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Abstract

Is shown the possibility of food fibers obtaining, in particular pectin, from the withdrawals of the juice production of
citrus fruits, by the application of an ecologically clean and reagent-free method - electrodialysis, which made it
possible to solve two key problems: ecological- the problem of withdrawals and economic from the worthless raw
material is obtained high-quality pectin without the consumption of reagents, whose cost to 30% lower than imported.
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AHoTanis

[NokazaHa MOXIIMBICTH OTPUMAHHS XapyOBUX BOJIOKOH, 30KpeMa, IEKTHHY, 3 BIJXOJiB COKOBOTO BHPOOHUIITBA
LUTPYCOBHX 1 sI0JIyK, 3aCTOCYBAHHSIM €KOJIOTIYHO YKCTOrO 1 0e3peareHTHOr0 METOAY — €JIeKTPOIiaii3y, O JO3BOIHIO0
BUPILINTH JIBI BaXIMBI MPOOJIEMU: EKOJOriuHYy — IMpoOJieMy BiIXOIIB, i €KOHOMIYHY — 3 HENPHUIATHOI CHPOBHHHU
OTPUMAaHO BUCOKOSIKICHHI NEKTUH 0€3 BUTPATH PEearcHTiB, BapTicTh sskoro Ha 30% € HMKYOO BiJl IMIIOPTHOTO.

Karo4oBi ciioBa: XxapuoBi BOJIOKHA, MIEKTHH, €IEKTPOIialIi3.

Introduction

Nutrition is the basis of life, health, the main factor that determines the longevity and performance of a
person. It must be rational (that is, reasonably justified), appropriate to age, gender, type of work, etc.
Dietary fiber is currently recognized as a necessary component of nutrition, because their consumption with
food is essential for the normal functioning of the gastrointestinal tract and maintaining the health of the
body as a whole. Dietary fibers differ in composition and properties. Distinguish between soluble and
insoluble dietary fiber. Soluble dietary fiber includes plant polysaccharides, in particular pectins, which are
obtained from plant materials. Among them, the most common are citrus and apple pectin. It was found that
soluble pectin fibers better remove heavy metals, toxic substances, radioisotopes and cholesterol.
Of scientific and practical interest is the study of the possibility of obtaining dietary fiber — high-quality
pectin from juice production waste of local varieties of citrus fruits, by means of an environmentally friendly
and reagent-free method — electrodialysis.

Results and Discussion

The research was carried out on the wastes of citrus juices production: "Unshiu" tangerine, "Meyer"
lemon, "Local" orange and "Duncan" grapefruit. The content of dietary fiber in the peel (albedo, flavedo) and
juice was investigated: soluble and insoluble (protopectin) pectin, alcohol insoluble (cellulose,
hemicellulose) residue, fiber, sugar, starch, as well as the dynamics of changes in these parameters
depending on the variety, time ripening and storage of fruits. To obtain pectin isolates, hydrochloric acid
(HCI) was used, obtained by the method of membrane technology - electrodialysis during desalination of
water in electrode chambers and dialysate-desalinated water obtained in desalination chambers.

Studies carried out on citrus fruits have shown that citrus peels contain a large amount of pectin, the
conversion of which is of great importance for the storage process of the fruit, which lasts for several



months. In oranges and lemons, the change in pectin substances occurs almost the same. During the ripening
of orange fruits, the content of total pectin in the pulp is almost halved, and the amount of soluble pectin at
the beginning of ripening increases and then falls. During the storage of orange fruits, the content of soluble
pectin in the albedo and pulp increases, but the total content does not change.

Pectin samples were obtained from the peel (flavedo and albedo), juice and pulp of the fruit. It was found
that pectin is found in a greater amount in albedo than in pulp; it is more methoxylated, i.e. of higher quality,
with good prophylactic properties, has a high gelling ability and a coarse-fiber structure. therefore, high
quality pectin should be obtained from citrus peel albedo. The fruit juice contains only a small amount of
pectin (up to 0.1-0.2%).

Conclusions

It follows from the studies carried out that in order to achieve detoxification of the body, it is necessary to
consume soluble fiber (soluble pectin), i.e. take lemons and / or oranges in a state of technical maturity and
storage for 6 months. The proposed technology for the extraction of dietary fiber from plant raw materials
will allow solving such important problems as: ecological - the problem of waste, economic - high-quality
pectin will be obtained from waste raw materials without the consumption of reagents, the cost of which is
30% lower than imported and, most importantly, obtaining high-quality dietary fiber - pectin with medicinal
and prophylactic properties.
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