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SUMMARY

The antioxidant activity and amount of resveratrol in cocoa and chocolate samples were studied.
It was found that the amount of resveratrol is correlated with the antioxidant activity. The highest
antioxidant activity and amount of resveratrol was found in Turkish cocoa sample and the lowest in milk
chocolate. Among chocolates, dark chocolate with 70% cocoa products is distinguished by the amount of
resveratrol. The benefit of chocolate is related not only to the percentage of cocoa products on the label,
but also to the manufacturing technology and the quality of the cocoa. The presented work provides an
opportunity to identify more useful chocolate and cocoa samples based on antioxidant activity and
resveratrol amount. Accordingly, the user should stop the choice on the more useful sample of chocolate
and cocoa.
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JTABHJT YXHKBHIITBHJIH, HPAKJIHH YXHKBHIIIBHJIH, HYHY I'OI'dA, MAHAHA
DSCAHAIIIBHIIH
AHTUOKCHUJAHTHAA AKTUBHOCTDE U COOIEP>) KAHUE PECBEPATPOJIA
B OBPA3IIAX KAKAO U IMIOKOJIATA
WNucrutyr Mepgunuackoil buorextnomorun um. baxyramsuau, Toumucckoro 'ocymapcTBeHHOTO
MepgumyaCcKkoro YHUBepcHUTeTa

PE3IOME

HccmenoBasy aHTHOKCHAAQHTHYIO aKTUBHOCTh M KOJIMYECTBO pecBepaTposa B 0OpasIax KaKao U
IIOKONaZla. BBUIO OOHapyXeHO, YTO KOJIMYEeCTBO pecBepaTposia KOppelupyeT € aHTHOKCHIAHTHON
akTuBHOCTBIO. Camas BBICOKAsA AHTHOKCHJAHTHAsA AKTUBHOCTP M KOJIUYECTBO pecBepaTposia ObLIH
OoOHapy>KeHHI B 00Opaslie TypeIKOTro KaKao, a caMble HU3KHe — B MOJIOYHOM Inokosaze. Cpesu o6pasIos
IIOKOJIaZia IO KOJIMYECTBY pecBepaTposIa BeIZeIAeTCsa TeMHbIH mokoiuaz ¢ 70% kxakao-mpoxykros. Iloxs3a
IIOKOJIaZla CBS3aHA He TOJIBKO C IIPOIEHTHBIM COZEp>KaHHeM KaKao-IPOAYKTOB HAa JTHKETKe, HO U C
TEXHOJIOTHEll M3TOTOBJIEHHS M KaveCTBOM CaMOro Kakao. IIpezcraBmeHHas paboTa maeT BO3MOXKHOCTB
BBIABUTH OOJiee IIOJIe3HBIe OOpasIpl LNIOKOJAZA M KAaKao Ha OCHOBE AHTHMOKCHUIAHTHONH aKTUBHOCTU U
KoJIm4ecTBa pecBeparposa. COOTBETCTBEHHO, ITOJIBb30BaTENb MOXKET OCTAaHOBHTH CBOI BBIOOp Ha Oosee
II0JIe3HOM OOpaslie UIOKOIAZa 1 KaKao.
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