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InP nanowire networks obtaining with a diameter in the 
range of 50 - 500 nm oriented perpendicular to the crystal 
surface in a single technological step; - crystallographic 
orientation of nanowires can be tuned by using 
semiconductor wafers with different orientations; - this 
newly developed approach opens the possibility to avoid the 
contamination of obtained nanowires due to direct 
electrochemical dissolution of the crystalline material 
around the emerging nanostructures. As a result of 
anodization at optimal electrochemical parameters, the 
nanowires are not growth but the space around the 
nanowires is etched and the remaining nanowires have the 
same crystallinity and purity as used wafer. 
This work received partial funding form the state program 
Grant #20.80009.5007.20. 
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Description 
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The invention relates to the dairy industry, namely to a 
process for producing ice cream. The process, according to 
the invention, comprises preparing a mixture of normalized 
milk, cream, powdered skimmed milk, sugar, dextrose, a 
mixture of stabilizer and emulsifier, deionized water; 
filtering, homogenizing, pasteurizing, cooling the mixture, 
dosing the powder of chokeberry, or sea buckthorn, or 
rosehip, or hawthorn and the hydroalcoholic extract of 
chokeberry or hawthorn, or fat-soluble extract of sea 
buckthorn or rosehip, ripening, freezing the mixture, 
packaging, hardening and storing the ice cream.  
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Description 
EN 

Milk products is considered as a nearly complete foods since 
it is a good source of protein, fat and major minerals. To 
make them attractive, manufacturers are increasingly 
proposing dairy products with the addition of synthetic 
additives, to ensure texture, color and aroma. In recent years, 
there has been an increase in awareness of the adverse 
effects of synthetic additives in food composition. This 
paved the way for a variety of new products by replacing 
synthetic additives with natural ingredients, which at the 
same time have high sensory qualities and contain bioactive 
natural compounds. One of the most important sources for 
obtaining natural bioactive compounds are plants, rich in 
phenolic compounds, carotenoids, vitamins, which can 
inhibit or slow down the growth of bacteria, yeasts and 
molds.  
The results of the research will lead to the production of 
dairy products with bioactive compounds and functional 
ingredients from plant raw materials (colorants, 
antioxidants, natural preservatives) that can contribute to the 
health and well-being of the population. 
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The invention relates to the oil and fat industry and can be 
used in the food industry for the stabilization of vegetable 
oils with berry extracts. The problem solved by the proposed 
invention is to obtain oils with increased oxidative stability, 
without additives of synthetic origin using lipophilic extracts 
from local berries (sea buckthorn, hawthorn and rosehip). 
The invention solves the problem by proposing a process for 
stabilizing vegetable oils of sunflower, or corn, or walnut, or 
grape seed by administering 0.5 ... 10% vol. of extract of sea 
buckthorn, or hawthorn or rosehip obtained on the basis of 
matrix oil. The result of the invention consists in obtaining 
stable vegetable oils, with antioxidant potential, with higher 
sensory characteristics and with a longer shelf life. 
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