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Marepiaimm 84 MDKHapOAHOI HAyKOBOI KOH(EpEeHIli MOJIOIUX YYECHHUX,
acmipaHTiB 1 cTyneHTIB “HaykoBi 3700yTKH MOJIO/1 — BUPILIEHHIO pobiieM
xapuyBaHHs JrojacTBa y XXI cronirri”, 23—-24 xBitHs 2018 p. — K.: HYXT,
2018 p.—4.1.-512c.

Bunanus mictuts Marepianu 84 MixHapoJHOI HayKoBOi KOH(pepeHiil
MOJIOJMX YYEHHX, acIipaHTIB 1 CTYJCHTIB.

PosrnsinyTo mpobiieMu yIOCKOHAJICHHS ICHYFOUMX Ta CTBOPEHHS HOBHX
E€HEpPro- Ta PECyYpPCOOIATHUX TEXHOJOTIA Jii BHPOOHUIITBA XapYOBUX
MIPOJIYKTIB Ha OCHOBI CydacHUX (PI3UKO-XIMIYHUX METOMIB, BUKOPUCTAHHS
HETpaAMIIIITHOT CHUPOBHHH, HOBITHLEOTO TEXHOJIOTTYHOTO Ta
eHepro30epiraroyoro 00JIafHAHHS, MIABUIICHHS €(PEKTUBHOCTI AISUTBHOCTI
MIANPUEMCTB, a TaKOXK PE3yJIbTaTH HAYKOBO-JOCIIIHUX POOIT CTY/AEHTIB 3
METOI0 MIJABUIIEHHS SKOCTI MIATOTOBKM MaWOyTHIX (¢axiBLiB Xap4yoBOI
IIPOMHUCIIOBOCTI.

Po3paxoBaHo Ha MOJOJIMX HAayKOBLIB 1 JOCIIIHUKIB, SIKI 3aliMarOThCs
03HAUYE€HHUMH IIpoOJIeMaMH y XapyoBiil Haylll Ta IPOMHUCIOBOCTI.

Pexomenoosano guenoio padoro Hayionanerozo ynigepcumenty xapuosux
mexnonoeii. [Ipomoxon Ne 9 6i0 29 bepesns 2018 p.
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9. Determination of antioxidant properties of candy caramel with porous structure

Liubov Mazur', Maxim Labazov?, Antonella Dorokhovich', Sergey Gubsky*
1- National University of Food Technologies, Kyiv, Ukraine
2 — Kharkiv State University of Food Technology and Trade, Kharkiv, Ukraine

Introduction. A study was conducted to determine the antioxidant properties of porous
caramel samples with the addition of cryopowder of blueberry and raspberry as a source of
natural biologically active substances.

Materials and methods. The objects of the study were samples of candy caramel with
porous structure containing sugar and based on sugar substitutes: maltitol and isomalt with
and without the addition of cryopowders of blueberry and raspberry. The total antioxidant
capacity (TAC) was determined by galvanostatic coulometry [1]. The total content of
polyphenol (TPC) and monomeric anthocyanin (TMA) were determined
spectrophotometrically by Folin-Ciocalteu and the pH-differential method [2] respectively.
TAC and TPC were expressed as gallic acid equivalents (mg GAE)/g on dry weight (DW)
of samples and TMA was expressed as quercetin equivalents (mg QE/g on DW).

Results and discussion. Plant objects are considered to be promising sources of
antioxidants. They enrich the final product with biologically active and endow it with
antioxidant properties. Cryopowder of blueberry has a higher content of polyphenolic
substances. Extract of blueberry in comparison with the extract of raspberry has a greater
TAC: 45,9 and 20,8 mg GAE/g on DW, TPC — 20,0 and 11,4 mg GAE/g on DW and TMA
— 1245 and 550 mg QE/g on DW, respectively. Therefore, samples of caramel with porous
structure with blueberry supplements have a greater antioxidant potential than samples with
raspberry additives, as can be seen from the experimental data (Table 1).

Table 1
Antioxidant properties of candy caramel with porous structure
. TAC, TPC,
Sample (1:10 w/w) mg GAE/g on DW mg GAE/g on DW
. .. sugar 0,38 £0,04 0,13 +0,01
W‘i“’(‘)“ jg‘(;‘;ve isomalt 0,43 £0,05 0,14 0,01
yoP maltitol 0,54 % 0,02 0,31+0,02
. .. sugar + blueberry 4,9+0,1 3,11+£0,03
Vgﬂ;agj;ggf isomalt + blueberry 50%0,3 3,18 0,03
YoP maltitol + raspberry 1,8+0,2 2.17=0,02

Conclusions. Samples of porous caramel based on sugar, maltitol and isomalt do not
have antioxidant activity. Adding cryopowder gives antioxidant properties to the product.
Adding cryopowder of blueberry increases the antioxidant capacity and the total content of
polyphenol of samples of candy caramel with porous structure than adding the same
amount of raspberry cryopowder.
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