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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.

KVANTOVO-MECHANICAL MODELING IN WORKING OUT
OF NEW FOOD SUPPLEMENTS WITH BIOPROTECTIONA PROPERTIES

Galochkina N.A., Makarkina E.N., Glotova I.A., Vtorushina 1.V

Voronezh State Agricultural University after Peter I, Voronezh, Russia
(Michurina, 394087, Voronezh, Russia. Tel. (473) 2538651,2538133

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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products based on the oxygen-containing whey dietary fiber: oxygen cocktail, oxygen smoothie (smussi)
and oxygen ice cream woos developed. Replacement of the existing stabilizers on dietary fiber in oxygen-
containing products does not increase the values of the water activity in the case of oxygen and oxygen ice
cream smoothie this figure is reduced due to low pH and replacement parts sugar fructose. Dietary fiber are
good moisture-binding agents. New components do not change the product’s shelf life and do not affect the
microbiological properties.
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B nocnennaue ronet B Poccun CHU3MITOCH IPOU3BOACTBO KOJIOACHBIX U3/ICIHIA, @ CTPYKTYpa IPOU3BOICTBA
MSICHBIX TIPOyKTOB HE YUUTHIBACT TPEOOBAHUIT HAydHO-000CHOBAHHOTO MTHUTAHHKS YeIOBeKa. B mepcrekTuse
IUTAHUPYETCsl PACIIMPEHHIE WCIIONB30BAHMS OCIKOBBIX KOMIIOHEHTOB JKUBOTHOTO M PACTHUTEIHHOTO IPOHC-
XOKJeHNs1. Hamu nipensioxkeH oIMH U3 HETPaIULMOHHBIX METOA0B aHAIIN3a MACHBIX U3EIIH, KOTOPBIN OTBE-
YaeT MePCIEeKTUBHBIM 33/1a4aM MSICHOM MPOMBINUIEHHOCTH. [lenbio paboThI SBISIIOCH pa3paboTka METOUKH
JUTSL KOJIMYECTBCHHOTO OOHApPYKCHUsI HUTPUTA HATPHS B KOMOMHUPOBAHHBIX MSICHBIX MpOAyKTax. laHHas
METOJTMKA TIPeTHA3HAYCHA TS 00JIee TOYHOTO ONPEICTICHUS HUTPUTA HATPHS B MSCHBIX M3ICTHAX IS (DYHK-
[HOHAFHOTO MUTAHMSA, IETCKOTO U TePOANETHICSCKOTO MTUTAHMS, a TAKKe U CTCIITUTAHNS OOJBHBIX TaKHUX
3200JI€BaHNH, B KOTOPBIX OYEHb BAKHO KOHTPOJIUPOBATH KOJIMIECTBO OTMIACHBIX TSI 37I0POBbSI HHTPEANEHTOB.
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In recent years in Russia decreased production of sausage products, and the structure of production of
meat products does not take into account the requirements of evidence-based nutrition. In future we plan to
expand the use of protein components of animal and plant origin. We offer one of nonconventional methods
of analysis of meat products, which meets the future problems of the meat industry. The aim of this work
was to develop methods for the quantitative detection of sodium nitrite in the combined meat products.
This technique is intended for more exact definition of sodium nitrite in meat products for functional food,
children and herodietetic ration, as well as for special meals patients with such diseases, which is very
important to control the amount of harmful ingredients.
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B crarpe mokazaHa BO3MO)KHOCTH TIOBBINICHHS OMOJOTMYECKON IEHHOCTH 3€pHA SPOBOM MSTKON
MIISHUIBI 32 CUET YBEIWYEHHs COJIEPIKAHUsI HEKOTOPBIX BOIOPACTBOPUMBIX BHUTaMHHOB. OOBEKTHI HC-
CJICJIOBAaHMS TPH COpPTa MSITKOH SPOBOM MIIEHUIbI BbIBeieHHbIe B Pecriyonuke Kazaxcran: Llenmnnas 3C
(cpenmue-panHecmienbrid Tun), AcraHa (cpemHecrenbii tun), Kapabamsikckas 90 (cpeqHEmo3nHU THI).
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