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Ribizli integralt feldolgozasa. Ribizlilé koncentratum
és liofilezett B-ciklodextrin-antocian komplex eldallitasa

Integrated processing of blackcurrant. Obtaining of
concentrated natural juice and of lyophilized $3-
cyclodextrin-anthocyan complex
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ABSTRACT

In this study, blackcurrant juice was concentrated by vacuum distillation to increase the shelf
life and usability of the juice. The main characteristics of the natural juice and the concentrated juice
were compared, such as pH, density, dry matter content, viscosity, refractive index and colour. The
processing of berry fruits produces a large amount of by-products, which often contain higher
concentrations of valuable bioactive substances than the product itself. The valuable antioxidants,
anthocyanins are enriched in the peel, that could be used as food colourants. One way of their
stabilization is molecular encapsulation, for which B-cyclodextrin (BCD) was chosen. Frozen
blackcurrant pressing residue was extracted with ethanol-water solution (V%=80%) using a Soxhlet
extractor and (with or without addition of CD) concentrated by vacuum distillation. We measured the
total polyphenol content and antioxidant capacity of the aqueous concentrate by FRAP and DPPH
methods. The concentrated BCD-anthocyan complex water solution was dried by lyophilization in a
pilot plant apparatus. We modeled the structures of anthocyanin-fCD that shows that the flavonoid
residue of anthocyanins is inserted inside the BCD ring, which protects the carbon C4 atom through
steric hindering, probably diminishing the pro-oxidant effect of ascorbic acid on anthocyanins.
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OSSZEFOGLALO

A kutatas soran a feketeribizli-1€bdl vakuumbeparlassal koncentralt levet allitottunk eld, ezzel
novelve a 1¢é eltarthatosagat és felhasznalhatosagat. Osszehasonlitottuk a natir 16 és a siiritett 16
legfontosabb tulajdonsagait, mint a pH, stiriség, szarazanyagtartalom, viszkozitas, torésmutato és szin.
A bogyds gyiimdlesok feldolgozasakor nagy mennyiségli melléktermék keletkezik, ami sokszor
nagyobb koncentracioban tartalmaz értékes bioaktiv anyagokat, mint a termék. Az antioxidans hatasu
antocianok a héjban dusulnak fel, melyek élelmiszer-szinezékként is alkalmazhatoak. Stabilizalasuk.
egyik modja a molekularis inkapszulacio, ehhez B-ciklodextrint (BCD) valasztottunk. Fagyasztott
ribizli szaritott préselési maradékat etanol-viz eleggyel (V%=80%) Soxhlet-extraktorral kivontuk és
vakumbeparlassal koncentraltuk, BCD nélkiil, illetve annak hozzdadasadval. Megmértiik a vizes
koncentratum &ssz-polifenol tartalmat, valamint az antioxidans hatasat, FRAP és DPPH modszerrel.
Az PCD-antocian komplex tomény vizes oldatot féliizemi liofilezd berendezéssel szaritottuk.
Modelleztiik az antocian-fCD komplex szerkezetét, amelyben a BCD-gyliriibe az antocian molekula
flavonoid része kotddik, ami sztérikus gatlassal védi a C4 atomot, ez valoszinileg megvédi a molekulat
az aszkorbinsav prooxidans hatasatol.
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