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1. STUDY OF THE USE OF EDIBLE POWDERS TOMATO SAUCE
TECHNOLOGIES

O. Benderska, A. Bessarab, V. Schutyuk
National University of Food Technologies, Kyiv, Ukraine

Introduction. The Department of Preservation Technology of the National
University Food Technology has conducted a study to enable the use of fruit and
berries for food powders. To this end, powder has been obtained from the blueberry
berries of ordinary, with the establishment of its physico-chemical properties.The
patterns of the influence of the blueberry powder on the functional properties of the
foodstufts were investigated in the example of tomato sauces. [1].

Materials and methods. The collected in June 2016 of the Kyiv region,
Ukraine blueberries (Vaccimium myrtilus L.) Subsequently used for pilot studies at
the Department of Preservation Technology of the National Umiversity Food
Technology, Kiev.

Results and discussion.

The content of the components of the carbohydrate complex and the organic acids
in the blueberry powder was determined by the authors for the scientific justification
of the technologies and the prescription of tomato sauces, with the addition of a
blueberry powder and the establishment of their food value [2].

The introduction of a blueberry powder for tomato sauce of 8-12% increases the
content of such micronutrients as potassium, calcium and phosphorus to 2.5 times. In
addition, there 1s an increase in the number of P-carotene, vitamins C and E
respectively at 2.4, 1.2 and 1.6 times.

The largest quantity of blueberries powder was calcium and phosphorus
potassium. The blueberry powder also has a low sodium content relative to
potassium, which i1s a positive factor in the prevention of atherosclerosis and
hypertensive diseases. The powder from berries 1s quite rich in the elements of the
hematopoietic complex - iron, manganese, cobalt | 3].

Studies have shown that the blueberry powder is a rich source of vitamins (¢
acid, P-carotene, tocopherol) and can be used successfully in the manufacture of
tomato sauces with functional properties.

Conclusions

Analysis of the results of the studies has shown that a blueberry berry powder can
be used in the production of canned and other products not only to enrich their
functional ingredients but also to provide them with new technological properties.

Observed improvements in the structural and mechanical characteristics and
organoleptically properties of the finished product.
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