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Justification of structure and technology of drinks of a viscous consistence with use of grain raw
materials, and also influence of separate components of raw materials on a consistence, organoleptic
indicators and a nutrition value is given in work. The dosage and duration of processing is determined by
a fermental preparation of the diluting action. Positive influence of apple pectin of the AVATARS brand
902 on resistance of grain drink to stratification is investigated and shown. On the basis of the analysis
of organoleptic indicators the compounding of «Kissel Oat drink» which structure included apricot juice,
sugar, pectin is developed that in addition raises its nutrition value. The technological scheme of production
and technical documentation on drink is developed.
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B pesynbrare HHOOPMALOHHO-aHATUTHYECKOTO HCCIIEI0BaHus Oblla pa3pabdoTaHa TEXHOIOTHYeCKast
cxeMa IPOU3BOJCTBA HOBOTO KCTPAKLMOHHOTO IIperapara JaMHHAPUH SIIOHCKOW (9KCTpaKTa CyXoro), 3a-
KJIFOUAIOILAsICSl B OKCTPArupoBaHUU JIEUCTBYIOIIMX BEIIECTB U3 MPEABAPUTEIIBHO 3aMOUYEHHON CyXOH JIpo-
0J1eHOl MOPCKO¥ BOZOPOCIM METO/IOM Malepaluy B TE€YEHHE 2-X 4acoB ropsiuell BOJOH ¢ jo0aBieHnEM
NaOH. Ilociie OKOHUAHHS SKCTPArHPOBAHUS TOOABISUTM KUCIIOTY JUMOHHYIO M KaJIbLUs IJIFOKOHAT. 3aTeM
IIPOBOAMIIM TOMOTEHU3ALUIO, NTACTEPHU3ALNIO U CYOIMMAMOHHYIO CYIIKY MOJTy4eHHOro mpoaykra. [loka-
3aTesy KauecTBa U TEXHOJIOTUYECKUE XapaKTEPUCTUKH TTOJYYEHHOTO SKCTPAKTa CyXOro MOJHOCTBIO COOT-
BETCTBOBAJIN TPEOOBAHUSIM HOPMATUBHOM JJOKYMEHTALIMH Ha JaHHYIO JIEKapCTBEHHYIO GopMy. Pesynbrars
XUMHYECKOTO MCCIEIOBAHMS ITI0KA3aJIi, YTO OCHOBHBIMH OMOJIOTMYECKH AKTUBHBIMH BEIECTBAMH HOBO-
IO 3KCTPAKIIMOHHOTO Mperapara JJAMUHAPUH AMOHCKOH sBisttoTes Hox (0,0263%) 1 abruHOBBIE KUCIOTHI
(26,71%). Kpome Toro, moJdy4eHHBIN CYXOH SKCTPAKT SBISIETCS IEHHBIM HCTOYHUKOM aMHUHOKHCIIOT, B TOM
YHCIle He3aMEHHUMBIX, ITOJICAaXapuI0B, OPraHMYECKUX KUCIIOT, @ TAK)KE MaKpo- 1 MUKPOJIEMEHTOB.
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As the result of informative and analytical study there has been developed technological scheme
of production new extraction drug of Laminaria Japanese (dry extract), which consists in extraction of
active ingredients from pre-soaked dry crushed seaweed by maceration for 2 hours in hot water with
addition of NaOH. After finalizing the extraction citric acid and calcium gluconate were added. Further,
homogenization, pasteurization and freeze-drying of the end product have been carried out. Quality
indicators and technological characteristics of end extract dry fully corresponded to the requirements of
normative documents for this medical form. The results of chemical study showed, that main biologically
active ingredients of new extraction drug of Laminaria Japanese are iodine (0,0263%) and alginic acid
(26,71%). Moreover, produced dry extract is a valuable source of amino acids, including essentials,
polysaccharides, organic acids, as well as macro-and microelements.
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