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PE3IOME

Lens HayyHoil pa®oTel "[IumieBsie 3MyJIbCUH HAa OCHOBE Macja BUHOTPAJIHBIX KOCTOYEK C
BBICOKMM COZICp)KaHUEM KapOTHHOHMIOB" COCTOMT B pa3pabOTKe JIUIMUAHBIX KOMIIO3UIIMI Ha OCHOBE
Maciia BAHOTPAIHBIX KOCTOUYEK, CTAOUIM3UPOBAHHBIX HATYPAIbHBIM SKCTPAKTOM KapOTHHOUIOB.

3anaun paboTHI MpeAyCMaTPUBAIOT: OMpPEEICHHE KauyecTBa Macjia BUHOTPAIHBIX KOCTOYEK,
MOJIyYEHHUE U U3y4YCHHE CBOMCTB HATYpaJbHBIX SKCTPAKTOB KAPOTUHOMAOB U3 Oarata U MOPKOBH, U
UCCIICIOBAaHHE BO3MOKHOCTH NMPUMEHEHHS pa3pa0OTaHHBIX KOMIO3HMLMN I MOJNYyYEHUS HOBBIX
(YHKIMOHATIBHBIX TPOAYKTOB MUTAHUS THIA CIPE.

UccnenoBanne B o0mactu pa3pabOTKU JIMIUAHBIX KOMIO3MIIMM Ha OCHOBE Macia
BUHOTPAQJHBIX KOCTOUEK OTKPBHIBA€T IIMPOKHME BO3MOXKHOCTH JUIsl TOYYEHHUS  HOBBIX
(GYHKIIMOHAJIBHBIX TMPOAYKTOB C TMOBBIMIEHHOW OWoNornyeckoil meHHocThro. Cropen, SBISACH
IPOJYKTOM 3MYJIBCHOHHOTO THIIA, IPEICTABIAECT COOON yIO0OHBIH OOBEKT It 000TaIeHUsI BOJIO- U
JKUPOPACTBOPUMBIMU MHIrpeaueHTamMu. OJHaKo, KaKk W BCE JIMIUJHBIE KOMIIO3ULUHU, OH
MOJIBEPraeTcsl MPOIEeCcCy OKUCIUTENBHOM JeTrpaJallii, MO3TOMY MPEACTABIAET UHTEPEC U3YUYCHHUE
CTaOUIIPHOCTH Macjia BHUHOTPAJHBIX KOCTOYEK B COYETAHWU C HATYpPaJbHBIMH OJKCTPAaKTaMU
KapOTUHOUIOB.

AHTHOKCHIAHTHBI TOTEHIMAN JIMIHUIHBIX DKCTPAKTOB MOPKOBH M 0artaTta SBISIETCS
OJIMHAKOBBIM, TaK KaK pa3HUIA MO COAEP)KAHUIO B HHUX [-KapoTMHAa — Hambosee 3HaYUMOIo
KapOTHHOM/Ia — HE3HAUUTENbHA U JUHAMHMKA OKHCIUTENIBHOM erpajalii OAHOPOIHA.

B Toxe Bpems BbIXOJ O0E3BOKEHHOTO HW3MEIBYEHHOI'O ChIPbs, HCIOJIb3YeMOro s
MOJTy9YEeHHUsI DKCTPAKTOB, y OaTara B 2 pasa BBIIIE, Y€M Y MOPKOBHU, a HACHIIIEHHOCTh IBETa €ro
KOMITO3UIIMII MeHee BblpazuTenbHa. JlaHHBIM (akT sBiISETCS apryMeHTOM /sl MCIOJIb30BAHUS
MMEHHO JIMIUHOTO SKCTpaKTa 6arara A AaJbHEHUIIero nosydyeHus: GyHKINOHAIbHBIX MTPOAYKTOB
Ha OCHOBE Macjla BUHOTPAIHbIX KOCTOYEK.

Taxum 00pa3oM ObUI MONTY4YEH HOBBIA (PYHKIIMOHAIBbHBIN MPOJIYKT THUIIA CIIPE] HAa OCHOBE
Maclla BUHOTPAJHBIX KOCTOYEK C IIOBBIIIEHHBIM COJEPKaHUEM HATypajbHBIX KapOTHHOUJOB,
KOTOPBIN 110 CBOMM OPTraHOJIENTUYECKUM U PEOJOTMUYECKUM CBOWCTBAM aHAJIOTMYE€H KOHTPOJIBbHOMY

obpasiy.



REZUMAT

Scopul lucrarii stiintifice "Emulsii alimentare pe baza de ulei din seminte de struguri cu
continut ridicat de carotenoide" constd in elaborarea compozitiilor lipidice pe bazd de ulei din
seminte de struguri stabilizate cu extract natural de carotenoide.

Sarcinile de lucru presupun: determinarea calitdtii uleiului din seminte de struguri, obtinerea
si studierea proprietatilor de extracte naturale de carotenoizi din batat si morcov, si studiul
alimentare de tip spred.

Cercetarea in domeniul dezvoltarii compozitiilor lipidice pe bazd de ulei de seminte de
struguri deschide oportunitati ample de obtinerea produselor noi functionale cu o valoare biologica
sporita. Spred-ul, fiind un produs de tip emulsie, este un obiect convenabil pentru imbogatirea
ingredientelor solubile in apa si grasimi. Cu toate acestea, compozitiile lipidice, sunt supuse
procesului de degradare oxidativd, prin urmare, este interesat de studierea stabilitatii uleiului din
seminte de struguri in combinatie cu extracte naturale de carotenoide.

Autenticitatea uleiului din seminte de struguri a fost confirmata prin analiza spectrului sau
UV, care a evidentiat varfurile caracteristice clorofilelor si a determinat, numarul de peroxid al
produsului examinat si prezenta aldehidelor a fost nesemnificativa in acesta.

Potentialul antioxidant al extractelor lipidice de morcov si batat este acelasi, deoarece
diferenta de continut in ele B-caroten — carotenoidul cel mai semnificativ-este nesemnificativa si
dinamica degradarii oxidative este omogena.

Toate probele de spread-uri functionale obtinute prin combinarea lipidelor animale si
vegetale in proportie de 80: 20 corespund normelor, atat la temperatura de topire, cat si la rezistenta
la caldura.

Cea mai buna evaluare a calitatilor senzoriale a trebuit sa evalueze spread-ul cu 100% adaos
de extract de batat.

In acest studiu, sa dovedit a crea un nou produs functional bazat pe ulei de seminte de
struguri si imbogati-l cu extract natural de trambulind. Astfel, acest produs contine o cantitate
crescutd de acizi grasi polinesaturati si carotenoizi, in timp ce produsul conform indicatorilor

organoleptici nu este mult inferior modelului de control.



SUMMARY

The purpose of the scientific work "Food emulsions based on grape seed oil with a high
content of carotenoids™ is to develop lipid compositions based on grape seed oil stabilized with
natural carotenoid extract.

The tasks of the work include: determining the quality of grape seed oil, obtaining and
studying the properties of natural extracts of carotenoids from sweet potatoes and carrots, and
exploring the possibility of using the developed compositions to obtain new functional foods such
as spread.

Research in the development of lipid compositions based on grape seed oil opens up
opportunities for the development of new functional products with increased biological value. The
spread, being an emulsion-type product, is a convenient object for enrichment with water-and fat-
soluble ingredients. However, like all lipid compositions, it undergoes a process of oxidative
degradation, so it is of interest to study the stability of grape seed oil in combination with natural
carotenoid extracts.

The authenticity of grape seed oil was confirmed by analyzing its UV spectra, which
revealed peaks characteristic of chlorophylls, and also determined the peroxide number of the
studied product and the presence of aldehydes was insignificant in it.

The antioxidant potential of lipid extracts of carrots and sweet potatoes is the same, since the
difference in their content of p-carotene — the most significant carotenoid-is insignificant and the
dynamics of oxidative degradation is uniform.

All samples of functional spreads obtained by combining animal and vegetable lipids in a
ratio of 80: 20, meet the standards, both in terms of melting point and thermal stability.

The best assessment of the sensory qualities had to assess the spread with 100% addition of
sweet potato extract.

In this study, it turned out to create a new functional product based on grape seed oil and
enrich it with natural sweet potato extract. Thus, this product contains an increased amount of
polyunsaturated fatty acids and carotenoids, while the product on organoleptic indicators is not

much inferior to the control sample.
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