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The expert assessment of consumer properties of probiotic means is carried out: medicines and
biologically active supplements to food. The group of experts was made by pediatricians and the pharmacists
of drugstores. The questionnaire of the expert is developed. The list of estimated probiotic means is made on
the basis of results of studying of the regional market of the probiotic means presented at the time of research
in retail pharmacy network in the Republic of Tatarstan. It is established that doctors and pharmacists
give various estimates to consumer properties of probiotic means. By results of an expert assessment of
two groups of experts: pediatricians and pharmacists are made TOP-5 medicines of the probiotics used in
pediatrics. Pediatricians most often use medicinal preparations probiotics whereas pharmacists recommend
also dietary supplement of probiotics in appointments. It reveals to need of development of information and
consulting materials for pharmacists for pharmaceutical consultation on probiotic means.
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IpoBeneH poTeoMHBIi aHaM3 OEJIKOB B 00pasiiax MSICHOTO ChIPbsI, JIBYX BHIaX BapeHbIX konbac («Jlokrop-
cKash» 1 «J[roOUTenBbCKasD), a TAKKE CHELHMATBHO H3TOTORICHHBIX (DYHKIMOHATBHBIXK MSICHBIX IPOIyKTax. MeTona-
MM Macc-ClieKTpoMeTpn HaeHTH(rmposaHo oonee 200 GenkoBbIX (pakiuid, 3 KOTopbIX 51 B 00pasiiax ropsy-
HbI ¥ 108 B 00pasuax cBHHUHBL OTMEUCHO, YTO MPOTEOMHBIC POQUITH HCCIICIOBAHHBIX OHOMATEPHUAIIOB 00JIAIAl0T
ONpe/IeNIeHHBIM CXOZICTBOM, OOYCJIOBJICHHBIM IIPUCYTCTBUEM B HHX Psifia CapKOMEPHBIX TKaHECTICHM(DIIHBIX OSJIKOB
(TPOTIOHMHOB, MBIILIEYHBIX H30()OPM MHO3MHOBBIX JISTKUX LEIIeH, a-TPOIIOMHO31HA, IeCMIHA). B 00pasiiax MICHBIX
TIPOYKTOB BBISBIICHBI HEKOTOPHIE BHAOCTICIH(IIHBIE MBIIICIHBIE OSIIKH, a TAKKE OT/ICIBHBIC OSIIKH HEMBIIICTHOTO
MPOUCXOXKIICHHSI, KOTOPbIE MOTYT PacCMaTpHBAThCs Kak (DYHKIMOHATIbHBIE MHIpeareHTbI. [Toka3aHo, 4To B mporiec-
cax MOCMEPTHOTO aBTOJIN32 M M3MOTOBJIEHHUSI MSICHBIX TIPOILYKTOB OT/IEJIbHBIE OSIIKH TIO/IBEPraroTCsl CE(PHIECKOM
1 HecrieU(IIecKol IPOTEOIMTHYECKOM Jierpasiatiii. [1omydeHHbIe pe3ylbTrarhl B 0000ILEHHOM BHJIC BKITFOYCHBI B
OTeYeCTBEHHYTO 0a3y maHHBIX «IIpoTeomMmka MBIIIEUHBIX OpraHoBy, Bepers 2013 (http://mp.inbi.ras.ru).
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Proteomic analysis of proteins in samples of raw meat, two kinds of cooked sausages ("Doctorskaya" and
"Lyubitelskaya"), and also specially made functional meat products was performed. The mass spectrometry
methods allowed to identify more than 200 protein fractions, including 51 in beef samples and 108 in pork
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samples. It is noted that the proteomic profiles of the studied samples have a certain similarity caused by the
presence a number of tissue-specific sarcomeric proteins (troponins, muscle isoform of myosin light chain,
a-tropomyosin, desmin). In the samples of meat products some species-specific muscle proteins as well as
individual proteins of nonmuscular origin are revealed which can be considered as functional ingredients.
It is shown that in processes of posthumous autolysis and production of meat products some protein are
exposed to specific and nonspecific proteolytic degradation. The received results in the summarized form
are included in the information database "Muscle organs proteomics", version 2013 (http://mp.inbi.ras.ru).
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C nelibio U3yueHust OMOXMMHUUYECKOTO COCTaBa U MPOTHBOBUPYCHON aKTMBHOCTH OBUIH MOJTYyUESHBI M OXa-
PpaKTepr30BaHbI AKCTPAKTHI BBICHINX rPHOOB Oosiee 20-TH HaMMEHOBAHUH, TPOU3PACTAIONINX Ha TEPPUTOPHU
Hosocubupckoit oomactu (FOr 3amagnoit Cubupn). B BOTHBIX M 3TaHONBHBIX SKCTPAKTaX BBICIINX I'PHOOB
O0HapyXeHO HAIM4Ue OCNKOB, NOJIHCAXAPHIOB, TPHUTEPIICHOB, KAPOTUHOUIOB M B HEKOTOPBIX SKCTPAKTAX -
¢naBonon10B. OOHAPY)KEHO, YTO JHANA30H COACPKAHUS HOIMCAXapHI0B B SKCTPaKTax IPHOOB JOCTATOYHO
LIMPOK M COCTABIISIET B BOAHBIX AKCTpakTax ot 8,5 mr/r jurst Flammulina velutipes 1o 373 mr/r quist Trichaptum
biforme, B 3TaHONBHBIX 3KCTpakTax oT 37,9 mr/r miss Fomitopsis pinicola go 451,3 mr/r mis Daedaleopsis
tricolor. Conmepskanue cymmapHoro Oenmka coctasisieT ot 3,0 MI/T B BOOJHOM dKCTpakTe Amanita muscaria 110
44,1 mr/r B aTanonbHOM 3KcTpakte Lycoperdon pyriforme. Boausie sxctpaktsl Coprinus comatus u Trametes
trogii, a TaKke aTaHOJNbHBIE SKCTpakThl Lycoperdon pyriforme, Phallus impudicus, Steccherinum ochraceum
u Bjerkandera adusta mposiBJIsuIM IPOTUBOBUPYCHYIO aKTUBHOCTB B OTHOILIEHHH OPTOIIOKCBUPYCOB (BUPYCOB
OCIIOBaKIMHBI M OCIIBI MBIILIEH) M BUpyca IPOCTOro repreca 2-ro THna. OLeHka KOJIMYECTBEHHOTO COAepKa-
HUsI OMONIOTHUECKH aKTUBHBIX BeriecTB (BAB) B akcTpakTax MMeeT MpOrHOCTHYECKOE 3HAUCHHE MIPU aHAJIH3e
MX OWOJIOTMYECKOrO JISHCTBHUS, B TOM YHCIIE NPOTUBOBHPYCHOIM aKTHBHOCTH, U MIPAET BAKHYIO POJIb MPU
CO3aHHU KOMILJIEKCHBIX IPOTUBOBUPYCHBIX Iperaparos B oTHoweHnd JJHK-conepxanmx Bupycos.
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In order to study the biochemical composition and antiviral activity were prepared and characterized
extracts of more than 20 higher fungi, which grow in the Novosibirsk region (South of Western Siberia). It was
revealed the presence proteins, polysaccharides, carotenoids, triterpenes and flavonoids (in a few samples) in the
aqueous and ethanol extracts of higher fungi. It was found that the polysaccharides content in aqueous extracts
ranges from 8,5 mg/g for Flammulina velutipes to 373 mg/g for Trichaptum biforme and in ethanol extracts
from 37,9 mg/g for Fomitopsis pinicola to 451,3 mg/g for Daedaleopsis tricolor. Total protein content is from 3.0
mg/g in aqueous extract of Amanita muscaria to 44.1 mg/g in ethanol extract of Lycoperdon pyriforme. Aqueous
extracts of Coprinus comatus and Trametes trogii and ethanol extracts of Lycoperdon pyriforme, Phallus
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