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INFLUENCE OF ALGAL ADDITIVES ON THE MASS FRACTION 

OF MINERAL IMPURITIES IN BERRY SAUCES 
 

H. Deynychenko, T. Lystopad  
 

Summary 
 

This work is devoted to the research of the safety of berry 
sauces, manufactured using innovative technology. We have developed 
technologies of three berry sauces, namely, blueberry-cranberry with 
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juice of viburnum, cornel-blueberry with juice of viburnum and 
blueberry-sandthorn with juice of viburnum. The research on the 
determination of the physical and chemical index – the mass fraction of 
mineral impurities has been carried out. Researches were carried out 
by flotation in water. The essence of the method is the separation from 
the product of water insoluble mineral impurities with subsequent 
ozonation of the resulting precipitate and its weighing. To determine 
the influence of algal additive on the indicator of the mass fraction of 
mineral impurities in berry sauces, we tested on samples of developed 
sauces without the contents of algal raw materials and with the content 
of hydrated algae Laminaria – 3%, 5% and 8%, Fucus – 3%, 5% and 
Undaria pinnatifida – 3%. All calculations obtained have shown that 
the content of  mineral  impurities is  less than 0.01%, thus,  taking into 
account the requirements of the standard, mineral impurities can be 
considered missing. Given that the upper limit of the index is 0.03%, it 
can be concluded that the developed berry sauces without additives 
and  with  algal  additive  meet  the  requirements  of  the  standard,  and  
that the addition to the prescriptive components of algal additives does 
not affect the value of the indicator of the mass fraction of mineral 
impurities. The results of our researches are confirmed by the results 
of the independent examination. 
 

 


