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Jiep’KaHKe B KPOBU XOJE€CTEPHUHA JIUMONPOTEUA0B BhICOKOH mioTHOCTH (Xc-JITIBII), a Takke mpoTuBoBOC-
MAJINTEIbHBIM, aHTHOKCHIAHTHBIM, THIIOKOATYIISIIIMOHHBIM 3 {EeKTaMHt, IIPU 3TOM SIBIISIETCs] O€30IacHBIM
CPEACTBOM B OTHOIICHHUH (PYHKITUH NEUCHN U TTIOUeK. J(ueTndyeckuii mpoduimakTaaecKuii mpoaykt « Macio
«I"apmonnkym ¢ XKusuiei» MoxeT ObITh PEKOMEHAOBAH Ul YHOTpeOIeHHsT Kak JIOMOIHUTEIbHBIN HC-
TOYHUK MOJMHEHACHIIIIEHHBIX KUPHBIX KUCIOT, IPUPOAHBIX AHTHOKCHUAAHTOB, MUKPO3JIEMEHTOB.
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We studied the influence of the dietfull preventive product «Oil «Garmonicum with Zhivitsa» on
the blood lipid parametrs, as well as on the liver and kidney function, on some inflomatory and immunity
markers, hemostasis, oxidated-modified proteins and the products, reacting with thiobarbiturate acid (TBA-
products) in the blood plasma of patients with cardiovascular pathology. The double blind stady included
75 patients wiht the alove- mentioned pathology. During 8 weeks we added products 1 (vegetable oil) and
products 2 (dietfull preventive product «Oil «Garmonicum with Zhivitsay) into the patients diet together
with tye basy therapy. Results: dietfull preventive product «Oil «Garmonicum with Zhivitsa» (Perm Krai)
is able to increase high density cholesterole lipoproteins (Ch-HDCL). It also possesses antiinflammatory,
antioxidative, anticoagulating effects and at the same time it is a safe product concerning liver and kidney
functions. Dietfull preventive product «Oil «Garmonicum with Zhivitsa» can be recommendet as a food
adding being a source of polynonsaturated fatty acids, natural antioxidants, microelements.

OCOBEHHOCTHU XUMHUYECKOI'O COCTABA AT'0OJ BEMJIIHUKHN
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VYcTaHOBICHO, UTO HanOoJIee BaKHBIMU ITOKA3aTEIISIMU OHOXUMUYECKOIO COCTaBa IUIOAO0B 3€MIISTHUKU
SBTISICTCA COACPKAHNE CYXHX BEIECTB, CAXapoB, OPTaHUIECKUX KHACIOT U BUTaMuHa C. 3eMIITHUKA SBIIS-
etcs ieHHbIM nctouHnkoM BuTamuna C (50-120 mr%). B ee mioaax taxoke cogepxarcs Buramunsl E (0,78
mr/100 r), kaporus (0,08 mr/100 r), B9 (0,5-0,6 mr/100 1), PP (1,0-1,4 Mr/100 1), anTormanst (0,05-0,9%),
IyOMITBHBIX U Kpacsimux BemecTs (34-125 mr/100 1). [IpoBeieH XUMIYECKUH aHATHI3 TUIOJ0B 3eMIITHHKH
CaI0BOY TI0 KOMITIIEKCY OMOIOTHYECKH aKTHBHBIX BEIIECTB COTIIACHO OOIIETPHUHATHIX METOUK B CATOBOJI-
cTBe. B pesynbrare mcciaeqoBaHui BIACTICHBI copTa 3eMisiHukN boposunikas, Jlopn u Toprnena, CensBa u
AJsbda B KaueCTBE KOMIUICKCHBIX HCTOYHHKOB B CEJICKIIUU 110 COJICPIKAHUIO PA3TUYHBIX JIEMCHTOB (CYXHe
BEIIECTBA, caxapa, KHCIOTHOCTh, aHTOIIMAHBI, aCKOPOWHOBAST KUCIIOTA).

FEATURES OF THE CHEMICAL COMPOUND OF BERRIES OF WILD
STRAWBERRY IN THE CONDITIONS OF THE BELGOROD REGION
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Found that the most important indicators of the biochemical composition of fruits of strawberries
is the content of dry matter, sugars, organic acids and vitamin C. Strawberries are a valuable source of
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vitamin C (50-120 mg%). Its fruits also contain vitamin E (0,78 mg/100 g), carotene (0.08 mg/100 g),
B9 (0,5-0,6 mg/100 g), PP (1,0-1 4 mg/100 g), anthocyanins (0,05-0,9%), tannins and pigments (34-125
mg/100 g). Performed chemical analysis of fruit strawberry on a range of biologically active substances
in accordance with generally accepted practices in horticulture. As a result of studies identified varieties
of strawberries Borovitskaya, Lord and Torpedo, Selva and Alpha as a comprehensive selection of
sources in the content of the various elements (dry matter, sugar, acidity, anthocyanins, ascorbic acid).

ONPEAEJEHUE COPBIHIMOHHBIX XAPAKTEPUCTHUK PACTUTEJIbHBIX
HOJINCAXAPUIHBIX KOMIIVIEKCOB B PA3JIMYHbIX
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I'narosieBa JI.J., Kopueea O.C., Ponruonosa H.C., IlllyBaena I'.I1.

OI'bOY BIIO «BopoHekck1ii rocyJapCTBEHHBIH YHUBEPCUTET HHKEHEPHBIX TEXHOJIOTHI», Boponex, Poccus
(394000, Boponex, mpocnekt Pepotoriun, 19), e-mail: milaprofi@mail.ru

HccnenoBana BO3MOXHOCTb UCIIONIB30BAHUSL PACTUTENBHBIX MOJIMCAXapUIHBIX KOMILIEKCOB U3 pac-
TOPOTIIIH, TUIOIOB IIMITOBHUKA, CEMSH THIKBBI, apOy3a, KOCTOUEK BHHOTPAJA, IPEIKOTO Opexa Kak Iep-
CIEKTHBHBIX MHIIEBBIX COPOMPYIOMINX 100aBOK. DKCIIEPUMEHTAIBHO MOJTYYEeHBI 3aBUCUMOCTH CTEICHH
HaOyxaHHsl BEIOPaHHBIX KOMIUIEKCOB OT BPEMEHH C y4eToM pH B pa3iMuHBIX TEXHOJIIOTHYECKHX Cpejax.
YcTaHOBIICHO, UTO CTENEHb HA0YXaHUs BEIOPAHHBIX MOJIMCaXapHIHBIX KOMIUIEKCOB pa3jiniHa B 3aBUCHMO-
CTH OT HCTIONB3YEeMBIX cpe. OmnpenesieHo MaKCHMalbHOE 3Ha4eHHe TpeebHOro HaOyxanus. [lomydeHs
JAaHHBIC TI0 WHTEHCHBHOCTH IpoIiecca HaOyXaHHs B PA3TUYHBIX TEXHOIOTHYECKUX cperax. OmpeneneHsl
3HAYEHHUS] KOHCTAHT CKOPOCTH HAaOyXaHHs IPU JOCTHKEHUH PAaBHOBECHBIX cOCTOSIHUMA. Ha ocHOBaHMM MO-
JTYYEHHBIX SKCIIEPUMEHTAIBHBIX JaHHBIX OBUIN TTOCTPOEHBI MTOJMHOMBI 3 CTETIEHH, KOTOPBIE ONUCHIBAIOT
3aBUCHMOCTH, XapaKTEePU3YIOIINe KWHETHKY HaOyXaHWsS OT BPEMEHH NPH PA3INIHBIX 3HaUeHns1X pH.
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IN VARIOUS TECHNOLOGICAL ENVIRONMENTS
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The possibility of using vegetable polysaccharide complexes of the thistle, rose hips, pumpkin seed,
watermelon, grape seed, walnut as a promising sorbent food additives. Experimentally obtained dependence
of the degree of swelling of the selected complexes from time to time taking into account the pH in different
technological environments. It is established that the degree of swelling of selected polysaccharide complexes
varies depending from the environment. Defined maximum limit swelling. The data on the intensity of the
process of swelling in different technological environments. The values of rate constants of swelling when the
equilibrium states. Based on these experimental data have been constructed polynomials of degree 3, which
describe the dependence characterizing the kinetics of swelling to time at different pH values.

OLIEHKA CJABUTEJIbHOM AKTUBHOCTH SKCTPAKTA
JAMMUHAPHUU AINTOHCKOU CYXOI'O
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[TepcrieKTUBHBIM HAIIPABIICHUEM SIBIISIETCS CO3/IaHUE CIIA0UTENbHBIX CPEACTB Ha OCHOBE KPYITHOM
MopcKoii Oypoii Bojopociu JamuHapuu sinoHckoil (Laminaria japonica Aresch.). B skcriepumenrtax
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