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

www.science-education.ru

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

«COBPEMEHHBIE NMPOBJIEMbI HAYKU U ObPA3OBAHUA»

At issue is an overview of articles published in the journal

«Modern Problems of Science and Education»

Kypnan «PamyonanbHoe MUTaHNE, TAIIEBBIC JOOABKU U OMOCTUMYIISITOPBD) OCBEIAET ITPOoOIIEMBI pa-
LHOHAJIBLHOTO IMUTAHMS ¥ JUETOJIOTHH, BOIPOCH TPOU3BOJCTBA M MPUMEHEHNST HOBBIX MHIIEBBIX 100aBOK,
BJIMAHUE TPOAYKTOB ITUTAHUA U 6I/IOJ'IOFI/ILICCKI/IX BCUICCTB Ha 3JOPOBLE YCJIOBEKA, OCHOBBI ITUIIEBBIX palini-
OHOB TP Pa3INYHBIX 3a00ICBaHUAX.

[NostBeHME KypHAIa TaKKe MPOANKTOBAHO OOMIIEM HA COBPEMEHHOM PHIHKE PAa3IMUHBIX BEIIECTB U
NPOAYKTOB, UMEHYEMbIX OHOJIOTHUYECKH aKTHBHBIME fo0aBkamu (BA/T).

OtcyTcTBHE Y HACENEHNS, @ 3a4acTyI0 U y MEMIIMHCKIX PAOOTHHKOB JJOCTOBEPHBIX CBEIICHHIT O ACHCTBUM
BAJ] mprBeo k (hopMHUpOBaHIIO HEBEPHOTO MHEHHS O TAHHBIX BEIIECTBaX. Y MHOTHX C(hOpPMHUPOBATIOCH HETATHB-
HOE OTHOILICHKE KO BceM 0e3 uckimodeHust bAJl, npyrue, Hanpotus, curtaroT BA /] nanarieeii ot jir000it 00se3Hu.

OdmunnaneHas cratucTuka moo6o4unsx 3¢ dexroB BAJ] B Poccnu He Benercsi, 0JHaKO MHOTHE BPayuH B
CBOEH MPAKTUKE YXKE CTOJIKHYJIUCH C MOCIEACTBUAMU NpUMeHeHNs1 BA /| COMHUTENBHOIO KayecTna.

Bwmecte ¢ Tem ObU10 ObI HECIIPABEUIMBO 3aMaTYMBaTh U TOT (akT, 4To MMEeHHO Onaronapst BAJ] MmoxHO
TIOMOYB JIFOJISIM COXPAHUTh M YKPEIHTh 310poBbe. HenpaBuiibHbIe NUTaHUE M 00pa3 )KU3HH, HEY/IOBIETBO-
pUTENbHAS KOIOTUYECKasl CUTYalusl B CTPaHE OTPULATEIILHBIM 00pa30M BIIMSIOT Ha 370POBbE HACEICHUSI.
B takux ycnoBusix 0co0oe BHUMaHKE JO0JDKHO OBITh y/esieHO NpoduiiakTHKe 3a00JIeBaHui, COCTaBHON U
Ba)KHEHIIEH YacThIO KOTOPOH SIBISICTCS PAlMOHAIM3AIMS NMMTAHUS, BKJIIOUYCHUE B €XKEIHEBHBIH PAallOH
Ka)X/IOTO YeJIOBEeKa MPaBMIIbHO Mo00paHHbIX BA L.

Ha crpanunax xxypHana «PainoHaabHOE MUTaHKUE, [TUIIEBHIC T00aBKH M OMOCTUMYJISITOPBDY MOXKHO
HalTH JOCTOBEPHYIO M Pa3BEPHYTYIO HHPOpMannio o MHOrooopasuu bAJl, o pannoHaIbHOM NMUTAaHUU U
JMeTax, 0 MHOTHX JPYTHX Mpo0iieMax, CBSI3aHHBIX C MUTaHuEeM. TeopeTudeckre 1 NpakKTUIeCKUe MaTepH-
AJIbI MIPCACTABIAOTCA BEAYIIMMHU HAYUYHBIMU CliCUAIMCTaMH B CBOUX O6J'laCT$IX.

JKypnan Oyzer nHTepeceH He TOJIBKO YUCHBIM, IPAKTHKYIOIINM BpadaM 1 ctyaeHTam BY30B, HO 1 kax-
JIOMY Y€JIOBEKY, KOTOPBIH CIIEIUT 3a CBOMM 3[0POBBEM M HHTEPECYETCSI BOPOCAMH MPABHIBHOTO MUTAHUS.



COJAEPKAHUE

NMHAKTUBHUPOBAHHA S BAKTEPUAJIbHAS KYJIBTYPAJIBHA S CYCITEH3UA
E. COLI - JEMCTBYIOIUI KOMIIOHEHT
DOAPMAKOJIOTMYECKHUX TTPETTAPATOB
AJjekcanaposa M.B., Paguenko B.B., JIunkun B.M.
ITEPCITEKTHBBI ITPON3BOICTBA CYIHEHBIX OBOH.[EPI B AJITAUICKOM KPAE
AJtosiH A.A.
BUOTEXHOJIOTUYECKAS ITEPEPABOTKA
BO30OBHOBJIIAAEMOTI'O ChIPbA SAKYTUN
Anbmaxosa B.B., CtenanoBa A.B.
PASPABOTKA TEXHOJIOI'MU TTOJIYUEHU A
3TAHOJ'I—METABOJ'IH3HPYIOH[EI>1 CHUCTEMBI, OBECHELH/IBAIOHlEﬁ
BUOKATAJIMTUYECKOE OKMCJIEHUE 5TUJIOBOT'O CITMPTA
Acsaxuna JLK., Cyxux C.A., baouu O.0.
BJIMSIHUE [TPOBMOTUYECKUX ITPEITAPATOB HA OCHOBE BAKTEPUIA
POIA BACILLUS HA MOP®OJIOT'1IO OPT. AHOB-MMUILEHE
MJIEKOITUTAIOIINX TP MTHTOKCUKALINN COJISIMU CBUHIIA
Bbadymxuna A.E.
CPABHUTEJIbHBIN AHAJIN3 AHTUMUKPOBHOI AKTUBHOCTU
HOBBIX BUOJIOTMYECKN AKTUBHBIX COEI[I/IHEHHPI
N JIEKAPCTBEHHBIX ®OPM HA X OCHOBE
Bacapesa O.U., Koctpos C.B., Bykpeesa E.M.,
Xanuaesa /I.A., Jlocuukas O.C., 3umuna 51.B.
K BOITPOCY O ®YHKIITMOHAJIBHOCTN MAMOHE3HOM IMPOAYKINU
BepecroBa A.B., Mexyesa JI.B., [lycrapnakosa U.A.
DODOEKTUBHOCTD ITPUMEHEHU A
O31O0POBUTEJIbBHO-BOCCTAHOBUTEJIBHBIX ITPOT'PAMM
B ITOBBIIEHWN YPOBHS ®YHKIIMOHAJIBHOI'O COCTOSHU A
1 ®U3UYECKOI ITOATOTOBJIEHHOCTHU CTYAEHTOB
CIIELIMAJIBHBIX I'PYIIIT MEJUTIIMHCKOI'O YHUBEPCUTETA
Baaxko E.A., Kynipsasckuii C.U., MapTbinenko A.U.
OKCITEPUMEHTAJIBHOE OBOCHOBAHUE ITPO®UJIIAKTUYECKOI'O
JIEUCTBHS MOJAUPOBAHHOI'O IMTUII[EBOIO KOMITO3UTA
Boabmaxkosa JI.C., JIntBunoBa E.B., ’Kmypuna H./l., Bypuesa E.N.
NCCIIEAOBAHUE AHTHOKCHZ{AHTHOPI AKTUBHOCTU CHPOIIOB
JTAKTVYJIO3bI I[TP1 MOJIEJIMPOBAHNN OKNUCJIUTEJIbHBIX ITPOITECCOB
C UCITOJIB3OBAHUEM XJIOPUJA KAJIMUA
Byakesuu P.O., I'atuna 10.C., Bynkesuu E.B.
MHHOBAIIMOHHASA TEXHOJIOT' A ITPOU3BOACTBA U ITEPEPABOTKU
[TAHTOBOI IMPOAYKIHMUM OJIEHEBOJACTBA B AKYTUU
Bunokypos U.H., Auexcees E.JI., Mannapos A.E.
KIIMHNYECKA S DODPEKTUBHOCTH U BE3OITACHOCTD BKJIFOUEHU A
B PAIIMOH IMUTAHUA ITAITMEHTOB C KAPHHOBACKYHHPHOfI
[TATOJIOI' MEA JUETUYECKOI'O ITPO®UJTAKTUYECKOT' O TTPOIYKTA
«MACJIO «TAPMOHUKYM C H(HBHHEﬁ>>
Baapumupcekuii E.B., bopoanna E.H., Adamesa H.M.
OCOBEHHOCTHU XUMHNYECKOI'O COCTABA A0/ 3EMJIAITHUKHA
B YCJIOBUAX BEHFOPOHCKOVI OBJIACTH
BoJsiomenko C.C., Copoxonynos B.H., UBanosa I0.10., Copoxonynosa O.A.
OITPEAEJIEHUE COPBIIMOHHBIX XAPAKTEPUCTHUK PACTUTEJIBHBIX
TIOJINMCAXAPU/IHBIX KOMITJIEKCOB B PA3JIMUHBIX
TEXHOJIOTUYECKUX CPEJIAX
I'naronesa JI1.J., Kopueesa O.C., Ponuonosa H.C., lllyBaesa I.II.

11

11

12

13

13

14

15

15

16

17

18

18

19

20



OLIEHKA CJIABUTEJIbBHOM AKTUBHOCTU DKCTPAKTA
JAMWHAPHU SITIOHCKOM CYXOI'O
Jemunoa M.A., CaBuyk U.A., lIneyp C.5.

[TPOPMIIAKTHUKA 3ABOJIEBAHMI MOJIOYHBIX XKEJIE3 JKEHIIWH
C [TIOMOLIBIO ®YHKIIMOHAJIBHBIX ITPOJIYKTOB ITUTAHU A
J3axmumesa 3.A., J[3axmumesa U111,
BUOJIOTMYECKAS HEHHOCTD MSICA KPOJIMKOB TTOPO/IbI
CEPEBPUCTAS ITPU IIPUMEHEHNU MUHEPAJIBHOM JOBABKU
HEOJIUT HPHPO[[HI)IPI XOJIMHCKOT'O MECTOPOXIAEHW A
Kunuk U.10., 3a60a0THBIX M.B.
OLHEHKA ®AKTUYECKOI'O [TMTAHUA HIKOJIBHUKOB I'.Y®bI
3yaskapuaesa A.T., [Tosapro E.A., 3yabkapnaes T.P., OBcsinnukosa JL.B.
OKCITEPTHAS OUEHKA INOTPEBUTEJIBCKUX CBOVCTB [IPOBMOTUKOB
U BBISBJIEHUE ITOTPEBHOCTEM ITPAKTUYECKOI'O 3APABOOXPAHEHU A
TP X UCTIOJIbB3OBAHUU B IIEAMATPUI
Kapnyxuna E.M., Eroposa C.H., CagpixoB M.M., Boaruuna C.51.
[MPOTEOMHOE NCCIEAOBAHUE MACHOI'O CBhIPBS, BAPEHBIX KOJIBAC
N ®YHKIIMOHAJIBHBIX MACHBIX I[TPOJIYKTOB
KoBaseBa M.A., Koanes JI.U., lllnmkun C.C., UBanoB A.B.,
Bocrpuxosa H.JI., Yepuyxa U.M.
BBIJIEJIEHUE, XAPAKTEPUCTUKA U TTPOTUBOBUPYCHBIE CBOMCTBA
BUOJIOTMYECKU AKTHMBHbBIX BEIIIECTB
N3 BBICHINX I'PUBOB 3AHA)IHOfI CHUBUPU
Koctuna H.E., Uoparumosa K.B., [Ipouenko M.A., Makapesuu E.B., CkapnoBuu ML.A.,
®umunnosa E.N., l'opdynosa U.A., Bracenko B.A.,
Tpomxkosa I.I1., Masypkosa H.A., Illnmkuna JI.H.
TEXHOJIOI'MYECKHWE UCCIIEJJOBAHUS ATPABMATHUYHOI'O
PAHEBOT O ITOKPBITHA C COKOM ITOJOPOXHUKA 11 AHAJIN3
AJICOPBLIMHN BUOJIOTUYECKN AKTHBHBIX BEHHIECTB COKA HA KOJUUIATEHE
Ky3unenosa JI.C., I'lmymko A.A.
OBECIIEUEHUME HACEJIEHU S ITPOAYKTAMU XXKUBOTHOI'O
MMPOUCXOXAEHMA ®YHKINOHAJIBHOI'O HABHAYEHU A
Jykun A.A.
POJIb ®U3KVIIbTYPHO-O3JOPOBUTEJIbHBIX TEXHOJIOTUI
B IIOAJEPXKAHMI OIITUMAJIBHOM MACCBHI TEJIA
YV XKEHIIVMH PASHOI'O BO3PACTA
JIbicenko A.B., Tarotuna T.B., JIbicenko /I.C., Henopy6a E.A.
PABPABOTKA METOAUK KOHTPOJISA KAYECTBA BUOJIOTMYECKN AKTHUBHOT'O
BEIIECTBA NA-CPAH, OBJIAJAOIIETO HEMPOTPOITHOM AKTUBHOCTbIO
Makaposa E.A., Cuayiiuna C.A., Cemuna U.U., Tapacosa P.U., Mycradun P.U.
[MTPOPOLIEHHBIE CEMEHA KAK NCTOYHUK ITUIIEBBIX 11 BMOJIOI' MYECKU
AKTHUBHBIX BEHIECTB J1JI51 OPTAHNU3MA YEJIOBEKA
Msuuxosa H.U., Copoxonynos B.H., bunbkosckas O.B., /lymauesa E.B.
PASPABOTKA 1 NCCIIEJJOBAHUE KATICYJINPOBAHHOM
JIEKAPCTBEHHOM ®OPMbI [TPOBMOTUKA «MMBUKATIIC»
HecuuncasieBB.A., Cron6osa M.I'.,, Mokun IL.A.
OB30P U3BECTHBIX CITOCOBOB IOJIYYEHN A PEKOMBUHAHTHOTI O
JIAKTO®EPPUHA YEJIOBEKA C UCITOJIbB3OBAHUEM
OYKAPUOTUYECKUX U BAKTEPUAJIbBHBIX KJIETOUHBIX CUCTEM
HogBocesoa M.B., JIlunauk A.U., Ipimutok JI.C., Mankosa JI.B.
OBOCHOBAHUE DO®EKTUBHOCTHU MEI[HKO—COL[HAJ'H)HOPT
[TPO®UIIAKTHUKH 3ABOJIEBAHUIT OPTAHOB [MUILIEBAPEHU A
YV IIKOJIbBHUKOB I'KA3AHU
Hypmuesa A.A., Xy3uxanos @.B.
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OBOTI'AIIIEHUE ﬁOﬂOM W TIOBBIILEHUE HHHIEBOﬂ HEHHOCTHU
HTI/IL[EBOI[‘lECKOfI TTPOAYKIMU: MSICA U AL
Ounsa T.B., I'opmkos I H.
MN3YYEHUE KOPBI JINITbI CEPI[HEHHCTHOﬁ
C LHEJIBIO CO3IAHUA HOBBIX JIEKAPCTBEHHBIX CPEJICTB
Opaosckas T.B., I'ons6sixoBa X.H., I'y:kea H.H., Orypuos 10.A.
JAYIHUK OBBIKHOBEHHBIIA (ANGELICA ARCHANGELICA L.):
XUMUYECKUIA COCTAB, IIPUMEHEHUE
Opaosckasn T.B., JlozoBuukuii [I.A., bersiesa U.A.
NCCIEOIOBAHUE AKTUBHOCTU BOJIbI B HU3KOKAJIOPUMHBIX
CBhIBOPOTOYHbBIX NECEPTAX C IMUILEBBIMU BOJIOKHAMM
IInexanoBa E.A.
OCOBEHHOCTMU IMPOIIECCOB U TEXHOJIOT'MU TTOJIYYEHU S
BbICTPOPACTBOPUMBIX I'PAHVJIMPOBAHHBIX KHMCEJIEM
HA OCHOBE APOHNUN
IMomoB A.M., lonst /I.B., Musiep E.C., IlerymkoBa E.E., Axumuyk K.C.
MN3YYEHUE )KAPOHOHI/I)KA}OHlEﬁ AKTUBHOCTU
TTPOU3BO/IHBIX A-OKCOKAPBOHOBBIX KUCJIOT
Myauna H.A., Cooun ®.B., Maxmynos P.P.
BJIIMSAHUE ®EPMEHTATHUBHO-ITOJINCAXAPUJIHBIX KOMITJIEKCOB
HA ®PAKIIMOHNPOBAHUE UMMVYHOCOJEPXAIIINX BUOCUCTEM
Poguonosa H.C., I'maroaesa JI.J., OnbxoBckas 7K.B.
JANHAMUKA ACKOPBMHOBOW KMCJIOTHI B TUIOAAX
JPEBECHBIX PACTEHUI B YCJIOBUSIX SIKYTUU

Cabapaiikuna C.M., Copoxonynos B.H., Kopookosa T.C., CopokonyroBa O.A.

BJIMSIHUE DKCTPAKTA JIAMHUHAPHU ATTOHCKOM CYXOI'O
HA CTPYKTVYPY U ®YHKIMIO U.[HTOBHI[HOPI JKEJIE3bI
CaBuyk U.A., lemugoBa M.A., [lerpoa M.b.
U3YYEHUE MOJIOYHOM MMPOAYKTUBHOCTU U OITEHKA KAYECTBA
KOBBIJIBETO MOJIOKA SIKYTCKOM TTOPO/IbI J’[OH.IAI[EfI
KAK TPAJJMIIMOHHOI'O CBhIPBA IUIAA KYMBICA
Cunopos A.A., I'puropses M.®., [Tankpartos B.B.
ITPOLIECC BMOCHUHTE3A JIM3NHA IITAMMOM
CORYNEBACTERIUM GLUTAMICUM B-11167 HA OCHOBE CPE/],
COHAEPKXAININX TMPOJIN3AT IMIIIEHWUYHOI'O I'JTKOTEHA
Cuporun A.A., Ilmyxapesa H.A., Ocnumena H.B.,
Bonnapenko B.B., Pesyn A.Il., 3ennnckas H.A.
HCTIOJIB30BAHUE METOIOA HK-CITEKTPOCKOITNN
JJIA OKCITPECC-UAEHTUOUKALIMN TUOTJIMKO3MJIOB
B PACTUTEJIbHOM CBIPBLE
Cbenun A.B., Opaosckas T.B., lappuiann M.B.
KAYECTBEHHBIE ITOKA3ATEJI MSICA BPOMJIEPOB
TP NUCTIOJIB30OBAHUUN BUODJIABOHON/10OB
Topukos A.A.
OIITUMU3ALINA TEXHOJIOT MU ITOJIYYEHUA CYXOI'O OKCTPAKTA
N3 I'PUBA FOMES FOMENTARIUS
Tpomxkosa I.I1., Koctuna H.E., [Ipouenko M.A., CkapHoBuy M.A.

CI/ITYAL[I/IOHHblﬁ AHAJIN3 COBPEMEHHOI'O PBIHKA
BUOJIOTMYECKU AKTUBHBIX IMTUIEBBIX TOBABOK

Typuenkos C.C., Xueouosa E.B., ITyukos M.IO.
MNPOAYKTUBHBIE 1 PETTPOAYKTUBHBIE [TOKA3ATEJIM KOPOB
[MTPU NUCTIOJIb30BAHIH B PAIIMOHAX KOPMOBBIX TIOBABOK

[IPOBMOTUYECKOT'O, IIPEBUIOTUYECKOI'O 1 CUMBUOTUYECKOT'O JIEMCTBHSA

Ymikona O.10., baranos C./1.
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HUHK: AKTYAJIBHOCTB U XAPAKTEPUCTUKM BUOJOBABOK

(OB30P JIUTEPATYPhI)
Xao0apos A.A., bBynxo E.B., JIymos K.A., I'op6aueBa JI.A., Exsnosa H.O.

M3MEHEHME TEXHOJIOTMYECKUX CBOMCTB MSICHOI'O

CbIPbA TP UCTIOJIb30BAHUU TTPETTAPATOB CTAPTOBBIX KYJIBTYP
Xaiipyniun M.®.

OU3NKO-XUMHNYECKOE MOIEJIMPOBAHUE ITPOLIECCA CYHIKHU

OBOH.[EI71 N OPYKTOB
Xoamanckuii A.C., Tuao A.3., Copoxuna E.1O.

OCOBEHHOCTHU ITCUXODPU3NOJIOTUYECKOT'O PASBBUTUA

N I[ETEfI CTAPIIEI'O 1 CPEAHETO HIKOJIBHOI'O BO3PACTA I. KABAHU
Xy3uxaHos ®@.B., llly1aes A.B., Hypmuena A.A.

TUTUEHNYECKAS XAPAKTEPUCTUKA ®U3NYECKOI'O

N IICUXODPU3NOJIOTUYECKOT'O PASBBUTUA HETEﬁ-CHPOT

C YYETOM ITUILEBOI'O 1 BUTAMMWHHOI'O OBECIIEUEHU A
YepHoOpoBkuH A.B., lllyiaaes A.B., Yemanosa A.P., 3akupos U.K., 3amamoraunos JI.P.
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MHAKTUBUPOBAHHAS BAKTEPUAJIbHAS KYJIBTYPAJIBHAS CYCIIEH3US
E. COLI - AEUCTBYIOLIIUU KOMIIOHEHT
GAPMAKOJIIOI'MYECKUX ITPEITAPATOB

Aunexkcanaposa M.B., Paguenxo B.B., Jlunkun B.M.

VYupexxaenue Poccuiickoit akageMun Hayk MHCTUTYT OMOOpraHUYeCKOW XUMUH
uM. akajgemukoB M.M. Illemskuna u FO.A. OpunnHuKoBa, MoCkBa
Mockaa, Poccust (117997, . Mocksa, yn. Muknyxo-Maknas, 16/10) office@ibch.ru

O0630p MOCBAMIEH MCTIONB30BAHNI0 HHAKTUBUPOBAHHOM OaKTepHaIbHON CYCIICH3HH KICTOK OaKTepUn
Escherichia coli (BKC E. coli) B kauecTBe A€HCTBYIOIIEI0 KOMIOHEHTA COBPEMEHHBIX (papMaKoIOrn4ecKux
npenaparoB. OcBelieHa UCTOPHUST BOIIPOCA, PACKPBIBAIOTCSI MEXaHU3MBbI JICHCTBUS 3TOW I'PYMIIBI Iperapa-
TOB Yepe3 IPU3MY COBPEMEHHBIX MTPEACTABICHUI 00 IMMYHHUTETE M Pa3BUTHH BOCHAIMTEIBHBIX PEaKIHH.
[puBenéH crUCOK LEeNeBhIX MAaTOJIOTHH U aHAM3 OIbITA JICYEOHOTO IIPUMEHEHHUS. 3aTPOHYTHI OCOOCHHO-
CTH 6I/I0(bapMaHeBTI/I‘-IeCKOFO IIPOU3BOJACTBA U MPUBCACHBI IMTPUMEPHI MMOJTOXKCHHUA HEKOTOPBIX JICKApCTB B
9TOM cekTope (hapmpbiHka. OOOCHOBBIBAETCS MEPCIIEKTHBHOCTD Pa3pabOTKK OTEYECTBEHHBIX MIPENapaTos,
nmerommx B cocraBe bKC E. coli. PaGora Moxer ObITh mose3Ha Il CTYJCHTOB M aclMpaHTOB OHOIIO-
THYECKUX M MEJHUIMHCKHX CIHELHaTbHOCTEH, NPaKTHKYIOINX Bpadell M CHELHaInCTOB, 3aHUMAIOLINXCS
CTPaTCTUICCKUM INTAHUPOBAHUEM U BBIBOJIOM Ha pOCCI/IﬁCKHﬁ PBIHOK HOBBIX JICKAPCTBCHHBIX ITPEIIapaToB.

INACTIVATED BACTERIAL CULTURE SUSPENSION
E. COLI - IS AN ACTIVE CONSTITUENT
OF THE PHARMACEUTICAL PRODUCTS

Alexandrova M.V., Radchenko V.V., Lipkin V.M.

Shemyakin—Ovchinnikov Institute of Bioorganic Chemistry, Russian Academy of Sciences, Moscow
Moscow, Russia (117997, Moscow, ul. Miklukho Maklaya 16/10) office@ibch.ru

The review is devoted to the utilization of the inactivated bacterial culture suspension E. coli (BCS E.
coli) as an active constituent in the modern pharmaceutical products. The action mechanisms of the product
group adjusted for the modern view of the immunity and inflammatory response progression are described
in this paper. The list of the target diseases and the therapy application analysis are provided. The aspects
of the biopharmaceutical manufacturing are mentioned and the examples of particular drug place in the
pharmaceutical market sector are made. The development potential of the domestic medicines comprising
BCS E. coli is established herein. The information provided may be useful for the biological and medical
students and graduates, general practitioners and specialists, engaged in strategic planning, creation and
introduction of the new medicines to the Russian market.

HNEPCHEKTUBBI TIPOU3BOJACTBA CYIIEHBIX OBOHIEN B AJTTAMMCKOM KPAE

AJlosiH A.A.

I'HY Cubupckuii Hay4HO-HCCIIE10BaTEILCKUI HHCTUTYT 3KOHOMUKHU CEIbCKOTo X03siicTBa Poccuiickoit
aKaJIeMHUH CEbCKOXO3SIMCTBEHHBIX HayK, HoBocuOupcek, Poccust (630501, HoBocubupck, . KpacHooOck),
e-mail: aloyan13@yandex.ru

B crarpe paccmaTpuBalOTCS POCCUICKHE MPOM3BOAUTENN CYLIEHBIX OBOLIEH U PacCMOTPEH BBIMY-
CKaeMbIil UMH acCOpTUMEHT. [IpoBe/ieH aHaNMN3 BUIOB CYIIKH MOPKOBU M KapTo(ens i UX 0COOCHHOCTH.
BrisiBiIeHBI IEpCIEKTUBHBIE HAIIPABICHUS JJIs1 Pa3BUTHS NPEANPUATUH 110 CYLIKE OBOLLEH, UX pa3Mephl U
BIIMSHUE HA SKOHOMHUKY perroHa. Mcronp30BaHne CyNIIeHbIX OBOIIEH MO3BOMISIET: MPUMEHATh CyXONPOIYKT
BHE CE30HA U BO BPeMs OTCYTCTBHSI CBEXKHX OBOILLEH; rapaHTUPOBATh U3TOTOBJIEHUE MIPOLYKIIMH BEICOKOTO
Ka4ecTBa; 3HAYMTEIbHO CHU3UTh OTXO/AbI MPOU3BOJACTBA, PELIUTh BONPOCH! YTUIM3ALUU OTXOIOB IOCIE
00pabOTKHU CHIPBS; YACIIEBUTh XPAaHEHNUE U TPAHCIIOPTHPOBKY NMPOAYKTA; 3HAYUTEIFHO COKPATUTH BPEMs
HPUTOTOBJICHHS, SHEPTO- U TPYJ03aTparhl, CBSI3aHHbIE ¢ 00pPaOOTKON CHIPHIX OBOLIEH; 3HAYUTEIHHO I10-
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BBICUTDH IPOU3BOJMTEIILHOCTD TPY/a MPH MPUTOTOBJICHUH HHIIM B OOIECTBEHHOM NHUTAHHUHU; YBEJIUYUTh
CPOK XpaHEHHUs IPOTyKTa 0€3 UCIIOIb30BaHMs CPEIICTB XMMHUUECKOH 00pabOTKH; CHU3UTh CE0ECTOMMOCTD
MIPOIYKIIUH.

PROSPECTS FOR THE PRODUCTION OF DRIED VEGETABLES
IN THE ALTAI REGION

Aloyan A.A.

Siberian research institute of agricultural economics of Russian academy The article deals
with the Russian manufacturers of dried vegetables and their produced range

Analyzed species drying carrots and potatoes and their features. Identified promising areas for the
development of enterprises in drying vegetables, their size and impact on the region’s economy. Using
dried vegetables allows: apply product off-season and during the absence of fresh vegetables; ensure
production of high quality; significantly reduce waste production, waste management to resolve issues after
processing raw materials; reduce the cost of storage and transportation of the product; significantly shorten
the cooking time, energy and labor costs associated with the processing fresh vegetables; significantly
increase productivity in cooking catering; increase the shelf life of the product without the use of chemical
treatment; reduce production costs.

BUOTEXHOJIOTTMYECKAS IEPEPABOTKA
BO3OBHOBJISAEMOI'O CbIPbSA AKYTUHN

AnbmakoBa B.B., CtenanoBa A.B.

®T'AOY BIIO Cesepo-Bocrounsiit penepanbubiii yausepeureT um. M.K. Ammocosa, Poccus,
677013, 1. SIkyrck, yn. Kynmakosckoro, 46, AU, e-mail: biotexnologii@bk.ru

B crarbe naHBI 3KOJIOTMYECKHE XapaKTEpPUCTHUKH JuimaiiHnkoB pona Cladonia, mpowmspacraromux
B SIKyTHH, M NpeUIokKeHa pa3paboTKa SKOJIOTHYSCKH YHCTas, 0e30TX0Has, pecypcocOeperatomas Tex-
HOJIOTHsI cOopa M OMOTEXHOJIOTHYECKasl TepepadoTKa JIMIIAHHUKOBOTO ChIPbs JJISl MOJYyYeHHs TOpPOII-
KOOOpa3HBIX OMOMaTepralioB MEITUIIMHCKOTO M IMUILEBOTO Ha3HaueHMs. Jl0ka3aHO IOJTHOE COOTBETCTBUE
O6ropecypcoB BCeM T'MTHEHHYECKUM HOPMaTHUBaM, TAaKXKe ITOTBEPK/ICH TOT (DaKT, 4YTO IPUMEHEHHUE pecyp-
cocOeperaromeif TeXHOIOTHN TIPOMBIIIIICHHOTO cOopa cioeBHI JumaiHnkoB pora Cladonia B TaekHBIX
pernoHax SIKyTuu crioco0CTByeT ero MaKCUMaJIbHO OBICTPOMY CaMOBOCCTaHOBJICHHIO. B HacTosee Bpemst
B CBOY ocymecTBisercs 3aycK IPOU3BOACTBA Pa3pabOTaHHBIX OMONPENapaToB. YHUBEPCATIBHOCTD «aK-
THUBHOTO HAITOJHUTENS» TTO3BOJISICT OBICTPO TIEPECTPanBaTh MPOM3BOICTBO C MOIYUCHHUS OHOTO MPOTYKTa
Ha JIPYTrod, MEHsIS TOJILKO BBOAMMBINH B MEXaHOXMMHUYECKHUIT Iepeies] HCTOYHUK COOTBETCTBYIOLIETO (ap-
MaKOHa.

BIOTECHNOLOGICAL PROCESSING
OF RENEWABLE RAW MATERIALS YAKUTIA

Anshakova V.V., Stepanova A.V.
North-Eastern Federal University, Russia, Yakutsk, Kulakovskogo str. 46, e-mail: biotexnologii@bk.ru

The review about biotechnological application and ecological cleanliness of renewed lichen raw
materials is made. On the basis of the lichen raw materials of Yakutia, containing a complex of physiologically
active substances, with application mechanochemical activation obtaining preparations of action. Creating
mechanochemical bio-complexes based on the natural matrix of the lichen p-oligosaccharide leads to a
prolongation of the pharmacon and increases its biological (including therapeutic) effect by a few times,
while reducing the dose and toxicity. Currently, the production of new biologics is being launched in
the North-Eastern Federal University. The universality of the «active filler» allows a quick restructuring
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of the production of one product to another, changing only the pharmacon which is introduced into the
mechanochemical process.

PABPABOTKA TEXHOJIOI'MU INOJTYYEHUSI .
9TAHOJUI-METABOJIM3UPYIOINMEN CUCTEMbI, OBECIIEUUBAIOILIEN
BUOKATAIMTUYECKOE OKUCJIEHUE 3TUJIOBOI'O CITMPTA

Acsakuna JLK., Cyxux C.A., baouu O.0.

OI'BOY BIIO «KemMepoBCKHiA TEXHONIOTMUECKUN UHCTUTYT MUIIEBOM IPOMBIIITIEHHOCTI,
r. Kemepoo, Poccust (650056, r. KemepoBo, 6-p Crpowurenei, 47), alk_kem@mail.ru

[Ipemaraemast TEXHONIOTHS MOXKET OBITH WCIOJB30BAaHA B MUIIEBOM M METUIIMHCKON MPOMBIIIICH-
HOCTH IJI1 CO3JaHHUA (I)yHKHI/IOHaHBHBIX HpOlIyKTOB IIUTAHUA U HHT‘pe}II/IeHTOB JUIS npomsoncnaa HpO}IyK-
TOB MUTAHUS U HAMUTKOB. B KauecTBe 00BEKTa MCCIICAOBAHMI ObUTM BBIOpaHBI Opooku Saccharomyces
cerevisiae, 00NagarONIUe BHICOKOW KATAIMTHYCCKONH aKTHUBHOCTBIO 10 OTHOIICHUIO K ATUJIOBOMY CIUPTY
u aneranprugeruny. C [enplo MOMYyYCHHs 3TaHOI-METa0ONU3UPYIONIEH CHUCTEMBI, COCTOSIIAs U3 JBYX
(hepMeHTOB (AJKOTONBICTUAPOTCHA3Hl U allbICTHAICTHAPOTCHAREI) TIPOBOIAT HOHOOOMEHHYIO XPOMATO-
rpauio C UCIOIB30BaHUEM KapOOKCHMETHIIENIONIIO36] H U3 THIIAMHHOATHIIEIUTION036I. OCOOCHHOCTD
JIAHHOW TEXHOJIOTHH 3aKIII0YaeTCsl B YCKOPEHHOM METa0OoIM3Me OKHCIICHHS ATUIIOBOTO CITUPTA M TIPOIYK-
TOB €r0 pacnaja 10 YKCyCHOM KUCJIOTHI. B Halell crpane npoyKThl IUTAHUS U IIPENapaThl, HAIIPaBJICHHbIC
Ha CHW)KEHUE TOKCHUECKOTO JICHCTBUS STAHOJIA U IIPOIYKTOB €ro MeTadom3Ma (areTasibIerua) Ha >KuBou
OpraHu3M, B JOCTAaTOYHOM KOJIMYECTBE U ACCOPTUMEHTE HE MPOU3BOJATCS, B CBSA3H C 3TUM JIaHHOE HaIlpaB-
JICHUE SBIICTCS TIEPCIIEKTUBHBIM.

DEVELOPMENT OF TECHNOLOGY FOR ETHANOL IS METABOLIZED
SYSTEMS PROVIDING BIOCATALYTIC ALCOHOL OXIDATION

Asyakina L.K., Suchyh S.A., Babich O.0.

FSBEI HVE «Kemerovo Institute of Food Science and Technology»,
Kemerovo, Russia (650056, Kemerovo, Boulevard Builders, 47), alk_kem@mail.ru

The proposed technology can be used in food and medical industry to create functional foods
and ingredients for food and beverages. The object of research were selected yeast Saccharomyces
cerevisiae, with high catalytic activity with respect to ethyl alcohol and atsetalgidegidu. In order to
obtain an ethanol-metabolizing system, consisting of two enzymes (alcohol dehydrogenase and aldehyde
dehydrogenase) is conducted with the use of ion-exchange chromatography and karboksimetiltselyullozy
dietilaminoetiltsellyulozy. Feature of this technology is the rapid oxidation of ethanol metabolism and its
decay products to acetic acid. In our country, the food and drugs to reduce the toxic effect of ethanol and
by-products of metabolism (acetaldehyde) on a living organism, in sufficient quantity and range are not
made in connection with this direction is promising.

BJIMAHUE NIPOBUOTUYECKHUX ITPEITAPATOB HA OCHOBE BAKIEPI/Iﬁ
POJA BACILLUS HA MOP®OJIOT' 11O OPTAHOB-MHUILIEHEN
MUIEKOIIMTAIOINUX ITPU UHTOKCUKALIUU COJISAMU CBUHIA

Bbadymikuna A.E.

OI'BOY BIIO «Openbyprekuii rocyqapcTBEHHbIN YHUBEPCUTETY,
Openb6ypr, Poccus (460018, Openbypr, mp. [Tobessl, 13), e-mail: lady.alena-babushkina@yandex.ru

N3zygeno sausuane Criopobakrepuna n bakTucyOTuia Ha MEYCHb U CENE3EHKY MIICKONUTAIOUINX TPH
MHTOKCHKALIMU COJISIMU CBUHITA. B kKadecTBe OCHOBHOW XapaKTEpUCTUKU MATOJIOTHIECKOTO COCTOSHUS Tie-
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YeHH BBIOpaH pasMep sjaep. B pesysnbrare uccieqoBaHus BbISBICHBI MATOJIOTMUECKHE U3MEHEHHSI Y TPYTII
KOHTPOJISI METaJlIa Ha IPOTSKEHUH BCETO UCCIIEA0BAHUS — Jpa IeNaToMUTOB ObUIN yBEIMYEHBI B JIBa paza.
CooTtHolIeHre KpacHOH M O€I0H IMyJIbIbI XapaKTepU3yIOT HOPMAJIbHOE WM MATOJIOIMYEeCKOe COCTOSHUC
CeNe3eHKH. Y TPYNI-KOHTpOJel MeTa/ula HaOIIoAaa0Ch YBEIMUCHHE COOTHOIICHUSI B CTOPOHY KPAaCHOM
ITYJIBIIBI, IPU 9TOM IIPAKTHYECKH OTCYTCTBOBaIA Oenast Mybla. B KOHTPOJIBHBIX IPYIIIAX C IPUMEHEHHEM
MPOONOTHUKOB JOCTOBEPHBIX M3MEHEHUH MOP(OIOrHU OpraHoB-MHIICHEH He Habmomanocsk. bomee Toro,
IMaToJIOrM4€CKUEC U3MCHCHHW HC BBISIBJIICHBI IIPU TPUMEHCHUN HpO6I/IOTI/IKOB I10CJIC UHTOKCHUKAIIUH COJIIMH
CBUHIIA B OIBITHBIX IPyMNax.

EFFECTS OF PROBIOTIC PREPARATIONS ON THE BASIS
OF BACTERIA OF THE GENUS BACILLUS ON THE MORPHOLOGY
ORGANS - TARGET MAMMALS INTOXICATION WITH LEAD SALTS

Babushkina A.E.

OrenburgStateUniversity, Orenburg, Russia (460018, Orenburg, avenue Pobeda, 13),
e-mail: lady.alena-babushkina@yandex.ru

The effect of Sporobakterin and Baktisubtil on the liver and spleen of mammals in intoxication with
lead salts. As the main characteristics of the pathological state of the liver size is selected nuclei. The study
revealed pathological changes in the control group metal throughout the study - the nucleus of hepatocytes
were increased twice. The ratio of red and white pulp characterize normal or pathological condition spleen.
In-groups of controls, an increase in the ratio of metal to the side of the red pulp, with practically no
white pulp. In the control groups using probiotics significant changes in the morphology of the target
was not observed. Moreover, pathological changes are not identified in the application of probiotics after
intoxication lead salts in the experimental groups.

CPABHUTEJIbHBIIA AHAJIN3 AHTUMUKPOBHOM AKTUBHOCTH
HOBBIX BUOJOT'MYECKHU AKTUBHBIX COEJJUHEHUI
N JIEKAPCTBEHHBIX ®OPM HA UX OCHOBE

Bacapesa O.U., Koctpos C.B., BykpeeBa E.M., XanuaeBa /I.A., Jlocunkas O.C., 3umuna 51.B.
I'BOY BIIO «Kypckuii rocynapcTBeHHbIH METUIIMHCKUE yHIBEpeuTe™», Kypck, Poccus, e-mail: btf@pochta.ru

B nocaeanue roapl MOBBICHIICS HUHTEPEC K Hanbosee palOHAJILHOMY HUCIIOJIb30BaAHHIO YIKE M3BCCT-
HBIX JICKAPCTBCHHBIX CPCACTB, 4 TAKIKC K BO3MOXHOCTHU UX XUMUYECKON MOI[I/I(l)I/IKaHI/II/I. HOBTOMy TCJIBIO
nuccjeg0BaHus IBUJIOCh U3YyYCHUEC CHCHI/I(I)I/I‘-ICCKI/IX CBOMCTB HOBBIX OMOJIOTHYECKH aKTUBHBIX COC,Z[I/IHCHI/Iﬁ
in vitro u in ViVO, a TaK¥XKXC OLICHKA BO3MOKHOCTHU UX UCIIOJIb30BaHUSA B JICKAPCTBEHHBIX (i)opMax.

COMPARATIVE ANALYSIS OF ANTIMICROBIAL ACTIVITY
OF NEW BIOLOGICALLY ACTIVE COMPOUNDS
AND FORMULATIONS ON THEIR BASIS

Basareva O.1, Kostrov S.V, Bukreeva E.M, Hapchaeva D.A, Lositskaya O.S, Zimina Y.V
Kursk State Medical University, Kursk, Russia, (305041, Kursk, K. Marks str.), e-mail: btfi@pochta.ru

In recent years, increased interest in the most rational use of already known drugs, as well as to
the possibility of chemical modification. Therefore the aim of the study was to investigate the specific
properties of new biologically active compounds in vitro and in vivo, as well as to assess the possibility of
their use in dosage forms.
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K BOIIPOCY O ®YHKIIMOHAJIbHOCTHA MAMOHE3HOM IMTPOAYKIINA

BepectoBa A.B., Me:xkyeBa JI.B., Ilyctapnakosa U.A.

T'OY BITIO «OpenOyprekuii rocy1apCTBeHHBIH YHUBEPCUTETY,
Openoypr, Poccus (460018, OpenOypr, np-kt [Todeasp, 13), e-mail: larisam57@mail.ru

Jan aHanm3 QyHKIMOHAIFHOCTH MPOAYKTOB. VcciienoBaHa BO3MOXKHOCTD BBEICHUS B COCTaB Maii-
OHe3a HoxupoBaHHOTO THIIeBOro Oenmka «buotiom» m CO2-3kcTpakTa 4epHOi cMopoauHsbl. [Ipemmoxke-
Ha pa3paboTaHHas pelenTypa MaioHe3a Kak (pyHKIMOHAIBHOTO MPOAYKTA. Y YHUTHIBAIUCH TPEOOBaHUS,
npenbsiBisieMble kK Maiionesy, oobo3nauennsie B [OCT P 53595-2009 «MaiioHe3bl 1 COyChbl MaiiOHE3HBIE.
[IpaBuia mpueMKH U METOIBI HCIBITaHUI». OOpa3ipl MaiioHe3a aHAIM3UPOBAIKCH IO OPTraHOJICIITHYC-
CKUM TIO0KA3aTeNlsIM: BHEITHUH BUI, KOHCUCTCHIINS, BKYC, 3arax; PU3NKO-XUMHUIECKUM: KUCIOTHOCTb, I10-
Kazaresb OKHCIIUTEIbHOM MOPYH; CTPYKTYPHO-PEOTIOrHUeCKUM — d(PPEKTUBHAS BI3KOCTh Hepa3pyLICHHON
CTPYKTYpbI MaiiOHe3a, CTOHKOCTh dMYJIbCHU MaiioHe3a. Bkyc o0pasioB ¢ nuieBoi 1obaBkoi «buoitony
u CO2-3KCTPaKTOM YEPHOI CMOPOIMHBI aHAJIOTUYEH KOHTPOJIBHBIM 00pa3iiaM, OTMEYCHO OTCYTCTBHE T10-
CTOPOHHHX MPUBKYCOB W HICHTUYHOCTH IO KOHCUCTECHIINHU U IBETY, IIPH ATOM CTOMKOCTH 3MYJIBCHU BCEX
o0pasmoB — 99-100 % Hepa3pyLUICHHON SMYIbCHH. YCTAaHOBIEHA BO3MOKHOCTD H II€JIeCO00Pa3HOCTh UC-
NOJIB30BaHMs MUILEBOI 100aBku «buoiioa» u CO2-3KkcTpakTa YepHOH CMOPOMHBI AJIsl 00OTalleHUs] Maki-
OHE3HOM MPOAYKIIMH.

TO THE SUBJECT OF MAYONNAISE PRODUCTION FUNCTIONALITY

Berestova A.V., Mezhuyeva L.V., Pustarnakova L.A.

Orenburg State University, Orenburg, Russia (13 Pobeda avn., Orenburg, Russia 460018),
e-mail: larisam57@mail.ru

The analysis of products functionality is given. The possibility of the introduction in the mayonnaise
structure of the iodated food protein “Bioyod” and CO2-extract of black currant is investigated. The
developed compounding of mayonnaise as a functional product is offered. The requirements imposed
to mayonnaise according to GOST P 53595-2009 «Mayonnaise and mayonnaise sauces. Acceptance
procedures and test methods» were considered. The mayonnaise samples were analyzed on the organoleptic
indicators: appearance, consistence, taste, smell; the physical and chemical indicators: acidity, indicator
of oxidizing damage; the structural and rheological indicator — the effective viscosity of non-destroyed
structure of mayonnaise, firmness of the mayonnaise emulsion. The samples taste with the food additive
«Bioyod» and CO2-extract of black currant is similar to the control samples. The lack of foreign smacks
and the identity on the consistence and the color are noted, thus the emulsion firmness of all samples is 99-
100% of non-destroyed emulsion. The opportunity and the expediency of the use of food additive «Bioyod»
and CO2-extract of black currant for the mayonnaise production enrichment are established.

IOPEKTUBHOCTDb IPUMEHEHMUSA
O310POBUTEJIbBHO-BOCCTAHOBUTEJIBHBIX ITPOI'PAMM
B ITIOBBIINEHUH YPOBHS ®YHKIIMOHAJIBHOI'O COCTOSIHUSA
U ®U3NYECKOM MOJTOTOBJIEHHOCTHU CTYJIEHTOB
CIIEHUAJIBHBIX I'PYIIII MEJJUIIUHCKOI'O YHUBEPCUTETA

baaxko E.A., Kynpasckuii C.U., MapTbhinenko A.U.

I'BOY BIIO «Anraiickuii rocyjapcTBEeHHBINH MEAUIMHCKUN YHUBepcUTeT» MuH3apaBconpa3suts Poccuny,
bapnayn, Poccus (656038, bapnayn, nip. Jlenuna, 40), e-mail: exkaf@rambler.ru

IIpoBenen aHanmu3 pacrpefeseHusl CTYACHTOB MIAIIIUX KypCOB MEIMIMHCKOTO YHUBEPCUTETa B
CIELUATIBHYIO TPYIITY 370POBbS JUIS TIPOBEICHUS 3aHATHI 10 (PU3UUECKON KYIIBTYpE 10 YHCICHHOCTH H
YAETBHOMY BECY B CTPYKTYpE OOIIET0 KOJMYECTBA CTyACHTOB 1-2 KypcOB, O HO30JIOTHSM, OITPEAETHUBIINM
CTY/ICHTOB B CIIeLIHaJIbHYIO Tpy1y. [IpoBesieHo aHKeTUpOBaHKEe CTYICHTOB CIELPYIIII 110 TIpodIeMam 3/10-
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poBoro obpasa >xu3HuU. [ OnleHKH YpOBHS (PyHKIIMOHAJIBHOTO COCTOSHHSI OpraHu3Ma U (pU3U4ecKon
MTO/ITOTOBJICHHOCTH CTY/IEHTOB CHEIHAIBHBIX IPYIIIT MIPUMEHSUINCH CIEAYIOINE METOIMKH: 1Tpoba ['eHun,
opTocTarudeckas 1npoba, npoda Mapruna-Kymrenesckoro, npoda Pydse, renmunr-rect, Tect Kynepa u
oneHka ruokocty. [TokasaHo, 94TO IS MOBBIIEHUS YPOBHS ()YHKIIMOHAIBHOTO COCTOSIHUSI OpPraHU3Ma U
(u3nvecKoi MOATOTOBIEHHOCTH CTYACHTOB CHEIMAIbHBIX TPYI 370POBbsI HEOOXOANMO MapajiebHO
C TIPOBOJIMMBIMHU (PU3UUECKUMHU YIIPAKHEHUSIMH HCIIONb30BATh JIbIXaTeNbHbINA TpeHaxep «KapOoHuk» u
MPUMEHATH OMOJIOTHYECKN aKTUBHBIE JOOABKH aJallTOTEHHOTO JEHCTBHUS MPOAYKTOB MAHTOBOTO OJICHE-
BOJICTBA.

EFFICIENCY OF APPLICATION OF IMPROVINGLY-REGENERATIVE PROGRAMS
IN INCREASE OF LEVEL OF THE FUNCTIONAL CONDITION AND PHYSICAL
READINESS OF STUDENTS OF SPECIAL GROUPS OF MEDICAL UNIVERSITY

Blazhko E.A., Kudryavskiy S.I., Martynenko A.IL.

Altay State Medical University, Barnaul, Russia (656038, Barnaul, Lenina prospect, 40),
e-mail: exkaf@rambler.ru

The analysis of distribution of students of the first years of medical university in special group of
health for carrying out of employment on physical training on number and relative density in structure
of total of students of 1-2 courses, on the diseases which have defined students in special group is
carried out. Questioning of students of task forces on problems of a healthy way of life is spent.
Following techniques were applied to an estimation of level of a functional condition of an organism
and physical readiness of students of special groups: test of Genchi, ortostatic test, test Martine-
Kushelevsky, test of Rufe, the tepping-test, Cooper’s test and a flexibility estimation. It is shown that
for increase of level of a functional condition of an organism and physical readiness of students of
special groups of health it is necessary to use in parallel with spent physical exercises a respiratory
training apparatus of «Karbonik» and to apply biologically active additives of adapting action of
pantov reindeer breeding products.

IKCIIEPUMEHTAJIBHOE OBOCHOBAHUE INPO®PUIIAKTHYECKOI'O
JEUCTBHUA HOAUPOBAHHOI'O ITMINEBOT'O KOMITIO3UTA

Bboasmaxkoa JI.C., JlutBunosa E.B., ’Kmypuna H./l., Bypuesa E.U.

OI'BOY BIIO «OpnoBckuii rocynapcTBEHHbBIH HHCTUTYT SKOHOMHKH 1 TOprosiu», Ope,
Poccus (302028, Open, yn. Oxrsabpsckast, 12), e-mail: levorel@rambler.ru

OnvH M3 NyTei peneHus: npoodaeMbl HoaiePUIMTHBIX 3a00IeBaHUi — BKIFOYEHHE B PAIlMOH MPO-
JYKTOB, coJlepamux Hoj. ABropamu pazpaboTaHa M 3alaTeHTOBaHA TEXHOJIOTHS IPOU3BOJICTBA HO/IHU-
POBaHHOH NMHUIIEBOI AIMYIBCHH, KOTOPAs 110 CTPYKTYPHO-MEXaHHMUECKUM CBOMCTBAM OJIM3Ka K CIIMBOYHO-
My Macity. C Lenablo0 U3ydeHHUsl BO3MOXKHOCTU HCHOIb30BaHMS HOAMPOBAHHON MUIIEBOW YMYNBCHU IS
MPOGIIAKTHKN HOAIEPUINTHBIX COCTOSIHUN MCCIIEIOBATIN €€ BIMSHNE Ha (PyHKIIMOHAIBHOE COCTOSHUE
IIUTOBUHOM JKEJE3bl B yCIOBHUAX DKCIIEPUMEHTAIBHOTO THIIOTHPEO3a. ' MIIOTUPE03 BBI3BIBAIHN Y KPbIC-
CaMIIOB C TIOMOIIIBIO BHYTPHIKEIYOUHOTO BBEICHUs MepKa3oimia B 1o3e 20 Mr/100 r Macchl Tena exe-
nHeBHO B TeueHue 14 nueil. [locie oxoH4aHus BBeAeHMs Mepkazoimwna (15 neHb ombITa) *KUBOTHBIE
OJIyYaJid BHYTPHIKEITYJOYHO HOJUPOBAHHYIO MHUILEBYIO 3MYJIbCHIO U3 pacuéra 2 MKT Hona/100 r Macchl
TeJa KPBICHI €KEIHEBHO B TeueHHe 14 nHeill. B xauecTBe TpyIIl CpaBHEHUS UCIONb30BAIN MHTAKTHBIX
KPBIC, )KUBOTHBIX C 9KCIIEPUMEHTAIbHBIM THIIOTUPEO30M U JKUBOTHBIX C DKCIIEPUMEHTAIIBHBIM THIIOTHPE-
030M, COJEP KABIIMXCS HA OOIEBUBAPHOM parroHe. [lomydueHHbIe pe3yabTaTbl CBUIETENbCTBYIOT O BO3-
MOKHOU KOPPEKLMH IKCIEPUMEHTAIBHOIO TUIIOTUPE03a C IOMOILBI0 HOJUPOBAHHON NMHUIEBON AIMYIlb-
cud. [TonoxxurenbHblii 3QpQeKT NpUMEHEHHs HOAMPOBAHHOH MUIIEBOH DMYJIbCHU B KaU€CTBE KOPPEKTOPa
JUCYHKIIMOHAIBHOTO COCTOSIHUSI IMTOBUIHOM KeJe3bl YKa3blBaeT Ha HEOOXOAMMOCTH IabHEHIINX
HCCIICIOBAHNH C LIENIBI0 PEKOMEH/IAINH €€ B KIIMHUYIECKYIO IIPAKTHKY JJIsl MACCOBOW HOMHOM mpoduiak-
THUKH HaCEJICHHs.
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EXPERIMENTAL JUSTIFICATION OF PREVENTIVE ACTION
OF THE IODATED FOOD COMPOSITE

Bolshakova L.S., Litvinova E.V., Zhmurina N.D., Burtseva E.I.

Orel State Institute of Economy and Trade, Orel, Russia (303028, Orel, street Oktyabrskaya, 12),
e-mail: levorel@rambler.ru

One of the ways to solve the problem of iodine deficiency diseases is the inclusion in the ration products
containing iodine. The authors developed and patented the technology of production of iodized food emulsions,
which on structural-mechanical properties close to the butter. For the purpose of studying of possibility of the
use of iodized food emulsions for the prevention of iodine deficiency disorders explored its influence on the
functional state of thyroid gland in the conditions of experimental hypothyroidism. Hypothyroidism caused
by rats-males with the help of introduction into the stomach of merkazolils in the dose of 20 mg/100 g of
body weight daily for 14 days. After the introduction of merkazolils (15-th day of the experience) animals
received into the stomach iodized food emulsion of 2 mcg iodine/100 g of body weight of rats daily for 14
days. As a comparison group used the intact rats, the animals with experimental hypothyroidism and animals
with experimental hypothyroidism, held in obschevivarny diet. The results indicate a possible correction of
experimental hypothyroidism using iodized food emulsions. The positive effect of iodized food emulsions
as a corrector dysfunctional status of the thyroid gland indicates the need for further research with a view to
recommending it in the clinical practice for the mass of iodine prophylaxis of the population.

UCCJIEJOBAHUE AHTUOKCHUJIAHTHON AKTUBHOCTHU CHUPOIIOB
JIAKTYJIO3bI ITPU MOJAEJIMPOBAHUUN OKUCJIMTEJBHBIX ITPOIECCOB
C UCITOJIB30BAHUEM XJIOPUJA KA/IMUSA

ByakeBuu P.O., I'atuna 1O.C., bBynkesuu E.B.

OI'AOY BIIO «Ceepo-KaBka3sckuil penepanbublil ynusepcuter», CraBpomnoins, Poccus
(355029, . Crapomnous, npoct. Kynakoga, 2), e-mail: budkev@mail.ru

[TpoBeneHo wuccieqoBaHWE AHTHOKCHUAAHTHOW aKTMBHOCTH TPeX O0paslloB JIAKTYIIO3bI Pa3IMYHBIX
MIPOM3BOUTENEH PU MOAEIMPOBAHUK OKHCIUTEIBHBIX MPOIECCOB iN VItro M in Vivo ¢ UCIOJIb30BaHHEM
xJyopua kagmus. Bee ncenenyembie 00pasibl IPOSBIISUIN aHTHOKCHIAHTHYIO aKTHBHOCTB Pa3HOM CTEIIEHU
BEIpaKEHHOCTH. BrIsBIEeH 00paser nakTyno3sl ¢ Hanbombmedr AOA, crmocoOHbI moBsmaTh AOA B yc-
JIOBHUAX HeﬁCTBI/Iﬂ KaagMusA B CbIPOM MOJIOKE-CBIPLE. IIJ'IH BBISIBIICHU ST MO.]'IeKy.]'IHpHOf/'I MacCCbl KOMIIOHEHTOB
CHpOIIa, MPOSBISIONINX aHTHOKCHIAHTHYIO aKTHBHOCTB, IIPOBOJIMIIN €T0 pa3JiejieHue Ha KOMIIOHEHTHI Me-
TomoM mpsimoro nuanusa (12 — 14 x/la, 6 — 8 x/1a, 3,5 x/la) ¢ mocnexyromei orierkoir AOA. B monenu Hau-
6ompmyio AOA TIposiBHII pacTBOp C pa3MepoM Molekyn oonee 3,5 k/la, Ho meHee 6 — 8 x/la. B nccienona-
HUAX Ha KpbICaX MOKazaHa aHTUOKCHJIAHTHAasA aKTUBHOCTH ABYX UCCICAOBAHHBIX 06p8.3]_[OB JIaKTYJIO3bI IIpU
MOZICIIMPOBAHNH KaIMHUEBOW MHTOKCHKauK. HanOoiblIyro akTHBHOCTB in Vivo MPOsIBAII 00pasell JakTy-
JI03BI, TTposIBIsTIONTMH Hanbobiryto AOA B MOsIeNBHBIX pacTBopax. IlomydeHHble JaHHbBIE TTO3BOJISIIOT pac-
CMaTpHUBATh JaHHBIM 00pa3el B IPUMEHEHNN KaK aHTHOKCHIAHT B ()yHKIIMOHAIBHBIX MIPOTYKTaX IMUTaHNUS.

INVESTIGATION OF LACTULOSE SYRUP ANTIOXIDANT ACTIVITY
IN MODELS OF OXIDATIVE PROCESS WITH THE USE OF CADMIUM CHLORIDE

Budkevich R.O., Gatina J.S., Budkevich E.V.

FSAEI HPE «North-Caucasus Federal University»
Postal address: 2, Kulakov Prospect, Stavropol, 355029, e-mail: budkev@mail.ru

In this study the antioxidant activity of lactulose from different manufactures was investigated.
Cadmium chloride was used for modeling of oxidative stress in vitro and in vivo. Antioxidant activity
of lactulose samples in vitro was different. It was detected the sample of lactulose which increase to the
maximum level of antioxidant activity in cadmium contaminated raw-milk. Molecular weight of components
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in the lactulose syrup with the highest antioxidant activity was determined by dialysis bag experiment. The
highest manifested antioxidant activity corresponded to components with molecular weight between 3.5
and 6-8 kDa. Lactulose syrup with the highest and the lowest antioxidant activity was administrated for rats
during 1 months. The best effect of lactulose syrup in vivo was showed by that sample, which showed the
best antioxidant activity in the model reactions. The results suggest using lactulose syrup with components
of isomerization (molecular weight 3.5 - 6-8 kDa) as an antioxidant component in a functional food.

NHHOBAIIMOHHAS TEXHOJIOT'USI ITPOU3BOACTBA U TIEPEPABOTKH
IMAHTOBOMU NPOAYKI MU OJIEHEBOJACTBA B AKYTUU

Bunoxypos U.H., Auekcees E./l., Manaapos A.E.

I'BOY BIIO «fIkyTckast rocygapcTBEHHasl CelIbCKoX03aicTBeHHas akagemus» MCX P, fxytck, Poccust
(677007, Slkyrck, I'CII, yn. KpacunbHukoBa, 15), e-mail: vinok51@mail/ru

Heo0xonnmMocTh OpraHu3aiiiil MPOM3BOACTBA OMONOTHYECKH aKTHBHBIX J00aBOK M IpemapaTroB Ha
OCHOBE HCIOJIb30BAaHUS MPOIYKIINU OJIEHEBOCTBA SBIAETCS aKTyalbHOH 3a1adeil. B mocneqnue roas! Ha-
OmromaeTcst fuHaMuaHoe pasButhe poiHka BAJl B Poccun. B Pecriyonike Caxa (SIKyTHST) TpoMeKyTOYHOM
MIPOAYKIMEH repepaboTku Oy/ieT MaHToBask MyKa, KOTOpast sIBISIETCS] OCHOBOW JUIs JalbHEHIINX pa3pabo-
TOK IO TTPOM3BOJICTBY JICKAPCTBEHHBIX NPEMapaToB U HOBBIX BUA0B BAJl — 3T0 B BHIE Karcyn U TaOIETOK.

INNOVATION TECHNOLOGY OF PRODUCTION AND PROCESSING
OF REINDEER HUSBANDRY PRODUCTS IN YAKUTIA

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

Nowadays the urgent problem of production of biologically active additives (BAA) and preparations
on the base of reindeer husbandry usage is actual. The dynamic development of BAA market is recently
observed in Russia. In Sakha Republic (Yakutia) the intermediate product of processing will be an un
ossified antlers meal which is a foundation for further development of medicines and new kinds of BAA
production in the form of capsules and tablets.

KIMHUYECKASA 39OPEKTUBHOCTD U BE3OITACHOCTD BKJIIOYEHU A
B PAIIMOH NMTAHUS MTAIIMEHTOB C KAPIMOBACKYJISIPHOI
MATOJIOTHEN JTUETHYECKOI'O ITPOPUIAKTUYECKOI'O ITPOIYKTA
«MACJO «TAPMOHUKYM C )KUBUIIE»

Baaapumupckuii E.B., boponuna E.H., Abamesa H.M.

I'BOY BIIO «IlepMmckas rocyiapcTBeHHAsl MEIULIMHCKas akajeMus uM.ak. E.A. Baraepa» MuHnuctepcrsa
3npaBooxpanenus Poccuiickoit ®eneparun, . [lepmb, Poccust (614990 r. [1epms, yi. [leTrponaBnosckast, 26)
E-mail: borodinalena@yandex.ru

W3ydeHo BausHUE TUETHUECKOTO MPOQHIIaKTHYECKOTo MpoayKTa «Macio «I'apmonnkym ¢ XKusuiei»
Ha JIMMUIHBIC TTapaMeTphl KPoBHU, (DyHKIUIO MEYeHH, MTOYEK, HEKOTOPhIE MapKephl BOCTIAJICHHUS U UMMY-
HUTETA, TEMOCTAa3a, COJACPKAHNE OKHCIEHO-MOAU(DUIIMPOBAHHBIX OCIIKOB, MPOAYKTOB, PEArHPYIONIUX C
THOOapOuTypoBoi kucnoror (TEK-npoaykToB) B ruiazme KpoBH 'y MAaIMEHTOB C KapIHOBACKYJISIPHOM Ia-
Tonoruel. B aBoiiHOE ciienoe nccnenoBanye ObUIHM BKIIOYEHBI 75 TTAIMEHTOB € MINEMUYECKOH 00JIe3HBIO
cepama (MBC) B couerannu ¢ runeproandeckoit 6one3npio (I'B). Ha done mpumenenns 6a30Boit Tepanim
B TeUEHHE 8 Heledb B PAIMOH MUTAHW NalueHTaM ObUTH H00aBiIeHBI MpoAyKThl No 1 (pacTuTenbHOe
Macio) u Ne2 (auetndeckuii mpodunakruaeckuit npoaykr «Macno «['apmonukym ¢ XKusureii»). Pesyib-
tarel: «Macino «'apmonnkyMm ¢ XXusnnein» (I[Tlepmcknii kpaif) obnagaeT criocoOHOCTHIO YBEINYNBATh CO-
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Jiep’KaHKe B KPOBU XOJE€CTEPHUHA JIUMONPOTEUA0B BhICOKOH mioTHOCTH (Xc-JITIBII), a Takke mpoTuBoBOC-
MAJINTEIbHBIM, aHTHOKCHIAHTHBIM, THIIOKOATYIISIIIMOHHBIM 3 {EeKTaMHt, IIPU 3TOM SIBIISIETCs] O€30IacHBIM
CPEACTBOM B OTHOIICHHUH (PYHKITUH NEUCHN U TTIOUeK. J(ueTndyeckuii mpoduimakTaaecKuii mpoaykt « Macio
«I"apmonnkym ¢ XKusuiei» MoxeT ObITh PEKOMEHAOBAH Ul YHOTpeOIeHHsT Kak JIOMOIHUTEIbHBIN HC-
TOYHUK MOJMHEHACHIIIIEHHBIX KUPHBIX KUCIOT, IPUPOAHBIX AHTHOKCHUAAHTOB, MUKPO3JIEMEHTOB.

CLINICAL EFFICICY AND SAFETY OF THE DIETFULL PREVENTIVE
PRODUCT «OIL «GARMONICUM WITH ZHIVITSA» INTRODUCTION
INTO THE DIET OF THE PATIENTS WITH CARDIOVASCULAR PATHOLOGY

Vladimirskiy E.V., Borodina E.N., Abasheva N.M.

SBEE HPE «Perm State Academy of Medicine named after Academician E.A. Wagner» of Ministry
of Health and Social Development of RF, Perm, Russia (614990, Perm, Petropavlovskay street, 26)
E-mail: borodinalena@yandex.ru

We studied the influence of the dietfull preventive product «Oil «Garmonicum with Zhivitsa» on
the blood lipid parametrs, as well as on the liver and kidney function, on some inflomatory and immunity
markers, hemostasis, oxidated-modified proteins and the products, reacting with thiobarbiturate acid (TBA-
products) in the blood plasma of patients with cardiovascular pathology. The double blind stady included
75 patients wiht the alove- mentioned pathology. During 8 weeks we added products 1 (vegetable oil) and
products 2 (dietfull preventive product «Oil «Garmonicum with Zhivitsay) into the patients diet together
with tye basy therapy. Results: dietfull preventive product «Oil «Garmonicum with Zhivitsa» (Perm Krai)
is able to increase high density cholesterole lipoproteins (Ch-HDCL). It also possesses antiinflammatory,
antioxidative, anticoagulating effects and at the same time it is a safe product concerning liver and kidney
functions. Dietfull preventive product «Oil «Garmonicum with Zhivitsa» can be recommendet as a food
adding being a source of polynonsaturated fatty acids, natural antioxidants, microelements.

OCOBEHHOCTHU XUMHUYECKOI'O COCTABA AT'0OJ BEMJIIHUKHN
B YCJOBUAX BEJATI'OPOACKOU OBJIACTH

Bosomenko C.C., Copokonynos B.H., UBanosa F0.10., Copoxonynosa O.A.

OI'AOY BIIO Benropoackuil rocyaapcTBEHHbIH HALMOHAIbHBINA UCCIEN0BATEIbCKUN YHUBEPCUTET,
Benropon, Poccus (308015, . benropon, yi. [Tobenst 85) sorokopudov@bsu.edu.ru

VYcTaHOBICHO, UTO HanOoJIee BaKHBIMU ITOKA3aTEIISIMU OHOXUMUYECKOIO COCTaBa IUIOAO0B 3€MIISTHUKU
SBTISICTCA COACPKAHNE CYXHX BEIECTB, CAXapoB, OPTaHUIECKUX KHACIOT U BUTaMuHa C. 3eMIITHUKA SBIIS-
etcs ieHHbIM nctouHnkoM BuTamuna C (50-120 mr%). B ee mioaax taxoke cogepxarcs Buramunsl E (0,78
mr/100 r), kaporus (0,08 mr/100 r), B9 (0,5-0,6 mr/100 1), PP (1,0-1,4 Mr/100 1), anTormanst (0,05-0,9%),
IyOMITBHBIX U Kpacsimux BemecTs (34-125 mr/100 1). [IpoBeieH XUMIYECKUH aHATHI3 TUIOJ0B 3eMIITHHKH
CaI0BOY TI0 KOMITIIEKCY OMOIOTHYECKH aKTHBHBIX BEIIECTB COTIIACHO OOIIETPHUHATHIX METOUK B CATOBOJI-
cTBe. B pesynbrare mcciaeqoBaHui BIACTICHBI copTa 3eMisiHukN boposunikas, Jlopn u Toprnena, CensBa u
AJsbda B KaueCTBE KOMIUICKCHBIX HCTOYHHKOB B CEJICKIIUU 110 COJICPIKAHUIO PA3TUYHBIX JIEMCHTOB (CYXHe
BEIIECTBA, caxapa, KHCIOTHOCTh, aHTOIIMAHBI, aCKOPOWHOBAST KUCIIOTA).

FEATURES OF THE CHEMICAL COMPOUND OF BERRIES OF WILD
STRAWBERRY IN THE CONDITIONS OF THE BELGOROD REGION

Voloshchenko S.S., Sorokopudov V. N, Ivanova J.J., Sorokopudova O.A.

The Belgorod state national research university, Belgorod, Russia
(308015, street of the Victory 85), sorokopudov@bsu.edu.ru

Found that the most important indicators of the biochemical composition of fruits of strawberries
is the content of dry matter, sugars, organic acids and vitamin C. Strawberries are a valuable source of
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vitamin C (50-120 mg%). Its fruits also contain vitamin E (0,78 mg/100 g), carotene (0.08 mg/100 g),
B9 (0,5-0,6 mg/100 g), PP (1,0-1 4 mg/100 g), anthocyanins (0,05-0,9%), tannins and pigments (34-125
mg/100 g). Performed chemical analysis of fruit strawberry on a range of biologically active substances
in accordance with generally accepted practices in horticulture. As a result of studies identified varieties
of strawberries Borovitskaya, Lord and Torpedo, Selva and Alpha as a comprehensive selection of
sources in the content of the various elements (dry matter, sugar, acidity, anthocyanins, ascorbic acid).

ONPEAEJEHUE COPBIHIMOHHBIX XAPAKTEPUCTHUK PACTUTEJIbHBIX
HOJINCAXAPUIHBIX KOMIIVIEKCOB B PA3JIMYHbIX
TEXHOJIOI'MYECKHUX CPEJAX

I'narosieBa JI.J., Kopueea O.C., Ponruonosa H.C., IlllyBaena I'.I1.

OI'bOY BIIO «BopoHekck1ii rocyJapCTBEHHBIH YHUBEPCUTET HHKEHEPHBIX TEXHOJIOTHI», Boponex, Poccus
(394000, Boponex, mpocnekt Pepotoriun, 19), e-mail: milaprofi@mail.ru

HccnenoBana BO3MOXHOCTb UCIIONIB30BAHUSL PACTUTENBHBIX MOJIMCAXapUIHBIX KOMILIEKCOB U3 pac-
TOPOTIIIH, TUIOIOB IIMITOBHUKA, CEMSH THIKBBI, apOy3a, KOCTOUEK BHHOTPAJA, IPEIKOTO Opexa Kak Iep-
CIEKTHBHBIX MHIIEBBIX COPOMPYIOMINX 100aBOK. DKCIIEPUMEHTAIBHO MOJTYYEeHBI 3aBUCUMOCTH CTEICHH
HaOyxaHHsl BEIOPaHHBIX KOMIUIEKCOB OT BPEMEHH C y4eToM pH B pa3iMuHBIX TEXHOJIIOTHYECKHX Cpejax.
YcTaHOBIICHO, UTO CTENEHb HA0YXaHUs BEIOPAHHBIX MOJIMCaXapHIHBIX KOMIUIEKCOB pa3jiniHa B 3aBUCHMO-
CTH OT HCTIONB3YEeMBIX cpe. OmnpenesieHo MaKCHMalbHOE 3Ha4eHHe TpeebHOro HaOyxanus. [lomydeHs
JAaHHBIC TI0 WHTEHCHBHOCTH IpoIiecca HaOyXaHHs B PA3TUYHBIX TEXHOIOTHYECKUX cperax. OmpeneneHsl
3HAYEHHUS] KOHCTAHT CKOPOCTH HAaOyXaHHs IPU JOCTHKEHUH PAaBHOBECHBIX cOCTOSIHUMA. Ha ocHOBaHMM MO-
JTYYEHHBIX SKCIIEPUMEHTAIBHBIX JaHHBIX OBUIN TTOCTPOEHBI MTOJMHOMBI 3 CTETIEHH, KOTOPBIE ONUCHIBAIOT
3aBUCHMOCTH, XapaKTEePU3YIOIINe KWHETHKY HaOyXaHWsS OT BPEMEHH NPH PA3INIHBIX 3HaUeHns1X pH.

DEFINITION THE SORPTION CHARACTERISTICS
OF VEGETATIVE POLYSACCHARIDE COMPLEXES
IN VARIOUS TECHNOLOGICAL ENVIRONMENTS

Glagoleva L.E, Korneeva O.S., Rodionova N.S., Shuvaeva G.P.

Voronezh State University of Engineering Technology, In the Voronezh, Russia
394000, Voronezh, Prospect Revolution, 19, e-mail: milaprofi@mail.ru

The possibility of using vegetable polysaccharide complexes of the thistle, rose hips, pumpkin seed,
watermelon, grape seed, walnut as a promising sorbent food additives. Experimentally obtained dependence
of the degree of swelling of the selected complexes from time to time taking into account the pH in different
technological environments. It is established that the degree of swelling of selected polysaccharide complexes
varies depending from the environment. Defined maximum limit swelling. The data on the intensity of the
process of swelling in different technological environments. The values of rate constants of swelling when the
equilibrium states. Based on these experimental data have been constructed polynomials of degree 3, which
describe the dependence characterizing the kinetics of swelling to time at different pH values.

OLIEHKA CJABUTEJIbHOM AKTUBHOCTH SKCTPAKTA
JAMMUHAPHUU AINTOHCKOU CYXOI'O

JdemunoBa M.A., CaBuyk U.A., IlIneyp C.5.

I'BOY BIIO Teepckast rocynapcTBeHHas: MEAMLIMHCKAs akaiemusi, TBepb
Tseps, Poccns (170000, T. TBeps, yin. CoBerckas, 4). E-mail: Itabira@yandex.ru

[TepcrieKTUBHBIM HAIIPABIICHUEM SIBIISIETCS CO3/IaHUE CIIA0UTENbHBIX CPEACTB Ha OCHOBE KPYITHOM
MopcKoii Oypoii Bojopociu JamuHapuu sinoHckoil (Laminaria japonica Aresch.). B skcriepumenrtax
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Ha Mblnax (n=40) Oblia MpoBeJeHa CpaBHHUTENbHAS OLEHKA CIA0MTENbHOW aKTUBHOCTH JKCTPAKTa
JaMHHApUH SITTOHCKOH cyxoro (750Mr/kr) ¢ pelcTBHEM HACTOS CIIOCBUIN JIAMUHAPHUU M CIIa0UTENb-
HBIX cpeAcTB (Oucakommi. ¢oprakc). OTMEUEHO, YTO MPH BHYTPIIKEIYIOYHOM BBEJCHHH SKCTpaKTa
JaMUHAPUH y MOJONBITHBIX MBIIIEH HaOMI0IaI0Ch YBEIHUEHHE OOIIETO0 KOJMYECTBa KaJIOBBIX MacC B
cpenHeMm B 1,4 paza u pasMsrueHne UX KOHCUCTCHINU. YCTaHOBJICHO, YTO CIa0nuTeNbHAss aKTUBHOCTD
JKCTpaKTa JJAMUHAPUHU CYXOro Obliaa B cpeaHeM B 1,3 pasa cirabee, uem y Oucakoawia (1 Mr/kr), Ho co-
oTBeTcTBOBaNA JeicTBUIO (opiakca (1 r/kr) u B cpepneM B 1,5 pasa npesblinajia akTHBHOCTbh HACTOS
CJIOEBUII JAMUHAPUU.

EVALUATION OF THE EXTRACT LAMINARIA JAPANESE
DRY LAXATIVE ACTIVITY

Demidova M.A., Savchuk I.A., Shneur S.I.

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

One perspective direction is the creation of laxatives on the basis of large marine brown sea
grass Laminaria Japanese (Laminaria japonica Aresch.). In experiments on mice (n = 40) there was
held comparative estimation of laxative activity of the extract of Laminaria Japanese dry (750mg/kg)
with the effect of infusion of Laminaria thalli and laxatives (bisakodyl, forlax). There was noted the
increase in the total amount of stool on average in 1.4 times, and softening of its consistency when using
intragastric administration of the Laminaria extract on mice. It was established that the laxative activity
of the Laminaria extract dry was on average 1.3 times weaker than that of bisacodyl (1 mg/kg), but it
complied with the action of forlax (1 g/kg) and exceeded the activity of thalli laminaria infusion in 1.5
times on average.

IMPOPUTTAKTUKA 3ABOJEBAHUI MOJIOYHBIX KEJIE3 ) KEHIIIUH
C IOMOIBIO ®YHKINOHAJIBHBIX ITPOAYKTOB IINTAHUS

Jzaxmumresa 3.A.!, Izaxmumena W.II1.2

1 AHO BIIO «benropozckuii yHUBEpCUTET KOOIEPALUU, SKOHOMUKH U TIpaBa» HaabunKCKuii HHCTUTYT Koonepanuu
(¢mmman), Hanpunk, Poccns (361334, KBP, . Haptkana, yi. [arapuna 1. 14), e-mail: dza0809@yandex.ru
2 ®I'bOY BIIO «Kabapauno-bankapckuii rocy1apCcTBeHHBIN arpapHbiii yHUBepcHTeT uM. B.M. KokoBay,

Hanpuuk, Poccus (360024, KBP, r. Hanbuuk, yin. Henenuna a. 15 kB. 38), e-mail: irina_dz@]list.ru

I'moGanbHbIe TPOIECCHI, CBSI3aHHBIE C PA3BUTHEM TEXHOJOTHUH, MPOMBINIICHHOCTH, JYHEPTeTHKH,
TPAHCIIOPTHOUM MH(PACTPYKTYPHI, POCTOM TOPOIOB, COKPAICHIEM HEOCBOCHHBIX TEPPUTOPUH, BBIPYOKOI
JIECOB, U MHOTI'MX JAPYTUX SIBJICHHM, BbI3BAHHBIX JIESATEIbHOCTBHIO JIIOJEH, MPUBEIN K U3MEHEHHUIO OKPY-
JKaroreit cpeasl. KopeHHBIM 00pa3oM M3MEHUIICS XapaKTep MUTaHUs deloBeKa. [IHIeBrie MPOMyKTHI M0
OONBIIIHCTBY IMapaMeTPOB ITEPECTaIN COOTBETCTBOBAT MMPHUPOHBIM «3TAJTOHAMY. B MHIIEBBIX MPOIyKTaX
BCE Hale 00HApYKUBAIOT KaHIIEPOTCHBI (INOKCHH, OCH30MUPEH U JIp.), TEPOUIHU/IBI U TIECTUIIHIBI, MUHE-
palibHbIe yNoOpeHHs, KpailHe TOKCHYHBIE TSDKENbIe MeTallbl (PTYTh, CBUHEI, KaJMHil), paliOaKTHBHbIE
H30TOIIbI, aHTUOMOTHUKH, TOPMOHBI, OaKTepUAIILHBIC U TPUOKOBBIC TOKCUHBI, 1 MacCy IIPYTUX OYEHB OIac-
HBIX COeTUHEHUH. MHOTrHe BpeHbIE BEILECTBA SIBISIFOTCS CUIbHEHIIMMU OKUCIUTENSIMU, Pa3pyLIAlOIIIMHI
KIICTKH OpPTaHU3Ma M WX TEHETHYCCKUH armapar U MPUBOASAIINMA K YCKOPEHHOMY CTapeHHUIO U Pa3BUTHIO
OHKOJIOTHYECKHUX 3a00JIEBaHNM, B TOM YHCJIE 3a00J€BaHNI MOJIOYHOM yKeJe3bl. B mmociieinme roasl HaMeTH-
JIach yCTOWYMBAs TCHACHIINS TI0 HCIIOIB30BAHMIO (DYHKIIHOHAIBHOTO TTUTAHUS I IPOQIIAKTHKY 1 Jieue-
HUs 3a00JI€BaHUN MOJIOYHOM KEJE3bl Y KEHIIUH C TOMOIIBIO TPOTUBOICTPOTeHHON JUETHI. [Tpennokenbt
HaTPaBJICHUS MPOQUIAKTHKY 3a00ICBaHUI MOJIOUHOW JKEJIE3bl Y JKCHIIUH C MOMOIIBIO MTPOIYKTOB, KOTO-
pBI€ CIIOCOOCTBYIOT BBIBEACHUIO ACTPOTCHA U3 OpraHM3Ma (KaIycTa, MIICHHYHBIE OTPYyOH, MOPEIIPOIYKTHI
¥ KHUPHYIO PBIOY, 000, B T.4. COsI, OBOIIH B (PPYKTHL, 3eTeHB). OmpeneneHbl MepOTPUATHS IS YCIIICHHS
0o0OMeHa ICTPOreHa B OpTraHU3Me YeJIOBEKa.
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CURRENT STATE AND PROSPECTS OF DEVELOPMENT OF TOURISM
IN KABARDINO-BALKARIAN REPUBLIC

Dzakhmisheva Z.A.!, Dzakhmisheva 1.Sh.?

1 Autonomous Non-Commercial Organization VPO «Belgorod University of Cooperation, Economy
and Right» Nalchiksky institute of cooperation (branch), Nalchik, Russia
361334, KBR, of Nartkal, 14, e-mail Gagarin St.: dza0809@yandex.ru
2 FGBOU VPO «Kabardino-Balkarian State Agrarian University of V.M. Kokov», Nalchik, Russia
360024, KBR, Nalchik, Nedelin St. of of 15 quarter 38, e-mail: irina_dz@list.ru

The global processes connected with development of technologies, the industries, energy drinks, transport
infrastructure, growth of the cities, reduction of undeveloped territories, deforestation, and many other phenomena
caused by activity of people, led to environment change. Radically nature of a food of the person changed. Foodstuff
on the majority of parameters ceased to correspond to natural «standards». In foodstuff even more often find
carcinogens (dioxine, petrolpyrene, etc.) herbicides and pesticides, mineral fertilizers, the extremely toxic heavy
metals (mercury, lead, cadmium), radioactive isotopes, antibiotics, hormones, bacterial and fungoid toxins, and
mass of other very dangerous connections. Many harmful substances are the strongest oxidizers destroying cages
of an organism and their genetic device and leading to accelerated aging and development of oncological diseases,
including diseases of a mammary gland. In recent years the steady tendency on use of a functional food for prevention
and treatment of diseases of a mammary gland at women by means of a protivoestrogenny diet was outlined. The
directions of prevention of diseases of a mammary gland at women by means of products which promote removal
of an estrogen from an organism (cabbage, wheat bran, seafood and fat fish, beans, including soy, vegetables and
fruit, greens) are offered. Actions for strengthening of an exchange of an estrogen in a human body are defined.

BUOJIOI'MYECKASI HEHHOCTb MsCA KPOJIMKOB IIOPO/IbI
CEPEBPUCTASI IIPU TIPUMEHEHUN MUHEPAJIBHOU TOBABKH
HOEOJUT NPUPOAHBIN XOJUHCKOT'O MECTOPOXJIEHUSA

Kupuk N.10., 3a60a0THBIX M.B.

OI'BOY BIIO «Omcknii rocynapcTBeHHBIHN arpapHblii yHnBepcuteT umenn [1.A. Cronpmmaay, OMck, Poccust
644008, . Omck-8, yi. MHCcTHTYTCKAs TUIomaap, 2, e-mail: shidici@mail.ru

LeonuThl - MPHUPOAHBIC aTIOMOCHIMKATHI, 00Jamalomue HOHOOOMEHHBIMU CBOHCTBaMHU. LleommTsl
BCE Yallle PUMEHSIOTCS B TPOMBIIIICHHOCTH, CEITLCKOM XO3SHCTBE M B MEIUIMHE. PaccMoTpeHo BIusHIE
MUHEPaJIbHOW JOOABKHU IICOJUT MPUPOIHBIN XOIMHCKOIO MECTOPOXKICHHUS HAa KaueCTBO MsCa KPOJIHUKOB.
[eonut B M3MEIBYCHHOM COCTOSIHAU IIEIECO00Pa3HO BBOIUTH B COCTAB KOHIICHTPUPOBAHHBIX KOpMOB. 13-
ydeHa OHOJIOTHYecKasi IEHHOCTh OSITKOB MsICa KPOJIMKOB, MHHEPATBHBIH U )KHPHOKUCIIOTHBIA COCTAB MbI-
meyHoi TkaHu. [I[puMeneHue meonmTa B Ka4eCTBE MUHEPAIbHOM J0OABKH MOJIOIHAKY KPOIHUKOB B 03¢ 3,0
1 5,0% K OCHOBHOMY palMoHy CIIOCOOCTBOBAJIO YIYUIICHHUIO MUILEBOM U OHOJIIOrHYECKON IIEHHOCTH MsCa.
Haubonee onTuManbHOM 10301 10 ATHM MOKa3aTeisiM Oblia 103a B 3,0% 1eoiuTa K OCHOBHOMY PaIldOHY.

BIOLOGICAL VALUE OF SILVER RABBIT’S MEAT FED WITH MINERAL
ADDITIVE ZEOLITE NATURAL BY KHOLINSK DEPOSIT

Zhidik 1.Y., Zabolotnykh M.V.

FGBOU VPO «Omsk State Agrarian University named after P.A.Stolypiny,
644008, Omsk-8, st. Institutskaja area, 2, e-mail: shidici@mail.ru

Zeolites are natural aluminosilicates with ion exchanging properties. Zeolites have been increasingly
used in various application areas such as industry, agriculture, environmental protection, and even medicine.
The influence of mineral zeolit supplements natural Kholinsky deposit on the quality of the meat of rabbits.
Zeolite in a ground state are expedient for entering into structure of concentrated feed. Studied the biological
value of the proteins of meat rabbits, minerals and fatty acid composition of muscle tissue. Using of zeolite
as mineral supplements to rabbits at a dose of 3.0 and 5.0% to the basic ration improved food and biological
value of meat. The most optimum dose on this factor was a dose in 3,0% of the zeolit to the basic ration.
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OIIEHKA ®PAKTUYECKOI'O IIMTAHUS IIKOJIBHUKOB I.Y®bI

3yabkapHaeBa A.T., [losapro E.A., 3yabkapuaes T.P., OBcsinnukona JL.b.

I'bOY BIIO «bamkupckuii TocynapcTBEeHHBIN MEIUIIMHCKINA YHHBEpCUTET» MuH3Ipascoipa3BuTs Poccun,
VYa, Poccus (450000, Ya, yn. Jlennna, 3), e-mail: elena.povargo@mail.ru

Iposenen anamm3 QaxTudeckoro muranust 495 MIKOJIBHUKOB B BO3PAcTHBIX rpymmax 7-11 ner, 11-14 n 14-18
net. JIaHO ormvicaHue HOBOTO alk0OMa IBETHBIX (hoTorpadvii MHUIIEBBIX TPOMYKTOB, CO3IAHHOTO aBTOpaMH. BhI-
CKa3aHO MHEHHE, YTO IPUMEHEHHE JEMOHCTPALIMOHHOTO MaTepHaia I03BOISIET TOBBICUTH TOYHOCTb PE3YIIBTATOB HC-
CJIE/IOBAHMSI COCTOSIHUS IIMTaHusL. BbIsiBIieHo Haymume euiyTa OCHOBHBIX KOMITIOHEHTOB TTUILH, CHIDKEHHE SHEpre-
TUYECKOH LIEHHOCTH CYTOYHOIO paloHa nuTanus. Ha one HenocTarouHoro conepykaHus BceX MaKpOHYTPUEHTOB
HapyILEHO UX COOTHOIIEHHUE 3a CYET YBEJIMUECHHMSI B CyTOYHOM PAIlOHE TINTAHMSI ITKOITbHHUKOB JIOJH, TIPHUXOISIIEHCS
Ha YIJIEBOZIBI, B IIEPBYIO OUEPEb HA MPOCThIE caxapa. OTMedeHo, 4To 00eCTIeYeHHOCTh OpraHu3Ma 3Hepruei 1 Hy-
TPHEHTaMHU Y MAJIBHMKOB BBIIIIE, YeM y JIEBOUEK, a B Bozpacte 7 - 11 jieT mydirte, 4eM B ApyTHe BO3PACTHBIE EPHOABI.

EVALUTION OF ACTUAL NUTRITION OF SCHOOL CHILDREN IN UFA

Zulkarnaeva A.T., Povargo E.A., Zulkarnaev T.R., Ovsyannikova L.B.
Bashkir State Medical University, Ufa, Russia (450000, Ufa, Lenin street, 3), e-mail: elena.povargo@mail.ru

An analysis of the actual nutrition of 495 school children in different age groups of 7-11, 11-14, 14-18
years old has been carried out. A description of the new album with color photos of food articles created by
the authors is provided. An opinion is expressed that the use of illustration materials can increase the accuracy
of the results of the investigation of nutrition conditions. Presence of deficiency of the main food components
and decreasing of the caloric content of the daily food ration has been indicated. Against the background of
an insufficient content of all the macronutrients, their relation is affected due to increasing in the daily food
ration of school children of the part which falls on carbohydrates, in the first place on simple sugars. It has
been noted that the provision of energy and nutrients of the boys is higher than that of the girls, and in the age
of 7-11 years old is better than in other age periods.

IKCHEPTHAS OHEHKA NOTPEBUTEJIbCKUX CBOMCTB NPOBUOTUKOB
N BBISIBJIEHUE NIOTPEBHOCTEUN NPAKTUYECKOI'O 3IPABOOXPAHEHMUSA
IIPU UX UCTTIOJIB3OBAHUU B INEUATPUN

Kapnyxuna E.M.!, Eroposa C.H.!, CaabikoB M.M.%, Boairuna C.51.!

1 I'BOY BIIO «Ka3anckuil rocyjapcTBEHHbII MeqUIIMHCKUH yHUBepcuTeT» Munsapasa Poccun, Ka3sans,
Poccus (420012, 1. Kazaus, yiu. Bytieposa, 1. 49), e-mail: velikaterina@mail.ru
2 I'bOY AIIO «Kazanckas rocynapcTBeHHass MEAUIIMHCKas akaaemusn» Munsnpasa Poccun, Kazanb,
Poccus (420012, r. Kazans, yn. Mymrapu, 11), e-mail: 5210315@bk.ru

[TpoBenena sKciepTHAs OLIEHKA TTOTPEONUTENBECKUX CBOMCTB MPOONOTHIECKUX CPE/ICTB: JISKAPCTBEHHBIX
npemnaparos (JIC) u 6buonorndeckn akTHBHBIX 100aBok K mwmie (BAJ]). ['pymmmy skcrepToB cocTaBUIN Bpa-
YH-TIEIUATPBl ¥ IIPOBU30PHI aNTEK, 3aHMMAIOLIUECs] OTIYCKOM JIEKApCTB M APYTUX Tpymnn QapmareBrude-
CKHX TOBapoB. Pazpaborana ankera skcrepra. CIIMCOK OLIEHUBAEMBIX MPOOHMOTHYECKHUX CPEJICTB COCTABIICH
Ha OCHOBE PE3YJbTAaTOB M3YUEHHs PETHOHAIBHOTO PBIHKA MPOOMOTHYECKUX CPEICTB, HPECTaBICHHBIX Ha
MOMEHT HCCIICIOBAaHMS B POSHUYHON anTedHol ceTr B PecmyOmmke TatapcTtaH. YCTaHOBIEHO, YTO Bpadd U
MPOBU30PBI AAIOT PA3INYHbIE OIIEHKH NOTPEOUTEIBCKUM CBOMCTBaM MpoOHoTHUEeCKHX cpencts. 1o pesyib-
TaTaM SKCIEPTHOM OIEHKHU JIBYX IPYII AKCIEPTOB: Bpadyel-NeuaTpoB U MPoBU30poB cocTaBieHsl TOII-5
JIEKapCTBEHHBIX IIPETapaToB MPOOHOTHKOB, HCIIOIb3YyEMbIX B IIeIMaTPUH. Bpaun ame BCero HCIob3yioT B
Ha3HAYCHUAX JIEKapCTBEHHBIC IIPENapaThl-IPOONOTHKY, TOTJa KaK IIPOBU30PEI PEKOMEHIYIOT TaKkxke OHOIIo-
THYCCKH aKTHBHBIC OOABKU-POOMOTHKH. ITO CBHICTEIBCTBYET O HEOOXOAUMOCTH pa3paboTKu HH(OpMa-
LIMOHHO-KOHCYJIBTAIIMOHHBIX MaTepUaJIOB JUIsl TIPOBH30POB JUIsl (hapMalieBTHYECKOTO KOHCYIETUPOBAHUS 110
MIPOOMOTHYECKNM CPEICTBAM.
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EXPERT ASSESSMENT OF CONSUMER PROPERTIES OF PROBIOTICS
AND EVALUATION OF REQUIREMENTS OF PRACTICAL HEALTH CARE
AT THEIR USE IN PEDIATRICS

Karpukhina E.M.!, Egorova S.N.', Sadycov M.M.?, Volgina S.Ya.

1 Kazan State Medical University, Kazan, Russia, 420012, Kazan, Butlerov str., 49, e-mail: velikaterina@mail.ru
2 Kazan State Medical Academy, Kazan, Russia, 420012, Kazan, Mushtary str., 11, e-mail: 5210315@bk.ru

The expert assessment of consumer properties of probiotic means is carried out: medicines and
biologically active supplements to food. The group of experts was made by pediatricians and the pharmacists
of drugstores. The questionnaire of the expert is developed. The list of estimated probiotic means is made on
the basis of results of studying of the regional market of the probiotic means presented at the time of research
in retail pharmacy network in the Republic of Tatarstan. It is established that doctors and pharmacists
give various estimates to consumer properties of probiotic means. By results of an expert assessment of
two groups of experts: pediatricians and pharmacists are made TOP-5 medicines of the probiotics used in
pediatrics. Pediatricians most often use medicinal preparations probiotics whereas pharmacists recommend
also dietary supplement of probiotics in appointments. It reveals to need of development of information and
consulting materials for pharmacists for pharmaceutical consultation on probiotic means.

IMPOTEOMHOE UCCJIEJOBAHUE MSCHOTI'O CbIPbs, BAPEHBIX KOJIBAC
N OYHKIMNOHAJIBHBIX MACHBIX ITPOAYKTOB

Kosanesa M.A.!, Kopases JI.W.!, llnmkun C.C.', UBanos A.B.!,
Bocrpuxora H.JIL.2, Uepnyxa N.M.?

1 denepanbHOE rocyIapcTBEHHOE OIO/KETHOE yupexkaeHue Haykn MuctuTyT Onoxumun nm. A.H. baxa
Poccuiickoii akagemun Hayk, Mocksa, Poccust (119071, MockBa, Jlenunckuii npocrt., 33, ctp.2)
e-mail: marynakov(@rambler.ru
2 I'HY Bcepoccuiicknii HayIHO-HUCCIIENOBATEILCKUI HHCTUTYT MCHOU TpoMbIiuteHHOCTH uM. B.M. T'opGarosa
Poccenbxozakagemun, Mocksa, Poccus (109316, Mockga, yn. Tananuxuna, 26), e-mail: imcher@inbox.ru

IpoBeneH poTeoMHBIi aHaM3 OEJIKOB B 00pasiiax MSICHOTO ChIPbsI, JIBYX BHIaX BapeHbIX konbac («Jlokrop-
cKash» 1 «J[roOUTenBbCKasD), a TAKKE CHELHMATBHO H3TOTORICHHBIX (DYHKIMOHATBHBIXK MSICHBIX IPOIyKTax. MeTona-
MM Macc-ClieKTpoMeTpn HaeHTH(rmposaHo oonee 200 GenkoBbIX (pakiuid, 3 KOTopbIX 51 B 00pasiiax ropsy-
HbI ¥ 108 B 00pasuax cBHHUHBL OTMEUCHO, YTO MPOTEOMHBIC POQUITH HCCIICIOBAHHBIX OHOMATEPHUAIIOB 00JIAIAl0T
ONpe/IeNIeHHBIM CXOZICTBOM, OOYCJIOBJICHHBIM IIPUCYTCTBUEM B HHX Psifia CapKOMEPHBIX TKaHECTICHM(DIIHBIX OSJIKOB
(TPOTIOHMHOB, MBIILIEYHBIX H30()OPM MHO3MHOBBIX JISTKUX LEIIeH, a-TPOIIOMHO31HA, IeCMIHA). B 00pasiiax MICHBIX
TIPOYKTOB BBISBIICHBI HEKOTOPHIE BHAOCTICIH(IIHBIE MBIIICIHBIE OSIIKH, a TAKKE OT/ICIBHBIC OSIIKH HEMBIIICTHOTO
MPOUCXOXKIICHHSI, KOTOPbIE MOTYT PacCMaTpHBAThCs Kak (DYHKIMOHATIbHBIE MHIpeareHTbI. [Toka3aHo, 4To B mporiec-
cax MOCMEPTHOTO aBTOJIN32 M M3MOTOBJIEHHUSI MSICHBIX TIPOILYKTOB OT/IEJIbHBIE OSIIKH TIO/IBEPraroTCsl CE(PHIECKOM
1 HecrieU(IIecKol IPOTEOIMTHYECKOM Jierpasiatiii. [1omydeHHbIe pe3ylbTrarhl B 0000ILEHHOM BHJIC BKITFOYCHBI B
OTeYeCTBEHHYTO 0a3y maHHBIX «IIpoTeomMmka MBIIIEUHBIX OpraHoBy, Bepers 2013 (http://mp.inbi.ras.ru).

PROTEOMIC STUDY OF MEAT, SAUSAGES AND FUNCTIONAL MEAT PRODUCTS

Kovaleva M.A.!, Kovalev L.I.!, Shishkin S.S.!, Ivanov A.V.!,
Vostrikova N.L.2, Tchernukha 1.M.2

1 AN. Bach Institute of Biochemistry Russian Academy of Sciences, Moscow, Russia
119071, Moscow, Leninsky prospekt, 33, build. 2, e-mail: marynakov@rambler.ru
2 The Gorbatov's All-Russian Meat Research Institute, The Russian Academy of Agricultural Sciences,
Moscow, Russia, 109316, Moscow, Talalikhin str., 26, e-mail: imcher@inbox.ru

Proteomic analysis of proteins in samples of raw meat, two kinds of cooked sausages ("Doctorskaya" and
"Lyubitelskaya"), and also specially made functional meat products was performed. The mass spectrometry
methods allowed to identify more than 200 protein fractions, including 51 in beef samples and 108 in pork
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samples. It is noted that the proteomic profiles of the studied samples have a certain similarity caused by the
presence a number of tissue-specific sarcomeric proteins (troponins, muscle isoform of myosin light chain,
a-tropomyosin, desmin). In the samples of meat products some species-specific muscle proteins as well as
individual proteins of nonmuscular origin are revealed which can be considered as functional ingredients.
It is shown that in processes of posthumous autolysis and production of meat products some protein are
exposed to specific and nonspecific proteolytic degradation. The received results in the summarized form
are included in the information database "Muscle organs proteomics", version 2013 (http://mp.inbi.ras.ru).

BBIIEJIEHUE, XAPAKTEPUCTHUKA U ITIPOTUBOBUPY CHBIE CBOMCTBA
BUOJIOT'MYECKHU AKTUBHBIX BEHIECTB
N3 BBICIIUX I'PUBOB 3ATIATHOU CUBUPHU

Kocruna H.E.!, U6parumoBa JK.B.!, ITpouenko M.A.!, Makapeu4 E.B.!, CkapnoBuu M.A.!,
®uaunnosa E.N.', TopoynoBa U.A.%, Biacenko B.A.2,
Tpomkosa I.I1.', Ma3zypkosa H.A.!, Illumkuna JI.H.!

1 denepanbHOE OFOIKETHOE YUPESK/ICHHE HayKH [0CYIapCTBEHHBIM HAYYHBIN [ICHTP BUPYCOJIOTHH M OHOTEXHOJIOTHH
«Bexrop» (630559, KonbiioBo, HoBocubupckast obnacts, Poccust), e-mail: nekostina@vector.nsc.ru
2 dezepanbHOE TOCYIAPCTBEHHOE OIO/PKETHOE YupexkaeHue Hayku LeHTpanbpubiii CuOupckuit 6oTaHmdecKuit
can CO PAH, 630090, HoBocubupck, 3omotomonunckas, 101

C nelibio U3yueHust OMOXMMHUUYECKOTO COCTaBa U MPOTHBOBUPYCHON aKTMBHOCTH OBUIH MOJTYyUESHBI M OXa-
PpaKTepr30BaHbI AKCTPAKTHI BBICHINX rPHOOB Oosiee 20-TH HaMMEHOBAHUH, TPOU3PACTAIONINX Ha TEPPUTOPHU
Hosocubupckoit oomactu (FOr 3amagnoit Cubupn). B BOTHBIX M 3TaHONBHBIX SKCTPAKTaX BBICIINX I'PHOOB
O0HapyXeHO HAIM4Ue OCNKOB, NOJIHCAXAPHIOB, TPHUTEPIICHOB, KAPOTUHOUIOB M B HEKOTOPBIX SKCTPAKTAX -
¢naBonon10B. OOHAPY)KEHO, YTO JHANA30H COACPKAHUS HOIMCAXapHI0B B SKCTPaKTax IPHOOB JOCTATOYHO
LIMPOK M COCTABIISIET B BOAHBIX AKCTpakTax ot 8,5 mr/r jurst Flammulina velutipes 1o 373 mr/r quist Trichaptum
biforme, B 3TaHONBHBIX 3KCTpakTax oT 37,9 mr/r miss Fomitopsis pinicola go 451,3 mr/r mis Daedaleopsis
tricolor. Conmepskanue cymmapHoro Oenmka coctasisieT ot 3,0 MI/T B BOOJHOM dKCTpakTe Amanita muscaria 110
44,1 mr/r B aTanonbHOM 3KcTpakte Lycoperdon pyriforme. Boausie sxctpaktsl Coprinus comatus u Trametes
trogii, a TaKke aTaHOJNbHBIE SKCTpakThl Lycoperdon pyriforme, Phallus impudicus, Steccherinum ochraceum
u Bjerkandera adusta mposiBJIsuIM IPOTUBOBUPYCHYIO aKTUBHOCTB B OTHOILIEHHH OPTOIIOKCBUPYCOB (BUPYCOB
OCIIOBaKIMHBI M OCIIBI MBIILIEH) M BUpyca IPOCTOro repreca 2-ro THna. OLeHka KOJIMYECTBEHHOTO COAepKa-
HUsI OMONIOTHUECKH aKTUBHBIX BeriecTB (BAB) B akcTpakTax MMeeT MpOrHOCTHYECKOE 3HAUCHHE MIPU aHAJIH3e
MX OWOJIOTMYECKOrO JISHCTBHUS, B TOM YHCIIE NPOTUBOBHPYCHOIM aKTHBHOCTH, U MIPAET BAKHYIO POJIb MPU
CO3aHHU KOMILJIEKCHBIX IPOTUBOBUPYCHBIX Iperaparos B oTHoweHnd JJHK-conepxanmx Bupycos.

ISOLATION, CHARACTERISTIC AND ANTIVIRAL PROPERTIES
OF BIOLOGICALLY ACTIVE AGENTS OF THE HIGHEST MUSHROOMS
OF WESTERN SIBERIA

Kostina N.E.!, Ibragimova Zh.B.!, Protsenko M.A.!, Makarevich E.V.!,
Skarnovich M.A.!, Philippova E.I.!, Gorbunova I.A.2, Vlasenco V.A.%,
Troshkova G.P.!, Mazurkova N.A.!, Shishkina L.N.!

1 State Research Center of Virology and Biotechnology Vector, 630559, Koltsovo, Novosibirsk region, Russia,
e-mail: nekostina @vector.nsc.ru
2 Central Siberian botanical garden Russian Academy of Sciences Siberian branch research institution,
630090, Novosibirsk, Zolotodolinskaya st., 101

In order to study the biochemical composition and antiviral activity were prepared and characterized
extracts of more than 20 higher fungi, which grow in the Novosibirsk region (South of Western Siberia). It was
revealed the presence proteins, polysaccharides, carotenoids, triterpenes and flavonoids (in a few samples) in the
aqueous and ethanol extracts of higher fungi. It was found that the polysaccharides content in aqueous extracts
ranges from 8,5 mg/g for Flammulina velutipes to 373 mg/g for Trichaptum biforme and in ethanol extracts
from 37,9 mg/g for Fomitopsis pinicola to 451,3 mg/g for Daedaleopsis tricolor. Total protein content is from 3.0
mg/g in aqueous extract of Amanita muscaria to 44.1 mg/g in ethanol extract of Lycoperdon pyriforme. Aqueous
extracts of Coprinus comatus and Trametes trogii and ethanol extracts of Lycoperdon pyriforme, Phallus
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impudicus, Steccherinum ochraceum and Bjerkandera adusta showed antiviral activity against orthopoxviruses
(vaccinia and mousepox viruses) and herpes simplex virus type 2. Quantification of groups of biologically active
substances (BAS) in the extracts has prognostic value in the evaluation of their biological effects, including
anti-viral activity. Evaluation of quantitative content of biologically active substances (BAS) in extracts has
the prognostic importance in the analysis of their biological activities, including antiviral activity, and plays an
important role in establishing integrated antivirals against DNA-containing viruses.

TEXHOJIOI'MYECKHUE NUCCIEJOBAHUA ATPABMATUYHOI'O
PAHEBOI'O HOKPLITHUS C COKOM ITOJOPOKHUKA U AHAJIN3
AJCOPBIIMHU BUOJIOI'MYECKU AKTUBHBIX BEHIECTB COKA HA KOJIJIA'EHE

Kysneuona JI.C., Ilymko A.A.

ITsaturopckuii Mmeauko-hapmarieruaecknit HHCTUTYT - (puinan [BOY BITO Bonr'MY Munsapasa Poccun,
[Tsaturopek, Poccust (357532, CraBpononbekuii kpai, r. Ilsturopcek, np. Kanununa, 11), e-mail:lyusk@list.ru

B pabore mpeacTaBieHBI Pe3yABTATH U3YYEHHS COCTaBa M TEXHOJIOTWH aTPaBMAaTUYHOTO PaHEBOTO II0-
KPBITHsI Ha OCHOBE KOJIIATCHA, TIACTU(MKATOPA HATAJIbIHHA U COKa MOIOPOKHHUKA. CyTh TEXHOJIOTUH METOIOM
MOJTMBA 3aKITIOYAIaCh B BOBMOKHOCTU BKITFOYCHHSI OMOJIOTMYCCKU aKTHBHBIX BEIICCTB MOIOPOXKHUKA B BHJIC
MOJIEKYIISIPHBIX PACTBOPOB B HOCUTEIH (KOJITATeH), ¥ TIOCIIC BHICYIIIMBAHNS B TIOJTYICHHUH TACTUIHOM, TOMOTCH-
HoM 1ieHkd. C 1eNbIo MOATBEPKIeHNS d(PPEKTUBHOCTH MCIIONIB30BaHMSI KOJUIareHa B Ka9ecTBE OCHOBBI TPO-
BelieH Au(pepeHInaTbHBIN TEPMIYCCKUI (KaIOPUMETPHUCCKHIIT) aHATU3 aICOPOIMH OUOTOTMYECKH aKTHBHBIX
BCILICCTB COKA TIOJIOPOXKHUKA OOJBIION0 Ha KOJUIareHe. 3HAYUTEIBHBIA TEIUIOBOM 3 (EeKT HaOMomaeTes mpu
muarazoHe KoHreHTparwii BAB 4,63- 3,704%, 4To CBHACTEIECTBOBAIO O 3aBUCHMOCTH TEIUIOBOTO (P deKrTa
aJICOPOITMH OT KOHIICHTPAIMK OMOJIOTHYECKH aKTUBHBIX BEIIECTB, YTO TOATBEPIKIALT 11€TIE€CO00Pa3HOCTD HC-
TIOJTb30BaHUS KOJIJIareHa B Ka9eCTBE OCHOBBI ISl aTPaBMAaTUYHOTO PAHEBOTO TIOKPHITHS C COKOM TOTIOPOKHUKA.

TECHNOLOGICAL RESEARCH NONINVASIVE OF WOUND COVERINGS
WITH THE JUICE OF PLANTAIN AND ANALYSIS OF THE ADSORPTION
OF BIOLOGICALLY ACTIVE SUBSTANCES JUICE ON COLLAGEN

Kuznetsova L.S., Glushko A.A.

Pyatigorsk medic-pharmaceutical Institute - branch of VolgGMU Ministry of health of Russia, Pyatigorsk,
Russia (357532, Stavropol territory, Pyatigorsk, street Kalinina, 11), e-mail:lyusk@]list.ru

The work presents the results of studying the structure and technology of noninvasive wound coatings
on the basis of collagen, plasticizer natalginejuice and plantain. The essence of the technology method
of irrigation was the possibility of the inclusion of biologically active substances plantain in the form of
molecular solutions in media (collagen), and after removal of the solvent in obtaining a homogeneous film.
To confirm the efficiency of using collagen as a basis held differential thermal (calorimetric) analysis of the
adsorption of biologically active substances juice plantain on collagen. Significant thermal effects observed
in the range of concentrations of BAS 4,63 - 3,704%, indicating that the dependence of thermal effect of
adsorption on the concentration of biologically active substances, which confirms the expediency of using
collagen as a basis for noninvasive of wound coverings with the juice of plantain.

OBECIHHEYEHUE HACEJIEHUSA TPOAYKTAMM JKUBOTHOT'O
MHNPOUCXOXIEHUA OYHKINOHAJBHOT'O HASHAYEHUSA

Jlykun A.A.

OI'BOY BIIO IOsxHO-Ypanbckuii rocynapcTBeHHbINH yHUBepcuTeT, Yenstonnck, Poccus,
e-mail: pbio@yandex.ru, lukin321@rambler.ru.

Crarbsi 1ocBsilieHa npoodiieMam MpoJI0BOJIBCTBEHHOI o0OecreueHHOCTH HaceeHust Poccuu, a Takke
CO3/IAHUIO MSICONIPOIYKTOB (DYHKI[OHAJIBHOTO Ha3HAUCHHs1. BBISIBIIEHBI OCHOBHBIE THITBI 3a00JI€BaHNH, BbI-
3BaHHBIX JIC(PUIUTOM 3CCEHIUAIBHBIX HYTPUEHTOB. [IprBeieHbI CTaTHCTHUECKUE PE3yNbTaThl MoTpedie-
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HUS Msica B MHpE Ha JyIIy HAaCceNEHHUsS B LIEJIOM M B PAa3BUTHIX CTpaHax 3amajaa. PaccMoTpeHs! criocoOsl U
BUBI (PYHKIIMOHAJIBHBIX HHIPEANEHTOB JJIsl 00OTaleHUs] MSICOIPOIAYKTOB.

PROVIDING THE POPULATION WITH PRODUCTS
OF ANIMAL ORIGIN FUNCTIONALITY

Lukin A.A.
FGBOU HPE South Ural State University, Chelyabinsk, Russia, e-mail: pbio@yandex.ru, lukin321@rambler.ru

Article deals with problems of food security of the Russian population, as well as the establishment of
functional meat purpose. The basic types of diseases caused by deficiency of essential nutrients. Shows the
statistical results of the consumption of meat in the world per capita in general and in developed Western
countries. The methods and types of functional ingredients for the enrichment of meat products.

POJIb ®U3KYJIBTYPHO-O31OPOBUTEJBbHBIX TEXHOJIOI! 1717
B IOAAEPKAHUU OIITUMAJIBHOU MACCBI TEJIA
Y KEHIIWH PAZHOI'O BO3PACTA

JIbicenko A.B.!, Taioruna T.B.!?, JIvicenko /I.C.!, Henopy6a E.A.”

1 ®enepanbHOE rOCYJapCTBEHHOE aBTOHOMHOE 00pa30BaTeIbHOE YUPEXKIEHUE BBICILETO NPOPECCHOHATIBHOIO
obpazoBanmst «lOxHBIH DenepanbHblil YHHBEpCHTET», AKageMust GU3HIECKON KyIBTYpBI H CIIOPTa
2 I'bOY BIIO PocToBckuii rocynapCTBEeHHbBIN MEIUIIMHCKIN yHIUBepcuTeT MuH3apasa Poccun

KoHTpoJ1b Macchl Tena sBIsIeTCsl aKTyalbHOU Mpo0ieMoit it MuorHX. [Ipobiema mpodhuIakTHKY U KOp-
PEKIMK N3MCHCHHH, BRI3BAHHBIX B OPraHU3ME HAKOIUICHHEM U30BITOYHOM MACCHI TEJIa C BO3PACTOM, SIBIISICTCS
0COOCHHO aKTyaabHOH JUTs KEHIIMH. B 00CIe[0BaHIN NPUHSUITN y4acTHe 2 TPYIIbI JKSHIIIH Pa3HOTO BO3pac-
Ta: mepBas rpymnmna — 15 skeHnwH B Bo3pacte 18-30 jet, y KOTOphIX Macca Teja MpeBbIlIaia HACaTbHYIO He
6onee yem Ha 15%; BTopas rpymmna (3KcrnepuMeHTaibHast) — 30 skeHIMH B Bo3pacte 31-42 roza, y KOTOphIX
Macca TeJa Takke IMPEeBhIIIala UIealbHyI0 He Ooiee 4eM Ha 15 %. MccnemoBanne MpoBOAMIIOCE B TeUCHHUE |
Mecsia. B pa3BuTHi H30BITOYHON MACChI TENa Y KEHIIMH PEIIAIOIYI0 POJib HIPACT MaJIOMOIBIKHBII 00pa3
JKM3HH, HETTPABUIIBLHOE ITUTAHNE U CTPECCOPHBIC BO3JIEHCTBHUSI CO CTOPOHBI OKPYIXKaoIlei cpejibl. Perymsipaas
(du3nvecKas aKTUBHOCTh YJIy4IIAaeT CaMOYYBCTBHE, pabOTOCIIOCOOHOCTh M KAa4E€CTBO KH3HH, Yepe3 MOBbI-
IIEHUE TOJIPAHTHOCTH K IICHX03MOIMOHAIBHBIM cTpeccaM. Komrureke o3noposurensnoit @K gocroBepHO
YITY YT [TOKa3aTen OHOIOrHUeCKOro BO3pacTa U KOMILICKCHBIE [TOKA3aTe ! 30POBbSI.

THE ROLE OF SPORTS AND RECREATION TECHNOLOGIES IN MAINTAINING
OPTIMAL BODY WEIGHT WOMEN OF DIFFERENT AGES

Lysenko A.C.!, Tautin T.C.'?, Lysenko, D.C.!, Nadiroba E.A.?

1 Federal state Autonomous educational institution of higher professional
education «southern Federal University», Academy of physical culture and sports
2 GBOU VPO Rostov state medical University of Ministry of health of Russia

Weight control is an urgent problem for many. Problem prevention and correction of changes in the
body caused by the accumulation of excess body weight with age, is especially important for women. The
survey was attended by two women of different age groups: the first group - 15 women aged 18-30 years
who have exceeded the ideal body weight is not more than 15 % , the second group (experimental ) - 30
women aged 31-42 years old, whose body weight is also ideal exceeded by not more than 15%. The study
was conducted within 1 month. In the development of overweight in women plays a crucial role sedentary
lifestyle , poor diet and stress influences from the environment .Regular physical activity improves health,
performance, and quality of life through increased tolerance to emotional stress . FC complex of improving
significantly improved indicators of biological age and comprehensive health indicators.
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PABPABOTKA METO/UK KOHTPOJISA KAMECTBA BUOJIOI'MYECKHA
AKTUBHOTI'O BEHIECTBA NA-CPAH, OBJIAJIAIOIIETO
HEUPOTPOITHOU AKTUBHOCTBIO

Makaposa E.A.!, Cuaysumnna C.A.!, Cemuna U.I.!, Tapacosa P.1.2, Mycradpuu P.1.!

1 T'BOY BIIO Ka3zanckuii rocyaapcTBeHHbII MEAUIIMHCKUN YHUBEPCUTET
2 T'BOY BIIO Kazanckwuii rocygapcTBEHHBIN TEXHOIOTHUECKH yHIUBepcuTeT, Kazanb, Poccust
420012, Kazans, yin. bytneposa, 41, e-mail: live03@yandex.ru

V3yueHbl OCHOBHbIE (PH3UKO-XMMHYECKHE CBOMCTBAa HOBOI'O OMOJIOIMYECKU aKTHBHOTO BemecTBa Na-
CPAH knacca ¢ochoprianeToruapasuaoB ¢ HeHPOTPOITHOW aKTUBHOCTBIO, U HA MX OCHOBE Pa3pabOTaHbI
METOJUKH OIIPEAEIeHUs] MOAIMHHOCTH U KOJIMUYECTBEHHOIO cofiepkaHusl. VccnenoBanbl OKUCIUTENBHO-BOC-
craHoBuTenbHbIC peakini Na-CPAH ¢ M3BeCTHBIMM OKHCIHUTEISAMH, NPEATIOKEHA BBICOKOTYBCTBHTEIbHAS
peaxuys ¢ IepMaHraHaToM Kanus. [lokasaHa He0OXOMMOCTh HCIIONB30BAHMS KOMIUIEKCA XUMHYECKHX U (U~
3MKO-XHMHYECKUX METOJIOB JUIsl TOATBepokAeH s noutnHHOCTH Na-CPAH: kauecTBeHHbIE peakiiy Ha (yHK-
nuoHanbHble rpynnsl, napamerpsl K- u YO-cnekrpos nornomenus. Msyuensr YO- nu MK-cnexrps! nomo-
menus Na-CPAH, BeIIeTIeHBI XapaKTePUCTHYCCKHE TTOJIOCHI OCHOBHBIX (DYHKITHOHATBHBIX Tpymn Na-CPAH;
TpeioKeHa MeToArKa onpezeneHus noamuaHoctu no MK-cnexkrpy normomienust. Haiinens! ontumainbHbie
ycioBusi criekrpodoromerpuueckoro onpenenennsi Na-CPAH B cyOcranuum; pazpadboraHa METOMKA KOJH-
yecTBeHHOro aHanm3a cyocrannun Na-CPAH meronom Y®-criekrpodoromMeTpun; onpeeneHbl OnTHMailb-
HBIC YCJIOBUSI IPOBE/ICHNS KOJIMIECTBEHHOTO ONPE/EICHHsI, YCTAHOBICHO, YTO KOHILIEHTPALlUH PACCUUTHIBA-
F0TCS 110 YAGJIBHOMY IT0KA3aTelio TOIOIIEHHS], [0 PacTBOPY CTaHIapTHOTO 00pa3iia Wi M0 KaTHOpOBOYHOM
KpuBOi. OTHOCHTE IbHAS OIIMOKA ONpe/eTIeH s COCTaBIISIET JUIsl BOJHBIX pacTBOpoB He Ooiee +0,72%.

DEVELOPMENT OF PROCEDURES FOR QUALITY CONTROL
OF ANEW BIOACTIVE SUBSTANCE NA-CPAH WITH NEUROTROPIC ACTIVITY

Makarova E.A.!, Sidullina S.A.', Semina LI, Tarasova R.1.2, Moustafin R.I.!

1 Kazan State Medical University,
2 Kazan State Technological University, Kazan, Russia, 420012, Kazan, Butlerov Street, 41,
e-mail: liveO3@yandex.ru

We have studied the main physicochemical properties of a new bioactive substances Na-CPAH, which belongs
to a class of phosphorylacetohydrazides, with neurotropic activity. Based on these properties, we have developed
methods of determining the qualitative and quantitative content. Oxidation-reduction reactions of Na-CPAH with
known oxidants were suggested by high-sensitivity reaction with potassium permanganate. Furthermore, there was
shown the necessity to use a complex of chemical and physicochemical methods to verify the authenticity of Na-
CPAH: qualitative reaction on functional groups, parameters of IR - and UV-absorption spectra. We studied its” UV
and IR absorption spectra, highlighted the characteristic bands of the major functional groups; and suggested the
methodology of determining the authenticity of Na-CPAH by the IR absorption spectrum. The optimal conditions for
spectrometric determination of Na-CPAH in substance were found. The method was developed for the quantitative
analysis of the substance Na-CPAH of UV-spectrometry; The optimal conditions for the quantitative determination
were suggested and it was found that concentration can be calculated by the index of absorption, as well as sucrose
standard sample or calibration curve. The relative error in determination is not more than = 0,72%.

HPOPOLMIEHHBIE CEMEHA KAK NHCTOYHHUK IMUILEBBIX U BUOJIOT'MYECKH
AKTUBHbBIX BEIHIECTB U151 OPTAHU3MA YEJIOBEKA

MsuukoBa H.U., Copoxonynos B.H., bunbkoBckas O.B., lymaueBa E.B.

denepaibHOE TOCYIAPCTBEHHOE aBTOHOMHOE 00Pa30BaTe/IbHOC YUPEKACHUE BBICIIETO MPO(ECCHOHATBEHOTO
obpa3zoBanus «BenropoCKuil roCyJapCTBEHHBI HAIMOHAIBHBIN HCCIISIOBATEILCKHI YHUBEPCHTETY
(HY «benl'¥Y»), 308015, r. benropon, yi. [To6enst 85, sorokopudov@bsu.edu.ru

B crarbe 06001ieHa nHpopMaIys o MUIIEBON U OMOJIOrHYECKON IEHHOCTH MPOPOILEHHBIX CEMSIH, KOTOpbIC
JI0 HACTOSILIIETO BPEMEH! UMEIOT OTPAHMYEHHOE IPUMEHEHHE B MUTAHUH, XOTS I10 CBOEMY XUMHYECKOMY COCTaBY
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MOTYT 3aMEHHTb JIOPOTOCTOSILINE MPOIYKTHI, & BOT IO CTENIEHH YCBOSHHS 3Ta ITHIA OYEHB JIerKasi. AKTyaJIbHOCTh
MIPOBOAMMBIX MCCIIEZIOBAHMI CBSI3aHA C TEM, UTO B ITOCIIEHEE BPEMsI B CBSI3H C YXY/IILIEHHEM SKOJIOTHYECKoi o0cTa-
HOBKH, CHIDKCHUEM HMMYHHTETa OPraHU3Ma, Pa3BUTHEM MHOTHX 3a00JICBAHNI M COKPAILICHHEM MPOIOIDKHTENb-
HOCTH JKM3HH BO3PACTAET CIIPOC Ha MPOLYKLMIO PACTHTEIHHOTO IPOMCXOMKICHHS C IOHMKEHHBIM KOJIMYECTBOM
JKUpa, caxapa, HO € BBICOKUM COACPKAHUEM IMUIIEBLIX BOJIOKOH, BATAMWUHOB, MUHEPAJIbHBIX U JIPYTUX 6I/IOJ'IOF n4ye-
CKY aKTHBHBIX BellecTB. Ha NpoTshkeHNH JiecsiTKa BEKOB YeJIOBEYECTBO MILET ITyTH IPABUIIBHOTO ITUTAHHUS, YTOOBI
opraHm3M pabotai 6e3 HeroMoranui 1 6osesHeit. [IpaBruibHOE IMTaHKE — OCHOBA 37I0POBOTO 00pa3a JKM3HHL

GERMINATED SEEDS AS A SOURCE OF NUTRIENTS
AND BIOACTIVE SUBSTANCE FOR HUMAN BODY

Myachikova N.I., Sorokopudov V.N., Binkovskaya O.V, Dumacheva E.V

Autonomous federal state institution of higher professional education Belgorod state national research
university (NRU BSU) 308015, 85 Pobeda street, Belgorod, sorokopudov@bsu.edu.ru

This article summarizes information about nutrient and bioactive value of germinated seeds that are of limited use
in food up to the present time though according to their chemical composition they can replace expensive products, but
according to the degree of assimilation this food is very light. Relevance of conducted research refers to that in recent
years the demand for vegetative products with reduced fat and sugar, but with high content of dietary fibers, vitamins
, minerals and other bioactive substance has been increasing due to environmental degradation, reduced immunity,
development of many diseases and shortened life expectancy. For many centuries mankind seeks proper nutrition for
the body to work without ailments and diseases. Proper nutrition is the foundation of a healthy life-style.

PABPABOTKA U UCCJIEJOBAHUE KAIICYJINPOBAHHOM
JIEKAPCTBEHHOU ®OPMbI IPOBUOTUKA «<UMBUKAIIC»

HecuucasieBB.A., Ctoaoosa M.I., Mokun IL.A.

Ounmnan OI'VIT «HITO «Mukporen» Munsapasa Poccuu B 1. Ilepmb «Ilepmckoe HITO «buomeny, Ilepmb,
Poccus, 614089, . Ilepms, yn. bparckas, 177

Lenp maHHOM pabOTHI — pa3pabOTKa U MCCIICIOBAHKE KAICYTUPOBAHHOM JICKAPCTBEHHOM (DOPMBI POOUOTH-
YECKOro Tpernapara Ha OCHOBE IMMOOMIIM30BaHHbIX Onprnooakrepuii. B pabote ncronb30Bami Mpon3BOJICTBEH-
HBIH mramu Bifidobacterium bifidum 1. M3ydena BO3MOXXHOCTE UCTIONB30BAaHMS TOMOTEHaTa OyphIX BOIOPOCIIESH
(mmamuHapun 1 Gykyca) B KauecTBe copOeHTa [y1st OudumodakTeprii. APOOHPOBAHbI BAPHAHTHI HMMOOWITH3AITHH
OudunobdakTepuii, MccieIoBaHa UX YCTOMUMBOCTD K JICHCTBHIO JKEITYZIOYHOTO COKa M YKEITUH, BBISBICHBI BHICOKHC
MIPOTEKTUBHBIC CBOMCTBA COPOCHTA Ha OCHOBE OYphIX Bomopocieii. [Tokazano, 4to roMoreHar OyphIX BOIOPOCIICH
MEPCIIEKTUBEH /IS [IPOM3BO/ICTBA TIPOOUOTHYECKUX MPEapaToB Ha OCHOBE MMMOOWITH30BaHHBIX KJIETOK. Paspa-
0oTaHa KarcCy/IMpoBaHHAs JICKAPCTBEHHAs (hopMa IMPOOHOTHKA HA OCHOBE MIMMOOWITH30BAaHHBIX OU(HI00aKTEpHIA,
1ojo0paH ONTUMAJIBHBIN COCTaB Mpenapara, TUIOpa3Mep KarcCyll U yIakoBKa. DKCIIEPUMEHTANIbHBIE 00pa3Iibl
MIPOOHOTHKA COXPaHSUTH HEOOXOINMBIH YPOBEHb OCHOBHBIX ITOKa3areseii B TeueHue 21 mMecsira.

DEVELOPMENT AND STUDY OF PROBIOTIC
CAPSULE DOSAGE FORM «IMBICAPS»

Neschislyaev V.A., Stolbova M.G., Mokin P.A.

Perm branch «BIOMED» of MICROGEN State Unitary Company, Perm, Russia
614089, Perm, street Bratskaya, 177

The purpose of this research was to develop of probiotic capsule dosage form with immobilized
bifidobacteria. The strain of probiotic microorganism was Bifidobacterium bifidum 1. The possibility of
brown algae homogenate application as a sorbent for probiotic microorganisms was studied. Variants of
bifidobacteria immobilization were tested, and their resistance to gastric juice and bile was investigated. The
work revealed high protective properties of the sorbent on the basis of brown algae and their homogenate
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was demonstrated as a promising sorbent for the production of probiotic preparations on the basis of the
immobilized cells. Capsulate dosage form for probiotic with immobilized bifidobacteria was developed, along
with the determination of the drug optimal composition, capsule size and type of packaging. The experimental
samples of the probiotic retained the required level of the main quality attributes during 21 months.

OB30P U3BECTHBIX CIIOCOBOB INOJIYYEHUS PEKOMBUHAHTHOI'O
JJAKTO®EPPUHA YEJIOBEKA C NCIIOJIB30OBAHUEM
OYKAPUOTUYECKHUX U BAKTEPUAJIBHBIX KJIETOYHbIX CUCTEM

Hosocesosa M.B.!, Tunnuk A.W.', Ipinuniok JI.C.!, Mankosa JI.B.?

1 ®I'BOY BIIO «KeMepoBCKuii TEXHOIOTUUECKHH MHCTUTYT MUIIEBON IPOMBILIIIEHHOCTHY,
Kemeposo, Poccus, 650056, 6-p Ctpouteneit, 47
2 Kaponuuckuii uactuTyT, LlBenus, Crokromnsm (Solnavigen 1, Solna, Alfred Nobels Alle 8, Huddinge),
e-mail: soldatovals1984@mail.ru

[TpoBeneH aHam3 U3BECTHBIX CHCTEM HPOIYKLIMH PEKOMOMHAHTHOTO JIAKTO(eppUHA: MUKPOCKOITMYECKUE TPH-
Ob1, pacTenus (Tabak, KapTo()elb, PUC), TPAHCTCHHBIC YKUBOTHBIC (KOPOBBI, KO3bI), MUKPOOPTaHNU3MbI. BBISBICHBI
JIOCTOMHCTBA ¥ HENOCTATKH M3BECTHBIX MEHHO-HMH)KEHEPHBIX CHIOCOOOB TONMy4YeHHs JlakTo(epprHa denobeka. Oc-
HOBHBIMH HEZIOCTATKAMH CYIIECTBYIOIINX METOIOB SIBIIFOTCS TPYIOEMKOCTb IPOLIECCa, CIOKHOCTb OYUCTKH, CHH-
JKEHHE OMOJIOrMYECKOi aKTUBHOCTH OeJIKa, HU3KHI BBIXO] eNIeBOro npo/ykra. BeiOpaH mramm E. coli B kauectse
MIEPCIIEKTUBHOIO MPOJTyLIeHTa PEeKOMOMHAHTHOTO JiakTopepprHa destoBeka. [IpeyiokeHa cxema KJIOHUPOBaHMSI I'eHa
Itf. TTpoBeneHbI COOCTBEHHBIE UCCIIEIOBAHKSI 10 MOMYYCHHIO PEKOMOMHAHTHOTOT JIAKTO(epprHa YenoBeka. J{oka-
3aHa KCIIPECcCcs JIakTo(hepprHa P BCeX HCTIONB3YEeMBIX BHIAX CEKpeln. BbIOpaHb! ONTHMAIIBHBIE TapaMeTphl
KYJIETUBUPOBAHHUSI peKOMOMHAHTHOTO 1rramma E. coli, o3BOIISIFOIIHE MOTyYUTh MaKCHUMAJTbHBIHA BHIXO] OCJIKa.

THE REVIEW OF KNOWN WAYS OF OBTAINING RECOMBINANT HUMAN
LACTOFERRIN WITH EUKARYOTIC AND BACTERIAL CELLULAR SYSTEMS

Novoselova M.V.!, Linnik A.L', Dyshlyuk L.S.!, Matskova L.V.2

1 Kemerovo Technological Institute of Food Industry, Kemerovo, Russia
650056, Kemerovo, boulevard of Builders, 47
2 Karolinska Institute, Sweden, Stockholm (Solnavigen 1, Solna, Alfred Nobels Alle 8, Huddinge),
e-mail: soldatovals1984@mail.ru

The analysis of known systems of production recombinant lactoferrin is carried out: microscopic mushrooms,
plants (tobacco, potatoes, rice), transgene animals (cows, goats), microorganisms. Merits and demerits of known
genetically engineered ways of obtaining human lactoferrin are revealed. The main demerits of existing methods
are labor input of process, complexity of cleaning, decrease in biological activity of protein, a low exit of a
target product. E. coli strain as a perspective producer of recombinant human lactoferrin is chosen. The scheme
of cloning of Itf gene is offered. Own researches on obtaining recombinant human lactoferrin are conducted.
The expression of lactoferrin is proved at all used types of secretion. Optimum parameters of cultivation of
recombinant strain E. coli, allowing to obtain the maximum exit of protein are chosen.

OBOCHOBAHHUE Y®®EKTUBHOCTH MEJIUKO-COIUAJTBHON
HPO®UJIAKTUKHN 3ABOJIEBAHUU OPTAHOB ITUIIEBAPEHU S
Y LIKOJIBHUKOB I'KA3AHU

Hypmmnesa A.A., Xy3uxanos @.B.

I'BOY BIIO «Ka3anckuit rocynapcTBEHHBIH MEAUITMHCKAN YHUBEPCUTET» MHUHHCTEPCTBA 31paBOOXPAaHEHNUS
U coluanbHoro pa3sutus Poccuniickoit @enepanun, Pecniybnuka Taraperan, . Kasanb
420012, r. Kazanb, yn. bytineposa, 49, e-mail:almera-g@mail.ru

Hamu G112 ipoBeieHa MEMKO-COLMaIbHAs TPO(MIIIAKTHKA 3a00JI€BaHHI OPraHOB MUIIEBAPEHNS y IITKOJb-
HHKoB :Ka3anu B Teuenue yByx Jiet. [lon HaOmoneHneM HaxoqukCh 175 MIKONBHUKOB, U3 HUX 78 COCTaBUIIM
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KOHTPOJIBHYIO IpyIITy U 97 — OCHOBHYIO Tpyrity. Ecin Ha SKCIiepuMEeHTaNIbHYIO TPYIITY paclpOCTPaHsUINCh BCE
MEPOIPHSITHS MEIMKO-COLMATIEHON MPO(MIIAKTHKY (yCTpaHeHHe, Oc/iadieHre HeOIaronpusTHBIX COLUATBHO-TH-
THEeHIYECKUX (paKTOPOB, COOIFOICHIE PEKIMA JTHS, OT/IBIXA, CHA, IBUTATETFHON AaKTHBHOCTH, THTHEHUYECKIX Ha-
BBIKOB, OPT-aHN3ALIS IIKOJIBHOTO ITUTAHM, BBEICHUE B PALIFIOH [TUTAHHS [ITKOJIFHUKOB BUTAMUHHO-MUHEPATBHBIX
KOMIIEKCOB, 00Y4eHHE POAUTENCH PAlMOHAIBHOMY ITUTAHUIO [IKOJIBHUKOB B JIOMALIHHUX YCIIOBHSIX, JIUCIIAHCEP-
HOE HaOMIOEHNE Y IIKOJIBHOTO Bpaya-Teiarpa 1 T.11.), TO Ha KOHTPOJILHYIO TPYIITY 9TH MEPOIIPHSITHS HE PacIipo-
CTPaHsITUCE. 32 JIBa TONIA MEIMKO-COMATbHAS TPOPUIIAKTHKA Y IIKOJIHHIKOB, MMEIOIHX 3a00IeBaHMs OPraHOB
THUIIIEBAPEHUS], TO3BOJIMIIM YMEHBIINTh YKCII0 HEONaronpusTHeIX (hakropoB Ha 48,6%, CHU3UTH 000CTpeHus 3a-
OoJieBaHHi OpraHoB IHUIIEBApEHHs B 2,3 paza 110 CPaBHEHHIO C KOHTPOJILHOM TPYIIION.

JUSTIFICATION THE EFFECTIVENESS OF SOCIAL HEALTH
PREVENTION DIGESTIVE DISEASES IN SCHOOLCHILDREN KAZAN

Nurmieva A.A., Huzihanov F.W.

Kazan State Medical University of Ministry of Health and Social Development of the Russian Federation,
the Republic of Tatarstan, Kazan, 420012, Butlerova, 49, e-mail: almera-g@mail.ru

We carried out a medical and social prevention of digestive diseases in schoolchildren in the city of Kazan
for two years. We observed 175 students, of whom 78 were in the control group and 97 - the main group. If the
experimental group were distributed all the activities of medical and social prevention (eliminating, reducing
the adverse social and hygienic factors, adherence of the day, rest, sleep, physical activity, hygiene, school
feeding, the introduction of the diet of schoolchildren vitamin-mineral complexes, training parents of school
nutrition in the home, outpatient observation at the school physician, pediatrician, etc.), then the control group,
these measures did not apply. In two years, medical and social prevention in school children with diseases of
the digestive system have reduced the number of unfavorable factors of 48,6%, to reduce the exacerbation of
diseases of the digestive system by 2,3 times compared with the control group.

OBOTAILEHHE OJ0OM M MIOBBIIIEHUE MUALIEBOW HEHHOCTH
NTULEBOIYECKO MPOIYKIIMH: MSICA U SIUII *

Ouausa T.B., I'opmkos I 1.

®I'BOY BIIO «benropozckas rocyaapcTBeHHas CEJIbCKOX03IiCTBeHHAs akajgeMus uMeHu B.S1. Topunay,
noc. Maiickuii, benropouckoii odmactu, Poccust
308503, benroposckast o0nacTb, moc. Maiickuid, yn. BaBuiosa, 1. 1, e-mail: olivatv@mail.ru

BersBieH pHcK cOaTaHCHPOBAHHOCTH PAIMOHA MIKOJIFHUKOB 110 Homy Hibke 10-20% HopMmbI oTpeOneHus
9TOr0 GHOTEHHOTO 31IeMeHTa. [IpoBeeHbI HCCIeIOBaHMS TI0 OOOTAIIEHHIIO HOOM NTHIICBOAIECKON MPOTYKIIIH.
W3yyeno BimsiHue opraHndeckoi (hopMbl Hoza (HoKa3enH) Ha MFHTEHCHBHOCTB POCTa U Pa3BUTHE IBILIAT-OpOii-
nepoB kpocca Hubbard ISA, ux coxpaHHOCTh, OOMEH BEIIECTB, XUMUYCCKUI COCTaB OO0 Msica W KadyeCTBO
nipoxykiwn. [IpoBenieHs! necieioBaHust 10 HOAMPOBAHHIO SKCTPYAMPOBAHHOMN COM, KaK KOMIIOHEHTa KOMOMKOpMa
U Kyp-HEeCyIIeK; N3y4eHa IMHAMHKa HAKOILUIEHHS! HOJIa B JKENTKE 1 OeJIKe KypHHOTO SIHIa, IPOJEMOHCTPUPOBaHA
BO3MOXKHOCTB IIPOU3BOJICTBA (DYHKIIMOHAIBHOMN (030POBHUTEIEHOM) TITHIICBOMUCCKOI TPOMYKIIUH, 00O aIllCHHOM
HomoM: Msica LBITLIST-OpOIIepoB (C ypoBHEM Hoza 0koso 614 MKI/KT) 1 siu1] (OKosto 22.7 MKI/SIHIO).

ENRICHMENT BY IODINE AND INCREASE OF THE NUTRITION
VALUE OF POULTRY-FARMING PRODUCTION: MEAT AND EGGS

Oliva T.V., Gorshkov G.I.

The Belgorod state agricultural academy named after V.Ya.Gorin, Russia, Belgorod region,
settlement Mayskiy (308503, Belgorod region, settlement Mayskiy, Vavilov St., 1), e-mail: olivatv@mail.ru

The risk of diet balance of school students on iodine lower from consumption norm on 10-
20% of this nutrient is revealed. The researches on enrichment of poultry-farming production by
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iodine are conducted. The influence of organic form of iodine on intensity of broiler’s growth and
development of Hubbard ISA cross, their viability, metabolism, chemical composition of white
meat and production quality is studied. The researches on iodination of extruded soya as compound
feed ingredient for laying hens are conducted. The dynamics of accumulation of iodine in egg’s
yellow yolk and albumen is studied. The possibility of the functional (improving) poultry-farming
production (meat of broiler chicken (iodine level over 614 mkg/kg) and eggs (over 22.7 mkg/egg)
enriched with iodine is shown.

W3YUEHUE KOPBI JIMTIBI CEPAIEJIUCTHOM
C IIEJIBIO CO3JAHUSA HOBBIX JIEKAPCTBEHHBIX CPEJICTB

Opaosckasn T.B., I'oasosikosa X.H., I'y:ka H.H., Orypuos 10.A.

[saturopekuit priman I'BOY BIIO «Bonrorpaackuiil rocynapCcTBEHHbIH MEAUIMHCKINA YHHBEPCUTET»
Mumnznpasa Poccun, [lsturopck, Pocens (353532, CraBpononsekuit kpaid, [Lsturopck, Kanununa, 11),
e-mail: xristnik@yandex.ru

Kopa numsl cepAneancTHOM MepceKTHBHOE ChIPhE B Ka4eCTBE JICKAaPCTBEHHOTO cpeacTna. Llenbro
JaHHON paboThl SABISIETCS M3ydeHHE MOP(OIOro-aHATOMUIECKUX MPHU3HAKOB M M3ydeHHE OMOJIOTH-
YECKM aKTHBHBIX COCJAMHEHUH KOPBI JIMIBI CEpALCTUCTHON. B pesynbrare uccienoanus mMopdoo-
ro-aHaTOMHUYECKOT0 CTPOCHMS KOPBI JIMIBI CEPALECIUCTHON BBISBICHBI OCHOBHBIC JIMArHOCTHYECKUE
MIPU3HAKN CHIPbS. YCTAHOBJICHBI TOBAPOBEIUYECKME IOKAa3aTeNn ChIphsi. Hambonbliee KoIMuecTBO
9KCTPAKTUBHBIX BEIIECTB M3BJIEKAJIOCh BOJIOW OYHINEHHONW. B BOIHOM M3BIEUEHUH KOPBI JIUIIBI CEPII-
LEJIUCTHOW OOHApYXKEHBI: MOJUcaxapHibl, NyOWIbHbIE BEIIECTBA KOHJCHCHUPOBAHHOW CTPYKTYpBI,
TPUTEPIECHOBBIE CAITOHUHBI, 35 OMOAIEMEHTOB, OpPraHMYECKHe KHUCIOTHI (acKopOMHOBas, s10JI04Has,
masesieBas, ssHTapHas). B cnuproBonubix n3sieuennsx (40% u 70%) oOHapyxeHbI (1aBoHOU B U (e-
HOJKapOoHOBBIE KNCIOTH. KonnuecTBeHHOE copepxkannue oTaenbHbIX BAC B KOpe JTHIIBI CEepAIEINCT-
HO# cocraBmio: nmoaucaxapunosB — 2,17% (B Tom umcie: BPIIC — 9,25+0,07%; I1B — 10,00+0,04%;
I'IA - 3,2540,12%; I'lIb — 3,60+0,25%); nyOMIbHBIX BEIIECTB B IepecueTe Ha TaHuH — 7,42+0,81%);
¢raBoHOM 0B B mepecuete Ha pyTHH — 0,89+0,06%; PpeHonkapOOHOBBIX KHCIOT B IepecyeTe Ha XJIO-
poreHoByI0 KucIoTy — 2,03+0,04%; xucnotsr ackopounosoit — 0,18+0,03%; opranmdecknx KHCIOT B
nepecyeTe Ha KUCIIOTY sA0s0unyo - 2,564+0,07%. McciaenoBaHo BIUSHUE BOIHOTO U3BJICUCHHUS U3 KOPBI
JIMITBI CEP/LIETUCTHOM Ha TOHYC MNIAAKOH MyCKYJIaTypbl HHTAKTHON KHIIKH M TPU MOACIUPOBAHUY alle-
THJIXOJIMHOBOTO CITa3Ma.

STUDYING THE TILIA CORDATA L. BARK WITH THE PURPOSE
OF CREATION THE NEW MEDICINES

Orlovskaya T.V., Gulbjakova Ch.N., Gujva N.N., Ogurtcov Y.A.

1 Pyatigorsk branch GBOU VPO «Volgograd State Medical University», Ministry of Health of Russia,
Pyatigorsk, Russia, 353532, Stavropol, Pyatigorsk, Kalinina, 11, e-mail: xristnik@yandex.ru

Tilia cordata cortex promising raw material as a drug funds. The aim of this work is to study
the morphological and anatomical characteristics and study of biologically active compounds Tilia
cordata cortex. A study of the morphological and anatomical structure identified key diagnostic
features of raw materials. Indicators established merchandising materials. The greatest number of
extractives were extracted with water purified. In aqueous extract lime bark serdtselistnoy found:
polysaccharides, tannins, condensed structure, triterpene saponins, 35 bioelements, organic acids
(ascorbic acid, malic acid, oxalic acid, succinic acid). In spirtovodnyh extracts (40% and 70%) were
found flavonoids and phenol carbonic acid. The quantitative content of individual BAS linden bark
serdtselistnoy was: polysaccharides - 2.17% (including VRPS - 9,25 + 0,07%; PV - 10,00 £ 0,04%;
GTSA-3,25+0, 12% GS - 3,60 £ 0,25%); tannins in terms of tannin - 7,42 + 0,81%; flavonoids
in terms of routine - 0,89 + 0,06%; phenol carbonic acids terms of chlorogenic acid - 2,03 + 0,04%;
ascorbic acid - 0,18 £ 0,03%; organic acids in terms of malic acid - 2,56 + 0,07%. The effect of the
aqueous extract from the bark of Tilia cordata the tone of smooth muscles of the intestine intact and
modeling acetylcholine spasm.
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JYIHUK OBBIKHOBEHHBIN (ANGELICA ARCHANGELICA L.):
XUMHUYECKHAW COCTAB, IPUMEHEHUE

OpJaosckasn T.B., Jlozosuukuii /[.A., beasesa U.A.

«CeBepokaBka3ckuil GefepalibHbIil yHUBEpCUTET», [IsTHropck, Poccus, e-mail: tvorlovskaya@mail.ru

B nmanHO#1 paboTe MPUBOANTCS aHATUTUICCKUH 0030p JaHHBIX JTUTEPATYPHI U PE3YIIETaTOB COOCTBEH-
HBIX MICCIICIOBAaHU TynHUKA 00BIKHOBeHHOTO (Angelica archangelica L.) B kauecTBe HCTOYHHKA IS TIO-
Hy'—IeHI/IH J'IeKapCTBeHHI)IX paCTI/ITeHBHBIX Cpe}ICTB. HpI/IBOHﬂTCH CBCICHUS O COI[ep)KaHI/II/I B )IyllHI/IKe 06BIK-
HOBEHHOM J(HPHBIX Macej, KyMapHHOB, XXMPHBIX Macel, (peHONKapOOHOBBIX M OPraHMYECKUX KHCJIOT,
(uTOCTEPONIOB, (PTANHIOB M IMOJUAIICTUICHOBEIX COeTUHCHUH. [loka3aHa BO3SMOXKHOCTh WCIIOJIb30BaHHS
CBIPhsI TyHUKAa OOBIKHOBCHHOTO B Ka4eCTBE CHAa3MOJUTHYCCKOTO, NTUYPETHYCCKOTO, aHTHMHUKPOOHOTO,
TeraTonpOTEKTOPHOTO, IPOTHBOBOCIAIUTEIEHOTO, TIPOTHBOS3BEHHOTO, OOJICYTOISIONIETO, IPOTHBOAPHT-
MHYECKOTO, OTXapKUBAIOIIETO, MPOTHBOTYOCPKYIE3HOTO, MPOTHBOPEBMATHYECKOTO, aHTHAHEMHYECKOTO,
HNPOTUBOOIYX0J1eBOro. ChIpbe IyIHHKAa OOBIKHOBEHHOTO BKJIIOUYEHO B (hapmakonen EBpomneiickyro, Benu-
koOpuranuu, bpuranckyro TpaBsHyo, [epManun 1 ABCTpuH, Takke ObLIO BKIIOYEHO B OTEUECTBEHHBIC
¢dapmakonen I-VI uznanuii.

ANGELICA ARCHANGELICA L.: CHEMICAL COMPOSITION AND APPLICATIONS

Orlovskaya T.V., Lozovitskiy D.A., Belyaeva L.A.

The North Caucasus Federal University, Pyatigorsk, Russia, e-mail: tvorlovskaya@mail.ru

In this paper provides an analytical review of the literature and the results of our own research angelica
ordinary (Angelica archangelica L.) as a source for medicinal plant resources. Provides information about
the content in angelica ordinary (Angelica archangelic) of essential oils, coumarins, fixed oils, phenol
carbonic acids and organic acids, phytosterols, phthalide and polyacetylene compounds. There is the
possibility of using angelica ordinary(Angelica archangelica) raw material as an antispasmodic, diuretic,
antimicrobial, hepatoprotective, anti-inflammatory, anti-ulcer, analgesic, antiarrhythmic, expectorant, anti-
tuberculosis, anti-rheumatic, antianemic, antitumor. Raw Angelica archangelica ordinary included in the
European Pharmacopoeia, the United Kingdom, the British herbal, Germany and Austria, has also been
included in the Russian Pharmacopoeia [-VI editions.

HCCJIEJOBAHUE AKTUBHOCTH BOJIbI B HU3KOKAJIOPUMHBIX
CBbIBOPOTOYHBIX JECEPTAX C IIMIIEBBIMU BOJIOKHAMMU

Il1exanoBa E.A.

OI'bOY BIIO «Caparosckuii rocynapcTBeHHbIN arpapHbiil yausepcuter umenn H.W. Basunosay,
r. Caparos, Poccust, 410012, Tearpanbhas mi. 1, e-mail: ekaterina.davydova.8§9@mail.ru

TexHonornueckue cBONCTBA, MOKA3aTEIN KAYeCTBA M CPOKH XPaHEHHS MHIIEBBIX IPOITYKTOB BO MHO-
TOM 3aBHUCST OT CBOWMCTB, KOJHMUYECTBA M COCTOSHUS COAEprKaIlelicss B HUX BOoAbl. beutn nccienoBansl (hu-
3UKO-XIMHUYECKIE CBOMCTBA CHIBOPOTOUHBIX IECEPTOB C MUMIEBHIMH BOJIOKHAMH, B CPABHEHUH C TPaIHIIU-
OHHBIMH peleNTypamMu. YCTaHOBIICHO, YTO 3aMEeHa B TPAIUIIMOHHBIX PEleNTypax JecepToB cTadbuin3aropa
— JKeJIaTWHA Ha TIOJIUCAaXapubl U LIMTPYCOBOE BOJIOKHO, caxapa Ha (PyKTO3y, a TAK)KE BBEJICHHE B peLel-
TYpy IYIHHTOB COEBOTO M30JISITa U B PELENTYPY MYCCOB MOJIOYHOM CHIBOPOTKH HE HPUBOJIUT K yBEJIHNYe-
HUIO [T0KA3aTesl aKTUBHOCTH BOJIBI (aW), M KaK CJIEACTBHE HE CIIOCOOCTBYET pOCTY MUKpoOoprann3MoB. Ha
OCHOBaHHHU TOJTYYCHHBIX JAHHBIX U COIIACHO KJIACCH(DHUKAIIUY MUMIEBBIX MPOIYKTOB 110 CTOMKOCTH IMPH
XpaHEeHUH HaMH MOZO0OpaHbI TEMIIEpaTypPHBIE M BPEMEHHBIE PEKUMBI XpaHEHHs pa3paOOTaHHBIX CHIBOPO-
TOYHBIX JIECEPTOB.
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RESEARCH OF ACTIVITY OF WATER IN LOW-CALORIE
SERUMAL DESSERTS WITH FOOD FIBRES

Plekhanova E.A.
Saratov State Agrarian University in honor of N.I. Vavilov

Technological properties, indicators of quality and periods of storage of foodstuff in many respects
depend on properties, quantity and a condition of water containing in them. Physical and chemical properties
of serumal desserts with food fibers, in comparison with traditional compoundings were investigated.
It is established that replacement in traditional compoundings of desserts of the stabilizer — gelatin on
polysaccharides and citrus fiber, on fructose, and also introduction in a compounding of puddings of soy
isolate and in a compounding of mousses of whey doesn’t lead sugar to increase in an indicator of activity
of water (aw), and as a result doesn’t promote growth of microorganisms. On the basis of the obtained data
and according to classification of foodstuff by firmness at storage we picked up temperature and temporary
modes of storage of the developed serumal desserts.

OCOBEHHOCTH ITPOUECCOB U1 TEXHOJIOT'UX ITOJTYHYEHUSA
BBICTPOPACTBOPUMBIX I'PAHYJIMPOBAHHbIX KUCEJIEHU
HA OCHOBE APOHUH

[onoB A.M., Nous I.B., Muiep E.C., Ilerymkosa E.E., Akumuyk K.C.

OI'BOY BIIO «KemepoBckuii TEXHOTOTHYECKUIT MHCTUTYT MHILEBOH MPOMBIILIEHHOCTH», Kemepono, Poccust
650056, Kemepogo, 0-p Crpoureneii, 47, e-mail: office@kemtipp.ru

B crarpe paccmarpuBaeTcsi BOSMOKHOCTD HCIIONB30BaHHUSA TTOOOYHBIX MPOMYKTOB IepepabOTKA TII0-
JIOB apOHHH TPU TTPOU3BOCTBE OBICTPOPACTBOPUMBIX TPAHYIMPOBAHHBIX KHcenel. [Ipu ncnonp3oBaHIH
HIPOTA, OCTAIOIIErOCs MOCe OTKUMA COKa U3 TUIOJI0B apOHHUH, KOHCUCTEHITHS MMPOAYKTa MOJIydaeTcs rpy-
GomucriepcHoi. BBuy aToro mpeanaraercst NpUMEHEHHE T'HIPOIM3a ME3TH apOHHUH IEKTOIUTHYECKUM
(hepmenTom. Vccaenyemplit METOT TIO3BOJISIET MOMYYHUTH MPOAYKT KeTaeMOW KOHCUCTEHINA. [IJi1 WHTEeH-
cuduKannu mporecca GepMeHTAIIUHN OBUTH OTIPEIeIeHBI ONTHMAIbHBIEC TTApAMETPHI €T0 MPOTEKAHUS, TAKHE
kak pH cpenbl, TemneparypHblii peKUM, COCTaB KOMIUIEKCA ()EPMEHTHBIX IIPENaparoB, MPOJOIKUTEIb-
HOCTh ruponu3a. PepMeHTHast 00paboTKa MPOBOANIACH KOMIUIEKCOM (PepMEHTOB, coueTast JCUCTBHE 11~
TOTUTAYICCKIX (DEPMEHTOB C aMIIOTUTHYCCKUMH, MTPOTCONUTHUCCKAMH, TIEKTOMTUTHICCKUMH U IPYTUMH.
Pe3ynbTaThl Hccae[0BaHUH MOKa3ay, 9TO BUTAMUHHBIN COCTAB IUIOAO0B apOHHH, OABEPTIINXCS (hepMeH-
TaTUBHOMY THAPOJIN3Y, MPAKTUYECKH OCTAJICA HEM3MEHHBIM. DTO MO3BOJISET CAENaTh BBIBOJ O IEJIECO0-
OpasHOCTH NMPUMEHEHHS JAaHHOTO METO/1a IPH NPOU3BOCTBE OBICTPOPACTBOPUMBIX KHCENEH C MCIOIb30-
BaHUEM IUIOIOB APOHUH B PAMKaX OCYIIECTBICHHUS TOIUTHKU O€30TXOMTHOTO IMTPOU3BOJICTBA.

PROCESS AND TECHNOLOGY FEATURES OF PRODUCTION
THE INSTANT GRANULATED KISSELS ON THE CHOKEBERRY-BASIS

Popov A.M., Donya D.V., Miller E.S., Petushkova E.E., Yakimchuk K.S.

FSBEI HVE Kemerovo Institute of Food Science and Technology, Kemerovo, Russia
650056, Kemerovo, Stroiteley Boulevard, 47, e-mail: office@kemtipp.ru

The article discusses the use of by-products in the production of fruits chokeberry instant granular
kissels. When using the meal remaining after an extraction of juice from fruits of an chokeberry, the
consistence of a product turns out coarse-dispersion. In view of this provides the use of hydrolysis chokeberry
pomace pectolytic enzyme. Analyzed method allows to obtain a product desired consistency. To intensify
the process of fermentation were determined optimal parameters of its course such as pH of the medium,
temperature regime, the complex enzyme preparations, duration of hydrolysis. Enzyme treatment was
performed complex enzymes, combining the action of cytolytic enzymes amylolytic, proteolytic, pectolitic
and other. The results of research showed that vitamin composition of fruits chokeberry exposed enzymatic
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hydrolysis remained virtually unchanged. This suggests the feasibility of this method in the production of
instant kissels with fruits chokeberry in the implementation of the policy of non-waste production.

W3YUEHUE ) KAPOIIOHUKAIOIIEA AKTUBHOCTH
MMPOU3BOJHBIX A-OKCOKAPBOHOBBIX KUCJIOT

Hyauna H.A., Cooun @.B., Maxmynos P.P.

ITepmckast rocynapcTBeHHas papManeBTHYeCKas akaemMus, kKageapa GpapmMalneBTUYeCKOl TEXHOIOTHH,
3aBeyromuil kadeapoi, mpopeccop, 614990, Ilepms, yi. [Tonesas, 1. 2;
Iepmckast rocynapcTBeHHas (papManeBTHUecKast akageMusi, kadeapa dpapMaeBTHIeCcKOil TEXHOJIOTHH,
crapumii npenogasareins, 614990, Iepmp, yi. [lonesas, 1. 2;
Tepmckuit rocyaapcTBeHHBIH HAMOHAIBHBIN NCCIEIOBATENbCKUI YHUBEPCUTET, Kadepa SKOJIIOTHH YeTIOBeKa
1 0€30MaCHOCTH JKU3HEIEATEIBHOCTH, TOLEHT Kadeapsl, 614990, [Tepmb, yin. Bykupesa, 1. 15

W3ydena »aponoHMKaoIIas akTHBHOCTb IIPOU3BOAHBIX 4-apuil-2-THIIPOKCU-4-0KCO-2-0y TEHOBBIX U
2-(2-ruapokcudeHnT)-2-0KCOITaHOBOW KUCIIOT HAa MOJIEINH JTMXOPaJOYHON peaklny, BRI3BAHHOW BHYTpPH-
BEHHBIM BBeJleHHEM nuporeHana. [IposenieH aHanus noay4eHHBIX PE3YyNbTaTOB U YCTAHOBJIEHBI 3aBUCHMO-
CTH CTPOCHHMSI HOBBIX IIPOU3BOJIHBIX 0-OKCOKapOOHOBBIX KHUCIOT OT (hapmakosioruueckoro adpexra. Boi-
JIeJICHBI JIBa aKTHBHBIX COCIMHEHHMSI, 00J1aJalol1e HU3KOH TOKCHYHOCTBIO, JIUIsl TAJIbHEHIIIEro n3yYeHusl B
KauecTBE NMOTCHINAIBHBIX HECTEPOUIHBIX IIPOTHBOBOCIIAJINTENIBHBIX CPEACTB. TakuM 00pa3oM, BBISIBICHBI
JIBa BBICOKOAKTHBHBIX ’KapOITOHIKAIOIINX ITPOM3BOIHBIX 0-OKCOKaPOOHOBBIX KHCIIOT, 0013 JafOIINX TaKKe
BBIPAKEHHOW IPOTUBOBOCHAIUTEIbHON, aHAJIBIETUUECKON aKTUBHOCTBIO U HU3KOM TOKCUYHOCTBIO, YTO
CO3/1aeT NPEANOCHUIKH K JaJbHENHIIEMy H3yUSHHIO JAHHBIX COCJUHEHUH, KaK MOTEHIIUAJIbHBIX HECTEPOU/I-
HBIX IPOTUBOBOCHAIUTEIBHBIX CPEACTB.

ON ANTIPYRETIC ACTIVITY OF A-OXOCARBONIC ACID DERIVATIVES

Pulina N.A., Sobin F.V.,, Mahmudov R.R.

Perm state pharmaceutical academy, the department of pharmaceutical technology, head of the chair, professor,
614990, Perm, Polevaya str., 2;
Perm state pharmaceutical academy, the department of pharmaceutical technology, senior lecturer,
614990, Perm, Polevaya str., 2;
Perm state university, the department of ecology and safe vital activity, associate professor,
614990, Perm, Bukireva str., 15

The antipyretic activity of 4-aryl-2-hydroxy-4-oxo-2-butenoic and 2-(2-hydroxyphenyl)-2-oxoethanoic
acidsderivatives was studied. For this purpose intravenous pyrogenal induced febrile reaction model was used.
Analysis of the obtained results was carried out to determine the dependence of pharmacological effect on
the structure of new a-oxobutenoic acids derivatives. Two active low toxic compounds were chosen for their
further research as potential non-steroidal anti-inflammatory drugs. Thus, two are revealed highly active
febrifugal derivative a-oksokarbonovyh the acids possessing also expressed anti-inflammatory, analgewtic
activity and low toxicity that creates preconditions to the further studying of the given connections, as
potential not steroid resolvents.

BJINSAHUE ®EPMEHTATUBHO-IIOJINCAXAPUJHBIX KOMIIJIEKCOB
HA ®PAKIHUOHUPOBAHUE UMMYHOCOJAEPKAIINX BUOCUCTEM

Poguonosa H.C., I'tarosiena JI.3., OabxoBckas 7K.B.

OI'bBOY BIIO «BopoHexkckuii rocyJapCTBEHHbIN YHUBEPCUTET MHKEHEPHBIX TEXHOJIOTHIT»,
Boponex, Poccus (394036, Boponex, nip. Pesosronuu, 19), e-mail: olha87@yandex.ru

O060cHOBaHA aKTyaJIbHOCTh W3yUYCHHSI KOPOBBETO MOJIO3HMBA-KOJIIOCTPYMa, MPEICTABISIIONIETO COOO0H
MMMYHOMOJIEITUPYIOIIEE KUBOTHOE CHIPhE. MccinenoBaHbl KiIacChl MMMYHOITIOOYITHHOB, COIEpIKaIInuecs B
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KOJIOCTPYME, KOTOpbIE H MPEACTABIISIOT OCHOBHYIO MacCy CHIBOPOTOUHBIX OeiikoB. KosocTym-orpannyueH-
HBII UCTOYHUK CBIPHS, IEPHO]] €T0 MPOU3BOJICTBA KOPOTKUH, CYIIECTBYET MHOTO BO3MOXKHOCTEH IS IIPO-
MBIILICHHOTO UCIIOJIb30BAHMUSI, HO W3-32 HEOOJIBIIOI0 KOJIMYECTBA ChIPhsl PHIHOK OCTACTCSl HEPA3BUTHIM, 32
HCKITIOYCHUEM MHIIEBLIX 100aBOK. C y4eTOM OOIIMPHBIX TEPANEBTUYECKUX M JIEYEOHBIX CBOHCTB KOJIO-
CTpyMa, €r0 YHUKAJIBHOTO COCTaBa M CBOMCTB, OBLIM W3yYCHBI €r0 COCTaB U (PU3MKO-XMMHUYCCKHE CBOII-
CTBa, OIPEICIICHBI MapaMeTphl (PPaKIOHUPOBAHUS C IPUMCHEHUEM PA3IMYHBIX CHCTEM: MIETICHHA, TCKTH-
Ha U OMKOMOWHAPHOW KOMMO3UIMK. MakCHUMaibHasl CTENEeHb pa3/eeHusl TOJydeHa MPU UCIIOIb30BaHUU
OMKOMOMHAPHOW KOMIO3UIKMH. PPaKIMOHUPOBAHUE MPOILIO OBICTPO M C MAKCUMAJIbHBIM KOJIMYECTBOM
(bpakiuii, B KOTOPBIX U3yUYCHBI (PU3UKO-XMMUYCCKHE U MUKPOOHOIOTHYCCKUE MoKa3aresin. Pa3paboTaHsl
HOpPMAaTUBHBIC JOKYMEHTHI Ha IMUAIIECBHIC POIYKTHI Pa3IUYHOTO (PYHKIIMOHAIHFHOTO HA3HAYCHHUS C HMMYHO-
MOJICTUPYIOIUM JACHCTBUEM.

INFLUENCE ENZYMATICALLY-POLYSACCHARIDE COMPLEX
FRACTIONATION IMMUNOSODERZHASCHIH BIOSYSTEMS

Rodionova N.S., Glagoleva L.E., Olhovskaya J.V.

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

The urgency of studying bovine colostrum , colostrum , which is a immunomodeliruyuschee animal
feed. Studied classes of immunoglobulins contained in colostrum , which represent the bulk of the whey
proteins . Kolostum - limited source of raw materials, its production period is short, there are many
opportunities for industrial use , but due to the small amount of raw material market remains undeveloped
, with the exception of food additives. Given the extensive therapeutic and medicinal properties of
colostrum , its unique composition and properties were studied its composition and physico-chemical
properties , the parameters of fractionation using different systems, pepsin , pectin and bikombinarnoy
composition. Maximum degree of separation obtained using bikombinarnoy composition. Fractionation
passed quickly and with maximum number of fractions in which studied the physico-chemical and
microbiological parameters. The normative documents on foods of different functional purpose with
immunomodeliruyuschim action.

JTUHAMMKA ACKOPBMHOBOM KHACJIOTHI B ITIOJIAX
JIPEBECHBIX PACTEHMI B YCJIOBUSX AKYTHUH

Cabapaiikuna C.M.!, Copokonyros B.H.2, Kopooxora T.C.!, CopokonyaoBa O.A.’

1 YVPAH UBIIK CO PAH (Yupexnaenue Poccuiickoii Akagemuu Hayx Muctutyt buonoruueckux npodiem
KpHOIHTO30HBI CHOMpCKOTO oTAeneHus Poccniickoit AkaieMHun HayK), 1a00paTopHs SIKYTCKHH OOTaHWIeCKHUiA
cam;, 677013 Pecnyonuka Caxa (Skytust), r. SIkyTck, np. Jlenuna 41, e-mail: sabaraikina@mail.ru
2 benropopckuii rocyaapcTBEHHBIN HAIIMOHAIBHBIN NCCIIEI0BATENbCKIN YHUBEPCHUTET,

308015 Poccus r. benropos. yi. ITobeast 85, e-mail: sorokopudov@bsu.edu.ru

YCTaHOBIICHO, YTO STOMBI TUKOPACTYIICH KPACHOW CMOpPOAMHBI HA CTaIUU OMOJIOTHYECKOH 3pe-
noctu conepxar 51,6+0,1mr/% Butamuna C, a Aroapl HHOPAHOHHOTO BUAA CMOPOJIWHBI TEMHO-IYp-
nmypoBoii coneprxar meHbline ButamuHa C - 45+£0,2mr/%. KonudecrBo Butamuua C B siroiax uyepHoi
cMopoaunbl coctarisieT 93+0,3mr/%. B ycioBusx SIkyTun MakcuMmaibHOE KOJIMYeCcTBO BuTamuua C
BBISIBJIEHO Ha CTAJ MU HEMOJIHOW 3penocTHu siroa. K MOMEHTY MOJIHOTO CO3peBaHusl SIT0A KOJUYECTBO
ACKOPOMHOBOM KUCIOTHI Pe3Ko CHIDKaeTcs. OMHOM U3 IMPUYUH PE3KOTO CHIKEHUS MOXKET OBITh KIIMMAT
SAxytuu. UoHp 1 UI0Th B SIKyTHH XapaKTepu3ylTCs BBICOKOH TeMmmepaTypoil +35C u oTCyTCTBHEM
ocajkoB. Jlydmum crioco0oM XpaHEHUs Aroj] U IIOI0B 0KA3aJiCsk METO ObICTPOro 3aMopakuBaHus. B
NpoLecce XpaHeHUs B 3aMOPOXKEHHOM COCTOSIHUM COXpaHHOCTh BuTamuHa C cocrtaBisieT 66-88% ot
HCXOMHOTO COJEPKaHUS B CBEKHUX IIOJAX Hdake Mocie 6 MecsmeB. B pesymprare 3TOT0 3aMOPOXKEH-
HBIE STO/BI U TUTOABI MOJKHO MCIIOJIB30BATh KaK JOTOTHUTEIBHBI HCTOYHUK OMOIOTHYECKH aKTUBHBIX
BellecTB. 13 Bcex MCCae0BaHHBIX BHIOB U COPTOB JIPEBECHBIX PACTEHUH TOIBKO TJIOJBI IIUITOBHUKA
OKAa3aJINCh YCTOWYUBBIMHU K BO3JICHCTBHIO OKHCIUTEIBHBIX (PEPMEHTOB M B XOJI€ CYUIKHA HE TEPSIOT
ButamuH C.
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DYNAMICS OF ASCORBIC ACID IN FRUITS OF TREES AND SHRUBS
IN THE CONDITIONS OF YAKUTIA

Sabaraikina S.M.!, Korobkova T.S.%, Sorokopudov V.N.!, Sorokopudova O.A.”

1 The Siberian Branch of the Russian Academy of Science (Establishment of the Russian Academy of Sciences
Institute of Biological problems the Siberian branch of the Russian Academy of Sciences), laboratory the Yakut
botanical garden; 677013, Republic Sakha (Yakutia), Yakutsk, Lenin’s 41 avenue, E-mail. sabaraikina@mail.ru
2 The Belgorod state national research university, 308015, Russia Belgorod, Street of the Victory 85,
E-mail: sorokopudov@bsu.edu.ru

It is established that wild red currant berries on the stage of biological maturity contain 51,6 + 0,1 mg
/% vitamin C, berries and currants inorayonnogo kind of dark purple, contain less vitamin C - 45 + 0,2 mg
/%. The amount of vitamin C in the berries of black currant was 93 + 0,3 mg /%. In Yakutia, the maximum
amount of vitamin C found in an incomplete stage of maturity. By the time of full maturity amount of
ascorbic acid is significantly reduced. One reason for the sharp decline may be the climate of Yakutia. June
and July in Yakutia is characterized by high temperatures and lack of 35 C rain. The best way to store fruits
and berries found a method of rapid freezing. During storage in the frozen state preservation of vitamin C is
66-88% of the initial content in fresh fruits, even after 6 months. As a result, frozen berries and fruits can be
used as an additional source of biologically active substances. Of all the investigated species and cultivars
of woody plants only hips were resistant to the effects of oxidative enzymes during drying and does not
lose the vitamin C.

BJIMSIHUE DKCTPAKTA JIAMUHAPUU HHOHCKpﬁ CyYXoro
HA CTPYKTYPY U ®YHKIHNIO HIUTOBUJHOU KEJIE3bI

Capuyk U.A., lemunoa M.A., IlerpoBa M.b.

I'BOY BIIO Tsepckas rocygapcTBeHHass MeIUIIMHCKAs akagemusi, TBepb, Poccus
170000, r. TBeps, yi1. Coerckas 4, e-mail: Itabira@yandex.ru

[lepcrieKTHBHBIM HarpaBiIeHUEM SBISETCS CO3/aHME HOACOAEP KAalINX JIEKApCTBEHHBIX CPEACTB Ha
OCHOBE KPYITHOI MOpPCKO# Oypoit Bogopocin namuHapuu simoHckoi (Laminaria japonica Aresch.). B akc-
nepuMeHTax Ha Mbiax (n=30) ObL1a mpoBeIeHa OIleHKa MOP(OIOTHIECKIX H3MEHEHUH B CTPYKTYpe IIHU-
TOBWJIHOM >KeJNe3bl O] BIUSIHUEM JKCTPAKTa JJAMUHAPHU SITOHCKOH (45 Mr/kr u 750 mr/kr). OTmeueHo,
YTO TIPH €KETHEBHOM BHYTPWIKEITYZOYHOM BBEJCHUH SKCTPAKTa JIAMHHApUH B J03ax 45 Mr/kr n 750 mr/
KTy TIOJIONBITHBIX JKUBOTHBIX PAa3BHBAINCH BHIPAKCHHBIC N3MEHEHHS CTPYKTYPBI MIMTOBUIHOMN KEIe3Hl,
KOTOPBIC XapaKTePU30BAIUCH YBEIMICHUEM IO U KPYHBIX (OUTHKYI B 1,6 pasa, cpeaHux (ouTUKyI
B 1,6 u 1,5 paza coorBercTBeHHO. OIICHKY BIMSHHS SKCTPAKTA JJAMHHAPUH STIOHCKOM CyXOro Ha (DYHKIHIO
M TOBUIHOM >KEJIE3bI TTPOBOIMIIN B 9KCIIEPUMEHTE Ha Kposimkax (n=12). YcTaHOBIIEHO, YTO BHYTPIIKEIY-
JIOYHOE BBEICHUE SKCTpaKTa JaMuHapuH (750 MT/KT) MPUBOAMIIO K YBETHUICHUIO YPOBHS TPUHOATHPOHUHA
obmrero B 1,3 pasa, rerpaiionruponuna obiiero u ceobonHoro B 1,5 u 1,3 paza COOTBETCTBEHHO.

EFFECT OF EXTRACT LAMINARIA JAPANESE ON STRUCTURE
AND FUNCTION OF THYROID GLAND

Savchuk ILA., Demidova M.A., Petrova M.B.
Tver State Medical Academy, Tver, Russia (17000, Tver, Sovetskaya Street, 4), E-mail: Itabira@yandex.ru

One perspective direction is the creation of iodine-containing drugs based on large marine brown
alga Laminaria Japanese (Laminaria japonica Aresch). In experiments on mice (n = 30) there was held
estimation of morphological changes in thyroid gland structure under the influence of Laminaria Japanese
extract (45 mg/kg and 750 mg/kg). It was noted that the daily intragastric administration of Laminaria
Japanese extract in doses of 45 mg/kg and 750 mg/kg on experimental animals led to noticeable changes in
the thyroid gland structure. The changes can be characterized by increase in the area of large follicles in 1,6
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times, average follicles in 1,6 and 1,5 times, respectively. In experiments on rabbits (n=12) there was made
assessment of influence of dry Laminaria Japanese extract on thyroid gland function. It was stated, that
intragastric administration of Laminaria extract (750 mg/kg) led to an increase of total tetraiodothyronine
level in 1,3 times, and tetraiodothyronine total and free in 1,5 and 1,3 times respectively.

N3YYEHUE MOJIOYHOM MMPOAYKTUBHOCTHU U ONEHKA KAYECTBA
KOBBUIBEI'O MOJIOKA SAKYTCKOMU ITOPO/IbI JIOIHAIEN
KAK TPAJULIUOHHOI'O CbIPbSA JJI51 KYMBICA

Cupopos A.A., I'puropseB M.®@., [Tankparos B.B.

OI'BOY BIIO «SkyTckas rocymapcTBeHHAs CEIbCKOXO03SICTBeHAs akafaeMus», SIkyTck, Poccust
(677007, Sxyrck, ya. KpacunbHukosa 15), e-mail: prof@sakha.ru

B coBpeMeHHOM XMBOTHOBOJICTBE KOHEBOJICTBO 3aHMMAeT 0c000e MECTO B CEIbCKOM X03siiicTBe Pe-
cnyomukn Caxa (SAxytust). C menpio MOBBIICHUS YPPEKTHBHOCTH HUCTONB30BAaHHS MMPOAYKTOB KOHEBOJI-
CTBAa, IPOBOZSATCS UCCIEA0BAHUS MOJIOYHON ITPOAYKTUBHOCTH U IyTEH €€ yBeauueHus. Bee 910 mpuBoaut
K M3yUEHHIO KaueCTBa MOJIOKa KOOBIJI SIKYTCKOH ITOPOJIbI JIONIA el B YCIIOBHSX SIKYTHH M TEXHOJIOTHYECKHX
TIOKa3aTesei, 4To SIBJSIETCS] BEChMa aKTyaIbHBIM.

THE STUDY OF MILK PRODUCTION AND QUALITY EVALUATION
OF MARE’S MILK YAKUT HORSES AS TRADITIONAL
RAW MATERIAL FOR KOUMISS

Sidorov A.A., Grigoriev ML.F., Pankratov V.V.

FGBO VPO «Yakut state agricultural Academy named after M.K.Ammosov, Yakutsk, Russia
(677007, Yakutsk, Ul. Krasilnikova 15), e-mail: prof@sakha.ru

Abstract: In modern animal husbandry horse breeding takes a special place in agriculture of the
Republic of Sakha (Yakutia). For the purpose of increase of efficiency of use of products of horse breeding,
researches of dairy efficiency and ways of its increase are conducted. All this leads to studying of quality
of milk of mares of the Yakut breed of horses in the conditions of Yakutia and technological indicators that
is very actual.

HNPOUHECC BUOCUHTE3A JIMBUHA LITAMMOM
CORYNEBACTERIUM GLUTAMICUM B-11167 HA OCHOBE CPE]],
COAEPKAIIUX THUAPOJIUSAT HNINEHUYHOI'O ITTIOTEHA

Cuporun A.A., Iityxapea H.A., OcnuieBa H.B., bounapenko B.B., Pe3yn A.IL., 3enunckas H.A.

®T'AO YBIIO Benropozackuii HanmoHaNbHbIN HcciaenoBarenbekuil yausepeuret (HUY «benl Vy),
Benropon, Poccus, yi. IToGensl, 1. 85; e-mail: ospisheva @bsu.edu.ru

[Momyuen nM3MH MHUKPOOMOJIOTMYECKMM IIyTEM C IIOMONIbIO MITaMMa MHKPOOpraHu3Ma
Corynebacterium glutamicum B-11167 B ¢epmentepe Minifors. B xone ¢epmenTanmmm ocymiecTBIsH
OINPCACTICHUEC TUHAMUKU COACPKAHWA JIM3UHA U TTIFOKO3bI B Kym,Typam)Hoﬁ KUIKOCTH. Conep)KaHHe JIN3U-
Ha OIPE/IENIN METOJIOM KallWUIIpHOW xpomarorpaduu. J{is BBISIBICHUS collepKaHKs IIIFOKO3bI UCIIOB30-
BaJIM MOJSIpUMETpHUYecKiid MeTol. [1omydeHsl nuTarenbHble cpebl Ha OCHOBE THAPOJIN3aTa MIICHHYHOTO
TTIOTeHA. BBIABIICHA MONOKUTENbHAS TnHAMHKa pocta mTtamma C. glutamicum B-11167. IIpu 3Tom mpo-
nyknus ju3uHa coctaBmia 30 /1 3a 42 yaca GepMeHTAIMH. YCTAHOBJICHO, YTO JOOABICHHE B KA4CCTBE
(baxTopa pocra (a30THOTO KOMIIOHEHTA CPEbl) THIPOIIM3aTa MIIEHUYHOTO IIF0TEHa B COCTaBe MOIHUTKH 11
JIaeT XOPOIIIKE Pe3yIbTaThl B OTHOLICHUH KOHKPETHOTO Hcciexyemoro mramma C. glutamicum B-11167 u
MOATBEPKIACT MEPCHEKTUBHOCTD €T0 MPUMEHEHUS, KaK 3aMEHHUTEIS KyKYPy3HOTO SKCTPAKTa.
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THE BIOSYNTHESIS OF LYSINE STRAIN CORYNEBACTERIUM GLUTAMICUM
B-11167-BASED MEDIUM CONTAINING WHEAT GLUTEN HYDROLYZATE

Sirotin A.A., Glukhareva N.A., Ospischeva N.V., Bondarenko V.V., Rezun A.P., Zeninskaya N.A.

FSA EIHPE Belgorod National Research University (NRU «BSU»)
Belgorod, Russia, Victory, 85; e-mail: ospisheva@bsu.edu.ru

Lysine obtained microbiologically using microorganism strain Corynebacterium glutamicum
B-11167 in a fermenter Minifors. During the fermentation was carried out certain dynamics lysine
and glucose in the culture fluid. Lysine determinant by was defined capillary chromatography. To
detect the glucose the polarimetric method was used. Culture media were obtained on the basis of
wheat gluten hydrolyzate. The positive dynamics of growth of the strain C. glutamicum B-11167 was
revealed. The products of lysine was 30 g /1 for 42 hours of fermentation. The addition of as a growth
factor (nitrogen component environment) hydrolyzate of wheat gluten in the recharge II works well on
a particular test strain of C. glutamicum B-11167 and confirms the prospects of its use as a substitute
for corn steep liquor.

HUCIIOJIB30BAHUE METOJA HUK-CIIEKTPOCKOIINHU
JJIsA QKCIIPECC-UJEHTUOPUKALIMN THUOITIMKO3UA0OB
B PACTUTEJIBHOM CBIPBE

Coeaun A.B., Opaosckast T.B., l'appuiiun M.B.

[Taturopckuit Mmeauko-papmaneBTuaeckuii ”HCTUTYT — (rtnan I'bOY BITIO BonrT’'MY Munsnpasa Poccun,
ITsturopek, Poceust (353532, CraBpononsckuid kpaii, [Taturopek, Kanununa, 11), e-mail: tvorlovskaya@mail.ru

YeranoBHIH, UTO /IS BCEX UCCIIelyeMbIX 00pa3ios ceMeiicTBa Brassicaceae xapakTepHbI TPUMEPHO
OJIHM U T€ € T0JIOCHI NOTJIONICHUs, XapaKTepHbIe 11 coernHenui cepsl. Metonom MK-cnekTpockonuu
¢ ucnonb3oBanueM Bapuanta HIIBO moxarBepikieHO, YTO AJA M3yYEHHBIX OOpa3IOB PAacCTCHHH CeM.
Brassicaceae xapakTepHO HaJIM4He MOJOCHI moromeHus B obmactu 1400-1410 cm-1, xotopast MmoxeT
CBHU/ICTEIILCTBOBATh O HAJIMYMU THOTJIMKO3UAOB B M3y4aeMOM ChIphe. TakuM 00pazoM, pe3ynbTaThl UC-
CJIEZIOBaHMS MOTYT OBITH HCIIOJNIB30BaHbI B Ka4eCTBE 3TAJIOHHBIX MICHTHU(HUKAIMOHHBIX MK-cnexrpos
Juts akcnpecc-uaentuukanmun JIPC, copeprkaiiero THONIMKO3U b, a npuMeHenue merona Oypee UK-
CHEKTPOCKOMUHU JUIsl U3yYEHUS XMMHUECKOr0 COCTaBa JIEKAPCTBEHHBIX PACTEHUN MOXKET UMETh LIUPOKOE
MPaKTUYECKOE 3HAUYEHUE, KaK METOJ IKCIIPECC-aHANIN3a ChIPbs, MOCTYHNAIOUIETO JUIs IPOU3BOJCTBA Jie-
KapCTBEHHBIX IPENapaToB.

USING IR SPECTROSCOPY FOR RAPID IDENTIFICATION
THIOGLYCOSIDES IN PLANT RAW MATERIAL

S’edin A.V., Orlovskaya T.V., Gavrilin M.V.

Pyatigorsk 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

Found that for all of the samples of the family Brassicaceae characteristic about the same absorption
bands characteristic of the sulfur compounds. By IR spectroscopy using FTIR variant confirmed that the
samples studied plant seeds. Brassicaceae are characterized by absorption bands in the 1400-1410 cm-1,
which may indicate the presence of thioglycosides in the studied materials. Thus, the results can be used
as reference identification of the IR spectra for express - identification RL containing thioglycosides ,
and application of the method FTIR spectroscopy to study the chemical composition of medicinal plants
can have wide practical value as a method of rapid analysis of raw materials, supplied for the production
of pharmaceuticals.

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 2 2014
39



PAITMOHAJIBHOE ITUTAHME, ITMIIEBBIE JOBABKU 1 BUOCTUMYVYIIATOPHI, Ne 2 2014

KAYECTBEHHBIE ITOKA3ATEJHN MSICA BPOMJIEPOB
P NCIHOJIB30OBAHUU BUO®PJIIABOHOUNAOB

TopmkoB A.A.

®I'OVY BITO OpenOyprckuii rocyIapcTBeHHbIN arpapHsbiii yHuBepcutet, Openoypr, Poccus,
e-mail: alantor@mail.ru

[TpuBeneHs! cBeieHHs 0 BO3PACTHBIM U3MEHEHHUSIM XHUMHUYECKOT0 cOCTaBa Msica Opoitepos. HU3yue-
HO BIISIHAE KOPMOBOH T00aBKH DKOCTUMYII-2, BKIFOYEHHOW B COCTaB paIliiOHa, HA CONEP)KAHHUE B MsICe
CYXOTO BEIIECTBA, KUPA, IPOTEHHA 1 30JIbl. YCTAHOBJICHO, UTO COZIEPKaHME CyXOro BEIIecTBa B Msace Opoii-
JIEPOB U3MEHSIETCS C BO3pAcTOM B mipenesax ot 24,10 1o 26,89 %. IIpu aTom 707151 )Kupa 1 30J16I B MsiC€ HO-
CSIT BOJTHOOOpA3HbIM XapaKkTep BO3pAacTHBIX U3MEHEeHuH. B rpymme, nomyyasmei DKocTUMYII-2, OTMEYeHa
OTHOCHTEIbHO CTaOMIIbHAS BO3pacTHAs JHHAMHUKA JIOJTH CYXOTO BEIIeCTBa B Msce. beTkoBo-kaueCTBECHHBIH
TTOKA3aTeNb MTHUIIBL, TOTyYaBIIeil DKOCTUMYI-2, K yOOWHOMY BO3PACTy YCTyHall TAKOBOMY OpoiiiepoB KOH-
TPOJILHOM TPYIIIBI, YTO, BEPOSITHO, CBSI3aHO C MHTEHCHBHBIM POCTOM COEJMHUTEIBHO-TKAHHBIX CTPYKTYpP
(B TOM 4YHCIle ¥ MsICa) B CBSI3U C OBICTPEHIIMM HPUPOCTOM >KHUBOI Macchl OpOMIepOB MO CPaBHEHHIO C
KOHTPOJIEM.

QUALITATIVE INDICATORS OF BROILER MEAT USING BIOFLAVONOIDS
Torshkov A.A.
FGOU VPO Orenburg State Agrarian University, Orenburg, Russia, e-mail: alantor@mail.ru

It provides information on age-related changes of the chemical composition of broiler meat. The effect
of feed additive Ekostimul-2 that is included in the diet, the content in the meat dry matter, fat, protein and
ash. Established that the dry matter content of broiler meat varies with age ranging from 24.10 to 26.89%.
The share of fat and ash in meat are wave-like nature of aging. In the group receiving Ekostimul-2, marked
by a relatively stable share of the age dynamics of dry matter in the meat. Protein quality indicator bird gets
Ekostimul-2 to the slaughter age of broiler inferior to that of the control group, which is probably due to
the rapid growth of connective tissue structures (including meat) due to the rapid increase in body weight
of broilers compared with controls.

ONNTUMM3BALNUA TEXHOJOT MU ITOJYHYEHUSA CYXOTI'O 9KCTPAKTA
N3 I'PUBA FOMES FOMENTARIUS

Tpomxkoga I'.Il., Koctuna H.E., [Ipouenko M.A., CkapuoBu4 M.A.

OBVYH l'ocynapcTBeHHbIH HayuHbII HEHTpP BUPYCOIOruU U OuoTexHonoruu «Bekropy, p.n. Konbioso
Hoocubupckoii 061., Poccust (630559, p.ni. KonbioBo HoBocubupckoii 0611.), e-mail:troshkova@vector.nsc.ru

CraThsl TOCBSIICHA pa3pabOTKE TEXHOJOIMH IIOJYyYEHHUs CYXOro 3KcTpakta u3 rpuba Fomes
fomentarius ¢ esibI0 UCIIOIB30BAHUS €r0 JUIst co3MaHus 3(P(HEKTUBHBIX MTPENaparoB s MPOPHUIAKTUKI 1
JICYCHHST BUPYCHBIX WHPEKIIA. OTrcaHbl pa3InIHBIC METOIBI SKCTPATHPOBAHUS OHOIOTHICCKH AKTHBHBIX
BeniecTB u3 JecHoro rpuda FOMES FOMENTARIUS (nepxosnsnys, Mamepamnus u ApoOHas Mareparus)
C UCTIOJIb30BAHHUEM B KQUCCTBE OKCTPAr€HTOB BOAbI U CIIMpPTa 3TUJIOBOIO pa3n1/1qH0171 KOHICHTpAaLHH. VYcera-
HOBJIEHBI OIITUMAaJIbHbIE 3HAYEHHSI TEXHOJIOTNYECKUX MTapaMETPOB TPOIecca IOMYYEeHUsI CyXOro IKCTPaKTa
n3 rpuba Fomes fomentarius. MakcuMasibHOE cofep)kaHue SKCTPAaKTUBHBIX BemecTs (5,6 + 0,7) % BbI-
SBJICHO B HKCTPAKTAaX, IOIYYEHHBIX C HCHOIb30BaHNeM crupta 70 % mms gactun pazmepom ot 50 mo 500
MKM IIpH Temreparype nporecca 55-60 °C. IIpoBeneH kauecTBEHHbIH U KOJIMYECTBEHHBIH aHaU3 O1oIIo-
TMYECKH aKTHBHBIX BELIECTB, COAEPXKAIINXCS B CyXOM IKCTPAKTE, YCTAHOBJICHO HAJIMYME Pa3HOOOPA3HBIX
BAB, Takux xak OeNKH U IMoIucaxapuabl, CATOHUHBI TPUTEPIICHOBOH TPYTIIEI, KyMapHHBL, ()eHOIBHBIC CO-
ennHeHus. BersiBnens! Bexynme rpymmnsl BAB s mocnenyromeit crangaptusannu skctpakra. Ilokaszano,
4TO COZepKaHKe OEJIKOB B CyXOM DKCTpaKTe U3 IUIogoBoro tena rpuba Fomes fomentarius Haxomuiioch B
npenenax ot 7,0 1o 8,4 % , nonucaxapunos ot 53,2 10 68,2 %.
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OPTIMIZATION TECHNOLOGY OF THE PRODUCTION
A DRY EXTRACT FROM MUSHROOM FOMES FOMENTARIUS

Troshkova G.P., Kostina N.E., Protsenko M.A., Skarnovich M.A.

1The Federal Budget Institution of Science “The State Research Center of Virology and Biotechnology
Vector”, Koltsovo, Novosibirsk region, Russia (630559, Koltsovo, Novosibirsk region),
e-mail: troshkova@vector.nsc.ru

The article is devoted to the development of technology for production of dry extract from the
mushroom Fomes fomentarius for use it to create effective drugs for the prevention and treatment of viral
infections. The various methods of biologically active substances extraction from the mushroom FOMES
FOMENTARIUS (percolation, maceration and fractional maceration) using various concentrations
ethyl alcohol of have been described. The optimal values of technological parameters of the process
of obtaining a dry extract from the mushroom Fomes fomentarius has been determined. The maximum
content of extractives (5,6 £ 0,7) % found in the extracts, which were obtained using an alcohol solution
with a concentration of 70%. (optimum temperature of the extraction process - 55-60 ° C, particles
of mushroom ranging in size from 50 to 500 microns). The qualitative and quantitative analysis of
biologically active substances contained in the dry extract has been performed, the presence of various
biologically active substances such as proteins and polysaccharides, triterpene saponins, coumarins
and phenolic compounds has been established. The leading group of biologically active compounds
for further standardization of the extract has been revealed. It has been showed, that the protein content
in the dried extract of the fruiting body of mushroom Fomes fomentarius ranged from 7.0 to 8.4% and
polysaccharides from 53.2 to 68.2%.

CUTYALIMOHHBINA AHAJIN3 COBPEMEHHOI'O PBIHKA
BUOJIOI'MYECKHN AKTUBHBIX IIUIIEBBIX JIOBABOK

Typuenkos C.C.!, Xneouosa E.B.2, [Tyuko M.I1O.!

1 THY BHUMU oporraemoro oBoIeBoACTBa 1 OaxueBoaCcTBa Poccenbxo3akaneMun,
416341, ActpaxaHckas o0nacts, . Kambizsk, yi. Jlroouya, 16, e-mail: vniiob@kam.astranet.ru
2 I'bOY BIIO ActpaxaHckas rocyIapcTBeHHAsI MEAUIIMHCKAS aKaIeMus,

414000, Poccus, . Actpaxans, yiu. baknnckas, 121

B ycnoBusAX 3KOHOMHUYECKUX TPYAHOCTEH CyILIECTBEHHbIC U3MEHEHHs MpeTeprena CTPyKTypa Mu-
TaHWsI HACEJICHHs, YTO B CBOIO OYepellb NPUBENO K ACPHUINTY B OpraHW3Me IOJIHOLEHHOTO Oelka, He-
3aMEHUMBIX AaMHHOKHUCIIOT, BUTAMHHOB, MAaKpO- ¥ MUKPOJJIEMEHTOB, a, CIIEIOBATEIBHO, U K POCTY 3a-
6oneBaemocTH. [1o3TOMYy Ha COBpEMEHHOM 3Tare B ONTHMU3ALUH [TUTAaHWUS HACEICHHS CYIIECTBEHHAS
POJb MPUHAIICKHUT OMOJIOTHYECKH aKTUBHBIM JO0OAaBKaM K IHIINE, KOTOPHIE B Ka4eCTBE JOTOJHEHHUS K
OOBIYHOMY MUTAHUIO COACPKAT B MaJoM 00beMe KOMIUIEKC KH3HEHHO BaXKHBIX MUTATEIbHBIX BEIECTB.
B oTHOWIEHNM TOBapHOTO NpEATIOKEHHs Ha poccuiickoM peiHKe BAJ] ObIJIO OTMEUEHO, YTO JI0JIs1 OTeve-
CTBEHHBIX IPOM3BOANTENEH B POPMUPOBAHUN TOBAPHOTO pecypca poCCHicKoro poiHka BAJ] B yCiIoBHBIX
ennHUNAXx (yCpeaHEeHHas yIakoBKa) cocTaBisieT 65-70%, ocTanbHOE NPUXOAUTCS HA MMITIOPTHBIE MIpera-
partsl. [1o OTHOIIEHUIO K TIOKPU3NCHOMY NTEPHOY II€Ha Ha OAHMU U Te ke BA /] oTeuecTBEHHOTO MPON3BOI-
CTBa Ha POCCHUIICKOM pPBhIHKE TOBBICHJIACH MPUMEPHO B 2,1 pa3a, TOIHKO B TEUEHHE MOCIEIHNX JIET LIEHBI
Ha oreuecTBeHHbIe BAJl Beipocin Ha 30%. C nenpio u3y4eHus: NOTPeOUTEIbCKOTO MOBEICHHS Ha PhIH-
ke BAJ] OblI0 MPOBEAEHO COLMOIOrMYECKOE UCCIIEOBAHNE TTOKyTaTesei. Pe3ynpraTel aHKeTHpOBaHUS
MOKa3aJii, YTO OCHOBHOH Tpyrmmoi morpedurencii BAJI sBusttoTcs sxeHIHbI (65%) B Bo3pacTe 10 50
JeT ¢ BeIcMM oOpazoBanueM (59%). Cpeau onpoieHHbIX ABe TpeTH nokynanu BAJl panbuie, ocTaib-
HbIE TproOpeTany ux Buepsele. bonbimas gacte norpedureneit (36%) npuanmaer BAJl HeperynspHo u
OTMEYaeT yAOBJIETBOPUTEIBHOE JeHCTBHE HA caMO4YyBCTBHE. [10I0BHHA PECTIOHACHTOB MPEIIOYUTAET
npuobperarb BAJl B antekax, a Tpeth - B «JlaBkax xwusHmu». [Ipu BeiOOpe pupmbi-iponssoaurens 44%
MOKynaresiel MpearnounTaroT pOCCUHCKUe (PUPMBI, TPOAYKIHS KOTOPBIX MpHUBJIeKaeT d()(PEKTUBHOCTHIO
(65%) u ueHoit (55%).
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THE SITUATIONAL ANALYSES OF THE MODERN MARKET
OF BIOLOGICALLY ACTIVE FOOD ADDITIVES

Turchenkov S.S.!, Khlebtsova E.B.2, Puchkov M.Yu.?

1 SSI-Russian scientific-research Institute of irrigated vegetable and melon growing Russian Academy
of agricultural Sciences, 416341, Astrakhan region, city. Kamyzyak, Lubicha str., 16,
e-mail: vniiob@kam.astranet.ru
2 GBOU state educational institution Astrakhan state medical Academy,
414000, Russia, Astrakhan, Bakinskaya str., 121

In times of economic difficulties underwent substantial changes the structure of nutrition of the population,
which in turn has led to a deficiency in the body full of protein, essential amino acids, vitamins, macro - and
microelements, and, hence, and to the growth of morbidity. Therefore, at the present stage of the optimization
of nutrition of the population of the essential role of biologically active additives to the food, which in addition
to the normal diet contain a small amount of a complex of vital nutrients. With respect to supply of goods on
the Russian market of dietary supplements, it was noted that the share of domestic producers in the formation of
commodity resources of the Russian market of dietary supplements in conventional units (averaged packaging)
is 65-70%, the remainder being imported drugs. In relation to the pre-crisis period the price of the same dietary
supplement domestic production in Russia increased by about 2.1 times, but in recent years the prices for
domestic dietary supplements increased by 30%. In order to study the consumer behavior in the market dietary
supplements conducted a sociological study of buyers. The survey results showed that the main consumer group
BAA are women (65%) under the age of 50 years with higher education (59%). Among the respondents, two-
thirds of BAA before buying, the rest bought them for the first time. The majority of consumers (36%) take
dietary supplements regularly, and notes the satisfactory effects on health. Half of the respondents prefer to buy
supplements from pharmacies, and a third - in the «Bench of life.» When selecting the manufacturer 44% of
shoppers prefer to Russian firms, whose products are attracting efficiency (65%) and price (55%).

MNPOAYKTUBHBIE U PEITPOAYKTUBHBIE IIOKA3ATEJIN KOPOB
ITPU UCITOJIB30OBAHUU B PAIIMOHAX KOPMOBBIX TOBABOK
NPOBUOTUHYECKOI'O, IPEBUOTUYECKOI'O
U CUMBAOTHYECKOI'O JTEMCTBUS

Ymkoa O.10., baranos C./I.

OI'BOY BIIO Uxesckas TCXA
426069, Yomyptckas PecryOnuka, . MkeBck, yi. Crynendeckas, 11, e-mail: info@izhgsha.ru

[puBozsATCS AAHHBIE TI0 U3YyUYEHUIO BIIUSHHS [IPO- TIPE — M CUMOMOTHYECKHX JI00aBOK Ha MOJIOYHYIO ITPO-
JYKTUBHOCTb 1 BOCIIPOM3BOANTEIIBHBIC Ka9€CTBA KOPOB XOIMOTOPCKOM MOpOsIbI. Jlyist HayIHO-X035CTBEHHOTO
OIBITa OBUIO 0TOOpaHO 4 TPYMITHI TITYOOKOCTENBHBIX (7-8 MecsIl CTeIFHOCTH) KOPOB. AHAIN3UPOBAJIMCH Ta-
K€ ToKa3areiu Kak: ynoi 3a 305 mHei akraiuy, MaccoBast 10JIs )KMpa 1 Oeslka B MOJIOKE, BBIXOJ] MOJIOYHOTO
upa 1 OeJIKa 3a JIAKTaIHIo, TPOAYKTHBHBIA MHJIEKC, HHIEKC OCEMEHEHHS, TPOIOIKUTENIBHOCTh CEPBUC-TICPH-
0712, MEKXOTEIIBHOTO Meproya, K03 GHUIMEHT BOCIPOU3BOIUTENHLHON CIOCOOHOCTH, ANHAMHUKA KUBON MacChl 1
CPEIHECYTOUYHBIX MIPHUPOCTOB MOIYUYEHHOTO MOJIOHsIKA. [1pr 5TOM OBIIIO BBISBICHO, YTO BKJIFOYEHUE B PALIMOH
KOPOB OMOJIOTMYECKH AaKTUBHBIX BEIIECTB CIOCOOCTBOBAIIO JOCTOBEPHOMY YBEITMUCHHUIO MOJIOYHON POy KTHB-
HOCTH, BBIXOJLy MOJIOYHOTO 7KMpa 1 OeJIKa 3a JIAKTaLHIo, YITydIIINCh BOCIIPOM3BOANTEIIBHBIE KAUECTBA KOPOB.

PRODUCTIVE AND REPRODUCTIVE INDICATORS OF COWS AT USE IN DIETS
OF FODDER ADDITIVES OF PROBIOTIC, PREBIOTICHESKY
AND SIMBIOTICHESKY ACTION

Ushkova O.J., Batanov S.D.

Izhevsk state agricultural academy
426069, Udmurt Republic, Izhevsk, Studencheskaya street, 11, e-mail:info@izhgsha.ru

The data on influence studying about probiotic, prebiotic and symbiotic additives on dairy efficiency
and reproductive qualities of cows holmogor breeds are cited. For scientifically-economic experience 4
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groups pregnancy (7-8 month pregnancy) cows have been selected. Such indicators as were analyzed: a
yield of milk for 305 days of a lactation, a fat and fiber mass fraction in milk, an exit of dairy fat and fiber
for a lactation, a productive index, an insemination index, duration of the service-period, between sorts
the period, factor of reproductive ability, dynamics of live weight and daily average gain the received
young growth. It has been thus revealed, that inclusion in a diet of cows of biologically active substances
promoted dairy efficiency of cows, an exit of dairy fat and fiber for a lactation has authentically increased,
reproductive qualities of cows have improved.

HOUHK: AKTYAJIBHOCTb U XAPAKTEPUCTUKHN BUOJOBABOK
(OB30P JIMTEPATYPBI)

Xabapos A.A.', Bynko E.B.!, JIymos K.A.!, Top6auesa JI.A.2, Eabuosa H.O.!

1 I'BOY BIIO Kypckwuii rocymapcTBeHHBIN MEIUIIMHCKHI yHUBepcuTeT, e-mail: Budko.e@list.ru
2 I'bOY BIIO [Oro-3anaanslit rocygapcTBEHHBIM yHUBEPCUTET, T. Kypck

B crarbe npencrasiieH 0030p MyOnuKaryii o coaepkaHuy [MHKA B ITUIIEBOM PallOHE desloBeKa. Pesyrb-
TaThl UCCJIEOBAHUN CBUIETEIILCTBYIOT O HEJIOCTATOYHOM IOTPEOICHNH 1 BCe Ooliee HapacTaroleM JepHIi-
Te IMHKA Yy 3HAYUTENBbHON yacT HaceneHwus. [lomiepikanue OanmaHca IMHKA B PALMOHE SIBISICTCS OIHAM U3
BaKHBIX 3BEHBEB KyNMPOBAHMSI MHUKPOAJIEMEHTO30B. PeKkoMeHI0BaHHAs CyTOUHAs 7034 MOTPEOICHNS IIMHKA B
P® 12 mr, cpenHee coneprkaHue IMHKA MUIIEBBIX PAlMOHOB cocTasiser 13,2 mr/cyt. buonoctynHocTs 1iMHKa
3aBHCHT OT PAllOHA, TTPY ATOM BBICOKAst KOHIICHTPAIWS [IMHKA B PACTUTEIILHOM MHIIE B OTCYTCTBUH OCIIKOB HE
ybeperaer or MUKpoanieMeHTo3a. OrnpereneHsl (pakTopsl, akKTHBU3UPYIOIIME U 33/IeP’KUBAIOIINE BCACBIBAHUE
LIMHKA U3 Pa3JIMYHBIX PALMOHOB. B CBsI3M CO CHIDKEHNEM pa3HOoOOpa3ysl UILH pa3pabOTaHbl HOBbIC HCTOYHHKI
6uonocrynHoro uHKa - BAJIpl. BonmbIMHCTBO paccMOTpEeHHBIX O10100aBOK cozieprkaT (haKTOpBI, yCHINBAIO-
e OMOIOCTYITHOCTR; OTJETBHO HYXXHO BLIeNUTh BA/lpI, coneprkariiie mpupoaHbie KOMITIEKCHI IPOTEHHOB.

ZINC: TOPICALITY AND CHARACTERISTICS
OF DIETARY SUPPLEMENTS (REVIEW)

Khabarov A.A.!, Budko E.V.!, Lushov K.A.!, Gorbacheva L.A.%, Eltsova N.O.!

1 Kursk state medical university, e-mail: Budko.e@list.ru
2 Southwest state university, Kursk

In article the review of publications about the content of Zinc in a diet of the person is presented. Results
of researches are shown that a lot part of population has a deficite of Zinc in the food. Maintenance of Zinc
balance in a ration is important way to prevent the microelementosis. The recommended daily Zinc intake
in RF is 12 mg at average Zinc content in diet 13.2 mg/day. Zinc bioavalability is depended on a ration; for
example, high zinc concentration in vegetables without proteins didn’t prevent from microelementose. The
factors of zinc absorbtionactivation and inhibition are define. New sources of bioavailability Zinc (active
dietary supplements) are developed in connection with the depression of nutrion variety. The most of discussed
dietary supplements contain factors affecting zinc bioavailability, especially complexes with natural proteins.

W3MEHEHUE TEXHOJOTMYECKHUX CBOMCTB MSICHOI'O
CbIPbA ITPU UCITOJIB3OBAHUU ITPEITAPATOB CTAPTOBBIX KYJIBTYP

Xajipyaann M.D.

OT'BOY BIIO «lOx)HO-YpasibCKuii rocynapCTBECHHbIH YHUBEPCUTET», Poccus, UensOuHck,
e-mail: pbio@yandex.ru, Khairullin-Mars@yandex.ru

INomyueHne NpOIyKTOB MUTaHKS C BBICOKMMH MOKA3aTeIsIMU KadeCTBa SIBISIETCSI IEPBOCTEIIEHHON 3a/1adeit
COBPEMEHHOTO MPOM3BOACTBA. PereHne 3Toif IpoOeMbl CBSI3aHO ¢ HANPABICHHBIM PETYIMPOBAHUEM X0ha OUo-
XUMHYECKHX, (PU3NKO-XUMUUYECKHX U MHKPOOHOIOTMYECKHX TPOIIECCOB, B PE3YNIBTAaTe KOTOPBIX (hopMupyroTCs
OPTraHOJIENITHYECKNE XapaKTePHCTHKH TOTOBOW MPOAYKIMH. B cTarbe mpeacTaBieHsl pe3yibTarbl COOCTBEHHBIX
HCCIIEIOBAaHNH KOMILIEKCHOTO JIGHCTBHS CTAPTOBBIX KY/IBTYp Ha MOKA3aTen KauecTBa (PYyHKIMOHAIBHBIX MsICO-
npomykToB. Hamu M3ydeHo BJIMSIHME CTapTOBBIX KYJIBTYP Ha TaKHe TEXHOJOIMUECKHE XapaKTEPUCTHUKH: BBIXON
TOTOBOTO TPOJYKTa, CTETICHh NHTEHCHBHOCTH OKpacku. [IpoBenieHHbIe necieoBaHmsI ITOKa3ail, YTO HCTIONIb30Ba-
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HHE CTAPTOBBIX KYJIETYP MO3BOJISIET YBEIMUHUTD BBIXOJ] FOTOBOM MPOMYKIMH 10 51% 1 cHU3UTH Ha 50% KOT4YecTBO
BHOCHMOIO Ha CTaJu{ MOCOIa HUTpUTa HaTpusl. CHIKEHHE KOJIMYECTBA BHOCUMOIO HUTPUTA HATPUSL COOTBET-
CTBYET TOCyIapCTBEHHOMH mormTrke PO B 06macTr 310poBoro muTaHus HaceneHust Ha iepuon 1o 2020 roma.

CHANGE OF TECHNOLOGICAL PROPERTIES OF MEAT RAW
MATERIALS AT USE OF PREPARATIONS OF STARTING CULTURES

Khayrullin M.F.

FGBOU HPE South Ural State University, Chelyabinsk, Russia,
e-mail: pbio@yandex.ru, Khairullin-Mars@yandex.ru.

Getting food with high levels of quality is a priority of modern production. The solution to this
problem with directional control of the biochemical andphysico-chemical and microbiological processes,
which is formed as a result of the organoleptic characteristics of the finished product. The paper presents
the results of their research complex of starter cultures for meatquality functional. We have studied the
effect of starter cultures for such technological characteristics: yield of finished product, the degree of color
intensity. Studies have shown that the use of starter cultures can increase the yield of finished products to
51% and 50% reduction by the amount contributed to the salting stage, sodium nitrite. Reducing the amount
of applied sodium nitrite corresponds to the Russian state policy in healthy nutrition for the period to 2020.

PU3NKO-XUMHUYECKOE MOJAEJTAPOBAHUE IPOUECCA CYIIKH
OBOIIEM 1 ®PYKTOB

Xoamaunckuii A.C.!, Tunos A.3.2, Copokuna E.JO.3

1 BHUU snekrpudukaimu cenbckoro xo3siiicra PACXH, Mocksa
109456, Mockga, 1-it BemnsikoBckwuii npoesn, 2, BUDCX, allexhol@ya.ru
2 MoOCKOBCKHI TOCYIapCTBEHHbII YHUBEPCUTET HHKEHEPHOH IKOJIIOTUHI
105066 1. Mockga, yi. Crapast bacmannas, 21/4, allexhol@ya.ru
3 UuctutyT Herexumudeckoro cuure3a uM. A.B. Tonuunesa PAH
119991, T'TIC-1, MockBa, JIennnckuii nmpocrexTt, goMm 29, sorokina@ips.ac.ru

B pabote npemtokena pU3MKO-XUMHYecKas MOJETb MEXaHI3Ma CYIIKH (IeTUIpaTaIiii ) OBOIIEH 1 (PpyKTOB.
PactuTeNnbHY0 TKaHb TPEICTABIIIN CUCTEMOH TapalIeIbHBIX KalMUIIPOB U MeMOpaH, 1uddy3HOHHOE COIpo-
THBJICHHE KOTOPBIX COOTHECIH C THAPOMIILHON J01el XMMHUYECKOro COCTaBa TKaHH, (popMalli30BaB Mporecce
CYIIKH ¢ TIOMOLIBIO 3aKoHa PrKka. Vcnonb3ys SKCIIOHEHIMATIBHBIC U JIMHEHHBIC alpOKCHMAIINN SKCIICPUMEH-
TAJIBHBIX KPHUBBIX, ONPEASININ KOHCTAHTBI CKOPOCTH 1 SHEPIHIO aKTUBALIMH MPOLiecca CyIIKH (GpyKTOB (0JI10K0,
rpylia, BUHOTPaj, abpUKOC), OBOIIEH (MOPKOBb, TOMAT, MEpell, YECHOK, JIYK, TOPOX, [IMHMHAT, ThIKBA) U ILIAMITH-
HBbOHA. B pamkax mpeIoKeHHOH MOJIENH YIOBIETBOPUTEIBHO OOBSCHIIIN 3aBUCHMOCTD KWHETHUYECKUX T1apa-
METPOB TIPOLIECCa CYIIKH OT XUMHYECKOTO COCTaBa PACTUTEIHHON TKaHH, TOJIIMHBI BBICYIIMBACMBIX 00PA3LOB
Y BHEIITHUX YCIIOBHH (TeMITepaTypa, JaBjIeHHe, CKOPOCTh 00TyBa M BIAKHOCTD BO3AyXa). YCTAaHOBICHHBIE (hr3u-
KO-XUMHWYCCKHE MEXaHN3MbI CYIIKH PACTUTEIIbHBIX IMUINEBBIX ITPOAYKTOB MOXKHO MCIIOIB30BaTh IPU pa3pa60TKe
TIPOMBIIIUIEHHBIX TEXHOJIOTHIH MX KOHCEPBUPOBAHMS, B TOM YHCIIE C IPHMEHEHUEM SHEPTHH BETPa U COJTHIIA.

PHYSICO-CHEMICAL MODELS OF PROCESS OF DRYING
OF VEGETABLES AND FRUIT

Kholmanskiy A.C.!, Tilov A.Z.2, Sorokin E.Yu.?

1 Institute of electrification of agriculture, 109456, Moscow, 1st Veshnyakovsky Drive, 2, VIESH,
2 Moscow state university of engineering ecology, 105066, Moscow, Staraya Basmannaya St., 21/4,
3 Institute of petrochemical synthesis of A.V. Topchiyev RAS, 119991, GPS-1, Moscow, Leninsky Avenue, h. 29

In work the physical and chemical model of the mechanism of drying (dehydration) of vegetables and fruit is
offered. A vegetative fabric presented system of parallel capillaries and the membranes which diffusive resistance
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correlated with a hydrophilicity share of a chemical composition of a fabric, having formalized drying process by
means of Fick’s law. Using exponential and linear approximations of experimental curves, defined a constant of
speed and energy of activation of process of drying of fruit (apple, a pear, grapes, an apricot), vegetables (carrots, a
tomato, pepper, garlic, onions, peas, spinach, a pumpkin) and a mushroom. Within the offered model well explained
dependence of kinetic parameters of process of drying on a chemical composition of a vegetative fabric, thickness
of dried-up samples and external conditions (temperature, pressure, speed and humidity of air). The established
physic-chemical mechanisms of drying of vegetative foodstuff can be used when developing industrial technologies
of their conservation, including with wind power and sun application.

OCOBEHHOCTH INICUXOPU3NOJTOTI MYECKOTI'O PA3SBUTUS
Y AETEN CTAPHIEI'O U CPEJHEI'O IIKOJIBHOI'O BO3PACTA I. KABAHH

Xy3uxanos @.B., lllyiaes A.B., Hypmuesa A.A.

I'BOY BIIO «Ka3aHckuil rocyjapcTBEHHbII MEIULIMHCKUI yHUBEpCUTET» MUHUCTEPCTBA 3APABOOXPAHEHUS
U COIMaIbHOTO pa3BuTus Poccuiickoit Menepanuu, Pecydnuka Tarapcran, . Kazanb
420012, r. Kazans, yn. Bytneposa, 49, e-mail:almera-g@mail.ru

W3yqeHs! 0COOEHHOCTH TICHXO(U3HOIOTHIECKOTO CTaTyca y 525 MIKOIFHIKOB CTAPIINX U CPETHUX KIIaCCOB
YETBIPEX IIKOT T. KaSaHI/I, HNMCIOIIMX U HEC NMCIOIIUX 3a00J1eBaHMs OpraHoB IMUINEBAPCHUA, C UCIIOJIb30BAHUEM
AHKET T10 OLIEHKE COLMAIIbHON a/laTHPOBAHHOCTH M BET€TAaTHBHOM YCTOWYMBOCTH. [10 HAIlMM TaHHBIM COLMab-
Hasl 133 1alITHPOBAHHOCTh U BEreTaTUBHAS JIAOWITBHOCTD JIOCTOBEPHO OOJIBIIIE BBIPAXKEHO B IPYTINIE IIKOJILHHUKOB,
MMEIOIMX 3a00JIeBaHs OPraHOB MHUILEBAPEHHS. YYaINecs CPEIHHIXK KIACCOB HCIIBITBIBAIOT OOJIBILE TPYIHOCTEH
B aJIaNTaIMU K HOBBIM YCJIOBHSIM, YTO MOXKET CIIPOBOIIMPOBATH CTPECCOBBIE CUTYAIIMH, HO NMEIOT BBICOKYIO Bere-
TaTUBHYIO YCTOWYHMBOCTb, IT0 CPABHEHHIO C YUaIIUMHUCS CTapIIHX KIIACCOB, KOTOPBIE IIOXO MEPEHOCST MOBBIIICH-
HBIE Harpy3KH JII000T0 XapakTepa, IPeIbsBILIIOT OOJBIIOE YHCIIO KaJI00 Pa3IMIHOro Xapakrepa. JJaHHbIe aHKeThI
TIpeIyIaraeTcsi IPUMEHSTH IIPH MPOBESICHHH JICTIAHCEPH3ALIMH YYAIIMXCS B KA4ECTBE PAHHUX JIOHO30JIO0T MYECKHIX
KpUTEPHECB COMaTHYECKOM T1aTOJIOTMH, B YaCTHOCTHU 3a00J1eBaHNIN OpraHoB IMUIICBAPCHUS.

FEATURES PSYCHOPHYSIOLOGICAL DEVELOPMENT
IN CHILDREN SENIOR AND MIDDLE SCHOOL AGE KAZAN

Huzihanov F.W., Shulaev A.V., Nurmieva A.A.

Kazan State Medical University of Ministry of Health and Social Development of the Russian Federation,
the Republic of Tatarstan, Kazan (420012, Kazan, ul. Butlerova, 49), e-mail: almera-g@mail.ru

The peculiarities of psycho-physiological status in the 525 high school and middle classes of the four schools
of Kazan, with and without disease of the digestive system, using questionnaires to assess social adaptation
and autonomic stability. According to our data, social disadaptation and autonomic lability significantly more
pronounced in the group of school children with diseases of the digestive system. Students of the middle classes
have more difficulty in adapting to new conditions that can cause stress, but have high vegetative resistance, as
compared to high school students who cannot tolerate the increased load of any kind, placing a large number of
complaints of various kinds. These users are encouraged to apply during the clinical examination of students as
early prenosological criteria somatic pathology, especially diseases of the digestive system.

IT'MI'MEHUYECKAS XAPAKTEPUCTUKA ®U3UYECKOI'O
N IICUXOPU3NOJOI'MYECKOI'O PABBUTUA JETEU-CUPOT
C YYETOM ITMINEBOT'O U BUTAMUWHHOI'O OBECIHEYEHUS

Yepuooposkun A.B., lllynaes A.B., Yemanosa A.P., 3akupos UK., 3amanwtaunos JI.P.

'OV BIIO «Kazanckuii rocyaapcTBeHHbBIH MeJUIIMHCKUH yHUBEepcuTeT», Kazans, Poccus,
email: alex@kgmu.ken.ru

B xome rUTHEHHYECKON OICHKH MCUXO()U3MOIOTHYCCKOrO M (PU3UYCCKOTO PA3BUTHS ACTCH-CUPOT U
JICTE’, OCTABINUXCS 03 MONICYCHUST POTUTEIICH, IPOKUBAIOIINX B YCIOBHUAX YUPESIKIACHUN KPYTIIOCYTOYHO-
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ro npe6mBaHy1;1, YCTAHOBJICHO, YTO ONTHUMH3AlUA MUTAHUA U KOPPECKTHUPOBKA BUTAMUHHO-MHWHEPAJIbHBIM
KOMIUICKCOM IMPUBOAUT K MOBBIMICHUIO YPOBHA IOKa3areleu (I)HSHHCCKOﬁ pa6OTOCHOCO6HOCTI/I, (l)yHKIII/IO-
HaJIbHOI'O COCTOSHUA HeHTpaHLHOﬁ HepBHOfI CHUCTEMBI U YITYUIICHUIO aHTPOIIOMETPHUICCKUX IOKa3aTeei.

HYGIENIC CHARACTERISTIC OF PHYSICAL AND PSYCHOPHYSIOLOGICAL
DEVELOPMENT OF ORPHAN CHILDREN
IN VIEW OF FOOD AND VITAMIN PROVIDING

Chernobrovkin A.V., Shulaev A.V., Usmanova A.R., Zakirov L.LK., Zamalyutdinov D.R.
Kazan State Medical University, Kazan, Russia, e-mail: alex@kgmu.ken.ru

During the hygienic assessment of psychophysiological and physical development of orphan children
and children left without parental care living in institutions around the clock stay found that the optimization
and adjustment of supply of vitamin-mineral complex leads to increase levels of indicators of physical
health, functional status of the central nervous system and improve anthropometric indices.
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