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THE RESEARCH OF THE FEASIBILITY OF BEETS FOR THE MANUFACTURE OF PECTIN-CONTAINING
EXTRACT FOR THE FOOD INDUSTRY

This article describes the results of the determination of physicochemical parameters (soluble solids, titrated acids, pH, total
sugar and pectin) of table beet "Bordo", obtained from the Kainar village of Almaty region.

To determine the physic-chemical parameters of beet (soluble solids, titrable acid pH, total sugar and pectin), the analysis of the
liquid phase, raw and dry pods of beetroot, physic-chemical indicators. The research was conducted using the following methods:
soluble dry substances were determined according to GOST R51433 - 99, GOST 28562 - 90, titrated acids GOST 51434 - 99,
GOST25555.0 - 82 pH of the medium GOST 26188 - 84, total sugar GOST 8756.13 - 87 and pectin GOST 29059 - 91.
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Introduction

In modern conditions, the deep processing of vegetables with the preservation of valuable biologically active compounds is
very relevant. The Republic of Kazakhstan has significant production and climatic potential for the production of vegetables,
including beets. This is facilitated by the fact that vegetables, in particular, beets, have long been known to humanity as highly
necessary products. [1].

If more details stop on beetroot this is one of the most common vegetable fodder and industrial crops. Beetroot (Beta vulgaris
L.) is a biennial (much less often one- and perennial) herbaceous plant of the amaranth family (until recently, it belonged to
the family of crows). In the first year forms a juicy root, usually dark burgundy (brown) color. In the second year of life, beets
"go into the trunk”, blooms and gives seeds. There are wild and cultivated beet varieties. Cultivated beets are divided into
table and fodder varieties. Root crops of beetroot, along with other vital substances, contain significant amounts of pectin
substances (1.1g per 100g). Beets are rich in nitrogenous substances, among which proteins occupy the main place. It
surpasses many vegetables in the content of essential amino acids (valine, leucine, isoleucine, lysine and some others) [2, 3].
Beetroot is widely used in folk medicine to improve the functioning of the gastrointestinal tract, pancreas liver, high blood
pressure, for the prevention and treatment of atherosclerosis, to increase physical and mental performance, for the
prevention of cardiovascular, infectious diseases.

Many researchers rightly recommend that patients introduce regular intake of red table beet or beet juice into the diet. Beets
are widely used in cooking: vinaigrette, beetroot soup, Ukrainian borsch. I would like to draw attention to the fact that in
beets and in its juice, there are all the necessary trace elements to support the body's active life: potassium, calcium, cobalt,
copper, magnesium, manganese, iodine, sulfur, etc. Especially important cobalt, without which the body is formed vitamin B
12 - main circulatory stimulant. The presence of iodine reduces the incidence of thyroid cancer in humans. Beets and beetroot
juice are good for people who are predisposed to be “full”.

The given the above, the use of these products in the daily diet of people is very vital. The relevance of this work lies in the
fact that vegetables, including beets, after growing at the stage of their storage, up to 30% or more are lost. One of the reasons
is that an effective technology for processing these vegetables in Kazakhstan has not yet been established. One of the aspects
of improving their quality indicators and the degree of increasing their profitability is the more in-depth improvement of
their technological processes of processing with the inclusion of advanced technologies that improve their properties.

It has known that products (juices and drinks) of beet almost does not contain such a valuable product, such as pectin,
although they contained large quantities. The pectin protects the body from the effects of radioactive and heavy metals,
delays the development of harmful microorganisms in the intestines, helps to remove cholesterol. In addition, its presence in
products is necessary for the stable preservation of the complex of vital vitamin and microelements, as well as for their full
assimilation by the body. Consequently, it is very important to develop an effective technology for the extraction of pectin
from vegetables and to enrich the resulting products. According to literature data, it is established that in the process of
beverage production, it does not dissolve, it goes almost completely into squeezing vegetables [4].

This article describes the results of the determination of physic-chemical parameters (soluble solids, treatable acids, pH, total
sugar and pectin) of Bordeaux beetroot obtained from the village of Kaynar, Almaty Region.

The determination of physical and chemical parameters of table beets (liquefied solids, titrated acids, pH media, total sugar
and pectin), an analysis of the liquid phase, raw and dry marrow and determination of physical and chemical parameters..
This research was conducted following methods: soluble solids were determined in accordance with GOST R51433 - 99,
GOST 28562 - 90; acid titers GOST 51434 - 99, GOST 25555.0 - 82, pH of the medium GOST 26188 - 84, total sugar GOST
8756.13 - 87 and pectin GOST 29059 - 91.

At the same time, it was found that in the tested samples of Bordeaux table beet, the treatable acidity was 0.09%, the total
sugar was 18.02%, the soluble solids were 18.4%, the pH of the medium was 5.65%, and the pectin was 1.18%, respectively.
In raw pulp, all of these indicators slightly decreased, in particular titratable acidity by 0.01%, total sugar by 5.95%, soluble
solids by 2.0%. At the same time, since soluble pectin partially converted (0.10%) to the liquid fraction in crude marc, the
total pectin content was 0.91%, and in dry marc, 0.86%. The received some small distinctive results for these indicators are
related to varietal characteristics of the study sample taken for beet. In addition, the obtained results on the total pectin
content in raw and dry squeezes is a difference of 0.05-0.11%, which indicates the preservation of pectin pomace from these
varieties of table beets in dried form. Dried raw materials for producing pectin-containing extract will be stored under room
conditions (20-220C), which undoubtedly reduces the cost of technology and helps to obtain products regardless of the
season of the year.



Results and discussion. Based on the results of research, it was found that a table of beet varieties "Bordo" on the yield of
pomace is quite suitable for obtaining pectin-containing concentrate. The moreover, it was found that in the process of
obtaining the liquid phase from table beet, only 0.10 + 0.02% of pectin passes, i.e. 1/10 honor, which according to the
literature is known to be insufficient for stable long-term preservation in a biologically digestible form of as part of the
production of vital complexes of vitamins and trace elements in the process of their thermal and other effects. The during the
experiments also revealed that the total content of pectin in wet and dry pomace same.

Therefore, for further research work on the production of pectin-containing concentrate from these beetroot varieties, it is
possible to use a gentle process to dry them and use them for these purposes in the future, which will facilitate the process of
storing raw materials and the possibility of creating reserves for obtaining the marked preparation.

According to literature evidence, it was found that in the process of drink production, it does not dissolve, it goes almost
entirely into squeezing vegetables.

The therefore, the development of effective technologies for the extraction of pectin, sparingly enzymatic method, from
squeezing vegetables, in particular from table beets, after their processing, i.e. receiving food, B ToM uuc/e OBOLIHBIX
HanuTkos, including vegetable drinks, with subsequent enrichment of their pectin containing concentrate, is very necessary
and actual in the technological process of their production.
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KYPAMBIH/IA IIEKTUH BAP OHIM/IEP/II OH/IIPY YIIIIH KbI3bI/ILIAHBI IIANUJAJIAHY IbIH, OPBIH/AbL/IBIFBIH
3EPTTEY TAMAK OHEPKOCIBI YIIIH CbIFbIHABICBI

Ty#in: Bysn makanaza AsmaTtbl o6JbIcbIHBIH KaliHap ayblibiHaH asiblHFAH «Bopmo» acxaHasbIK, KbI3bLILIACBIHBIH,
bUBMKaNBIK-XUMUSJIBIK NapaMeTpsepiH (epuTiH KaTThl JeHesep, TUTPJIEHTeH KbIUKbUIAAP, pH, KaHT >koHe MEKTHH)
aHBIKTay HOTHXKeJiepi CUNlaTTaJIFaH.

AcxaHaJIbIK, KbI3bLIIIAHBIH KypaMbIHAAFbl CYHBITBUIFAH KATThl 3aTTap, TUTPJIEHTeH KbILIKbIIAAp, OPTaHbIH pH, ainbl KAHT
’KOHe NeKTUHJep, CyUblK ¢asaHbl, LIMKi >X9He KypFak IMacTa ChIFbIHJABLUIAPBIH Tasljay oHe (QU3NKaJbIK-XUMUSIIBIK,
KOpCEeTKIIITepiH aHbIKTAy apKbLIbl OpbIHAAAAbL. CYUBITBUIFAH KATTBHI 3aTTap, TUTPJEHTeH KbILUKbUIAAp, OpTaHbIH pH,
KaJIIbl KAHT JKoHe NMEeKTHH MeJillepiH, cyibIK ¢a3aHbl, LMK KoHEe KypFak MacTa ChIFbIHJBLIAPBIH TajlAay »KoHe $H3UKa-
XUMUAIBIK IapaMeTpJiepiH aHbIKTAY apKblIbl OPbIHAAJ/bL. 3epTTey KeJseci 9/jiCTepMeH KyprisiJiJii: epuTiH KypFak 3aTTap
I'OCT P51433 - 99, I'OCT 28562 - 90 6o#biHIIa, KpILKbLIAAPABIH TUTPi [OCT 51434 - 99, TOCT 25555.0 - 82, optansiy pH
I'OCT 26188 - 84, »xanmnsl KaHT Mesuiepi 'OCT 8756.13 - 87 :xone nektrH 'OCT 29059 - 91 apKbLIbI aHBIKTAN/bL.

Ty#iHAl ce3aep: NeKTHH, KbI3bLIIIA, KbIIIKBLI, CYPhII, KAHT, KOKOHIC, [opyMeH.

K.K. Ken:xxeeBa, M.T. Besiamos, I.Y. llockanuesa, T.H. Janenbuyk, 7K.A. Kammaranosa

HUCC/IEAOBAHHME LIEJIECOOBPA3HOCTH HCI10/1Ib30BAHUA CBEKJIbI /11 IPOU3BO/ICTBA
NEKTUHOCOAEPKALIUX MPOAYKTOB 3KCTPAKT /1 MMIIEBOU ITPOMBIIIJIEHHOCTH

Pe3womMme: B 1aHHOU cTaTbe ONUCAaHbI Pe3y/bTaThl ONpee/eHUs G U3UKO-XUMHUYEeCKUX TapaMeTPOB (pPacTBOPUMBIX TBEPABIX
BelleCTB, TUTPOBAHHBIX KHUCJIOT, pH, obiiero caxapa u meKTWHA) M3 CTOJIOBOU cBekJbl «Bopao», monydeHHOUM M3 cesa
Kaiinap AsiMaTHHCKOM 06/1aCTH.

OnpenenuTb GPU3NKO-XUMUYeCKHe apaMeTphbl CBEKJbI (pacTBOPHUMBbIE CyxXue BellleCTBa, pH TUTpyeMo# KHUC/IO0THI, OOIUN
caxap W NMeKTHH), aHaJINU3 XXUJKOH (asbl, ChIPBIX U CYyXUX CTPYYKOB CBEKJIbI, GU3UKO-XUMHUYECKHe NoKa3aTe . [Ipu aTom
HCC/IeIOBaHUSI MPOBOAMIACH C UCIOJb30BAHUEM CJIEIYIOI[UX METO/IOB: PACTBOPUMbIE CyXHe BeIleCTBa ONpeJesIsINCh 110
I'OCT P51433 - 99, TOCT 28562 - 90, TurpoBaHHble kuciaoTel - [OCT 51434 - 99, 'OCT25555.0 - 82, pH cpeasr mo 'OCT
26188. - 84, o6muii caxap mo 'OCT 8756.13 - 87 u nextun mo 'OCT 29059 - 91.

KnroueBble c/I0Ba: IEKTHH, CBEKJIA, KUCJIOTA, COPT, CaXap, OBOIIH, BATAMUH



