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the widening of the circle of consumers. The advantage 

obtained by the invention is the use of local fruits / berries 

without heat treatment, so the drinks are enriched with 

vitamins such as: vitamin C, vitamin A, vitamin K, folic 

acid, etc. and minerals such as K, Ca, Mg, P, etc. 

 

The invention relates to the food industry, namely to a 

process for obtaining non-alcoholic beverages based on 

components of natural. 
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The invention relates to microbial biotechnologies, 

specifically to obtaining of new antioxidant extracts based 

on pigments from Arthrospira platensis cyanobacteria 

biomass, a residue from the production of the BioR remedy. 

The essence of the invention is the proposal of a new 

process for obtaining antioxidant extracts based on pigments 

from Arthrospira platensis cyanobacteria.  

The remaining biomass, dried at the temperature of 

+50±5°C, is ground, and mixed with 96% ethyl alcohol in 

the 1:10 v/v ratio. The suspension is supposed to sonication 

(50 W) for 5 minutes or placed in a water bath at the 

temperature of +45°C for 30 minutes with periodic stirring. 

At the end of the process, the extract is separated from the 

biomass by centrifugation at 3500 rpm. for 5 minutes. To 

obtain of the concentrated extract, the ethyl alcohol is 

removed using a rotary evaporator.  

The technical result of the invention consists in obtaining of 

the antioxidant ethanolic extracts based on natural pigments 

with a content of β-carotene of 0.645±0.001-0.6875±0.010 

mg/100g, with 222-236% more than the closest solution. 

The extracts have catalase activity of 659.02±13.20-

720.14±7.10 mmol/min/mg protein, superoxide dismutase 

activity of 107.52±20-545.95±1.16 U/mg protein and the 

concentrated extract contains 14.21±0.020 mg/100g of β-

carotene, 0.569±0.001 mg/100g of lutein, 14.243±0.066 
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mg/l of chlorophyll a, 442.5±0.58 mg/l of sulfated 

polysaccharides, total antioxidant activity of 195.93±9.15% 

inhibition, catalase activity of 1235±30.59 mmol/min./mg 

protein, superoxide dismutase activity of 618±2.6 U/mg 

protein. This process can be used to obtain extracts based on 

pigments for use in the zootechnical sector, the food 

industry and cosmetics. 

The research was carried out within the project 

20.80009.5107.16 "New biologically active microbial 

preparations for increasing the reproductive and productive 

potential of animals of zootechnical interest", funded by 

NARD. 
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Microbiological feed preparations are widely used in animal 

husbandry. These preparations include vitamins, amino 

acids, enzymes, lipid fractions, macro- and micro elements. 

They possess antioxidant, antibacterial, anti-stress, anti-

inflammatory properties. There are microbial preparations 

based on streptomycetes, which in the process of synthesis 

of antibacterial substances form a large number of 

metabolites diverse in chemical structure, distinguished by 

high biological activity and the ability to correct a number of 

impaired physiological functions. The current invention 

relates to the strain Streptomyces massasporeus CNMN-Ac-

06 and includes two directions: 

1) Microbiological (MD 1672 Y) – increasing the 

productivity of bioactive substances in the strain 

Streptomyces massasporeus CNMN-Ac-06, by 

supplementing the nutrient medium with 1.37 g/l 4-

aminobenzoic acid. The proposed medium contributes to the 

stimulation of: lipids by 32.28%, phospholipids by 111.5%, 

and steroids by 366.66%, in absolutely dry biomass. 

2) Biotechnological (no. 10219) – feeding white rats (both 


