JocnipxeHHs MOXNMBOCTI BUKOPUCTaHHS €KCTPaKTy CTeBil Ans

BUPOOHULITBA MOPO3MBa 0340POBYOro CNpsAMyBaHHS.
CeitnaHa baxan->XexepyH, Kupun Tenerin
HauioHanbHWin yHiIBEpCUTET Xap4yoBUX TEXHOIOTIN

TpaauuinHi peuentypu MOSTIOMHUX OecepTiB, 30KpeMa MOpO3nBa, BKINHOYaKTh LLyKOp
Y 3HAYHIN KINbKOCTI | TOMY KOMNO CNOXMBaYiB TakMx NpoAyKTiB geLwo obmexeHe. YacTkoBa
abo noBHa 3aMiHa LyKpy NPUMPOAHMMM MiOCONOOKyBayYamum, 30KpemMa eKCTPakToM CTeBii,
A03BOSIUTb HAZATW NPOAYKTY (PYyHKUiIOHANbLHUX BIaCTUBOCTEN.

3ryleHnn BOOHWUA €eKCTPaKT CTeBii € HaA3BMYanMHO TEXHOMOFMYHUM CKNagHUKOM,
OCKINIbKM BIiH € TepMocTabinbHMM Ta CTiMKMM Yy KUCIoOMy cepefoBuli. Yepes ue
3baravyeHHs1 MOMNOYHUX AecepTiB HUM He noTpebye 3HaYHUX TEXHOMOrMYHUX NepeTBOPEHb
Ta KoperyBaHb npouecis BUpOOHULTBA TPaAWLIMHOIO NPoAaYyKTY.

3aBAsdKM 3HA4YHIN CONOLKOCTI €KCTPaKTy CTEeBii y MOPIBHAHHI i3 Lykpo3ow (1:35)
BHECEHHSI LIbOr0 KOMMOHEHTY peuenTypu BigOyBaeTbCs Yy 3HAYHO MEHLUIN KifbKOCTI, HiX
uykpy. OTpMMaHui NPOAYKT Mae TakMi caMmin CTyMiHb CONOAKOCTI, 9K i 3 BUKOPUCTaAHHAM
LYKpy.

MeTogom OOMI , sk 6asyeTbCca Ha HerTpanisauii BiNbHMUX pagukanis, a came
a,a-anderin - B-nikpun rigpasuny, BM3HAYE€HO aHTUOKCUMAAHTHI BNacTMBOCTI 3ryLieHoro
BOOHOrO €eKCTpakTy cTesil. BcTaHoBneHo, WO AocnigXyBaHUM 3pasoK  34INCHI0E
HeunTpanisauito BinbHoro pagukana API Ha 66,6%.

MeTtogom ®oniHa — [leHica y eKCTpakTi CTeBii BU3HAYEHO KiNbKICTb (PEHOSTbHUX
CMONyK, SIKi € NOTYXXHUMMW aHTUOKCUAAHTamu, iX BMicT cknagae 17,01 mr/100 r.

BcTtaHoBNeHO onTuMarnbHYy KiNbKICTb BHECEHHS 3ryLleHOro BOAHOMO eKCTPakTy
CTEBIil ANs OOCATHEHHs HaWKpaluMX OPraHoNenTUYHMX Ta Ii3MKO-XIMIYHMX MOKa3HUKIB
MOpO3uBa.

Po3pobneHo peuenTypy MOpO3MBa 0340POBYOr0 CNPSAMYBaHHSA Ta HayKOBO
0OrpyHTOBaHO BMICT OCHOBHUX CKITaZHWKIB.

BcTaHoBNEHo WO npu 4acTKOBIM 3aMiHi LyKpY Ha eKCTpaKT CTeBil NOKa3HUKN SKOCTI
roTOBOro NPOAYKTY 3annLaTbCa Y MeXax HOPMMU.

MorouyHi gecepTi i3 BUKOPUCTAHHAM K LYKPO3aMiHHMKa eKCTpaKTy CTEBIl JO3BONATb
PO3LLIMPUTU aCOPTUMEHT Xap4OBUX NPOLYKTIB HA MOJSIOYHIN OCHOBI. [laHnn NpoayKT 3aBOSKU
He3HayHoMy BMICTy UYyKpy abo i3 MOBHOK WMOro 3aMiHOK Ha €eKCTpakT cTesii Oyae
NPUAHATHUI ONS NOAEeNn, XBOPUX Ha LyKpoBuMK AiabeT, a Takox Ans ocib, Aki cTpaxaarTb
Ha iHLWi 3aXBOPIOBAHHS, NPU SKMX CNOXUBAHHS LyKpY 3abOpOHeEHE.

Kro4yoBi crioBa: eKkCcTpakT CTeBIl, 0300poBYe XapyyBaHHS, MOPO3UBO, aHTUOKCUMAAHTHI BNACTUBOCTI.
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Traditional recipes of dairy desserts, ice cream in particular, include sugar in large
guantities and therefore the range of consumers of these products is somewhat limited.
Partial or complete replacement of sugar by natural sweeteners, stevia extract in
particular, will provide the product with functional properties.

The condensed aqueous extract of stevia is an extremely technological component
because it is thermally stable and persistent in acidic environment. That is why the
enrichment of dairy desserts with it does not require significant technological changes and
adjustments of processes of traditional product production.

Owing to great sweetness of stevia extract in comparison with sucrose (1:35),
applying this component of recipe occurs in much smaller quantities than with using sugatr.
The final product has the same degree of sweetness as the one with sugar.

DFPH method, which is based on the neutralization of free radicals, namely
a, a-diphenyl-B-pikryl hidrazyl, has determined the antioxidant properties of condensed
agueous stevia extract. It has been found that the sample neutralizes a free radical DFPH
for 66.6%.

With the help of the method of Folin - Denis, which is based on determining the total
content of phenols, the number of phenolic compounds, which are powerful antioxidants,
has been found out in stevia extract. Their contents are 17.01 mg/100 g.

An optimal amount of applying the condensed aqueous stevia extract for getting
the best organoleptic and physico-chemical characteristics of ice cream has been found.

The recipe of ice cream of wellness orientation has been worked out and the
contents of the main components have been scientifically substantiated. The energy and
biological value of the finished product has been detected.

It has been found that with using the partial replacement of sugar by stevia extract
the quality of finished product remains within normal limits.

Dairy desserts made with using stevia extract as a sweetener will expand the range
of dietary milk-based products. Due to the slight contents of sugar or to the complete
replacement of it by stevia extract, this product will be acceptable for people with diabetes,

as well as for those who suffer from other diseases, when sugar consumption is prohibited.
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