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Anthocyanins are a wide group of water-soluble vegetable
pigments that cause red, blue and violet coloration of fruits,
flowers, leaves and other parts of plants. The purpose of
research is to study the effect of extraction temperature on the
content of anthocyanins and color index of Sumachu extract.

Determination of the content of anthocyanins and the color
index were determined using an electrophotocolymer KFK-2MP.
The active acidity of the samples was measured using a pH-me-
ter/millivoltmeter, with a measurement range of 0—14 units. pH.
The total dry matter content was determined by a refractometric
method based on the determination of the refractive index of light.

The expediency of using the sumach of spices in the form of
an extract on milk whey derived from the production of cheese
dairy products has been proved. The highest degree of extrac-
tion of extractives is achieved at a temperature of (80£2)°C with
a duration of 5...10 minutes, with a hydromodule of 1:10. Con-
tent of extractive substances — 5%.

The influence of temperature of extraction on the content of
anthocyanins and the color of extract of dried fruits of sumachu
are investigated. It has been established that, under certain
extraction conditions, the anthocyanin content increases and
amounts to 11.4 mg/100 g, which causes a rich color of the
extract, the color index increased by approximately 5 times
compared with extraction at 20°C.

The change of color and the content of anthocyanins in the
extraction extract was studied in the process of extraction at
temperatures from 20 to 95°C: the effect of extraction tempe-
rature on the efficiency of extraction of anthocyanins has been
investigated; for maximal extraction and storage of anthocyanins,
the extraction temperature should not exceed 80°C; it is deter-
mined that the color of the extract does not depend on the active
acidity of the medium within the limits inherent to the dairy
products, and increases with the increase in the temperature of
extraction and the extra extraction of colorants.

DOI: 10.24263/2225-2916-2018-23-6

BUKOPUCTAHHA NMPAHOLUIB AK OXXEPEJTA AHTOLIAHIB

H.M. lOweHkKo, KaHA,. TeXH. HAYK

Y.I'. KysabMuK, acUCTEHT

.M. MukoniB, KaHA. TEXH. HayK
HaujoHanbHuli yHisepcumem xap4o8ux mexHosnoezill

Y cmammi 0doeelfeHO OouyinbHicmb 6UKOpUCMaHHA npsHocmi cymax y euensadi
eKkcmpakmy Ha MOJOo4YHIll cuposamui, ompumaHol eid eupobHuUUMea cupy KUcCroMo-
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TEXHOJIOI'TA Cuposuna ma mamepianu

N104HO20. Halbinbwiuli cmyniHb eUy4eHHS eKCmpakmueHuUx pe4osuH docsieaembes
3a memnepamypu (80+2)°C 3 mpusanicmio npouecy 5...10 xeunuH npu 2idpomodyri
1:10. Bmicm exkcmpakmugHux pedosuH — 5%. [jocnidxeHo ernnue memnepamypu
eKcmpaeysaHHs Ha emicm aHmouiaHie | KOmbopoegicmb eKcmpakmy cyxux riodie
cymaxy. BcmarHoeneHo, 3a gusHadYeHUX yMo8 eKkcmpazyeaHHs emicm aHmouiaHie 36irb-
wyemecs i cknadae 11,4 me/100 e, wo 0bymoenioe HacudeHul Korip ekcmpakmy, ro-
Ka3HUK Kosibopoeocmi 36insuuuecs npubnusHo e 5 pasie nopieHAHO 3 eKkcmpazysaH-
HamM npu memnepamypi 20°C.

Knrouosi cnosea: npsaHo-apoMmamu4Ha cuposuHa, cymax, aHmoujiaHu, Konboposicme,
ekxcmpakm.

IHocTtanoBka npoGaemu. Bennke 3HaueHHS TpU BHKOPUCTAHHI NMPSHO-apoMa-
TUYHOI CHPOBHHH B MPOAYKTAX XapUyBaHH € T€, O BOHU MICTATh aHToLianu [1; 2].

AnToniann a00 aHTOWIAHIHM — IIHMPOKA TPyNa BOJOPO3UMHHUX POCIHHHUX
MIrMCHTIB, IO 00YMOBITIOIOTh YEPBOHE, CHHE U (ioneToBe 3abapBICHHS IUIOAIB, KBi-
TOK, JIUCTS TA IHIIUX YaCTHH POCIUH. AHTOLIAHH, AHTOLIAHIAIHU Ta IXHI [VTFOKO3HIHI
($OpMH € CHIIPHUMH aHTHOKCHAAHTaMH. [HTepec 10 aHTOLiaHIB OOYMOBIIOETHCS THM,
o OIMBIIICTE 13 HUX 3MEHINYIOTh PH3HK CEPLEBO-CYAMHHUX 3aXBOPIOBAHB. 3aBASAKH
cBOili OIONOriYHIA AKTHBHOCTI LI CHOJVKH JOCHTH IOHPOKO 3aCTOCOBYIOTHCA Y
Xap4OBii MPOMHUCIOBOCTI K HaTypansHui Oapeark E163 [3—5].

OxHuM 13 JpKepen aHTOLIaHIB € MPSHICTh CyMax, IUIOTH SIKOrO CBI pyOiHOBHUIL
KOJIIp OTpUMaH 3aBAsSKU aHTouiaHiHoBUM mirMeHTaM. Cymax (Rhus) mictuts s0my4-
HY, THMOHHY, BUHHY, SHTapHY, MaJIciHOBY, QymMapony Ta ackopOiHOBY kuciaoTH. o
CKITany CyMaxy TakoK BXOAUTH c¢(dipHa omis, anpaeriau, tepreHoigu. Jluersa cymaxy
MICTUTh BENHKY KITbKICTh IYOHIBHHUX PEUOBHH, OCHOBHHH BIACOTOK 3 SIKHX 3aiMae
TaHiH, a pemra — noxigHl ranoBoi kuciaoTd. Bumict ediproi onii o 3%, ronosHuit
KOMIOHEHT sik01 MipueH (10 52%). Xoda cymax 1 MICTUTh JOBOJII BHCOKY KITBKICTh
edipHoi omii, il KOMITOHEHTH MaIOTh CIA0KOBUPAKCHHUI apoMAaT 1 HE € JOMIHYIOUHMH Y
(dhopMyBaHHI CMAKO-apPOMATHYHOTO MPOQLITIO POAYKTY [6].

Meta mocnifskeHHsI: BUBUCHHS BIUTHBY TEMIICPATYPH CKCTPAryBaHHS HA BMICT
AHTOLIIAHIB 1 TOKA3HUK KOJBOPOBOCTI CKCTPAKTY CyMaXxy.

Marepianu i MmeToan. BMicT aHTOIIAHIB BU3HAYAN 34 JOMOMOIOK SICKTPOdO-
tokogopumerpa KOK-2MIT 3a gosxunu xsum 530 am. [lokasu onTuyHOI rycTHHU
MHOXKHITH Ha nepepaxyHkosuil koedimient (K = 1056,7) 1 orpumysanu BMmicT 3abaps-
TrOOUNX pedoBHH [7; 8].

BusHaueHHS KOTBOPOBOCTI B CKCTPAKTI CyMaxy 3AIMCHIOBAIH 33 AOMOMOTOI0
enekrpodorokoiopumerpa KOK-2MIIT 3a goexkuuu xBuiai 560 um. Komnboposicts
(K1) B 01uHHIISIX ONITHYHOI T'YCTHHH O0UKCTIOBAIH 32 (hOPMYJIOH:

Kn = (10-4560)/(CP - d - b), @)
ne /1560 — penwumHA ONTHYHOI T'VCTHHH PO3UUHY, SKY BUMIPSAIH TPHIAIOM 32
JosxuHn xBuii 560 HM, ox. ont. ryct.; CP — macoBa yacTka CYXHUX PEUOBHH V

posunHi, %; d — rycTHHA PO3UMHY, I/cM’; b — JOBKHHA KIOBETH, oM [9].

AXTHBHY KUCIIOTHICTB 3pa3KiB BHUMIpIOBAIM 13 BUKOpUCTaHHAM pH-merp/ mimi-
BOIIBTMETPA, 3 AlanazoHoM BuMiproBanHs 0—14 ox. pH.

3araJpHUA BMICT CYXMX PEUOBHH BH3HAYAIM PEPPAKTOMETPHIHUM METOIOM, IO
IPYHTYEThCSA HA BU3HAYCHHI MOKA3HUKA 3aJIOMJICHHS CBITIA.

Pesynbratu gocaigskenn. llomepenHiMu AOCTIKCHHIMH BH3HAYCHO OIMTH-
MajbHI TEXHOJOTIYHI MAPAMETPH OTPUMAHHS CKCTPAKTY CYMaxy: TiApPOMOAYJIb —
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NCMNONb30BAHUE NMPAHOCTEN
KAK ICTOYHUKA AHTOLIMAHOB

H.M. KOweHko, Y.I'. Kysabmuk, .M. Mbikonus
HauuonranbsHbill yHUsepcumem nuuiesbix mexHonoaul

B cmambe doka3saHa uenecoobpa3HoCMb UCMOb308aHUs NpsaHocmu 6 sude akcmpakma
Ha MOoYHOU CcbIBOPOMKe, rnonydeHHol om npoudsodcmea meopoeza. Haubonbwas
cmerneHb U38/Ie4EeHUs1 IKCMPaKMuUeHbIx eewjecms 0ocmueaemces npu memnepamype
(80+2)°C ¢ ebidepxkoli 5...10 muHym nipu a2udpomodyne 1:10. CodepxxaHue sKcmpakx-
museHbix sewjecme — 5%. VccnedosaHo enusiHue memnepamypbl Ha codepxxaHue
aHmouyuaHos U rnokasamersisi UsemHocmu aKkcmpakma cyxux rniodos cymaxa. Ycma-
HOBIEHO, 4mo npu onpederieHHbIX YCII08USAX IKCMpasuposaHusa codepxaHue aHmo-
yuaHoe yesenu4dueaemcs u cocmasnaem 11,4 me/100 e, umo obycnaenueaem Hacbi-
WEeHHbIU ysem sKkcmpakma, rokasamersib U8emMHOCMU ye8enudusics npuMepHo 6 5 pa3
10 CpasHEHUI ¢ aKcmpazuposaHuem npu memnepamype 20°C.

Kmoyeabie crioea: rnpsHO-apoOMamu4yecKkoe Cbipbe, CyMax, aHmoyuaHbl, U8EemHOCMEb,
aKempaxkm.
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