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(57) Rezumat:

1

Inventia se referd la industria vinicold, si
anume la un procedeu de obtinere a unui
concentrat antocianic din struguri.

Procedeul, conform inventiei, prevede
amestecarea sucului de struguri limpezit §i a
extractului antocianic de struguri, dupd care
amestecul obtinut se concentreaza in vid la o
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2
temperaturd de cel mult 40°C pand la
concentratia zaharurilor de cel putin 80%,
totodatd in calitate de extract antocianic se
utilizeazd vin de struguri sau extract de
tescovina de struguri rosii.
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(54) Process for producing bioactive anthocyanin concentrate from grapes

(57) Abstract:

1

The invention relates to the wine industry,
namely to a process for producing an
anthocyanin concentrate from grapes.

The process, according to the invention,
provides for the mixing of the clarified grape
juice and the grape anthocyanin extract, after
which the resulting mixture is concentrated in

(54) Cnoco0 nosyuyeHusi OMOAKTHMBHOIO AHTOLHUAHOBOI0 KOHLEHTPATA U3 BUHOIPaJa

(57) Pedepar:
1
Hzobperenue OTHOCUTCS K
BHHOJICITBYECKOI IIPOMBITTUICHHOCTH, a

HUMEHHO K CIIOCO0Y MOTYICHHA aHTOITHAHOBOTO
KOHIICHTPATa U3 BHHOTPAJIA.

Croco0, COITIacHO H300pETEHHIO,
IpeTyCMaTPHBAET CMEINIHBAHHE OCBETIICHHOTO
BHHOTPAJHOTO  COKa € BHHOTPAJIHBIM
AHTOIIMAHOBEIM ~ OKCTPAKTOM, IOCIE  YEro

2
vacuum at a temperature of at most 40°C to a
sugar content of at least 80%, at the same time
as anthocyanin extract is used grape wine or

extract of husks of grapes of red varieties.
Claims: 7

2
IIOMYyUEHHAsS CMECh  KOHIICHTPUPYETCS B
BaKyyMe IpH Temiepatype He Oomnee 40°C mo
COJIEpKaHUs caxapoB He MeHee 80%, IpH ATOM
B KadecTBE  AaHTOIMAHOBOI'O  JKCTpakTa
HCIIONB3YETCS ~ BHHOIPAJHOE  BHHO WM
9KCTPAKT M3 BHHOTPATHOX BBDKHMKH KpPacHBIX
COPTOB.
I1. popmymsr: 7
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