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groups pregnancy (7-8 month pregnancy) cows have been selected. Such indicators as were analyzed: a
yield of milk for 305 days of a lactation, a fat and fiber mass fraction in milk, an exit of dairy fat and fiber
for a lactation, a productive index, an insemination index, duration of the service-period, between sorts
the period, factor of reproductive ability, dynamics of live weight and daily average gain the received
young growth. It has been thus revealed, that inclusion in a diet of cows of biologically active substances
promoted dairy efficiency of cows, an exit of dairy fat and fiber for a lactation has authentically increased,
reproductive qualities of cows have improved.
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B crarbe npencrasiieH 0030p MyOnuKaryii o coaepkaHuy [MHKA B ITUIIEBOM PallOHE desloBeKa. Pesyrb-
TaThl UCCJIEOBAHUN CBUIETEIILCTBYIOT O HEJIOCTATOYHOM IOTPEOICHNH 1 BCe Ooliee HapacTaroleM JepHIi-
Te IMHKA Yy 3HAYUTENBbHON yacT HaceneHwus. [lomiepikanue OanmaHca IMHKA B PALMOHE SIBISICTCS OIHAM U3
BaKHBIX 3BEHBEB KyNMPOBAHMSI MHUKPOAJIEMEHTO30B. PeKkoMeHI0BaHHAs CyTOUHAs 7034 MOTPEOICHNS IIMHKA B
P® 12 mr, cpenHee coneprkaHue IMHKA MUIIEBBIX PAlMOHOB cocTasiser 13,2 mr/cyt. buonoctynHocTs 1iMHKa
3aBHCHT OT PAllOHA, TTPY ATOM BBICOKAst KOHIICHTPAIWS [IMHKA B PACTUTEIILHOM MHIIE B OTCYTCTBUH OCIIKOB HE
ybeperaer or MUKpoanieMeHTo3a. OrnpereneHsl (pakTopsl, akKTHBU3UPYIOIIME U 33/IeP’KUBAIOIINE BCACBIBAHUE
LIMHKA U3 Pa3JIMYHBIX PALMOHOB. B CBsI3M CO CHIDKEHNEM pa3HOoOOpa3ysl UILH pa3pabOTaHbl HOBbIC HCTOYHHKI
6uonocrynHoro uHKa - BAJIpl. BonmbIMHCTBO paccMOTpEeHHBIX O10100aBOK cozieprkaT (haKTOpBI, yCHINBAIO-
e OMOIOCTYITHOCTR; OTJETBHO HYXXHO BLIeNUTh BA/lpI, coneprkariiie mpupoaHbie KOMITIEKCHI IPOTEHHOB.
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In article the review of publications about the content of Zinc in a diet of the person is presented. Results
of researches are shown that a lot part of population has a deficite of Zinc in the food. Maintenance of Zinc
balance in a ration is important way to prevent the microelementosis. The recommended daily Zinc intake
in RF is 12 mg at average Zinc content in diet 13.2 mg/day. Zinc bioavalability is depended on a ration; for
example, high zinc concentration in vegetables without proteins didn’t prevent from microelementose. The
factors of zinc absorbtionactivation and inhibition are define. New sources of bioavailability Zinc (active
dietary supplements) are developed in connection with the depression of nutrion variety. The most of discussed
dietary supplements contain factors affecting zinc bioavailability, especially complexes with natural proteins.
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INomyueHne NpOIyKTOB MUTaHKS C BBICOKMMH MOKA3aTeIsIMU KadeCTBa SIBISIETCSI IEPBOCTEIIEHHON 3a/1adeit
COBPEMEHHOTO MPOM3BOACTBA. PereHne 3Toif IpoOeMbl CBSI3aHO ¢ HANPABICHHBIM PETYIMPOBAHUEM X0ha OUo-
XUMHYECKHX, (PU3NKO-XUMUUYECKHX U MHKPOOHOIOTMYECKHX TPOIIECCOB, B PE3YNIBTAaTe KOTOPBIX (hopMupyroTCs
OPTraHOJIENITHYECKNE XapaKTePHCTHKH TOTOBOW MPOAYKIMH. B cTarbe mpeacTaBieHsl pe3yibTarbl COOCTBEHHBIX
HCCIIEIOBAaHNH KOMILIEKCHOTO JIGHCTBHS CTAPTOBBIX KY/IBTYp Ha MOKA3aTen KauecTBa (PYyHKIMOHAIBHBIX MsICO-
npomykToB. Hamu M3ydeHo BJIMSIHME CTapTOBBIX KYJIBTYP Ha TaKHe TEXHOJOIMUECKHE XapaKTEPUCTHUKH: BBIXON
TOTOBOTO TPOJYKTa, CTETICHh NHTEHCHBHOCTH OKpacku. [IpoBenieHHbIe necieoBaHmsI ITOKa3ail, YTO HCTIONIb30Ba-
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HHE CTAPTOBBIX KYJIETYP MO3BOJISIET YBEIMUHUTD BBIXOJ] FOTOBOM MPOMYKIMH 10 51% 1 cHU3UTH Ha 50% KOT4YecTBO
BHOCHMOIO Ha CTaJu{ MOCOIa HUTpUTa HaTpusl. CHIKEHHE KOJIMYECTBA BHOCUMOIO HUTPUTA HATPUSL COOTBET-
CTBYET TOCyIapCTBEHHOMH mormTrke PO B 06macTr 310poBoro muTaHus HaceneHust Ha iepuon 1o 2020 roma.
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Getting food with high levels of quality is a priority of modern production. The solution to this
problem with directional control of the biochemical andphysico-chemical and microbiological processes,
which is formed as a result of the organoleptic characteristics of the finished product. The paper presents
the results of their research complex of starter cultures for meatquality functional. We have studied the
effect of starter cultures for such technological characteristics: yield of finished product, the degree of color
intensity. Studies have shown that the use of starter cultures can increase the yield of finished products to
51% and 50% reduction by the amount contributed to the salting stage, sodium nitrite. Reducing the amount
of applied sodium nitrite corresponds to the Russian state policy in healthy nutrition for the period to 2020.
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B pabote npemtokena pU3MKO-XUMHYecKas MOJETb MEXaHI3Ma CYIIKH (IeTUIpaTaIiii ) OBOIIEH 1 (PpyKTOB.
PactuTeNnbHY0 TKaHb TPEICTABIIIN CUCTEMOH TapalIeIbHBIX KalMUIIPOB U MeMOpaH, 1uddy3HOHHOE COIpo-
THBJICHHE KOTOPBIX COOTHECIH C THAPOMIILHON J01el XMMHUYECKOro COCTaBa TKaHH, (popMalli30BaB Mporecce
CYIIKH ¢ TIOMOLIBIO 3aKoHa PrKka. Vcnonb3ys SKCIIOHEHIMATIBHBIC U JIMHEHHBIC alpOKCHMAIINN SKCIICPUMEH-
TAJIBHBIX KPHUBBIX, ONPEASININ KOHCTAHTBI CKOPOCTH 1 SHEPIHIO aKTUBALIMH MPOLiecca CyIIKH (GpyKTOB (0JI10K0,
rpylia, BUHOTPaj, abpUKOC), OBOIIEH (MOPKOBb, TOMAT, MEpell, YECHOK, JIYK, TOPOX, [IMHMHAT, ThIKBA) U ILIAMITH-
HBbOHA. B pamkax mpeIoKeHHOH MOJIENH YIOBIETBOPUTEIBHO OOBSCHIIIN 3aBUCHMOCTD KWHETHUYECKUX T1apa-
METPOB TIPOLIECCa CYIIKH OT XUMHYECKOTO COCTaBa PACTUTEIHHON TKaHH, TOJIIMHBI BBICYIIMBACMBIX 00PA3LOB
Y BHEIITHUX YCIIOBHH (TeMITepaTypa, JaBjIeHHe, CKOPOCTh 00TyBa M BIAKHOCTD BO3AyXa). YCTAaHOBICHHBIE (hr3u-
KO-XUMHWYCCKHE MEXaHN3MbI CYIIKH PACTUTEIIbHBIX IMUINEBBIX ITPOAYKTOB MOXKHO MCIIOIB30BaTh IPU pa3pa60TKe
TIPOMBIIIUIEHHBIX TEXHOJIOTHIH MX KOHCEPBUPOBAHMS, B TOM YHCIIE C IPHMEHEHUEM SHEPTHH BETPa U COJTHIIA.
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In work the physical and chemical model of the mechanism of drying (dehydration) of vegetables and fruit is
offered. A vegetative fabric presented system of parallel capillaries and the membranes which diffusive resistance
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