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STUDY OF PHYSICAL AND CHEMICAL PROPERTIES OF SOFT DRINKS OBTAINED WITH
ADDITION OF GOOSEBERRY EXTRACT
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The manufacturing of juice-containing soft drinks is experiencing significant expansion in both interna-
tional and domestic markets, including Kazakhstan. This tendency can be attributed to the aspiration of the
working-age population in developed countries to adopt a health-conscious lifestyle. The manufacturing of
beverages using natural fruit and berry ingredients is highly intriguing in this context. Enriching soft drinks
with a diverse array of physiologically active chemicals derived from plant materials is highly significant.
This study aims to investigate the physicochemical characteristics of soft drinks and assess the potential
application of gooseberry extract.

In order to create a non-alcoholic beverage, the valuable wild gooseberries were utilised. These gooseber-
ries are rich in biologically active elements, including vitamins, vitamin-like compounds, flavonoids,
minerals, and other chemicals.

The acquired results are derived from a substantial volume of empirical study and are founded upon an
examination of literary data pertaining to the chemical makeup of gooseberries. The study investigated the
chemical makeup of gooseberries using contemporary techniques of chemical analysis. A recipe for a non-
alcoholic beverage made using gooseberry extract, free from any artificial ingredients, has been devised.
The organoleptic and physico-chemical features of it have been determined.

Keywords: soft drinks, gooseberriy, plant extracts, fruit and berry raw materials, functional purpose,
ultrasonic extraction method

WCCJIEJOBAHUE ®U3NKO-XUMUYECKHUX CBOVICTB BE3AJIKOI'OJIbHBIX HAIIUTKOB,
HNOJIYYEHHBIX C JOBABJIEHUEM 39KCTPAKTA KPBIZKOBHUKA

1 .M. XamnroBa , 2 ®.T. luxantaesa, 'I.E. KomraeBa
'1Oxn0-KazaxcraHckuii yHuBepcuteT uM. M. Ayazosa, Kazaxcran, [lleimkenT, Kazaxcran,
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B nocnenHee Bpemst HaOToaeTCsl 3SHAYUTEIBHBIN POCT MPOU3BOZICTBA OE3AIKOTOIBHBIX HATIUTKOB, COZIEP-
XKalllMX COK, KaK Ha BHYTPEHHEM, TaK ¥ Ha MEXyHapOJAHOM PhIHKaX, BKJIo4Yas Kazaxcran. DTy TeHAEHIMIO
MOHO CBSI3aTh C XKeJIJaHUEM TPYJOCIIOCOOHOT0 HACEJIEHH I B IPOMBILIUIEHHO Pa3BUThIX CTPaHAX BECTH 3/10PO-
BBII1 00pa3 )KU3HU. B 3TOM KOHTEKCTE IPOU3BOJCTBO HAITUTKOB HA OCHOBE HATYPAJIbHBIX (PPYKTOBO-ATOJHBIX
KOMITOHEHTOB BBI3BIBAET OOJIBIION MHTEpPEC. AKTyalbHbIM SIBJISIETCS U JOOABJIEHNE B Oe3aJIKOrOJIbHBIE Ha-
MUTKH IAPOKOTO CIIEKTpa OMOTOrMUYECKH aKTUBHBIX BEIIECTB, MOTyYEHHBIX U3 PACTUTENILHOTO ChIpbs. Llenn
JIaHHOTO WCCIIEIOBAaHUS - M3y4YeHHe (PU3MKO-XUMHUYECKUX CBOWCTB O€3aJIKOTOJIBHBIX HAIMUTKOB M OIIEHKA
BO3MOKHOCTH IIPUMEHEHU S IKCTPAKTA KPBIKOBHUKA.
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Hcrionb30BaHNe TUKOTO KPBI)KOBHUKA MO3BOTUJIO MOTYYUTh O€3aIKOIOTONBHBIM HATIMTOK, COMep KT
3HAYUTELHOE KOJIMYECTBO OMOIOrMYECKY aKTUBHBIX KOMIIOHEHTOB, TAKMX KAK BUTAMUHBIL, BATAMHUHOIIOL00-
HbIE COeIMHEHM S, (DITABOHOU B, MUHEPAJIBI U IPYTHE BEIeCTBA.

[Tosry4yeHHble pe3y/IbTaThl OCHOBAHbI Ha AHAIU3€E JINTEPATYPbl, TOCBAIIEHHON XUMUYECKOMY COCTaBY KPbI-
’KOBHMKA, a TaK)Ke Ha 3HAUUTEJIbHOM O0O0beMe IPOBEAEHHBIX IKCIIEpPMMEHTAIBHBIX UcclieoBaHuil. B xone
MCCIIEIOBAHMU I UCTIONIb30BAJIUCh COBPEMEHHbIE METOIbl XMMHUUECKOTO aHAIN3a 11 U3YYEeHHU ST XMMUYECKOTo
cocTaBa KpblKOBHHUKA. C UCTIONBb30BAHMEM IKCTPAKTA KPHIKOBHUKA OblTa pa3padoTaHa peLienTypa HaluTKa,
HE COJIepKalllero UCKYCCTBEHHBIX KOMIIOHEHTOB U cIUpTa. Takke NOMUMO (PU3UKO-XUMUYECKUX CBOKCTB,
OBUTH BBISIBJICHBI M OPraHOJIENITHYECKUE XapaKTEePUCTUKY HAIIUTKA.

KiroueBble cjioBa: 6e3aIKOrOJIbHbIE HAIMTKH, KPBDKOBHUK, PACTUTENIbHBIE 9KCTPAKTHI, (DPYKTOBO-
SITOJTHOE ChIPbE, (DYHKIIMOHAJIBHOTO Ha3HAUEHHUs, YJIbTPAa3BYKOBOM CIOCOO SKCTparupoBaHuUsl

KAPJIBIFAH CbIFBIHABICBI KOCBIJIFAH AJIKOT'OJIBCI3 CYCBIHIAP/IBIH,
PU3BNKAJIBIK-XUMUAJIBIK KACUETTEPIH 3EPTTEY

1B.M. XamuroBa |, 2 ®.T. luxan6aena, 'T.E. Komraepa
M. Jy3oB ateiHaarbl OHTYCcTiK-Kazakcran ynusepcureri, [lIsivkenT, Kazakcran,
2 AnIMAaTBl TEXHONOTUSUILIK, yHUBEpCUTeTi, AnMartel, Kasakcran,

e-mail: barno-007 @mail.ru

KypambiHza mibIpbiHbL 0ap alKOrojbei3 CyChIHIAp OHIIPICIHIH acCOPTUMEHTI 1ieTene ae, Kazakcranma
12 KapKbIHIBI ecyde. By ypiic qambiFaH enfepaeri TyPFeIHIApAbIH OesiceH i OeiriHiH calayaTThl eMip
CaNThlHA YMTBUIBICBIHA OaiiiaHbICThl. OChIFaH opai, TAOUFH JKeMiC-KUIEK MIMKi3aThl HETi3iH/eTi CyChIHAAp
OHJIIpICi YJIKEH KBI3BIFYIIBUIBIK TYIbIPYa. AJKOTOIBCI3 CYCHIHAAPAB OCIMIIK TEKTEC OMOIOTHSUIBIK, OeJICeH-
71i 3aTTapAbIH KeH CIIeKTPpiMeH OaibITy ©Te MaHbI3/Ibl. ByJ1 ) YMBICTBIH MaKCaThl QJIKOTOJIbCI3 CYCHIHIAPABIH
(pu3MKa-XUMMAIIBIK KACUETTEPiH 3epPTTey, COHBIMEH KATap KapJIblfaH ChIFbIH/IBICBIH MaiilajlaHy MYMKiHJIT1H
3eprrey.

AJIKOTos1bCi3 CYChIH a1y YILiH I9PYMEHAEP MEH BUTAMUHIE YKCAac KOCBUIBICTAP, (pIaBOHOMITAP, MUHEPAJI-
aap koHe Oacka 3aTTap CUSIKTbI OMOJIOTUSUIBIK, O€JICeH 1 3aTTapIbIH KYHIbI K31 OOJIBIT TaObLIAThIH KaOaiibl
KapJiblfaH NaiianaHbULIbL.

AJTBIHFaH HOTHIKEJIep TXKIPUOETK 3epTTey/IepIiH auTap/IbIKTall KejieMiHe KoHe KapJIbiFaHHBIH XUMUSI-
JIBIK, KYPaMBbl TypaJibl 9/IcOH IepeKTepi Tajaayra HeriznenareH. JKyMbIcTa Ka3ipri 3aMaHFbl XUMUSLTBIK, TaJl-
Aay 9MICTEpPiH KOJIaHy apKbUIbl KAPJIbIFAHHBIH XUMUSLITBIK, KYPaMbl 3epTTesnii. KypambHIa CHHTETUKA-JIBIK,
KOMITOHEHTTEPI KOK KApJIbIFaH CHIFBIHJIBICH Oap aJIKOTOJbCI3 CYCHIHHBIH pelenTi 93ipieHai. OHbIH OpraHo-
JIEITUKAJIBIK, KoHE (PUBUKA-XUMUSUIIBIK, KOPCETKIIITEP] aHbIKTAJIIBI.

TyiiH ce3ep: aKOroiabCi3 CyChIHIAP, KAPJBbIFAH, O6CIMIIK CHIFBIH/IBLIAPH, KEMIC-)KUACK NIUKI3aThl,
(PyHKITMOHAJIIBIK, MAKCATBI, YbTPABIOBICTBIK, KCTParupiey Tacii

Introduction. The soft drink business is Furthermore, alongside the proactive adoption of

experiencing significant growth and is one of the
fastest-growing sub-industries in the global food
sector. Both the production and consumption of
soft drinks are exhibiting a consistent upward
trend, both currently and in the foreseeable future.

novel packaging formats, a media-based advertising
campaign is being executed, effectively capturing
the interest of a growing customer base [1].

The priority direction of that area is considered to
be the diversification of soft drinks, including low-
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calorie specialized drinks with various functional
orientations. Development of non-alcoholic industry
was to be carried out in two main directions:
increasing the production of drinks on fruit and
berry and malt raw materials; increasing the
production of tonic and fortified drinks, as well as
“protection” drinks having a special purpose [2].

At present, the challenges of the logical and
efficient use of commonly available plant materials
as a valuable source of functional components and
the creation of healthy soft beverages are highly
essential.

It is widely known that food has a significant
impact on human health. Antioxidants can help
reduce environmental oxidative stress caused
by free radicals, which can damage the body's
cellular system. Free radicals can be generated
intracellularly due to the impact of detrimental
factors such radiation, UV radiation, and
chemical processes involving polycyclic aromatic
hydrocarbons. Free radicals are accountable for
the partial or complete degradation of lipids and
proteins in the human body. The degradation
mentioned causes cellular and genetic mutations, as
well as interactions with polyunsaturated fatty acids,
DNA, and proteins. These interactions ultimately
contribute to the development of various illnesses.

Conversely, antioxidants hinder the oxidation of
lipids by interacting with free radicals. Plant-based
commodities, such as fruits and berries, serve as the
main sources of antioxidants. The reason for this
is that only plant-based products have the ability
to generate bioflavonoids and other polyphenolic
compounds. The exploitation of indigenous plant
resources, which provide the greatest health benefits
to those living in the same region, is a particularly
promising strategy [3,4].

In recent years, scientists have focused their
research on developing innovative formulations
and technologies for soft drinks that not only
quench thirst and provide refreshment, but also have
physiological or preventative effects. Considerable
emphasis is placed on enhancing the longevity of
beverages throughout the storing process. There
are novel varieties of soft drinks that distinguish
themselves from conventional ones in terms of both

ingredients and production methods, as well as in
terms of taste and their effects on the human body
[5].

An efficient approach to addressing nutritional
deficiencies caused by vitamin deficiencies is the
advancement of novel formulations and technology
for juice-based products with functional properties.
Therefore, it is necessary to develop novel plant-
based products utilising indigenous raw ingredients.

The utilisation of plant-derived raw materials
for the development of novel food items offers
several benefits owing to the elevated bioactivity
and bioavailability of the active food constituents
present in them. Fruits and berries have a limited
duration before they spoil, which necessitates
the development of processing techniques to
ensure a continuous supply of these items to the
population throughout the year. The plants contain
biologically active compounds that determine the
specific attributes of the resulting product and
provide essential technological characteristics.
This eliminates the need for the addition of
flavours, colours, and preservatives. One method
for maintaining the advantageous qualities of fruits
and berries, such as their antioxidant capabilities,
all year round is by creating fruit and berry extracts
and incorporating them into food [6].

The efficiency of the process of extracting
biologically active chemicals from plants is
influenced by key technological elements such
as temperature, extraction time, degree of raw
material grinding, type of extractant, hydromodule,
and others. Every variety of plant raw material
possesses certain parameters, modes, and conditions
that have been determined through experimental
research [7]. To introduce natural flavors, including
essential oils, into drink recipes, surfactants
(surfactants) are needed to distribute them
evenly throughout the volume of the drink.
Highly effective surfactants include triterpene
plant saponins, which have a wide range of
pharmacological effects (hypercholesterolemic,
anticarcinogenic, hepatoprotective effects;
antioxidant, immunological effects, and so on) [8,9].

Here are a few instances of biologically active
supplements that have been proposed: the ginseng
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biomass infusion, known as "BAD-GS,” consists
of potassium, sodium ions, and 12 trace elements.
The preparation called "MIGI-K-LP” is derived
from mussel meat and possesses radioprotective and
anti-inflammatory effects. The preparation called
”Zosterin” is obtained from seaweed and contains
a substantial quantity of polygalacturonic acid. In
addition, the therapy process include infusions of
medicinal plants such as Chinese lemongrass, levzei
safflower, and eleuterococcus. This foundation
has been employed in the development of several
beverages that possess both preventive and
therapeutic properties: [1,10].

Drinks on flavors occupy a significant segment of
the market, as they are the most popular due to the
presence of a large variety of flavoring components,
high organoleptic indicators and relatively low cost.
For flavouring beverages, artificial and identical
natural flavors are mainly used, and water of various
degrees of carbonation is used as a base [11,12].

It is crucial to incorporate plant extracts
in the formulation of flavoured beverages to
enhance the presence of their functional elements
and biologically active substances (BAS) with
antioxidant properties. This is due to the fact
that contemporary clients possess tastes that
diverge from those held by prior generations.
Plant raw materials contain a substantial amount
of phenolic compounds, alkaloids, glycosides,
polysaccharides, organic acids, essential oils,
vitamins, minerals, and other components. These
molecules exert a favourable influence on the
physiological functioning of several systems inside
the human body, encompassing the digestive,
urinary, cardiovascular, immunological, and other
systems [13].

Specialised beverages tailored for athletes
are currently being formulated, which include
energy drinks infused with juices, extracts,
caffeine, ginseng preparations, and other natural
adaptogens. A diverse assortment of powdered
drink combinations incorporating medicinal and
preventative characteristics derived from vegetable

raw materials has been created [14,15].

For completion of losses of liquid during trainings
and competitions use specialized sports drinks
generally on the basis of a carbohydrate chloridno
- sodium composition. But at the same time it
is necessary that sports drinks not only recovered
losses of liquid, but also had functional focus that
is reached by enrichment of a compounding with
biologically active agents. A specific place is held
by the substances possessing adaptogenny action,
in particular, extracts of plants, for example, of an
echinacea, a ginseng, ginger and a St. John's wort
[16,17].

Enriching soft drinks with polycomponent
systems of plant extractives in the form of
concentrates and bases i1s a new approach to
promoting health, improving productivity, and
supporting the body's natural healing processes.

Materials and methods. Methods (methodology)
of the experiment

Apple juice and gooseberry extracts were the
primary components utilised in the manufacturing
of soft drinks.

Due to the distinctive composition of gooseberry

(Red Large variety), which contains significant
amounts of vitamins A and C, as well as vitamins E,
PP, B groups, and various minerals like potassium,
calcium, iron, zinc, and others, gooseberry was
selected as the main ingredient.
The chemical makeup of gooseberries is influenced
by various elements such as the variety, age,
soil conditions, and other environmental factors.
Consequently, the data regarding the chemical
composition of gooseberries from different sources
are more prone to variation compared to the data for
other garden crops [1].

The health advantages of berries are attributed
to a combination of beneficial compounds and vital
vitamins. The product's pulp is distinguished by the
presence of pectins, minerals, and metals. Table 1
shows the amount of beneficial components and
vitamins found in 100 grammes of gooseberries.
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Table 1 - Useful components and vitamins in composition of gooseberries

Vitamins Quantity, mg | % from 100 g norm | Minerals Quantity, mg | % from 100 g norm
A 0.033 3.6 potassium 260 10.4
BI 0.01 0.7 calcium 22 2.2
B2 0.02 1.1 magnesium 9.0 2.3
B4 42.1 5.11 sodium 23 1.8
B5 0.286 5.0 sulfur 18 1.8
B6 0.03 1.5 phosphorus 28 4.0
B9 5.0 mkg 1.3 chlorine 1.0 3.5
C 30.0 333 iron 0.8 4.4
E 0.5 33 iodine 1.0 0.7
K 7.8 mkg 0.7 manganese 0.45 22.5
PP 0.4 2.0 copper 130 13
Niacin B3 0.3 3.1 molybdenum 12 17.1
Antioxidants | 0.389%0.005 0.41310.006 fluorine 12 0.3

chromous 1.0 2.0

zink 0.09 0.8
Note: compiled based on source [1]

Gooseberries are popular in diets due to their low
calorie level, high liquid content, presence of fibre,
and pectin content.

Based on our analysis of the literature and
existing recipes for producing beverages, we have
determined that incorporating gooseberries into the
formulation will enhance its composition, while also
imparting a more delicate hue and flavour to the
drink.

Experimental part

Extracts are highly concentrated juices that
are free of pectin and can be produced using
sulfitated materials. Consequently, the extraction of
aromatic compounds does not occur throughout the
manufacturing process. The extracts are utilised in
the production of carbonated beverages.

Ultrasound is a highly promising technique
for enhancing the extraction of plant resources.
Utilising the ultrasonic extraction method can
effectively decrease the time required for the
procedure and result in a more thorough extraction
of compounds [18 in Russian].

The extraction of nutrients from a mixture
depends not only on the composition of the
raw materials, but also on the specific type of
extractant used. In order to ascertain the most
effective extractant and the optimal percentage of

raw materials, we generated numerous samples of
gooseberry extracts using the technique outlined
below. To attain a particle size of 1-2 millimetres,
we measured and pulverised the unprocessed
components. Subsequently, we mixed the raw
materials with distilled water and an aqueous
solution of ethyl alcohol, which had concentrations
of 10%, 15%, and 20%. This was done using the
standard method and the ethyl alcohol solution had
a volume of 40% at room temperature. The mixture
was left for a duration of one hundred twenty
minutes [1].

The low-frequency ultrasonic device was utilised
to perform ultrasonic processing brand PLS-FSJ-
300 made in China. The container containing a
sample of raw materials is positioned into an
isothermal bath that has been pre-heated to a
temperature range of 38-40 degrees Celsius. The
reverse refrigerator initiates operation upon turning
on the water pipe valve. An electrically powered
hoover pump is activated. Once the residual pressure
in the system has been measured and the length
of ultrasound treatment for the raw materials has
been set to 15 minutes, the low-frequency ultrasonic
device is activated. After completing the ultrasound
processing of the raw materials, the vacuum pump
is turned off and the vacuum flow valve is opened
to remove the container containing the extract.
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Subsequently, the extract is strained using a sieve,
and the residual substance is then subjected to
compression. The obtained extract is forwarded for

more investigation.

Results and discussion. The study employed
physicochemical research methodologies, adhering
to the technical regulations and standards specified

for this particular product [19]. The sensory
parameters of the juice-containing beverage were
determined using established procedures [20].

Gooseberry extract was utilized at every stage of

the soft drink manufacturing process. The recipes
for soft drinks containing gooseberry extract are
provided in table 2 [1].

Table 2 - Formulations of soft carbonated drinks with goosberry juice per 100 dal of finished product

formulation 1 \ formulation 2 \ formulation 3
Raw material Content of raw material in juice
measuring unit | quantity | measuring unit | quantity | measuring unit | quantity
sugar kg 75.16 kg 65.90 kg 29.26
apple juice [ 95.5 [ 95.5 ) 95.5
raspberry juice ) 23.46 ) 26.3 ) 24.7
gooseberry extract | [ 0.35 [ 1.43 [ 1.408
citric acid kg 2.46 kg 2.32 kg 2.12
essential oil [ 0.002 [ - [ 0.004
color kg 0.35 kg - kg -
Note: compiled based on source [1]

Organoleptic indicators are assessed through
visual observation and taste evaluation to evaluate
quality factors such as appearance, colour, taste,

scent, and transparency of the drink.

characteristics of
gooseberry extract.

The table 3 displays the sensory properties of the

soft drink containing gooseberry extract.

The table 4 displays the physical and chemical
the

soft drink containing

Table 3 - Organoleptic characteristics of soft drink with gooseberry extract

Indicator Formulation 1 Formulation 2 Formulation 3
Appearance | Nontransparent liquid, | Nontransparent liquid, | Nontransparent liquid,
without seeds and | without seeds and | without seeds and
impurities impurities impurities
Color ruby ruby Saturated ruby
Taste, aroma | Taste is peculiar to | Taste is peculiar to | Taste is peculiar to
gooseberry, pleasant aroma | gooseberry, pleasant aroma | gooseberry, pleasant aroma

Note: compiled based on source [1]

Table 4 - Physical and chemical parameters of soft drink with gooseberry extract

Indicator

formulation 1

formulation 2

formulation 3

substances, %

Mass share of dry

7.3

8.1

8.7
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Table 4 - Physical and chemical parameters of soft drink with gooseberry extract

Indicator

formulation 1

formulation 2

formulation 3

)Acidity, ml of 1 M
solution NaOH for 100
ml of drink

2.5

2.9

3.7

IMass share of vitamin 3.2 33 4.3

C, %

Vitamin P, mg% 3.5 3.7 4.2
IPectin substances, % 2.7-3.0 1.6-2.2 2.1-2.7
pH 4.4 4.6 4.4%0.2

INote: compiled based on source [1]

Tables 3 and 4 demonstrate that the sensory,
physical and chemical characteristics of the soft
drink align with the established criteria for soft
drinks. The preparation of the drink enables
the following: diversifying the range of options,
enhancing the presence of biologically active
compounds, improving the sensory characteristics
of the product, and imparting functional properties
to the drink [1].

The study findings reveal that the produced soft

active components, including 3.2-4.3 mg% of
ascorbic acid and 3.5-4.2 mg% of vitamin P.

Conclusions. Based on the experimental results,
it can be concluded that gooseberry extract can be
used as a supplement for soft drinks. The utilisation
of gooseberry extract in the manufacturing of soft
drinks serves as proof of its ability to enhance the
sensory characteristics of the beverage and enable
the creation of a functional beverage that offers both
therapeutic and preventative benefits.

drink includes significant amounts of biologically
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