
23-26 May 
2016, Kyiv 

8th  Central European Congress on Food 2016 
Food Science for Well-being 

 

118 | P a g e                                            NUFT    EFFoST    UkrUFoST    EHEDG    GHI    IFA 

 
Zinaida ZHELEZNYAK, Olena DOBROVOLSKA, Natalia MURLYKINA, 

Tatiana KUZNETSOVA, Viktoriya EVLASH, Andriy FOSHCHAN 
chem_mikro@.hduht.edu.ua 

Kharkiv State University of Food Technology and Trade, Kharkiv 
UKRAINE 

DEVELOPMENT ASPECTS OF THE METHOD OF DETERMINING  
VITAMIN C IN JELLY PRODUCTS WITH OF GELLANTS DIFFERENT ORIGIN 

Jelly confectionery is the product of mass consumption and may be enriched by vitamins, such as vitamin C, that 
is maximally kept in the finished products due to the technology allowing introducing it on the stage of gelatinizing. 
Vitamin C is considered to be L-ascorbic acid (AA). Quality requirements for premixes and dietary supplements that 
contain vitamins include regulation in normative and technical documentation of the guaranteed quantity of vitamins at 
the end of storage life as well as methods of controlling their content in the finished product. However, current 
Ukrainian normative documents refer only to the standard methodology for determining AA in fruits and vegetables 
processing products by titration with sodium 2,6-dichloroindophenolate hydrate. Additionally, the individual packaging 
of enriched with micronutrients food product must contain their regulated content. So studying the features of 
determining vitamin C in jelly food systems and the development of informative, ecofriendly, express, precise methods 
of its determination in the finished products gains actuality.  

Experiments proved that a pH value in the range of 1.25 ... 4.01 and the origin of an acid anion didn’t effect on 
the determining AA in water solutions by the standard titrimetric methodology. This allows expanding the list of AA 
extractants from the water medium and to replace metaphosphoric and hydroxhloric acids. The optimal time of settling 
the extract with AA before titration is 10±2 min. It is proved that the standard method of determining AA can’t be used 
without an adaptation to food systems containing hydrocolloids, particularly, gelatin, farina, agar. The content data of 
AA in systems with hydrocolloids found by HPLC is significantly marked down. This is connected with sorption 
properties of hydrocolloids confirmed by infrared spectroscopy.  

The methodology of determining AA in water solutions of hydrocolloids by galvanostatic coulometry is 
developed.  
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DEVELOPMENT OF HACCP SYSTEM FOR  
PRODUCTION OF NATURAL DRY RED WINE 

Stability and successful work of each company is determined by a combination of factors, one of which is the 
ability to satisfy the consumer needs with high-quality and safe products. The most acceptable form of quality 
management system and safe technology application for food industry enterprises, including wine production, is a food 
safety system based on HACCP principles. HACCP system allows to identify the specific types of hazards and to 
establish measures for their control in order to guarantee food safety throughout the production chain and its sales. It 
was identified the probability of hazards on the each technological stage of production of natural dry red wine. Using 
the «decision tree» it was identified the chemical (increased content of radionuclides, toxic elements), biological 
(pathogenic bacteria, wild yeast) and physical (metal foreign matters, grape pests, dirt and others) hazards. Analysis and 
identification of potential hazards have allowed to establish the probability of exceeding acceptable levels or increasing 
to unacceptable levels of identified hazards, the existence of control (preventive) measures to eliminate or reduce the 
possibility of hazards to an acceptable level and elimination of identified hazards in the next step of the technological 
process or reduce the possibility of action to an acceptable level. Based on the hazard analysis and application of 
algorithms for determining critical control points (CCP) such of them were selected as the rational: pure yeast cultures 
application, wort fermenting, aging of wine and preparing containers for bottling. The measures to prevent hazards such 
as adherence the technical instructions on the use of pure yeast cultures, controlling of wort fermentation, preparation of 
packaging and safety indicators of yeast, wort and wine materials were established. Thus, the effective safety 
management of technology of natural dry red wine is the actual direction which allows achieving a stable safety.  
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