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DYNAMIC OF ENZYMATIC EXTRACTION
PECTIN FROM THE RESIDUE OF TABLE BEET

Abstract. In modern conditions of growth of stressful situations and deteriorations in an ecological situation
the important place in food of the person is allocated to biologically valuable products, processing of crop raw
materials, in particular vegetable products, the promoting decrease in level of diseases and increase in immunity of
activity of a human body [1].

Pectin — natural polysaccharide of a phyto genesis, possesses jellifying, gel-forming and sorption propertics
protects an organism from influence of radioactive and heavy metals, development of harmful microorganisms in an
intestine detains, promotes cholesterol removal.

Besides, its presence at products is necessary for stable preserving a complex vital vitamin and minerals, and
also for their full assimilation by an organism.

Therefore, the development of the effective equipment for extraction of pectin from vegetables is very
important [2].

One of the modern methods of pectin extraction is the biotechnological way which is based on effect of the en-
zymes of a microbial origin used as the hydrolyzing agents. Enzymatic hydrolysis has a number of indisputable tech-
nological advantages one of them is increasing an exit of pectin when preserving his properties of jelly creation [3].

At present time, mechanization of domestic biotechnology in order to receiving pectin of the containing extract
and namely profound studying of process of enzymatic extraction on the mechanical equipment is particularly acute
question.

Proceeding from the above, the urgent task is development of an extractor for studying of scientific bases of
technology conversion of vegetable raw materials in the course of lecture of biological valuable substances (pectin).

In this work, have been reported results of researches of a multiple-factor experiment, namely it has been stu-
died dynamics of an exit of pectin from table beet at complex influence of ultrasound and active hashing at
enzymatic extraction on an extractor.

The done experiments visually specify that use in a design of an extractor of vegetable raw materials of the
ultrasonic generator, and also a vortex mixer considerably will be increased by its efficiency and performance - for
40-60%.
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ANHAMHUKA (I)EPMEHTATI/I?HOfl IKCTPAKIINU ITEKTHUHA
N3 BLI>KUMOK CTOJIOBOU CBERJIbI HA DKCTPAKTOPE

AnHoTanms. B COBpeMEHHBIX YCIOBHAX POCTA CTPECCOBBIX CHUTYAUMH W YXYALICHUS 3KOJIOTHYECKOH 00cTa-
HOBKH Ba)KHOC MECTO B IIMTAHUH HYCJIIOBEKA OTBOAUTCSA OHONOTHYECKH IIEHHBIM IPOAYKTAM MEpepabOTKH pacTeHHE-
BOJYCCKOTO CHIPBS,, B YACTHOCTH OBOINMHOM NPOJAYKIHMH, CIOCOOCTBYIOIIMM CHIDKCHHIO YPOBHA 3a00JCBAaHHH H
TOBBIICHUI HUMMYHUTETA KH3HEACATEAbHOCTH YEI0BEUECKOT0 opranusma [1].
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