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SUMMARY

The production of products with well-balanced biologically active compounds is one of the main
tasks of the present day. The green tea raw product causes the high interest from this point of view and
gives the opportunity to develop the biologically valuable product.

In comparison with other types of tea, does not undergo to fermentation and keep the important
useful agents. Was developed the formula of green tea granules by using the chopped raw material and
its dry extract: (1) The chopped leaves of green tea- 0.5% PVP water solution (1:1); (2) The dry extract of
green tea — 0.5% PVP ethanol solution (96% alcohol) (1:0.5).

Based on the conducted studies was developed the optimal technology of green tea granules
reception, which has the following flow steps:

1. Grinding; sieving (<1mm fraction separation); mixing with the granulating agent (0.5% PVP
water solution); granulation to 2 mm; Drying (at 40-50°C temperature); standardisation, packaging,
labelling.

2. Extraction I (at 90°C for 0.5 hrs, in ratio 1:20); filtration I; Extraction II (at 90°C for 0.5 hrs, in
ratio 1:20); filtration II; mixing (filtrate I and filtrate II); thickening; drying (at 60°C), mixing with the
granulating agent (0.5% PVP ethanol solution); granulation to 2 mm; drying at room temperature;
standardisation; packaging, labelling.

Experimentally was determined the technological and physic-chemical properties of received
granules. Established the accordance of these characteristics to the appropriate specification.
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HHUHO IJATAPEHIIIBHJIN ', HUHO KYP/IHAHH ', KPUCTHHE IJBAPA/I3E !, HUHO HMHA/IZE?
PELIEITTYPA N TEXHOJIOTI'YS T'PAHYJI 3EJIEHOI'O YA
'TémnmMCcCcKui ToCyJapCTBEHHBIN MeIUIIMHCKUY YHUBEPCUTET, (paKyIbTeT (papMalieBTHIeCKIX
TeXHOJIOTHH; “TOnInccKuil rocyJapCTBeHHBIN MeJUIIMHCKUI YHUBEPCHUTET, Kadempa
(bapmareBTUYeCKOH U TOKCUKOJIOTHYECKON XUMUN

PE3IOME

ITpu mpowusBozcTBe COATAHCUPOBAHHBIX IIPOAYKTOB C OHOJOTHMYECKH AKTHBHBIMHU BellleCTBAMU
OJHUM W3 IPUOPUTETHHIX PACTUTEIBHBIX CHIPHEBbIX MATE€PHUAJIOB ABJISETCS JIUCTS 3€JIEHOTO 4Yasi, B CBA3U C
yeM OH JjaeT BO3MOXKHOCTB CO3ZATh IPOAYKT C BBICOKOM GMOJIOTMYEeCKOH IeHHOCThI0. Perentypa rpanysn
ollpefieNIiach C HCIIONb30BAaHUEM M3MEIBUY€HHOTO CBIPbS U CYXOrO OKCTpaKTa 3€JIeHOrO dYas: 1)
M3MeIbUeHHbIe JINCThA 3eleHoro 4ast - 5% Bogusrit pacteop (1:1); 2) cyxoii skcTpakT 3eseHOro 4as - 5%
cimproBoil pactBop (B 96% stmnoBom cnupre) (1:0,5); B pesysnbrare mpoBemeHHBIX HCCIeOBAHHIL
pa3paboTaHbl TEXHOJOTUM IIOTy4YeHUsd TPaHyJ M3 JHCTbeB 3€JIeHOr0 Yag U CYXOro OKCTPAaKTa,
BKJIIOYAIOIINe CIefyIolue CTafuu: 1) usMenpueHue; mpocernBanue (0T6op dpakiuus 1Mm); obasreHue
rpanynupyiomero arexTa (0,5% Bozusrit pactsop IIBII); rpanymnsuus (2 Mm); cyuka (Temmeparypa 40-
50°C); cranpaprusanus; YIakoBKa, MapkupoBka. 2) sxcrpakiusl (t 90°C, Bpems 0,5 4, cooTHOIIEHME
1:20); dunsrpaums 1; sxcrpakums 2 (t 90°C, Bpems 0,5 4, coornoumenume 1:20); durprpanms 2;
nepememruBanue (Grrbrpar 1+drisrpar 2); yrommenue; cymka (60°C); mobasmenne rpanyaaropa (0,5%
ctmproBoil pactsop IIBII); rpanymanus (2 MM); CymIka Ipy KOMHATHOM TeMIIepaType; CTaHAApPTHU3aIN;
YmakoBKa, MapKHUPOBKA. DKCIIEPUMEHTAIbHO OIpeJie/IeHbl TEXHOJIOTWYeCKHe XapaKTePUCTHUKU U
bu3HKO-XUMUYeCKHe [T0Ka3aTe I Oy YeHHBIX TPaHy L.
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