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One of the ways to solve the problem of iodine deficiency diseases is the inclusion in the ration products
containing iodine. The authors developed and patented the technology of production of iodized food emulsions,
which on structural-mechanical properties close to the butter. For the purpose of studying of possibility of the
use of iodized food emulsions for the prevention of iodine deficiency disorders explored its influence on the
functional state of thyroid gland in the conditions of experimental hypothyroidism. Hypothyroidism caused
by rats-males with the help of introduction into the stomach of merkazolils in the dose of 20 mg/100 g of
body weight daily for 14 days. After the introduction of merkazolils (15-th day of the experience) animals
received into the stomach iodized food emulsion of 2 mcg iodine/100 g of body weight of rats daily for 14
days. As a comparison group used the intact rats, the animals with experimental hypothyroidism and animals
with experimental hypothyroidism, held in obschevivarny diet. The results indicate a possible correction of
experimental hypothyroidism using iodized food emulsions. The positive effect of iodized food emulsions
as a corrector dysfunctional status of the thyroid gland indicates the need for further research with a view to
recommending it in the clinical practice for the mass of iodine prophylaxis of the population.
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[TpoBeneHo wuccieqoBaHWE AHTHOKCHUAAHTHOW aKTMBHOCTH TPeX O0paslloB JIAKTYIIO3bI Pa3IMYHBIX
MIPOM3BOUTENEH PU MOAEIMPOBAHUK OKHCIUTEIBHBIX MPOIECCOB iN VItro M in Vivo ¢ UCIOJIb30BaHHEM
xJyopua kagmus. Bee ncenenyembie 00pasibl IPOSBIISUIN aHTHOKCHIAHTHYIO aKTHBHOCTB Pa3HOM CTEIIEHU
BEIpaKEHHOCTH. BrIsBIEeH 00paser nakTyno3sl ¢ Hanbombmedr AOA, crmocoOHbI moBsmaTh AOA B yc-
JIOBHUAX HeﬁCTBI/Iﬂ KaagMusA B CbIPOM MOJIOKE-CBIPLE. IIJ'IH BBISIBIICHU ST MO.]'IeKy.]'IHpHOf/'I MacCCbl KOMIIOHEHTOB
CHpOIIa, MPOSBISIONINX aHTHOKCHIAHTHYIO aKTHBHOCTB, IIPOBOJIMIIN €T0 pa3JiejieHue Ha KOMIIOHEHTHI Me-
TomoM mpsimoro nuanusa (12 — 14 x/la, 6 — 8 x/1a, 3,5 x/la) ¢ mocnexyromei orierkoir AOA. B monenu Hau-
6ompmyio AOA TIposiBHII pacTBOp C pa3MepoM Molekyn oonee 3,5 k/la, Ho meHee 6 — 8 x/la. B nccienona-
HUAX Ha KpbICaX MOKazaHa aHTUOKCHJIAHTHAasA aKTUBHOCTH ABYX UCCICAOBAHHBIX 06p8.3]_[OB JIaKTYJIO3bI IIpU
MOZICIIMPOBAHNH KaIMHUEBOW MHTOKCHKauK. HanOoiblIyro akTHBHOCTB in Vivo MPOsIBAII 00pasell JakTy-
JI03BI, TTposIBIsTIONTMH Hanbobiryto AOA B MOsIeNBHBIX pacTBopax. IlomydeHHble JaHHbBIE TTO3BOJISIIOT pac-
CMaTpHUBATh JaHHBIM 00pa3el B IPUMEHEHNN KaK aHTHOKCHIAHT B ()yHKIIMOHAIBHBIX MIPOTYKTaX IMUTaHNUS.
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In this study the antioxidant activity of lactulose from different manufactures was investigated.
Cadmium chloride was used for modeling of oxidative stress in vitro and in vivo. Antioxidant activity
of lactulose samples in vitro was different. It was detected the sample of lactulose which increase to the
maximum level of antioxidant activity in cadmium contaminated raw-milk. Molecular weight of components
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in the lactulose syrup with the highest antioxidant activity was determined by dialysis bag experiment. The
highest manifested antioxidant activity corresponded to components with molecular weight between 3.5
and 6-8 kDa. Lactulose syrup with the highest and the lowest antioxidant activity was administrated for rats
during 1 months. The best effect of lactulose syrup in vivo was showed by that sample, which showed the
best antioxidant activity in the model reactions. The results suggest using lactulose syrup with components
of isomerization (molecular weight 3.5 - 6-8 kDa) as an antioxidant component in a functional food.
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Heo0xonnmMocTh OpraHu3aiiiil MPOM3BOACTBA OMONOTHYECKH aKTHBHBIX J00aBOK M IpemapaTroB Ha
OCHOBE HCIOJIb30BAaHUS MPOIYKIINU OJIEHEBOCTBA SBIAETCS aKTyalbHOH 3a1adeil. B mocneqnue roas! Ha-
OmromaeTcst fuHaMuaHoe pasButhe poiHka BAJl B Poccun. B Pecriyonike Caxa (SIKyTHST) TpoMeKyTOYHOM
MIPOAYKIMEH repepaboTku Oy/ieT MaHToBask MyKa, KOTOpast sIBISIETCS] OCHOBOW JUIs JalbHEHIINX pa3pabo-
TOK IO TTPOM3BOJICTBY JICKAPCTBEHHBIX NPEMapaToB U HOBBIX BUA0B BAJl — 3T0 B BHIE Karcyn U TaOIETOK.
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Nowadays the urgent problem of production of biologically active additives (BAA) and preparations
on the base of reindeer husbandry usage is actual. The dynamic development of BAA market is recently
observed in Russia. In Sakha Republic (Yakutia) the intermediate product of processing will be an un
ossified antlers meal which is a foundation for further development of medicines and new kinds of BAA
production in the form of capsules and tablets.
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W3ydeHo BausHUE TUETHUECKOTO MPOQHIIaKTHYECKOTo MpoayKTa «Macio «I'apmonnkym ¢ XKusuiei»
Ha JIMMUIHBIC TTapaMeTphl KPoBHU, (DyHKIUIO MEYeHH, MTOYEK, HEKOTOPhIE MapKephl BOCTIAJICHHUS U UMMY-
HUTETA, TEMOCTAa3a, COJACPKAHNE OKHCIEHO-MOAU(DUIIMPOBAHHBIX OCIIKOB, MPOAYKTOB, PEArHPYIONIUX C
THOOapOuTypoBoi kucnoror (TEK-npoaykToB) B ruiazme KpoBH 'y MAaIMEHTOB C KapIHOBACKYJISIPHOM Ia-
Tonoruel. B aBoiiHOE ciienoe nccnenoBanye ObUIHM BKIIOYEHBI 75 TTAIMEHTOB € MINEMUYECKOH 00JIe3HBIO
cepama (MBC) B couerannu ¢ runeproandeckoit 6one3npio (I'B). Ha done mpumenenns 6a30Boit Tepanim
B TeUEHHE 8 Heledb B PAIMOH MUTAHW NalueHTaM ObUTH H00aBiIeHBI MpoAyKThl No 1 (pacTuTenbHOe
Macio) u Ne2 (auetndeckuii mpodunakruaeckuit npoaykr «Macno «['apmonukym ¢ XKusureii»). Pesyib-
tarel: «Macino «'apmonnkyMm ¢ XXusnnein» (I[Tlepmcknii kpaif) obnagaeT criocoOHOCTHIO YBEINYNBATh CO-
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