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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).
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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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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.
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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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