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Рresented the assessment of domestic raw, materials obtained from drying 

air shadow way in compliance with optimal conditions, and foreign stevia-raw 

materials. Evaluation of raw materials made from organoleptichni and physico-

chemical properties, as well as by the effectiveness of the extracting  the main 

biologically valuable substances: glycosides diterpenovih and flavanoydnoy 

complex. 

Stevia, raw, quality, Substance, glycosides diterpenovih, flavanoydnoy 

complex.  

As you know, the raw material to be processed must comply with applicable 

regulatory requirements. But these quality indicators in the existing state standards 

can not meet the processing enterprises today and take control of the limited use of 

raw materials of inferior quality. 

Given the rich natural potential of biologically valuable society (Stevia 

rebaudiana Berton) we carried out an assessment of its quality as a B Rovinj in the 

domestic market. 

Impact on the quality of raw materials is a way to post-harvest handling, in-

content which allows optimal conditions to maintain quality indicators for a long 

time and get finished products of high quality. Given the considerable "sensitivity" 

of stevia in post-harvest handling, we mustache-governmental us optimal 

conditions stevia collected and laid in a well-ventilated room, the layer thickness of 



10 cm for drying by air-shadow method. Stevia drying was performed for 6 days 

until the content of moisture content of not more than 8%. 

Organoleptic properties of stevia as a raw material domestically first and 

Paraguayan origin meets the requirements of DSTU 4776: 2007 is defined in the 

evaluation of the quality of stevia on physical and chemical proper-tivostyamy is 

the content of substances diterpene glycosides and flavanoid complex. It should be 

noted that it is equally important to the content of organic-bag, the high content of 

which limits its use in processing complex and significantly impairs the quality of 

the finished product. 
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