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method (reversed-phase HPLC) before determining the spectrophotometric phylloquinone of complex
biologically active substances of plants. In accordance with the recommendations of the International
Conference on harmonization of technical requirements for registration of pharmaceuticals for human use
(ICH) was a validation of the developed method in terms of specificity, linearity, accuracy and repeatability.
The proposed method is specific, linear, repeatable and accurate. For example the Officinal species of raw
material, which content of vitamin K1, proved the versatility of application in the analysis of plant facilities.
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Lenbio wccrnenoBatusi ObUIO BBISBUTH PALMOHATILHOCTh M COAJIAHCUPOBAHHOCTD MMHTAHUSI, HECOOTBETCTBUSI
MEKTY (PAaKTHYECKUM MOTPEOJIEHHEM TUIIEBBIX BEIIECTB, BATAMHHOB M MUHEDPAJIOB U (DU3HOJIOTMUECKMMI HOPMaMHU
TOTpeOIIeHNs CTYJICHTAMH-CTIOPTCMEHAMHU M CTY/JICHTaMH, He 3aHIMAFOIIMMICS CIIOpToM. MccrenoBaHne mpoBojiy-
J0ck Ha 6a3e CHOMPCKOTO TOCYIAPCTBEHHOTO YHUBEPCUTETA (DH3IICCKON KYIBTYPBI U criopTa. B xorie nccnenoBanus
PACCUNTHIBAIUCH CYTOYHbIC SHEPTOTPATHI M 3AMOHSIIHCH CYTOYHbIC MEHIO-PACKIIA/KN CTYICHTOB, PE3yJIBTaThl 3a-
HOCWTHCh B pa3pabOTaHHYrO aHKeTy. [1oyydeHbl qaHHbIe 00 0COOCHHOCTSIX IMUTAHKS UCCIIeMyeMoii rpyrmibl. [Tura-
HHE CTY/JICHTOB XapaKTepH3yeTCsl MPOIODKAFOIIMMCS CHIPKEHHUEM MOTPEeONeH s Hanboiee OHONOTHYECKH TICHHBIX
MPOIYKTOB. [Ipy rUTHEHUYECKO# OIIEHKe MUTAHUSI CTYJICHTOB ObLTA OMpPe/Ie/ieHa «yTIIEBOIHO-KUPOBAsDH MOJIEIh ITH-
TaHust. [yt yCTaHOBJICHHOW MOJIENH MIMTAHMSI CTY/ICHTOB XapaKTepHbI JICPUIMT BUTAMHUHOB, HEOCTATOK OEJTKOB C
BBICOKOH OHOJIOTHYECKO# TIEHHOCTBO, TIPEOOTaJaHHE B PAIMOHE JKUBOTHBIX KUPOB U HEMOCTATOK MOTMHEHACHIITICH-
HBIX YKHPHBIX KUCIIOT, M30BITOK MPOCTBIX YIIICBOIOB, HEOCTATOYHOE KOJTMYECTBO MHIIEBBIX BOIOKOH.
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The aim of this research work was to identify the rationality and balance of nutrition, inconsistencies between
actual dietary intake, vitamins and minerals and physiological norms of consumption of student-athletes and students
who do not exercise. The research was conducted in Siberian state university of physical culture and sports. Students
should fill out the menu-layout and the questionnaire “Evaluation of nutrition” and make the calculation of daily
energy consumption. As a result of this research work we have an information about feeding habits of the study group.
Students nutrition characterized continuous losses of the most biologically valuable products in daily consumption.
The hygienic evaluation of students nutrition identified «carbohydrate-faty model of supply. The identified model of
students nutrition is characterized by vitamin deficiency, lack of protein of high biological value, the prevalence in the
diet of animal fats and polyunsaturated fatty acid deficiency, an excess of simple carbohydrates, not enough fiber.
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Heo0XxoauMocTh T0AT0CPOYHOTO XPaHEHHSI TUIIEBIX TPOAYKTOB CIOCOOCTBOBAIIO PA3BUTHIO TEX-
HOJIOTMH KOHCEPBUPOBAHUS NPOLYKTOB NUTaHUA. OTHUM U3 CAMBIX OTBETCTBEHHBIX TEXHOJIOTUYECKUX
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MPOLIECCOB B KOHCEPBHOM ITPOU3BOJICTBE, OT KOTOPOTO BO MHOT'OM 3aBHCHUT Ka4eCTBO M COXPAHAEMOCTh
TOTOBOH MPOIYKINH, ABISETCS cTepuin3anus. [Ipu crepunnzanum yKyrnopeHHble 0aHKU € TPOIYKTOM
MO/IBEPTaOTCsl JEHCTBUIO BEICOKON TEMIIEPATYPHI, B PE3yJIbTaTe Y4€r0 MUKPOOPTraHU3MBbl, HAXOAAIIUECs
B OaHKaXx, NOrMOAIOT, TEM CaMbIM 00ECIIEYMBACTCSI COXPAaHHOCTh MUINEBHIX NPOAyKTOB. OT KayecTBa
MIPOBEJICHUS CTEPHIIN3AINH, SBISIOMIEHCsS HanboIee BaXXHBIM, CIIOKHBIM W OTBETCTBEHHBIM 3TAarloM
TEXHOJIOTHH KOHCEPBUPOBAHUS, 3aBUCUT KauyeCTBO TOTOBOM MpOAyKIuH. B pabore paccmarpuBaeTcs
mpo0OseMa aBTOMATH3aLMH TIPOIlecca CTEPHIIN3ANN KOHCEPBOB B BEPTHKAIBHBIX aBTOKJIaBax. Onucan
BAapHaHT CO3/IaHUS CHCTEMbI NMOJYMHEHHOTO PETYIMPOBAHMS TEMIEPATyphl Ha 0a3ze KOHTpOIIEpa U
MeTonbl €€ HacTpoifku. PaccMOTpeHO MpUMEHEHHE >JIEMEHTOB aBTOMAaTHKH BBITyCKAaeMBIX (hHPMOH
OBEH.
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A long-term storage of food contributed to the development of technology of food preservation. One
of the most important processes in the canning industry, which largely depends on the quality and shelf
life of finished products, is sterilization. When sterilizing jars sealed with the product is exposed to high
temperatures, resulting in micro-organisms, in banks, die, thus ensuring the safety of food products. From
the quality of sterilization is the most important, complex and important stage of preservation technology,
determines the quality of the finished product. This paper addresses the problem of automating the process of
sterilization of canned food in vertical autoclaves. Describes the option to create a slave temperature control
system based on the methods of the controller and its settings. The application of control components are
manufactured by Aries.
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[IpoBeneHo KBaHTOBO-XMMHYECKOE MOIECIHPOBAHNE aMHHOKHCIOTHBIX KOMILIEKCOB Kamblus. Jlo-
Ka3aHO TUIOCKOKBAJAPAaTHOE CTPOCHHE HCCIEAYyeMBIX COCIMHEHHUH. PaccunmTaHbl TepMOIMHAMHYECKHE
(GYHKIMM 11 COCAMHCHUN KaJbIUs C [JIUIMHOM, aTaHWUHOM, JIN3UHOM, JICHIIMHOM, aprTMHUHOM C HC-
MOJIb30BAaHUEM TMAKETOB MPHUKIATHBIX MPOrPaMM KBAaHTOBOW XMMHUHU. BhIUuMCIEeHBI CpaBHUTEIbHBIE Xa-
PaKTepUCTUKN aMUHOAIMIIBHBIX KOMIUIEKCOB Ca2+ Mo JaHHBIM TMOJYyIMIUpPHUUECKOro pacuera PM-3.
Pacuer reoMeTpun KOMIUIEKCOB MPOU3BEACH B CPABHUTEIBLHOM aCEKTE ¢ aHAJTOTUYHBIMU KOMILJIEKCAMH
d-ameMeHTOB. AHaNH3 MOJNYYEHHBIX NAHHBIX YKA3bIBACT HA OJHOTHITHBIN XapakTep CBs3H (TpaKTUYe-
CKH MOHHAsI) KaJIbIIUs B 3TUX KOMILUTEKcax. TakiKe BBISIBICHO, YTO HCCIICIyEMbIe aMIHOKHCIIOTHBIC KOM-
IJIEKCH HE MMEIOT XEJIaTHOro CTpoeHus. B skcrepuMeHTe Ha MblIax HCCieI0BaHa BO3MOXHOCTh MC-
MTOJTE30BaHUS KOMITJICKCHOTO COSIMHEHUS TIHIIMHATA KaJbIUI B KAYSCTBE Mperapara Jjis BOCIIOTHCHUS
neduuTa Kanblyug B YCIOBUSAX aHTHOPTOCTATHYECKOH runokmHe3nu. CpaBHUTEIbHAS OleHKa 3] dek-
TUBHOCTH MIPUMEHEHHUS XJIOPHUIa ¥ TIIHIIMHATA KaJIBITUS ITOKa3ajia P PaBHBIX YCIOBHAX 00Jiee BBICOKYIO
OMOIOCTYITHOCTE TIOCTIEAHETO.
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