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O. Zhurlova. DEFINITION OF CONDITIONS BIODEGRADATION POLYMERIC
SUBSTRATES OF BRAN CELL WALLS FOR EXTRACTIONS OF PHENOLIC COM-
POUNDS. This study addresses problems related to define the conditions of phenolic bioex-
traction. Wheat and rye bran were used as a raw material to obtain polyphenols. The samples
was successively pretreated by a- and glucoamylase and protease. Then they were treated by
multienzyme preparation Viscozyme L for plant cell-wall degradation. Were shown that optimal
conditions for the enzymatic extraction of polyphenols from bran are: 50°C, pH 5, 4 hours.

Bigoma 3narHicTh mostideHOIIB isSTH SIK areHTH, 1110 CTUMYJIIOIOTH poOOTY MO3KY 1 cepiid,
3an00iraroTh YM rajJbMyIOTh OE3KOHTPOJIBHY HaJAMIpHY Tpotidepaliito KIiTHH, aTepOCKIEpOTHY-
Hi TOIIKO/DKEHHS CTIHOK Cy/IWH, CIPHUSIOTH HOpMaizamii (yHKIIi IIMTOBHAHOI 3aJI03H, 3amo-
0iraroTh PO3BUTKOBI I[yKPOBOTO IiabeTy 3a paxyHOK iHTiOyBaHHS [Iii O-TTTFOKO3MIA3H 1 MaJbTazn
(Dykes L., Rooney L. W., 2007; Watson R.R. et al., 2014). ¥V XXI cT. BuIatHi CBiTOBi BUEHI
3BEpHYJIM yBary Ha HOBI JpKepelia OTPHUMaHHs MOJi()eHOJIB, a caMe Ha 3JIaKOBI Ta ICEeBI03JIaK0BI
KynbTypH. [lepeBarkHa KijbKiCTh (PEHOJIBHUX CIHOJYK aKyMyJIbOBaHa Y 36pHOBUX OOOJIOHKAX, SIK
3MIMBAOYMI MaTepiall MK JIaHIFOXKKaMHU apaOiHOKCHIIaHIB 1 eTepu(ikoBaHa B JIITHIH KJIITHHHOT
CTIHKH, III0 YHEMOXKJIMBIIIOE IXHE 010JI0T1YHE 3aCBOEHHS B OPraHi3Mi JIFOIMHH.

BuitydeHHs1 KOBaJICHTHO 3B’s3aHUX (DCHOJBHHX CHONYK NOTpedye AeCTpyKILii POCIUHHOT
KIIITHHHOI CTiHKH 13 3aCTOCYBaHHSAM M SKHX YMOB (D€pPMEHTATHBHOTO TiIpPOJIi3y, IO Ja€ 3MOTY
MaKCHMaJIbHO 30eperty Oiosoriyni BiacTUBOCTI nomidenomnis. Ha mponec depmenTomizy cyrre-
BO BIUTMBAIOTH TaKi (haKTOpH SIK TemIieparypa, uac, pH cepenoBuia i KoHIeHTpaiis GepMeHTHO-
TO Ipenapary, ToMy METOIO JOCIHI/PKeHHS OyJ10 3a0e3I1eUNTH MaKCUMaJIbHY €KCTPaKIlio (heHOIIb-
HUX CIIOJIYK 13 BUCIBOK IIUIIXOM IiJJ00PY YMOB €H3UMOJII3y CHPOBHHH.

[meHnvHI Ta )KUTHI BUCIBKHU BoJoTricTiO 12 % moapioHroBamu 1o 750 MKM Ta ITiiaBajm
00pob1Ii pepMEHTHUM KOMILIIEKCOM 0~ 1 Tirrokoaminas (60 xB, 55 °C, pH 5) ta cmaboxucmoi mpore-
asu (30 xB, 55 °C, pH 5) a1 3BUTbHEHHS 3pa3KiB BiJl KPOXMAJIBHUX 3€peH 1 O17KiB CHPOBHHH, 1110
pOOHTH BHCIBKH O1IBII TOCTYITHUMHU JUIS MOAAIBIIOT 00poOKH (hepMeHTaMHU AeToliMepa3aMH, a
TaKOXX MIHIMI3y€ HasiBHICTh HeOa)KaHUX JOMILIKOK y TOTOBIH JI€THYHIN 100aBII.

En3umMarnuHy ekcTpakxiiro nomieHoiB MpoBoAWIN Ipu rigpomoyii 1:10 B aneratHomMy
Oydepi mymsTHhEepMEeHTHIM TipenaparoM Viscozyme L, 1o Mae mupokuii CieKTp aKTHBHOCTEH
(erno-1,4-B-rrokanas3Hy, KCHIIaHa3HY, LETIONa3Hy, NMEeKTHHeCcTepasHy, depynoecrepasny). Ilin
4yac JOCIIHKeHHS 3MIHIOBAIM Taki mapameTpu oopooku: pH cepenosuma (3,5...5,0), Temnepa-
Typy (35...55 °C), wac (2...18 rox) i konnenTpauito Viscozyme L (0,0005...0,002 %).

Buxin nomnideHodniB i3 BUCIBOK 3pocTae npu 301bIeHH] nokazHuka pH 1o 4,0 1 carae mak-
cumanbHOTo 3HaueHHs 90 %. Takuii BUXiJ] MOMIEHOIIB CIIOCTEePIiraeThes mpu Temieparypi 35 °C
Ha 18-t roguHi pepmenTomnizy, mpu ii miaumierHi 10 50 °C mporec eKCTpaKIlii CKOPOIy€eTHCS 110
4 ronuH. Buxopucranns pozunny Viscozyme L xornentpariero 0,001 % (pH 4, 50 °C) 3a6e3me-
4ye BuxiJ GpenoipHux crnonayk 90,0 % 3a 4 ronunu. Biogerpaaiis noniMepHux cyocTpaTiB Kiti-
TUHHHUX CTIHOK BUCIBOK 301UIBIIYE IXHIO MOPUCTICTD, IO MOJICTIIYE MPOHUKHCHHS PO3YHMHHHUKA,
a pO3IICIUICHHS 3B’S3KIB MOI(EHOIIB 31 CTPYKTYpHUMH €JIEMEHTaMHU KIIITHHHHUX OiorosimMepiB
30UIBIIIY€ CTYIIHB X BIIy4eHHS 13 cupoBUHH. [Ipr 006poobui BUCiBOK npenaparoM Viscozyme L
(0,001 %) B oTprMaHMX yMOBax mpoBeeHHs GepmenToisy (4 rox, 50 °C, pH 4) Buxin nomide-
HOJIB B €KCTPaKT cTaHoBUB 90 %.

© XKypnosa O., 2016



