBkoBa) (5%, o00’emna vactka). Komnmenrpamiro ETIC
BU3HAYald BaroBUM METOJIOM IIiCisl OcaipKeHHs i3omponanoioM, EITC-cuHTe3yBanbHy
3JIATHICTB — 5K BigHoIeHHs KoHUeHTpauii EIIC no koHIeHTpalii 6ioMacu Ta BUpa)ainn y T
EIIC/r Giomacu.

Pe3yabraTu i o6roBopennsi. HezanexxHo Bi Buay oIii B cepeIOBHII U1l OTPUMaHHS
IHOKYJATY (OJMBKOBAa YW COHSIIHUKOBA), ITOKA3HUKM CHHTE3y eTarolaHy Ha CyMilii
BiJINpanbOBaHUX COHSIITHUKOBOI i ONMBKOBOI oiiii (y criBBigHomeHHi 1:4; 4:1; 1:1) Oynn
JIeN0 HIDKYMMH, HiXK 32 YMOB POCTY IPOMyLieHTa Ha padiHOBaHil COHSIIHUKOBIN OJIil, ane
npu 1poMy crocrepiranu miguiieHHs EIIC-cuntedyBanbHOi 3maTHocTi Ha 14-41%.
BukopucranHs 3MilIaHOI Micisi CMa)XXeHHS M’sica, KapTOILTi, HUOYIi, CHPY COHSIIHUKOBOT
omii sk cyOcTpary Uit OTPUMAaHHS €TalojlaHy CYNpPOBOPKYBAJIOCS CHHTE30M TaKOl K
KOHIIGHTpAIlii mojicaxapuay, sK 1 Ha padiHoBaHiii omii. 3HMWKCHHS MOYaTKOBOI
KOHIICHTpAIlii 3MIIaHOi COHAIMHUKOBOI ol mo 1,25-2% 3 mnomanpmuM IpoOHUM
BHECEHHsIM mopuisMu 1o 1,25-1,5% y nporeci KynbTUBYBaHHS O KiHIIEBOI KOHIIEHTpAIIii
5% cynpoBOKYBaJIOCS MiIBUIICHHSIM KOHIEHTpauii eranoiany Ha 15-20% mopiBHSHO 3
OMHOPAa30BMM BHECeHHsAM 5% cyOcTpary. PO3YMHM CHHTE30BAaHOI'O 3a TaKHX YMOB
nojricaxapuy B koHreHntparii 0,05% eMynbryBaiu rekcajiekal, OCH3UH, TU3EIbHE MATUBO
(imgekc emynbryBanHs 48—52%), mpuyoMy yTBOpPEHa €MYJIbCisl 3aiUIIaiacs CTabiIbHOIO
yrponosxk 20 1i0.
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BucHoBok. OpepxaHi  pe3yibTaTH  3aCBIMYYIOTh ~ MOXJIMBICTH  CTBOPCHHS
YHIBEpCaJIbHOI TEXHOJOTI] OIepXaHHS MIKPOOHOrO eK3omoJlicaxapuay erarnolaHy Ha
3MIMIAHIA BigIpaIbOBaHiil COHSAIIHUKORBIN Oil, HE3aJeKHOI BiJ THIy Ta IMOCTaYaJbHHKA
OO CyOCTparTy.

KarouoBi cmoBa: Acinetobacter sp. IMB B-7005, ex3zononicaxapuo, 8ionpaybosari
onlil, KyIbMUBy6aHHsl, eMyIb2Y6AHHSL.

Mpouecu i obnapgHaHHA

BniuB KOHCTPYKTHBHMX NapaMeTpiB MeXaHiqYHOI0 JUCIIEPraTopa Ha PiBHOMipHICTH
PO3NIOiJIEHHS PO3YMHY

Amngpiit JTrobeka, SIpocnas Kopnienko, Onekcanap MapTHHIOK
Hayionanvnuuii mexuiunuil ynigepcumem Yxpainu
"Kuiscoxuii norimexuiunui incmumym imeni leops Cikopcvkozo"

Beryn. HaBezneHi pe3yibraTH eKCIIEpUMEHTAJIbHUX JOCIIIPKEHb BILIMBY KOHCTPYKIIT
MEXaHIYHOTO JUCIIepraTopa Ha PiBHOMIPHICTh PO3MOAUIEHHS piauHK B 00’e€Mi poOoyoi
30HH.

Marepianu Ti Metomu. [locnimHa yCTaHOBKa CHOPS/KEHA 00 €MHHMH KiTBIICBUMHU
KOMipKaMH Il BUMIipIOBaHHsI BUTPAT piakoi ¢a3u mo poOouidl OBXKHHI AWCIEpraTtopa.
SlkMozenbHa pigviHA BHKOPHCTOBYBajach Boja mpu Temneparypi 18°C. 3 ekcnepumeHTy
BU3HAYAIMCh CepelHI BUTpPAaTH piAkol (a3u Ta MacoBi 4YacTKM iX pO3MOJIiNECHHS 3a
JIOBXKMHOIO pOOOUYOi 30HHM ILIAXOM BiJBENCHHS DPIJUHU 3 KOMIPKH KiJIBLIEBOrO MOAYJIS.
Kinpkicte 00epTiB qucnepraTopa BUMIPIOBAINCH €JIEKTPOHHMM dacToToMipoM B I 3
touynicTio *1I'1. Bu3HaueHHs po3Mipy Kparmenb IPOBOAMIOCH 3a JOHOMOror (oro
¢ikcarii.

Pesyabratn i o6roBopennsi. [Ipu 3actocyBaHHI MEXaHIYHOTO JHCIIEpraTopa
KOHIYHOTO THITy IipH 450-KpaTHOMY IepeBHIICHI BiLIEHTPOBOI CHJIM HAJl CHJIOIO TPpaBiTallii
Ha 3OBHINIHIA ITOBEPXHI MEXaHIYHOrO JWCIepraropa KOHIUHOI (OpMH 3a pPaxyHOK
HasIBHOCTI CHJI ITOBEPXHEBOT'O HATATY YTBODPIOIOTHCS CTPYMEHI PIIUHH, SKi pPyXaloThCs 10
Kpa#WKy Jucrepratopa Ta CHpPUSIOTH JIOKaJbHOMY TIEPE3BOJIOKEHHIO pOO0YOi 30HU
3pOlIEHHsI. 3aCTOCYBaHHS KOHIYHOTO JHMCHEpraropa i3 BCTAQHOBJICHHSM 30BHIIIHIMHU
BiIOIHHMX KUTEb 30UIBIIMIO PIBHOMIPHICTH PO3MOIUIEHHS. 3alpollOHOBAHUHA KpPUTEpii
OLIHKK PpIBHOMIPHOCTI Jla€  3MOry IIPOBECTH MOPIBHAHHS OYyJb-IKUX KOHCTPYKIIiH
MEXaHIYHUX JHCHEPraTopiB 3a OPHIIHAIBHOI METOAWuKOr. OKpiM IbOro, BH3HAYEHO
pallioHANbHUN CIOCi0 BCTAHOBJIEHHS XKMBHWIJIBHOI TPYOKM mozmadi poOodoro po3uuHy. 3a
pe3ynbTaTaMy JOCIIKEHHS] BU3HAYEHO TTapaMeTpH, MPH SIKUX 301IbIIEHO pO3MipH 00’ eMy
PO3IWIICHHS IPU JOCTATHIH PIBHOMIPHOCTI 13 3aCTOCYBaHHSIM MEXaHIYHOTO IBOKOHYCHOTO
nqucrepratopa 3 nep$hopoBaHOK OIYHOI MTOBEPXHEIO Ta HASBHICTIO 30BHINIHIX BiMOIHHUX
KiJIellb.

BucnoBku. TeopeTndHO OOIpYHTOBAHO I €KCIIEPUMEHTAILHO JOBENEHO JOLLIBHICTh
3aCTOCYBAaHHS 3alpPOIIOHOBAHUX KPUTEPIiB OI[IHIOBAHHA SKOCTI pPOOOTH MEXaHIYHOTO
JIUcneparopa, sKi  HagaroTh MOMJIMBICTBBU3HAYUTH YMOBH  SIKICHOTO TPOBEICHHS
3HABOJIHEHHS Ta TPAHYJIIOBAHHS PIIKUX CHCTEM Y IICEBJIO3P1IKEHHOY Iapi.

KirouoBi cioBa: ducnepeamop, posnuienHs,, nce6003piodNCceHHsl, 3HeGOOHEHHSL.
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Brnius podouux esieMeHTIB pi3HOI KOH}Irypaunii Ha npouec 3aMillyBaHHA
JPLKIKOBOrO TicTa

Biraniit Pauok, Bonogumup Tennukyn, FOmnis Tennukyn
Hayionanvuuii ynieepcumem xapuosux mexnonociu, Kuis, Yxpaina

Beryn.  [locnmimkeHO BIUIMB TEOMETPHUYHMX IApaMETPiB  MICHIBHUX POOOYMX
€JICMEHTIB Ha IHTEHCHBHICTh Ta AKICTh 3aMIIIyBaHHs IPiXKIPKOBOTO TiCTa.

Marepianu i MmeTogu. J{ocnmipkeHO MIIEHWYHE JPIKIDKOBE TICTO, SIKE 3aMilllyBalld B
MaluHi 0e3nepepBHOi Aii 3a JOMOMOrol0 ITHEKOBHX, KYTauyKOBUX 1 MaJbIEBUX POOOUUX
eneMeHTiB. CTPYKTYpHO-MEXaHIYHI BJIACTUBOCTI TiCTa BU3HAYAIU METOIOM BiCKO3UMETPIl.
Iopucricts TOTOBOrO BHpPOOY BH3HAUYAIM 3a aHAi30M 3pi3y TOTOBOIO BHPOOY Ta
crelialbHOro nporpamMHoro nakeryalmagel.

PesyabraTu i o0roBopennsi. 3i 30UTbIICHHSIM ITOKa3HUKIB IIBUAKOCTI 3CyBY BiJ 0 1m0
100 ¢! BinbyBaeThcst pi3kmil CkauoOK HampyxkeHHs 3cyBy Bim 2000 mo 6800 ITa, mani B
miamasoni mBmaKocTi 3cyBy Bim 100 10 800 ¢! moBineHO 36imbmyetses g0 6950 Ia. 3i
36iMBIICHHAM MBHAKOCTI 3¢yBY Big 0 0 800 ¢ B’A3KiCTh 3MEHIIYETHCS 33 CTENEHEBOKO
3aJIeKHICTIO.

[Toka3HUKH BUTPAT MUTOMOI POOOTH NPH 3aMilllyBaHHS APIKIPKOBOIO TicTa poOOYHMHU
opraHaMu pi3HoOI KoH}ITypallii 3a mapameTpy cTadiTizyrouoi perritku 2,5%, nocsaramTs 22-
37 JIx/T.

[HTeHCHBHICTH 3aMillyBaHHS TiCTa 3aJIEKUTh BiJ KOHCTPYKHIi TiCTOMICHUIIBHOI
MAalllMH{, YacTOTH OOepTaHHsS MICHJIBHOIO €JIEeMEHTY Ta #oro koHdirypamii. IIInexosi
poboYi eJIeMEeHTH Majo IHTEHCUBHI, MIOKA3HUKH IHTEHCHBHOCTI CAraloTh y Mexax Big 0,07
1o 0,12 Br/r.

[Mopucticth XMGHOr0 BUPOOY, MiCIIs 3aMilllyBaHHS KyJIAYKOBUM POOOYUM €IEMEHTOM,
ckianae 72% i € BHCOKMM MOKAa3HUKOM TPOYKIIii.

BucnoBku.  IlinTBepmKyeTbcss TMO3UTUBHUN €(QEKT BiJ IOCHICHOI MEXaHI4HOI
00pOOKHM ITHEKOBMMH Ta KYJQUKOBHMH POOOYMMHM €JIeMEHTaMH B TPOIECi 3aMilllyBaHHs
JpiXKoBOro Ticra. [lanpueBi podoyi eleMeHTH MOXKYTh BUKOPHCTOBYBATHCS y KOMOIHAIIT
3 IIHEKOBHM €JEMEHTOM Ha TMo4aTtky Basy. [lOpiBHJIBHWIA aHami3 MiATBEPIDKYE
JIOLJIbHICTH BUKOPUCTaHHS KYTa4YKOBUX POOOYHX EIEMEHTIB.

KurouoBi cioBa: saviutysanns, Opiscoici, micmo, iHMeHCUsHicms, numoma poooma,
nopucmicme.

BusHauyeHHs1 panlioHATBHUX PesKUMIB CYIIiHHSI HACIHHA rapoys3a

Banuwm ITastok, XKanna Ilerpoa, Onexcanap Yenemtok
1 — Incmumym mexuiunoi mennoghizuxu HAH Yxpainu, Kuis, Yxpaina
2 — HayionanvHuil ynisepcumem xapuosux mexnonoeit, Kuie, Yxpaina

Beryn. Hacinast rapOy3a € JIErKOIOCTYITHHM JDKEpenoM Oiika Ta iHIIMX KOPUCHHUX
pedoBUH. METOI0 IOCHIKEHHS € BU3HAYEHHS PalliOHAJIbHOTO PEXKUMY HOTO BUCYIITYBaHHSI,
TIPH SIKOMY 320€31eUy€eThCSl BUCOKA CXOXKICTh Marepiaiy.

Marepianu i meroam. JlocmimpkyBaiuch (i3UKO-MEXaHIUHI BJIACTHBOCTI HACIHHS
rap0Oy3a yKpaiHChKOI celieKIlii 3 Bonorictio 0, 6, 16, 46 %. BusHaueHHs KiHETHKH TPOIIECY
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CYIIIHHS TIPOBEJCHI Ha KOHBEKTHMBHOMY CYIIWJIFHOMY CTEHII 32 TaKuX pEXKHMIB:
TeMIlepaTypa CyIIWIBHOTO areHTa B cymmibHiA kamepi ¢ = 40-80°C, mBHaKicTs pyxy V =
1,5 m/c, BommoroBMict moBiTpst d = 10 r/kr ¢. 1. BioXiMiYHI MOKa3HUKKA BUCYIIICHOTO HACIHHS
BH3HAYEHI 3a KiJIbKOCTIO HACIHHS, 3JaATHOTO YTBOPIOBATH HOPMAJIBHO PO3BHHYTI POPOCTKH
3a ONTUMAJIBHUX YMOB Ha 5, 7 Ta 10 AeHb NpOpOIIYBaHHS.

PesyabraTu i odroBopenns. [IpoBeneHi 1ociipkeHHs BIaCTUBOCTEH HAaciHHA rapOy3a
copry «CrodyHToBHil» TOKa3anu, o0 NpU 3MiHI Bonorocti Matepianmy Bim 0 mo 46%
BiJIOyBAE€THCS 301IbIICHHS] T€OMETPUYHUX PO3MIpIB HACIHHS: JIOBXKMHA 30UIBIIYETHCS Ha
38%, mupuHa Ha 10% 1 ToBIMHA Ha 8%, @ TAKOXX 3MIHIOIOTHCS | 1HIIN MTOKa3HHUKH.

JlocmimKkeHHsT Tpoliecy CyLIiHHS HaciHHS rapOy3a MoKa3ald, II0 NMpH 301NbIIeHHI
TEMIIEpaTypHy CYIIMIIFHOTO areHTa IHTEeHCUBHICTh CYIIIHHS 301IbIIyeThCs. Tak, TpHUBaJicTh
CYIIIHHS 3MEHIIYEThCSL Y 8§ pa3iB MpHU MiIBUILEHHI TeMIEpaTypy CYIIMIBHOIO areHra Bij
40 mo 80 °C.

KpuBi mIBHAKOCTI CyNIiHHS B IEpioJl MaJarouoi MIBUAKOCTI CYIIIHHS 3 ITONEPEIHIM
MPOTpiBaHHAM TMOKa3ylOTh, IO HAWOLIBIIA IIBUAKICT CYIIHHI B MaKCHUMAaJbHIN
KPUTHYHIA TOYIl Tpu TeMmIepatypi cymwibHoro arenta 80°C ckmamae 2,32 %/XBs,
HaiimeHIa rpu temmepatypi 40 °C — 0,33 %/xs.

[IporpiBanHs HaciHHA rapOy3a BiIOYBA€TbCsA Bil 3 1O 5 XBWIMH 3aJCKHOCTI Bin
peXHUMY, TOTIM TeMIlepaTypa MaTepiany 3MIHIOETBCS HECYTTEBO 1 BIAPI3HAETHCS BiJX
TeMmIepaTypu cymuibHoro arerra Ha 0,1-0,5 °C.

VY3aranbHeHa KpHBa KiHETHKHM CYIIIHHS HACiHHsS rapOy3a Jae MOXKIIHMBICTh ONHCATH
3araJbHUH MPOLIEC 32 PI3HUX PEXKUMIB CYIIiHHS.

BucnoBok. Temneparypa CyIIMIBHOIO areHTy CYTTEBO BIUIMBAE HAa CXOXKICTh HACIHHS
rap0Oy3a. HaiOiIbIn paliioHaTbBHAM PEXKUMOM CYIIIiHHS € Temieparypa 40 °C Ta MBHIKICTh
pyxy nositps 1,5 m/c.

Karwouosi cioBa: cap6ys, nacinms, cywinns, npopowyyeanHsi.
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Instructions for authors

Dear colleagues!

The Editorial Board of scientific periodical
«Ukrainian Food Journal»
invites you to publication of your scientific research.

Requirements for article:

Language — English.

Size of the article — 10—15 pages in Microsoft Word 2003 and earlier versions with
filename extension *.doc (!)

All article elements should be in Times New Roman, font size 14, 1 line intervals,
margins on both sides 2 cm.

The structure of the article:
The title of the article
Authors (full name and surname)
Institution, where the work performed.
Abstract (2/3 of page). The structure of the abstract should correspond to the structure
f the article (Introduction, Materials and methods, Results and discussion, Conclusion).
Key words.
oints from 1 to 5 should be in English, Ukrainian and Russian.
The main body of the article should contain the following obligatory parts:
Introduction
Materials and methods
Results and discussing
Conclusion
e References
If you need you can add another parts and divide them into subparts.
7. The information about the author (Name, surname, scientific degree, place of work,
email and contact phone number).

NTLQ AW~

All figures should be made in graphic editor, the font size 14.
The background of the graphs and charts should be only in white color. The color of

the figure elements (lines, grid, text) — in black color.

Figures and EXCEL format files with graphs additionally should submit in separate
files.

Photos are not appropriate to use.

Website of Ukrainian Food Journal: http://ufj.ho.ua

Extended articles should be sent by email to: ufj nuft@meta.ua
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IIIanoBHi KoJeru!

Penakuiiina xojeris HaykoBoro nepioguunoro Buaanusa « Ukrainian Food Journaly
3anporrye Bac 1o myOmikariii pe3yapTaTiB HAyKOBUX JTOCIIIKCHb.

Bumorn 1o opopmiieHHs cTaTei

MoBa crareii — aHTJTIHiChKA.

Minimaneuuii 00csar cratti — 8 cropinok gopmary A4 (0e3 BpaxyBaHHS aHOTAIIH i
CIHMCKY JIITEpaTypH).

CraTTsl BUKOHYEThCS B TEKCTOBOMY peaakTopi Microsoft Word 2003, B ¢opmari *.doc.

Jls Bcix enementiB cratti mpudt — Times New Roman, xerns — 14, intepain — 1.

Bci monst cropinku — 1o 2 cm.

CtpykTypa cTaTTi:

1. VK.
2. Ha3Ba crarri.
3. ABrtopu craTtti (iM’s Ta mpi3BHIIE NOBHICTIO, puknaj;: Jlenuc O3epsiHKO).
4. Yemanosa, 6 saxiil sukonana poboma.
5. Anoraris. O00B’A3KOBa CTPYKTypa aHOTAIIIl:

«  Beryn (2-3 psaaxn).

«  Marepianu Ta Mmetoau (10 5 psAAKiB)

«  PesynbraTi Ta 00roBOpeHHs (IiB CTOPIHKH).

«  BucnoBku (2-3 psaaxn).
6. Kirtouosi ciioBa (3—5 ciiB, ajie He CIIOBOCIIONYYEHbD).

IIyHkTH 2—6 BUKOHATH aHIIiCHKOIO | YKPaiHCHKOI0 MOBAMM.

7. OcHOBHHII TEKCT cTaTTi. Mae BKIIIOYATH Taki 000B’SI3KOBI PO3ILIH:
« Beryn
«  Marepianu Ta METOIH
«  PesynbraTi Ta 00roBOpeHHs
. BuchoBku
. Jlireparypa.
3a HeoOXiJHOCTI MOXKHA JIOAABaTH IHII PO3/LIK Ta PO30MBATH IX HA MiAPO3ALIH.

8. ABTopcbka moBinka (IIpi3Buie, iM’st Ta 10 6aTHKOBI, BUSHUH CTYIiHb Ta 3BaHHS, MICIle
pobotH, eleKTpoHHa aapeca abo TenedoH).
9. KoHTakTHi aHi aBTOpa, IO AKOTO 32 HEOOXITHOCTI Oy/e 3BEepTATUCH PENAKIIis KYpHAITY.

PucyHkn BHKOHYIOTbCS sikicHO. CKaHOBaHI PUCYHKM He INpUHMarOThes. Po3mip Tekcry Ha
PHCYHKax MOBHHEH Oyt cniBpo3mipHuM (!) Tekcry crarti. @oTorpadii MojkHa BUKOPHCTOBYBATH
JIMIIIE 32 iX 3HAYHOI HAYKOBOI HiHHOCTI.

®oH rpadikis, miarpam — nuie 6inuit. Komip enemenTiB pucyHky (niHii, ciTka, TeKCT) — YOpHHI
(ue cipuii).

Pucynxu ta rpadiku EXCEL 3 rpadikamMu 101aTKOBO HOJAIOTHCS B OKpeMHX (aiiax.

CkopoueHi Ha3Bu (DI3MYHUX BEJUYMH B TEKCTI Ta Ha rpadikax INO3HAYAIOTHCA JATHHCHKUMU
niTepamu BianoBinHo 1o cuctemu CL

B crncky niteparypy OBHHHI I€peBaXKaTu aHITIOMOBHI CTaTTi Ta MOHOrpadii, siKi omyosikoBaHi
mticyst 2000 poky.
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IIpaBuna odgopmiieHHS CHUCKY JiTepaTypH

B Ukrainian Food JournalB3sito 3a OCHOBY 3araJlbHONPHIHSTE B CBITI CIIpOIIEHE
oopMIIEHHST CITUCKY JIiTepaTypu 3rigHo craHmapty Garvard. Bcei eneMeHTH TOCHIaHHS
PO3ILIAIOTHCS JIMIIE KOMAMHM.

1. [TocunaHHs HA CTATTIO:
ABTopu A.A. (pik Buaanns), Ha3pa crarrti, HazBa xypnaay (kypcuBom), Tom
(HOMep), CTOPiHKH.
I[HiIiany MUITYThCS TICIS HPi3BHIIA.
Bci eneMeHTH IOCHIIAHHS PO3IIISIFOTECS KOMaMH.
1. Tlpuxnan:
Popovici C., Gitin L., Alexe P. (2013), Characterization of walnut (Juglans regia L.)
green husk extract obtained by supercritical carbon dioxide fluid extraction, Journal of
Food and Packaging Science, Technique and Technologies, 2(2), pp. 104-108.

2. ITocujIaHHA HA KHUTY:
ABTopHu (pik), HazBa kuuru (kypcusom), BugaBuunrso, Micto.
[HiIiany mUITYThCS TICIS MPi3BHIIA.
Bci eneMeHTH IOCHIIAHHS PO3IIISIFOTECS KOMaMH.
[puxnan:
2. Wen-Ching Yang (2003), Handbook of fluidization and fluid-particle systems, Marcel
Dekker, New York.

IMocuiianHs Ha eJeKTPOHHUIA pecypc:

BukoHyeTbCsl aHAJOTiYHO TMOCWIIAHHIO Ha KHUTY abo crartio. Ilicns odopmiteHHs
JIAaHUX Tpo MyOIiKamito NMUIIyThes cinoBa Available at: Ta Bka3yeThes €JI€KTPOHHA ajpeca.
[puxnaau:
1. (2013), Svitovi naukovometrychni bazy, available at:
http://www]1.nas.gov.ua/publications/q_a /Pages/scopus.aspx
2. Cheung T. (2011), World's 50 most delicious drinks [Text], Available at:
http://travel.cnn.com/explorations/drink/worlds—50-most-delicious-drinks—883542

Crmcok  niteparypu  OpOPMIIIOETBCS  JIMIE JIATHHHUILEK. EJEMEeHTH CHUCKy
YKpPaiHChKOIO Ta POCIHCHKOK MOBOIO MOTPiOHO TpaHcmiTepyBaTH. s TpaHciiTepamii 3
YKpaTHCHKOI0 MOBU BHKOPHCTOBYETHCS MACIIOPTHUI CTaHIAPT, a 3 POCIHCHKOI — CTaHAapT
MB/] (B 1ux craHmapTax BUKOPHCTOBYIOTHCS CHMBOJIH JIMIIE aHTITIHCHKOro andasity, 6e3
XBOCTHKIB, ariocTpodiB Ta iH).

3pyu4Hi caiiTi 115 TpaHcaiTepanmii:

3 ykpaincekoi MoBH — http://translit.kh.ua/#lat/passport

3 pociticbkoi MoBH — http://ru.translit.net/?account=mvd

JonaTkoBa indopmanisi Ta npukiiag opopmJeHHs CTATTI — HA CAMTI

http://ufj.ho.ua

CTaTTs HAJACUJIAETHCS 32 eJIEKTPOHHOI0 anpecoro: ufj nuft@meta.ua
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YK 663/664
Ukrainian Food Journal ny6nikye opurinaneHi HaykoBi cTarTi, KOPOTKi
ITOB1IOMJICHHS, OTJIAZOBI CTaTTi, HOBUHHU Ta OTJISIH JIITEPATYPH.

Tematuka nmyouaikaniii B Ukrainian Food Journal:

XapuoBa iHKeHepis Iporiecu Ta 00aTHAHHS

XapuoBa XiMis HanorexHosorii

Mixkpobiosnoris ExoHomika Ta yrpaBiiHHS

®di3uvHI BIACTHBOCTI Xap4YOBUX ABTOMATH3AIIIs TPOIIECIB
MIPOAYKTIB YnakoBKa JUIs Xap4OBUX IPOIYKTIB

SIkicTh Ta Oe3reka XapuoBUX HMPOAYKTIB

IMepiognyHnicTh BUXOAY KypHAJY 4 HOMEpPH HA PIK.

PesynpraT JOCHiKEHb, TPENCTABICHI B JKypHalli, NOBHHHI OYTH HOBHUMH, MaTH
YITKUH 3B'A30K 3 XapyoBOIO HAYKOK 1 TMPEACTaBISATH IHTEPEC IS MIXKHAPOIHOTO
HAyKOBOTO CITIBTOBAPHCTBA.

Ukrainian Food Journal iHmekcyeTbcs HAyKOMETPHYHHUMHU Oa3aMH:
Index Copernicus (2012)
EBSCO (2013)
Google Scholar (2013)
UlrichsWeb (2013)
Global Impact Factor (2014)
Online Library of University of Southern Denmark (2014)
CABI full text (2014)
Directory of Research Journals Indexing (DRIJI) (2014)
Universal Impact Factor (2014)
Directory of Open Access scholarly Resources (ROAD) (2014)
European Reference Index for the Humanities and the Social Sciences (ERIH PLUS) (2014)
Directory of Open Access Journals (DOAJ) (2015)
InfoBase Index (2015)
Chemical Abstracts Service Source Index (CASSI) (2016)

Penensin pykommcy crarri. Martepianu, npencraBieHi s IyONliKyBaHHS B
«Ukrainian Food Journal», npoxomsits «IlonsiiiHe ciine perieH3yBaHHS» BOMa BUYCHUMH,
MPU3HAYEHUMH PENAKI[IfHOI0 KOJIETIi€I0: OJIMH € YJICHOM PENKOJIerii 1 OAWH He3aJeKHUN
YUEHHH.

ABTOpCBHKe NMpaBo. ABTOPH CTaTeil rapaHTYIOTh, 1[0 POOOTa HE € MOPYIICHHSIM OY/Ib-
SKHX aBTOPCHKMX IIpaB, Ta BiJIIKOJOBYIOTh BHIABIIO MOPYIIEHHS JaHOi TapaHTil.
OnyOnikoBaHi MaTepianu € npaBoBoto BiacHicTio BuaBlg «Ukrainian Food Journaly,
SIKIIO HE Y3TOJDKEHO 1HIIE.

Moaitnka akamemiunoi etukm. Penmaxiiis «Ukrainian Food Journal» kopuctyerhcs
MpaBWJIaMHM aKaJIeMIiuHOi ©THKH, BHKIaZeHUX B pobori Miguel Roig (2003, 2006)
"Avoiding plagiarism, self-plagiarism, and other questionable writing practices. A guide to
ethical writing”. Penaxiiiss nmporoHye aBTOpaM cTaTel i peleH3eHTaM IPsAMO CIiayBaTH
LLOMY KEPIBHHUITBY, 00 YHUKHYTH IOMHJIOK y HayYKOBI#i JIiTepaTypi.

IHCTPYKUIT ANA aBTOPIB Ta iHIIAa KOpHCHA iH(pOpMAIisl pO3MIllleH] Ha CalTi

http://ufj.ho.ua
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Cewmix OTtaec, 1-p., npogh, Yuieepcumem Eee, Typeuuuna
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