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AHHOTaNus
['mobanpHast 3ama4a mepexona K MpUPOTHEIM BO30OHOBIISIEMBIM CHIPHEBBIM HCTOYHIKAM H SKOJIOTHIECKH 1 SKOHOMITYECKU
1enecoo0pa3HbIM Crioco0aM HCIONb30BAHUS MPOMBIIUIEHHBIX OTXOIOB B Ka4eCTBE CHIPbS AJIsI MOMY4eHHs: BocTpedo-
BaHHOH MPOAYKIIMH, 000CTpsAeTCs B HAcTosIee BpeMs B PO HE0OX0AMMOCTBIO PEIleH s MPOoOIeM UMITOPTO3aMEeIIeHHs 1
TEXHOJIOTHYECKOii O6e3omacHoCTH. B paboTte o0CcyxmaeTcst pe3ysbTaThl HCCIASAOBaHUN TI0 KBaTU(UIIMPOBAHHON YTHIN3a-
ITHH OJTHOTO W3 OTXOJIOB, 00Pa3yIOIIErocs B IEMOYKe IMPOIIECCOB MepepadoTKH 3epeH Kode — “cepedpsHoit koxkuibl” (CK)
— IPOIyKTa OOKapKH KODEHHBIX 3epeH.

ITonmyueHHBIE paHee aBTOpaMHU PE3YIIBTAThI TO3BOJIHIIH OMPEACTUT METOBI M YCIIOBHS BOJJHO-CITUPTOBOM SKCTPAK-
n CK, obecnieunBaroiye onTUMaIbHBIE BBIXOIbI SKCTPAKTOB, 00JIaIAFOIINX HanOoIee BBICOKOM HHTErpaibHON aHTHOK-
CHI[aHTHOﬁ aKTUBHOCTBIO. B cOOTBETCTBUE C ONpCACIICHHBIMHA 3KOJIOTUICCKUMHU U TEXHOJIOTUICCKUMHA Tpe6OBaHI/I$[MI/I B
paboTe HCIONB30BaH AKCTPAKT, MOMydeHHbIH sKcTpakimeii CK, momydeHHbId JUCTHIMpoBaHHOK Bopoi. C ydeTom
TIOJTYYCHHBIX B TIPEIBAPUTENBHBIX UCCICAOBAHNSX JaHHBIX TI0 HEYCTOHYMBOCTH BOXHO-CIMPTOBEBIX AKCTPAKTOB IIPH [UTH-
TENTbHOM XpaHEHWW B HACTOsIIEeH padoTe mcchenoBaiack cyxas ¢opma skcrpakra (COCK), momydeHHass METOIOM
pacnbuUMTENbHON cymki. OTMEUEHO ONpeeNIeHHOE CHIDKEHHE YPOBHSI aHTHOKCHIAHTHOHM akThBHOCTH (AOA) cyxoii
(hOpMEBI TIO CPABHEHHUIO C UCXOMHBIM BOTHBIM AKCTPAKTOM, YTO BO3MOYKHO OOBSICHSIETCS erpafalield Ipu JOCTaTOIHO
YKECTKUX YCIIOBHUSIX CYIITKH THIPOKCHKOPUIHBIX KUCIIOT, BXOSIINX B COCTAB AKCTPAKTA M ONPEACIIONINX YpoBeHb AOA.
[Nokazano, uto ypoBerr AOA CIOCK coxpaHseTcst IpH XpaHSHNH B 3aKPHITOM OIOKCE B TEUCHHIHU 3 MECSIICB.

B kadecTBe 00BHEKTOB MCCIICAOBAHUS U3yYCHBI MOJIOYHBIN W KYPUHBINA (PEHICPUHTOBBIN) )KHUPHI M TTOKA3aHO,
yt0 go6apneHre COCK B 00pa3iibpl KUPOB MPEAOTBPAIIAET MX ECTECTBEHHOE OKHUCIICHUE HA YPOBHE COITOCTABHMOM
¢ 3¢ (PEKTUBHOCTHIO ATAIOHHOTO aHTHOKCHIAHTA — HKCTPAaKTa po3MaprHa. BriepBrle mokas3aHo, uto ypoBeHb AOA
COCK MoxeT OBITh MOBHIIICH JOIHPOBAHUEM JOCTYITHBIX CHHEPTHCTOB: aCKOPOMHOBOM KHCIIOTHI, a TAKKe mommde-
HOJIOB IPUPOAHOTO I'CHE3UCA UJIN UX IMOJHBIX CUHTCTUYCCKUX aHaJIOTOB.
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Abstract
The global task of switching to natural renewable raw materials and environmentally and economically feasible
ways of using industrial waste as a raw material for producing high-demand products is currently being
exacerbated in the Russian Federation by the need to solve import substitution and technological safety
problems. The paper discusses the results of research on the qualified disposal of one of the wastes generated
in the chain of coffee bean processing processes — “silver peel” (SC), a product of roasting coffee beans.

The results obtained earlier by the authors made it possible to determine the methods and conditions of
water-alcohol extraction of SC, providing optimal yields of extracts with the highest integral antioxidant
activity. In accordance with certain environmental and technological requirements, the extract obtained by SC
extraction, obtained with distilled water, was used in the work. Taking into account the data obtained in
preliminary studies on the instability of water-alcohol extracts during long-term storage, the dry form of the
extract (SESC) obtained by spray drying was studied in this work. A certain decrease in the level of antioxidant
activity (AOA) of the dry form was noted compared with the initial aqueous extract, which may be explained
by the degradation under sufficiently harsh drying conditions of hydroxycinnamic acids, which are part of the
extract and determine the level of AOA. It is shown that the AOA level of SESC is maintained when stored in
a closed box for 3 months.

Dairy and chicken (rendered) fats were studied as objects of research and it was shown that the addition
of SESC to fat samples prevents their natural oxidation at a level comparable to the effectiveness of the reference
antioxidant rosemary extract. It has been shown for the first time that the AOA level of SESCS can be increased
by doping available synergists: ascorbic acid, as well as polyphenols of natural origin or their complete synthetic
analogues.
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