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ANALYSIS OF THE BIOCHEMICAL COMPOSITION OF CRANBERRY
NATURAL ENRICHMENTS INTENDED FOR USE IN HEALTH FOOD
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Anomauin. B pobomi 00IpyHmMo8ano nepcnekmusu UKOPUCMAHHs NPOOYKmMie nepepoodieHHts
5210 JHCYPABIUHU )Y MEXHON02IAX NPOOYKMIE 0300pouoco npusHavenus. Ha ocnosi ananizy
JIMepamypHux 0dicepesl po32iaHymo émicm 0I0102IYHO AKMUBHUX CHOIYK ) CBINCUX 5200aX mda ix
0il0 Ha oOpeaHizm Ja0OUHU. 3anponoHO8AHO CHOCOOU OMPUMAHHA NIOpe MAa NOPOWKY A2I0
JAHCYPABIUHU, OOCHIONCEHO IX (Di3uKo-XiMiuni enacmueocmi ma Oioximiynuti cxnao. Ilposedeno
NOPIBHANHHA 6MICMY (DYHKYIOHANIbHUX [HePediEHmi8 V CBIdcUX 5200aX Ma 6 OMPUMAHUX
HamypanvHux 30a2avyeayax. 3anponoHo8aHo CNocibO GUKOPUCMAHH NOPOWIKY 3 5210 JHCYPAGTUHU
0J15 BUPOOHUYMEBA UO2YPMY 0300PO8H020 NPUSHAYEHHS.

Knwuosi cnosa: s2o0u sxcypasnunu, niope, NOpouloK, HamypaibHull 30aza4yea, 0300posyull
xapuoguil npooyKm, ozypm.
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Abstract. In the work the prospects of using cranberry products in technologies of wellness
products are substantiated. The content of biologically active compounds in fresh berries and their
effect on the human body are considered on the basis of the analysis of literature sources. Methods
of obtaining puree and powder of cranberry berries are proposed, their physical-chemical
properties and biochemical composition are investigated. The content of functional ingredients in
fresh berries and obtained natural enrichments is compared. A method of using cranberry powder
for the production of health yogurt is suggested.
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