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Temas aktualitate

* Pieaugosa interese pec augu valsts izcelsmes
partikas produktiem ir izraisijusi strauju
partikas parstrades blakusproduktu
pleaugumul.

* Viena no nozimigakajam problemam, ar ko

paslaik  saskaras partikas tehnologiju
nozares specialisti, ir partikas parstrades
blakusprodukti.
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Temas aktualitate

* No kopeja kultiveto graudu apjoma,
apmeram 85% jeb 313,6 Mt tiek izmantoti
miltu razosanai, savukart 10-15% jeb
36,9-55,3 Mt veido blakusprodukti -
klijas.

368,9 Mt 55.3 Mt
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Lignocellulose-Degrading Enzymes: A Biotechnology Platform for Ferulic Acid Production from Agro-Industrial 5
Side Streams. Foods 2021, 10, 3056. https://doi.org/10.3390/foods10123056
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Temas aktualitate

* Tehnologiskie procesi partikas

razosana: termiska apstrade,
rafinéSana izraisa partikas produktu
uzturvielu (skiedrvielu, biologiski
aktivo savienojumu) samazinasanos
un funkcionalo 1pasibu zudumu. Tas
butiski ietekme pienskabes bakteriju
un Bifidobacterium daudzveidibu un

1patsvaru cilveka gremosanas trakta.
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Slikta mikroflora sak dominet!!!
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Kapec hidrolize ir nepieciesama?

T < as (5-10%)

s vielas (90-95%)
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Arranz, S., Silvan, J. M., & Saura-Calixto, F. (2010). Nonextractable
polyphenols, usually ignored, are the major part of dietary
polyphenols: A study on the Spanish diet. Molecular Nutrition
and Food Research, 54(11), 1646-1658.
https://doi.org/10.1002/mnfr.200900580

Cietes un ne-cietes polisaharidi

- Polifenols . Cukura molekula

Limfatiska un asinsrites
Mutes dobums: . -
Maceracija sistema
Hidrolize (a-
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Kungis:
Enzimatiska,
sarmaina un
skabes hidrolize

Tieva zarna:
Enzimatiska,
sarmaina un
skabes hidrolize

Resna zarna:
resnas zarnas
mikrobiotas
izraisita
konversija

Urins un féces ]

Polifenolu vispareja asimilacija no produktiem bagatiem ar
Skiedrvielam (augli un darzeni). Attels adaptets no Palafox-
Carlos et al., 2011 ar izmainam.


https://doi.org/10.1002/mnfr.200900580

Kapec
hidrolize ir R
nepieciesama? [

SEM MAG: 1,00 kx

, J
SEM MAG. 1.00 kx Vac: Hivac

Vac: Hivac
SEM HV: 15.00 kV WD. 14.2440 mm 100 pm MIRA\ TESCAN g+ SEM HV. 15.00 kV WD. 13.9180 mm 100 ym MIRA\ TESCAN g/ SEM HV: 15.00 kV WD: 13.4130 mm 100 pm MIRA\ TESCAN u!
Date(midly) 10/19/13 Det BSE Detector + SE Detector Riga Technical University Date(m/dly) 10/19/13 Det: BSE Detector + SE Detector Riga Technical University Date(m/diy) 10/19/13 Det BSE Detector + SE Detector Riga Technical University I

LN O A RS
Vi £ - — AT % ] ) s

- ~ T vty
) “ el 4
/4 L ‘
X
,

# ' £ :
SEM MAG: 1.00 kx Vac: Hivac L SEM MAG: 1,00 kx Vac: Hivac SEW MAG: 1.00 kx Vac: H

SEM HV: 15.00 kV WD 11,8270 mm 100 pm MIRA\ TE! SEM HV: 15.00 kv WD: 13.0220 mm 100 pm MIRA\ TESCAN g  SEW HV: 16.00 KV WD 12 BE1O mm 100 pm MIRA\ TESCAN g
Date(m/d/y) 04/05/14 Det SE Detector + BSE Detector Riga Technical Univ Date(m/dly) 10/19/13 Det BSE Detector + SE Detector Riga Technical Universty n Cate{midly)y 08/09/12 Det: BSE Detecer Riga Technics| Uniwarsity n

1. att. Kviesu grauda (A) un kliju (C, D, E, F) mikrogrammas, kas tiek uznemtas ar skenejosas
elektronmikroskopijas palidzibu: Al — epiderma; A2 — aleirona slanis pildits ar proteiniem; A3 — cieti saturosa
endosperma: B1 ar cietes graudiem 10 um izmera, B2 — ar cietes graudiem 15 — 35 um izmera; D — klijas pec 24 h
hidrolizes ar lignocelulozi-degradejosiem enzimiem ar epidermas plaisasanas pazimem (D1) (izmers 20-30 pum);
E - klijas pec 4 h hidrolizes ar lignocelulozi-degradejoSiem enzimiem ar daleji atvertam celulozes
mikroskiedram (E1); F — klijas pec 24 h hidrolizes ar lignocelulozi-degradejosiem enzimiem ar butiskam
epidermala slana degradesanas pazimem (F1). 10
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Kvie$u un rudzu kliju hidrolizatu hromatogrammas iegiitas ar
HPLC-DAD-ESI/MS" un UPLC-ESI-OTOF/MS sistemam
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Sasniegtie rezultati

Sinbiotisko skiedrvielu produkta Bifidobacterium lactis Bbl2 dzivotspeja
produkta pirms un péc 3 menesu uzglabasanas (shelf-life) pie 18 + 2 °C.

Piemers, #  Probiosko bakteriju skaits pirms Probiosko bakteriju skaits pec 3 uzglabasanas
uzglabasanas, KVV - 100 g meénesiem, KVV - 100 g
1. 1,14 x 108 1,73 x 104
2. 1,12 x 108 1,18 x 104
3. 1,19 x 108 1,32 x 10¢
4. 1,13 x 108 1,51 x 10*
5. 1,18 x 108 1,19 x 10¢
6. 1,12 x 108 1,24 x 10*

Piezime: Videja aritmetiska vertiba ar diviem
atkartojumiem * SD

https://www.dreamstime.com

Hei! Hei! Meés joprojam esam
dzivi!!!
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Pateiciba

Valsts izglitibas
attistibas agentura

Pecdoktoranturas péetniecibas projekts Nr. 1.1.1.2/VIAA/1/16/201 “Jaunu
sinbiotisku partikas produktu izstrade, izmantojot augu valsts
blakusproduktu enzimatisko hidrolizi” realizets APP Darzkopibas
instituta Eiropas Savienibas fondu darbibas programmas “Izaugsme un
nodarbinatiba” pasakuma ietvaros.
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Paldies par uzmanibu!
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Ar rezultatiem plasak var iepazities Darzkopibas instituta
majaslapa: https://www.darzkopibasinstituts.lv/lv/projekti/jaunu-

sinbiotisku- partlkas produktu- izstrade- izmantojot- augu-valsts—
blakusproduktu
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