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HICHHBIM COJIEP)KaHHEM JIETKOIIaBKOTO JKUpa. AJILOYMHH XOPOILIO YAEP)KUBAET XKHUP, HPUIAET IPOIYKTY
IUTOTHYIO CTPYKTYPY, «MSICHYIO» COYHOCTh. BBeieHHBIH B (hapi anp0yMuH, IPOSIBIISICT CBOM CBOIMCTBA IPU
temneparype 65°C u BblIle, Korma o0pasyercsi HeOOpaTUMBIN TeJb, HATOMUHAOIIHIA 110 TNIOTHOCTH Bape-
HBII OeJIOK KypuHOTO siiitia. YeM BhIlIe TeMreparypa — TeM BBIIIE W IUIOTHOCTH ress. [Ipu crnemyromiem
OXJIK/ICHUHU TNIOTHOCTH BO3PACTAET.
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Now topical issue of providing the population full-fledged food in the biological relation. In comparison
with other types of protein-bearing raw materials integral blood is used insufficiently widely owing to existence
specific color and the taste modifying organoleptic characteristics of finished products. Functional and technical
properties of blood and its fraction (plasma, serum) first of all depend on their proteinaceous structure. Integral
blood contains about 150 proteins with various physical and chemical properties. As a result of researches were
investigated functional and technological properties of albumine and possibility of its use when developing new
types of meat products. Albumine possesses high water connecting and emulsifying properties that increases so-
called “a commodity period of storage” in vacuum covers of delicious production and allows to refuse use as a
part of brine preparations of additional resources on moisture deduction. Use of albumine especially effectively
when processing a low-grade or fat raw meat, raw materials of long storage, meat with defects of PSE, meat of
a mechanical doobvalka with the raised content of fusible fat. Albumine well holds fat, gives to a product dense
structure, “meat” juiciness. The albumine entered into forcemeat, shows the properties at a temperature of 65 °C
and above when the irreversible gel reminding on density boiled protein of egg is formed. The temperature — the
higher and gel density is higher. At the following cooling density increases.
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[lepcrieKTMBHBIM HaIpaBICHUEM B KOPPEKIMH ATMMEHTAPHO3aBUCUMBIX COCTOSTHUM SIBIISIETCS TIPOCKTH-
POBaHIE THIIEBBIX U OMOJIOTHYECKH aKTUBHBIX TOOABOK C 33aHHBIMH cBoicTBaMH. Hanboee s exTrBHBIH
MeTo/ OOphOBI C ATMMEHTAPHBIMU 3200JICBAHMSMH — MaccoBasi MPOQHIAKTHKA, CBsI3aHHAsi ¢ 0OOTalllCHHEM
Je(UIUTHEIM MUKPOJIEMEHTOM HanOosIee pacpoCTPaHEHHBIX MPOAYKTOB MUTaHUs. B kauecTBe Takoro sie-
MEHTa paccMaTpHBajIcs celieH B Bujie aumeTmaunposomicencauaa (JJJ1C), koTopslit B onmidne ot Heopra-
HUYECKUX MCTOYHMKOB CEJIEHa HE TOJBKO JIMIIEH TOKCHIHOCTH, HO 1 MPOSIBIISIET MIPOTHBOBOCTIANINTEHbIE U
AHTUKAHICPOTrCHHBIC CBOMCTBA. HpI/IMeHSIeMBIe TEXHOJIOTMYECKUE MTPOLICCCHI, B CBA3U C UCIIOJIB30BAHUEM K-
10k 1 cyxoxuuii KPC xak HocUTeNns MUKPOAIEMEHTOB, SBJIAIOTCS PECypcocOeperaonuMy U CI0COOCTBYIOT
Pa3BUTHIO OE30TXO/IHBIX MJIM MAIIOOTXOAHBIX TeXHONorui. [IprMensieTcss IMMOOHIH3aIis ceieHa, KOTopast TIo-
3BOJISIET PABHOMEPHO PACHPEAEIIUTH CEJIEH 0 KOJIAreHOBOH Macce 1 BCJISJICTBUE B TOTOBOM Mpozykre. Hamu
arpoOupoBaHbl OHOMOIM(HIIMPOBAHHBIC KOJUIATCHOBBIE (PPAKIMK KUJIOK U CYXOXKHIIMA KPYITHOTO POraroro
CKOTa B KaY€CTBE HOCUTEIS CEJICHCOAEP KAILlEr0 OPraHNuECKOro npenapara — AMMETUIIUITHPA30IIICEICHHIIA.
W3yuenHoe MOJIEKyIIpHO-MaCCOBOE pacipeieieHHe KOJUTareHOBBIX (hpakiiuii ¢ momorsio SDS-anexrpodopesa
TIOKa3bIBACT YTO B COCTABE MPOIYKTOB X OMOMOAM(UKAIMH MTPeoOIaatoT HU3KO-MOJIEKY/IAPHbBIC OTMHAPHBIC
IETTH TTePBOHAYAIBHON TPEXCIHMPATbHON MaKpOMOJICKYIbI KojtareHa. C IOMOIIBI0  MMEIOIIUXCS alTOPUTMOB
nporpammsl HyperChem Release 8.0 ocyiiecTsiaena reoMerpudeckas onTUMU3anus ydacTka anbdal) cupanu
koyutareHa. OO0CHOBaHA KBAaHTOBO-MeXaHHIecKast Mozieltb B3anmoneictaus J1JIC ¢ npomykramu Moaudukanmm
KoK 1 cyxoxmmiii KPC B Buze HI3KOMONEKYApHBIX renTiaoB. KoBanenTHas mvmodumimsarws J1/1C ocy-
IIECTBIISIETCS TIOCPENICTBOM (DYHKIIMOHAJIBHBIX (KapOOKCHITBHBIX) MPYII TOJSPHOM YacTh MENTH A, IIPU 3TOM
€ro MOoJISIpHast 4YaCTh MOIU(HUIIMPYETCs M OKa3bIBACTCS SKPAHUPOBAHHOI JUISl B3AUMOJICHCTBYIOIINX C JINTAH/IOM
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MOHeKyJ'I.CBI/l}leTeJ'lI)CTBOM KOPPEKTHOCTHU T COMeT'pH‘{eCKOﬁ ONTUMHU3AIUUN ABJIAKOTCA PACUCTHBIC XapaKTCpH-
CTUKH HOHy‘IeHHOﬁ MOZJEIIN, KOTOPBIC IMOATBCPIKAAIOT €€ a/ICKBATHOCTD.
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Perspective direction in selenium dificiency states is designing of food and biologically active suppliments
of favourable properties. The most effective method of struggle with alimentary diseases is the mass preventive
maintenance connected with supplementation by difisient microcell of the most widespread foodstuff. We
used selenium as a kind of dimetildipirasolilselenid (DDS) which unlike inorganic sources of selenium is
not only is untoxic but also shows anti-inflammatory and anticancerogenic properties. Applied technological
processes, in connection with cattle veins and sinews use as microcells carrier are resource-saving and contribute
to development of wasteless technologies. We used selenium immobilization which allows even selenium
distribution in collagenic substance thus in a finish product. We approved the biomodified collagenic fractions of
cattle veins and sinews as the organic carrier of selenium - dimetildipirasolilselenid. The studied molekuljarno-
mass distribution of collagenic fractions by means of SDS-elektroforeza shows that in unary chains of an initial
three-spiral macromolecule of collagen prevail in peptides. Geometrical optimization of site alpha (1) collagen
spirals is carried out by program HyperChem Release 8.0. The kvantovo-mechanical model of interaction
DDS with products of updating of veins and sinews cattle as low-molecular peptides is proved. Covalent
immobilization DDS is carried out by means of functional (carboxyl) groups of a polar part of a peptide, thus its
polar part is modified and it appears to be screened for molecules cooperating with ligand. The evidence proper
of geometrical optimization correctness are rated characteristics of the obtained model which confirm its identity.
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[Tokazarenb «aKTUBHOCTH BOJABDY (aw) SIBIISIETCS BaXKHBIM ITOKa3aTesIeM IpU pa3paboTKe TEXHOJIOIU-
YECKH MPOIIECCOB U IMTPOM3BOJICTBE MPOILYKINH OOIIECTBEHHOTO IIUTAHMS, & TAKXKE 00ECIIEUEHHSI BBICOKOTO
KauecTBa M yBEIWIECHHUsI CPOKOB XPaHEHHS MHUIIEBBIX MPOAYKTOB. PazpaboTana smHeEka KUCIOPOICOIEp-
JKaIUX MPOAYKTOB Ha OCHOBE MOJIOYHOM CBIBOPOTKH C MHUIIIEBHIMH BOJIOKHAMM: KUCIOPOIAHBIN KOKTECHIIb,
KUCIIOPOAHBIE CMY3H (CMYCCH) U KHCIOPOJHOE MOPOXKEHOE. 3aMeHa CyLIeCTBYIOIUX CTaOUIN3aTOPOB Ha
MUIIEBbIE BOJIOKHA B KUCIIO- POJACOAEPKAIINX MPOAYKTaX HE YBEIMYMBACT 3HAUYEHUS M10KA3aTeNsl aKTUB-
HOCTH BOJIBI, B CIIy4a€ KHCIOPOIHBIX CMY3H M KUCIIOPOJHOTO MOPOKEHOTO JAHHBIN MOKA3aTeb CHIKAETCA
BBU/1y TIOHIDKEHHBIX 3HaueHni pH 1 3aMeHbI yacTu caxapa Ha GpykTo3y. [InieBbie BOJOKHA SBISIOTCS XO-
POLIMMH BJIarOCBSI3bIBAIOLINMHU areHTaMu. HoBble KOMIIOHEHTHI HE U3MEHSIOT CPOKU XPAHEHHsI TPOTyKTOB
1 HE BIUSIIOT HA MUKPOONOJIOTHYECKUE CBOHCTBA.
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Indicator «water activity» (aw) is an important tool in the development of technological processes
and production, catering, as well as ensure high quality and longer shelf life of food products. A line of
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