


Considered temperature interval from 40 to 80 °C. At temperatures below 55
° C was observed a gradual increase in the concentration of total sugars from 15 to
32 %, in the temperature range from 60 to 70 ° C, these values were almost constant,
and at values above 70 ° C decreased to 24 %. Thus, we have established that the
optimum temperature of extraction is 55-60 °C. The decrease in the concentration of
sugars at temperatures above 70 © C may be due to their partial oxidation or
decomposition under the action of temperature [2].

The obtained extract was concentrated to a solids content of 40-50 %.
Ready-made concentrates can be used to prepare fermented beverages as a source of
carbohydrates during the fermentation.
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