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Cyxux eKCTpakT dYalr YOPHOTO € I[HHOI JO00aBKOK JO Xap4yOBUX
NPOJYKTIB, sIKa HAJIa€ TOTOBOMY IMPOAYKTY MPUBAOIMBUI KOMip Ta 30aradye iioro
¢benonpHUMH peyoBUHAMU. OJTHUM 13 TOJOBHHUX MPOILIECIB Y BUTOTOBJICHHI CYXHX
EKCTPAKTIB € eKCTparyBaHHsI, IiJ] 9ac SKOTO MOXKE CYTTEBO 3MIHIOBATUCS XIMIYHHIA
CKJIajl TOTOBOTrO MpoAykTy. Ha mpornec ekcrparyBaHHs JOCHUTb CYTTE€BUM BIUIUB
Ma€ TeMIieparypa eKCTparyBaHHs, sika MPUBOJIUTH /10 3MiHU KiabkocTi BAP. Ile
CTOCYEThCS SIK MIHEpPAJbHUX, TaK 1 (DEHOJBbHUX pPEUOBMH. TOMy BBaXKaaM 3a
NoTpiOHE JOCIIIUTH BMICT MIHEPAJIbHUX 1 JyOUJIBHUX PEYOBHH €KCTPAKTIB Yalo
YOPHOTO 3aJIeXKHO BiJl TEMIIEpATypH €KCTparyBaHHS.

3pa3ku, MoJpiOHEHI A0 PO3MIpy YAaCTHHOK 1...2 MM, 3aJMBajud BOJOIO
temmnepatyporo 40...90 °C i rizpomoaynem 1:10 ta BuTpumyBaau B Tepmoinadi,
NIATPUMYIOUH 33/1aHy TeMIepaTypy €KCTpakTy mpoTsaroM | roguHu. ['oToBwmii
EKCTPaKT (PIIBTPYBAIU Ta JOCIIKYBAIM B HbOMY XIMIYHUMN CkJiad. Pesynbratu
JOCIIJIKEHb 3MIHA XIMIYHOTO CKJIaJy €KCTPaKTIB Yar YOPHOIO 3aJekKHO BIJ
TEeMIIepaTypy €KCTparyBaHHs IIpeIcTaBlieHi B Ta0. 1.

Ta6auus 1 - 3minm xiMiynoro ckiaxy Beranosieno, mo B pasi

eKCTPAKTIB Yal0 YOPHOI'0 32/1e5KHO Bijl 30LIbILICHHI TEMIICPATypH
TEMIEPATYPH eKCTPAryBaHHA CKCTparyBaHH:A KUIBKICTh
0 g makpoenemenTiB K, Na, Ca Ta
5 Ow“ Makpoesesent, E ‘i% l z[y6pmbﬂnx PEUYOBMH Y  pPO3UHHI
E; = vr100/r CP K 1ABHUILY€THCSL. VO‘IGBI/I,Z[HO, _rapsua
e § 8 g & BOIA CHIpUAE PYHHYBAHHIO KIITHHHUX
E 5 z %Eﬁ & CTIHOK, 1 6araTo XiMIiYHHMX €JIEMEHTIB
et § K N C = 2 £ 9 mepexomuth y posunH. Kimekicts K y
5 a 4 18 B T | pasi 36insmenns Temneparypu 3 40 110
20 115623 (2512 (1786 T 635 | 90 °C 3pocrae ma 20 %, Na— na 90 %,
50 1803:67 51:03 134:33 688 | Ca—mna74 %, a nybunpuux na 88 %.

60 | 1827,50 | 61,01 | 140,31 | 7,50 Orixe, TPYHTYIOYHChH Ha

70 2029,06 65,81 195’31 8,78 OTpI/IMaHi pE3yJIbTaT 1IMOJ0 BIINIMBY

80 | 2030,59 | 77,06 | 209,41 | 10,561 | TeMICpaTypu  CKCTparyBaHHi — Ha

90 2086,67 87,39 222’50 11’94 XIMIYHUHA CKJI1a T OTOBUX plI[KI/IX

eKCTPaKTIB dYal YOPHOro, MOXKHA
pEeKOMEHIyBaTH TPOBOJMUTH Mpoliec eKkcTpakilii 3a temmnepatypu 90 °C. Ilei
TEMIIEpaTypHUA  PEXKUM  JO3BOJISIE  OTPUMATH  MAKCUMAJIbHMM  BHXIJ
MIKpOEJIEMEHTIB Ta NyOUJIbHUX peuoBUH. Brcoka Temmeparypa ekcTparyBaHHs
TAaKOX MPUBOAUTH JO KOATYJSIi KOJOIAHUX YAaCTUHOK Y PO3YMHI, MPO IO
CBIJTYUTH IPO30PICTh EKCTPAKTY MICIS HOro (PpiIbTpyBaHHS.
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Dry black tea extract is a valuable addition to food products, which gives
an attractive color to the finished product and enriches it by phenol substances.
One of the main processes of the production of dry extracts is extraction. The
chemical composition of the finished product can vary during this process. The
temperature of the extraction has a significant impact on the extraction process
and leads to changes in the number of BAC. This applies to minerals and phenol
compounds. So it was considered to examine the content of mineral and tannin
extracts of black tea depending on temperature of extraction.

Samples were crushed to a particle size of 1 ... 2 mm and filled with water
with a temperature 40 ... 90 ° C and duty of water — 1:10 and kept in strove for 1
hour. Finished extract was filtered and its chemical composition examined. The
research results of the change of chemical composition of the extracts of black
tea depending on the extraction temperature is presented in Table. 1.

It has been found that in case
of the increase temperature
extraction macro number of K, Na,
Ca and tannins in solution increases.

Table 1 - Changes in the chemical
composition of the extracts of black
tea depending on the extraction

— temperature = Obviously, hot water contributes to
°s _ S the destruction of cell walls and
Sc Macronutrients , 5 g | many chemical elements dissolves.
.S Mg l00/gdrysubstance | o < | The number of K number in case of
&S o & | increasing the temperature from 40
S 3 £ @ | to 90 ° C increases by 20%, Na -
l&_’ g K Na Ca | ¢ 90%, Ca - 74% and tannins — 88%.

= It has been recommend to
40 | 1756,43 | 45,14 | 127,86 | 6,35 | conduct the extraction process at a
50 | 1803,67 | 51,03 | 134,33 | 6,88 temperature of 90 °C due to the
60 | 1827,50 | 61,01 | 140,31 | 7,50 | regults on the effect of temperature
70 | 2029,06 | 65,81 | 19531 | 8,78 | on the extraction of the chemical
80 | 2030,59 | 77,06 | 209,41 | 10,51 | composition of finished liquid
90 | 2086,67 | 87,39 | 222,50 | 11,94 | extracts of black tea. This

temperature regime provides
maximum output of minerals and tannins. High extraction temperature also
leads to coagulation of colloidal particles in solution which is evidenced by the
clarity of the extract after its filtration.
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