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Sažetak

Srijemuš je prepoznatljiva biljna kultura u prehrani i narodnoj medicini. Veću primjenu u prehrambenoj i farmaceutskoj industriji našao je posljednjih desetljeća. U prehrambenoj industriji se uglavnom koristi kao začin, a u farmaceutskoj je čest sastojak dodataka prehrani. Prerada svježeg srijemuša je u stalnom porastu. 
Aktivni sastojci srijemuša su: sirova biljna vlakna a posebno celuloza, alijum spojevi, hlorofil, flavonoidi, kvercetin itd. 
Srijemuš se koristi u svježem i prerađenom stanju. Najčešće se prerađuje sušenjem na 40 – 50 °C u trajanju od 5 do 10 sati , ali također se ekstrahuju aktivni sastojci različitim tehnološkim postupcima. 
Urađene su analize sadržaja vode metodom sušenja, indeks rehidratacije, određivanje aktiviteta vode, određivanje boje, antioksidativnog kapaciteta DPPH metodom, i sadržaj fenola po Folin-Ciocalteau kolorimetriji.

Sadržaj vode u finalnom osušenom proizvodu kreće se od 6 – 10 %, a aktivitet vode od 0.17 – 0.21, indeks rehidratacije je od 6 – 7, sadržaj ukupnih fenola je izražen kao mg galne kiseline u 100 g sirovine i iznosi 561.013, antioksidativni kapacitet je izražen vrijednošću EC50 koja predstavlja količinu uzorka potrebnu za redukciju 50% DPPH slobodnog radikala te iznosi 6.032.
Prerada svježeg srijemuša u standardizirane osušene poluproizvode može biti značajna zbog očuvanja bioloških svojstava, i mogućnosti primjene u prehrambenoj i farmaceutskoj industriji. 
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Abstract

Ramsons is recognizable vegetable plant in food and folk medicine. Greater application in the food and pharmaceutical industry has found in last decades. In food industry is mainly used as a spice, in the pharmaceutical is a common ingredient in dietary supplements. Processing of fresh ramsons is constantly increasing. 
Active ingredients of ramsons are: raw vegetable fibers especially cellulose, allium compounds, chlorophyll, flavonoid, quercetin. Ramsons is used in fresh and processed condition. 
The most common is processed by drying at 40-50 ° C for 5 to 10 hours, but also the active ingredients are extracted with various technological processes. 
In this work are made the analysis of water content by drying, index of rehydration, determination of water activity, color determination, antioxidant capacity of DPPH method and phenolic content by Folin-Ciocalteu colorimetry.
Water content in the final product ranges from 6 - 10% and water activity from 0,17 to 0,21, index of rehydration is from 6 – 7, total phenolic content was expressed as mg of gallic acid in 100 g of raw material and it is 561 013, the antioxidant capacity was expressed as EC50 value that represents amount of sample required for the reduction of 50% DPPH free radicals and it is 6.032.
Processing of fresh ramsons in the standardized dried semi-products may be significant due to the conservation of biological properties, and possibility of applications in food and pharmaceutical industries.
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