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K BOIIPOCY O ®YHKIIMOHAJIbHOCTHA MAMOHE3HOM IMTPOAYKIINA
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Jan aHanm3 QyHKIMOHAIFHOCTH MPOAYKTOB. VcciienoBaHa BO3MOXKHOCTD BBEICHUS B COCTaB Maii-
OHe3a HoxupoBaHHOTO THIIeBOro Oenmka «buotiom» m CO2-3kcTpakTa 4epHOi cMopoauHsbl. [Ipemmoxke-
Ha pa3paboTaHHas pelenTypa MaioHe3a Kak (pyHKIMOHAIBHOTO MPOAYKTA. Y YHUTHIBAIUCH TPEOOBaHUS,
npenbsiBisieMble kK Maiionesy, oobo3nauennsie B [OCT P 53595-2009 «MaiioHe3bl 1 COyChbl MaiiOHE3HBIE.
[IpaBuia mpueMKH U METOIBI HCIBITaHUI». OOpa3ipl MaiioHe3a aHAIM3UPOBAIKCH IO OPTraHOJICIITHYC-
CKUM TIO0KA3aTeNlsIM: BHEITHUH BUI, KOHCUCTCHIINS, BKYC, 3arax; PU3NKO-XUMHUIECKUM: KUCIOTHOCTb, I10-
Kazaresb OKHCIIUTEIbHOM MOPYH; CTPYKTYPHO-PEOTIOrHUeCKUM — d(PPEKTUBHAS BI3KOCTh Hepa3pyLICHHON
CTPYKTYpbI MaiiOHe3a, CTOHKOCTh dMYJIbCHU MaiioHe3a. Bkyc o0pasioB ¢ nuieBoi 1obaBkoi «buoitony
u CO2-3KCTPaKTOM YEPHOI CMOPOIMHBI aHAJIOTUYEH KOHTPOJIBHBIM 00pa3iiaM, OTMEYCHO OTCYTCTBHE T10-
CTOPOHHHX MPUBKYCOB W HICHTUYHOCTH IO KOHCUCTECHIINHU U IBETY, IIPH ATOM CTOMKOCTH 3MYJIBCHU BCEX
o0pasmoB — 99-100 % Hepa3pyLUICHHON SMYIbCHH. YCTAaHOBIEHA BO3MOKHOCTD H II€JIeCO00Pa3HOCTh UC-
NOJIB30BaHMs MUILEBOI 100aBku «buoiioa» u CO2-3KkcTpakTa YepHOH CMOPOMHBI AJIsl 00OTalleHUs] Maki-
OHE3HOM MPOAYKIIMH.
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The analysis of products functionality is given. The possibility of the introduction in the mayonnaise
structure of the iodated food protein “Bioyod” and CO2-extract of black currant is investigated. The
developed compounding of mayonnaise as a functional product is offered. The requirements imposed
to mayonnaise according to GOST P 53595-2009 «Mayonnaise and mayonnaise sauces. Acceptance
procedures and test methods» were considered. The mayonnaise samples were analyzed on the organoleptic
indicators: appearance, consistence, taste, smell; the physical and chemical indicators: acidity, indicator
of oxidizing damage; the structural and rheological indicator — the effective viscosity of non-destroyed
structure of mayonnaise, firmness of the mayonnaise emulsion. The samples taste with the food additive
«Bioyod» and CO2-extract of black currant is similar to the control samples. The lack of foreign smacks
and the identity on the consistence and the color are noted, thus the emulsion firmness of all samples is 99-
100% of non-destroyed emulsion. The opportunity and the expediency of the use of food additive «Bioyod»
and CO2-extract of black currant for the mayonnaise production enrichment are established.
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IIpoBenen aHanmu3 pacrpefeseHusl CTYACHTOB MIAIIIUX KypCOB MEIMIMHCKOTO YHUBEPCUTETa B
CIELUATIBHYIO TPYIITY 370POBbS JUIS TIPOBEICHUS 3aHATHI 10 (PU3UUECKON KYIIBTYpE 10 YHCICHHOCTH H
YAETBHOMY BECY B CTPYKTYpE OOIIET0 KOJMYECTBA CTyACHTOB 1-2 KypcOB, O HO30JIOTHSM, OITPEAETHUBIINM
CTY/ICHTOB B CIIeLIHaJIbHYIO Tpy1y. [IpoBesieHo aHKeTUpOBaHKEe CTYICHTOB CIELPYIIII 110 TIpodIeMam 3/10-
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poBoro obpasa >xu3HuU. [ OnleHKH YpOBHS (PyHKIIMOHAJIBHOTO COCTOSHHSI OpraHu3Ma U (pU3U4ecKon
MTO/ITOTOBJICHHOCTH CTY/IEHTOB CHEIHAIBHBIX IPYIIIT MIPUMEHSUINCH CIEAYIOINE METOIMKH: 1Tpoba ['eHun,
opTocTarudeckas 1npoba, npoda Mapruna-Kymrenesckoro, npoda Pydse, renmunr-rect, Tect Kynepa u
oneHka ruokocty. [TokasaHo, 94TO IS MOBBIIEHUS YPOBHS ()YHKIIMOHAIBHOTO COCTOSIHUSI OpPraHU3Ma U
(u3nvecKoi MOATOTOBIEHHOCTH CTYACHTOB CHEIMAIbHBIX TPYI 370POBbsI HEOOXOANMO MapajiebHO
C TIPOBOJIMMBIMHU (PU3UUECKUMHU YIIPAKHEHUSIMH HCIIONb30BATh JIbIXaTeNbHbINA TpeHaxep «KapOoHuk» u
MPUMEHATH OMOJIOTHYECKN aKTUBHBIE JOOABKH aJallTOTEHHOTO JEHCTBHUS MPOAYKTOB MAHTOBOTO OJICHE-
BOJICTBA.
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The analysis of distribution of students of the first years of medical university in special group of
health for carrying out of employment on physical training on number and relative density in structure
of total of students of 1-2 courses, on the diseases which have defined students in special group is
carried out. Questioning of students of task forces on problems of a healthy way of life is spent.
Following techniques were applied to an estimation of level of a functional condition of an organism
and physical readiness of students of special groups: test of Genchi, ortostatic test, test Martine-
Kushelevsky, test of Rufe, the tepping-test, Cooper’s test and a flexibility estimation. It is shown that
for increase of level of a functional condition of an organism and physical readiness of students of
special groups of health it is necessary to use in parallel with spent physical exercises a respiratory
training apparatus of «Karbonik» and to apply biologically active additives of adapting action of
pantov reindeer breeding products.
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OnvH M3 NyTei peneHus: npoodaeMbl HoaiePUIMTHBIX 3a00IeBaHUi — BKIFOYEHHE B PAIlMOH MPO-
JYKTOB, coJlepamux Hoj. ABropamu pazpaboTaHa M 3alaTeHTOBaHA TEXHOJIOTHS IPOU3BOJICTBA HO/IHU-
POBaHHOH NMHUIIEBOI AIMYIBCHH, KOTOPAs 110 CTPYKTYPHO-MEXaHHMUECKUM CBOMCTBAM OJIM3Ka K CIIMBOYHO-
My Macity. C Lenablo0 U3ydeHHUsl BO3MOXKHOCTU HCHOIb30BaHMS HOAMPOBAHHON MUIIEBOW YMYNBCHU IS
MPOGIIAKTHKN HOAIEPUINTHBIX COCTOSIHUN MCCIIEIOBATIN €€ BIMSHNE Ha (PyHKIIMOHAIBHOE COCTOSHUE
IIUTOBUHOM JKEJE3bl B yCIOBHUAX DKCIIEPUMEHTAIBHOTO THIIOTHPEO3a. ' MIIOTUPE03 BBI3BIBAIHN Y KPbIC-
CaMIIOB C TIOMOIIIBIO BHYTPHIKEIYOUHOTO BBEICHUs MepKa3oimia B 1o3e 20 Mr/100 r Macchl Tena exe-
nHeBHO B TeueHue 14 nueil. [locie oxoH4aHus BBeAeHMs Mepkazoimwna (15 neHb ombITa) *KUBOTHBIE
OJIyYaJid BHYTPHIKEITYJOYHO HOJUPOBAHHYIO MHUILEBYIO 3MYJIbCHIO U3 pacuéra 2 MKT Hona/100 r Macchl
TeJa KPBICHI €KEIHEBHO B TeueHHe 14 nHeill. B xauecTBe TpyIIl CpaBHEHUS UCIONb30BAIN MHTAKTHBIX
KPBIC, )KUBOTHBIX C 9KCIIEPUMEHTAIbHBIM THIIOTUPEO30M U JKUBOTHBIX C DKCIIEPUMEHTAIIBHBIM THIIOTHPE-
030M, COJEP KABIIMXCS HA OOIEBUBAPHOM parroHe. [lomydueHHbIe pe3yabTaTbl CBUIETENbCTBYIOT O BO3-
MOKHOU KOPPEKLMH IKCIEPUMEHTAIBHOIO TUIIOTUPE03a C IOMOILBI0 HOJUPOBAHHON NMHUIEBON AIMYIlb-
cud. [TonoxxurenbHblii 3QpQeKT NpUMEHEHHs HOAMPOBAHHOH MUIIEBOH DMYJIbCHU B KaU€CTBE KOPPEKTOPa
JUCYHKIIMOHAIBHOTO COCTOSIHUSI IMTOBUIHOM KeJe3bl YKa3blBaeT Ha HEOOXOAMMOCTH IabHEHIINX
HCCIICIOBAHNH C LIENIBI0 PEKOMEH/IAINH €€ B KIIMHUYIECKYIO IIPAKTHKY JJIsl MACCOBOW HOMHOM mpoduiak-
THUKH HaCEJICHHs.
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