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LAVKECT 3KYPHAJIA
«COBPEMEHHbIE MPOB/IEMbI HAYKU U OGPA30BAHUA»

www.science-education.ru

B Homepe wcypHana npedcmaesneH 063op cmamel,
ony6/1UKOBAHHbIX 8 HYpPHaAe

«COBPEMEHHBIE MMPOBJIEMbI HAYKU U ObPA3OBAHUA»

At issue is an overview of articles published in the journal

«Modern Problems of Science and Education»

Kypnan «PammonanbHoe MUTaHNe, TAIIEBBIC JOOABKU 1 OMOCTUMYIISITOPBD) OCBEIAET ITPOOIIEMBI pa-
LIHOHAJIBLHOTO MUTAHMS ¥ JUETOJIOTHH, BOIPOCH TPOU3BOJCTBA M MPUMEHEHNSI HOBBIX MUIIEBBIX 100aBOK,
BJIMAHUE TPOAYKTOB IIUTAHUA U 6I/IOJ'IOFI/ILICCKI/IX BCUICCTB Ha 3JOPOBLE YCJIOBEKA, OCHOBBI ITUIIEBBIX palii-
OHOB TP Pa3INYHBIX 3a00ICBaHUAX.

[TosiBeHME KypHAIa TaKkKe MPOANKTOBAHO OOMIIEM HA COBPEMEHHOM PHIHKE Pa3IMUHBIX BELIECTB U
NPOAYKTOB, UMEHYEMbIX OHMOJIOTHUYECKH aKkTHBHBbIMU f00aBkamu (BA/T).

OtcyTcTBHE Y HACENEHNS, a 3a4aCTyI0 U 'y MEIMIIMHCKUX PAOOTHHKOB JIOCTOBEPHBIX CBEIICHHIT O ACHCTBUM
BAJ] mprBeo k (hopMHUpOBaHIIO HEBEPHOTO MHEHHS O TAaHHBIX BEIIECTBaX. Y MHOTHX C(hOpPMHUPOBATIOCH HETaTHB-
HOE OTHOILICHKE KO BceM 0e3 uckimodenust bAJl, npyrue, Hanpotus, cuntaroT BA /] nanarieeii ot jir000it 00se3Hu.

Odmunnaneaas cratucTuka mooo4unsix 3¢ dexroB BAJ] B Poccnu He Benercsi, 0JHaKO MHOTHE BPadH B
CBOEH MPAKTUKE YXKE CTOJIKHYJIUCH C MOCIEACTBUAMU NpUMeHeHNs1 BA /| COMHUTENBHOIO KayecTna.

Bwmecte ¢ Tem ObUI0 ObI HECIIPABEUIMBO 3aMaTYMBaTh U TOT (akT, 4To MMEeHHO Onaronapst BAJ] MmoxHO
TIOMOYB JIFOJISIM COXPAaHUTh M YKPEIHTh 30poBbe. HenpaBuiibHbIe NUTaHUE B 00pa3 )KU3HH, HEY/IOBJIETBO-
pUTENbHAS 3KOJIOTUYECKas CUTYalusl B CTPaHE OTPUIATEIILHBIM 00pa30M BIMSIOT Ha 370POBbE HACEIICHNUSI.
B takux ycnoBusix 0co0oe BHUMaHKE JO0JDKHO OBITh y/esieHO NpoduiiakTHKe 3a00JIeBaHUi, COCTaBHON U
Ba)KHEHIIEH YacThIO KOTOPOH SIBISIETCS PALlMOHAIM3AIMS NMUTAHUS, BKJIIOUCHUE B €XKEIHEBHBIH PAaLlOH
Ka)X/IOTO 4eJIOBEeKa MPaBMIIbHO Mo00paHHbIX BA /L.

Ha crpanunax xxypHana «PainoHaabHOE MUTaHKUE, [TUIIEBLIC JT00ABKH H OMOCTUMYJISITOPHDY MOXKHO
HAWTH JOCTOBEPHYIO M Pa3BEPHYTYIO HHPOpMannio 0 MHOrooopasuu bA/l, o pannoHaIbHOM MUTaHUU U
JMeTax, 0 MHOTHX JPYTHX Mpo0iieMax, CBSI3aHHBIX C MMTaHuEeM. TeopeTHdeckre 1 NpakKTHIeCKUe MaTepH-
AJIBbI MIPCACTABIAOTCA BEAYIIMMU HAYUYHBIMU ClICHUAIMCTaMH B CBOUX O6J'laCT$IX.

JKypnan Oyaer nHTepeceH He TOJIBKO YUCHBIM, IPAKTHKYIOIINM BpadaM M ctyaeHTam BY30B, HO 1 kax-
JIOMY Y€JIOBEKY, KOTOPBIH CIIEIUT 3a CBOMM 3[0POBBEM M HHTEPECYETCSI BOPOCAMH MPABHIBHOTO UTAHUS.
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MOTr'YPTHOI MOJIOYHOM OCHOBBI C TIPUMEHEHUEM ITPOJIYKTOB
[JIYBOKOM ITEPEPABOTKHU 3EPHA
AuekceeBa T.B., Poanonosa H.C., barumesa JI.B., 3106;108 M.M., Marepamosa 3.M.
TTEPCITIEKTHUBBI PABBUTHU A PBIHKA TBOPOXHBIX ITPOJIYKTOB
C ®YHKIIMMOHAJIbHBIMUA CBOVICTBAMHU
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AnbmaxoBa B.B., CtenanoBa A.B., Cmaryjosa A.IL.
NCCIIEAOBAHUE BO3MOXHOCTU ITPUMEHEHU A BUOJIOTMYECKHN
AKTUBHBIX KOMITOHEHTOB PACTUTEJIbHBIX DKCTPAKTOB
B ITPOM3BOJICTBE ITPEITAPATOB JIJIS HY X/
KOCMETOJIOT'M 1 PAPMAKOJIOT' M
Acradbesa O.B.
OYHKINOHAJIBHBIE XAPAKTEPUCTUKU U ITOTPEBUTEJILCKUE CBOMCTBA
BUOCEHCOPOB HA OCHOBE ITJIEHOK JIDHI'MIOPA-BJIOJKETT
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TEPMO-BJIA)XKHOCTHOI'O PEXXMMA
baxTtuna T.U.
TTEPCIIEKTUBHOE ITPUMEHEHUWE KOJIUDTATEHCOJIEPXXAIIIEI'O
1 PACTUTEJIBHOI'O CBIPBS B HI/HHEBOI\/'I I[TPOMBIIIJIEHHOCTH
butyena J.b., Lpinenosa 10./1.
N3YUYEHUE ITPEBUOTUYECKHX CBOMCTB 3AMEHUTEJISI CAXAPA
M30MAJIBTVYJIO3bI B YCIIOBUAX IN VITRO
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M3MEHEHUE BUOJIOT MYECKMX CBOMCTB SHTEPOKOKKOB
B YCIIOBUAX MEXXMHWKPOBHOI'O B3AI/IMOI[EI7ICTBI/IH
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NCCIIEAOBAHUE BJIMAHUA PEXXUMOB S5KCTPAKIIUN
HA BBIXOJ1l BUOJIOTMYECKU AKTHBHBIX BEILIECTB
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BeicTpoBa M.H.
MAPKETHUHI'OBAS AESATEJIBHOCTDB ITPOABWXEHI ST
I[TAHTOBOU MMPOAYKIINN OJIEHEBO/ICTBA B POCCHUU U PC ()
Bunoxypos U.H., Anekcees E./l., Mannapos A.E.
OYHKIINMOHAJIBHO-TEXHOJIOTMYECKHWE CBOJCTBA
CYXUX IMTPOYKTOB U3 KPOBU CEJIBCKOXO3SMCTBEHHBIX )KMBOTHBIX
Bousomenko JI.B., Canarkosa H.II.
KBAHTOBO-MEXAHUYECKOE MOJIEJINPOBAHUE
B PABPABOTKE HOBBIX ITUIIIEBBIX JIOBABOK
C BUOITPOTEKTOPHBIMH CBOMCTBAMMU
l'anouxkuna H.A, Makapkuna E.H., I'toroBa U.A, Bropymuna U.B.
NCCIENJOBAHUE AKTUBHOCTHU BO/IbI B KUCJIOPOACOJEPXAILINX
TTPOAYKTAX C ITMIIIEBBIMU BOJIOKHAMU
I'pomesa B.H.
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B KOMBMHUPOBAHHBIX MACHBIX ITPOJIYKTAX
Jepxun A.H., JleBuna T.IO.
BJIMAHUE OBPABOTOK 3EPHA TTIIEHUILIbI
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PABPABOTKA METOJVKHN KOJIMYUECTBEHHOI'O OITPEAEJIEHWA
OUIIJIOXMHOHA (BUTAMUWHA K1) B PACTUTEJIbHBIX OFBEKTAX
Jlykma E.A., lloronun U.C., Kaqunkuna I.U., Kosomuen H.D., Beiinuko I'.H.
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KOMITJIEKCOB KAJIBIIMSA N OIITEHKA BO3MOXHOCTHU
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CTPAJTAIOIINM X 3ABOJIEBAHUSMU
OPT'AHOB ITUIIIEBAPEHU A

Hypapnenos X.I1., Carurosa I'.P.
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BUOJIOITMYECKUN AKTHUBHBIX BEILIECTB B PACTEHUAX
Os3umuna U.U., ®poaosa 0.0.
UCIIOJIb30BAHUE KOJIOCTPAJILHOM ChIBOPOTKH ITPU TTPOU3BOJICTBE
TTPOAYKTOB CDYHKL[HOHAJ'II)HOﬁ HATIPABJIEHHOCTH
OabxoBckasn 7K.B.
MN3YYEHUE TUIOA0OB KAJIEHYJIbI JIEKAPCTBEHHOM
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TTIMAJJVUHBI KAK TEHETUYECKHWE MAPKEPHI
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AHAJIN3 ®AKTOPOB, BJIMAIOINX HA KAYECTBO 3EPHOBBIX OTBAPOB
ITomo30Ba B.A., Pomanenko B.O., BeuromoBa E.A., 3axapenko /I.I.
TOBAPOBE]I‘{ECKI/II?'I AHAJIN3 ACCOPTUMEHTA
JETCKOI'O ITMTAHUS, PEAJIM3YEMOI'O UEPE3 ATITEYHVYIO CETh
IIpoxonenko WU.IIL., Onudep J./.
COBEPHIEHCTBOBAHMUWE TEXHOJIOI' MU ITOJIYUEHM ST BUOJIOT MUECKU
AKTUBHOTI'O ITPEITAPATA HA OCHOBE DMBPHUOHAJIbHBIX TKAHE TITUL]

Pxenakosckuii U.B., Tumuenko JI.JI., [Tuckos C.U., Bakyauun B.H., [lonomapenko A.Il.

OLIEHKA HHU.[EBOI71 IHEHHOCTU HAITUTKOB
HA OCHOBE KPAXMAJICOAEPXAILIET'O ChIPbA

Pomanenko B.O., [Tomo3oBa B.A., UcbinoBa K.A.
BJIMSAHUE PEXXMUMA DKCTPAKIIMN HA XUMHYECKHIT COCTAB
DKCTPAKTA JIAMMHAPUU SITIOHCKOM CYXOI'O

CaBuyk H.A.
TMT'MEHUYECKHM ITIOPTPET CIIOPTCMEHA-TSIXKEJIOATIIETA,
YIIOTPEBJIAIOIIETO CITOPTUBHOE ITMTAHUE

Cemenona H.B., Baabuun A.C., Toabnkosa E.U., Tonoposa B.H., losrymesa A.E.
TTIPOAYKTHI ITYEJIOBOJICTBA
B YCJIOBUSX PABHOU AHTPOITOTEHHOM HATPY3KU

Cunoposa K.A., Kanamnukosa M.B., [lamasin C.A., Cunoposa T.A.
HEKOTOPBIE MOP®OJIOT'O-AHATOMUWYECKHWE OCOBEHHOCTHU
1 COCTAB XNPHBIX KNUCJIIOT MACJIA CEMSIH YETBIPEX BUJIOB
PACTEHUI POIOA MAPBAHHUK (MELAMPYRUM L.)

Ckpsiouna E.H., lN'nnnmesckasn E.E., AragonueBa A.B.
MN3MEHEHUE ITAPAMETPOB 'EMOCTA3A B YCJIOBUAX NILTEMUN
HA ®OHE ITPUEMA MEJIBEXXBEI'O )KXUPA

Coaosbes B.I'., HukonoBa JL.I., 'arapo M.A., Kanamnukosa C.II., Hexopomux A.1O.

TMTMEHNYECKAS OLIEHKA ITMTAHM A IIKOJIBHUKOB
B OBIIEOBPA3OBATEJIbHBIX YUPEXIEHMAX T'OPOJJA CTABPOIIOJIA
C YUETOM TEXHOJIOI'Mi1 ITPUTOTOBJIEHUS M1
CoxueB A.B., MunaeB Bb./I.
MEJIMKO-COLIMAJIBHBIE TAPAMETPBI UCCIIEAOBAHUWA
KAYECTBA XN3HU MTAHMEHTOB CTPAIAIOIINX N3BBITOYHBIM BECOM
TenaeBa A.U., Poquonosa T.U.
OPTAHU3 AL A PALTUOHAJIBHOI'O ITUTAHW S XXEJIE3BHOAOPOXHUKOB,
TPEBOBAHU S K ACCOPTUMEHTY ITPOJYKTOB
Tpommna M.IO.
OKCIHEPUMEHTAJIBHOE UCCIIEJOBAHUE DODPEKTUBHOCTU
BUTAMHWHHO-MUWHEPAJIBHOI'O KOMIIIEKCA «NUTRILITE DOUBLE X»
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Typuanunos /I.B., Buabme E.A., I'naronesa O.H.
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. PABPABOTKA BUOTEXHOJIOT A ®EPMEHTHUPOBAHHOM
HNOT'YPTHOU MOJIOYHOHU OCHOBBI C IPUMEHEHUEM ITPOAYKTOB
INTYBOKOMU NIEPEPABOTKHU 3EPHA

AunekceeBa T.B., Poqruonosa H.C., barumesa JI.B., 3516108 M.M., MarepamoBa 3.M.

OI'BOY BIIO Boponexckuii rocyrapcTBEHHBIH YHUBEPCUTET HHKEHEPHBIX TeXHONIOTUM, Boponex, Poccus
(394036, . Boponex, np. Pesomtonuu, 19), e-mail: zyablova@mail.ru

Paspaborana 6norexnonorust pepMeHTHPOBAHHONW MOJIOYHOI HOTYPTHOH OCHOBBI C IIPUMEHEHUEM JKMBI-
Xa 3apOoAbIIIeH MIIeHNIbL. JKMBIX 3apo/IpIIIeit MIIeHHIB! 00I1aAaeT EHHBIM XMMHYECKHM COCTaBOM, BBICOKOM
TIUIIEBOM ¥ OMOJIOrNUEeCKOH IIEHHOCTHIO. Llenbro paboThI ABISIIOCE 000CHOBAHHE TEXHOJIOTHIECKHUX PEKUMOB
(bepMeHTaINK TIOJIMKOMITIOHEHTHBIX MOJIOYHO-PACTHTENBHBIX CHCTEM, COICPMKAIIMX KMbIX 3apOBIIICH TIIe-
nuwb! (OK3I1) paznuyHbIME BUAAMHA MUKPOOPTaHU3MOB C LIENBIO MX JAITBHEHIIETO UCIIONb30BaHMs B MHIIEBBIX
TEXHOJIOTHSIX. YCTaHOBJIEHO, UTO ¢ yBenuueHueM conepxanust XK3I1 turpyemast KHCITOTHOCT KOMOMHHPOBAH-
HOI MOJIOYHOI OCHOBBI MHTEHCHBHO pacTeT, HaunHasi ¢ koHnenTparwu JXK3I1 5 % ona npuobdperaet Tpebyembie
3nauenus. Buecenne X311 B konuuectse Oosee 5 % He Oka3blBaeT CyLIECTBEHHOIO BIMSHUS Ha MapameTphbl
Tporiecca CKBaIMBanust. st pUroToBiIeHNs] KOMOMHHPOBAaHHOM MOsI04HO# ocHOBBI ¢ JK3I1 B HOpMa3oBaH-
HOE MOJIOKO C MacCcOBOM jioneil xupa 2,5 BHOcIock cyxoe Monoko. Jlanee BHocuiics JK3I1 B komuecTse 5 %,
THIPATHPOBAHHBIN HA MOJIOKE B cOOTHOMIECHUH 1:2. [TacTepu3ariiro MOIOYHOH OCHOBBI TIPOBOIMIIH TIPH TEMIIC-
patype 9242 °C ¢ Beiaepxxoit 30 MuH. MOJOYHYIO OCHOBY OXJIQXIAJIH A0 TEMIIEPATyphl 3aKBalMBaHUs 3842
°C u BHOCWIHM 3akBacky. CKBallllBaHNE MPOBOAWIHN B TeueHue 5,5-6,0 uaco 10 TUTpyeMoit kucnotHoctu 120-
135 oT. B moyueHHBIX CKBAIICHHBIX 00pa3laX aHAIM3MPOBAJIH 3alax, BKYC, KOHCHCTCHIINIO. Bce ombITHEIC
00pasIbl IMEN OTHOPOIHYIO CTPYKTYpPY 0€3 MOCTOPOHHMX BKJIIOYEHHH, KPEMOBOTO IIBETA, 00YCIOBICHHOTO
BBenieHreM JK3I1. ApoMar momy4eHHBIX 00pa3IoB ObIT YUCTHIHN, KUCJIOMOIOYHBIN ¢ XJI€OHBIMA HOTKaMH.

DEVELOPMENT OF THE FERMENED YOGHURT MILK
BASE BIOTECHNOLOGY WITH THE APPLICATION
OF PRODUCTS OF DEEP GRAIN PROCESSING

Alekseeva T.V., Rodionova N.S., Batischeva L.V., Zyablov M.M., Mageramova Z.M.

FSBEI HPE Voronezh State University of Engineering Technologies, Voronezh, Russia
(394036, Voronezh, Revolution Avenue, 19), e-mail: zyablova@mail.ru

Biotechnology of the fermented yoghurt milk base with the application of the wheat germ cake was developed.
The wheat germs cake has valuable chemical composition and high nutritional and biological value. The objective
of the research was to ground the technological modes of fermentation of multicomponent milk-plant systems
containing the wheat germ cake (WGC) by means of different kinds of microorganisms for the purpose of their
further use in food technology. It was found that the increase of the WGC content results in the intensive increase
of the titrated acidity of the combined milk base, acquiring the required parameters from the WGC concentration of
5%. More than 5 % WGC introduction has no significant influence on the ripening parameters. For the preparation
of the combined milk base with the WGC dry milk was added in the normalized milk with the fat content of 2,5.
Further the WGC with the concentration of 5% was introduced, hydrated on milk at the ratio of 1:2. The milk base
was pasteurized at the temperature of 92+2°C and the holding period of 30 minutes. The milk base was cooled to
the ripening temperature of 38+2°C and the starter was inoculated. Ripening was carried out for 5,5-6,0 hours to
reach the titrated acidity of 120-135°T. In the ripened samples resulted the smell, the flavour and the texture were
analyzed. All the tested samples had uniform structure without foreign inclusions and cream colour, due to the WGC
introduction. The flavour of the samples was pure, sour-milk with bread notes.

MEPCIIEKTHUBBI PASBUTHSI PBIHKA TBOPOXKHBIX ITPOAYKTOB
C ®YHKIIMOHAJIBHBIMU CBOUCTBAMUA

Aabpxamona I'.K.

OI'BOY BIIO «OsxHO-YpanbCKuii rocynapcTBeHHbINH yHUBEpcUTETY», YemsiOunck, Poccus,
e-mail: Aguzel@yandex.ru

Pa3paboTka HOBBIX TBOPOXKHBIX MPOAYKTOB C (DYHKIIMOHAIBHBIMH MHI'PEIHEHTAMU PACTUTEIHLHOTO
MIPOMCXOXKACHHUS SABIAETCS MEPCIEKTUBHBIM U aKTyaJbHBIM HallpaBiCHUEM B MOJOYHOM MPOMBIIIJICHHO-

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 1 2014
11



PAITMOHAJIBHOE ITUTAHME, ITMIIEBBIE JOBABKU 1 BUOCTUMVYIIATOPHI Ne 1, 2014

ctu. Pa3zpaboTka 1 BHEPEHUE B IPOU3BOJICTBO MTPOAYKTOB (pYyHKIIMOHAILHOTO HA3HAYEHHS SIBIISIFOTCS] OCHOB-
HBIMH LIEJISIMU TOCYIApCTBEHHOI TOJIMTHKK B 00JIACTH 310pOBOTO MUTAHWs HaceleHus Ha nepuox 1o 2020
roma. B cBs3m ¢ 4eMm Ha kadenpe MpUKIaTHON OMOTEXHONOTHH (DaKyIIbTeTa MHIIEBHIX TexHomorui FOxHO-
VYpanbCcKoro rocyaapcTBEHHOTO YHHBEPCUTETA MTPOBOAUTCS KOMITIEKC HAy9IHO-FCCIIEI0BATEIbCKUX PAdOT 1Mo
pa3paboTke U TOBapOBEIHOI OLEHKE (PyHKIIMOHAIBHBIX TBOPOJKHBIX MPOAYKTOB. B crarke npuBeneHa KOH-
LeNIHs] MHHOBAIMI B TEXHOJIOTHSIX TBOPOXKHBIX M3/IEIHH, MPUHIHIIB CO3aHMS IINIIEBBIX ITPOAYKTOB (yHK-
HOHAFHOTO Ha3HAYCHUS, PACCMOTPEHBI (PYHKIIMOHABHBIC HHTPEIUCHTHI, HCTIONh3YeMbIe TSI 00T aIlIeHHS
poayKToB nuTanus. [IpoBenéH aHain3 COBpPEMEHHBIX CIIOCO0O0B MOyueHuUs (PYHKIIMOHAIBHBIX TBOPOIKHBIX
MPOIYKTOB, MPUBEAEHBI IPUMEPB! HOBEHIINX TexHONOrHH. COBpeMeHHbIE TeH/ICHIIMU COBEPIIEHCTBOBAHUS
aCCOPTHMEHTa TBOPOI'a OPHEHTHPOBAHBI HA CO3/1aHNe COATaHCUPOBAHHOM 110 MHIIEBOH M OHMOIOIrMYECKOH
LIEHHOCTH MPOIYKINH (DYHKIIOHATHHOW HAMIPABICHHOCTH C YBEIMIEHHBIMU CPOKAMH XPAaHCHUS.

PROSPECTS OF DEVELOPMENT OF THE MARKET OF PRODUCTS
OF COTTAGE CHEESE WITH FUNCTIONAL PROPERTIES

Alhamova G.K.
South Ural State University, Chelyabinsk, Russia, e-mail: Aguzel@yandex.ru

Development of new curd products with functional ingredients of vegetable origin is a promising direction
in the current dairy industry. Development and implementation in of production functionalityproduct are the
main goals of Russian state policy in healthy nutrition for the period to 2020. In this connection, the kafedra
of Applied Biotechnology fakultet of Food Technology of South-Ural State University, the conducts complex
of scientific research on the development and tovarovednoy assessment of new of functional curd products.
The article presents the concept of innovation in the technologies of curd products, functional ingredients used
for enrichment food products, held an analysis of modern methods of production of functional curd products,
examples of the new tehnologiy. Current trends improve assortiment of products curd are focused on creating
a balanced nutritional and biological value of the products functional orientation with increased shelf life.

XUMHYECKHAN AHAJIN3 JINITAMHUKA KAK IOTEHIIUAJIBHOT'O BUOCHIPHS

AnbmakoBa B.B., CtenanoBa A.B., Cmarynosa A.IIl.

®I'AOY BIIO «CeBepo-Bocrounslii (enepaibhblii yausepcuter M. M. K. AMMocoBay, Skyrck, Poccus
(677000, Sxyrck, yn. Kynakockoro, 46), e-mail: biotexnologii@bk.ru

B cBsi3u ¢ Tem, uto ciioeBuina JmmaiHuKoB p. Cladonia sSBISIOTCS IICHHBIM OHOCBIPHEM JUIS TIOTyYe-
HUS CepHH OMOTIPETIapaToB, UCIIOIB3yEMBIX B MEIUIIIHE 1 MTUIIEBON IPOMBIIIUICHHOCTH, TIPOBEICH aHAIIN3
Ha coziepKaHue pAaa TOKCHIHBIX M OMOT€HHBIX JJIEMEHTOB, a Taioke paanoHykinaoB 137Cs u 90Sr B mpo-
0ax JIMIIAHMKOB, B3ATBHIX B pa3iiMuHbIX paiionax Pecrnyomuku Caxa (SIkyrtus). [lokazano, 4to B Mecrax
cOopa JHIIAHUKOB [UIS MOCIEAYIOIIEr0 OMOTEXHOJIOTHYSCKOTO Mepeelia Coep:KaHie TOKCHYHBIX JJIe-
MEHTOB, TSDKEJIBIX METAJUIOB M PAIHOHYKIUIOB B JECATKH M cOTHU pa3 Hivke [IJIK mis 3TuX snmeMeHToB
B MMHUIIEBBIX MpoaykTax. KpoMe Toro B craThe MpeACTaBICHBl aHATUTHYECKHUE JaHHBIE 00 ONpeaeeHIH
HeKOTOpLIX 6I/IOJ'IOFI/I‘~IGCKI/I AKTHUBHBIX BCIUICCTB B JIHLHaﬁHHKaX.

CHEMICAL ANALYSIS OF THE LICHEN
AS A POTENTIAL BIOLOGICAL RAW MATERIALS

Anshakova V.V,, Stepanova A.V., Smagulova A.Sh.

North-Eastern Federal University, Yakutsk, Russia (677000, Yakutsk, Kulakovskogo st. 46,)
e-mail: biotexnologii@bk.ru

Due to the fact that the thallus of the lichen genus Cladonia is a valuable raw material for series of
biological products used in medicine and food industry, performed analysis on the content of a number of
toxic and nutrient elements and 137Cs and 90Sr radionuclides in lichen samples taken from different areas
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of the Republic Sakha (Yakutia). It is shown that in the lichens gathering locations (for subsequent biot
echnological processing) the content of toxic heavy metals and radionuclides in the tens or hundreds of
times below of maximum allowable concentration for these elements in foods. In addition to paper presents
analytical data on the determination of some biologically active substances in the lichen.

HNCCIIEAOBAHHUE BO3MOXKHOCTU NIPUMEHEHUSA BUOJIOI'MYECKHU
AKTUBHBIX KOMIIOHEHTOB PACTUTEJIbHBIX 9KCTPAKTOB
B TIPOU3BOJACTBE ITPEITAPATOB JJIS1 HY /KL
KOCMETOJIOT'M U PAPMAKOJIOT'MA

Actapbena O.B.

OI'BOY BIIO «AcTpaxaHcknii TOCYTapCTBEHHBIN YHUBEpCUTET», AcTpaxaHb, Poccust
(414000, Actpaxanb, yi. lllaymsana,l), e-mail: astra39@list.ru

AxTyanpHOH npoOeMoli COBpEMEHHOW MEIUIMHBI, (hapMaKOJIOTHH W KOCMETOJIOTHH SIBJISIETCS 3aMEeHa XHU-
MHYECKHX MPOTHBOMHUKPOOHBIX NPETIapaTtoB Ha HAaTypaJlbHBIC PACTUTEIbHBIC KOMITOHEHTHI. OIHUMHI M3 TaKUX
KOMITOHEHTOB SIBJISFOTCST OMOJIOTHYIECKH aKTUBHBIC BEIICCTBA, BBIACICHHBIE U3 PACTUTENBHBIX AKCTPAKTOB. AK-
THBHOCTB DKCTPAKTOB BO MHOTOM OOYCJIOBJIEHA HAJMYMEM B HHUX OINPEIENICHHBIX TPYII XUMHYECKUX BEIIECTB.
OTH eHCTBYIONME aKTUBHBIE BEIIIECTBA MMEIOT Pa3HOOOPA3HBIIl COCTAaB M OTHOCSTCSI K PA3IMYHBIM KJIaccaM XH-
MHYECKUX COSIMHEHUH: (pITaBOHONIBI, TEPIIEHOMIBI, TTIMKO3HIbI, HEKOTOPBIE CATIOHUHBI, CMOJIBI, ()eHOIBHBIE COe-
JIMHEHWs, BATAMHHBI, TOPMOHBI, 3(UPHBIE COSITMHEHNSI 1 TyOHIIbHBIE BEIIIECTBA, YITIBO/bI 1 MUHEPAJIbHBIC BEILle-
crBa. Hamu mpoBomItock BelzienieHne XpoMarorpa(uyecKuMU METOIAMH OT/ICNTBHBIX XUMHYECKUX KOMITOHEHTOB
13 UCCIIEyeMbIX 9KCTPAKTOB PACTCHHH, N3ydeHNE HX CBOKUCTB (IPOTHBOMHUKPOOHBIX, AHTHOKCHAAHTHBIX H JIP.) U
00CyX1aeTcst BO3MOXKHOCTb X HCTIONE30BAHHS B ITPOM3BOJICTBE MPETIAPaTOB /Tt (papMaKoIOr iy M KOCMETOIIOTHH.

RESEARCH ON POSSIBILITY TO USE
BIOLOGICALLY ACTIVE COMPONENTS
OF PLANT EXTRACTS IN PRODUCTS
FOR COSMETOLOGY AND PHARMACY NEEDS

Astafyeva O.V.
Astrakhan State University, Astrakhan, Russia (414000, Astrakhan, ul. Shaumyana, 1), e-mail:astra39@list.ru

The topical problem of modern medicine, pharmacology and cosmetology is to substitute chemical
antimicrobial products for natural plant components. One of such elements is biologically active components taken
from plant extracts. Particular groups of chemical substances determine extracts activity. These active substances
have different composition and refer to various chemical compound categories: flavonoids, terpenoids, glycosides,
some saponins, dammar, phenolic compounds, vitamins, hormones, volatile compounds and tanning substances,
carbohydrates and mineral substances. We used chromatographic method to extract particular chemical components
from plant extracts under test. We also studied its properties (antimicrobial, antioxidant and etc.) and considered the
possibility to use these components in production for pharmacology and cosmetology.

®YHKIMUOHAJIBHBIE XAPAKTEPUCTUKHA U TIOTPEBUTEJBCKUE CBOMCTBA
BUOCEHCOPOB HA OCHOBE IVIEHOK JIOHI'MIOPA-BJIO/KETT _
JJIs1 OIMPEAEJEHUSA BUOJIOI'MYECKHN AKTUBHBIX COEAUHEHHNUU

baouu O.0., Pazymunkosa U.C., Mutpoxus IL.B.

OOIIECTBO ¢ OTpaHHMYCHHOIN OTBETCTBEHHOCTHIO « IHHOBAIIMOHHO-HCCIIEIOBATEILCKUAN LIEHTPY,
Kemeposo, Poccus (650000, Kemepogo, yi1. 50 et Oxrsiops, 1. 11), e-mail: olich.43@mail.ru

W3y4ens! GpyHKIMOHAIBHBIE XapaKTEPUCTHKU U ITOTPEOUTENILCKIE CBOMCTBA OMOCEHCOPOB Ha OCHO-
Be IUIeHOK JIeHrmiopa-biio/pkeTT amist onpeeneHns: ONOIOTHYecKH aKTUBHBIX COEIMHEHUH: JIeBOKAPHHU-
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THHA, MaHOKOOaJaMUHa, JUTHIPOTaXxUCTepolia, TMPUIOKCHHA, TaypHUHA, THIPOKCUIIPOIMHA, 3CTEpasbl.
YcTaHOBIICHO, YTO JUIMTEIBHOCTH OIpEe/ieNieHus pa3paboTaHHbIME OMOceHcopamu coctasisier oT 1,0 1o
3,0 MUHYT, a orepannoHHas cTabMIBHOCTH — OT 60 1o 180 cyTtok. [IpoBeneHs! HCIBITaHUS YPPEKTHBHO-
CTH NPUMEHEHHUs Pa3pabaTbIBAEMbIX OMOCEHCOPOB MPHU OIMPEAEIEHUN OMOJIOrNIEeCKN aKTHBHBIX BEIIECTB:
JICBOKAPHUTHHA, [[MaHOKOOAJaMUHA, TUTHIPOTaXUCTEeposia, TUPUIOKCHHA, TaypHHA, THAPOKCHITPOIIMHA,
screpasbl. [TokazaHo, 4TO MUHUMAIIBHBIM IIPEJIEIIOM OIPE/ICIICHHsI ONOJIOTHYECKH aKTHBHBIX BEILIECTB pa3-
paboranaeiMu Onocencopamu sisisiercs 0,01 MM, MakcumanbHbIM - 10,00 MM. UyBCTBUTETHHOCTH pas-
paboranHbIX OnoceHcopoB coctapisieT oT 20 10 30 MA/M:cM2, MOTPELUTHOCTh H3MEPCHHST KOHIICHTPALHH
ananurta — ot 2,0 10 5,0%, Bocpou3BoAUMOCTh curHana — ot 2,0 1o 2,5%.

FUNCTIONAL CHARACTERISTICS AND CONSUMER PROPERTIES
OF BIOSENSORS ON THE BASIS OF LANGMUIR-BLODGETT FILMS
FOR DEFINITION OF BIOLOGICALLY ACTIVE COMPOUNDS

Babich O.0., Razumnikova L.S., Mitrohin P.V.

Limited liability company «Innovative and research center», Kemerovo, Russia
(650000, Kemerovo, 50 years Street of October, 8), e-mail: olich.43@mail.ru

Functional characteristics and consumer properties of biosensors on the basis of Langmuir-
Blodgett films for definition of biologically active compounds are studied: L-carnitine, cianocobalamine,
dihydrotachysterol, pyridoxine, taurine, hydroxyproline, esterase. It is established that duration of definition
by the developed biosensors makes from 1,0 to 3,0 minutes, and operational stability — from 60 to 180 days.
Tests of efficiency of application of developed biosensors at definition of biologically active compounds
are carried out: L-carnitine, cianocobalamine, dihydrotachysterol, pyridoxine, taurine, hydroxyproline,
esterase. It is shown that the minimum limit of definition of biologically active compounds by developed
biosensors is 0,01 mm, maximum - 10,00 mm. Sensitivity of the developed biosensors makes from 20 to 30
mA/M-cm2, an error of measurement of concentration of anolyte — from 2,0 to 5,0 %, reproducibility of a
signal — from 2,0 to 2,5%.

BJIMSAHUE TEXHOJIOI'MYECKUX ®AKTOPOB HA CTPYKTYPY JJHK
B NIPOAYKTAX PACTUTEJIBHOI'O MPOUCXOXIEHUS

Bapeimesa E.C.!', Maukos E.M.2, Bapbimesa JI.A.%, O6benxosa F0.A.*

1 ®enepanbhoe Tocynapcreennoe bromkerHoe O6pazoBarenbHoe Yupexkaenue Briciero [TpodeccnonanbHoro
Oo6pazoBanus «OpenOyprekuit [ocynapcTBeHHbl YHUBEpcuTeT», Opendypr, Poccus,
(460018, . OpenOypr, nip. [To6expl, 13), e-mail: baryshevae@mail.ru
2 ®enepanbroe [ocynaperBennoe bromkerHoe Obpa3oarensHoe Yupexaenue Briciiero [IpodeccnonansHoro
Oo6pazoBanus «OpenOyprekuii [ocynapcrBeHHblil YHUBEpcuteT», Opendypr, Poccus,
(460018, . Openoypr, mp. [Tobensr, 13), e-mail: mlikov026(@yandex.ru
3 denepasnbroe [ocynaperBennoe bromkerHoe Obpa3oBarenbHoe Yupexaenue Briciiero [IpodeccnonanbsHoro
Oo6pazoBanus «OpenOyprekuit [ocynapctBeHHblil YHuBepcuteT», Opendypr, Poccus,
(460018, . Openoypr, mp. [Tobensr, 13), e-mail: freeswallow@mail.ru
4 ®denepanbaoe ['ocynapcrBenHoe bromkernoe O6pazoBarenbHoe Yupexaenue Briciiero [TpodeccnonanisHOro
OopazoBanus «OpenOyprekuit [ocynapctBeHHslil YHuBepcutet», Openodypr, Poccus,
(460018, . OpenOypr, mp. [To6ensr, 13), e-mail: pshik8mail@mail.ru

B crarbe mpecTaBieHbl pe3ylIbTaThl UCCIIEA0BAaHMs BIUSHUS MUIIEBHIX 100aBOK Ha cTpykTypy JJHK
B IIPO/IYKTaX MUTAHUS PACTUTEILHOTO MPOUCXOXKIACHHSI HA IPUMEPE KETUYIIOB, TOMaTHOW MacThl U KOHCEP-
BHPOBaHHBIX TOMATOB. PaboTa BRINIOTHEHA C HCITOIB30BaHUEM METONOB AekTpodopesa [JHK B arapozHom
Telie ¥ Ta30BOi XpoMaToMacc-CrieKTpoMeTpu. L{enbro necneoBanus SBUI0CH U3yUCHHE BIHSAHUS TEXHO-
JIOTUYECKOTO MPOoIecca, U B TIEPBYIO 0YEPE/b UCTIONB3yEMbIX B HEM XMMHUECKHUX BEIIECTB, HA TCHOMHYIO
JIHK B BbINIC YIOMSHYTHIX MPOJYKTaX MUTaHUsA. B 00pasiie IBYX TpyIil KETYYIMOB M COJNEHBIX TOMATax
JHK ne 0puta BeIsBieHa. JJHK rpymnmsl KOHTpOJIS B TOMaTHOH MAcThl MUMeNia JIHITh He3HAYUTEIBHEIC T10-
BpexxaeHHA. B Tpéx o0pas3max KeTUymoB BEIIBICHA OCH30IHAS KUCIIOTA B KOJTMYECTBAX, HE TIPEBAIIIATOIINX
TTJIK. B omHOM 13 00pasiioB KETYYMOB OOHAPYIKEH KAIICAWIIMH.
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ASSESSING THE IMPACT OF THE PROCESS AND OBTAINED IN THE COURSE
OF IT THE FOOD OF PLANT ORIGIN BY GENOMIC DNA

Barysheva E.S.!, Mlikov E.M.%, Barysheva D.A.3, Obedkova Y.A.*

'0renburg state university, Orenburg, Russia, (460018, Orenburg, street Pobedi, 13),
e-mail:baryshevae@mail.ru

*Orenburg state university, Orenburg, Russia, (460018, Orenburg, street Pobedi, 13),
e-mail:mlikov026@yandex.ru

30renburg state university, Orenburg, Russia, (460018, Orenburg, street Pobedi, 13),
e-mail: freeswallow@mail.ru

*Orenburg state university, Orenburg, Russia, (460018, Orenburg, street Pobedi, 13),
e-mail: pshik8mail@mail.ru

The article presents the results of investigation of the influence of food additives on the structure
of DNA in food products of plant origin for example ketchup, tomato paste and canned tomatoes. After
performed using methods DNA electrophoresis on agarose gel and gas chromatography-mass spectrometry
. The aim of the study was to investigate the influence of the process, first and foremost used therein
chemicals to genomic DNA in the above- mentioned foods. In a sample of two groups of tomato ketchup
and salt DNA was not detected . DNA of the control group and the tomato paste had only minor damage.
In the three samples revealed ketchup benzoic acid in quantities not exceeding the maximum permissible
concentration . In one of the samples of ketchup found capsaicin.

HCCJIEJOBAHUE MPOIIECCA TEILIOBOM OFPABOTKH KAPIIA
C IPUMEHEHUEM HU3KOTEMIIEPATYPHOI'O
TEPMO-BJIAJKHOCTHOTI'O PEZKUMA

BaxTuna T.U.

OI'bOY BIIO «BopoHeKcK1ii rocyJapCTBEHHBIH YHUBEPCUTET HH)KEHEPHBIX TEXHOJIOTHI», Boponex, Poccus
(394036, . BopoHnex, nip. Pesomronuu, 19), e-mail: t_faleeva@mail.ru

HccnenoBaH npolecc TepMO-BIaKHOCTHOH 00padOTKU KapIia ¢ IPUMEHEHUEM NIPEeABApUTEIILHON Ba-
KyYMHOH yNaKOBKH. YCTaHOBJICHBI TEXHOJIOTHYECKHE TIOTEPH MAacChl B YIMAKOBAHHBIX M HEYMAaKOBAHHBIX
o0pasiax kapra, 00paboTaHHBIX C YBIAXXHEHNEM TETNTIOHOCHUTENS U 03 YBIaXHEHHUS, a TAK)KE B 00pa3iax,
CBAapCHHBIX TPAAUITUOHHBIM crocoboM. HanMensbIne TeEXHOIOTHYECKIE MOTEPU UMEJIN YITAaKOBAHHBIC 00-
pasiibl, 00paboTaHHbIE C yBIaXHEHHEM TEIUIOHOCHUTEIIS, @ HAaHOObIINe ObUIH JIOCTUTHYTHI B HEYITAKOBaH-
HBIX 00pa3uax o0padoTaHHBIX Oe3 yBiIaxXHeHHs TeruoHocuTess. [Tomyuena aguadbaTHas 3aBUCHMOCTB ITPO-
JOJDKUTEITFHOCTH TEIUIOBOH 00paboTKH 00pa3moB Kapma oT TeMieparypbl. OTMEdeHO, UTO C yBeTHICHIEM
TeMIepaTypsl MPOIODKUTEIFHOCTD TEIIIOBOI 00paboTKM COKpaIaeTcs A yIaKOBaHHBIX U HEYITaKOBaH-
HBIX 00pa3IoB, 00pa0OTAHHBIX C YBIAKHEHHEM TEIUIOHOCUTENSI U 03 YBIaXKHEHUSI.

INVESTIGATION OF HEAT TREATMENT OF CARP WITH LOW-TEMPERATURE
THERMO-HUMIDITY CONDITIONS

Bahtina T.I.

«Voronezh State University of Engineering Technology,» Voronezh, Russia
(394036, Voronezh, Prospect Revolution, 19), e-mail: t faleeva@mail.ru

The process of thermo-humidity treatment of carp with pre-vacuum packaging. Established process of
mass loss in the packed and unpacked samples of carp treated with the wetting fluid and without moisture,
as well as in samples cooked in the traditional way. The lowest process loss had packed the samples treated
with a wetting fluid, and the highest were achieved in the unpackaged samples processed without wetting
fluid. Submitted adiabatic dependence of the duration of heat treatment temperature of samples of carp.
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It is noted that with increasing duration of heat treatment temperature is reduced for the packaged and
unpackaged samples treated with a wetting fluid and without humidification.

NEPCHEKTUBHOE IPUMEHEHUE KOJUIATEHCOAEPKALIEI'O
N PACTUTEJIBHOI'O CbIPBHA B IMINEBOU TPOMBIIJVIEHHOCTH

Buryesa J.b., llbinenosa FO. /1.

OI'BOY BIIO «Boctouno-Cubupckuil rocynapCTBEHHbIH YHUBEPCUTET TEXHOIOIUM U yIPaBICHU»,
Vnan-Yi3, Poceus (670013, . Yinan-Yna, yi. Kitrouesckast, 40B, ctpoenue 1), e-mail: domochad@mail.ru

IIpoBeneHsl uccieno0BaHusl PACTBOPOB JKEJAaTHHA Pa3HbIX KOHLIEHTpALUil B Pa3IMUHbIX pacTBOPUTE-
asix. OripeziesieHa 3JIeKTPONPOBOAHOCTh U AKTHBHASI KUCJIOTHOCT PACTBOPOB. BEBISIBIEHO, YTO 37EKTPOIPO-
BOJJHOCTH OOBEKTOB HCCIIEIOBAHMS IOHIKAETCSI C YBEITMUCHUEM KOHIICHTPALINH JKeJIaTHHA U TIPU BBEJICHUT
PAaCTUTENBHBIX SKCTPAKTOB. AKTHBHAsI KUCIOTHOCTB K€ UCCIEAYEMBIX 00pa3Il0B OTHOCUTEIFHO OCTACTCS
Hen3MeHHOH. Takke M3ydeHbl PEOJIOTMYECKHe CBOMCTBA UCCICAYEMBIX PAaCTBOPOB JKeJaTHHA. YCTaHOB-
JICHO, YTO C BBEJACHHEM DPACTUTEIBHBIX SKCTPAKTOB MPOMCXOAUT YBEIHUYECHUE BS3KOCTH 3a CUET B3aWMO-
JIeWCTBHS OCITKOBBIX MOJICKYN ¢ (DEHOJIBHBIMHM COETMHEHHMSMH PACTHTENBHBIX KCTPAaKTOB. OmperneneHo
CyMMapHOe conepkaHue (peHONBFHBIX COCTMHEHUH BO BceX oOpasnax. Takum oOpa3om, MOKHO TOBOPHUTH
0 ToM, uTo 3KcTpakThl Rubens u Flavis Cepa Excorio crmocOOHBI CIIY»KHTh HE TOJBKO KaK HCTOYHUKH OHO-
JIOTMYECKH aKTUBHBIX BEIIECTB, HO ¥ CIIOCOOHBI BIMSTH Ha CTPYKTYPOOOpa3yIolye CBOICTBA KelaTHHa.

PROSPECTIVE APPLICATION OF A COLLAGEN
AND PLANT MATERIAL IN FOOD INDUSTRY

Bitueva E.B, Tsydenova Y.D.

East- Siberian State University of Technology and Management, Ulan-Ude, Russia
(670013 , Ulan-Ude, Kluchevskaya street, 40V ), e -mail: domochad@mail.ru

Researches gelatin solutions of different concentrations in different solvents. Defined conductivity
and active acidity solutions. Revealed that the electric research objects decreases with increasing gelatin
concentration and with the introduction of plant extracts. Active acidity of the samples with respect to the
same remains unchanged. Also studied the rheological properties of the test solutions of gelatin. It has been
established that with the introduction of plant extracts is an increase in viscosity due to the interaction of
the protein molecules with phenolic compounds of vegetable extracts . Defined total content of phenolic
compounds in all samples . Thus , we can say that the extracts of Rubens and Flavis Cepa Excorio able to serve
not only as sources of biologically active substances , but also can affect the textural properties of gelatin.

W3YUEHUE MPEBUOTUYECKHWX CBOMCTB 3AMEHUTEJISI CAXAPA
N30MAJIBTYJIO3bI B YCJIOBUSAX IN VITRO

boxxko O.10., lllyBaea I'.Il., Kopueera O.C.

OI'BOY BIIO «BopoHexckas rocylapcTBeHHas! TEXHOJIOIHYecKas akajieMus», Boponex, Poccus
e-mail: olga_bojko2005@mail.ru

[IpoBeneH aHaU3 pe3yNbTaToB SKCIIEPUMEHTA 110 UCCIIEIOBAHUIO MPEOMOTHYECKONH aKTHBHOCTH IIPH-
POIHOTO 3aMEHMTEJIS caxapa, MOJTyYeHHOTO C IPUMEHEHHEM (epMEeHTa MMMOOMIN30BaHHBIX KIIETOK OakTe-
puit Erwinia rhapontici. Ha ocHoBaHUM pa3paboTaHHO! paHee OMOTEXHOIOTHH MOTYyYCH HATypaIbHBIN caxa-
PO3aMEHHTEIb H30MaJIBTYJIO3a U UCCIISA0BAHBI €ro MPeOHOTHYECKHE CBOWCTBA B YCJIOBHSX in vitro. M3y4yeHa
JIMHAMHUKA pOCTa Mpobuothyeckoil KyasTypsl Bifidobacterium bifidum Ha cpenax ¢ pa3inuHbBIMKA UCTOUHH-
KaMU yIiepoJia — U30MaJIbTYJI030M, HHYJIMHOM, JIAKTO30i1, Tperaino3oi, ppykro3oii. Mccienora nporecc Ha-
KOILICHHS] OnoMacchl Ouduro0akTepuili Ha pa3iInuHbIX CPelax MO KOJMYECTBY KICTOK Ha (DUKCHPOBAHHBIX
Ma3Kax, a TaKXKe OIpesiesieHa HHTCHCUBHOCTD METa00IMYECKHUX MPOLECCOB OM(PHUIOKYIBTYPBL. YCTaHOBIICH
XapakTep CUMOMOTHUECKUX OTHOLICHHH ITpe/ICTaBUTeNsl ToNie3HOH MuKpoduiops! kuineynuka B. bifidum c
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YCJIOBHO-TIaTOreHHbIM MUKpoopranu3MoM Escherichia coli (kuieuHoit naisoukoid). Ha ocHoBanuu pesysibra-
TOB HCCJIEZI0BAaHNH JJ0Ka3aHa IPeONOTHYECKast aKTHBHOCTh H30MaJIBTYIIO3bI B YCIIOBHUSIX in Vitro.

STUDYING OF THE ISOMALTULOSE SUGAR SUBSTITUTE PREBIOTIC
PROPERTIES IN THE IN VITRO CONDITIONS

Bozhko O.Y., Shuvaeva G.P., Korneeva O.S.
Voronezh State Technological Academy, Voronezh, Russia, e-mail:olga_bojko2005@mail.ru

The analysis of results prebiotic activity natural sugarsubstitute, received with application of
immobilization bacteria cells Erwiniarhaponticiis conducted. On the basis of developed before biotechnology
it is received isomaltulose is natural sugarsubstitute and are investigated it prebiotic properties in vitro
conditions. Dynamics of growth of Bifidobacterium bifidum on medium with various sources of carbon is
studied, for example isomaltulose, inulin, lactose, tregalose, fructose. Calculation of cages bifidobacteria on
different medium on fixed dabs is spent and intensity of bifidocultures metabolic processes is investigated.
Results of research of symbiotic relations of representative useful microflora in intestines — B. bifidum
with an is conditionalpathogenic microorganism — Escherichia coli are analysed. On the basis of researches
results it is proved isomaltulose prebiotic activity in vitro conditions.

W3MEHEHUE BUOJIOTMYECKHUX CBOMCTB 9HTEPOKOKKOB
B YCJIIOBUSIX MEXKKMUKPOBHOI'O B3AUMOJAEUCTBUSA
C ITPOCTEMIIUMMU BJIACTOIMCTAMMU

Byrepo H.B.!, IToratypkuna-Hecteposa H.I1.?

1 ®I'BOY BIIO «Yal'TIV um. U.H. VibsHoBa, YibsHOBCK, Poccus, nbugero@mail.ru
2 ®I'bBOY BIIO YibsHOBCKHIT TOCYIApCTBEHHBI YHUBEPCUTET, YIIbIHOBCK, Poccus, potaturkinani@mail.ru

DHTEPOKOKKH, BXOJSIIIIME B COCTAB HOPMaJIbHOW MUKPO(IIOPHI MHIIEBAPUTEIHHOIO TPAKTa YellOBEKa,
UTPAIOT BAKHYIO POJIb B 0OSCIICUEHUH KOJIOHM3AIMOHHOM PE3NCTEHTHOCTH CIM3UCTBIX. B TO *Ke Bpems oHU
SIBJIAIOTCSL TIPEACTABUTEISIMH TPYIIIIBI YCIIOBHO-TIATOTCHHBIX OAKTEPHii, CIIOCOOHBIX BBI3BIBATH ayTOMH(EK-
LU0, a MIPU HAKOIUICHWH B OKPYKAaroOLIeH cpesie — MPUBOANTD K K30TeHHOMY MH(unuposanuto. B pabore
MpeACTaBJICHbI PE3YJILTAThl UCCIICAOBAHUA W3MEHEHUM 6I/IOJ'IOFI/ILICCKI/IX CBOMCTB OHTCPOKOKKOB B YCJIOBUAX
MEKMHUKPOOHOTO B3aMMOAEHCTBHS ¢ IpocTedinMu Oacrorpctamu. [lokasaHo, 4To B coctaBe MUKpOOHO-
[IEHO3a KUILIEYHUKA IIPU MHBAa3WU OJlacTOIMCTaMM ObUTH BBIJEIICHBI JIBa BHJA YHTEpOKOoKKoB E.faecium u
E.faecalis. Haubonee wacto B Kynbrype Berpedancs E.faecalis, on Obut Boinenen B 61,38%1,2% ciyuasx
(255 wrammoB). Ilpu ycunennu BupyneHTHOCTH Blastocystis spp. craTHCTHYECKH TOCTOBEPHO PE3KO U3Me-
Hs1ach 00CEMEHEHHOCTDh KHIIeuHHKa mramMmamu E.faecalis. 3HaueHre MX KOJOHM3ALMK U3MEHSUIUCH OT Ig
2,1+0,3 no lg 8,6+0,3 KOE/r. I1pu u3ydenue nepcuctupytoreii aktusHocTH (AJIA, AJIGA u AT'A) mrammoB
E.faecalis nanbonee BbipaxkeHHOM oka3zaioch AJIPA mrammoB, oHa oOHapyxeHa B 96,66+7,3% cirydaes.

MODIFICATION OF BIOLOGICAL PROPERTIES OF ENTEROCOCCI
UNDER THE CONDITIONS OF INTERMICROBIAL INTERACTION
WITH PROTOZOAN BLASTOCYSTIS

Bugero N.V.!, Potaturkina-Nesterova N.I.2

1 Federal State Budgetary Educational Institution of Higher Professional Education
UIGPU named after I.N.Ulyanov, Ulyanovsk, Russia, nbugero@mai.ru

2 Federal State Budgetary Educational Institution of Higher Professional Education,
Ulyanovsk state university, Ulyanovsk, Russia, potaturkinani@mail.ru

Enterococci being a component of normal microflora of human digestive tract take on enormous
importance in provision of colonization resistance of the mucosa. At the same time they are representatives of
the group of opportunistic pathogenic bacteria, which can cause autoinfection, and in case of accumulation in
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an environment — can result in exogenous infection. The work contains the results of modification of biological
properties of enterococci under the conditions of intermicrobial interaction with protozoan blastocystis. It was
demonstrated that being a component of intestinal microbiocenosis at blastocystis invasion two enterococci
species were isolated: E.faecium and E.faecalis. Most frequent in the culture was E.faecalis, it was isolated
in 61,38 £1,2% of cases (255 strains). An intensification of virulence of Blastocystis spp. has resulted in
statistically significant intestinal bacterization with E.faecalis strains. Their colonization value has changed
from 1g 2,140,3 to 1g 8,6+0,3 CFU/g. During the studies of persistent activity (ALA, ALFa and AGA) of
E.faecalis strains, the most intense was ALfA of the strains, it was detected in 96,66+7,3 % of cases.

HNCCIIEAOBAHHUE BJINSAHUS PEXKUMOB DOKCTPAKLIMU
HA BbIXO/I BUOJIOI'MYECKU AKTUBHBIX BEIIIECTB
YCHHOKOUTEJBHOI'O CBOPA Ne3

BsicTpoBa M.H.

I'BOY BIIO Tsepckas rocymapcTBeHHAsI METUITTHCKAS akageMusi, TBepb
Tseps, Poccus, (170100, Teps, yn. CoBerckasi, 4)

[poBeneHO CpaBHUTENBHOE MCCIIEIOBAHNE BIMSIHHS PEKUMOB SKCTPAKIMK Ha BBIXOJL JICHCTBYIOIINX BEIIECTB
B Iperiaparax yCIoKoUTeIbHoro coopa Ne3. Pesynbrarsl Hccie[oBaHusE TTIOKA3aJIH, YTO HAMOOMBIINI BBIXO] U3 pac-
THTENBHOTO ChIPhsi OCHOBHBIX TPYIIT OUOIOIMYECKH aKTHBHBIX BEIIECTB O0SCIICUMBACTCSI TIPH TTOMTYYECHHH SKCTPaK-
[IFOHHBIX TIPEMApaToB (IKCTPAKTA CyXOT0 M BOTHO-CITUPTOBOTO M3BIICUCHIIS) YCITOKOUTEbHOTO cOopa Ne3. YeraHoB-
JICHO, UTO CONep KaHUE (MIABOHOMJIOB B BOIHO-CITUPTOBOM M3BJICUCHHUH 13 cOOpa ObUIO B cpeHeM B 3,3 pasa (p<0,05)
OoJIBIIIe, YEM B PACTBOPE IKCTPAKTA CYXOro U B cpefiHeM B 7,5 pa3 (p<0,05) Oorbliie, ueM B HACTOE, U3TOTOBIICHHOM B
COOTBETCTBHH C MHCTPYKIIMEH 10 MEIUIIMHCKOMY TiprMereHHto. ConeprkaHue AyOrTbHBIX BEIIECTB B BOIHO-CITHP-
TOBOM HM3BJICUEHNH OBITO B cperHeM B 1,2 pasa (p<0,05) BbiImie, 4eM B pacTBOpE SKCTpaKTa cyxoro. CBOOOIHBIX Opra-
HUYCCKHX KUCTIOT OOJIBIIIC BCETO OBLIO B PACTBOPE IKCTPAKTa CyXoro U coctaBuiio 1,08+0,11%, uto B cpenHem B 4,2
paza (p<0,05) u B 5 pa3 (p<0,05) BbI11Ie, YeM B HACTOMKE U HACTOE COOTBETCTBEHHO.

A COMPARATIVE STUDY OF THE INFLUENCE
OF EXTRACTION MODES ON THE FINAL CONTENTS
OF BIOLOGICALLY ACTIVE INGREDIENTS OF SEDATIVE COLLECTION Ne 3

Bystrova M.N.
Tver state medical academy, Tver, Russia (170100, Tver, Sovetskaya Street, 4)

Comparative study of the influence of extraction modes on the final contents of active ingredients in
preparations of sedative collection Ne 3 was carried out. The results of the research showed that the greatest
amount of final contents from vegetative raw materials of the main groups of biologically active substances is
provided while preparing extraction preparations (the extract of dry and water-alcoholic extraction) of sedative
collection Ne 3. It is established that the contents of flavonoids in water-alcoholic extraction from collecting was
on the average 3,3 times (p<0,05) more than in the solution of dry extract and on the average 7,5 times (p<0,05)
more than in the infusion made according to the instruction on medical application. The content of tannins in
water-alcoholic extraction was on the average 1,2 times (R p<0,05) higher, than in the solution of dry extract.
The amount of free organic acids most of all was in the solution of dry extract and made up 1,08+0,11 % that on
the average was 4,2 times (p<0,05) and 5 times (p<0,05) higher, than in the tincture and infusion respectively.

MAPKETUHI'OBASI AESITEJbHOCTD ITPO/IBUKEHUSA
MAHTOBOM MPOYKIIUU OJIEHEBOJICTBA B POCCHUU U PC (51)

Bunokypos U.H., AuekceeB E.Jl., Mannapos A.E.

I'BOY BIIO «lkyTckas rocynapcTBeHHas cenbckoxo3sicTBeHHast akagemus» MCX PO, Sxyrck, Poccus
(677007, Sxyrck, I'CII yn. Kpacunbaukosa, 15), e-mail: vinok51@mail/ru.

Homurnpoanne CIIA na perake BAJ] 00BsicHseTCS OMaronpusATHBIMU YCIOBHAMU JUTS Pa3BUTHS
sTOro Ou3Heca B cTpane. B AMepuke peryaupyercs JHIb CIIMCOK BELECTB, KOTOPbIE MOTYT CIIY>KHUT OCHO-
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BOW J1s1 OM0100aBOK. J[JIs1 BBIMTyCKa %Ke TOW MJIM MHOW JOOABKM Ha PHIHOK HE TPeOYyeTCsl HU rOCperucTpa-
LIUH, HU JIOKa3aTelbCTBO d(PPEKTUBHOCTH Ipernapara. 3a nocyienHuid rox B PO Obu1o 3aperncTpupoBaHo
1600 HOBBIX OTeuecTBeHHBIX BAJ[OB, IpH TOM, YTO BCETO HA PHIHKE O(PHUIMATHHO IPUCYTCTBYET OKOIIO
60000 HanmeHoBaHM HaHHOHU npoAykiuu. O6bem npogak bAJl 0Te4ecTBEHHOTO MPOU3BOJCTBA B CTOU-
MOCTHOM BBIPa)K€HHH 32 J[Ba MOCJIEAHUX rojia BeIpoc Ha 37%, u no uroram 2006 rona cocraBui 409 MiH.
JoiapoB. B HacTosiee Bpemst accopTuMeHT BhinmyckaeMbix bAJloB B Poccun pasHooGpaseH mpu 3ToM,
HaMETHJICS pOCT crpoca Ha npoaykuuio u3 BAJl. B Poccun ounnanbHO yTBEp>KACHBI 11 1€4€0HO — ITPO-
(bunakTH4YECKOro MpUMEHeHNs 4 IIpenapara: IaHTOB Mapajia — CIUPTOBOH SKCTPAKT «IIAaHTOKPHHY, TabIeT-
KU U BOAHBIA SKCTPAKT B aMITyJax, «IIAHTOreMaToreH» (Ha OCHOBE KPOBH MapajioB); U3 IIAHTOB CEBEPHOTO
OJICHSI — «PAHTapHH» B TAOJETKAX M CIIMPTOBOW DKCTPAKT «BeJIKOpHUH». B Pecryommke Caxa (SIkyTus)
HEOOXOANMO TIPOBOJNTH IIEJICHANPABICHHYIO DPa3bsICHUTENbHYIO paldoTy cpean norpedurenei gepes
CpelCcTBa MaccoBOM MH(OpMALUK O IMOJE3HBIX CBOWCTBAaX MMAHTOB CEBEPHOIO OJIEHS, 00 MX yHUKAllb-
HOCTH, 00 MX OOILICYKPEIUISIFOIIUX M HMMYHO3AIUTHBIX CBOicTBaX. [loyTyueHe KIMHNICCKIX UCITBITAHMIA
ITO3BOJIUTH 3aKJII0YATh JI0TOBOpPA C JIeYEOHBIMU YupeskaeHussMu Munzapasa Pecriyonuku Caxa (SIkyTus) u
KPYIHBIMHU TPOMBIIUICHHBIMH MPEATNPUSTHIMH.

MARKETING ACTIVITY OF PROMOTION OF REINDEER’S ANTLERS
Vinokurov L.N., Alexeyev E.D., Mandarov A.E.

Yakutsk State Aqricultural Academy, Ministry of Aqriculture of Russia, Yakutsk, Rossia,
(677007, Yakutsk, Krasilnikova street 15), e-mail: vinok51@mail/ru

The USA domination at the market of nutritional supplement is explained by favorable conditions for
the development this business in the country. In America only the list of extractives are regulated which
can be serve as the basis for the herbal supplements. For the production one or another herbal supplement
at the market is not required neither state registration nor evidence preparation’s effectiveness. For the
latest years in Russia 1600 new domestic nutritional supplements were registrated although there are about
60000 names of this production at the market. Value of domestic nutritional supplement’s sale grow about
37% and contained 409 million dollars at the end 2006. Nowadays in Russia 4 preparations used for
general health are approbate officially: Maral’s antlers — ethanolic extract in ampules, “pantogematogen”
(based on maral’s blood) from reindeer antlers is “ratarin” in tablets and ethanol extract “velkornin”. It is
necessary to make explanatory work among the consumers through mass media about useful properties of
reindeer’s antlers and about their unique, bracind and immunoprotective properties. Taking clinical trials
let to contract with the medical institutions of Ministry of health of the Republic Sakha (Yakutia) and the
big industry organisations.

OYHKINMOHAJIBHO-TEXHOJIOI'MYECKHUE CBOMCTBA
CYXUX ITPOAYKTOB U3 KPOBU CEJIbCKOXO3s4UCTBEHHbBIX )KUBOTHbIX

Bousomenko JI.B., Canarkosa H.II.

OI'BOY BIIO «benropozackas rocyaapcTBeHHas CEJIbCKOX034CTBEHHas akajgeMus uMenu B.A. Topunay,
Benropon, Poccus, (308503, Benropon, yi. Basunosa 1), e-mail: lyudal 90883 @rambler.ru

B Hacrosimee Bpemsi akTyalleH BOIIPOC 0O€CIIeUeHHsT HACEIECHHS TIOJHOEHHBIMHI B OMOJIOTHYECKOM
OTHOIIICHUHU MPOAYKTaMU MUTaHUs. [1o cpaBHEHHUIO ¢ IPYTUMH BUAAMHU OCTOKCOICPIKAIIETO CHIPhS IIETh-
Hasi KPOBb MCIIOJIb3YETCsl HEAOCTATOUHO MIMPOKO BCIIECTBUE HATTMYHSA ClIeIN(UUESCKUX [[BETA U BKyca, MO-
JU(GUIIPYIOMNX OPraHOIENTHYECKAE XapaKTePUCTUKH TOTOBBIX M3/1esnil. DYHKIIMOHAIBHO-TEXHNIECKNE
CBOMCTBA KPOBH 1 ¢ (pakunu (Tura3Ma, CHIBOPOTKA) B TIEPBYIO OUEPEb 3aBUCAT OT HX OSITKOBOTO COCTaBa.
IlenbHAs KPOBH COAEPIKUT OKOJIO 150 MPOTEHHOB ¢ Pa3IMYHbIMU (U3NKO-XHUMHUCCKUMHU CBOHCTBaMu. B
pe3yabrare UCCleJOBaHUH OBbUIM OINpe/esieHbl (PyHKIIMOHAIBHO-TEXHOJIOTHUECKIX CBOWCTB allbOyMHHA 1
BO3MOYKHOCTH €T0 MCIOJIb30BAaHHS IIPU pa3paboTKe HOBBIX BUAOB MSCHBIX MPOIYKTOB. AJIbOyMUH 00a1a-
€T BBICOKHMH BOJIOCBSI3BIBAIONIMMHI 1 SMYJIBIHPYIOIIMMHU CBOWCTBAMH, YTO YBEIIMUUBAET TaK Ha3bIBAEMbIH
«TOBApHBIN CPOK XpaHEHHs» B BAKYYMHBIX 000JI0UKaX JICIMKATECHON TPOIYKIIMHU U TTO3BOJISIET OTKA3aThCs
OT HCIIOJIb30BaHUs B COCTABE PACCOJBHBIX MPENaparoB JOMOJIHUTENBHBIX CPEICTB 10 YACPKAHUIO BIIATH.
[Ipumenenne anpOymuHa 0cobeHHO PdeKkTHBHO IpH NepepadboTke HU3KOCOPTHOTO HIIH YKUPHOTO MSICO-
CBIPBS, CBIPBSI JUTUTEIBHOTO XpaHEeH!sI, Msico ¢ mopokamu PSE, Msico MexaHmUuecKoi JOOOBAIKH C IOBBI-
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HICHHBIM COJIEP)KaHHEM JIETKOIIaBKOTO JKUpa. AJILOYMHH XOPOILIO YAEP)KUBAET XKHUP, HPUIAET IPOIYKTY
IUTOTHYIO CTPYKTYPY, «MSICHYIO» COYHOCTh. BBeieHHBIH B (hapi anp0yMuH, IPOSIBIISICT CBOM CBOIMCTBA IPU
temneparype 65°C u BblIle, Korma o0pasyercsi HeOOpaTUMBIN TeJb, HATOMUHAOIIHIA 110 TNIOTHOCTH Bape-
HBII OeJIOK KypuHOTO siiitia. YeM BhIlIe TeMreparypa — TeM BBIIIE W IUIOTHOCTH ress. [Ipu crnemyromiem
OXJIK/ICHUHU TNIOTHOCTH BO3PACTAET.

FUNCTIONAL AND TECHNOLOGICAL PROPERTIES
OF DRY PRODUCTS FROM BLOOD OF AGRICULTURAL ANIMALS

Voloschenko L.V., Salatkova N. P.

FGBOU VPO «The Belgorod state agricultural academy n.a. V.Ya. Gorina», Belgorod, Russia,
(308503, Belgorod, street Vavilova, 1), e-mail: lyudal90883@rambler.ru

Now topical issue of providing the population full-fledged food in the biological relation. In comparison
with other types of protein-bearing raw materials integral blood is used insufficiently widely owing to existence
specific color and the taste modifying organoleptic characteristics of finished products. Functional and technical
properties of blood and its fraction (plasma, serum) first of all depend on their proteinaceous structure. Integral
blood contains about 150 proteins with various physical and chemical properties. As a result of researches were
investigated functional and technological properties of albumine and possibility of its use when developing new
types of meat products. Albumine possesses high water connecting and emulsifying properties that increases so-
called “a commodity period of storage” in vacuum covers of delicious production and allows to refuse use as a
part of brine preparations of additional resources on moisture deduction. Use of albumine especially effectively
when processing a low-grade or fat raw meat, raw materials of long storage, meat with defects of PSE, meat of
a mechanical doobvalka with the raised content of fusible fat. Albumine well holds fat, gives to a product dense
structure, “meat” juiciness. The albumine entered into forcemeat, shows the properties at a temperature of 65 °C
and above when the irreversible gel reminding on density boiled protein of egg is formed. The temperature — the
higher and gel density is higher. At the following cooling density increases.

KBAHTOBO-MEXAHUYECKOE MOAEJIMPOBAHUE
B PASPABOTKE HOBBIX IMIIEBBIX TIOBABOK
C BUOITPOTEKTOPHBIMU CBOUCTBAMMU

l'anouxkuna H.A, Makapkuna E.H., IlmoroBa U.A, Bropymnna U.B.

OI'bOY BIIO «Boponexckuil rocyIapcTBEHHBIN arpapHblii yHUBEpCUTET nMeHHN nmrieparopa [letrpa I», Bo-
pouex, Poccust (394087, yn. Muuypuna, 1.1), glotova-irina@yandex.ru, main@yvsau.ru

[lepcrieKTMBHBIM HaIpaBICHUEM B KOPPEKIMH ATMMEHTAPHO3aBUCUMBIX COCTOSTHUM SIBIISIETCS TIPOCKTH-
POBaHIE THIIEBBIX U OMOJIOTHYECKH aKTUBHBIX TOOABOK C 33aHHBIMH cBoicTBaMH. Hanboee s exTrBHBIH
MeTo/ OOphOBI C ATMMEHTAPHBIMU 3200JICBAHMSMH — MaccoBasi MPOQHIAKTHKA, CBsI3aHHAsi ¢ 0OOTalllCHHEM
Je(UIUTHEIM MUKPOJIEMEHTOM HanOosIee pacpoCTPaHEHHBIX MPOAYKTOB MUTaHUs. B kauecTBe Takoro sie-
MEHTa paccMaTpHBajIcs celieH B Bujie aumeTmaunposomicencauaa (JJJ1C), koTopslit B onmidne ot Heopra-
HUYECKUX MCTOYHMKOB CEJIEHa HE TOJBKO JIMIIEH TOKCHIHOCTH, HO 1 MPOSIBIISIET MIPOTHBOBOCTIANINTEHbIE U
AHTUKAHICPOTrCHHBIC CBOMCTBA. HpI/IMeHSIeMBIe TEXHOJIOTMYECKUE MTPOLICCCHI, B CBA3U C UCIIOJIB30BAHUEM K-
10k 1 cyxoxuuii KPC xak HocUTeNns MUKPOAIEMEHTOB, SBJIAIOTCS PECypcocOeperaonuMy U CI0COOCTBYIOT
Pa3BUTHIO OE30TXO/IHBIX MJIM MAIIOOTXOAHBIX TeXHONorui. [IprMensieTcss IMMOOHIH3aIis ceieHa, KOTopast TIo-
3BOJISIET PABHOMEPHO PACHPEAEIIUTH CEJIEH 0 KOJIAreHOBOH Macce 1 BCJISJICTBUE B TOTOBOM Mpozykre. Hamu
arpoOupoBaHbl OHOMOIM(HIIMPOBAHHBIC KOJUIATCHOBBIE (PPAKIMK KUJIOK U CYXOXKHIIMA KPYITHOTO POraroro
CKOTa B KaY€CTBE HOCUTEIS CEJICHCOAEP KAILlEr0 OPraHNuECKOro npenapara — AMMETUIIUITHPA30IIICEICHHIIA.
W3yuenHoe MOJIEKyIIpHO-MaCCOBOE pacipeieieHHe KOJUTareHOBBIX (hpakiiuii ¢ momorsio SDS-anexrpodopesa
TIOKa3bIBACT YTO B COCTABE MPOIYKTOB X OMOMOAM(UKAIMH MTPeoOIaatoT HU3KO-MOJIEKY/IAPHbBIC OTMHAPHBIC
IETTH TTePBOHAYAIBHON TPEXCIHMPATbHON MaKpOMOJICKYIbI KojtareHa. C IOMOIIBI0  MMEIOIIUXCS alTOPUTMOB
nporpammsl HyperChem Release 8.0 ocyiiecTsiaena reoMerpudeckas onTUMU3anus ydacTka anbdal) cupanu
koyutareHa. OO0CHOBaHA KBAaHTOBO-MeXaHHIecKast Mozieltb B3anmoneictaus J1JIC ¢ npomykramu Moaudukanmm
KoK 1 cyxoxmmiii KPC B Buze HI3KOMONEKYApHBIX renTiaoB. KoBanenTHas mvmodumimsarws J1/1C ocy-
IIECTBIISIETCS TIOCPENICTBOM (DYHKIIMOHAJIBHBIX (KapOOKCHITBHBIX) MPYII TOJSPHOM YacTh MENTH A, IIPU 3TOM
€ro MOoJISIpHast 4YaCTh MOIU(HUIIMPYETCs M OKa3bIBACTCS SKPAHUPOBAHHOI JUISl B3AUMOJICHCTBYIOIINX C JINTAH/IOM
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MOHeKyJ'I.CBI/l}leTeJ'lI)CTBOM KOPPEKTHOCTHU T COMeT'pH‘{eCKOﬁ ONTUMHU3AIUUN ABJIAKOTCA PACUCTHBIC XapaKTCpH-
CTUKH HOHy‘IeHHOﬁ MOZJEIIN, KOTOPBIC IMOATBCPIKAAIOT €€ a/ICKBATHOCTD.

KVANTOVO-MECHANICAL MODELING IN WORKING OUT
OF NEW FOOD SUPPLEMENTS WITH BIOPROTECTIONA PROPERTIES

Galochkina N.A., Makarkina E.N., Glotova I.A., Vtorushina 1.V

Voronezh State Agricultural University after Peter I, Voronezh, Russia
(Michurina, 394087, Voronezh, Russia. Tel. (473) 2538651,2538133

Perspective direction in selenium dificiency states is designing of food and biologically active suppliments
of favourable properties. The most effective method of struggle with alimentary diseases is the mass preventive
maintenance connected with supplementation by difisient microcell of the most widespread foodstuff. We
used selenium as a kind of dimetildipirasolilselenid (DDS) which unlike inorganic sources of selenium is
not only is untoxic but also shows anti-inflammatory and anticancerogenic properties. Applied technological
processes, in connection with cattle veins and sinews use as microcells carrier are resource-saving and contribute
to development of wasteless technologies. We used selenium immobilization which allows even selenium
distribution in collagenic substance thus in a finish product. We approved the biomodified collagenic fractions of
cattle veins and sinews as the organic carrier of selenium - dimetildipirasolilselenid. The studied molekuljarno-
mass distribution of collagenic fractions by means of SDS-elektroforeza shows that in unary chains of an initial
three-spiral macromolecule of collagen prevail in peptides. Geometrical optimization of site alpha (1) collagen
spirals is carried out by program HyperChem Release 8.0. The kvantovo-mechanical model of interaction
DDS with products of updating of veins and sinews cattle as low-molecular peptides is proved. Covalent
immobilization DDS is carried out by means of functional (carboxyl) groups of a polar part of a peptide, thus its
polar part is modified and it appears to be screened for molecules cooperating with ligand. The evidence proper
of geometrical optimization correctness are rated characteristics of the obtained model which confirm its identity.

HUCCJIIEJOBAHUE AKTUBHOCTHU BO/Ibl B KUCJIOPOJACOJEPKAIINX
INPOAYKTAX C IIMINEBBIMHU BOJIOKHAMU

I'pomreBa B.H.

BI'BOY BIIO «CaparoBckuii rocynapcTBeHHBIN arpapHblii yausepcuteT uMm. H.M. BaBunosay,
Caparos, Poccust (410012, Caparos, Tearpanbhas 1., 1), e-mail:vera_grosheva@mail.ru

[Tokazarenb «aKTUBHOCTH BOJABDY (aw) SIBIISIETCS BaXKHBIM ITOKa3aTesIeM IpU pa3paboTKe TEXHOJIOIU-
YECKH MPOIIECCOB U IMTPOM3BOJICTBE MPOILYKINH OOIIECTBEHHOTO IIUTAHMS, & TAKXKE 00ECIIEUEHHSI BBICOKOTO
KauecTBa M yBEIWIECHHUsI CPOKOB XPaHEHHS MHUIIEBBIX MPOAYKTOB. PazpaboTana smHeEka KUCIOPOICOIEp-
JKaIUX MPOAYKTOB Ha OCHOBE MOJIOYHOM CBIBOPOTKH C MHUIIIEBHIMH BOJIOKHAMM: KUCIOPOIAHBIN KOKTECHIIb,
KUCIIOPOAHBIE CMY3H (CMYCCH) U KHCIOPOJHOE MOPOXKEHOE. 3aMeHa CyLIeCTBYIOIUX CTaOUIN3aTOPOB Ha
MUIIEBbIE BOJIOKHA B KUCIIO- POJACOAEPKAIINX MPOAYKTaX HE YBEIMYMBACT 3HAUYEHUS M10KA3aTeNsl aKTUB-
HOCTH BOJIBI, B CIIy4a€ KHCIOPOIHBIX CMY3H M KUCIIOPOJHOTO MOPOKEHOTO JAHHBIN MOKA3aTeb CHIKAETCA
BBU/1y TIOHIDKEHHBIX 3HaueHni pH 1 3aMeHbI yacTu caxapa Ha GpykTo3y. [InieBbie BOJOKHA SBISIOTCS XO-
POLIMMH BJIarOCBSI3bIBAIOLINMHU areHTaMu. HoBble KOMIIOHEHTHI HE U3MEHSIOT CPOKU XPAHEHHsI TPOTyKTOB
1 HE BIUSIIOT HA MUKPOONOJIOTHYECKUE CBOHCTBA.

RESEARCH ACTIVITY OF WATER IN OXYGEN PRODUCTS WITH DIETARY FIBER

Grosheva V.N.

Saratov State Agrarian University named after N.I. Vavilov, Saratov, Russia
(410012, Saratov, Theatre Square, 1), email: vera_grosheva@mail.ru

Indicator «water activity» (aw) is an important tool in the development of technological processes
and production, catering, as well as ensure high quality and longer shelf life of food products. A line of
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products based on the oxygen-containing whey dietary fiber: oxygen cocktail, oxygen smoothie (smussi)
and oxygen ice cream woos developed. Replacement of the existing stabilizers on dietary fiber in oxygen-
containing products does not increase the values of the water activity in the case of oxygen and oxygen ice
cream smoothie this figure is reduced due to low pH and replacement parts sugar fructose. Dietary fiber are
good moisture-binding agents. New components do not change the product’s shelf life and do not affect the
microbiological properties.

KOJMYECTBEHHOE OBHAPYKEHUE HUTPUTA HATPUSA
B KOMBUHUPOBAHHBIX MACHBIX ITPOAYKTAX

Hepkun A.H., Jlepuna T.FO.

BI'BOY BIIO «CaparoBckuii rocyapcTBeHHbI arpapHblii yuusepeuter uM. H.J1. BaBuiosay,
Caparos, Poccust (410012, Caparos, TearpanbHast 1., 1), e-mail:lyucheva.tatyana@mail.ru

B nocnennaue ronet B Poccun CHU3MITOCH IPOU3BOACTBO KOJIOACHBIX U3/ICIHIA, @ CTPYKTYpa IPOU3BOICTBA
MSICHBIX TIPOyKTOB HE YUUTHIBACT TPEOOBAHUIT HAydHO-000CHOBAHHOTO MTHUTAHHKS YeIOBeKa. B mepcrekTuse
IUTAHUPYETCsl PACIIMPEHHIE WCIIONB30BAHMS OCIKOBBIX KOMIIOHEHTOB JKUBOTHOTO M PACTHUTEIHHOTO IPOHC-
XOKJeHNs1. Hamu nipensioxkeH oIMH U3 HETPaIULMOHHBIX METOA0B aHAIIN3a MACHBIX U3EIIH, KOTOPBIN OTBE-
YaeT MePCIEeKTUBHBIM 33/1a4aM MSICHOM MPOMBINUIEHHOCTH. [lenbio paboThI SBISIIOCH pa3paboTka METOUKH
JUTSL KOJIMYECTBCHHOTO OOHApPYKCHUsI HUTPUTA HATPHS B KOMOMHUPOBAHHBIX MSICHBIX MpOAyKTax. laHHas
METOJTMKA TIPeTHA3HAYCHA TS 00JIee TOYHOTO ONPEICTICHUS HUTPUTA HATPHS B MSCHBIX M3ICTHAX IS (DYHK-
[HOHAFHOTO MUTAHMSA, IETCKOTO U TePOANETHICSCKOTO MTUTAHMS, a TAKKe U CTCIITUTAHNS OOJBHBIX TaKHUX
3200JI€BaHNH, B KOTOPBIX OYEHb BAKHO KOHTPOJIUPOBATH KOJIMIECTBO OTMIACHBIX TSI 37I0POBbSI HHTPEANEHTOB.

QUANTITATIVE DETECTION OF SODIUM NITRITE
IN THE COMBINED MEAT PRODUCTS

Darkin A.N., Levina T.U.

Saratov State Agrarian University named after N.I. Vavilov, Saratov, Russia
(410012, Saratov, Theatre Square, 1), email:lyucheva.tatyana@mail.ru

In recent years in Russia decreased production of sausage products, and the structure of production of
meat products does not take into account the requirements of evidence-based nutrition. In future we plan to
expand the use of protein components of animal and plant origin. We offer one of nonconventional methods
of analysis of meat products, which meets the future problems of the meat industry. The aim of this work
was to develop methods for the quantitative detection of sodium nitrite in the combined meat products.
This technique is intended for more exact definition of sodium nitrite in meat products for functional food,
children and herodietetic ration, as well as for special meals patients with such diseases, which is very
important to control the amount of harmful ingredients.

BJIMSIHUE OBPABOTOK 3EPHA INIINEHUIIBI
IJNEKTPOMAT'HUTHBIM ITOJIEM HA COAEPKAHUE
BOJOPACTBOPUMbBIX BUTAMUHOB

Eroposa U.B., Kongparenko E.II., Co6osieBa O.M., Bepounxas H.B.

OT'OY BIIO «KemepoBckuii rocyJapcTBEHHBIH CEILCKOXO3IHCTBEHHBIN HHCTUTYT», I. KeMepoBo
(650056, Poccus, 1. KemepoBo, yi. MapkoBieBa, 5), e-mail: ir_egor@mail.ru

B crarpe mokazaHa BO3MO)KHOCTH TIOBBINICHHS OMOJOTMYECKON IEHHOCTH 3€pHA SPOBOM MSTKON
MIISHUIBI 32 CUET YBEIWYEHHs COJIEPIKAHUsI HEKOTOPBIX BOIOPACTBOPUMBIX BHUTaMHHOB. OOBEKTHI HC-
CJICJIOBAaHMS TPH COpPTa MSITKOH SPOBOM MIIEHUIbI BbIBeieHHbIe B Pecriyonuke Kazaxcran: Llenmnnas 3C
(cpenmue-panHecmienbrid Tun), AcraHa (cpemHecrenbii tun), Kapabamsikckas 90 (cpeqHEmo3nHU THI).

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 1 2014
22



PAITMOHAJIBHOE ITUTAHME, ITMIINEBBIE JOBABKU 1 BUOCTUMVYIIATOPHI Ne 1, 2014

IIpoBeneHHOE HCCIENOBAaHUE [TO3BOJIAET YTBEPIKAATh O BO3MOXKHOCTH NPAKTHYECKOTO UCIIOJIB30BaHUS 00-
pabotku 3epra mmenunst OMIT CBY s yBenmuueHns: cojepikaHusi BOIOPACTBOPUMBIX BUTAMHHOB, O1-
HAKO HeoOXoamMo Ooliee MIMPOKOE M3yUeHHE NPYTUX COPTOB IMICHUIBL. B Hamieil pabore HaHOOIBIIYIO
TIOJIOKUTENBHYIO OT3bIBYMBOCTh Ha 00paOOTKY, OTPA3UBIIYIOCS B YBEIMUCHUH KOJIMYECTBA BUTAMUHOB,
nokaszau cpennecnenslii copt Lenmunnas 3C. Haubonee appexruBabiM BpemeHnem Bozaeiictust OMIT CBY
okazacs nepuof B 15 cek. Copr cpennenosaneit rpymnms! criesioctd (Kapadansikckas 90) mpogeMoHCTpH-
poBaJI HAUOOJIBIITYIO, IO CPABHEHHUIO C JIPYTUMH COPTAMH, CTAOMIBHOCTh MO COJAECP)KAHHUIO BCEX BHUTAMHU-
HOB, KPOME NMUPUIOKCHHA.

INFLUENCE OF PROCESSINGS OF GRAIN OF WHEAT
BY THE ELECTROMAGNETIC FIELD ON THE CONTENT
OF WATER-SOLUBLE VITAMINS

Yegorova L.V., Kondratenko E.P., Soboleva O.M., Verbitsky N.V.

Kemerovo state agricultural institute, Kemerovo (650056, Russia, Kemerovo, Markovtsev St., 5),
e-mail: ir_egor@mail.ru

In article possibility of increase of biological value of grain of spring-sown soft field at the expense
of increase in the content of some water-soluble vitamins is shown. Objects of research three grades of a
soft spring-sown field removed in the Republic of Kazakhstan: Celinaya 3C (mid-season ripe type), Astana
(mid-season type), Karabalyksky 90 (average and late type). The conducted research allows to claim about
possibility of practical use of electromagnetic processing microwave oven wheat for increase in the content
of water-soluble vitamins, however broader studying of other grades of wheat is necessary. In our work
on the processing reflected in increase in amount of vitamins, the mid-season grade Celinaya 3C showed
the greatest positive responsiveness. The period in 15 sec. appeared the most effective time of influence of
electromagnetic processing microwave oven. The grade of srednepozdny group of ripeness (Karabalyksky
90) showed the greatest, in comparison with other grades, stability according to the content of all vitamins,
except a pyridoxine.

PABPABOTKA METOAUKMU OIIPEJAEJIEHUS
BETA-JIAKTOIVIOBYJIMHA B MOJIOKE
N MOJIOYHBIX ITPOAYKTAX C IPUMEHEHUEM METO/JIA
NUMMYHO®EPMEHTHOI'O AHAJIU3A

3BepeBa E.A.', Cmupnosa H.W.!, ’Kepner A.B.!, /[3anTuen b.b.!, FOposa E.A.2,
Jenuconu E.10.2, ’Kuxun H.A.2, Xaputonos B.J[.2, Arapkosa E.FO.%
Boruna C.I'%, Tlonomapesa H.B.}, MeibunkoBa E.A.*

1 Uuctutyt Ouoxumun um. A H. baxa Poccuiickoii akagemuun Hayk, MockBa, Poccust
(119071, Mocksa, JlenuHckwuii npocrekT, 33), e-mail: zverevaea@yandex.ru
2 Bcepoccuiickuii HayqHO-MCCIIeI0BATEIbCKHI HHCTUTYT MOJIOYHON NPOMBIIIIEHHOCTH Poccuiickoit
aKaJIeMHUH CEIbCKOXO03sIMCTBEHHBIX HayK, MockBa, Poccust (115093, Mockaa, ya. JIrocuHoBcKasi, 35/7)
3 BopoHexcKkuil rocynapCcTBEHHbIH YHUBEPCUTET HHKEHEPHBIX TeXHooruii, Boponesx, Poccus
(394000, Boponex, mip. PeBomtonnu, 19)
4 OAO Mornounbit komOnHaT «BopoHexckuii», Boponex, Poccust
(394000, Boponex, yi. 45 Crpenkosoii JluBuzuu, 259)

Pazpaborana MeTomuka onperneners B-maxrortooymaa (bJII) B Momoke 1 MOJOYHBIX MPOIYKTaX C PUMEHe-
HIeM MeTona nMMyHodepmentaoro anamm3a (MDA). Kortpomns conepskanms B-nmaxrormoOymiHa (BJII) ocymect-
BIISIFOT B MOJIOKE M MOJIOYHBIX IPOJYKTaX, BKJIFOUast IPOAYKTHI C IOHIKEHHOH aJlIePreHHOCTHIO, TOTy4aeMble Iy TeM
(hepMEHTaTUBHOTO TH/IPOJIN3a MOJIOYHOTO OeJika. V3yueHb! KOHIIEHTPALOHHbIC i KNHETHYECKUE XapaKTePUCTHKH
B3aMMOJICHCTBIIA B CHCTEME MMMYHOAQHAIN3a, ONPENEICH ONTHMAIBHBIA PEKUM TPOBEICHNS UMMYHOICTEKITUH.
[okazaHo, 9T0 ONTHMATBHBIC aHATIMTHYECKUE XapakTepucTuky MIDA obecrieunBaroTcst Ipy IMMOOMIN3AIIH B JIyH-
kax mianiera BJII" B KOHIIEHTpaImu 5 HI/MiT U Bcronib3oBaHuu antuTel mpotuB BJII B koHreHTparmu 0,2 MKr/MIL.
CoxpariieHre TpOoIODKUTENIEHOCTH KOHKYPEHTHOM CTa[IMH B JIBa pa3a, ¢ 0OBIYHOIO 4aca /1o 30 MUHYT, HEe TIPUBO-
AT K TIOTepEe HU YyBCTBUTEIHHOCTH, HU aMILTHTYIIBI IETEKTUPYeMOro curaaia. [Ipemmaraemast MeTOHKA TIO3BOIISIET
TIPOBOIMTH BCE CTa[WH aHAJIM3a MPH KOMHATHOH Temrieparype. Paboumii apama3oH onpeensieMbIX KOHIICHTPAIiA
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cocrasyisier ot 0,03 110 2,5 mxr/mit. Koaduiment Bapuarmu B pabodeM auanasone cocrasiisier ot 1,8% 10 9,2%, a B
9KCTIEPMMEHTaX T10 BOCIPOM3BOIMMOCTH M3MEPEHHH B TeueHne Henen — He 6oiee 10,5%.

DEVELOPMENT OF METHOD FOR DETERMINATION
OF BETA-LACTOGLOBULIN IN MILK AND MILK PRODUCTS
BY ENZYME-LINKED IMMUNOSORBENT ASSAY

Zvereva E.A.!', Smirnova N.I.!, Zherdev A.V.!, Dzantiev B.B.!, Yurova E.A.%, Denisovich
E.Yu.2, Zhizhin N.A.2, Kharitonov V.D.2, Agarkova E.Yu.%, Botina S.G.2,
Ponomareva N.V.}, Melnikova E.A .4

1 A.N. Bach Institute of biochemistry, Russian Academy of Sciences, Moscow, Russia
(119071, Moscow, Leninsky Prospect, 33), e-mail: zverevaca@yandex.ru
2 All-Russian research institute of dairy industry, Russian Academy of Agricultural Sciences, Moscow, Russia

(115093, Moscow, Lyusinovskaya street, 35)

3 Voronezh state university of engineering technologies, Voronezh, Russia
(394000, Voronezh, Prospect Revolyutsii, 19)

4 Public corporation Dairy combine “Voronezhsky”, Voronezh, Russia
(394000, Voronezh, 45th Strelkovoy Divizii street, 259)

Method for determination of beta-lactoglobulin (BLG) in milk and milk products by enzyme-linked
immunosorbent assay (ELISA) has been developed. This method is used for the content control of beta-
lactoglobulin in milk and milk products, including products with reduced allergenicity, obtained by enzymatic
hydrolysis of milk protein. Concentration and kinetic characteristics of the interactions in the immunoassay
system were studied and the optimal mode of immunodetection has been determined. It is shown that the optimal
analytical parameters are provided when BLG is immobilized in ELISA microplate wells from a concentration
of 5 ng/ml and the antibodies against BLG are used in a concentration of 0.2 ug/ml. Shortening competitive step
twice (from conventional 1 h to 30 min) does not lead to loss neither sensitivity nor amplitude of the detected
signal. The proposed method allows to carry out all stages of the analysis at room temperature. Working range of
the measured BLG concentration is from 0.03 to 2.5 ug/ml. The coefficient of variation in the working range is
from 1.8% to 9.2%; the reproducibility of measurements in the course of a week — not more than 10.5%.

JANHAMHUKA SMOLINOHAJIBHO-ITIOBEJAEHYECKUX XAPAKTEPUCTHUK,
ACCOIIMUPOBAHHBLIX C JIMIIHUM BECOM VY KXEHIIUH,
KAK YCJIOBUE U3MEHEHUWI WX MAIIIEBOT'O
HHOBEJAEHUA U KOPPEKIIMU BECA

Kauposa M.T.!, Ileranosa E.I.?

1 Menuko-rcuxonornyeckuii HeHTp koppekiuu Beca «Jloxkrop bopmenrtanby. Cankr-IlerepOypr, Poccus
(196128, Cankr-IlerepOypr, yi. Bapmagckast 23, kop. 2), e-mail kai-madina@yandex.ru
2 Cankr-IlerepOyprekuii rocyaapcrBennbiii yausepceureT. Cankr-IlerepOypr, Poccus
(199034, Cankr-IletepOypr, Habepexnas Maxkaposa, 1. 6), Petanova.elena@rambler.ru

[Ipobnema muITHETO Beca M HAPYIICHUH MUIICBOTO ITOBEICHISI CPEIU HACETICHHUS MTO3BOJISIET CUUTATh
aKTyaJIbHBIM TTOMCK HOBBIX KOPPEKIIMOHHBIX TEXHOJIOTHHA. TEKCT OTpakaeT conepikaHue SMIMPHUIESCKOTO
I/ISy‘IeHI/IH JUHAMUKU JIMYHOCTHBIX XapaKTepI/ICTI/IK JKCHIIUH C paSHI)IMI/l THUIIAMHA HapymeHm‘/i IIUIICBOIO
MOBEJICHHS (IKCTEPHAIBHOE, OTPAHUIHUTEIIBHOE, SIMOIIMOTCHHOE) B YCIOBUAX MCHXOKOPPEKIIMOHHOTO CO-
mpoBoxIeHUs. KoHcTarnpoBaHa crieridrka BIUSHUS MPOTPAMMBI IICUXOJIOTHYECKOTO COTIPOBOXKACHUS: Y
JKSHIIIH C YMOIIUOTCHHBIM THITOM HAPYIICHUH MUIIEBOTO TIOBEICHUS MTPOSBIIIACH B CHIDKCHHN: aJICKCUTH-
MHUYCCKHUX TeHJIeHLII/Iﬁ, 3alIUTHOI'O MCXaHU3Ma «3aMCIICHHUC), KOIIMHI'a «HpI/lHﬂTI/le OTBCCTBCHHOCTHW, AC-
3a[IalITUBHON KOITMHT-CTPATEIHU IIPHHSATUEC OTBETCTBCHHOCTH, TOBBIIIICHUE HHTEPHAIBHOCTH B O0OJIACTH
JOCTHYKCHUH, CEMEHHBIX OTHOIICHHUH, MEKITMIHOCTHBIX OTHOIICHUH. JKSHIIIMHBI ¢ SKCTEPHAIBHBIM THIIOM
HapyIIEHUHA MHIIEBOTO TOBEACHUS PEXKe MCIIONB3YIOT 3aIIUTHBINA MEXaHU3M «PErpecCHsy, KOMMHT «KOH-
(1)pOHTaLII/IH>), IIOBBICHUJIACH I/IHTepHaHbHOCTb B O6J'IaCTI/l HOCTI/I)KﬁHI/IIZ, CHU3UJICA ypOBeHb TpeBO)KHOCTI/l nu
arpeccuBHOCTH. JKEHIIMHBI CO CMEIIaHHBIM TUIIOM HapyIIEHUH MUIIEBOrO MOBEICHUS JEMOHCTPUPOBAIN
CHIDKCHHE 3aIIUTHBIX MEXaHW3MOB «BBITECHEHHE» W «3aMCIICHUE), TIOBBIIICHNE HHTEPHAIBHOCTH B 00-
JIACTH CEMEWHBIX OTHOIIECHUHN, CHUKEHUE arpECCUBHOCTH.
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THE DYNAMICS OF EMOTIONAL/BEHAVIORAL CHARACTERISTICS
ASSOCIATED WITH OBESITY IN WOMAN AS A CONDITION
CHANGING EATING BEHAVIOR AND BODY WEIGHT CORRECTION

Kairova M.T.!, Petanova E.I.2

1 Medical Psychology Center for weight correction «Dr. Bormental.» St. Petersburg, Russia
(23/2 Varshavskaya St., St. Petersburg), kai-madina@yandex.ru
2 St. Petersburg State University, St. Petersburg, Russia (6 Makarov St., St. Petersburg)
Petanova.elena@rambler.ru

The persistent problem of overweight and eating disorders demand the search for new correctional approaches
and technologies. This work reflects the empirical study of the dynamics of personal characteristics of women with
different types of eating disorders under psycho-correctional influence. In order to rationalize eating behaviors we
developed a correctional program that includes nutritional education and guidelines for women to modify their
personal characteristics associated with different types of eating disorders. We observed the effect of the program
on women with different types of eating disorders. For instance, women with the emotional type of eating disorders
showed lower levels of the following: alexithymia, defense mechanism «substitution», and coping strategy
«accepting responsibility». We also observed increased internality in achievement, family relationships, and
interpersonal relationships. Women with external type of eating disorder were less likely to use defense mechanism
«regressiony, coping strategy «confrontation». They showed increased internality in achievement as well as lower
levels of anxiety and aggression. Women with mixed types of eating disorders showed higher internality in family
relationships, lower levels of aggressiveness and such defense mechanisms as «repression» and «substitutiony.

JMIAWHUKOBBIE AMUHO-B-OJIUTOCAXAPHU/IBI - CTPYKTYPA, CBOMCTBA,
HNPAKTUYECKOE IPUMEHEHHUE, CPABHEHHUE C XUTO3AHOM

Kepmienroann b.M."*, AubimaxoBa B.B.2, Illenn A.A.!?

1 ®I'bYH HucrutyT 6nonornueckux mpodiem kpuonauto3onsl CO PAH, 1. SIkyrck, kerschen@mail.ru
2 ®T'AQY BIIO Ceepo-Bocrounblii (heepalibHblii yHUBEPCUTET, I. SIKyTCK

[IpoBeneH cpaBHUTENBHBIN aHAIM3 CTPYKTYPBI, CBOWCTB W HEKOTOPBIX OOMacTell MpHMEHEHHs JIHIIIai-
HHMKOBBIX aMHHO-[3-0JIMTocaxapyu/I0B 1 Xxuto3ana. [TokazaHno, uTo npernaparsl, Moy4YeHHbIE U3 TKAHEH JnInai-
HUKOBOTO CHIPhsI C TIPHMCHCHUEM TEXHOJIOTUH SKCTPAKIMU B CPE/IC CBEPXKPUTHUUCCKOTO TUOKCHJIA YITICPOJa,
00JIaIat0T IETOKCHKAIIMOHHBIM U aHTHOMOTHYECKAM CBOMCTBAMH. [IprMeHeHNE MEXaHOXUMHIECKOH OMOTEeX-
HOJIOTHY TIO3BOJISIET B OZTHY CTa/IMIO ITOTy4YaTh BEICOKOAKTUBHBIC TBEPIO(A3HBIE CYTIPAMOJICKYIIIPHBIC KOMITICK-
Cbl, COCTOAIIUE U3 YHUBCPCAJIbHOI'O «aKTUBHOI'O HAIIOJIHUTEIISD - JIMIITAMHUKOBBIX aMI/IHO-B-OHI/IFocaxapI/II[OB u
(hapmakoHa JIF0O00W TIPHPOITBI (JTHUIIAHUKOBEIC KUCIOTHI QHTHOHMOTHYCCKOTO JCHCTBIS, H3BECTHBIC MPEIapaTh
AHTHOMOTHYECKOTO, IMMYHOMOIYJIATOPHOTO, aJallTOT€HHOTO, IUTOCTATHIECKOTO JCHCTBHS, BUTAMHHHO-MH-
KPORJIEMEHTHBIE KOMIUIEKCHI ¥ T.J.) ¥ CIIOCOOHBIE CYIIECTBEHHO CHIDKATh OM03(h(EKTUBHYIO 103y, YTO OCOOCH-
HO Ba’>XHO B TaKHUX 06nacmx KaK OHKOJIOT'Ws, paAuOoNpOTEKIIMs, CIIOPTUBHAA MCAULIMHA.

LICHEN AMINO-B-OLIGOSACCHARIDES - STRUCTURE,
PROPERTIES, PRACTICAL APPLICATION, COMPARISON WITH HITOZAN

Kershengoltz B.M."?, An’shakova V.V.2, Shein A.A."?

1 Institute of Biological Problems of Cryolithozone SB RAS, Yakutsk, Russia
2 North-Eastern Federal University, Yakutsk, Russia

The comparative analysis of structure, characteristics and some applications of lichen amino-f-
oligosaccharides and hitozan is carried out. It is shown that the preparations received from tissues of
lichen raw materials with application of technology of an extraction in the medium of supercritical carbon
dioxide, possess detoxicating and antibiotic properties. Mechano-chemical biotechnologies allow receiving
in one stage highly active solid-phase supramolecular complexes consisting from universal «active filler» -
lichen amino-f3- oligosaccharides and farmakon of any nature (lichen acids of antibiotic actions, known
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preparations of antibiotic, immunomodulating, adaptogenic and cytostatic action, complex of vitamin
and trace element ). These complexes are capable of substantially reduce bioeffective dose which is
especially important in such fields as oncology radioprotection, sports medicine.

TUTUEHUYECKAS OIIEHKA COJAEP)KAHUSA ACKOPEMHOBOM KUCJOTHI
B MOJIOYHBIX ITPOAYKTAX PAIIMOHA ITMTAHUSA
HACEJIEHUA OMCKOI'O PETUOHA

Ko3y6enko O.B., Iloronun U.C., Jlykma E.A., I'narosesa O.H.,
Bosipckas JI.A., BuibMmc E.A.

I'BOY BIIO «Omckas rocyrapcTBeHHAss MEAUIIMHCKAs akafgemrshy Mun3znpasa Poccun, OMck
Owmck, Pocenst (644043, 1. Omck, yii. Jlennna, 12), olga_kozubenko@mail.ru

W3yueHsbl mapaMeTpsl OIpeelieH s, 000paHbl yCIIOBHsl, 0O0CHOBAH 3Tall IPOOOIIOATOTOBKH YIS Kadye-
CTBEHHOTO M KOJIMYECTBEHHOTO OIpPE/ICICHNs] ACKOPOMHOBOIM KHCIIOTHI B MOJIOUHBIX HPOIYKTaX C TIOMOIIBIO
MeTo/1a BBICOKOA(h(EKTUBHOHN KUAKOCTHON Xpomarorpadum. C MOMOIIBI0 ONTUMH3HPOBAHHON METOIUKA W3-
y4YEHbI KOHIICHTPAIIUK aCKOPOMHOBOW KUCJIOTHI B 72 00pa3iiax BOCbMH BHJIOB MOJIOUHBIX IIPOYKTOB, IIPOU3BE-
JIEHHBIX Ha Tepputopur OMckoit obnactr. KoHneHTpanun ackopOrHOBON KUCIIOTHI (110 MEJIaHaM) COCTABHIIN
(mr Ha 100 T. chem0OHOI YacTH MPOIYKTA): MOJIOKO IIUThEBOE MacTepr3oBaHHoE - 1,12, kedup - 0,76, pshkeHKa
- 1,74, ammnodums - 0,86, 6uotiorypt - 0,97, GHOIPOIYKT KHCIOMOJIOYHBII 000TaeHHbI MUKPOHYTPHEH-
tamu «[Iporakra» - 8,94, OMONPOAYKT KMCIOMOJIOUHBIH oboraiieHHblil «bupuamn» - 7,96. OTMeueHo, 4To B
MOJIOUHBIX TIPOYKTax, 000raleHHbIMA MHUKPOHYTPHEHTAMH, BBISIBIICHBI CTATUCTHYECKH 3HAYMMO OoJiee BbI-
COKHE KOHIICHTpAIHH ackopOnHOBOH KucioThl (p<0,001). [Tpu n3ydeHny GpakTHIEeCKOro MATAHMUS PA3THIHBIX
TPYTIIT HACEIEeHNS PErMOHa METOIOM aHaJIM3a YaCTOTHI MOTpeOneHus iy (n=1958) ycTaHoBIeHO, 9TO MeTHa-
HBI TIOTPEOJICHUS aCKOPOMHOBO# KHUCIIOTHI COCTABUIIN: B IMOAPOCTKOBOM Bo3pacte 115 mr/cyT, y cTynenToB 18-25
net — 83,4 mr/cyT, y B3pocioro HaceneHus: — 60,5 Mr/cyT, 4to cocTaBuiio 67% OT peKOMEHIyeMOM CyTOUHOM
TOTPEOHOCTH, TIPH 3TOM CPEIHHUE U BBICOKHE BEIIMYMHBI BEPOATHOCTHOTO PHCKA HEAOCTATOYHOTO OCTYIIICHNS
acKOpOMHOBOM KHCIIOTHI ¢ IHIIeH oTMeueHs! y 43-45% B3pocioro HaceneHus. Bkiia MOOYHBIX MPOTYKTOB
(cpemm ApyTUX TPy NPOIYKTOB) B CyTOUHYIO 103y BuTamuHa C Bo3pactai ot 2,2% B OAPOCTKOBOM BO3pacTe
10 5,9% vy B3pocioro Hacenenust. Omna mopuust (200 1.) 000raIeHHOro KUCIOMOJIOYHOTO MPOIYKTa, U3 YUCiIa
MIPOU3BOAMMBIX B PErMoHe, obecrednBaeT okoio 22% OT CyTOYHON NOTpeOHOCTH B ACKOPOMHOBOM KHCIIOTE.
PerymnspHoe ynorpeOneHne Takux IPOIyKTOB PEKOMEH/IOBAHO B IIEPBYIO OYEPEb B3POCIOMY HACEIICHHIO.

HYGIENIC ASSESSMENT ASCORBIC ACID CONTENT
OF DAIRY PRODUCTS DIETARY PATTERNS OMSK REGION

Kozubenko O.V., Pogodin L.S., Luksha E.A., Glagoleva O.N., Boyarskaya L.A., Vilms E.A.
Omsk state medical academy, Omsk, Russia (644043, Omsk, Lenin str., 12), olga_kozubenko@mail.ru

Studied parameters determining the conditions chosen, justified step sample preparation for qualitative
and quantitative determination of ascorbic acid in dairy products using HPLC. With the help of optimized
techniques studied concentration of ascorbic acid in 72 samples of eight types of dairy products produced in
the Omsk region. Ascorbic acid concentration (the median) were (mg per 100 g edible portion of the product):
pasteurized milk - 1.12, yogurt - 0.76 ryazhenka (fermented baked milk) - 1.74 acidophilin (sour fermented
milk) - 0.86, bioyoghurt - 0.97, fermented milk enriched with micronutrients bioproduct «Prolacta « - 8.94
, fermented milk enriched with micronutrients «Bifidin» - 7.96 . It is noted that in dairy products enriched
with micronutrients found statistically significantly higher concentration of ascorbic acid (p <0,001). In
the study of dietary intake of various groups in the region by analyzing the frequency of food intake (n =
1958) found that the median intake of ascorbic acid were: adolescence 115 mg/day, students 18-25 years -
83.4 mg/day , in adult population - 60.5 mg/day, which was 67 % of the recommended daily requirement,
while medium and high values of probabilistic risk insufficient intake of ascorbic acid intake were observed
in 43-45 % of the adult population. Contribution of dairy products (among other food groups) in a daily
dose of vitamin C increased from 2.2% in adolescence to 5.9% in the adult population. One portion (200
g) enriched fermented milk product of the number produced in the region accounts for about 22 % of the
daily requirement of ascorbic acid. Regular consumption of these products is recommended primarily adult
population.
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IKCHEPUMEHTAJIBHBIE UCCJEJOBAHMS ITPOLECCA PAJAEJIEHUS KBACOB
CBETJIbBIX HA YCTAHOBKE MEMBPAHHOU MUKPO®UJIbTPALINN

Kperos U.T., ITonos E.C., IToranos A.U., ITonos /.C.

OI'BOY BIIO Boponexckuii rocynapcTBEHHbIH YHUBEPCUTET HHKEHEPHBIX TexXHoIorui, Boponex, Poccus
(394036, . Boponex, nip. PeBomtoruu, 19), e-mail: ¢_s_popov@mail.ru

KBac — TpaIuIHOHHBII PYCCKHI HANTMTOK, KOTOPBIA CONCPIKUT B ceOe 3HAYUTESIEHOE KOMMYECTBO MOJIe3-
HBIX ¥ IINTaTeIbHBIX KOMIIOHEHTOB. briaroapst KiaccHuecKuM peLentypam, BKIFOYAIOIINM KOMOMHUPOBAaHHOE
MOJIOYHO-KHCIIOE M JPOXIKEBOE OpOXKEHUE, KBAC HE TOJBKO MPHOOPETAET MPUBBIYHBIC BKYC U apOMarT, CBOM-
CTBEHHBIC JJAaHHOMY HAITUTKY, HO ¥ OJIAarOTBOPHO BJIMSIET HAa OPTraHM3M YesioBeka. K coxaneHuro, nomyspHOCTb
KBaca Ha PbIHKE OE3aJIKOTOJILHBIX HAITUTKOB HE CTOJIb BeJIMKa. B HacTosiIIee BpeMst OOIMPHYIO HUILY Ha PBIHKE
TIMIIEBBIX IPOLYKTOB 3aHHMAIOT IIPOXJIaUTEIIbHbIE Oe3aJIKOTOJIbHBIE HAIMTKH. ACCOPTHMEHT IpeularaeMblX
BHIOB IIPOIYKLHIHU PAa3HOOOpa3eH U CHOCOOCH yAOBIETBOPUTH CaMbIX TpeOoBaTeIbHbIX MoKymareneil. Ho, pac-
CMaTpuBast MPOXJIaINTEIIbHBIC HAITUTKH C TOUKH 3PEHHS BIMSIHHS Ha 3/I0POBBE YEJIOBEKa, CIIEILYEeT OTMETHUTH,
YTO 3HAYUTENBHYIO JIOJTIO PHIHKA 3aHHMAIOT OKPAIICHHBIC HAMUTKU. XOTs POCCUICKUI PBIHOK HABOXHEH UHO-
CTpaHHBIMHU TOPTOBBIMH MapKaMH, HO, Ha ()OHE TeH/ICHIIUH CTPEMIICHHS COBPEMEHHOT'O YeJIOBEKa K 3710POBOMY
00pazy JKM3HH, KBac MPUOOpETaeT BCE OONBIIYIO aKTyallbHOCTh. KBac — 3TO TpaMIIMOHHBIN PYCCKUIT HATTUTOK
C IPHATHBIM BKYCOM, KOTOPBIH YTOJISIET JKaKly U OCBEXKAET B JKapKHii eHb. ConiepykaHne B HEM MOJIE3HBIX Be-
IICCTB 3HAYUTENBHO, B TO BPEMs KaK Y MHOTHX KOHKYPEHTOB KBaca IPUCYTCTBYIOT KPACHTENH H IPOYHE 100aB-
xu. KBac, He TofiBepKeHHBI 00padoTKe, IMEeeT HEOOMBITYI0O OHOIOTIECKYI0 CTOMKOCTh. YBEIMYEHHE CPOKa
XpaHCHUS MOXKET CHOCO6CTBOBaTI) YBCIIMYCHUTIO TOMYJIIAPHOCTH JAaHHOT'O HAITUTKA.

RESEARCH OF THE SEPARATION PROCESS OF LIGHT KVASS
ON MEMBRANE MICROFILTRATION PLANT

Kretov L.T., Popov E.S., Potapov A.L., Popov D.S.

FSBEI HPE Voronezh State University of Engineering Technologies, Voronezh, Russia
(394036, Voronezh, Revolution Avenue, 19), e-mail: e s_popov@mail.ru

Kvass - a traditional Russian drink, which contains a significant number of healthy and nutritious
ingredients. Thanks to classic recipes, including a combination of lactic acid and yeast ferment, kvass not
only takes the familiar taste and aroma characteristic of this drink, but also has beneficial effects on the
human body. Unfortunately, the popularity of kvass in the soft drink market is not so great. At present, a
vast portion in the food market take cold non-alcoholic drinks. The range of products offered by diverse
and able to satisfy the most demanding customers. But, considering the soft drinks in terms of impact on
human health, it should be noted that a significant share of the market occupied by colored drinks. Although
the Russian market is flooded with foreign brands, but, against the trend of modern people striving for a
healthy lifestyle, kvass is becoming increasingly important. Kvass - a traditional Russian drink with a
pleasant taste that quenches your thirst and refreshing on a hot day. Content of nutrients significantly, while
many competitors kvass present dyes and other additives. Kvass without any kind of treatment has short
biological resistance period. Longer shelf life may contribute to increasing the popularity of this beverage.

KPUCTA/VIMMECKASA CTPYKTYPA
4,10- AUD®EHNJI-1,3,7,9-TETPAA3BACIIUPO|S.5] YHAEKAH-2,8-TUOHA

Kyp6anosa M.M., Cagurosa A.3., Cappaposa A.IlI.,
3amanoBa A.B., Kyp6anos A.B., Kyiuesa T.3., Mareppamos A.M.

Bakunckuil rocynapcTBeHHbIH yHUBEpCUTET, baky, Azepbaiiixan
(AZ 1148, baky, ya. 3. Xanmuiosa, 23), e-mail: mkurbanova72@mail.ru

[pon3BoIHBIE TMPIMAIIHOB SBIIFOTCS (hparMEHTaMI MHOTHIX OHOJIOTIYECKH aKTHBHBIX M (hapMaKOIOTHYECKU
BOKHBIX IPEMAPATOB C BHICOKOM aHTHOAKTEPHAILHO HITH MPOTHBOBUPYCHON AKTHBHOCTBIO. TPEXKOMITOHEHTHASI KOH-
JIGHCAIWST PA3ITYHBIX apOMATHYECKUX aJbCTUIIOB, MOYEBUHBI M apOMATHYECKHX KETOHOB IIPHBOIHT K 00Pa30BAHHIO
rexcaruapormpumMuio|4,5-d [maprvitvH-2, 7-mroHoB. Hamu Obina vicereioBaHa B IPFICY TCTBHF CEPHON KUCIIOTHI TPEX-
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KOMIIOHEHTHas! KOHZICHCAIIHs OCH3aIb/IeIM/1a, MOYEBHHBI U ATM()aTHUeCKOro KeTOHA-alleTOHa B CPE/ie YKCYCHOM KHC-
noteL. B pesyisrare 6but1 cunTesnpoBaH 4,10-midenn-1,3,7,9-retpaazactmpo| 5.5 [yrnekan-2,8-mmon (C19H20N402 -
CH3COOH). Kpucrammdeckast CTpyKTypa CHHTE3HPOBaHHOTO COSIIMHEHMS JlokazaHa MeTorioM PCA 1 ierioHnpoBaHa
B KeMOpymickom OaHKe CTPYKTYpHBIX JaHHBIX (HoMep AernormpoBarust CCDC 822976). ITpuveHeHre mpOr3BOIHBIX
NMPUMHIMHOB OOBSICHSIET MOSIBIICHUE MOIM(MKAIMI KIIACCHYECKHX METOJIOB CHHTE3a U TIOMCK HOBBIX METOZIOB, 00e-
CIIEYMBAIOIIUX JOCTYITHOCTH COOTBETCTBYIONIUX (DyHKIIMOHAIEHO3AMEIICHHBIX TMPHMH/IHOB.

CRYSTAL STRUCTURE
OF 4,10-DIPHENYL-1,3,7,9-TETRAAZASPIRO[5.5JUNDECANE-2,8-DIONE

Qurbanova M.M., Sadiqova A.Z., Safarova A.Sh., Zamanova A.V.,
Gurbanov A.V., Guliyeva T.Z., Maharramov A.M.

Baku State University, Baku, Azerbaijan (AZ 1148, Baku, street Z. Khalilov, 23),
e-mail: mkurbanova72@mail.ru

The derivatives of pyrimidines are the fragments of many biologically active and pharmacological important
compounds with high antibacterial and antiviral activity. The three-componental condensation of various aromatic
aldehydes, urea and aromatic ketones lead to the formation of hexahydropyrimido[4,5-d]pirimidine-2,7-diones.
In presence of sulfuric acid we have investigated the three-componental condensation of benzaldehyde, urea and
aliphatic ketone-acetone in acetic acid media. As the result the 4,10-diphenyl-1,3,7,9-tetraazaspiro[ 5.5 Jundecane-
2,8-dione (C19H20N402 - CH3COOH) has been synthesized. The crystal structure of the synthesized compounds
has been proved by RSA and deposited in the Cambridge Structural Database (deposition number CCDC 822976).
The use of pyrimidine derivatives explained the appearance of modifications of classical synthetic methods and the
research for new methods, which provided the availability of the corresponding functionally substituted pyrimidines.

PABPABOTKA METOAUKHA KOJIMYECTBEHHOI'O OIIPEAEJIEHUSA
OUJIVIOXUHOHA (BUTAMUHA K1) B PACTUTEJIBHBIX OBBEKTAX

Jiykma E.A.', TToroqun U.C.', Kanunkuna I'1.2, Koxromuen H.D.%, Besiuuko I"H.!

1 I'BOY BIIO «Omckas rocyjapcTBeHHasi MEIMIIMHCKas akaaeMus» Munsnpasa Poccun,
Owmck, Pocenst (644043, 1. Omck, yi1. Jlennna, 12) e-mail: chem68@mail.ru
2 'BOY BIIO «Cubupckuii rocyaapcTBEHHbIH MEAUIIMHCKUN yHUBEpcUuTeT» Mun3apasa Poccun,
Tomck (634050, . Tomck, MOCKOBCKHIA TPakT, 2)

B crarbe npezicTaBieHsl pe3yibTaTbl SKCIIEPUMEHTAIBHBIX UCCIIEIOBAHUH 10 BEIOOPY METOzA U pa3paboTke
METOAMKH KOJIMUECTBEHHOTO onperiesienus (rutoxuHona (Burtamuna K1) B pactennsix. OG0CHOBaHO MpenUMyIIie-
CTBO XpoMarorpagmdeckoro Merona (ooparmeHnHo-(azoBoit B2XXX) nepen criekrpodoroMeTpidecKiM mpH orpe-
JienieHny (UINTOXMHOHA B cocTaBe Komiuiekca BAB pacrenuit. B cootBercTBHM ¢ pexoMeHAaMsIMH MexTyHa-
POIHO#M KOH(EPEHIMH 110 TAPMOHU3AIMH TEXHUUECKHUX TPEOOBAHHI K PErUCTPALMH JICKAPCTBEHHBIX CPEIICTB TSl
npuMeHerHus y yenoseka (International Conference Harmonisation of Technical Requirements for Registration of
Pharmaceuticals for Human Use) 6b11a ipoBeieHa Bammmaris pa3paO0TaHHO METOIMKH MO TIOKa3aTeNsIM CIICIH-
(bU4IHOCTD, IMHEHHOCTH, BOCIPOU3BOAUMOCTb M TOYHOCTh. YCTAHOBJICHO, UTO MPE/UIOKEHHAS! METOIIMKA SIBIISIETCSE
criel(pUIHON, JIMHEHHOM, BOCIIPOM3BOIMMOI 1 TouHOW. Ha rprMepe (hapmakomneiHbIX BUJIOB CHIPbS, COflepIKa-
mmx BuTamuH K1, 10kazaHa yHHBepcaIbHOCTh PUMEHEHHS! METOIMKH TTPU aHAIN3E PACTUTEILHBIX OOBEKTOB.

DEVELOPMENT OF THE METHOD OF DETERMINATION
OF PHYLLOQUINONE (VITAMIN K1) IN PLANT ITEMS

Luksha E.A.!, Pogodin 1.S.!, Kalinkina G.I.2, Kolomiets N.E.?

1 Omsk State Medical Academy Russian Ministry of Health, Omsk, Russia
(644043, Omsk, Lenin str., 12) e-mail: chem68@mail.ru
2 Siberian state medical universityRussian Ministry of Health, Tomsk, Russia
(634050, Tomsk, Moscowski Trakt str., 2)

The article presents the results of experimental research on choice of method and the development of
methods to quantify phylloquinone (vitamin K1) in plants. Justified by the advantage of chromatographic
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method (reversed-phase HPLC) before determining the spectrophotometric phylloquinone of complex
biologically active substances of plants. In accordance with the recommendations of the International
Conference on harmonization of technical requirements for registration of pharmaceuticals for human use
(ICH) was a validation of the developed method in terms of specificity, linearity, accuracy and repeatability.
The proposed method is specific, linear, repeatable and accurate. For example the Officinal species of raw
material, which content of vitamin K1, proved the versatility of application in the analysis of plant facilities.

I'MI'MEHNYECKAS OEHKA PALIMOHAJIBHOCTH
IIUTAHUSA CTYAEHTOB CUBI'Y®K

JIsimun B.I1.!, KoBiienko E.B.?

1 ®I'BOY «CubUpCKuii rocy1apCTBEHHBIN YHUBEPCUTET (PU3NICCKON KYIBTYpPhI U CIIOPTAY,

644009, . Omck, yin. MacnenHukoBa, 144, 1n.M.H., 3aBeyrouii kadeapoit anatoMuu, (HU3HNOJIOTHH,
CIIOPTHBHOIT MEANTINHEI ¥ TUTHEHS, T. pad. 8 (3812) 36-36-83, 1. cot. 89136043266, e-mail: v.a.liapin@mail.ru
2 ®I'BOY «CubupcKuii rocy1lapCTBEHHBI YHUBEPCUTET (PU3MUYECKOM KyIBTYpBI U criopTay, 644009, r. OMck,
ya. MacnenHukoBa, 144, mimaamuid HayYHbIH COTPYAHUK Kadeapbl aHaTOMUH, (PU3UOJIOTHUH, CHOPTUBHON
ME/IUIIUHBI U TUTHEHBI, T. pal. 8 (3812) 36-36-83, 1. cot. 89658774943, e-mail: blackcat1 91(@mail.ru

Lenbio wccrnenoBatusi ObUIO BBISBUTH PALMOHATILHOCTh M COAJIAHCUPOBAHHOCTD MMHTAHUSI, HECOOTBETCTBUSI
MEKTY (PAaKTHYECKUM MOTPEOJIEHHEM TUIIEBBIX BEIIECTB, BATAMHHOB M MUHEDPAJIOB U (DU3HOJIOTMUECKMMI HOPMaMHU
TOTpeOIIeHNs CTYJICHTAMH-CTIOPTCMEHAMHU M CTY/JICHTaMH, He 3aHIMAFOIIMMICS CIIOpToM. MccrenoBaHne mpoBojiy-
J0ck Ha 6a3e CHOMPCKOTO TOCYIAPCTBEHHOTO YHUBEPCUTETA (DH3IICCKON KYIBTYPBI U criopTa. B xorie nccnenoBanus
PACCUNTHIBAIUCH CYTOYHbIC SHEPTOTPATHI M 3AMOHSIIHCH CYTOYHbIC MEHIO-PACKIIA/KN CTYICHTOB, PE3yJIBTaThl 3a-
HOCWTHCh B pa3pabOTaHHYrO aHKeTy. [1oyydeHbl qaHHbIe 00 0COOCHHOCTSIX IMUTAHKS UCCIIeMyeMoii rpyrmibl. [Tura-
HHE CTY/JICHTOB XapaKTepH3yeTCsl MPOIODKAFOIIMMCS CHIPKEHHUEM MOTPEeONeH s Hanboiee OHONOTHYECKH TICHHBIX
MPOIYKTOB. [Ipy rUTHEHUYECKO# OIIEHKe MUTAHUSI CTYJICHTOB ObLTA OMpPe/Ie/ieHa «yTIIEBOIHO-KUPOBAsDH MOJIEIh ITH-
TaHust. [yt yCTaHOBJICHHOW MOJIENH MIMTAHMSI CTY/ICHTOB XapaKTepHbI JICPUIMT BUTAMHUHOB, HEOCTATOK OEJTKOB C
BBICOKOH OHOJIOTHYECKO# TIEHHOCTBO, TIPEOOTaJaHHE B PAIMOHE JKUBOTHBIX KUPOB U HEMOCTATOK MOTMHEHACHIITICH-
HBIX YKHPHBIX KUCIIOT, M30BITOK MPOCTBIX YIIICBOIOB, HEOCTATOYHOE KOJTMYECTBO MHIIEBBIX BOIOKOH.

THE HYGIENIC EVALUATION OF RIGHT NUTRITION STUDENTS
OF SIBERIAN STATE UNIVERSITY OF PHYSICAL CULTURE

Lyapin V.A.!, Kovalenko E.V.2

1 Siberian State University of physical culture, 644009, Russia, Omsk, Maslennikova street 144, MD,
Head of the Department of Physiology invariant of Sports Medicine and Hygiene,
tel 8 (3812) 36-36-83; 89136043266, e-mail: v.a.liapin@mail.ru
2 Siberian State University of physical culture, 644009, Russia, Omsk, Maslennikova street 144, junior
research assistant in Department of Physiology invariant of Sports Medicine and Hygiene,
tel 8 (3812) 36-36-83; 89658774943, e-mail: blackcat191@mail.ru

The aim of this research work was to identify the rationality and balance of nutrition, inconsistencies between
actual dietary intake, vitamins and minerals and physiological norms of consumption of student-athletes and students
who do not exercise. The research was conducted in Siberian state university of physical culture and sports. Students
should fill out the menu-layout and the questionnaire “Evaluation of nutrition” and make the calculation of daily
energy consumption. As a result of this research work we have an information about feeding habits of the study group.
Students nutrition characterized continuous losses of the most biologically valuable products in daily consumption.
The hygienic evaluation of students nutrition identified «carbohydrate-faty model of supply. The identified model of
students nutrition is characterized by vitamin deficiency, lack of protein of high biological value, the prevalence in the
diet of animal fats and polyunsaturated fatty acid deficiency, an excess of simple carbohydrates, not enough fiber.

VIIPABJIEHME ITPOIIECCAMM TEILVIOBOI OBPABOTKH ITUIIEBBIX ITPOYKTOB

Moxpymmun C.A.', Xopomasuu B.C.!, ®unarosa E.C.2, PycsieBa T.J1.2

1 BsTckuit rocymapcTBEHHBINM TEXHUIECKUH yHUBEpCUTET «Bstl 'V
2 Cankr-IlerepOyprekuii rocy1apcTBEHHbIH AIEKTPOTEXHUYECKUH YHUBEPCUTET

Heo0XxoauMocTh T0AT0CPOYHOTO XPaHEHHSI TUIIEBIX TPOAYKTOB CIOCOOCTBOBAIIO PA3BUTHIO TEX-
HOJIOTMH KOHCEPBUPOBAHUS NPOLYKTOB NUTaHUA. OTHUM U3 CAMBIX OTBETCTBEHHBIX TEXHOJIOTUYECKUX
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MPOLIECCOB B KOHCEPBHOM ITPOU3BOJICTBE, OT KOTOPOTO BO MHOT'OM 3aBHCHUT Ka4eCTBO M COXPAHAEMOCTh
TOTOBOH MPOIYKINH, ABISETCS cTepuin3anus. [Ipu crepunnzanum yKyrnopeHHble 0aHKU € TPOIYKTOM
MO/IBEPTaOTCsl JEHCTBUIO BEICOKON TEMIIEPATYPHI, B PE3yJIbTaTe Y4€r0 MUKPOOPTraHU3MBbl, HAXOAAIIUECs
B OaHKaXx, NOrMOAIOT, TEM CaMbIM 00ECIIEYMBACTCSI COXPAaHHOCTh MUINEBHIX NPOAyKTOB. OT KayecTBa
MIPOBEJICHUS CTEPHIIN3AINH, SBISIOMIEHCsS HanboIee BaXXHBIM, CIIOKHBIM W OTBETCTBEHHBIM 3TAarloM
TEXHOJIOTHH KOHCEPBUPOBAHUS, 3aBUCUT KauyeCTBO TOTOBOM MpOAyKIuH. B pabore paccmarpuBaeTcs
mpo0OseMa aBTOMATH3aLMH TIPOIlecca CTEPHIIN3ANN KOHCEPBOB B BEPTHKAIBHBIX aBTOKJIaBax. Onucan
BAapHaHT CO3/IaHUS CHCTEMbI NMOJYMHEHHOTO PETYIMPOBAHMS TEMIEPATyphl Ha 0a3ze KOHTpOIIEpa U
MeTonbl €€ HacTpoifku. PaccMOTpeHO MpUMEHEHHE >JIEMEHTOB aBTOMAaTHKH BBITyCKAaeMBIX (hHPMOH
OBEH.

MANAGEMENT OF PROCESSES OF THERMAL PROCESSING OF FOODSTUFF
Mokrushin S.A.!, Khoroshavin V.S.!, Filatova E.S.2, Rusyaeva T.L.?

1 Viatka state technical university «VYaTGU»
2 State Electotechnical University of St. Petersburg

A long-term storage of food contributed to the development of technology of food preservation. One
of the most important processes in the canning industry, which largely depends on the quality and shelf
life of finished products, is sterilization. When sterilizing jars sealed with the product is exposed to high
temperatures, resulting in micro-organisms, in banks, die, thus ensuring the safety of food products. From
the quality of sterilization is the most important, complex and important stage of preservation technology,
determines the quality of the finished product. This paper addresses the problem of automating the process of
sterilization of canned food in vertical autoclaves. Describes the option to create a slave temperature control
system based on the methods of the controller and its settings. The application of control components are
manufactured by Aries.

KBAHTOBO-XUMHNYECKOE MOAEJINPOBAHUE AMNHOALIMJIBHBIX
KOMINIEKCOB KAJIBIIUA 1 OHEHKA BO3MOXHOCTHU
X MPUMEHEHUA JJ151 BOCIHOJIHEHUA JE®ULUTA KAJIBLUSA

Haxkockun A.H.', Boponnos b.C.2, JlyneBa C.H.', Baranosa JL.A.!

1 ®I'BY «PHILL «BTO» nmenu akanemuka [ A. Unuzaposa» Munznpasconpaszsutus Poccumy,
Kypran, Poccus (640014, . Kypra#, yin. M. YibsiHOBO#, 6), e-mail: office@ilizarov.ru
2 ®I'bOY BIIO Kyprauckuit rocymapcTBeHHBIH yHUBEpCUTET, T. Kypran, Poccust
(640669, r. Kypran, yn. Toromns, 25), e-mail: official@kgsu.ru

[IpoBeneHo KBaHTOBO-XMMHYECKOE MOIECIHPOBAHNE aMHHOKHCIOTHBIX KOMILIEKCOB Kamblus. Jlo-
Ka3aHO TUIOCKOKBAJAPAaTHOE CTPOCHHE HCCIEAYyeMBIX COCIMHEHHUH. PaccunmTaHbl TepMOIMHAMHYECKHE
(GYHKIMM 11 COCAMHCHUN KaJbIUs C [JIUIMHOM, aTaHWUHOM, JIN3UHOM, JICHIIMHOM, aprTMHUHOM C HC-
MOJIb30BAaHUEM TMAKETOB MPHUKIATHBIX MPOrPaMM KBAaHTOBOW XMMHUHU. BhIUuMCIEeHBI CpaBHUTEIbHBIE Xa-
PaKTepUCTUKN aMUHOAIMIIBHBIX KOMIUIEKCOB Ca2+ Mo JaHHBIM TMOJYyIMIUpPHUUECKOro pacuera PM-3.
Pacuer reoMeTpun KOMIUIEKCOB MPOU3BEACH B CPABHUTEIBLHOM aCEKTE ¢ aHAJTOTUYHBIMU KOMILJIEKCAMH
d-ameMeHTOB. AHaNH3 MOJNYYEHHBIX NAHHBIX YKA3bIBACT HA OJHOTHITHBIN XapakTep CBs3H (TpaKTUYe-
CKH MOHHAsI) KaJIbIIUs B 3TUX KOMILUTEKcax. TakiKe BBISIBICHO, YTO HCCIICIyEMbIe aMIHOKHCIIOTHBIC KOM-
IJIEKCH HE MMEIOT XEJIaTHOro CTpoeHus. B skcrepuMeHTe Ha MblIax HCCieI0BaHa BO3MOXHOCTh MC-
MTOJTE30BaHUS KOMITJICKCHOTO COSIMHEHUS TIHIIMHATA KaJbIUI B KAYSCTBE Mperapara Jjis BOCIIOTHCHUS
neduuTa Kanblyug B YCIOBUSAX aHTHOPTOCTATHYECKOH runokmHe3nu. CpaBHUTEIbHAS OleHKa 3] dek-
TUBHOCTH MIPUMEHEHHUS XJIOPHUIa ¥ TIIHIIMHATA KaJIBITUS ITOKa3ajia P PaBHBIX YCIOBHAX 00Jiee BBICOKYIO
OMOIOCTYITHOCTE TIOCTIEAHETO.

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 1 2014
30



PAITMOHAJIBHOE ITUTAHME, ITMIINEBBIE JOBABKU 1 BUOCTUMVYIIATOPHI Ne 1, 2014

QUANTIUM-AND-CHEMICAL MODELING
OF CALCIUM AMINOACYL COMPLEXES AND EVALUATION
OF THEIR USE POSSIBILITY TO COMPENSATE FOR CALCIUM DEFICIT

Nakoskin A.N.!, Vorontsov B.S.%, Luneva S.N.!, Vaganova L.A.!

1 Federal State-Financed Institution The Russian Ilizarov Scientific Center «Restorative Traumatology
and Orthopaedics» of the RF Ministry of Healthcare and Social Development, Kurgan, Russia
(M. Ulianova Str., 6. Kurgan, 640014); e-mail: office@ilizarov.ru
2 Federal State-Financed Educational Institution of Higher Professional Education
The Kurgan State University, Kurgan, Russia (Gogol Str., 25. Kurgan, 640669); e-mail: official@kgsu.ru

Quantium-and-chemical modeling of calcium aminoacyl complexes has been made. Square planar
structure of the compounds studied has been proved. Thermodynamic functions have been calculated for
calcium compounds with glycine, alanine, lysine, leucine, arginine using applied package programs of
quantum chemistry. Comparative characteristics of Ca2+ aminoacyl complexes have been determined
by the data of RM-3 semiempirical calculation. The geometry of the complexes has been calculated by
comparing with the analogous complexes of d-elements. The analysis of the data obtained shows calcium
binding (ionic practically) character of the same type in these complexes. The amino-acid complexes
studied have been revealed to have no chelate structure. The possibility of using complex calcium glycinate
compound as a preparation for calcium deficit compensation under antiorthostatic hypokinesia has been
studied experimentally in mice. Comparative assessment of the effectiveness of using calcium chloride and
glycinate has demonstrated higher bioavailability of the latter under equal conditions.

HPEAIIOCBIJIKU PABPABOTKHN U XAPAKTEPUCTUKA
BUOIIPEITAPATA «BUD®UBA»

HecuucasieB B.A., ApuakoBa E.I'., OpsoBa E.B., baxtun U.A.

Ouman OI'VIT «HITO «Mukporen» Munznpasa Poccun B 1. [1epmp «llepmckoe HITO «bromeny,
Iepmb, Poccus (614089, 1. [Tepms, yi. Bparckas, 177)

Pa3zpaboran koMrekcHbIl Ouomnpenapar «budubany Ha ocHOBe OmbuaodaKTepuii, B BUIE MOPOIII-
Ka B callle TIpeJHa3HAYeHHBIN JJIsl KOPPEKIMH KUIIEYHOTo AncOno3a. B paboTe ncrnonp3oBany npou3Bo-
crBeHHbIH mramm Bifidobacterium bifidum 1. ITpu nonyuennu cyxoit 6nomacchl MpeaycMOTPEHO MOJTHOE
COXpaHCHHE JK3aMETa0OIMTHOrO KOMILIeKca OM(pHI00AKTEPHid, YTO YBEINYMBACT TEPAICBTUYCCKUN I10-
TEHIHAJ TPOOHOTHYECKOTO KOMIIOHEHTA. B cocTaB mpenapara BKIF0YeHa MUKPOKPUCTAIINYECKAs LIeJUTIO-
7032 (TMIIEBbIe BOJIOKHA, 00JIaafole MPeOMOTHYECKUMH CBOMCTBAMH), YTO MO3BOJISIET pacCMaTpUBAThH
pa3paboTaHHEIH Mpemnapar B kauecTBe cnHOMoTHKA. [Ipenapar oonaaetT HeOOXOANMBIME OMOIOTHYECKUMU
U TEXHOJIOTMYECKUMHU CBOMcTBaMH. [IpoBeieHHbIE HCCIIeIOBAaHMUS TO3BOIMIIN OATBEPAUTD ONTUMAJBbHBIH
CPOK TOHOCTH (XpaHEeHHs) JJIs TOPOIIKOBOM (hOPMEBI Tipernapara — 1 roj1, a TakKe oKa3aid BO3MOKHOCTh
UCIIOJIb30BaHus B TexHostoruu «bupudan» marepuana OydieH Juis NepBUYHON YIIAaKOBKH, KOTOPBIN 00e-
Cre4nBall CTabMIBHOCTh CHHOMOTHKA B TEUEHHE BCETO CPOKa HAOIIONCHHSI.

BACKGROUND TO THE DEVELOPMENT AND CHARACTERISTICS
OF THE BIOLOGICAL PREPARATION “BIFIBAD”

Neschislyaev V.A., Archakova E.G., Orlova E.V., Bakhtin L. A.

Perm branch “BIOMED” of MICROGEN State Unitary Company, Perm, Russia
(614089, Perm, street Bratskaya, 177)

The complex biological preparation “Bifibad” containing bifidobacteria in powder form in a sachet intended
for intestinal dysbiosis correction was developed. The production strain Bifidobacterium bifidum 1 was used.
The procedure of dry biomass obtaining provides a full retention of bifidobacteria exametabolite complex, that
increases the therapeutic potential of the probiotic component. The preparation includes microcrystalline cellulose
(dietary fiber with prebiotic properties) that allows to consider “Bifibad” as symbiotic. The drug possesses required
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biological and technological properties. The carried out studies have allowed to confirm the optimum shelf life for
the powder form of the drug - one year, and have also shown the ability to use in the technology of “Bifibad” buflen
as material for primary package that ensured synbiotic stability during the entire period of observation.

IMPOPUJIAKTUYECKHUE MEPOITPUATHUSA CPEAU CTAPIIEKJIACCHHUKOB,
CTPAJAIOIINX 3ABOJIEBAHUAMUA OPTAHOB ITNIIEBAPEHUA

Hypanenos X.II.!, CarutoBa I'.P.2

1 IT'bY3 AO «OAKb um. H.H. CunnmeBoii», Actpaxanb, Poccus (414000, Actpaxans, yia. Menukos, 6),
2 I'BOY BIIO ActpaxaHckas rocynapcTBeHHas MEAUIIMHCKas akaaemuss Munzapasa Poccnn,
Actpaxanb, Poccus (414000, Actpaxans, yi1. bakuackas, 121), e-mail:sagitova-gulnara04@yandex.ru

I[pencraBneHbl 0COOEHHOCTH 3a00JIEBAEMOCTH, JIaHHBIE AKCIIEPTHBIX 3aKITIOYCHUN MO OKA3aHHMIO MEJIH-
IUHCKOI TOMOIIH, MMUIICBBIC MPUOPUTETHI CPEIU CTAPIICKIIACCHUKOB, CTPAJIAFOIIMX 3a00/ICBAaHUSMHE ITHIIICBA-
pHTEIBHOTO TpakTa. MccmenoBanue mpoBOMIIIOCh HA OCHOBE MEAMIIMHCKOTO ay[iTa JOKyMEHTAIIUH, 3209HOTO
AHOHMMHOTO AHKETHPOBAHUSI, AHKETHI Pa3pabOTaHbl ABTOPaMH. YCTAHOBJIEHO, YTO 3a00JIeBAEMOCTh OPTraHOB K-
IEBAPCHMUSI 3aHUMACT 3 MECTO B CTPYKType OOpaIIeHHS MOAPOCTKOB. 32 MEIUIIMHCKOMN TOMOIIBIO 00pAIIaroTCsT
JICBYILIKH, TIPHYEM B 15 JIeTHEM BO3pacTe Jarie. DKCIICPTHAs! OI[CHKA MPOBOIUMBIX THArHOCTHUYECKHX, JICUCOHBIX
MEPOTIPUSTHI BBISBIUIA HECOOTBETCTBHS CYIICCTBYIOIINM CTAaHAAPTAM: TT0 HO30JIOTHSIM, HEIOCTATOYHOE FITH H3-
OBbITOYHOE HA3HAYCHHE JICKAPCTBEHHBIX TPENaparoB. Pe3yisrarsl paboThl BBISIBUIIM OTPUIIATEBHBIC B MTHIIEBOM
TIOBEJICHUH COBPEMEHHBIX TTO/IPOCTKOB, OIPE/IEIISIIOIINE 0COOSHHOCTH KJIMHUYECKOH KapTHHBI 3200JICBaHMsI.

TREATMENT AND PREVENTION ACTIVITIES AMONG HIGH SCHOOL
STUDENTS SUFFERING FROM DISEASES OF THE DIGESTIVE SYSTEM

Nuradenov X.P.!, Sagitova G.R.2

1 GBUH AO «CSTO them. H.H.SELECHEVOU», Astrakhan, Russia (414000, Astrakhan, street of Doctors, 6),
2 GBOU VPO «Astrakhan State Medical Academy» Ministry of health of Russia, Astrakhan, Russia
(414000, Astrakhan, Bakinskaya St., 121), e-mail:sagitova-gulnara04@yandex.ru

The morbidity data expert opinions on medical assistance, food priorities among high school students
suffering from diseases of the digestive tract. The study was conducted on the basis of medical audit
documentation, correspondence anonymous survey questionnaire developed by the authors. Found that the
incidence of the digestive system takes 3rd place in the structure of the treatment of adolescents. Medical
help address the girls, and 15 years of age more often. Expert assessment of diagnostic, therapeutic measures
revealed inconsistencies existing standards: nosology, insufficient or excessive medication. Results revealed
negative in feeding behavior of today’s Teens, defining clinical features of the disease.

HEJEHATIPABJIEHHBIN IMTOUCK
BUOJIO'MYECKHN AKTUBHBIX BEHIECTB B PACTEHUSAX

Osumuna U.U., ®posaosa 0.0.

[Taturopckuit Gpuman rocygapcTBEHHOTO OIOKETHOTO 00Pa30BaTENbHOTO YUPEIKACHHS BHICILIETO
npodeccroHaIbHOTr0 00pazoBaHus «Bonrorpaackuii rocyapcTBeHHbINH MEAUIIUHCKUNA YHUBEPCUTET
Munucrepcrsa 3npaBooxpanenus Poccuiickonn @enepaunu, [Isturopek, Pocecust
(357532, Taruropck, np. Kanuuuaa, 11), e-mail: oxifarm@mail.ru

BbrsiBieHne OMOT€HETHYECKOH CBA3HM MEXIY OTACIBHBIMH KJIACCaMH OMOIOTHYECKH aKTHBHBIX Be-
LIECTB B PACTEHUSX CIIOCOOCTBYET IIEJICHANPABICHHOMY ITOUCKY JEKaPCTBEHHOTO PACTUTENILHOTO CBIPBS C
[IPOTHO3UPYEMBIM (hapMaKOJIOTHUECKUM JieiicTBeM. Ha nmpumepe IMpoKo paciipoCTpaHEeHHBIX B IPUPOJIE
1 M3/1aBHA UCIIOJIb3YEMBIX JIEKAPCTBEHHBIX pacTeHNH (IIBETKH POMAILIKU alITEYHOM 1 TpaBa AyIIHUIbI OOBIK-
HOBEHHOM) OOBSCHAETCSI 3aKOHOMEPHOCTh OOHAPYKEHUSI TAKUX BAXKHBIX TPYII OMOIOTMYECKH aKTHBHBIX
BEILECTB, KAK aMHHOKHUCIIOTHI, ()EeHOIOKUCIIOTHI, KyMapHHbI, (pIIaBOHOMIbI, OPraHU4YECKHE KUCIOThL. BhIsiB-
JICHBI UX OMOTEHETHYECKHE CBSI3U U ONUCaHBI TepaneBTinyeckue 3¢ dexTol. [loayueHHbIe JaHHbIE TO3BOJISIT

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 1 2014
32



PAITMOHAJIBHOE ITUTAHME, ITMIINEBBIE JOBABKU 1 BUOCTUMVYIIATOPHI Ne 1, 2014

B JaJbHEHIIEM IpeaCcKa3aTh HOBbIE XUMHUYECKUE COSTMHEHUS B M3BECTHBIX JIEKAPCTBEHHBIX PACTCHUH U
pacUIMpUTh MpeACTaBIeHUs 00 nX (hapMaKOIOTHUECKUE CBOMCTBAX. M3yueHne OMOreHeTHUECKIX B3aMMO-
00yCIIOBIIEHHOCTEH XMMUYECKNX KOMIIOHEHTOB PacTeHUil OyAeT criocoOCTBOBATH SKOHOMUIHOMY Hay4qHO-
My HOXOAY K CO3JaHUI0 HOBBIX 3()(hEKTUBHBIX OTEUECTBEHHBIX JIEKAPCTBEHHBIX IIPEMapaToB.

PURPOSEFUL SEARCH
OF THE BIOLOGICAL ACTIVE SUBSTANCES IN PLANTS

Ozimina LI., Frolova O.0.

Pyatigorsk branch of the State Budgetary Educational Establishment of Higher Professional Education
«Volgograd State Medical University» of the Ministry of Public Health Services of the Russian Federation,
Pyatigorsk, Russia (357532, Pyatigorsk, Kalinin avenue, 11), e-mail: oxifarm@mail.ru

A revelation of biogenetic ties between individual classes of biological active substances in plants assists
to purposeful search of medicinal raw material with prognostic pharmacological activity. On example of
wide-spread in nature and long since used medicinal plants (Matricaria recutita flowers and Origanum vulgare
herb) it has been explained the regularity of discovery such important groups of biological active substances as
aminoacids, phenolic acids, kumarins, flavonoids, organic acids. The study of biogenetic reciprocity of plants
chemical components will be assisted for the economical scientific approach to creation of new effective
native medicinal preparations. There were revealed biogenetic relations and there were described therapeutic
effects. The obtained data permit to predict new chemical compounds in famous medicinal plants further and
to expand representations about their farmacological properties. White willow bark.

HCIOJb30BAHUE KOJIOCTPAJIbHOM CBIBOPOTKM ITPU ITPOU3BOJACTBE
INPOAYKTOB ®YHKIIMOHAJIBHOU HAITPABJIEHHOCTH

OanxoBckasn JK.B.

OI'BOY BIIO «Boponexcknii TocyTapCTBEHHBIH YHUBEPCUTET HHXKEHEPHBIX TEXHOIOTHI,
Boponex, Poccus (394036, Boponex, nip. PeBomtoruu, 19), e-mail: olha87@yandex.ru

CocrosiHHE 370pOBbS HACENIEHNs, [0 TaHHBIM BceMupHOI opraHu3aiyu 31paBoOXpaHeHus], UMeeT TeHIEeH-
LIMIO K YXY/LICHHIO U XapaKTepu3yeTcsl yBEINUEHUEM YHCIIa JIFOZIEH, CTPAIAONX PA3IMIHBIMU 3a00JIeBaHMSIMH,
B TOM YHCJIE QJIAMEHTAPHBIMH, T.€. 3aBUCAIIMMY OT nuTanusl. Co3aaHue U BHEPEHNE B TIPOMU3BOZICTBO (hyHKIIHO-
HAJIGHOTO IMUTAHUS SBIISIETCS OJHUAM U3 HAIlpaBJIeHUH MporpaMMBbl IIMTaHKS YesloBeKa, mpopo3riamenHoit OOH. B
CBSI3M C 3THUM JUIsI IPUIAHKUS IIPOYKTaM (hyHKIIOHAIBHOI HalPaBIEHHOCTH ObLIa UCIIONB30BaHa KOJIOCTpaIbHAs
CBIBOPOTKA. VI3ydeHb! ee (hM3HKO-XMMHYECKIE CBOMCTBA, aMIHOKHCIIOTHBIM cocTaB OenkoB. [TomoOpaHs! perer-
TypHBIE KOMITO3UIIMH ITPOU3BOJICTBA MOTy(haOpHKaTOB HAa TBOPOKHOIN OCHOBE — CHIPHUKOB. ONITUMI3HMPOBAH TeX-
HOJIOTMUYECKHH MPOLECC POM3BO/CTBA U U3y4eHbl OPraHOJIENTHYECKUE CBOWCTBA MOTy4eHHOIO IPOYKTa.

USE COLOSTRAL SERUM UPON PRODUCTION
OF PRODUCTS OF FUNCTIONAL ORIENTATION

Olhovskaya J.V.

FGBOU VPO «Voronezh State University of Engineering Technology», Voronezh, Russia
(394036, Voronezh, etc. 19 Revolution), e-mail: olha87@yandex.ru)

Health status of the population, according to the world health organization, tends to worsen and is
characterized by the increasing number of people suffering from various diseases, including nutritional, i.e.
dependent on power. Creation and introduction into production of functional food is one of the directions of
the program of human nutrition, proclaimed by UN. In this regard, to give products a functional orientation
was used komoctpanbHas serum. Studied physical-chemical properties, amino acid composition of proteins.
Chosen prescription composition of production of semi-finished products cheese basis - cheesecakes.
Optimized the technological process of production and studied the organoleptic properties of the product.
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W3YYEHUE IJIOI0B KAJIEHIYJIBI TEKAPCTBEHHOMN
C LIEJIBIO CO3JAHUS JIEKAPCTBEHHBIX CPEJICTB

Opaosckas T.B., Ymakosa JI.C., Mapununa T.®.

[Taturopckuii Mmeauko-hapmarieBruueckuit MHCTUTYT — Gunan [BOY BITO BonrT'MY Munsnpasa Poccun,
ITaturopek, Poceus (353532, CraBpononbekuii kpaid, [Isturopek, Kanununa, 11),
e-mail: tvorlovskaya@mail.ru

Lenbto naHHOM palOTHI sIBIIsiETCS M3y4YeHHUE MOP(OIOro-aHaTOMHYECKHUX ITPU3HAKOB, OMOIOTHYECKH
AKTHBHBIX COEIMHEHHH M pa3pabOTKa TEXHOJIOIMH IOJIyYSHHUsI MACJSIHOTO SKCTPaKTa W3 IUIOZIOB KaJICH/IYJIbI
JIeKapCcTBEHHOM. B pesynbrare nsydeHus: MOp(oIoro-aHaTOMHUECKOTO CTPOEHHS  BBISBIICHBI OCHOBHBIC /M-
THOCTUYECKHUE MPU3HAKN. YCTaHOBJIEHBI TOBAPOBEUECKHE MIOKa3aTeu ChIpbsi. Hanbosnbiee KoamuecTBo JKc-
TPaKTHBHBIX BEIIECTB U3BJIEKAJIOCH alleTOHOM. B ruioyiax kajeH 1yl JIeKapCTBEHHOM OOHAPYKEHbI: KAPOTHHO-
WJIbl, OPraHNYECKUE KUCIIOTHI, OEJIOK, OJMCaxapy/Ipbl, >KMPHOE Macio U CJIEIOBbIE KOJIMYECTBA AJIKAJION/IOB.
KomaectBenHOe comeprxanue oTaenbHbIX rpymit BAC B miomax KaJeHTyITbl JJeKapCTBEHHOH COCTaBUIIO: Oell-
KoB 25,73+0,64 % (B mepecuere Ha anpOymMuH) U monucaxapunoB — 1,49+0,09 %. IIpu BbIaeneHHN KUPHOTO
MacJia neTposeHbIM 3UpoM ero Bbixox cocraBmi 7,87+0,14 %, a xnopodopmom — 11,016+0,019 %. Mzyunnu
YKUPHOKHUCIOTHBIN coctas MetozioM [ K X. ITpu pa3paboTke TEXHOIOTHU MACIISTHOTO SKCTPaKTa yCTaHOBHIIH OII-
THMaJIbHBIA SKCTPATEHT, CTETICHb M3MENBICHHOCTH CBIPBsI, BPEMsI SKCTpaKiu. [laHHbIE TPOBEICHHBIX HCCIIC-
JIOBaHUI ONPENEIISAI0T NEPCHEKTUBHOCTD JATbHEHIIEro n3yueHus: 1 PeKOMEHJAIMHU HCTIOIb30BAHMS KUPHOTO
MacJia IUI0I0B KaJIeHTyJIbl JIEKAPCTBEHHOM B KaueCTBE MOTEHIIMAILHOTO JIEKAPCTBEHHOTO CPE/ICTBA.

STUDY CALENDULA OFFICINALIS FRUITS FOR CREATION OF DRUGS

Orlovskaya T.V., Ushakova L.S., Marinina T.F.

1Pyatigorsk Medical-Pharmaceutical Institute - branch of the SBEE HPE VolgSMU of Minzdrav of Russia,
Pyatigorsk, Russia (353532, Stavropol, Pyatigorsk, Kalinina, 11), e-mail: tvorlovskaya@mail.ru

The aim of this work is to study the morphological and anatomical features of biologically active
compounds, and the development of technology for the oil extract from the fruit of Calendula officinalis. A
study of morphological and anatomical structure identified key diagnostic features. Established merchandising
performance materials. The largest number of extractives were extracted with acetone. Fruits Calendula
officinalis detected: carotenoids, organic acids, proteins, polysaccharides, fatty oil and trace amounts of
alkaloids. Quantification of individual groups of biologically active compound in the fruit Calendula officinalis
was: protein 25,73+0,64% (calculated as albumin), and polysaccharides - 1,49 & 0,09%. When you select a fatty
oil with petroleum ether its yield was 7,87+0,14%, and chloroform - 11,016+0,019%. Studied the fatty acid
composition by GLC. With the development of technology installed oil extract optimum extraction agent, the
degree of fineness of raw materials, the extraction time. These dies define the perspective of further study and
recommendations concerning the use of fat oil fruits Calendula officinalis as a potential drug.

UIMAJINHBI KAK TEHETUYECKHUE MAPKEPBI
B I'EHETHUKE U CEJEKIUU O3UMOU TBEPAOU INIITEHUILbI

ITanun B.M.

THY «<HUNCXIOro-Bocroka Poccenbxo3akanemun», Caparos, Poccus, e-mail: raiser_saratov@mail.ru

[Noka3aHbI OCHOBHBIC 3TAIlbl TeHSTHYECKUX HCCIICAOBAHMN MOMMMOp(I3Ma TIHAIMHOB — CITMPTOPACTBOPH-
MBIX 3aIaCHBIX OEITKOB 3epHa 03UMOMN TBEPIOM MIEHUITBL. MAeHTH(OUIMPOBAHBI CEpUH AJUTETBHBIX KIIACTEPOB TITH-
AIIMH-KOIMPYIOIIMX TCHOB, PACTIONIOKEHHBIX B YETHIPEX moymreHHbIX Jiokycax: Gli-Aldw, Gli-Bldw, Gli-A2dw u
Gli-B2dw, xoTopbic KOHTPOIMPYFOT OIIOKU DIHAIHHOB. C MOMOIIBIO PEKOMOHHAIIMOHHOIO aHAITH3A BBIIBIICHBI JIBA
«oTmIeriéHHRIX JTokyca Gli-Al-2dw 1 Gli-A 1-3dw, KOHTPOIMPYFOIINX, COOTBETCTBEHHO, 1B M OIMH (O-TJIHA IHH.
OriperienieH MOpSIIOK PAaCTIONIOKEHHs TISITH JIOKYCOB Ha CerMeHTe KOpoTKoro ruieda xpomocombl 1A: Hg - Blal -Gli-
Aldw - Gli-A1-3dw - Gli-A1-2dw. ITokazana conpspkEHHOCTh [IHAIMH-KOMUPYIONHX JIOKYCOB TeHOMa A ¢ 3ie-
MCHTaMH TIPOMYKTUBHOCTH KOJIOCA M YOOPOYHBIM MHICKCOM. B CEBEpHBIX PErrioHax ¢ pe3ko KOHTHHCHTATBHBIM
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wmmMaroM (CapatoB, XapbKoB) Peo0IIaaroT copTa U (POPMbI, OTHOCSIIHECS K pasHoBuaHOCTH hordeiforme, xapak-
TEepH3YIOLIHECs CHIEHM(IIHBIM Ha00pOM OJIOKOB («CEBEPHBIMY NIMATUIIOM). B 1oykHBIX paiionax Poccuy, YkpanHbt
7 B MonmaBiy HanooIee pacrpoCTpaHeHb! OETOKOIOCHIE PA3HOBHAHOCTH C IPYTHM HAOOPOM OJIOKOB (KEOYKHBIMD
nmaruioM). Habop OI0KOB IHaaMHOB 1 MOP(OIOTHYSCKIE PU3HAKK TIEPBOTO COPTa O3UMOM TBEPIOM IIIICHHULIBI
caparoBcKoi cenekimu SIHrapb [I0BOJDKbS COOTBETCTBYIOT BBILLECYKA3aHHBIM 3aKOHOMEPHOCTSIM.

GLIADINS AS GENETIC MARKERS FOR THE GENETICS
AND BREEDING OF WINTER DURUM WHEAT

Panin V.M.

Institute for South-East Region. Russia, Saratov, e-mail: raiser_saratov@mail.ru

The basic steps of genetic researches of gliadin polymorphism (seed storage proteins dissolved in 70%
ethanol) of winter durum wheat are shown. Allele clusters series of the gliadin-encoding genes located in four
polygene loci were identified: Gli-A1dw, Gli-B1dw, Gli-A2dw and Gli-B2dw. These gene clusters encode blocks
of gliadins. Recombination mapping revealed two additional loci Gli-A1-2dw and Gli-A1-3dw, controlling,
accordingly, two and one ®-gliadins. The order of five loci on a segment on the short arm of a chromosome 1A
was established: Hg - Blal - Gli-Aldw - Gli-A1-3dw - Gli-A1-2dw. The associatively of gliadin-encoding loci
of genome A with elements of ear productivity and with a harvest index was shown. In the northern regions of
winter durum wheat growing with sharply continental climate (Saratov, Kharkov), the cultivars and the forms
belonging to var. hordeiforme prevailed. These cultivars are characterized by specific gliadin set (“northern”
gliatipe). Whereas, in the southern areas of Russia, Ukraine and in Moldova the white-spike cultivars prevailed
with another gliadin set (“southern” gliatipe). The gliadin set and the morphological traits of Yantar Povolzh’ya,
the first cultivar developed in the Saratov region, correspond to the above-stated regularities.

AHAJIN3 ®AKTOPOB, BJIUAIOIHINX HA KAYECTBO 3EPHOBBIX OTBAPOB
ITomo3oBa B.A.!, Pomanenko B.O.!, BeuromoBa E.A.!, 3axapenko JI.I'?

1 ®I'BOY BIIO «KemepoBCcKHii TEXHOJIOTHUECKAN MHCTUTYT MHUIIEBOI TPOMBIIIIIIEHHOCTH
MunucrepcTBo 00pa3oBanus u Hayku PO, 1. KemepoBo, Poccust
(650056, . KemepoBo, OynbBap Crpoureseid, 47) pomozo.va@mail.ru
2 O0O0 «TepexuHckuii 3aBoJ HAMUTKOBY, Poccus
(654222, . Tepexuno, Kemeposckast 0651, HoBoky3Herkuii paiion) zakharenko@tzn42.ru

B paborte npencrasnen aHamm3 GpaxTopos, (JOPMUPYIONMX KAYE€CTBO HAITUTKOB HA OCHOBE 3€PHOBOTO ChI-
pps. K Hamnbornee 3Ha4MMbIM (hakTOpaM OTHECEHBI: COCTaB U Ka4eCTBO IIOMOJIA MYKH, BSI3KOCTb MOy4YEHHbIX
3€PHOBBIX OTBApPOB, CTOMKOCTB MPOTHUB PACCIOCHMS 36PHOBBIX OTBApOB M TOTOBBIX HAITUTKOB HAa MX OCHOBE.
Jlana cpaBHHTEIIbHAS XapaKTePUCTHKA XMMHYECKOTO COCTaBa MyKH TPAJANIMOHHOIO M CBEPXTOHKOTO ITOMOJIA.
HcenenoBano M3MEHEHUE BS3KOCTH 3€PHOBBIX OTBApOB MYKH PA3JIMYHON CTENEHN M3MENBUCHUS IPU BapbH-
pOBaHMM O3UPOBKH (pepMeHTHOTO npenapara. OnpezneneHa J03UpoBKa (epMEHTHOTO Mpenapara TepMaMull,
HO3BOJISIONIAS TTOTYYUTh OTBAPHI HEOOXOIMMOW KOHCHUCTEHIIMH, COOTBETCTBYIOIICH KOHCUCTEHIIMH HAITUTKOB
Trma kucestst. [Tokazana ycToi4MBOCTS OTBAPOB HA OCHOBE MYKH CBEPXTOHKOT'O ITOMOJIA IIPOTHB CEMMEHTALIIH.
[Tomy4enHble OTBAPBI MpeTHAZHAYEHBI TS MOy YeHHUsI 0€3aIKOTONBHBIX HAITMTKOB BSI3KOH KOHCHCTEHIINML.

THE ANALYSIS OF THE FACTORS INFLUENCING QUALITY OF GRAIN BROTHS

Romanenko B.O.!, Pomozova B.A.!, Zakharenko D.G.?

1 FGBOU VPO «Kemerovo Institute of Technology of the Food Industry» Ministry of Education and Science
of the Russian Federation, Kemerovo, Russia (650056, Kemerovo, Stroiteley Boulevard, 47) pomozo.va@mail.ru
2 JSC Terekhinsky Plant of Drinks, Russia
(654222, item of Terekhino, Kemerovo regional, Novokuznetsk area), zakharenko@tzn42.ru

In work the analysis of the factors forming quality of drinks on the basis of grain raw materials is submitted.
Are carried to the most significant factors: structure and quality of a grinding of a flour, viscosity of the received grain
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broths, firmness against stratification of grain broths and ready drinks on their basis. The comparative characteristic
of a chemical composition of a flour of a traditional and superhigh milling is given. Change of viscosity of grain
broths of a flour of various extent of crushing at a variation of a dosage of a fermental preparation is investigated. The
dosage of a fermental preparation is defined termamit, allowing to receive broths of a necessary consistence, the
corresponding consistence of drinks like kissel. Stability of broths on the basis of a flour of a superhigh milling
against sedimentation is shown. The received broths are intended for receiving soft drinks of a viscous consistence.

TOBAPOBETUECKHWI AHAJIN3 ACCOPTUMEHTA
JETCKOI'O IIMTAHUSA, PEAJIM3YEMOI'O YEPE3 AIITEYHYIO CETH

IIpoxonenko U.IL., Onudep JI./.

ITsaTuropckuit Menuko-hapmanesTuueckuit ”HCTUTYT - punuan I'BOY BITO BoarI’ MY Munsapasa Poccuu, .
ITsturopcek, Poccust (357532, Isturopcek, npocnekT Kanunauna, 11), e-mail: iprokopenko I @mail.ru

[TpoBeneH ToOBapOBETUECKUI aHAM3 aCCOPTUMEHTA JIETCKOTO MUTAHUSI, PEATU3yeMOro uepe3 alTeuHyro
ceth I [Isaturopcka. BeiT M3ydeH MpennoYTUTENBHBIH CIIPOC MOJIOYHBIX CMECEH M BBISIBIICHBI HAHOOICe TI0-
MyISIPHBIC MAPKH JICTCKOTO MTUTAHUS, TAKKe OB U3YYCHBI MOTPEOUTEITLCKHE TIPESITOYTCHUS, BIUSIONIAC Ha
(hopMHIpOBaHNE aCCOPTUMEHTA aNTeK: KOMITOHSHTHBI COCTaB (B 9aCTHOCTH, OTCYTCTBHE KOHCEPBAHTOB H HC-
KYCCTBEHHBIX J00ABOK), TUTIOAJUIEPTEHHOCTh, 000TaIlIEHHOCTh MPOIYKTa BUTAMHUHAMH, MUHEPAJIAMH 1 )KUBBI-
MH KYJIBTYpaMH, IPOU3BOIUTENTb, [ICHA W BKYCOBBIC MPEANOUTCHHs peOeHKa. BhISBICHO, U4TO OOMbBIIAs YacTh
MOTpeOUTENeH MPEATOYNTAIOT IPUOOPETATh ACTCKOS MUTAHUES OTEYCCTBEHHOTO TIPOM3BOIUTENS, U3 HUX HaW-
OOIBIIHI YACIBHBINA BeC MPUXOIUTCS Ha Peajii3aliiio MOJIOYHBIX CMECeH. AHaIN3 ITOTHOTHI U IITyOHHBI accop-
TUMEHTA TI0Ka3aJl, 4TO BCTPEYAIOTCS allTeKH, B KOTOPHIX a0COIIOTHO OTCYTCTBYIOT HEKOTOPBIE aCCOPTUMEHTHBIE
rpyIIisI (pa3nuaHoi (hopMbl 1 (pacoBku). [IpoBeICHHBIN aHATN3 WHIICKCA OOHOBJICHHS IOCTATOYHO BHICOKHIA H
cocrasnsieT oT 60% 10 80%, 4TO TOBOPUT O OCTOSIHHON 3aMEHE Ha HOBBIE BUJIbI IETCKOTO TUTAHMSI.

MERCHANDISING ANALYSIS OF BABY FOOD ASSORTMENT,
SOLD THROUGH THE PHARMACY NETWORK

Prokopenko I.P., Olifer L.D.

Pyatigorsk Medical and Pharmaceutical Institute — a branch of the Ministry of Health GBOU VPO VolgGMU
Russia, Pyatigorsk, Russia (357532, Pyatigorsk, Kalinin Prospect, 11), e-mail: iprokopenko 1 @mail.ru

The merchandising analysis of baby food assortment that is implemented through pharmacies in
Pyatigorsk was conducted. We studied the preferred formula milk demand and identified the most popular
brands of baby food. We also studied the consumer preferences, which influence on the forming the range
of pharmacies. We distinguished the following preferences: the component structure composition (in
particular, the absence of artificial additives), hyppoallergenicity, products enriched in vitamins, minerals
and live cultures; manufacturer, price and the children’s taste preferences. It was defined that the majority of
consumers prefer to buy baby food produced by local manufacturers and such products form the largest share
in the realization formula. The analysis of the complete range and depth showed that there are the pharmacies
are missing some product lines of infant nutrition of various shapes and packages. The index of the update
is rather high, ranging from 60% to 80% and indicates a permanent replacement for new types of baby food.

COBEPHIEHCTBOBAHHME TEXHOJIOI'MH NOJTYYEHUA BUOJTOTI'MYECKH
AKTUBHOI'O ITPEITAPATA HA OCHOBE OMBPUOHAJIBHBIX TKAHEHU TIITHULL

PxenaxoBcknii U.B., Tumuenko JI.JI., [lnckos C.U., Bakyaun B.H., [lonomapenko A.Il.

OT'AOY BIIO «Ceepo-KaBka3zckuii penepanbHblii yHuBepcuter», CraBpormons, Poccust
(355009, r. CraBponons, yu. [Tymknna, 1), e-mail: 78igorr@mail.ru

Ha ocHOBaHWM aHanmM3a JNTEpPaTyphl BBISIBIEHA HEOOXOAMMOCTH Pa3pabOTKH M COBEPIICHCTBOBA-
HUsI OMOTEXHOJIOTHH TKaHEBBIX MTPEapaToB Ui BeTepHHApHUU. BbIOOP ChIPbs /U1 OMOTEXHOIOTUYECKOTO
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NPOJYKTa, pa3padbaTbiBAeMOT0 JJIsl BETEPUHAPHBIX LIeJIel, UMEeT IPUHIUITHAIbHOE 3HAaUCHHE, TOCKOIIBKY
Hapsay ¢ OMOTEXHOJOTHYECKUMH MOTCHIMAMH, 00eCeYrBaOIIMMU clieruduyecKyto 3GphekTHBHOCTS,
CBIPBEBOM OOBEKT JOIDKEH OTBEUATh KPUTEPHAM, 00YCIOBINBAIONIINM SKOHOMUYIECKUH 3PPEKT mpu mpo-
H3BOACTBE ¥ IPHUMEHEHUH TOTOBOTO NMPOAyKTa. B Hacrosmiee BpeMs B OMOTEXHOJOTHH PacUIMPSETCS
TEHJICHIIMS K MCIOJb30BAHHIO B TEXHOJOTMUECKUX CXEMaxX JYKapHOTHYECKHX KIETOK, LEJIbIX MHOTO-
KJICTOUHBIX OPraHW3MOB HMJIM MX TKaHEH M OpraHoB. Peaqn3oBaH 3KCIIEPUMEHT 110 COBEPLICHCTBOBAHHIO
TEXHOJIOTHH MOJTy4YeHHs TKaHEBOTO Iperapara Ha OCHOBE SMOPHOHAIBHBIX TKaHEeH NTHIL, OCHOBAHHBIH
Ha MCIOIB30BAHUH TEXHOJIOTHYECKHUX MPEUMYIIECTB METO/Ia TOMOI'€HU3ALUH 110]] BBICOKUM JIaBJICHUEM
— High pressure homogenization. Ha ocHoBe ()u3MKO-XUMHUECKUX HCCIIEI0BaHHI (OJJHOPOIHOCTH IIpe-
rapara, J13eTa-IoTeHIHall, pa3Mep YacTHIl, KOHLEHTpalus Oeka, 1e30KCHPUOOHYKICHHOBOW KHCIIOTHI,
PUOOHYKICHHOBOW KHCIOTBI U XapaKTEPUCTUYECKUE CHEKTPHI MOIVIOIICHHUS ), B CPABHEHHHU C Ipenapa-
toM «CTOMB», noka3aHa BO3MOKHOCTH HOJIyYSHUS IPUHIUIINAIBHO HOBOTO OMOIOIMYECKH aKTUBHOTO
TKaHEeBOTO IIperapara ¢ IPUMEHEHHEM B TEXHOJIOTHUECKON CXeMe METO/1a TOMOTEHHU3ALUH T10]] BHICOKUM
nasienueM (HPH).

IMPROVEMENT OF THE TECHNOLOGY OF OBTAINING BIOLOGICALLY
ACTIVE PREPARATION ON THE BASIS OF EMBRYONIC TISSUE OF BIRDS

Rzhepakovskiy 1.V., Timchenko L.D., Piskov S.I., Vakulin V.N., Ponomarenko A.P.

North-Caucasian Federal University, Stavropol, Russia (355009, Stavropol, street Pushkin, 1),
e-mail: 78igorr@mail.ru

Based on the analysis of the literature identified the need for development of biotechnology tissue
preparations for veterinary medicine. The choice of raw materials for biotechnology product, developed
for veterinary purposes, is of fundamental importance, because along with biotechnology potentials,
providing specific efficiency, raw material object shall meet the criteria for determining the economic
effect of the production and use of the finished product. Currently in biotechnology expanding trend
in the technological schemes of eukaryotic cells, the whole multicellular organisms or their tissues
and organs. Implemented an experiment to improve the technology of tissue preparation on the basis
of embryonic tissue of birds, based on the use of the technological advantages of the method of
homogenization under high pressure - High pressure homogenization. On the basis of physical and
chemical research (homogeneity of the drug, zeta potential, particle size, concentration of protein,
deoxyribonucleic acid, ribonucleic acid and characteristic absorption spectra), in comparison with
the drug « STEMB», proved the possibility of obtaining fundamentally new biologically active tissue
preparation with application in the technological scheme of the method of homogenization under high
pressure (HPH).

OIIEHKA IMUIIEBOM IEHHOCTHU HAITUTKOB
HA OCHOBE KPAXMAJICOAEPKAILHEI'O CbIPbSI

Pomanenko B.O., [Tomo3oBa B.A., UcsinoBa K.A.

OI'BOY BIIO «KemepoBcknii TEXHOTOTHUECKUI HHCTUTYT MUIEBON MTPOMBIIUIEHHOCTIDY
MunucrepctBo oopasoBanus u Hayku PD, r. Kemeposo, Poccus
(650056, . KemepoBo, OynbBap Crpouresneid, 47) pomozo.va@mail.ru

B pabote mpuBeneHO OOOCHOBAaHWE COCTaBa W TEXHOJOTHH HANMTKOB BSI3KOH KOHCHCTCHIIMH C
WCIONH30BAaHMEM 3EPHOBOTO CBHIPBS, a TAaK)K€ BIUSHHE OTICIBbHBIX KOMIIOHEHTOB CHIPhS Ha KOHCH-
CTEHITMIO, OPTaHOJENTHYECKUE TMOKa3aTel U MUIIEBYIO0 IeHHOCTh. OmpeneneHa J03UpOBKa U TPO-
JOJDKUTEITFHOCTh 00pabOTKH (PEPMEHTHBIM TpEIapaTtoM padKWKawoIero aeicTBus. lccienoBaHo u
MTOKA3aHO TOJIOKUTEIbHOE BIUSHHUE S07T0YHOTO TekThHa Mapku AB 902 Ha cTOWKOCTH 3€pHOBOTO Ha-
MUTKa K paccioeHnio. Ha ocHOBe aHamnm3a OpraHONIENTHYECKUX IOKa3aTeliell pazpaboTaHa pementypa
HanuTKa «Kucenb OBCSIHBIN», B COCTaB KOTOPOTO BKJIFOUCH aOpPHKOCOBBIM COK, caxap, MEKTHUH, 4TO JI0-
MTOJTHUTEIBHO TTOBBIIIAET €ro MUIIEBYI0 IIEHHOCTh. Pa3paboTaHa TEXHOIOTHYECKAs CXeMa MPOU3BONICTBA
¥ TEXHUYECKas TOKYMCHTAITUs Ha HAITUTOK.
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ASSESSMENT OF THE NUTRITION VALUE OF DRINKS
ON THE BASIS OF STARCH-CONTAINING RAW MATERIALS

Romanenko V.O., Pomozova V.A., Isypova K.A.

FGBOU VPO “Kemerovo Institute of Technology of the Food Industry” Ministry of Education and Science
of the Russian Federation, Kemerovo, Russia (650056, Kemerovo, Stroiteley Boulevard, 47)
pomozo.va@mail.ru

Justification of structure and technology of drinks of a viscous consistence with use of grain raw
materials, and also influence of separate components of raw materials on a consistence, organoleptic
indicators and a nutrition value is given in work. The dosage and duration of processing is determined by
a fermental preparation of the diluting action. Positive influence of apple pectin of the AVATARS brand
902 on resistance of grain drink to stratification is investigated and shown. On the basis of the analysis
of organoleptic indicators the compounding of «Kissel Oat drink» which structure included apricot juice,
sugar, pectin is developed that in addition raises its nutrition value. The technological scheme of production
and technical documentation on drink is developed.

BJIUAHUE PEXKUMA DKCTPAKIIMU HA XI/IMI/IEIECKI/Iﬁ COCTAB
IKCTPAKTA TAMMHAPHUU AITIOHCKOHU CYXOTI'O

CaBuyk H.A.

I'BOY BIIO Tsepckas rocymapcTBeHHasT MeTUITMHCKAs akageMusi, TBepb, Poccus
(170000, r. TBeps, yn. Coerckas ,4), e-mail: Itabira@yandex.ru

B pesynbrare HHOOPMALOHHO-aHATUTHYECKOTO HCCIIEI0BaHus Oblla pa3pabdoTaHa TEXHOIOTHYeCKast
cxeMa IPOU3BOJCTBA HOBOTO KCTPAKLMOHHOTO IIperapara JaMHHAPUH SIIOHCKOW (9KCTpaKTa CyXoro), 3a-
KJIFOUAIOILAsICSl B OKCTPArupoBaHUU JIEUCTBYIOIIMX BEIIECTB U3 MPEABAPUTEIIBHO 3aMOUYEHHON CyXOH JIpo-
0J1eHOl MOPCKO¥ BOZOPOCIM METO/IOM Malepaluy B TE€YEHHE 2-X 4acoB ropsiuell BOJOH ¢ jo0aBieHnEM
NaOH. Ilociie OKOHUAHHS SKCTPArHPOBAHUS TOOABISUTM KUCIIOTY JUMOHHYIO M KaJIbLUs IJIFOKOHAT. 3aTeM
IIPOBOAMIIM TOMOTEHU3ALUIO, NTACTEPHU3ALNIO U CYOIMMAMOHHYIO CYIIKY MOJTy4eHHOro mpoaykra. [loka-
3aTesy KauecTBa U TEXHOJIOTUYECKUE XapaKTEPUCTUKH TTOJYYEHHOTO SKCTPAKTa CyXOro MOJHOCTBIO COOT-
BETCTBOBAJIN TPEOOBAHUSIM HOPMATUBHOM JJOKYMEHTALIMH Ha JaHHYIO JIEKapCTBEHHYIO GopMy. Pesynbrars
XUMHYECKOTO MCCIEIOBAHMS ITI0KA3aJIi, YTO OCHOBHBIMH OMOJIOTMYECKH AKTUBHBIMH BEIECTBAMH HOBO-
IO 3KCTPAKIIMOHHOTO Mperapara JJAMUHAPUH AMOHCKOH sBisttoTes Hox (0,0263%) 1 abruHOBBIE KUCIOTHI
(26,71%). Kpome Toro, moJdy4eHHBIN CYXOH SKCTPAKT SBISIETCS IEHHBIM HCTOYHUKOM aMHUHOKHCIIOT, B TOM
YHCIle He3aMEHHUMBIX, ITOJICAaXapuI0B, OPraHMYECKUX KUCIIOT, @ TAK)KE MaKpo- 1 MUKPOJIEMEHTOB.

INFLUENCE OF EXTRACTION PROCESS
ON LAMINARIA JAPANESE DRY CHEMICAL COMPOSITION

Savchuk L. A.

Tver State Medical Academy, Tver, Russia (17000, Tver, Sovetskaya Street, 4)
e-mail: Itabira@yandex.ru

As the result of informative and analytical study there has been developed technological scheme
of production new extraction drug of Laminaria Japanese (dry extract), which consists in extraction of
active ingredients from pre-soaked dry crushed seaweed by maceration for 2 hours in hot water with
addition of NaOH. After finalizing the extraction citric acid and calcium gluconate were added. Further,
homogenization, pasteurization and freeze-drying of the end product have been carried out. Quality
indicators and technological characteristics of end extract dry fully corresponded to the requirements of
normative documents for this medical form. The results of chemical study showed, that main biologically
active ingredients of new extraction drug of Laminaria Japanese are iodine (0,0263%) and alginic acid
(26,71%). Moreover, produced dry extract is a valuable source of amino acids, including essentials,
polysaccharides, organic acids, as well as macro-and microelements.
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TUT'MEHUYECKHUHA MOPTPET CIIOPTCMEHA-TSI)KEJIOATJIETA,
YHOTPEBJIAIOIIEI'O CIIOPTUBHOE ITMTAHUE

CemenoBa H.B., Baasnun A.C., Toaskosa E.W.,Tonoposa B.H., loarymesa A.E.

I'bOY BIIO «Owmckas rocynapcTBeHHasI MEIUITMHCKAs akaaeMus») MUHUCTEPCTBA 31PaBOOXPAHEHNUS
Poccuiickoit @eneparmn (644043, r. Omck, yii. Jlenuna, 12), . 89609813571, e-mail: natali1980-07-2@mail.ru

Pestome. B crarbe onuchIBaloTCs pe3yabTaThl COMOIOTHUECKUX UCCIIEI0BAaHNI UTaHUS CIIOPTCMe-
HOB-TSDKEJ0ATIETOB, yrorpebienus nmu crioptuHoro mutanus (CII). B pesymbrare Op11 chopMupoBan
TUTHEHUYECKHH TOPTPET CIIPOTCMEHa-TshKenoatiera. MysKUnHbI Tpeodaiaii cpeju Bcex moTpeduTeneit
CII (78, 0%). Bo3spacTHoli HHTEpBaAJI CPEIU TSHKEI0ATIETOB, peryisipHo yrorpedmstomux CII, cocraBmn
25-35 ner. OCHOBHBIMH NPUYMHAMH €T0 YIOTpeOeHns ObIIM: yBEIMYEHUE MBIIIEUHON Macchl (42,6%) u
YCKOpEHHE MHTEHCUBHOCTH TPeHUPOBOK (19,7%). 14,8% onpomennsix ynorpedmsmu CII s cxuranus
JKUPOB, [T YAYUIIECHHUS 00IIET0 CaMOYyBCTBHS U 310POBb - 8,2% croprcMeHOB. CpeqHsis BeMU4rnHA 3a-
tpar Ha CII cpenu omudeii cocrarisiia 2 679 py0iei, caMbli IATEKECIIOCOOHBINA CEIMEHT - OTPEOUTE M
30-44 net, koTopsle exxemecsiuHo nprodperanu CII Ha cymmy ot 4000 py6reit u Beimte (12,5%). Cambivu
niorryssipaeiMu Bupamu CII siBisumics nporensst 39,3% 1 BUTaMuHbI 1 MuHepais 26,2%.

HYGIENIC PORTRAIT OF THE ATHLETE-WEIGHT-LIFTER
USING THE SPORTS DELIVERY

Semenova N.V., Vyaltsin A.S. , Tolkova E.I.,Toporova V.N. , Dolgusheva A.E.

Omsk state medical academy of Ministry of health of the Russian Federation
(644043, Omsk, Lenin St., 12), 89609813571, e-mail: natali1980-07-2@mail.ru

In article results of sociological researches of a delivery of athletes-weight-lifters, the uses of a sports
delivery (SD) are described by them. The hygienic portrait of the sprotsmen-weight-lifter was as a result
created. Men prevailed among all consumers of the SD (78, 0 %). The age interval among the weight-lifters
who are regularly using the SD, made 25-35 years. The main reasons for its use were: augmentation of
muscular mass (42,6 %) and acceleration of intensity of trainings (19,7 %). 14,8 % of respondents used the
SD for burning of fats, for improvement of overall health and health - 8,2 % of athletes. The average size of
expenses for the SD among residents of Omsk made 2 679 rubles, the most solvent segment - consumers of
30-44 years who monthly got the SD for the sum from 4000 rubles and above (12,5 %). The most popular
types of the SD were proteins of 39,3 % and vitamins and minerals of 26,2 %.

IMPOAYKTHI MYEJTOBOACTBA
B YCJIOBUsX PABHOU AHTPOIIOI'EHHOU HAT'PY3KH

Cunoposa K.A., Kanamnukosa M.B., [lamasn C.A., Cugopoa T.A.

OI'bOVY BIIO I'ocynapcTBeHHbli arpapHblii yHuBepcuteT CeBepHoro 3aypaibsi, TromeHb, Poccus
(625041, Tromens, yi. Pecybnuku, 7), e-mail:forte.mar@mail.ru

Pe3ynbTaTel IPOBEAECHHBIX UCCIENOBAHUN CBUIETENBCTBYET, UTO MPOAYKTHI MYEIOBOICTBA, MOIYYEH-
HbIE OT ITYeJI, OOMTAIOIINX B PA3HBIX SKOJIIOTHYECKHUX YCIOBHSIX, OTIIMYAIOTCS 110 KAYeCTBY. YPOBEHb XHUMH-
YECKHUX 3JIEMEHTOB B MEJIC ONPE/IEIIsIN ITyTEM MO3TANMHOIl aBTOKJIaBHON MUHEpaIU3aLUH € TOCIEAYOUNM
OIIpe/IeIIeHEM aTOMHO-3JICOPOIIMOHHBIM METOJIOM Ha crieKTpodoTomerpe. B pesyibrare mcciienoBaHus
YCTaHOBIICHBI KOJIMYECTBEHHBIE XapaKTEPHCTUKH COJCPKAaHNS JIEMEHTOB B MEZIE, OmpesiesieH ko3 dunn-
EHT OMOJIOTHYECKOrO MOIVIOMICHUS MeJa B BECEHHHUH U JIeTHUH mepuoasl. [Ipuuem, Men maen coaepKut
TaKHe BEIIeCTBa, KaK CBUHELl, KaIMHH, IINHK, MEIb, YTO CBSI3aHHO C BHICOKHUM COJIEPKAHUEM STHX BEILIECTB
B OKpYXKAIOILEH cpesie TEPPUTOPHUH, TEM HE MEHEE, KOTHMUECTBO TSXKEIIBIX METAJIOB B ME/I€ MEHBIIIE, UEM B
MEJIOHOCHBIX PACTEHHSAX. YCTAHOBIICHO, YTO COZIEpKaHIE KCEHOONOTHKOB B COTOBOM MEIE, TOJTyYEHHOM OT
I4eJ HAaCeINAIONINX 3ydaeMsble Tepputopun He mpesbimaet [1/IK, permamentupyemsie CanllnH.
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BEE PRODUCTS UNDER DIFFERENT ANTHROPOGENIC LOAD

Sidorova K.A., Kalashnikova M.V., Pashayan S.A., Sidorova T.A.

VPO Agrarian State University Northern Zauralye, Tyumen, Russia
(625041, Tyumen, ul. Republic, 7), e-mail: forte.mar @ mail.ru

The results of these studies show that bee products derived from bees that live in different environmental
conditions, vary in quality. The level of chemical elements in the honey was determined by mineralization
phase autoclave, followed by determination by atomic absorption spectrophotometer. The study quantified
the characteristics of element content in honey, biological absorption coefficient defined honey in spring
and summer. Moreover, honey bees contains substances such as lead, cadmium, zinc, copper, which is
connected with a high content of these substances in the environment areas, however, the amount of heavy
metals than honey, honey than plants. Found that the content of xenobiotics in cell honey obtained from
bees inhabiting the studied area is within the MPC regulated SanPin.

HEKOTOPBIE MOP®OJIOT'O-AHATOMUNYECKHUE OCOBEHHOCTH
N COCTAB ’KUPHBIX KUCJIOT MACJIA CEMSIH YETBIPEX BU1OB
PACTEHUU POJA MAPBAHHUK (MELAMPYRUM L.)

Ckpsionna E.H., lNuummesckas E.E., Aragonuesa A.B.

I'BOY BIIO «Ilepmckas rocygapcTBeHHast (hapMarieBTHIecKas akaaeMusy, [lepmb, Pocens
(614000, ITepmb, yi. ITonesas, 2), e-mail: Yanegka25@gmail.com

IpoBeseHO WCCIENOBaHNE HEKOTOPBIX OCOOEHHOCTEH MOpP(OIOr0-aHATOMUYECKOTO CTPOCHHUS |
JKMPHOKHCJIOTHOTO COCTaBa Macjia CEeMsH YeThIpeX BHIOB pacTeHuii poma Mapesauuk (Melampyrum):
m. sylvaticum, m. pratense, m. nemorosum, m. cristatum. MakpoCKONMYECKHI 1 MUKPOCKOITUICCKHUI aHATH3
MIPOBOJIMIIM COTIACHO PEKOMEH/IAIMSM 001Iel (hapMakoreHOH cTaThy, aHATH3 )KUPHOTO MAclia — METO/IOM
ra30-XHUAKOCTHOW XpoMaTorpadui. YCTaHOBJIEHO, 4TO MOP(HOIOTHUECKOE CTPOCHHE CEMSIH SIBIIICTCS BUIIO-
crieriepuuHbM. [Ipy MccleoOBaHIN aHATOMUYECKOTO CTPOEHHS M3ydail 0COOEHHOCTH CTPOEHHS CEMEHHOM
KOXKYPBbI, 3apOJIbIIIIa ¥ TIUTATENLHON TKAaHU. AHATOMUYECKOE CTPOEHHE CEMSTH HE MMEET 3HAYUTENIbHbIX OT/IH-
YHi ¥ XapaKTEPHO IS BCEro pojia. B KauecTBEHHOM COCTaBE )KUPHOTO MAclia HICHTH(HIIUPOBAHO 9 )KUPHBIX
KHCJIOT, JOMUHUPYIOIMMH SIBIISTFOTCS HETTpenesbHbIe KUCTOThI. Cpein HenpeIeNbHBIX KHCIOT TPeodiaaaioT
KHUCJIOTHBI C 18 yFJTepO}IHBIMI/I aToOMaMHM — OJICMHOBaAs, JIMHOJICBAA, JIMHOJICHOBAs, cpe;m Hpe}IeHBHBIX — HaJb-
MHUTHHOBas. MaKCUMaJIbHOE COJIEp:KaHUe )KUPHOTO Macjia YCTAaHOBJIEHO B ceMeHax M. pratense.

SOME MORPHOLOGICAL AND ANATOMICAL FEATURES
AND OIL SEEDS FATTY ACID COMPOSITION OF PLANTS COW
WHEAT GENUS (MELAMPYRUM L.) FOUR SPECIES

Skryabina E.N., Galishevskaya E.E., Agafontceva A.V.

Perm State Pharmaceutical Academy, Perm, Russia (614000, Perm, street Polevaya, 2),
e-mail: Yanegka25@gmail.com

The research of some morphological and anatomical structure features of seeds and seed oil fatty acid
composition of Cow wheat genus (Melampyrum) four species: m. sylvaticum, m. pratense, m. nemorosum,
m. cristatum was carried out. Macroscopic and microscopic analysis was performed according to
common pharmaceutical article recommendation; the analysis of fatty oil was done by using of gas-liquid
chromatography method. It was found seed morphological structure was species-specific. While studing
anatomy it was investigated seed coat, corcule and endosperm structural features. Seed anatomical structure
has not significant differences and typical for the whole genus. In the fatty oil qualitative composition
there were identified 9 fatty acids which predominately were unsaturated. Acides with 18 carbon atoms:
oleic, linoleic, linolenic prevailed among the unsaturated, palmitic acid is the most within saturated. The
maximum content of fatty oil was found in the seeds of M. pratense.
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N3MEHEHMUWE TAPAMETPOB I'EMOCTA3A B YCJIOBUSX UITEMUHU
HA ®OHE ITIPUEMA MEJIBE/KBEI'O )KHPA

CoJgosbeB B.I.', Hukonona JI.I'.2, Tarapo M.A.2, Kanamnukosa C.I1.2, Hexopommux A.FO.?

1 'bOY BIIO Munsnapasa pa3sutust Poccun « MockoBCKuil rocyqapCTBEHHBIH MEINKO-CTOMATOIOTUIECKUI
ynusepcuteT umenu A.W. EBnokumosay», . Mocksa, Poccust
2 I'bBOY BIIO XauTbl-MaHCHIACKOr0 aBTOHOMHOT0 OKpyra — FOrpsl «XanTbl-MaHcHiCKas ToCyJapCTBEHHAsI
MEIUIIMHCKAs akaaeMis», T. XanTel-Mancuiick, Poccus, (628011, Xanter-Mancwiick, yi. Mupa, 40)
e-mail:sp-81@mail.ru

B nporiecce n3ydenust aHTHTPOMOOT€HHBIX CBOMCTB COCYAMCTOH CTEHKH OBIIIO IPOBEAEHO BPEMEHHOE
KIIMITUPOBAHUE OIHOW M3 SIPEMHBIX BEH B OpraHmM3Me ’KMBOTHBIX. B pesynbprare B 1masme KpoBW HaOIio-
JIaJIoCh yBeInueHne KOHIEeHTpauun TBK-akTHBHBIX ITPOMYKTOB, YCKOPEHHE HENPEPBIBHO IPOTEKAIOILE-
IO CBEPThIBaHUs KpOBU. M3BECTHO, YTO C LENIbIO KOPPEKLIMU HAPYILICHUM, BOSHUKAIOIUX U3-3a Pa3BUTHL
OKHCJINTEIIBHOTO CTpecca, B HACTOAIIEE BPEMsI aKTHBHO HCCIICIYIOTCSI U IPUMEHSIOTCS IIpenaparkl, o0lia-
JlaloIlye aHTHOKCUIAHTHBIMU cBolicTBaMU. K naHHOM rpymnme mpernapaTtoB OTHOCUTCS U MEABEKHUM KHP.
IIpensapuTenpHOEe BBEIEHNE B IUIIEBON PAllMOH SKCIIEPUMEHTANIBHBIX )KUBOTHBIX MEJIBEKbETO KUPA CHU-
»aeT koHueHTpanuio TBK-AIl B ma3Me KpoBH, MOBBIIIAET IPOTUBOCBEPTHIBAIOIINI TOTEHIMAT TIa3MBbI
KPOBH, T.0. CHOCOOCTBYET MHHUMAIHM3ALUH TOCIIEACTBUN HIIEMHUH.

ALTERATION IN HEMOSTASIS PARAMETERS UNDER CONDITIONS
OF ISCHEMIA AGAINST THE BACKGROUND OF BEAR FAT INTAKE

Solovyov V.G.!, Nikonova L.G.%, Gagaro M.A.%, Kalashnikova S.P.2, Nehoroshyh A.Y.?

1 SBEI HPE of Public Health Ministry of Russia «Moscow State University of Medicine and Dentistry»,
Moscow, Russia
2 SBEI HPE of Khanty-Mansiysk Autonomous Okrug — Ugra «Khanty-Mansiysk State Medical Academy»,
Khanty-Mansiysk, Russia, (40, Mira st., Khanty-Mansiysk, 628011), e-mail:sp-81@mail.ru

When studying antithrombogenic properties of the vascular wall, one of the jugular veins was
temporarily clipped in the body of animals. As a result, an increase of TBA-active products concentrations
in plasma, accelerating of continuously flowing blood clotting process were observed. It is known that in
order to correct violations arising from oxidative stress, drugs with antioxidant properties are now being
actively investigated and used. Bear fat belongs to this group of drugs. Preliminary dietary intake of bear
fat in the experimental animals reduces the concentration of TBA-PA in plasma, increases the potential
anticoagulant blood plasma, thus helps to minimize the effects of ischemia.

I'NM'MEHNYECKAS OLEHKA ITUTAHUS INIKOJIBHUKOB
B OBHIEOBPA3ZOBATEJIbHBIX YUYPEKAEHUSX 'OPOAA CTABPOIIOJIS
C YYETOM TEXHOJIOI'MU ITPUT'OTOBJIEHUS ITULIA

CoxueB A.B., MunaeB b./1.

TocynapcTBeHHOE OrOIPKETHOE 00Pa30BaTEIbHOE YUPEKICHHE BBICHIETO MPOPECCHOHATBLHOTO 00pa30BaHuUs
«CTaBpOMONBCKHUIA TOCYNAPCTBEHHBINA METUIIMHCKUI YHUBEPCUTET» MUHHCTEPCTBA 37PAaBOOXPAHECHHS
Poccuiickoit @eneparun, CraBpomnois (355017, CraBpormnob, yin. Mupa 310), e-mail: artem_sohiev@mail.ru

B crarbe npezcraBieH ananu3 GakTUUECKOTo MUTAHUS IIKOJIBHUKOB C YYETOM COJIEPKAaHHsI MaKpO - U
MHUKPOHYTPHEHTOB B 12-7JHEBHBIX pallMOHaX MUTAHMS C MApaJUICIBHON OLEHKOH MoKasaTesiel pu3ndecko-
TO pa3BUTHUS ydalmxcsi o0OmeoOpa3oBaresbHbIX yupeskaeHuid T. CraBporoist. IIkombHbIe yupexxaeHus
ObLTH OTOOPAHBI C YUETOM Pa3HBIX TEXHOJIOTHI MPUTOTOBICHNS OJIF0/. Pe3ynbraTsl IpoBeIeHHBIX HCCIIEN0-
BaHHH CBUICTEIBCTBYIOT O TOM, YTO MPH UCIOIH30BAHIH HOBBIX TEXHOJIOTHI MIPUTOTOBICHUS MUIIHN (TIPH-
TOTOBJICHUE ONIO] C UCIOIb30BaHUEM KOHBEKIIMOHHBIX Ieueil ¢ mapooOpa3oBaHUEM) COXpaHAETCs 00JIb-
1€ MaKpo - ¥ MHKPOHYTPHUEHTOB, Y€M TPH MCHOJIB30BAHNH TPAAUIIMOHHBIX TEXHOJIOTUI PUTOTOBICHUS
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MAIIA, 9TO OTPAKACTCA Ha MOKa3aTeIAX (1)1/131/1‘1601(01"0 Ppa3BUTHA ydallIUXCs. yCTaHOBJ'IeHO, 4TO y ydyaliuxcs
IIKOJIbI, II€ HUCIOJb3YHOTCSA COBPEMCHHBIC TEXHOJIOI'MH NPUTOTOBJIICHUA IMUIIMU MOKA3aTCIn (1)1/131/1‘1601(01“0
Ppa3sBUTHA BBIIIEC, YEM Y CBEPCTHMUKOB M3 IIKOJIBI, II€ UCHOJIB3YIOTCA TPAJUIHUOHHBIC TEXHOJIOTIUNU ITPUTO-
TOBJICHUWS ITUIIIHA.

HYGIENIC ASSESSMENT OF NUTRITION AT EDUCATIONAL
INSTITUTIONS OF THE CITY OF STAVROPOL BASED ON
THE TECHNOLOGY OF COOKING

Sokhiev A.V., Minaev B.D.

State budgetary institution of higher professional education «Stavropol state medical University»
of the Ministry of health of the Russian Federation, Stavropol (355017, Stavropol, street the World, 310),
e-mail: artem_sohiev(@mail.ru

The article presents the analysis of the actual nutrition of schoolchildren with regard to the content
of macro - and micronutrients in the 12-day diets with parallel evaluation of parameters of physical
development of pupils of educational institutions of Stavropol. Schools were selected based on different
technologies of cooking. The results of the studies testify to the fact that the use of new technologies
cooking (cooking with a convection ovens with the evaporation) is more macro - and micronutrients than
when using traditional technologies of cooking, which is reflected in the indices of physical development of
the students. It is established that the students of the school, where modern technologies are used cooking
physical development indicators higher than that of peers from school that use traditional technology of
cooking.

ME/IUKO-COLUAJIBHBIE ITAPAMETPBI UCCJIEJOBAHUSA
KAYECTBA KU3HU HAIIMEHTOB CTPAJAIOIIUX N35BITOYHBIM BECOM

TenaeBa A.U., Poquonona T.H.

I'bOY BIIO «CapatoBckwii rocyTapCTBEHHBIN MEIUITMHCKUI yHUBepcuTeT nMenn B.W. PazymoBckoro»
Munznpasa Poccuiickoit denepanun, Capartos, e-mail: rodionova777@mail.ru

[pobema KadecTBa KM3HH MALEHTOB, CTPAIAIONINX H30BITOYHBIM BECOM M 0)KUPEHHEM, B COBPEMEHHOM
001IecTBe SBISIETCS JOCTAaTOYHO aKTyaIbHOW, MacCOBOM M COLMAIBLHO 3HAYMMOIL. B maHHO# cTarhe mpezcTas-
JIEHa MHTEPIIPETALHSI PE3YIIBTATOB COLOIOTHIECKOTO HCCIIEIOBAHMS, TIPOBEICHHOTO aBTOPOM. BhIsABIICHO, UTO
OJIHMM 13 OCHOBOIIOJIATAIOIIMX ITPUHIMIIOB YITyYIISHHUs! 37I0POBbs 00IIECTBA SIBISIETCS TPODHIIAKTUKA OXKHpPe-
HUs. BbIsBIEHO, 9TO TIpOdUIIaKTHKA OKHPEHHS SIBIISIETCS] OHAM M3 OCHOBOIIOJIATAIONIUX TIPUHIUIIOB YITy4-
IIIEHNS 3/I0POBbsI HAIIEro OOMIECTBA, TAK KaK OCHOBHASI MPUYMHA BHICOKOH CMEPTHOCTH TYUYHBIX JIFOZIEH - 3TO
HE caMO O’KHPEHHE, a €r0 OCIOKHEHMS U TSDKETbIe COIyTCTBYyIoImMe 3a0oneBanus. HeoOxonmma mepeopreH-
Tanus oOIECTBEHHOTO MHEHHUS B CTOPOHY IPU3HAHUSI COLIMYMOM OXXMPEHUsI KaK 00Je3HH U HEOOXOIMMOCTH
CONMAIBLHOM MOUIEPKKH MOHBIX JTfoned. /I ONTHMHU3aIly COLMAIBHOTO CaMOYyBCTBHS IAHHOH KaTeropuu
11e71eco00pa3Ho, HapsALy C OpraHM3alllell CHCTEMHOTO TPOTHUBOACHCTBHS M30BITOYHOMY Becy, ChOPMHPOBATH
LIETTOCTHYIO ITPOrPaMMy Pa3BUTHS KyJIBTYpPbl CAMOCOXPAHUTEILHOTO TIOBEJICHHS 1 30POBOTO 00pa3a sKU3HH.

MEDICAL AND SOCIAL CHARACTERISTIC OF LIFE QUALITY
INVESTIGATIONS WICH PATIENTS HAVING OVERWEIGHT

Tepaeva A.IL., Rodionova T.I.

«Saratov State Medical University n.a. V.I. Razumovsky» Health Service Ministry of Russian Federation
(410012, Saratov, Bolshaya Kazachia, 112 ), e-mail: rodionova777@mail.ru

The problem of fat patients, life quality is rather important and meaningful nowdays. The author,s
conclusions of sociological investigations on this problem are represented in this article. It,s clear that one
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of the principals which will be able to improve human,s health is preventive measures against obesity.
Revealed, that obesity prophylaxis is one of the basics principals of the improvement of our society
health, because the main reason of a high mortality in men of corpulent habit — is not the obesity itself, but
complications of it and severe associated diseases. It is necessary to convince people that overweight is an
illness and they should be given definite social support. For the self-defence optimization of such people it
is necessary to organize both special measures to resist overweight and a wide programme of developing
health culture.

OPIAHM3ALUA PATUOHAJIBHOT'O IIMTAHUA )KEJIE3HOJOPOXKHHUKOB,
TPEBOBAHUA K ACCOPTUMEHTY IMTPOAYKTOB

Tpomuna M.IO.
OI'VIT «BHUMXKI Pocnorpebnanzopa», Mocksa

VYuuTeIBas COBpEMEHHBIE NPUHIMITBI U MPAaBUIIA 30POBOTO IMUTAHUSA, a TAKXKE C LEJIbI0 COBEPLICH-
CTBOBAaHUSIOPraHU3aINH JIE4eOHO-TIPO(DMIAKTHYECKOTO MUTaHHs paOOTHHKOB JKEJIE3HOOPOKHBIX Tpodec-
cHid, ObUT IPOBEAEH aHAIN3 OCOOEHHOCTEH TPYAOBOM JIESTEIEHOCTH KEIE3HOAOPOKHUKOB H CHOPMYITH-
POBaHBI OCHOBHBICTPEOOBAHMS K ACCOPTUMEHTY NPOIYKTOB JUIsl JIEUeOHO-POMIIAKTHIECKOTO THTAHUS
BBIIIICHA3BAaHHBIX KATETOpuii paOOTHUKOB. Pe3ynbraTsl Hccaeg0BaHus TOKa3alH, YTO AJIs PAIIMOHATIBHOTO U
MOJTHOIICHHOTO MUTaHUs paOOTHUKAM KeJIC3HOAOPOKHOTO TPAHCTIOPTa HEOOXOIMMO BKIFOUUTh HEKUPHBIC
copTa TOBSIMHBI M HES)KUPHOW CBHHHHBI, OapaHUHBI, HEXHUPHBIE COPTA MOPCKUX M MPECHOBOJHBIX PBIO,
KypPHHOE MCO, MSICO KpOJIMKa. PEKOMEH TyeTCsl BKIIOUaTh B MEHIO LIETbHOE MOJIOKO M MOJIOYHBIE ITPOYK-
TBI HU3KOH JKUPHOCTH. B KaxIpIil IpHeM MU HEOOXOAMMO HCIIONb30BaTh Pa3INYHbIE KPYIIbI, OBOIIU U
¢bpykrel. Pexomenayercs npuem e Menee 400 rp. B CyTKH ChIpbIX oBowiel U GpykToB. MckitouuTts, 1100
OTPaHUYUTH MIPUTOTOBICHUE MMUIIH B BUJE ’KAPKU HA OTKPBITOM OTHE.

RATIONAL NUTRITION ARRANGEMENT OF RAILWAY EMPLOYEES,
FOOD RANGE REQUIREMENTS

Troshina M.Y.
FSUE «VNIIJG Rospotrebnadzor», Moscow

The research into pecularities of railway empoyees’ labour activity was carried out taking into account
contemporary principles and norms of health food.The purpose of the research was improvement of
therapeutic and prophylactic nutrition arrangement of railway employees. The main food range requirements
for therapeutic and prophylactic nutrition of the abovementioned categories of employees were represented.
Result of the research showed that railway employees should supplement their menu with non-fat beef and
pork, lamb, non-fat marine and fresh-water fish, chicken, rabbit meat. It is recommened to supplement the
menu with whole milk and lowfat dairy products. Every eating should include grits, vegetables and fruits.
It is recommended to take more than 400 gram of raw vegetables and fruits a day. Avoidbroiledfood.

SKCHHEPUMEHTAJIBHOE UCCJIEJOBAHUE 2O@O®EKTUBHOCTHU
BUTAMUWHHO-MUHEPAJIBHOI'O KOMIIJIEKCA «NUTRILITE DOUBLE X»
JJIA YIIYUIIEHUS OBECIIEYEHHOCTHU OPTAHU3MA
MMUWHEPAJIBHBIMHU BEHIECTBAMUAX

Typuyanunos /I.B., Bunbmc E.A., I'naroaesa O.H.

I'BOY BIIO «OmMckas rocynapcTBeHHasi MEIMLIMHCKas akajeMus» Munsapasa Poccun, Omck
Omck, Poccust (644043, . Omck, yi. Jlenuna, 12), omskgsen@rambler.ru

IpoBeIeHO KOHTPOIMPYEMOE IKCIIEPUMEHTAIIBHOE SIUIEMHONIOTHYECKOE UCCIIEIOBAHKE IO OleHKe d(dek-
THBHOCTH MPHUMEHEHHsI OMOJIOMMYCCKH akTUBHO# 7100aBku «Nutrilite Double X» 11 KOppeKIme CTPYKTYPBI ITHTa-
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HUSL 1 YJTyHIIeHHs 00ECIIeYeHHOCTH OpraHu3Ma MHUHEPAIbHBIMU BelecTBaMH. D(PQEKT OLEHNBAJICS 110 M3MEHEHHUIO
COJIEpYKaHUSI XUMUUECKUX JIEMEHTOB B BOJIOCAX, ONPEAELIISIEMOMY METOIOM MAaCC-CIIEKTPOMETPUU C MHITYKTUBHO-
CBSI3aHHOM TIUTa3MOI. YCTAHOBJIEHO, YTO JIByXMECSIHBIA Kypc €KSHEBHOTO TIpreMa T00aBKH B PEKOMEHIOBAHHBIX
JI03aX Y JIUIl OCHOBHOW TPYTIIBI YBEIMYMBATT 00ECIICYCHHOCTh OpraHM3Ma KallbIIHeM, ME/IBI0, XPOMOM, JKEJIE30M,
MarHyeM, MapratueM, LIMHKOM B CPaBHEHUH C KOHTPOJILHOM I'PYIIION, HE IIPUHUMABLLECH JIONOJIHUTEIBHO HUKAKUX
BUTaMIHHO-MHHEPAIbHBIX KOMIUICKCOB. [1pu mprieme 100aBKH 5kaio0 Ha IOOOYHBIC U AJUICPIUYECKUE PEAKIHH OT-
MedeHO He Obuto. [Toka3ana BO3MOKHOCTB TPHIMEHEHNS TaHHOH OMOJIOTHYECKU aKTHBHOM JOOABKH TSI BOCIIOJHE-
HIS Ae(UITITA SCCEHIMAIBHBIX MUKPOHYTPHUEHTOB Y B3pOCioro HaceneHus Poccuiickoit @eneparmm.

EXPERIMENTAL STUDY OF THE EFFECTIVENESS OF DIETARY
SUPPLEMENT «NUTRILITE DOUBLE X» TO IMPROVE PROVISION OF MINERALS

Turchaninov D.V,, Vilms E.A., Glagoleva O.N.

Omsk state medical academy, Omsk, Russia (644043, Omsk, Lenin str., 12), omskgsen@rambler.ru

The results of a controlled experimental epidemiological study evaluating the effectiveness of dietary
supplements «Nutrilite Double X» to correct and improve the structure of food trace minerals. The effect was
evaluated by the change of chemical elements in the hair, as determined by mass spectrometry with inductively
coupled plasma. Found that the two-month course of daily supplementation at recommended doses in patients of
the main group increased provision of calcium, copper, chromium, iron, magnesium, manganese, zinc, compared
with the control group, do not take any additional vitamin-mineral complexes. When you receive complaints
about side additives and allergic reactions were observed. The possibility of using this dietary supplement to
make up for deficiency of essential micronutrients in the adult population of the Russian Federation.

COCTOSIHUE HEPBHOI 1 UMM YHHOM CUCTEM ITPA BO3JIEMCTBUM
HNENTUAHOI'O BUOPET YJIATOPA B SKCIIEPUMEHTE

YmsbiTyeBa J.A., Jledenesa C.H.

OI'BOY BIIO «Boctouno-Cubupckuil rocynapCcTBEHHbIH YHUBEPCUTET TEXHOIOIUM U yIpaBIeHU»,
Vnan-Yma, Poceuns (670013, 1. Vian-Yna, yn. Kiouesckast, 40B), ulzytueva@mail.ru

Pabota nocesIeHa U3y4eHHUIO BIMSIHUS TIENTHAHOTO OMOpPETyYISITopa, MOJYy4eHHOTO U3 THMYCa CBHHEH,
Ha TIOBE/ICHYECKYIO0 aKTHBHOCTB, TIOKA3aTeId COCTOSHUSI OPraHOB MMMYHOII0332 M MEpU(EPUIECKYI0 KPOBb
71a00paTOPHBIX KUBOTHBIX — MBIIIEH Ha (pOHE a3aTHONPHHOBOM MMMYHOCYTIpeccHu. B pabore mokaszano, 4to
BBEJICHUE a3aTUONPHHA SKCIIEPUMEHTAIBHBIM JKUBOTHBIM BBI3BIBAJIO CHUKEHUE YPOBHS OPUEHTHPOBOYHO-HC-
CIIEZIOBATEILCKOTO MOBEACHUS U CyMMAapHOM BUTATENbHOW aKTUBHOCTH, (D3NYECKOH BBIHOCIMBOCTH, MACCHI
U KJIETOYHOCTH MMMYHHBIX OpPraHOB (TUMyCa U CeJIe3eHKH) M M3MEHEHHE JICHKOIMTAPHOH (OpMYITbI KPOBH.
Beenenne nentuaHoro Gnoperyisitopa ciocoOCTBOBAIO KOPPEKIIMK M3ydaeMbIX MOKa3areliel 10 YpOBHS UH-
TaKTHOH IPyTIBI )KUBOTHBIX. bblIa yCcTaHOBJIEHA B3aUMOCBSA3b ITOKa3aTelel NOBEAECHUECKON aKTUBHOCTH M IM-
MYHHOH CHCTEMBI JTa00PaTOPHBIX KMBOTHBIX TIPU BO3ACHCTBUH MENTHIHOTO OHOPETYIISITOpa, TOTyYEHHOTO U3
THMyca cBiHEH. [loydeHHbIe TaHHbIe TO3BOJISIIOT PEKOMEHI0BaTh IIEITH/IHBIH OHOPETyISITOp B KauecTBe OHO-
JIOTHYECKH aKTUBHOM J00AaBKH K ITHUIIE U JUTSI CO3aHMS IPOTYKTOB JIeUeOHO-TTPOMIIIAKTHYECKOTO Ha3HAUCHHSI.
KitroueBbie croBa: NENTHIHBIN OHOPETYIIATOP, a3aTHOPHH, TTIOBEICHIECKast aKTUBHOCTh, IMMYHHAs CHCTEMa.

CONDITION NERVOUS AND IMMUNE SYSTEMS
AT INFLUENCE OF THE PEPTIDE BIOREGULATOR IN THE EXPERIMENT

Ulzytueva D.A., Lebedeva S.N.

East Siberian state university of technologies and management, Ulan-Ude
Ulan-Ude, Russia (670013, Ulan-Ude, Klyuchevskaya street, 40B) ulzytueva@mail.ru

The article is devoted to the influence of peptide bioregulators, received from the thymus of pigs, onthe
behavioral activity, indicators of the condition of organs of immunopoiesis and peripheral blood of laboratory
animals - mice against azathioprinum immunosuppression. It was shown, that the introduction azathioprinums
experimental animals, caused a decrease in the level of orienting - exploratory behavior and total motor
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activity, physical endurance, weight and cellularity of immune organs (thymus and spleen) and changes in
blood leukocyte counts. The introduction of peptide bioregulators correction contributed to the level of the
studied indicators intact group of animals. In result of study was established an interrelation of indicators of
behavioral activity and immune system of laboratory animals when exposed to peptide bioregulators, received
from the thymus of pigs. The data obtained allow to recommend the peptide bioregulators as biologically
active additive to food, and to create products of therapeutic and preventative purposes.

OYHKIIMOHAJIBHBIE MOJIOYHBIE IMPOAYKTBI C MEJIOM
HA OCHOBE ®PAKIIMOHUPOBAHUSA MOJIOYHOI'O CbIPHA IEKTUHOM

®enocoa A.H., Kanenuna M.B.

OI'BOY BIIO «benropockas rocy1apcTBEHHas! CEJIbCKOX03AHCTBEeHHAs akajeMust umenu B.S1. Topunay,
Benropon, Poccus, (308503, benropon, yi. BaBuosa 1), e-mail:kaledinamarina@yandex.ru

OcCHOBHasI 3a1a4a COBPEMECHHON MOJIOYHOW MTPOMBIIUICHHOCTH — 3TO  CO3IaHUE PECypcocOeperaromnx
TEXHOJIOTHI U HOBBIX MOJIOUHBIX TMPOIYKTOB C MOJHBIM HCIOIb30BAHUEM MOJIOYHOTO ChIpbsi. KoHremnmms
Hpe/CTaBICHHON padoThI MpernoiaraeT nepepadoTKy MOJIOKa B 3aMKHYTOM TEXHOJIOTMYECKOM LIUKIIE Ha OC-
HOBE ()PAKIIMOHUPOBAHKSI MOJIOYHOTO CBIPBSI SI0JIOYHBIM MIEKTHHOM C IOJTy4eHUEM (Dpakiuii B )KUJIKOM BHIIE,
Ka)K[1ast U3 KOTOPBIX MPEBPAIAETCS B TOTOBbIM MPOAYKT Oe3 octarka. B jaHHON paboTe npecTaBieHbl ONTH-
MallbHbIE [TAPaMeTPhI poliecca PPakiHOHUPOBAHNUS 00E3KUPEHHOTO MOJIOKA, 00ECIICYNBAOIIETO B KOHIICH-
Tpare HaTypaJIbHOTO Ka3enHa COJep)KaHue CyXHX BemecTB 23...25%, a Takxke pazpaboTaHHBIE PELENTYpPhI
1 TEXHOJIOTUH ITyAWHTa (MOJIOYHO-ME/I0BBIN, BAHWIILHBIM, IIOKOJIA/IHBIN) C MacCOBOI ponel sxupa 3% Ha oc-
HOBE ChIBOPOTOYHO-IIEKTUHOBOU (DPAKIMU U CMY3H HEKHPHOTO STOIHO-MEIOBOIO HA OCHOBE HATYPAILHOTO
KOHIICHTpaTa Ka3enHa ¢ oneit Mena 3% U AroJHOTO HamoMHUTENA 64% B Macce IPOAyKTa.

FUNCTIONAL DAIRY PRODUCTSWITH HONEY ON BASE
OF FRACTIONATION OF DAIRY RAW MATERIAL BY PECTIN

FedosovaA.N., Kaledina M.V.

The Belgorod state agricultural academy by V.Y. Gorina, Belgorod, Russia,
(308503, Belgorod, street Vavilova 1, e-mail: kaledinamarina@yandex.ru

The main task of modern dairy industry is the creation of resource-saving technological processes and
new dairy products with full use of raw milk. The concept of this work involves the processing of milk in
a closed technological cycle on base of fractionation of raw milk by apple pectin with getting factions in
liquid form, each of which is transformed into a finished product without a trace. This paper presents the
optimal parameters of the process of fractionation of skimmed milk, when the concentrate natural casein has
of dry substances 23...25%.There are developed recipes and technologies of pudding (milk & honey, vanilla,
chocolate) with a mass fraction of fat of 3% based on whey-pectin fraction and smoothie berry-honey on the
basis of natural concentrate of casein with a share of honey 3% and berry fillers 64% in mass of the product.

BJIUAHUE MPOBUOTUKOB BUTA®OPT U IAKTOBU®AIO.I
HA BUOXUMHNYECKHUE ITIOKA3ATEJIN I'YCAT-BPOUJIEPOB

Xaoupos A.®D., [lananosa I'.P.

OI'BOY BIIO «bamkupckuii rocyIapcTBEHHBIN arpapHblii yHUBEpcHTeT», Y ha, Poccus
(450001, Ya, yn. 50-nerust Oxta6ps, 34), e-mail: bgau@ufanet.ru

B pabore nipezicTaBieHb SKCIIepUMEHTAITBHBIC IAHHBIE O BIMSHHH IPOOUOTHKOB Ha OMOXUMHYECKHE ITOKa3aTeNH
CBIBOPOTKH KPOBH I'yCSIT-OPOIICPOB KyOAHCKOH TIOPOITBL. YCTaHOBIICHO, YTO HAMOOIee BRICOKHI YPOBEHB OOMEHa OeITKa
PperHcTpHpyercs y TycsT-opoiinepo B 20-mHeBHOM Bospacte. [Iprvenenne npodrotrka Buragopr B mo3e 0,05 mr Ha
10 kT >xuBOI MacchI 1 ripodroTrka Jlakrodmdaron B go3e 0,2 T Ha | KT )KHBOM MacChl CIOCOOCTBYET YBEIIMUCHHIO KOH-
EHTpaIMH 00ILEro OeNKa B CBIBOPOTKE KPOBH Ha POTSHKEHUH MPAKTHUECKH BCETO NEPHO/IA UCCIIEIOBAHUH, B TOM UHC-
JIe aTbOyMHHA Ha POTSDKEHUH MIEPBOTO MECSITIA BBIPAIMBAHHSI MOJIOHSIKA ITTHIEL. Hanbornee BrIcokniA ypoBeHb coziep-
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JKaHUs1 TIIFOKO3bI B CHIBOPOTKE KPOBH HaOmonaercst B rieprior ¢ 30-ro 1o 62-0ii [ieHb BhIPAIIMBAHKSI Ty CSIT-OPOIICPOB,
TIPY 3TOM HarOOJIee BBIPAKESHHBIM JICHCTBHEM Ha YIVIEBOIHBIA 00MEH o0magaer npooroTik Buradopr. YeraHorineHo
TIOJIOKUTENTFHOE BIVSHYE MpoOroTHKa Butadopt Ha 00MeH Kanbiwst 1 Gocdopa y TycsT-0poiinepoB 10 S0-THEBHOTO
BO3pacTa, mpodroTrka JIakroorganoi - 10 20-AHEBHOTO BO3pacTa IycsT-OpoiiiepoB.

EFFECTS OF PROBIOTICS VITAFORT AND LACTOBIFADOL
ON BIOCHEMICAL INDICES OF GOSLINGS BROILER

Khabirov A.F., Tsapalova G.R.

Bashkir State Agrarian University, Ufa, Russia (450001, Ufa, street 50 years of October, 34),
e-mail: bgau@ufanet.ru

The paper presents experimental data on the effect of probiotics on serum biochemical parameters of broiler
goslings Kuban breed. It is found that the highest level recorded in the protein metabolism of broiler goslings in 20
days of age. Use of probiotic Vitafort 0,05 mg per 10 kg bodyweight and probiotic Laktobifadol dose of 0,2 g per 1
kg body weight increases the total protein concentration in serum over practically the entire study period, including
albumin during the first months of rearing poultry. The highest level of glucose in the blood serum is observed in
the period from 30th to 62th day of growing broiler goslings, with the most pronounced effect on carbohydrate
metabolism has probiotic Vitafort. The positive effect of probiotic Vitafort on calcium and phosphorus metabolism
in broiler goslings up to 50 days of age, the probiotic Laktobifadol - to 20-day-old broiler goslings.

KOJMYECTBEHHAS U KAYECTBEHHASI XAPAKTEPUCTHUKA
GAKTUYECKOI'O IMTAHUA JETEU-CUPOT AETCKUX JIOMOB
PECITYBJIUKU TATAPCTAH

YepuoOpoBkuH A.B., l'uuiamos A.b., lllynaes A.B., YemanoBa A.P., 3akupos U.K.

T'OY BIIO Ka3anckuii rocynapcTBeHHbIH MeIUIMHCKUI yHUBepcuTeT, Kasans, Poccus,
e-mail:alex@kgmu.ken.ru

ITpoBeneHa KOMIUIEKCHAsI THTHEHUYECKAs OI[EHKAa KOJMYECTBEHHOTO M KaUeCTBEHHOTO COCTaBa (paKTH-
YCCKOT'O IMMUTAHUA HCTCﬁ-CHpOT n )IGTCI\/’I, OCTaBIIMXCs 0€3 MONEUEeHHS pozmTeneﬁ, HaxoOA1muxcs B YCIOBUAX
YUPESXK/ICHUH KPYIJIOCYTOYHOTO TpedbiBaHusl Ha Teppuropun Pecriyonuku Tarapcran. [IpoBeneHa onenka
a/ICKBaTHOCTH PEKOMEHIOBAHHOTO HabOpa MPOAYKTOB HOpMaM (PU3HOIOrHYECKUX MOTPEOHOCTEH TUTAHUS
JeTeH-CUPOT. AHAIIN3 PE3YIBTaTOB CBUIETENILCTBYET O (POPMUPOBAHUH Y AETEH-CHPOT, HAXOSIINXCS B YCIIO-
BUAX KPYITIOCYTOYHOTO MPOXXUBAHUA, TPEUMYIIECTBEHHO «0OeIKOBOI MOJCIIN IMUTAHUSA» C HE3HAYUTCIIBHBIM
JneUIMTOM YIIIEBOJIOB M )KUPOB, CKPHITOH BUTAMHHHOM HEJJOCTaTOYHOCTH, cOataHca Makpo-, MUKpodJIe-
MEHTOB B opranusMme. [lomydeHHbIe pe3ybTaThl H3ydeHHUs CTPYKTYPhI M KauecTBa PAIlIOHOB (DAKTHYECKOTO
TUTAHUS 1eTeH-CUPOT SBUITUCH OCHOBOI I pa3pabOTKH MEPOPUATHIA IO PAIIOHATH3AIINH TUTAHUS IeTEH.

QUANTITATIVE AND QUALITATIVE CHARACTERISTICSOF ACTUAL
NUTRITIONOF ORPHAN CHILDRENAN ORPHANAGES
OF THE REPUBLIC OF TATARSTAN

Chernobrovkin A.V., Gallyamov A.B., Shulaev A.V., Usmanova A.R., Zakirov I.K.

Kazan State Medical University, Kazan, Russia, e-mail: alex@kgmu.ken.ru

The complexhygienic assessment ofthe quantitativeand qualitative composition ofactual nutritionof orphan
childrenand children leftwithoutparental careareininstitutionsaround the clockliving on the territoryof the
Republicof Tatarstan. The adequacy ofthe recommendedrange of productsstandardssupplyphysiological needsof
orphans were assessment. Analysis of the resultsindicates the formation ofthe orphanslivinginaround the clock,
mostly «model of a proteindiet»with a slightdeficitof carbohydrates and fats, latentvitamin deficiency,imbalance
ofmacro-and microelements in the organism.The results obtainedstudying the structure andqualities of rations of
actual nutrition for orphan children were the basisfor development of measuresto rationalize.
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