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The qualitative composition of the extraction of dried apples of green (Golden, Mutsu) and red (Florina, Aidared)
varieties by gas-liquid chromatography with mass-selective detection has been established. The chips were obtained by
convective drying at the temperature of +(63—70) °C to a final dampness of 6-8 %. Water-alcohol extract was analyzed
on the Shimadzu GCMS-QP2020 gas chromatomas-spectrometer with a full ion current (SCAN), the scanning range
of 40-1000 Da. The peaks were processed and identified based on the open source data (NIST 2017 and Wiley
5th Edition). In the studied samples of apple extraction, 30 characteristic components were found, among which
carbohydrates predominate — mono- and disaccharides, their derivatives and products of dehydration and oxidation.
The apple extract contains higher fatty acids: n-hexadecanoic acid, tetradecanoic acid, octadecanoic acid, oleic acid.
Compounds formed as a result of drying (5-hydroxymethylfurfural, 3,5-dihydroxy-6-methyl-2,3-dihydro-4H-pyrane-4-
one), as well as flavonoids and anthocyanins, which perform antioxidant and weak antibiotic functions in the body, were
identified. Vitamins could not be determined using this method.
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BcmaHoeneHo sikicHul ckrnad eumsiey cyweHux s6nyk 3eneHux (FfondeH, Myuy) i yepeoHux (®nopiHa, Atdaped)
copmie memodom 2a3opiOUHHOI xpomamozpadpii 3 Mmac-cenekmusHUM OemekmyesaHHsaM. Yurncu s5651yK ompumaHo
€rocobom KOHBEKMUBHO20 CyWiHHS 3a memnepamypu +(63—70) °C 0o kiHuesoi sornozocmi 6—8 %. BodHo-criupmosuti
sumsiz aHanisyeasnu Ha 2a3080My XpomMamomac-criekmpomempi Shimadzu GCMS-QP2020 3a nosHUM [OHHUM
cmpymom (SCAN), diana3oH ckaHysaHHs1 40-1000 a.o.m. O6pobky ma ideHmudbikaujto nikie nposodunu Ha rnidcmasi
OaHux sidkpumux Oxepen (NIST 2017 i Wiley 5th Edition). B docnidxeHux 3pa3kax sumszy s6nyk euseneHo 30
XapakmepHux ckriadosux, ceped sIKUX repesakaromp 8y21e800U — MOHO- ma ducaxapudu, ix moxioHi ma npodykmu
Oezidpamaujii ma oKuCHeHHs. Y s1651y4HOMY sumsi2y npUCYmMHI 8UW XUPHI KUC/iomu: H-eekcadekaHosa Kucsioma,
mempadekaHosa Kucrnoma, okmadekaHosa Kucroma, orneiHoga Kucroma. BusieneHo cromnyku, uo ymeoproromscsi
y pesynbmami cywiHHs1 (5-eidpokcumemurngpypgpypon, 3,5-0uzidpokcu-6-memur-2,3-0ueidpo-4H-nipaH-4-oH),
a makox ¢briagoHoidu ma aHmoujaHu, SiKi BUKOHYHOMb 8 OpaaHi3Mi aHmuokcudaHmHi ma crnabki aHmubiomuyHi
yHKuji. BimamiHu docnidxeHum memodom ecrmaHo8umu He 80arocs.

KntouyoBi cnoBa: ximi4HWIA cknag, Yuncu sony4yHi, metabonitv, rasopiguHHa xpomarorpadisi

Abnyka, abo nnogn Malus domestica, € ogHUMK
3 Hambinbw crnoxmBaHWX QPYKTIB Yy BCbOMY CBITI
3aBASKM  OOCTYMHOCTI  MPOTAFOM  yCbOrO  POKY,
NMPUEMHOMY CMaKy Ta BMICTYy XapyOBUX BOSOKOH Ta
GITOXIMIYHMX PEYOBUH, 30KpemMa aHTUOKCUMAAHTIB
[1-3]. iX LWMPOKO BMKOPWUCTOBYIOTL Yy XapyoBin
NPOMMWCMOBOCTI ANs BUPOOHULTBA KOHOUTEPCBKMX
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BMpobGiB Ta HanoiB. NoHag 84 % Baru nnopgis A6nyk
CTaHOBUTb BOAA, Y siKi po3vmHeHi makpo- (K, Mg, Ca
i Na) i mikpoenemeHTn (Zn, Mn, Cu, Fe, B, F, Se i Mo)
[4]. Mnogn sa6nyHi MiCTATb NepBuUHHI (3aeb6inbLuoro
BYIMeBoAW, 3HAYHO MeHwe 6inkiB Ta ninigiB) Ta

BTOPVHHI  (KAapOTUHOIAW, NONIPEHONN, OpraHiyHi
KMcrotn i TputepneHoign) meTabonitm  [5,6].
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OCHNARHINIA AHANTATAUHINA RHACOK CKAAMNAMNTR 1IVKNIA HAankNTIAUHIAMIA ninuudamia (SFFY 1a Trennnchazudin

NPUCKOPEHIN EKCTPAKLIT POSHNHHNKE (ASE ), EKCTPAKUI [MpurotyBaHHa  BUTArY  A6nyk  34incCHIOBaNu
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MeTnnom matienaitii [24 2681 NMna 1ikoro 10 r cvxiay 2N ¥anakTenHINY CKAANNRIAY

HareaneHuuy v _Tahn ?2
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Tabnuua 2 HkicHuia cknan eketnakTv abnvk conTiR Fonned Mviiv. dnoniHa Ta Airnanen

okcabiunkno[3,1,0]rekcaH 97.05; {13}
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nponaxaion O1.UD; {44} O1.UD; {44} O1.UD; {44}
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Ta6nuua 2 (nnonorxeHHa)
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Cnucox niteanatvnu natikowvnwvh nrac’ \/NAIlI Plndivnvetun 2012 A (RRKR)

jabluk riznyh sortiv ta strokiv dostygannja. Zbirnyk (. Luan, 1., Feace, L., RUQell, U., et dl. WILsS
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detected for individual suaars and soluble solids tions _and bphvsioloaical effects of anthocvanins as
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