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CHARAKTERISTIKA VYSLEDKOV

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu v slovenskom jazyku
(max. 20 riadkov)

Predmetom Studie je vyvoj postupov a zariadeni na Setrné spracovanie dZzemov a ovocnych
natierok s cielom zachovat v €o najvyssej miere biologicky aktivne zlozky (najma vitaminy,
antioxidanty, flavonoidy, antokyany, polyfenolické latky, karotenoidy). Vyvinul sa novy
prototyp zariadenia na zahustovanie polotovarov so zachytadvanim aromatickych latok —
vakuova odparka so stieranym filmom pre zahustovanie viskéznych materialov s kontinualne
pracujucim zachytavaom arém. Vypracoval sa projekt zariadenia, vyrobil sa prototyp, ktory
sa inStaloval vo vyrobnom zavode. Overili sa projektovanéch parametre v poloprevadzkovych
podmienkach pre r6zne matrice na rotacnej vakuovej odparke so stieratelnym filmom.
Spracovala sa vyrobna dokumentacia. Experimentalne i vypoctom sa ziskali optimalne
podmienky zahustovania réznych potravinovych matric. Experimentalne sa overila funkénost
technoldgie pre vyrobu dzemov a natierok v prevadzkovych podmienkach. Vypracovali sa
jednoduché kontrolné analytické a senzorické metdédy pre vyhodnocovanie procesov
spracovania, ktoré sa zvalidovali pre sledované matrice. Zaviedli sa jednoduché metody
stanovenia biologicky aktivnych zlozZiek (stanovenie antokyanov, karotenoidov, polyfenolov

a oxidu siri¢itého) do vyroby.

Suhrn vysledkov rieSenia projektu a naplnenia ciel'ov projektu v anglickom jazyku
(max. 20 riadkov)

Subiject of the study is the development of procedures and equipment for gentle processing
jams and fruit spreads in order to maintain the utmost biologically active ingredients
(especially vitamins, antioxidants, flavonoids, antocyanes, polyphenolicsubstances,
carotenoids). Developed a new prototype device for the densification of semi-products with
aromatics substances capture - vacuum evaporator with a wiping film densification for viscous
materials with continuously operating trap flavorings. Has the project facilities, production
prototype that was installed at the factory. Verify the designed parameters of the pilot
conditions for the different matrices on a rotary vacuum evaporator with a scratch-off film.
Elaborated by the production documentation. Experimental and calculation to obtain the
optimal conditions for densification of different food matrices. Experimentally verify the
functionality of the technology for the production of jams and spreads to the operating
conditions. Elaborated a simple analytical and control methods for sensory evaluation of
treatment processes that are monitored for validation of matrix. Introduced a simple method of
determining biologically active ingredients (determination of anthocyanins, carotenoids,
polyphenols, and carbon dioxide) into production.
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