ASSESSMENT OF AVAILABLE MONOSACCHARIDE
CONTENT IN VEGETABLES

Avdeienko K., Tymoshchuk O. B.

The deterioration of the ecological situation leads to a decrease in the
human body’s immune resistance, which increases attention to food
quality control. It also causes a rise in the number of cases of individual
restrictions on the consumption of monosaccharides, even those of natural
origin.

The aim of the work was to analyze the physical and chemical
properties of monosaccharides from literary sources and to determine the
presence of glucose and fructose in vegetables, as well as the glucose
content in vegetables such as beets, white cabbage, potatoes, carrots,
cucumbers, tomatoes, and onions. Qualitative reactions to determine the
content of glucose and fructose were carried out using Trommer’s
reaction («copper mirror» reaction) and Selivanov’s reaction, respectively
[1, p. 47]. According to the results of the qualitative reactions on the
content of glucose and fructose in sweet potato, sweet peppers, radishes,
celery (root vegetable), garlic (bulb), and spinach, it was established
(Table 1).

Table 1.
The degree of expression of qualitative reactions
Vegetable names | Interaction results
Trommer’s reaction Seliwanoff’s reaction
Sweet potato well expressed well expressed
Sweet pepper well expressed well expressed
Radish weakly expressed weakly expressed
Celery (root vegetable) well expressed well expressed
Garlic (bulb) well expressed well expressed
Spinach weakly expressed weakly expressed

The quantitative content of glucose in the fruits was determined by
the iodometric method with three repetitions [2, p. 344].

Table 2.
Quantitative glucose content
Vegetable name Repetitions Average value
1 2 3
Sweet potato 4,1 4,0 3,9 4,0
Sweet pepper 3.2 3,1 3.3 3,2
Radish 15 1,7 1,6 1,6
Celery (root vegetable) 3,9 3,8 3,7 3,8
Garlic (bulb) 6,95 6,65 6,8 6,8
Spinach 1,05 1,0 0,95 1,0
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The studies showed that garlic, celery, and sweet potato have the
highest glucose content. In turn, radish and spinach are characterized by
significantly lower glucose content. It was established that spinach has
the lowest glucose content among the studied vegetables.
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MIATOTOBKA MAMBYTHIX YYUTEJIB MIPUPOJTHUYNX
HAYK Y KOHTEKCTI CTAJIOT'O PO3BUTKY: POJIb
NPUHIUIIB «3EJJEHOI» XIMII

AnammnieBa 1., Byprauk B., Cumuak P. B.

HaBuanbHuil 3MicT mpUpOAHUUOi OCBITHBOI raiy3i I'PYHTYEThCS Ha
KOMIIETeHTHICHOMY miaxoxi. Lled OCBiTHIN migXiJ OpiEHTYEThCS Ha
(hopMyBaHHI KOMIIETEHTHOCTEH, MO 3a0€3MeUyI0Th YCIIIIHY 1HTErpaIio
0COOHCTOCTI B Cy4acHE CYCHiNbcTBO. KoMIETeHTHICHUN MiAXiA crpuse
peamizanii izelf cTanoro po3BUTKY, OCKUIBKU (hopMye HEOOXiAHI 3HAHHS,
HAaBUYKH Ta BMIHHS INOAO BiAIIOBIOAJIBHOIO CTABJIECHHA 10 IOBKIJUIA.
3aBASKM IbOMY PO3BHBAETHCSA CKOJOTIYHA CBIJIOMICTh, KpPHUTUYHE
MUCJICHHS, BMIHHS aHaJli3yBaTH EKOJOTi4HI, COIiaJbHI Ta EKOHOMIiYHI
MPOOJIEMH 1 IIJIAXK IXHBOTO BUPiMIeHHS. MDKIUCIMTUTIHAPHUA XapaKTep
LOTO IMJIXOAY JOTIOMAarae iHTerpyBaTH 3HAHHSA 3 PI3HUX cdep i
pO3B’si3aHHs  TJOOAIBHUX  BUKIMKIB. KoMmeTeHTHiCHWHA  miaxin
Opi€EHTOBaHMM Ha TPAaKTUYHE 3aCTOCYBAHHS 3HaHb, IO JO3BOJISE
BIIPOB/DKYBATH EKOJIOTIYHO Oe3neuHi Ta e(eKTHBHI TEXHOJOTIT B
pearbHOMY JKUTTI. TakuM 4MHOM, BiH I'OTYE JIIOAEH A0 aKTUBHOI y4yacTi y
po30ymoBi cranoro MaidyTHsoro [1].

Y [mbOMy KOHTEKCTI OCOOJIMBOTO 3HA4YCHHsS HaOyBae IMiJroTOBKa
MaiOyTHIX yYUTENiB IPUPOIHUUUX JUCLHUIUIIH, sIKi BIAIrPAlOTh KIIOUOBY
poiib y OpMyBaHHI aKCiOJIOTIYHOTO CTaBICHHS J0 NpUpoad. KoHnenmis
CTaJIOT0 PO3BUTKY, SKa IHTETPYETHCS Y CHCTEMY HPUPOJHHYOI OCBITH,
nependadae He JHIIEC HAOYTTS YIHSME 3HAHD MPO €KOJIOTIUHI mpobiemu,
a W ¢opMyBaHHA y HMX MLIHHICHUX OpIEHTHpIB, II0 CIPHUATUMYTH
€KOJIOT1YHO BiAMOBiJANBHIN IIOBENIHIN Y TOBCAKICHHOMY KHTTI [3].
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