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PROSPECTS OF USING WALNUT IN TECHNOLOGIES OF
DRINKS

L Tyurikova!, M. Peresichnyi

An important part of the overall food scheme is drinks. Unfortunately, the range
of drinks is presented solely by drinks pro-duced with the use of traditional fruits and
vegetables. The development and introduction of new technologies, selection of food
compositions with the use of alternative plant materials such as walnut of milk-wax ma-
turity stage is actual.

Walnut is a unique plant in which all components have high biologically active
properties. Walnut kernels contain much protein; essential oils; have high content of
vitamins C, E, K, P; contain many minerals materials such as iron, copper, phosphorus,
iodine, potassium, magnesium, calcium, cobalt. In unripe fruits and their green shell
there is a lot of vitamin C.

Green walnuts are hardly used in the food industry that is why it is an underdeve-
loped industrial culture.

Thorough research allowed to determine optimal timing of in-dustrial raw nut
harvesting namely fruits of milk-wax maturity stage - mid- and late June; pericarp of
ripe nuts - late September and early October.

The influence of complex technological factors on extraction of biologically ac-
tive substances of nuts (the type and concentration of extractant, hydrological values,
duration and frequency rate of extraction, particle size material) has been identified. The
technology of extract of walnut of milk-wax maturity stage by double extraction has
been developed. It was identified that the maximum extraction of bioactive components
from raw materials is possible by extraction with 70% aqueous alcohol solution, the hy-
drological raw materials: extractant 1:1 or 50% aqueous sugar solution under hydrologi-
cal module - 1: 0.75, particle size of raw material - 10 ... 15 mm, duration - no more
than 30 days.

The expediency of using extracts of walnuts of milk-wax  maturity stage to
create tinned fruit drinks was proved. The technologies of drinks using biologically val-
uable nut extracts were developed and patented Ukraine.

Keywords: walnuts, milk-wax maturity stage, extracts, biologically active sub-
stances.

! Higher Educational Institution of Ukoopspilka “Poltava University of Economics and Trade”, 3 Koval
str., 36014, Poltava, Ukraine
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