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The article presents the results of investigation of the influence of food additives on the structure
of DNA in food products of plant origin for example ketchup, tomato paste and canned tomatoes. After
performed using methods DNA electrophoresis on agarose gel and gas chromatography-mass spectrometry
. The aim of the study was to investigate the influence of the process, first and foremost used therein
chemicals to genomic DNA in the above- mentioned foods. In a sample of two groups of tomato ketchup
and salt DNA was not detected . DNA of the control group and the tomato paste had only minor damage.
In the three samples revealed ketchup benzoic acid in quantities not exceeding the maximum permissible
concentration . In one of the samples of ketchup found capsaicin.
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HccnenoBaH npolecc TepMO-BIaKHOCTHOH 00padOTKU KapIia ¢ IPUMEHEHUEM NIPEeABApUTEIILHON Ba-
KyYMHOH yNaKOBKH. YCTaHOBJICHBI TEXHOJIOTHYECKHE TIOTEPH MAacChl B YIMAKOBAHHBIX M HEYMAaKOBAHHBIX
o0pasiax kapra, 00paboTaHHBIX C YBIAXXHEHNEM TETNTIOHOCHUTENS U 03 YBIaXHEHHUS, a TAK)KE B 00pa3iax,
CBAapCHHBIX TPAAUITUOHHBIM crocoboM. HanMensbIne TeEXHOIOTHYECKIE MOTEPU UMEJIN YITAaKOBAHHBIC 00-
pasiibl, 00paboTaHHbIE C yBIaXHEHHEM TEIUIOHOCHUTEIIS, @ HAaHOObIINe ObUIH JIOCTUTHYTHI B HEYITAKOBaH-
HBIX 00pa3uax o0padoTaHHBIX Oe3 yBiIaxXHeHHs TeruoHocuTess. [Tomyuena aguadbaTHas 3aBUCHMOCTB ITPO-
JOJDKUTEITFHOCTH TEIUIOBOH 00paboTKH 00pa3moB Kapma oT TeMieparypbl. OTMEdeHO, UTO C yBeTHICHIEM
TeMIepaTypsl MPOIODKUTEIFHOCTD TEIIIOBOI 00paboTKM COKpaIaeTcs A yIaKOBaHHBIX U HEYITaKOBaH-
HBIX 00pa3IoB, 00pa0OTAHHBIX C YBIAKHEHHEM TEIUIOHOCUTENSI U 03 YBIaXKHEHUSI.
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The process of thermo-humidity treatment of carp with pre-vacuum packaging. Established process of
mass loss in the packed and unpacked samples of carp treated with the wetting fluid and without moisture,
as well as in samples cooked in the traditional way. The lowest process loss had packed the samples treated
with a wetting fluid, and the highest were achieved in the unpackaged samples processed without wetting
fluid. Submitted adiabatic dependence of the duration of heat treatment temperature of samples of carp.

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 1 2014
15



PAITMOHAJIBHOE ITUTAHME, ITMIIEBBIE JOBABKU 1 BUOCTUMVYIIATOPHI Ne 1, 2014

It is noted that with increasing duration of heat treatment temperature is reduced for the packaged and
unpackaged samples treated with a wetting fluid and without humidification.
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IIpoBeneHsl uccieno0BaHusl PACTBOPOB JKEJAaTHHA Pa3HbIX KOHLIEHTpALUil B Pa3IMUHbIX pacTBOPUTE-
asix. OripeziesieHa 3JIeKTPONPOBOAHOCTh U AKTHBHASI KUCJIOTHOCT PACTBOPOB. BEBISIBIEHO, YTO 37EKTPOIPO-
BOJJHOCTH OOBEKTOB HCCIIEIOBAHMS IOHIKAETCSI C YBEITMUCHUEM KOHIICHTPALINH JKeJIaTHHA U TIPU BBEJICHUT
PAaCTUTENBHBIX SKCTPAKTOB. AKTHBHAsI KUCIOTHOCTB K€ UCCIEAYEMBIX 00pa3Il0B OTHOCUTEIFHO OCTACTCS
Hen3MeHHOH. Takke M3ydeHbl PEOJIOTMYECKHe CBOMCTBA UCCICAYEMBIX PAaCTBOPOB JKeJaTHHA. YCTaHOB-
JICHO, YTO C BBEJACHHEM DPACTUTEIBHBIX SKCTPAKTOB MPOMCXOAUT YBEIHUYECHUE BS3KOCTH 3a CUET B3aWMO-
JIeWCTBHS OCITKOBBIX MOJICKYN ¢ (DEHOJIBHBIMHM COETMHEHHMSMH PACTHTENBHBIX KCTPAaKTOB. OmperneneHo
CyMMapHOe conepkaHue (peHONBFHBIX COCTMHEHUH BO BceX oOpasnax. Takum oOpa3om, MOKHO TOBOPHUTH
0 ToM, uTo 3KcTpakThl Rubens u Flavis Cepa Excorio crmocOOHBI CIIY»KHTh HE TOJBKO KaK HCTOYHUKH OHO-
JIOTMYECKH aKTUBHBIX BEIIECTB, HO ¥ CIIOCOOHBI BIMSTH Ha CTPYKTYPOOOpa3yIolye CBOICTBA KelaTHHa.

PROSPECTIVE APPLICATION OF A COLLAGEN
AND PLANT MATERIAL IN FOOD INDUSTRY

Bitueva E.B, Tsydenova Y.D.

East- Siberian State University of Technology and Management, Ulan-Ude, Russia
(670013 , Ulan-Ude, Kluchevskaya street, 40V ), e -mail: domochad@mail.ru

Researches gelatin solutions of different concentrations in different solvents. Defined conductivity
and active acidity solutions. Revealed that the electric research objects decreases with increasing gelatin
concentration and with the introduction of plant extracts. Active acidity of the samples with respect to the
same remains unchanged. Also studied the rheological properties of the test solutions of gelatin. It has been
established that with the introduction of plant extracts is an increase in viscosity due to the interaction of
the protein molecules with phenolic compounds of vegetable extracts . Defined total content of phenolic
compounds in all samples . Thus , we can say that the extracts of Rubens and Flavis Cepa Excorio able to serve
not only as sources of biologically active substances , but also can affect the textural properties of gelatin.
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boxxko O.10., lllyBaea I'.Il., Kopueera O.C.

OI'BOY BIIO «BopoHexckas rocylapcTBeHHas! TEXHOJIOIHYecKas akajieMus», Boponex, Poccus
e-mail: olga_bojko2005@mail.ru

[IpoBeneH aHaU3 pe3yNbTaToB SKCIIEPUMEHTA 110 UCCIIEIOBAHUIO MPEOMOTHYECKONH aKTHBHOCTH IIPH-
POIHOTO 3aMEHMTEJIS caxapa, MOJTyYeHHOTO C IPUMEHEHHEM (epMEeHTa MMMOOMIN30BaHHBIX KIIETOK OakTe-
puit Erwinia rhapontici. Ha ocHoBaHUM pa3paboTaHHO! paHee OMOTEXHOIOTHH MOTYyYCH HATypaIbHBIN caxa-
PO3aMEHHTEIb H30MaJIBTYJIO3a U UCCIISA0BAHBI €ro MPeOHOTHYECKHE CBOWCTBA B YCJIOBHSX in vitro. M3y4yeHa
JIMHAMHUKA pOCTa Mpobuothyeckoil KyasTypsl Bifidobacterium bifidum Ha cpenax ¢ pa3inuHbBIMKA UCTOUHH-
KaMU yIiepoJia — U30MaJIbTYJI030M, HHYJIMHOM, JIAKTO30i1, Tperaino3oi, ppykro3oii. Mccienora nporecc Ha-
KOILICHHS] OnoMacchl Ouduro0akTepuili Ha pa3iInuHbIX CPelax MO KOJMYECTBY KICTOK Ha (DUKCHPOBAHHBIX
Ma3Kax, a TaKXKe OIpesiesieHa HHTCHCUBHOCTD METa00IMYECKHUX MPOLECCOB OM(PHUIOKYIBTYPBL. YCTaHOBIICH
XapakTep CUMOMOTHUECKUX OTHOLICHHH ITpe/ICTaBUTeNsl ToNie3HOH MuKpoduiops! kuineynuka B. bifidum c
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