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SUMMARY

JUICES PRODUCED FROM ECO-FRIENDLY FRUIT AND BERRIES BY INNOVATIVE
TECHNOLOGY OF CONCENTRATION OF POLYPHENOLS

Ebelashvili N. B.

Institute of Viticulture and Oenology, Georgian Agrarian University

The innovative technology for producing juices producing juices from eco-friendly black mulberry and
blackberry by concentration of phenolic substances having a high antioxidant activity was developed. To prepare
research objects - test and control juice samples, we used eco-friendly raw materials: black mulberry (Sagarejo)
and blackberry (Kaspi). The control samples were prepared using a standard technology; the test samples — using
the innovative technology we elaborated. The amount of phenolic compounds in the research objects was
investigated by the method of HPLC, and the antioxidant activity was studied by using a stable radical (DPPH).
The amount of phenolcarbonic acids and catechins, as well as the antioxidant effect in test samples where higher
than in the control ones. In the juice samples prepared using the innovative technology, the total amount of
phenolcarbonic acids increased mainly at the expense of the increased amount of chlorogenic, gallic, coumaric
and vanillic acids; the amount of catechins — at the expense of the increased amount of both catechins. We have
got a patent (P 5236, Sakpatenti, 2011) for this innovative technology.

Keywords: fruit and berries, juice, phenolic compounds, antioxidant activity.



