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AHHOTaNus

IlekTrHOBBIE BelecTBa 00IaJal0T MHOKECTBOM IOJIC3HBIX OMOJIOTHMUYECKUX (DYHKIMH UL OpraHn3Ma 4esIOBeKa.
OHHM HaxXOIIT LIMPOKOE MPUMEHEHHE B MHIIEBOM, KOCMETHYECKOH W (papMalleBTHYECKOH MPOMBIIIIEHHOCTH. B
paboTte mogoOpaHbl HAMTYYIINE YCIOBHUS SKCTPAKIMK ITEKTUHOBBIX BEILECTB U3 IIPOTA KATCHIYJIbl U IIUIIOBHHKA,
MOJIy9IEHHOT'O II0CIIe U3BJICUEHHSI KAPOTUHONIOB 1 O (EHONBHBIX COSANHEHUH. Y CTAHOBIICHO, YTO HAUOOJIBIINIA
BBIXO/] IEKTHHOB HAOMIOAAETCsI IPH CIICAYIOLINX YCIOBUSIX BEJCHHS IIPOLIecca: B ciIydae KaJleHIy bl — TeMIlepaTypa
80 °C, nponomKHUTEeNbHOCTS Iporiecca — 90 MUHYT, ruapoMoayis: 1 r cbipbst Ha 50 mut 1.1%-1i consiHOM KUCIOTHI; B
cilyyae IUIMOBHUKA — TeMneparypa 90 °C, mpoomKUTenbHOCT nporecca — 120 MUHYT, TUAPOMOAYIIB: 1 T ChIpbs
Ha 50 mi1 1.1%-#1 consHO# KucnoTel. B 00oux ciyyasix ofHOKpaTHas 3KCTPaKLHs TI03BOJSIET U3BNedb cBbiie 90%
CBOOOJIHO M3BJIEKAaEMBIX IEKTUHOBBIX BelecTB. OnpezeneHbl (yHKIMOHAIEHO-TEXHOJIOTHUECKHE XapaKTEPUCTUKH
MEKTHHOB, OT KOTOPBIX 3aBUCST 00JacTH WX JalbHeiniero npumeHeHws. CpeqHsisi MOJIEKYJsIpHas macca Jis
TIEKTUHOB KaJICHYJIbI ¥ MIMTMIOBHKKA cocTaBiseT 48.5 x/la u 59.2 xJla cooTBeTCTBEHHO, CTETIEHb ATEPUPHUKAITIH —
53% u 72% COOTBETCTBEHHO. 3HAYCHUS BOJOY/ICPIKUBAOIICH CIIOCOOHOCTH COCTaBWIM 3.9 T BOABIT MEKTHHA
KaJICHAYJIBI U 5.2 T BOJABYT MEKTUHA MIMNOBHUKA. O0a IEKTHHA ITPOSBUIIN CIIOCOOHOCTB K KOMIIJIEKCOOOPa30BaHHIO
C MOHaMHM CBUHIA, IOJYYECHHBIEC 3HAUECHUS COCTaBWIN 239 Mr Pb%*/r ans nekTrHA KaneHaysl 1 121 mr Pb%/r mast
MeKTUHA IIUIOBHMKA. Ha OCHOBaHMM TONyYEHHBIX PE3YNbTaTOB OBUIM MPENIOKEHBI BApHUAHTHI JaTbHEHIIEro
NPUMEHEHHS] HCCIIEAYEMbIX IEKTHHOB. Tak, MEeKTUH KaJeHAYJIbl MOXKET HMCIIONb30BaThCsl B KAUECTBE CTPYKTYPO-
o0pa3oBatens B MOJIOYHBIX HPOIYKTaX, & TAKXKE B KAYECTBE KOMITOHEHTA SHTEPOCOpOEHTOB. [IeKTHH MMIOBHUKA
pPEKOMEH/IyeTCsl IPUMEHSTh B KauecTBE >KeIe0Opa3yroIero areHTa B MUILEBOM MPOMBIIUIEHHOCTH. Takke oba
NEKTHHA MOTYT HAWTH PUMEHEHHE B KAUeCTBE KOMIIOHEHTA IPEOMOTHYECKHX TIPENapaToB.
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Abstract

Pectin substances have many useful biological functions for the human body. They are widely used in the food,
cosmetics and pharmaceutical industries. The work selected the best conditions for the extraction of pectin
substances from the meal of calendula and rosehip obtained after the extraction of carotenoids and polyphenolic
compounds. It was found that the highest yield of pectins is observed under the following process conditions:
in the case of calendula, the temperature is 80 °C, the duration of the process is 90 minutes, and the hydraulic
module is 1 g of raw materials per 50 ml of 1.1% hydrochloric acid; in the case of rosehip, the temperature is
90 °C, the duration of the process is 120 minutes, the hydraulic module: 1 g of raw materials per 50 ml of 1.1%
hydrochloric acid. In both cases, a single extraction makes it possible to extract over 90% of the freely extracted
pectin substances. The functional and technological characteristics of pectins are determined, on which the
scope of their further application depends. The average molecular weight for calendula and rosehip pectins is
48.5 kDa and 59.2 kDa, respectively, and the degree of esterification is 53% and 72%, respectively. The water
retention values were 3.9 g of water/g of calendula pectin and 5.2 g of water/g of rosehip pectin. Both pectins
showed the ability to complex with lead ions, the values obtained were 239 mg Pb?*/g for calendula pectin and
121 mg Pb?*/g for rosehip pectin. Based on the results obtained, options for further application of the studied
pectins were proposed. Thus, calendula pectin can be used as a structurizer in dairy products, as well as as a
component of enterosorbents. Rosehip pectin is recommended for use as a gelling agent in the food industry.
Also, both pectins can be used as a component of prebiotic preparations.
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