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V ¢om vidite uplatnenie
vysledkov projektu:

Vysledky rieSenia by mali prispiet k rozSireniu sortimentu funkénych potravin, ako aj
bezlepkovych vyrobkov zdravej vyZivy uréenych pre celiatikov.
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Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - slovensky:
- V ramci rieSenia projektu boli vybrané vhodné a spofahlivé analytické metdédy na stanovenie vybranych
frakcii a zloziek amarantu.

- V laboratérnom meradle bol izolovany bezlepkovy amarantovy protein pomocou vodnej alkalickej
extrakcie v dvojfazovom systéme (kvapalina-tuha faza) a bola overena moznost aplikacie enzymov pre
zvysSenie vytazku a modifikaciu funkénych viastnosti proteinovych izolatov.

- Bola uspedne overena moznost aplikacie modernych membranovych procesov na separaciu Skrobu a
proteinov z amarantového mlieka, ako aj na oddelenie tychto frakcii z fugatov, ktoré vznikaju v procese
frakcionacie pri premyvani a naslednom odstredovani jednotlivych frakcii.

- Boli uspesne realizované poloprevadzkové testy frakcionacie amarantovej muky a izolacie amarantového
proteinu, poc¢as ktorych boli optimalizované procesné parametre (mieSanie, teplota, pH, doba reakcie) a
vyrobené vzorky produktu uréeného na aplikaéné testy a marketing.

- Boli realizované testy aplikacie bezlepkovych amarantovych proteinovych preparatov vo vybranych
potravinarskych vyrobkoch, ako aj vyroba inovativnych bezlepkovych vyrobkov zdravej vyZivy s obsahom
amarantu (mésopriemysel, pekarensky priemysel). Cast uvedenych vyrobkov bola v ramci rozsiahleho
marketingu ponuknuta do sieti obchodnych retazcov COOP Jednota, Ahold Slovakia a Carrefour.

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - anglicky:

There were verified appropriate and reliable analytical methods for determination of selected fractions and
components of the amaranth seed.

In the laboratory scale was isolated amaranth gluten-free protein using alkaline extraction in aqueous two-
phase system (liquid-solid phase) and verified the possibility of enzyme application to increase the yield and
to modify functional properties of the protein isolates.

It was successfully verified the possibility of the application of modern membrane process for the separation
of starch and protein from the amaranth milk, as well as the separation of these fractions from fugates
created during washing of retantates and subsequent centrifugation these fractions.

It was successfully performed pilot tests of the amaranth flour fractionation and protein isolation. During
experiments were optimized process parameters (mixing, temperature, pH, reaction time) and prepared
product samples needed for the application tests and for marketing.

It was performed tests of the amaranth gluten-free protein application in the selected food products and
manufacture of innovative products, and healthy gluten-free diet (meat industry, baking industry). Part of
these products was offered for the marketing in supermarket chains COOP, Ahold and Carrefour.

Podpisom zaverec¢nej karty rieSitel' vyjadruje svoj suhlas so zverejnenim udajov v nej uvedenych.
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