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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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Quantium-and-chemical modeling of calcium aminoacyl complexes has been made. Square planar
structure of the compounds studied has been proved. Thermodynamic functions have been calculated for
calcium compounds with glycine, alanine, lysine, leucine, arginine using applied package programs of
quantum chemistry. Comparative characteristics of Ca2+ aminoacyl complexes have been determined
by the data of RM-3 semiempirical calculation. The geometry of the complexes has been calculated by
comparing with the analogous complexes of d-elements. The analysis of the data obtained shows calcium
binding (ionic practically) character of the same type in these complexes. The amino-acid complexes
studied have been revealed to have no chelate structure. The possibility of using complex calcium glycinate
compound as a preparation for calcium deficit compensation under antiorthostatic hypokinesia has been
studied experimentally in mice. Comparative assessment of the effectiveness of using calcium chloride and
glycinate has demonstrated higher bioavailability of the latter under equal conditions.
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Pa3zpaboran koMrekcHbIl Ouomnpenapar «budubany Ha ocHOBe OmbuaodaKTepuii, B BUIE MOPOIII-
Ka B callle TIpeJHa3HAYeHHBIN JJIsl KOPPEKIMH KUIIEYHOTo AncOno3a. B paboTe ncrnonp3oBany npou3Bo-
crBeHHbIH mramm Bifidobacterium bifidum 1. ITpu nonyuennu cyxoit 6nomacchl MpeaycMOTPEHO MOJTHOE
COXpaHCHHE JK3aMETa0OIMTHOrO KOMILIeKca OM(pHI00AKTEPHid, YTO YBEINYMBACT TEPAICBTUYCCKUN I10-
TEHIHAJ TPOOHOTHYECKOTO KOMIIOHEHTA. B cocTaB mpenapara BKIF0YeHa MUKPOKPUCTAIINYECKAs LIeJUTIO-
7032 (TMIIEBbIe BOJIOKHA, 00JIaafole MPeOMOTHYECKUMH CBOMCTBAMH), YTO MO3BOJISIET pacCMaTpUBAThH
pa3paboTaHHEIH Mpemnapar B kauecTBe cnHOMoTHKA. [Ipenapar oonaaetT HeOOXOANMBIME OMOIOTHYECKUMU
U TEXHOJIOTMYECKUMHU CBOMcTBaMH. [IpoBeieHHbIE HCCIIeIOBAaHMUS TO3BOIMIIN OATBEPAUTD ONTUMAJBbHBIH
CPOK TOHOCTH (XpaHEeHHs) JJIs TOPOIIKOBOM (hOPMEBI Tipernapara — 1 roj1, a TakKe oKa3aid BO3MOKHOCTh
UCIIOJIb30BaHus B TexHostoruu «bupudan» marepuana OydieH Juis NepBUYHON YIIAaKOBKH, KOTOPBIN 00e-
Cre4nBall CTabMIBHOCTh CHHOMOTHKA B TEUEHHE BCETO CPOKa HAOIIONCHHSI.
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The complex biological preparation “Bifibad” containing bifidobacteria in powder form in a sachet intended
for intestinal dysbiosis correction was developed. The production strain Bifidobacterium bifidum 1 was used.
The procedure of dry biomass obtaining provides a full retention of bifidobacteria exametabolite complex, that
increases the therapeutic potential of the probiotic component. The preparation includes microcrystalline cellulose
(dietary fiber with prebiotic properties) that allows to consider “Bifibad” as symbiotic. The drug possesses required
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