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RESEARCHES ON THE POSSIBILITIES FOR OBTAINING OF FOODSTUFFS WITH THE PARTICIPATION OF FLAVIO ROZA SINENSIS HIBISKUS AND IN COMBINATION WITH SOME HERBS HAVING HEALING PROPERTIES
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ABSTRACT

Extract and syrup of FLAVIO ROZA SINENSIS HIBISKUS in combination with sugar and acid as well as a syrup in combination with herbal extracts of St.John’s wort, wild thyme, peppermint, marigold, wormwood, camomile are obtained as a result of an experimental research. Analyses for sugar and actual acidity are realized. Studying about change of colour for a period of 30 days are done. Tendency towards change the colour in the storage conditions is determined. Sensor evaluation for variants of products is realized and their susceptibility is defined.
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INTRODUCTION

Permanent tendency towards obtaining some foodstuffs for a specialized orientated eating has been noticed in the last decades of the 20-th century (1-6)..

Using the food and the regimen of diet itself as a way for a medical treatment leads to a fast development of assortment programmes and using a number of food having functional purpose.

The requirements which dominate in the world tendency say that the ingredients and the food itself should be ecologically pure so that functional food should be certainly effective.

It is a matter of fact that the interest towards medicinal plants has been growing up in the world during the last years. This interest is defined by the more and more widely use of various plants, including herbs as a sources to produce preparations of the pharmaceutical industry or as a feed stock to obtain medical goods. Now, when producing of food and of artificial drinks suddenly increasing and they more often and often flood the market, we need the plants to have been revived and used in their natural form. This tendency has been noticed in the world and also in our country – to a certain extent. A lot of various reasons for this process can be appointed. A great number of tea according to a bioprogramme and having both fresh and healing properties have been prepared in the last years.


Тhe reasons for the growing up interest towards the plant and herbal extracts and their more and more widely used , we should find in our old traditions, given from generation to generation belief of the people in healing properties of plants and herbs being kept in a number of written sources and in our folklore. Without believing implicitly in any supernatural and magical capabilities of medicinal herbs, the people are deeply convinced that the human organism easier stands the substances which are product of the activity of the plants’ alive cells.

During the long evolutionary progress the human organism has been adapting to changeable conditions but these abilities vary within some boundaries. Life shows that it comes back to a start position and this adaptable ability has not approached. But their is an opportunity – their using as a food or some components from this food and the active substances in the plants should have wholesome effect o the organism.


The interest towards the plants and towards some herbs particularly is a reaction to some extent because of the menacingly increasing number of synthetically obtained medical goods some of which are believed to be rather “unacceptable” for the body and “aggressive” to some extent.


In the various vegetable kingdom a great number of strongly poisonous even fatal for human beings substances are spread. So to use plants and their extracts cannot be accepted without any further accurate research and continued studying.


The purpose of the present research is to try to characterize the extract and syrup of LAVIO ROZA SINENSIS HIBISKUS - pure as well as in combination with herbs of healing properties as the possible compatibility of the components should be determined.

· products having better organoleptic  properties should be obtained
· products having higher stability and steadiness without using any preservatives should be obtained.

We make it our aim to produce not a medicine but a product of better properties so that a person has to need it .The products should have longer durability without any special treating. The assignments is to obtain the products which can be used as an individual completed food or to be able to mix with others If it will be achieved for both general and specialized eating by an increasing effect and various assortments, it means that the task will be successfully fulfil and the consumer will be pleased of, and the authors – satisfied by their work.

Having positive results we hope to provoke the market of syrups, soft drinks, confectionery, and sugar containing food, frozen and convenient products.

By the present research our team does not put up assignment to exhaust the problem but to give the answer of some questions as well as new questions could be raised so that the starting and the final products to be more completely and more rationally characterized.

MATERIALS AND METHODS

Some matters of FLAVIO HIBISKUS ROZA SINENSIS and the herbs like as John’s wort, wild thyme, peppermint, marigold, wormwood and camomile are used for the research.

To determine some characteristics of extracts and syrups from HIBISKUS ROZA SINENSIS as well as combinations with herbal extracts some researches were done in order to measure PH as well as common and reducing sugar according to BDS 7169-89.


Sensor evaluation for variants from syrups were made with a group of extracts that the level of susceptibility would be determined.


Measurements by Specol 10 to determine the colour of the products according to the wavelength were made.

RESULTS AND DISCUSSION
The starting material has total moisture content W=10.36%. Mechanical admixtures are 0.82% and the availability seeds 1.35%.Before starting the research, the raw  material was inspected and purified to devoid the mechanical admixtures.

According to the formula:
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where,  

M=0.1315;

Wp=10.36%;

N=0.00122  are coefficients

the water activity Aw =28.66 was determined. That fact shows that the product belongs to the group of the dry ones.


Having these parameters of the total moisture content and of the active moisture –Aw, the product, like a starting material, being kept in dry places where were no variations of the environment, can be keeping for a long time without any essential changes in its quality. 

The total and the reducing sugar in 10 variants from the product and extract itself of the obtained syrup of FLAVIO HIBISKUS ROZA SINENSIS were made. The results are shown in the table 1.
Table 1. Content of sugar in the variants of syrup and extract from FLAVIO HIBISKUS ROZA SINENSIS

	Variants of syrup
	Common sugar %
	Reducing %

	1
	50
	48.2

	2
	34.6
	33.0

	3
	33.2
	32.3

	4
	48.9
	47.1

	5
	37.4
	35.7

	6
	50.1
	48.5

	7
	49.7
	48.0

	8
	49.5
	47.8

	9
	50.0
	48.4

	10
	49.9
	48.3

	of extract
	0.62
	0.58


The dry substance and the actual acidity pH of four samples from various extracts are determined. It is concluded that the product is of high acidity from 2.1-4.9.

During our work we concluded that the appropriate acidity is from 2-4. Having acidity under 4 or in boundaries of 2-3.5 the product can be expected to have stability which meets the requirements when the dry substance is from 3.6-7.8% 
pH and the dry substance of the 10 variants  of syrup from  FLAVIO SIBISKUS ROZA SINENSIS  are  measured.
 The products are obtained by adding of citric acid. The results of measurements for all variants are shown in the table 2.

Table 2. Dry substance and actual acidity of extract and syrup from FLAVIO HIBISKUS
	Variants
	Dry substance
	PH

	of the extract

	1
	7.8
	4.2

	2
	3.3
	4.9

	3
	3.6
	2.4

	4
	3.8
	2.1

	Variants of the syrup

	1
	62.2
	1.9

	2
	41.0
	1.9

	3
	40.0
	1.85

	4
	49.9
	2.05

	5
	45.0
	2.0

	6
	49.0
	2.5

	7
	49.3
	1.9

	8
	49.2
	2.0

	9
	25.4
	4.6

	10
	54.6
	2.6

	Syrup in combination

	With wild thyme
	49.7
	2.3

	With St.John’s wort
	49.7
	2.5


Table 3a), 3b). Colour of syrup FLAVIO HIBISKUS.
	Variants in combin
	Colour in %  towrads   
( 760 nm

	
	After some days

	
	5
	20
	30

	1
	84.5
	83.0
	82.5

	2
	85.3
	84.0
	83.0

	3
	70.8
	70.7
	70.5

	4
	66.7
	65.0
	64.0

	5
	53.7
	52.8
	46.5

	6
	74.0
	73.8
	73.0

	7
	43.8
	43.0
	42.5

	With St.John’s wort
	33.0
	32.5
	30.5

	With wild thyme
	50.5
	46.5
	42.5


3b).
	Variants in combin
	(

	
	After some days

	
	5
	20
	30

	1
	642.2
	630
	627

	2
	648.28
	638.40
	630.8

	3
	538.08
	537.32
	535.80

	4
	506.92
	494.0
	486.40

	5
	406.60
	401.28
	353.40

	6
	562.40
	560.88
	554.80

	7
	332.86
	326.80
	323.0

	With St.John’s wort
	250.80
	247.0
	231.80

	With wild thyme
	383.8
	353.4
	323.0


Experimental amounts in combination of FLAVIO SIBISKUS ROZA SINENSIS with wild thyme and John’s wort are produced and both dry substance and actual acidity is determined.

The colour of the obtained syrups of seven variants from the production is measured and the results are represented in the table 3 by studying for 30 days and of products with combination of FLAVIO SIBISKUS ROZA SINENSIS with St John’s wort and wild thyme.


The results show that for the 30-day- researching period, products keep their definite certain stability and steadiness of their colours. They have to be preserved at the t = 5 to 15o C without any direct sunlight. Researches concerning the colours of 7 variants from the products are shown in the table 4.
Table 4. Colour of FLAVIO HIBISKUS ROZA SINENSIS 

	Variants
	In % towards ( 760nm
	Z

	1 FLAVIO HIBISKUS
	74.0
	562.40

	2 with St.John’s wort
	35.0
	266.00

	3 with wild thyme
	46.3
	351.88

	4 with peppermint
	78.5
	96.60

	5 with wormwood
	65.8
	500.08

	6 with marigold
	83.5
	634.60

	7 with camomile
	81.8
	621.68


Measurements in the storage conditions for a longer time will be done in our further research work in order to determine the tendencies for the change in colour.

The results for the sensor evaluation of the variants only for the products syrups from FLAVIO HIBISKUS ROZA SINENSIS are shown in the tabl.5.

Table 5a), 5b). Sensor evaluation of the obtained variants from the syrup of FLAVIO   HIBISKUS ROZA SIMENSIS

	Characte-ristics
	Variants

	
	  1
	 2
	 3
	  4
	 5

	1.kind
	  9
	 5
	 6
	  9
	 6

	2.colour
	  9
	 6
	 5
	  9
	 7

	3.aroma
	  9
	 4
	 4
	  8
	 6

	4.taste
	10
	 4
	 4
	  9
	 5

	5.saturation
	  9
	 5
	 5
	  8
	 6

	6.transparency
	  9
	 7
	 8
	10
	 7

	A) characteristic of colour

	1.typical
	 9
	 6
	 5
	 9
	 7

	2.more scarlet (bright)
	 -
	 -
	-
	-
	 -

	3.slighter
	 -
	 -
	-
	-
	 -

	4.not typical
	 -
	 -
	-
	-
	 -

	B) aroma

	1.intensive
	 -
	 -
	 -
	 -
	 -

	2.aromatic
	 9
	 6
	 5
	 9
	 6

	3.pure
	 9
	 5
	 4
	 9
	 7

	4.not typical
	 -
	 -
	 -
	 -
	 -

	5.defective
	 -
	 -
	 -
	 -
	 -

	C) taste

	1.perfect
	10
	 5
	 4
	10
	5

	2.aromatic
	10
	 6
	 5
	10
	4

	3.not typical
	 -
	 -
	 -
	 -
	 -

	4.defective
	 -
	 -
	 -
	 -
	 -

	5.pure
	10
	 6
	 4
	10
	5


5 b)

	Characteristics
	Variants

	
	 6
	 7
	  8
	  9
	10

	1.kind
	10
	10
	  9
	10
	10

	2.colour
	10
	10
	  9
	10
	10

	3.aroma
	  8
	  7
	  7
	  9
	  9

	4.taste
	  9
	  9
	  9
	  9
	  9

	5.saturation
	10
	  8
	  8
	10
	10

	6.transparency
	10
	10
	10
	  9
	  9

	A) characteristic of colour

	1.typical
	10
	 9
	 9
	10
	10

	2.more scarlet (bright)
	 -
	 -
	 - 
	 -
	 -

	3.slighter
	 -
	 -
	 -
	 -
	 -

	4.not typical
	 -
	 -
	 -
	 -
	 -

	B) aroma

	1.intensive
	 -
	 -
	 -
	 -
	 -

	2.aromatic
	10
	8
	9
	10
	10

	3.pure
	10
	9
	9
	10
	10

	4.not typical
	 -
	 -
	-
	-
	 -

	5.defective
	 -
	 -
	 -
	 -
	 -

	C ) taste

	1.perfect
	10
	9
	9
	10
	10

	2.aromatic
	10
	8
	9
	  9
	  9

	3.not typical
	 -
	 -
	 -
	 -
	 -

	4.defective
	 -
	 -
	 -
	 -
	 -

	5.pure
	10
	9
	9
	10
	10


CONCLUSIONS
The results show that variants 6,7,9 and 10 are the best for kind, colour, concistency and taste. Regarding the gustatory properties variant 1 and 4 have excellent valuation, too.


The evaluation given by seven experts and some other ten users makes us consider that appropriate combination for obtaining syrups FLAVIO HIBISKUS ROZA SINENSIS are found and the research is able to go .

The actual acidity and the total content of sugar in the finished product. The colour of variants of the product and its stability for a period of 30 days are specified.

An appropriate proportion between sugar and acids for a well-common perceive of the product was found.

The susceptibility level of the researched ten variants from the product without any preservatives and its stability were specified by the sensor valuation.  
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