
43 

 

 664.863 : 635.132

 -     

 

 . .,  . .

   

. , 

,          

    .     :  

         

 .    ,   

-         20 

 80 %     (Sims, Balaban, & Matthews, 1993; Ogunlesi, A. T. & C. 

Y. Lee, 1979; Bao, B. & K. C. Chang., 1994; Sharma, Kaur, Sarkar, Singh, & Singh, 2009). 

        

        

,   -  (  & , 2014).

   :

.1554.02631.02962.00509.00387.09017,0 2
2

2
12121 xxxxxxY

       

 .

   ,    

       , 

   . 

       2019 ,   

         

( )  « ».     

   23  2019   , 

    :   

  ,  ,   

, .       95 °  

  2–3 .       

.         26313  

26671.      -   

8756.22         ISO 2173. 

       

     Microsoft Office.  

         .

          

        

1.   ,  ,     100   

,    ,     

   ,     .  

       -     1  

 . ,        

       

. 



44 

 

     .

  ,       

 28,3 %.   58,9 %    .  ,  

    (78,5 %), , ,    

          

  .

     -   

2,14±0,10 /100 . 

,      (  95 ° , 

 2,5 ),    ,    

   (  70–90 ° ,                    

5–15 ).        

       ,  

   2,82±0,39 /100 .

   ,    

       95 % 

         

,          

.

1. Sims, C. A., Balaban, M. O., & Matthews, R. F. (1993). Color and cloud stabylity 

improvement of carrot juice. Proc. Fla. State Hort. Soc. (106), 243–246.

2. Ogunlesi, A. T., & C. Y. Lee. (1979). Effect of thermal processing on the 

stereoisomerisation of major carotenoids and vitamin A value of carrots. Food Chem. (4), 

311–318.

3. Bao, B. , & K. C. Chang. (1994). Carrot juice color, carotenoids, and nonstarchy 

polysaccharides as affected by processing conditions. J. Food Sci. (59), 1155–1158.

4. Sharma, H. K., Kaur, J., Sarkar, B. C., Singh, C., & Singh, B. (2009). Effect of 

pretreatment conditions on physicochemical parameters of carrot juice. International Journal 

of Food Science & Technology, 44(1), 1–9. 

5. , . ., & , . . (2014).    

        . 

   .  ( 5–6 (341–342)), C. 69–73. 

0

2

4

6

8

10

12

14

16

0,0

0,2

0,4

0,6

0,8

1,0

1,2

1,4

  

 

  

  

 

     

 
-

, 
/1

0
0

 

 
-

, 
/1

 

 


