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ctu. Pa3zpaboTka 1 BHEPEHUE B IPOU3BOJICTBO MTPOAYKTOB (pYyHKIIMOHAILHOTO HA3HAYEHHS SIBIISIFOTCS] OCHOB-
HBIMH LIEJISIMU TOCYIApCTBEHHOI TOJIMTHKK B 00JIACTH 310pOBOTO MUTAHWs HaceleHus Ha nepuox 1o 2020
roma. B cBs3m ¢ 4eMm Ha kadenpe MpUKIaTHON OMOTEXHONOTHH (DaKyIIbTeTa MHIIEBHIX TexHomorui FOxHO-
VYpanbCcKoro rocyaapcTBEHHOTO YHHBEPCUTETA MTPOBOAUTCS KOMITIEKC HAy9IHO-FCCIIEI0BATEIbCKUX PAdOT 1Mo
pa3paboTke U TOBapOBEIHOI OLEHKE (PyHKIIMOHAIBHBIX TBOPOJKHBIX MPOAYKTOB. B crarke npuBeneHa KOH-
LeNIHs] MHHOBAIMI B TEXHOJIOTHSIX TBOPOXKHBIX M3/IEIHH, MPUHIHIIB CO3aHMS IINIIEBBIX ITPOAYKTOB (yHK-
HOHAFHOTO Ha3HAYCHUS, PACCMOTPEHBI (PYHKIIMOHABHBIC HHTPEIUCHTHI, HCTIONh3YeMbIe TSI 00T aIlIeHHS
poayKToB nuTanus. [IpoBenéH aHain3 COBpPEMEHHBIX CIIOCO0O0B MOyueHuUs (PYHKIIMOHAIBHBIX TBOPOIKHBIX
MPOIYKTOB, MPUBEAEHBI IPUMEPB! HOBEHIINX TexHONOrHH. COBpeMeHHbIE TeH/ICHIIMU COBEPIIEHCTBOBAHUS
aCCOPTHMEHTa TBOPOI'a OPHEHTHPOBAHBI HA CO3/1aHNe COATaHCUPOBAHHOM 110 MHIIEBOH M OHMOIOIrMYECKOH
LIEHHOCTH MPOIYKINH (DYHKIIOHATHHOW HAMIPABICHHOCTH C YBEIMIEHHBIMU CPOKAMH XPAaHCHUS.
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Development of new curd products with functional ingredients of vegetable origin is a promising direction
in the current dairy industry. Development and implementation in of production functionalityproduct are the
main goals of Russian state policy in healthy nutrition for the period to 2020. In this connection, the kafedra
of Applied Biotechnology fakultet of Food Technology of South-Ural State University, the conducts complex
of scientific research on the development and tovarovednoy assessment of new of functional curd products.
The article presents the concept of innovation in the technologies of curd products, functional ingredients used
for enrichment food products, held an analysis of modern methods of production of functional curd products,
examples of the new tehnologiy. Current trends improve assortiment of products curd are focused on creating
a balanced nutritional and biological value of the products functional orientation with increased shelf life.
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B cBsi3u ¢ Tem, uto ciioeBuina JmmaiHuKoB p. Cladonia sSBISIOTCS IICHHBIM OHOCBIPHEM JUIS TIOTyYe-
HUS CepHH OMOTIPETIapaToB, UCIIOIB3yEMBIX B MEIUIIIHE 1 MTUIIEBON IPOMBIIIUICHHOCTH, TIPOBEICH aHAIIN3
Ha coziepKaHue pAaa TOKCHIHBIX M OMOT€HHBIX JJIEMEHTOB, a Taioke paanoHykinaoB 137Cs u 90Sr B mpo-
0ax JIMIIAHMKOB, B3ATBHIX B pa3iiMuHbIX paiionax Pecrnyomuku Caxa (SIkyrtus). [lokazano, 4to B Mecrax
cOopa JHIIAHUKOB [UIS MOCIEAYIOIIEr0 OMOTEXHOJIOTHYSCKOTO Mepeelia Coep:KaHie TOKCHYHBIX JJIe-
MEHTOB, TSDKEJIBIX METAJUIOB M PAIHOHYKIUIOB B JECATKH M cOTHU pa3 Hivke [IJIK mis 3TuX snmeMeHToB
B MMHUIIEBBIX MpoaykTax. KpoMe Toro B craThe MpeACTaBICHBl aHATUTHYECKHUE JaHHBIE 00 ONpeaeeHIH
HeKOTOpLIX 6I/IOJ'IOFI/I‘~IGCKI/I AKTHUBHBIX BCIUICCTB B JIHLHaﬁHHKaX.

CHEMICAL ANALYSIS OF THE LICHEN
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Due to the fact that the thallus of the lichen genus Cladonia is a valuable raw material for series of
biological products used in medicine and food industry, performed analysis on the content of a number of
toxic and nutrient elements and 137Cs and 90Sr radionuclides in lichen samples taken from different areas
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of the Republic Sakha (Yakutia). It is shown that in the lichens gathering locations (for subsequent biot
echnological processing) the content of toxic heavy metals and radionuclides in the tens or hundreds of
times below of maximum allowable concentration for these elements in foods. In addition to paper presents
analytical data on the determination of some biologically active substances in the lichen.
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AKTUBHBIX KOMIIOHEHTOB PACTUTEJIbHBIX 9KCTPAKTOB
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AxTyanpHOH npoOeMoli COBpEMEHHOW MEIUIMHBI, (hapMaKOJIOTHH W KOCMETOJIOTHH SIBJISIETCS 3aMEeHa XHU-
MHYECKHX MPOTHBOMHUKPOOHBIX NPETIapaTtoB Ha HAaTypaJlbHBIC PACTUTEIbHBIC KOMITOHEHTHI. OIHUMHI M3 TaKUX
KOMITOHEHTOB SIBJISFOTCST OMOJIOTHYIECKH aKTUBHBIC BEIICCTBA, BBIACICHHBIE U3 PACTUTENBHBIX AKCTPAKTOB. AK-
THBHOCTB DKCTPAKTOB BO MHOTOM OOYCJIOBJIEHA HAJMYMEM B HHUX OINPEIENICHHBIX TPYII XUMHYECKUX BEIIECTB.
OTH eHCTBYIONME aKTUBHBIE BEIIIECTBA MMEIOT Pa3HOOOPA3HBIIl COCTAaB M OTHOCSTCSI K PA3IMYHBIM KJIaccaM XH-
MHYECKUX COSIMHEHUH: (pITaBOHONIBI, TEPIIEHOMIBI, TTIMKO3HIbI, HEKOTOPBIE CATIOHUHBI, CMOJIBI, ()eHOIBHBIE COe-
JIMHEHWs, BATAMHHBI, TOPMOHBI, 3(UPHBIE COSITMHEHNSI 1 TyOHIIbHBIE BEIIIECTBA, YITIBO/bI 1 MUHEPAJIbHBIC BEILle-
crBa. Hamu mpoBomItock BelzienieHne XpoMarorpa(uyecKuMU METOIAMH OT/ICNTBHBIX XUMHYECKUX KOMITOHEHTOB
13 UCCIIEyeMbIX 9KCTPAKTOB PACTCHHH, N3ydeHNE HX CBOKUCTB (IPOTHBOMHUKPOOHBIX, AHTHOKCHAAHTHBIX H JIP.) U
00CyX1aeTcst BO3MOXKHOCTb X HCTIONE30BAHHS B ITPOM3BOJICTBE MPETIAPaTOB /Tt (papMaKoIOr iy M KOCMETOIIOTHH.
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The topical problem of modern medicine, pharmacology and cosmetology is to substitute chemical
antimicrobial products for natural plant components. One of such elements is biologically active components taken
from plant extracts. Particular groups of chemical substances determine extracts activity. These active substances
have different composition and refer to various chemical compound categories: flavonoids, terpenoids, glycosides,
some saponins, dammar, phenolic compounds, vitamins, hormones, volatile compounds and tanning substances,
carbohydrates and mineral substances. We used chromatographic method to extract particular chemical components
from plant extracts under test. We also studied its properties (antimicrobial, antioxidant and etc.) and considered the
possibility to use these components in production for pharmacology and cosmetology.
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W3y4ens! GpyHKIMOHAIBHBIE XapaKTEPUCTHKU U ITOTPEOUTENILCKIE CBOMCTBA OMOCEHCOPOB Ha OCHO-
Be IUIeHOK JIeHrmiopa-biio/pkeTT amist onpeeneHns: ONOIOTHYecKH aKTUBHBIX COEIMHEHUH: JIeBOKAPHHU-
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