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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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correlated with a hydrophilicity share of a chemical composition of a fabric, having formalized drying process by
means of Fick’s law. Using exponential and linear approximations of experimental curves, defined a constant of
speed and energy of activation of process of drying of fruit (apple, a pear, grapes, an apricot), vegetables (carrots, a
tomato, pepper, garlic, onions, peas, spinach, a pumpkin) and a mushroom. Within the offered model well explained
dependence of kinetic parameters of process of drying on a chemical composition of a vegetative fabric, thickness
of dried-up samples and external conditions (temperature, pressure, speed and humidity of air). The established
physic-chemical mechanisms of drying of vegetative foodstuff can be used when developing industrial technologies
of their conservation, including with wind power and sun application.
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W3yqeHs! 0COOEHHOCTH TICHXO(U3HOIOTHIECKOTO CTaTyca y 525 MIKOIFHIKOB CTAPIINX U CPETHUX KIIaCCOB
YETBIPEX IIKOT T. KaSaHI/I, HNMCIOIIMX U HEC NMCIOIIUX 3a00J1eBaHMs OpraHoB IMUINEBAPCHUA, C UCIIOJIb30BAHUEM
AHKET T10 OLIEHKE COLMAIIbHON a/laTHPOBAHHOCTH M BET€TAaTHBHOM YCTOWYMBOCTH. [10 HAIlMM TaHHBIM COLMab-
Hasl 133 1alITHPOBAHHOCTh U BEreTaTUBHAS JIAOWITBHOCTD JIOCTOBEPHO OOJIBIIIE BBIPAXKEHO B IPYTINIE IIKOJILHHUKOB,
MMEIOIMX 3a00JIeBaHs OPraHOB MHUILEBAPEHHS. YYaINecs CPEIHHIXK KIACCOB HCIIBITBIBAIOT OOJIBILE TPYIHOCTEH
B aJIaNTaIMU K HOBBIM YCJIOBHSIM, YTO MOXKET CIIPOBOIIMPOBATH CTPECCOBBIE CUTYAIIMH, HO NMEIOT BBICOKYIO Bere-
TaTUBHYIO YCTOWYHMBOCTb, IT0 CPABHEHHIO C YUaIIUMHUCS CTapIIHX KIIACCOB, KOTOPBIE IIOXO MEPEHOCST MOBBIIICH-
HBIE Harpy3KH JII000T0 XapakTepa, IPeIbsBILIIOT OOJBIIOE YHCIIO KaJI00 Pa3IMIHOro Xapakrepa. JJaHHbIe aHKeThI
TIpeIyIaraeTcsi IPUMEHSTH IIPH MPOBESICHHH JICTIAHCEPH3ALIMH YYAIIMXCS B KA4ECTBE PAHHUX JIOHO30JIO0T MYECKHIX
KpUTEPHECB COMaTHYECKOM T1aTOJIOTMH, B YaCTHOCTHU 3a00J1eBaHNIN OpraHoB IMUIICBAPCHUS.
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The peculiarities of psycho-physiological status in the 525 high school and middle classes of the four schools
of Kazan, with and without disease of the digestive system, using questionnaires to assess social adaptation
and autonomic stability. According to our data, social disadaptation and autonomic lability significantly more
pronounced in the group of school children with diseases of the digestive system. Students of the middle classes
have more difficulty in adapting to new conditions that can cause stress, but have high vegetative resistance, as
compared to high school students who cannot tolerate the increased load of any kind, placing a large number of
complaints of various kinds. These users are encouraged to apply during the clinical examination of students as
early prenosological criteria somatic pathology, especially diseases of the digestive system.
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B xome rUTHEHHYECKON OICHKH MCUXO()U3MOIOTHYCCKOrO M (PU3UYCCKOTO PA3BUTHS ACTCH-CUPOT U
JICTE’, OCTABINUXCS 03 MONICYCHUST POTUTEIICH, IPOKUBAIOIINX B YCIOBHUAX YUPESIKIACHUN KPYTIIOCYTOYHO-
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