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BBICUTDH IPOU3BOJMTEIILHOCTD TPY/a MPH MPUTOTOBJICHUH HHIIM B OOIECTBEHHOM NHUTAHHUHU; YBEJIUYUTh
CPOK XpaHEHHUs IPOTyKTa 0€3 UCIIOIb30BaHMs CPEIICTB XMMHUUECKOH 00pabOTKH; CHU3UTh CE0ECTOMMOCTD
MIPOIYKIIUH.

PROSPECTS FOR THE PRODUCTION OF DRIED VEGETABLES
IN THE ALTAI REGION

Aloyan A.A.

Siberian research institute of agricultural economics of Russian academy The article deals
with the Russian manufacturers of dried vegetables and their produced range

Analyzed species drying carrots and potatoes and their features. Identified promising areas for the
development of enterprises in drying vegetables, their size and impact on the region’s economy. Using
dried vegetables allows: apply product off-season and during the absence of fresh vegetables; ensure
production of high quality; significantly reduce waste production, waste management to resolve issues after
processing raw materials; reduce the cost of storage and transportation of the product; significantly shorten
the cooking time, energy and labor costs associated with the processing fresh vegetables; significantly
increase productivity in cooking catering; increase the shelf life of the product without the use of chemical
treatment; reduce production costs.

BUOTEXHOJIOTTMYECKAS IEPEPABOTKA
BO3OBHOBJISAEMOI'O CbIPbSA AKYTUHN

AnbmakoBa B.B., CtenanoBa A.B.

®T'AOY BIIO Cesepo-Bocrounsiit penepanbubiii yausepeureT um. M.K. Ammocosa, Poccus,
677013, 1. SIkyrck, yn. Kynmakosckoro, 46, AU, e-mail: biotexnologii@bk.ru

B crarbe naHBI 3KOJIOTMYECKHE XapaKTEpPUCTHUKH JuimaiiHnkoB pona Cladonia, mpowmspacraromux
B SIKyTHH, M NpeUIokKeHa pa3paboTKa SKOJIOTHYSCKH YHCTas, 0e30TX0Has, pecypcocOeperatomas Tex-
HOJIOTHsI cOopa M OMOTEXHOJIOTHYECKasl TepepadoTKa JIMIIAHHUKOBOTO ChIPbs JJISl MOJYyYeHHs TOpPOII-
KOOOpa3HBIX OMOMaTepralioB MEITUIIMHCKOTO M IMUILEBOTO Ha3HaueHMs. Jl0ka3aHO IOJTHOE COOTBETCTBUE
O6ropecypcoB BCeM T'MTHEHHYECKUM HOPMaTHUBaM, TAaKXKe ITOTBEPK/ICH TOT (DaKT, 4YTO IPUMEHEHHUE pecyp-
cocOeperaromeif TeXHOIOTHN TIPOMBIIIIICHHOTO cOopa cioeBHI JumaiHnkoB pora Cladonia B TaekHBIX
pernoHax SIKyTuu crioco0CTByeT ero MaKCUMaJIbHO OBICTPOMY CaMOBOCCTaHOBJICHHIO. B HacTosee Bpemst
B CBOY ocymecTBisercs 3aycK IPOU3BOACTBA Pa3pabOTaHHBIX OMONPENapaToB. YHUBEPCATIBHOCTD «aK-
THUBHOTO HAITOJHUTENS» TTO3BOJISICT OBICTPO TIEPECTPanBaTh MPOM3BOICTBO C MOIYUCHHUS OHOTO MPOTYKTa
Ha JIPYTrod, MEHsIS TOJILKO BBOAMMBINH B MEXaHOXMMHUYECKHUIT Iepeies] HCTOYHUK COOTBETCTBYIOLIETO (ap-
MaKOHa.

BIOTECHNOLOGICAL PROCESSING
OF RENEWABLE RAW MATERIALS YAKUTIA

Anshakova V.V., Stepanova A.V.
North-Eastern Federal University, Russia, Yakutsk, Kulakovskogo str. 46, e-mail: biotexnologii@bk.ru

The review about biotechnological application and ecological cleanliness of renewed lichen raw
materials is made. On the basis of the lichen raw materials of Yakutia, containing a complex of physiologically
active substances, with application mechanochemical activation obtaining preparations of action. Creating
mechanochemical bio-complexes based on the natural matrix of the lichen p-oligosaccharide leads to a
prolongation of the pharmacon and increases its biological (including therapeutic) effect by a few times,
while reducing the dose and toxicity. Currently, the production of new biologics is being launched in
the North-Eastern Federal University. The universality of the «active filler» allows a quick restructuring
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of the production of one product to another, changing only the pharmacon which is introduced into the
mechanochemical process.

PABPABOTKA TEXHOJIOI'MU INOJTYYEHUSI .
9TAHOJUI-METABOJIM3UPYIOINMEN CUCTEMbI, OBECIIEUUBAIOILIEN
BUOKATAIMTUYECKOE OKUCJIEHUE 3TUJIOBOI'O CITMPTA

Acsakuna JLK., Cyxux C.A., baouu O.0.

OI'BOY BIIO «KemMepoBCKHiA TEXHONIOTMUECKUN UHCTUTYT MUIIEBOM IPOMBIIITIEHHOCTI,
r. Kemepoo, Poccust (650056, r. KemepoBo, 6-p Crpowurenei, 47), alk_kem@mail.ru

[Ipemaraemast TEXHONIOTHS MOXKET OBITH WCIOJB30BAaHA B MUIIEBOM M METUIIMHCKON MPOMBIIIICH-
HOCTH IJI1 CO3JaHHUA (I)yHKHI/IOHaHBHBIX HpOlIyKTOB IIUTAHUA U HHT‘pe}II/IeHTOB JUIS npomsoncnaa HpO}IyK-
TOB MUTAHUS U HAMUTKOB. B KauecTBe 00BEKTa MCCIICAOBAHMI ObUTM BBIOpaHBI Opooku Saccharomyces
cerevisiae, 00NagarONIUe BHICOKOW KATAIMTHYCCKONH aKTHUBHOCTBIO 10 OTHOIICHUIO K ATUJIOBOMY CIUPTY
u aneranprugeruny. C [enplo MOMYyYCHHs 3TaHOI-METa0ONU3UPYIONIEH CHUCTEMBI, COCTOSIIAs U3 JBYX
(hepMeHTOB (AJKOTONBICTUAPOTCHA3Hl U allbICTHAICTHAPOTCHAREI) TIPOBOIAT HOHOOOMEHHYIO XPOMATO-
rpauio C UCIOIB30BaHUEM KapOOKCHMETHIIENIONIIO36] H U3 THIIAMHHOATHIIEIUTION036I. OCOOCHHOCTD
JIAHHOW TEXHOJIOTHH 3aKIII0YaeTCsl B YCKOPEHHOM METa0OoIM3Me OKHCIICHHS ATUIIOBOTO CITUPTA M TIPOIYK-
TOB €r0 pacnaja 10 YKCyCHOM KUCJIOTHI. B Halell crpane npoyKThl IUTAHUS U IIPENapaThl, HAIIPaBJICHHbIC
Ha CHW)KEHUE TOKCHUECKOTO JICHCTBUS STAHOJIA U IIPOIYKTOB €ro MeTadom3Ma (areTasibIerua) Ha >KuBou
OpraHu3M, B JOCTAaTOYHOM KOJIMYECTBE U ACCOPTUMEHTE HE MPOU3BOJATCS, B CBSA3H C 3TUM JIaHHOE HaIlpaB-
JICHUE SBIICTCS TIEPCIIEKTUBHBIM.

DEVELOPMENT OF TECHNOLOGY FOR ETHANOL IS METABOLIZED
SYSTEMS PROVIDING BIOCATALYTIC ALCOHOL OXIDATION

Asyakina L.K., Suchyh S.A., Babich O.0.

FSBEI HVE «Kemerovo Institute of Food Science and Technology»,
Kemerovo, Russia (650056, Kemerovo, Boulevard Builders, 47), alk_kem@mail.ru

The proposed technology can be used in food and medical industry to create functional foods
and ingredients for food and beverages. The object of research were selected yeast Saccharomyces
cerevisiae, with high catalytic activity with respect to ethyl alcohol and atsetalgidegidu. In order to
obtain an ethanol-metabolizing system, consisting of two enzymes (alcohol dehydrogenase and aldehyde
dehydrogenase) is conducted with the use of ion-exchange chromatography and karboksimetiltselyullozy
dietilaminoetiltsellyulozy. Feature of this technology is the rapid oxidation of ethanol metabolism and its
decay products to acetic acid. In our country, the food and drugs to reduce the toxic effect of ethanol and
by-products of metabolism (acetaldehyde) on a living organism, in sufficient quantity and range are not
made in connection with this direction is promising.

BJIMAHUE NIPOBUOTUYECKHUX ITPEITAPATOB HA OCHOBE BAKIEPI/Iﬁ
POJA BACILLUS HA MOP®OJIOT' 11O OPTAHOB-MHUILIEHEN
MUIEKOIIMTAIOINUX ITPU UHTOKCUKALIUU COJISAMU CBUHIA

Bbadymikuna A.E.

OI'BOY BIIO «Openbyprekuii rocyqapcTBEHHbIN YHUBEPCUTETY,
Openb6ypr, Poccus (460018, Openbypr, mp. [Tobessl, 13), e-mail: lady.alena-babushkina@yandex.ru

N3zygeno sausuane Criopobakrepuna n bakTucyOTuia Ha MEYCHb U CENE3EHKY MIICKONUTAIOUINX TPH
MHTOKCHKALIMU COJISIMU CBUHITA. B kKadecTBe OCHOBHOW XapaKTEpUCTUKU MATOJIOTHIECKOTO COCTOSHUS Tie-
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