ZMENY ANTIRADIKALOVE] AKTIVITY CERNIC POCAS ICH SPRACOVANIA
A EXTRAKCIE
CHANGES OF THE ANTIRADICAL ACTIVITY DURING BLACKBERRY
PROCESSING AND EXTRACTION

Consumer food requirements are constantly changing and the demand for natural healthy foods with high nutritional value Is increasing year

by year. Blackberries contain a number of biologically active compounds that are directly responsible for the polyphenol profile and high anti-radical potential.
The main objective of this study was to determine the antiradical activity in blackberry extracts macerated In three types of solvents (methanol, ethanol 96%,
water) from two localities in Kosice region (Slovakia) and to summarize the influence of processing methods on the antiradical activity of the resulting berry-
based products and to determine the most technologically advanced processing. The highest antiradical activity was recorded in blackberry compote samples
from the first location (83.46 + 0.29) and from the second location (79.70 + 0.20) with ethanol solvent used In the samples processing. We found that the
antiradical activity of experimental blackberry samples was influenced by the type of solvent used, technological processing, and location (p < 0.001). We
confirmed that blackberries have antiradical activity, which can support human health regardless of whether the fruit has undergone any technological processing.

stanovenia antiradikalovej aktivity experimentalnych vzoriek
¢ernic sme zistili, ze vyssiu antiradikalova aktivitu vykazovali
vzorky cernic, kde bolo pouzit¢ etanolové rozpustadlo,

| najnizSiu antiradikalova aktivitu vzorky pri pouziti vody ako
= extrakéného cCinidla. Najvyssiu antiradikalova aktivitu sme
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zaznamenall vo vzorkach cCernicového kompotu z prvej
lokality s pouzitim etanolového rozpustadla pri spracovani
vzoriek (83,46 + 0,29). NajnizSiu antiradikalovu aktivitu
vykazovali vzorky ¢ernicového dzemu, kde bol pouzity vodny
extrakt (3,10 £ 0,27). Z dosiahnutych vysledkov vyplyva, Ze
na antiradikdlova aktivitu experimentalnych vzoriek cernic
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malo Statisticky vyznamny vplyv technologické spracovanie
vzoriek (p < 0,001) a taktiez aj vplyv pouzitého rozpustadla (p
< 0,001)

20

10

Dzem z Cernic
3,1

T 1 1 78151
76/31
70/63
21787
15,19

Cerstvé Cernice Mrazené Cernice Kompét z Eernic Cerstvé Eernice Mrazené Eernice Kompét z Eernic DZem z ernic V ZéViSlOSti Od podm |enok Spracovan |a pOUth}”Ch
L1 L1 L1 L2 L2 L2 L2

na premenu bobul’ na stabilné napoje, pyré, natierky alebo

praSky moze byt ovplyvneny nutricny profil a biologické
® Etanol vlastnosti ovocia. Preto je velmi ziaduci vyber vhodnej
prevadzkovej Jednotky a parametrov spracovania, ktoré
umoznuju zachovat’ funkCnost’ citlivych  bioaktivnych
zluCenin. Z naSich vysledkov vyplynulo, ze cCernice by sa
mohli povazovat za silny zdroj zdraviu prospesnych
bioaktivnych zlacenin, ktoré savisia S ochranou pred
reaktivnymi formami kyslika a inymi volnymi radikalmi
a spolu s d’alsimi uc¢inkami by mohli prispiet’ k posilneniu
nasho zdravie.




