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«PYHAAMEHTA/IbHbIE UCC/IEJOBAHUNA»

At issue is an overview of articles published in the journal

«The Fundamental Researches»

XKypran «PanuoHanpHOe MUTAHKE, THIICBBIC J00ABKH M OMOCTUMYIISITOPBY OCBELIACT MPOOIEeMbI pa-
LIMOHAJIBHOTO ITUTAHMSA M HETONOTHH, BOIPOCH! MPOM3BOACTBA M IPUMEHEHHNS HOBBIX IHIIEBBIX J100aBOK,
BJIMSIHUE TIPOJLYKTOB ITUTAHMSI M OMOJIOIMYECKUX BEIIECTB Ha 3/[0POBbE UEJIOBEKA, OCHOBBI IUILEBBIX PaLlHO-
HOB IIPH Pa3In4HbIX 3a00JICBaHUSX.

[TosiBeHMe KypHaa TAKKe MPOAUKTOBAHO OOMIMEM Ha COBPEMEHHOM PBIHKE Pa3jIMYHBIX BEIIECTB M
NPOJIyKTOB, IMEHYEMbIX OMOJIOTHUeCKH akTHBHBIMHU Jlo0aBkamu (BAJT).

OtcyTcTBHE Y HACENEHNS, @ 3a4acTyI0 U y MEMIIMHCKIX PAOOTHHKOB JJOCTOBEPHBIX CBEICHHIT 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.

OdurmanbHas crarucTrka ooounsIx s¢dexroB bA/l B Poccun He BeneTcs, oHaKO MHOTHE BPayH B
CBOEH IPAKTHKE Y)KE CTOIKHYJIHCH C ITIOCIIEICTBUAMU puMeHeHHs BA /| COMHHUTEIIBHOTO KadecTBa.

Bmecre ¢ Tem ObU10 OBI HECIIPABEUIMBO 3aMaTYMBATh U TOT (haKT, YTO UMEHHO Onarozapsi BA /] MoxkHO
MOMOYB JIFOISIM COXPAHHUTh M YKPEIUTh 310poBbe. HenpaBuiibHbIe MUTaHUE U 00pa3 )KH3HH, HEYI0BICTBOPH-
TeJIbHAs HKOJIOTHYECKas CUTyallis B CTpaHe OTPHLATENILHBIM 00pa3oM BIMSIOT Ha 310pOBbe HaceneHus. B
TaKHX yCJIOBHSIX 0C000€ BHUMaHHUE J0JDKHO OBITH YIeNeHO NPOQHIAKTHKE 3a00JIeBaHN, COCTaBHOM U BaX-
HEHUILEH YacThI0 KOTOPOI SIBISACTCS pALlOHATIM3ALHS TUTAHU], BKIIOUCHHE B €)KCTHEBHBII PALOH KaXI0T0
YeJI0BeKa MPaBIIBHO MogoopanHbix BA/I.

Ha crpanunnax xypHana «PanuoHalibHOE NMUTaHKE, MUIIEBbIe H00aBKM U OMOCTUMYJISITOPBDY MOXHO
HAaWTH OCTOBEPHYIO M Pa3BEPHYTYI0 MH(pOpMALH0 0 MHOrooopasuu BAJl, 0 pauMoHAIBLHOM MHUTaHUU H
JIMeTax, 0 MHOTHX JAPYTHX Mpo0iieMax, CBI3aHHBIX C MUTaHuEeM. TeopeTHyecKue U IPaKTHIeCKUe MaTeprallbl
NPECTaBIISIIOTCS BEAYIIMMH HAYYHBIMU CHELUAINCTAMH B CBOMX O0JIACTSIX.

JKypnan Oyaer nHTepeceH He TOJIBKO YUCHBIM, IPAKTHKYIOIINM BpadaM U ctyaeHTam BY30B, HO 1 kax-
JIOMY 4€eJIOBEKY, KOTOPBIH CIISJIUT 32 CBOUM 3I0POBBEM H HHTEPECYETCs BOIPOCAMH IIPABUIIBHOTO TUTAHUSL.



COJAEPKAHUE

3ABUCHUMOCTD MEI[OBOﬁ NPOAYKTUBHOCTU ITHEJI
OT UX HOPOI[HOﬁ MMPUHAJJIEX)KHOCTU. BIIMSAHUE ®EPMEHTOB
MEJOHOCHBIX ITYEJI HA X X031 CTBEHHO ITOJIE3HBIE KAYUECTBA
Aoayarasuna H.M., FOmaryxun @.I.
POJIb BUOTEXHOJIOI'MIA B PA3BBUTUN POCCUIICKOI'O CEBEPA
Anbmaxosa B.B., Kepuenrosasn b.M.
PABPABOTKA TEXHOJIOT'MU ITPONU3BOJICTBA ®YHKIIMOHAJIBHOI'O
BUOITPOJIYKTA «I.IEJ'IEBHLIfI» B CYBJIMMMPOBAHHOI ®OPME
AptioxoBa C.U., Toacroryzosa T.T.
K BOITPOCY ®APMAKOKWUHETHKH JIEKAPCTBEHHOM ®OPMBI
INOTEHHUAJIBHOTI'O JIEHEBHO-TTPOOUITAKTUYECKOI'O AHTUAOTA
IMAHNJ0B HA OCHOBE CMEIIAHHOM KOBAJIETOBOM 2+
COJIN MEPKAIITOYKCYCHOMU U TTMPOBUHOI'PAJTHOU K1UCJIOT
Bananaun H.B., Kosryn B.1O., I'lmaakux B./1., Meanxosa M.B.
BUOJIOIT'MYECKU AKTUBHBIE BEHIECTBA RAPHANUS SATIVUS L.
Bbuasrpuxosa T.B., buryesa J.b.
HNCCIEONOBAHUE MPEBUOTUYECKUNX CBOMCTB M30MAJIBTYJIO3bI
B YCJIOBUAX IN VIVO
Boxko O.10., lllyBaesa I.I1., KopueeBa O.C., Muxaiinoa H.A.
ONPEAEJIEHME BEJIKOBbIX dDPAKL[I/Iﬁ, COLAEPXAIINXCA B 3EPHOBBIX
KVIIbTYPAX 1 MYKE, METOJOM FEJ'H)-HPOHI/IKAIOIJ_[EI\/'I XPOMATOI'PAOUN
Boxosa JI.M., Cyarsirosa 3.X., bokosa M.M., banaesa ®.A., Unapkuena 3.U.
HNCCIEAOBAHUSA XUMNYECKOI'O COCTABA IMTPOPOUIEHHBIX CEMSH
T'PEUNXU, OBCA, AYMEHS U ITIITEHULIBI
Byrenxo JI.HM., JIuraii JI.B.
HAJI30P 3A IMTAHMEM HACEJIEHU A POCCUIMCKOM OEJIEPALIVUN:
COBPEMEHHOE COCTOSHHWE U ITEPCITEKTUBBI PASBBUTH A
Buasmc E.A., Typuanunos /1.B., F'oragze H.B., Coxomko H.A.
MOHUTOPUHI" POSHNUYHbIX [MTPOAAX JIEKAPCTBEHHBIX ITPEITAPATOB
N BUOJIOTMYECKU AKTHUBHbBIX TIOBABOK B PECITYBJIIMKE APMEHU
I'adpuensn H.B., Komeas M.C., Ilap¢eiinuxos C.A.
MHHOBAIMOHHOE PABBUTUE KAPTO®EIIEBOACTBA
KAK ®AKTOP HPO)IOBOJIBCTBEHHOPI BE3OITACHOCTHU POCCHUIM
I'pudanos B.C., Moucees A./L.
OTITPABJIEHO ITPO®UIIAKTHKA ﬁOIIOI[ECDI/ILIHTA
OYHKIMOHAJIBHBIMU TTPOJJYKTAMMU TTUTAHU A
J3axmumena U.11I.
MOTI'YPTHBIN KMCJIOMOJIOYHBIN ITPOAYKT, OBOTAILIEHHBIN
@VHKHHOHAHBHOﬁ I[OBABKOPI APABMHOT'AJTAKTAH
3aBesenoBa U.B.
®AKTOPHBIN SKCITEPUMEHT JUIS OIITUMU3 AN YCJIOBHIA
HPE[[BAPI/ITEJH)HOIZ OBPABOTKU I[TUTATEJIBHOM CPEJIbI

Kaperkun b.A., Karaesa T.C., baypun /I.B., I'pomiena B./l., llakup U.B., [landusioB B.U.

BUOJIOTMYECKUE CBOVICTBA DK30ITOJIMCAXAPUJIA
ANCYLOBACTER ABIEGNUS

Kuuemasosa H.B., Byxaposa E.H., CypoBuosa U.B., Kapnynuna JI.B.
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OOOEKTUBHOCTDL IIPUMEHEHU S «PEKULIEHA-PII»
B JIEUEHNHW 5KCITEPUMEHTAJIBHOT'O OCTPOI'O
[NOCTCTPEIITOKOKKOBOI'O TTIOMEPVYJIOHE®PUTA YV X XMUBOTHBIX
Kosnomeen H.1O., ABepbsinoBa H.U., Kocapesa I1.B.
COBPEMEHHAS TEXHOJIOT YA XPAHEHU S PACTUTEJIBHBIX
[MPOAYKTOB B HHH.[EBOPI [NPOMBILIIJIEHHOCTH
Kopxkumko O.A., Kunsakos E.B.
IN VITRO JUATHOCTHUKHA HI/ILL[EBOfl AJUIEPTHUN Y B3POCJIbIX
Kocraugsu I'A., Beaan J.B., SfIkoBaes A.T.
BOCCTAHOBJIEHUE AHTUOKCHUJIAHTHOY M UMMYHHO
SAIIUTHI OPTAHU3MA CEJIEHOCOJEPXAIIIMMU CPEACTBAMU
[TPU SKCITIEPUMEHTAJIBHOM I'MIIOCEJIEHO3E
Koxan C.T., ®edenona E.B., Makcumens:t M.B., Tepemxos ILII.,
Kpusomeesa E.M., Ilarelok A.B., lllantanosa JI.H.
OAKTOPBI, ITPUBOIAIINE K PABBUTUIO OXKWUPEHUSA ¥V Z[ETEPI
U CIIOCOBCTBYIOIIME EI'O TPAHCOOPMALINN
B METABOJIMYECKUI CUHJIPOM
Kpacnoneposa O.U., Cmupnosa E.H., Mep3ziosa H.b.
PE3VJIBTATBI KOHTEHT-AHAJIM3A HOMEHKJIATYPbBI
BUOJIOIT'NMYECKU AKTUBHBIX JIOBABOK K ITUIIIE,
COHEPXAIINX KAPOTHMHOW/IbI
Kyperan A.I'., leyunckuii C.B.
OJIIABOHOU/IbI KAK BUOJIOTMYECKU AKTVBHBIE
COEAVHEHNM A JIEKAPCTBEHHbBIX PACTEHUI
Kypxun B.A., Kypkuna A.B., AsneeBa E.B.
ITETUOJISIPHASI AHATOMUSA B PAMKAX AHATOMO-MOP®OOJIOTMYECKOI'O
HNCCIEOLOBAHUMSA ITEPCITEKTUBHOI'O JIEKAPCTBEHHOI'O
CbIPbs — TPABBI JKEHBIITEH A
Kypxun B.A., Akymckas A.C., Porxos B.M., Tapacenxo JI.B., Tonopkosa IL.JI.
AKTVYAJIBHBIE ACTTEKTBI MOP®OJIOTO-AHATOMUYECKOI'O
AHAJIN3A JIEKAPCTBEHHOI'O PACTUTEJIbBHOT'O ChIPbA
[IVDKMBbI OBBIKHOBEHHOI (TANACETUM VULGARE L)
Kypxuna A.B., Peixos B.M., Tapacenko JI.B., Xycaunosa A.U.
AHAJIN3 ®AKTOPOB, ®OPMUPYIOINX 3A0POBLECEEPEIAIOIIEE
ITOBEJEHUE PABOTHUKOB
Jlenuxuna T.JI., Kapnosuu 1O.B.
CTPYKTYPHAA MOIAEPHU3ALINA 3EPHOBOI'O ITOJKOMITJIEKCA
KAK OCHOBA 5®®EKTUBHOI'O ®YHKIITMOHMPOBAHUA ATIK
MapuenkyinoB M.A., Mukurtaea U.P.
U3YYEHUE CKOPOCTH OBPABOBAHUS CT'YCTKA MOTI'YPTA
CUCIIOJIbB30OBAHUEM OBPABOTAHHON 3AKBACKH
Muaynuna FO.C.
T'MI'MEHNYECKAS OHEHKA KAYECTBA [IUTHEBOM BOJbI,
[IOJIYYEHHOMH C UCIIOJIbB3OBAHUEM
JIOKAJIBHBIX CUCTEM OUMCTKHA
JlaBpentbeB M.B., OpioB A.A., Enmucees 10.10.
METOAOJIOI'MYECKHE OCHOBBI BBIFOPA PACTUTEJIbHBIX OFBEKTOB
B KAYECTBE UCTOYHHUKOB ®UTOITPEITAPATOB
Murtpodanosa WU.10O., Sinunkas A.B., Byrenxo /1.B.
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HNCCIEAOBAHUME BIIMAHUSA TOPBKOI'O HIIOKOJIAJTIA
HA BMOHI/IOHAHBHHﬁ CTATYC ITAIIMEHTOB C XPOHUYECKOM
CEPI[ELIHOI\/'I HEAOCTATOYHOCTBIO
Muxeas H./1., Kopcynosa E.H., Akumona H.C., lIBapu FO.I.
OIIBIT MTPAKTUYECKOI'O ITPUMEHEHUM A TTPETTAPATA « TUOJIMTIOH»
B JIEUHEHUU I[HABETH‘-IECKOﬁ HEWPOITATUU V BOJIBHBIX
CAXAPHbBIM IMABETOM 2 TUITA
Mypaxkosa I'.P., MepkyaoBa O.A., Poquna O.I1.,
BononbsinoBa O.A., Aurponosa H.B.
MUMKPODSJIEMEHTHBIN CTATYC YEJIABMHIIEB KAK OBOCHOBAHUE
PA3BUTHUSA ITPOU3BOJICTBA OBOTAIIIEHHBIX ITPOAYKTOB ITMTAHUA
Haymoga H.JI., Pe6e3oB M.B.
®YHKIMOHAJILHBIV JKUPOBOU KOMITOHEHT
JJIS ITPOU3BOACTBA TTPAJIMHOBBIX KOH®ET
HukonoBuu C.H.
PABPABOTKA TEXHOJIOI'MU ITOJIYYEHUA MYCCA MOJIOKOCOJEPXAIIETO
—HOBOT'O TUITOAJUIEPTEHHOTI'O ®YHKIMOHAJIBHOI'O TTPOAYKTA
IIpocexoB A.1O., Yaspux E.B., Kpurep O.B., baouu O0.0.,
Bynpux B.I'., Boruna C.I',, Arapkosa E.1O.
OKOJIOTUA U TIMTAHUE. ITPOBJIEMBI 1 ITYTU PEINEHU A
Pede3o M.B., HaymoBa H.JI., AubxamoBa K., Jlykun A.A., Xaiipysuiua M.®.
OXUWPEHUE — I'JTOBAJIBHA S TPOBJIEMA COBPEMEHHOI'O OBIIIECTBA
PonnonoBa T.U., Tenaea A.W.
PA3PABOTKA PACTUTEJIbHOM KOMIUIEKCHOM ITUILEBOI
CUCTEMbBI HA OCHOBE IMNPOAYKTOB INEPEPABOTKU 3APOIH)ILHEI71
[MIIEHUIBI CBAJIAHCHMPOBAHHOI'O )KUPHOKNCJIIOTHOI'O COCTABA
Ponuonora H.C., AnekceeBa T.B.,
IMonosa H.H., ITonoB E.C., Kaaruna }0.0.
AHAJIN3 TACTPOSHTEPOJIOT MYECKOM ITATOJIOI' MU, [MUIITEBOI'O
CTATYCA, PAKTUYECKOI'O TIMTAHU A CPEJIN HACEJIEHU A
11O JAHHBIM HOCEH.[EHHPI ITEHTPA 3/JOPOBbA
PomanoBa M.M., 3yiikoBa A.A.
BJIMAHUE IMPOAYKTOB ITUYEJIOBOACTBA HA ITOKA3ATEJIN
VITIEBOAHOI'O OBMEHA IOHBIX ITJIOBLHOB
Cepenunuena H.B., Kopuuios FO.I1., [Iucapenxo E.A.
HUTOI'M CEJIEKHUU CMOPOAMHBI 30JIOTUCTOM
HA IOTE CPEHHEPVCCKOﬁ BO3BBIITEHHOCTMU.
Copoxonynos B.H., Jlursunosa JI.C., ConobeBa A.E.,
Bypmenko 10.B., Copokonynosa O.A., lllep6akos A.H.
BUOXNMHNYECKHWE U MUKPOBNOJIOT MTYECKHNE OCHOBBI
TTPOU3BO/ICTBA AKYTCKUX HAILIMOHAJIBHBIX KMCIIOMOJIOYHBIX
IMPOAYKTOB HOBOT'O ITOKOJIEHUA
CrenanoB K.M., JledeneBa Y.M., Enuceena JI.H.
TOKCUKOJIOTUYECKAS U TUTMEHNYECKA S OITEHKA
BAJL «ATEJIb JETOKC»
CrenanoBa A.B., Aubmakosa B.B.
NHVYJIMH 1 OJIMT O®PYKTO3A: DODPEKTUBHOCTH B KAUECTBE
IMPEBMOTUYECKOI'O BOJIOKHA JIJIA KOHI[I/ITEPCKOfl [MPOMBIIIIJIEHHOCTH

Tapacenko H.A.
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COBEPHIEHCTBOBAHUME TEXHOJIOI'MU TBOPOXHBIX

M3JIEJIMM TTOBBIIEHHOM ITUIIEBOM Y BUOJIOI MYECKOM LIEHHOCTH
Tomen A./., Yanuiunckuii B.B., Baxutos U.I".

OLIEHKA YPOBHJ ITPOAOBOJIBCTBEHHOI'O CAMOOBECIIEYEHIM A PETUOHA
Tpubymmuuna O.C., Kypkuna H.P.

PE3VIJIBTATBI U3YYEHW S JUHAMUWKU COAEPXXAHN A
[IJIACTUJIHBIX IIMTMEHTOB B JINCThSIX YAMHOI'O PACTEHM

Typmanuaze H.M., lomuaze K.I.

COBEPHIEHCTBOBAHUWE TEXHOJIOT' M TTPOU3BO/ICTBA
OKCTPY3UOHHBIX ITPOAYKTOB
Yammuckuii B.B., Urnarosa H.A., Tomes A./l., Jlykun A.A.
ECTECTBEHHBIE 3AITACBI OCHOBHBIX JIEKAPCTBEHHBIX
PACTEHUI CEBEPO-BOCTOYHOI'O TSIHb-IIIAHS
Maansikos K.T.

BJIMSTHUE MUKPOBOJIHOBOI'O BO3JIEMCTBU A
HA KNCJIOMOJIOYHBIE MUKPOOPTI'AHU3MBI

leBuenko T.B., Muaynuna 10.C., 3axaposa JI.M.

U3YUYEHUE ®APMAKOJIOTMYECKOM AKTUBHOCTH
OJIMCAXAPUIHOI'O KOMIIJIEKCA ILIBETKOB ITM>XMbI OBBIKHOBEHHOM

Sxymesa E.H., Corues U.A., Kupuyenko E.E., lllynrbxun A.B.
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3ABUCUMOCTD MEJTOBOM MPOAYKTUBHOCTH IMYEJ
OT UX NOPOAJHOU NPUHANJIEXKHOCTH. BIUSAHUE ®EPMEHTOB
MEJOHOCHBIX ITYEJI HA UX XO3SAMUCTBEHHO ITOJIE3HBIE KAYECTBA

Aonyarasuna H.M., FOmaryxun @.I.

3aypanbckuit punnan @T'BOY BIIO «bamkupckuii rocynapcTBEHHBIN arpapHblil yHUBEPCUTETY,
Cubaii, e-mail:miss.abdulgazina2010@yandex.ru

[TpoBenen aHanM3 3aBUCUMOCTH MEIOBOI IPOAYKTHBHOCTH ITYEJ OT MX MOPOIHON NMPUHAIJICKHO-
CTH, 3aBHCUMOCTH KadecTBa MEIa OT (epMEHTOB MEIOHOCHBIX ITYEN, ONpe/IeTIeHHEe ACHCTBHS aKTHBHOCTH
KaTaja3bl PeKTaIbHBIX JKeJIe3 B Pa3iIM4HbIC CE30HbI I'0fla y Pa3HbIX MOPoJ MUén. Bpulo BBIABIEHO, Y4TO B
MeJI0BOM 300MKe COJIEPIKUTCS PepPMEHT JIMacTas3a, KOTOPbIH ONpeessieTcs IMacTa3HbIM YHCIIOM B ell. [oTe,
1 yKa3blBaeT Ha JIOCTOBEPHOCTH IEPEepadOTKH HEKTapa B Mell, a B JalibHEHIEM, Ha YCJIOBUS XPaHEHUS
Ména. Takum 0OpazoM, geM OoJbIIIe AUACTa3HOE YHCIIO MEIOBOTO 300MKa, TEM OOJBIIE THACTA3HOE YUCIIO
npousBeeHHOT0 MEna. HanbompIee nuactasHoe YUCIIO MEIOBOTO 300MKa HAOMIOmaeTcsl y Oyp3sHCKUX
OopreBbIx mmuen — B cpeaneM 10,2 en. ['ore, HauMeHbllee — y KaBKa3CKHUX JKeNThIX (B cpennem 3,3 exn. [ore).
YcraHoBIeHO BIUsIHNE ()epPMEHTOB MEIOHOCHBIX ITYEN HA UX XO3SIMCTBEHHO MOJIE3HbIE KayecTBa. B yciosu-
sx KOkHOTO Ypama MEn ¢ HanOONBIINM 3HAYEHHEM THACTa3HOTO YMCIIa BEIpabaThIBAIOT Oyp3sHCKHE Oop-
TEBbIE ITYEJIbl, OHHU JKe SABILIOTCA Haubomee 3MMOCTOMKMME. MEN ¢ HAMMEHBIINM 3HaYE€HHEeM AHaCTa3HOTO
qyuciia B])Ipa6aTI)IBalOT m4éJibl KaBKa3CKOM opoAbl, TAKKE OHHU ABJIAIOTCSA HAUMEHEC SI/IMOCTOI‘/IIKI/IMI/I, 4qTo
MOXHO OOBSCHHTH MX HENPHCIIOCOOJICHHOCTBIO K JUTMTENILHOM Oe300meTHoM 3uMoBKe. Takke HanOosee
BBITOZHBIM IO MeocOOpy B CTEITHOHN 30HE 3aypaibs peciryOnuky bamkoprocTaH SBISIOTCS Oyp3sSHCKHE
OOpTEBBIC TTUETIBI.

HONEY PRODUCTIVITY BESS DEPENDANCE FROM THEIR BREED
BELONGING. HONEY BESS FERMENTS INFLUENCE
ON THEIR UTILITY AND USELF QUALITIES

Abdulgazina N.M., Yaumaguzhin F.G.

Trans-Urals branch of the Federal State Educational Institution of Higher Professional Education
«Bashkir State Agrarian University», Sibay, e-mail:miss.abdulgazina2010@yandex.ru

The careful analysis has been carried out considering honey productivity bees dependance from their
breed belonging, honey quality dependance from honey bees ferments, activity action determination of the
catalase of rectal glands in different seasons at different bee breeds. It was revealed that honey bag contains
diastase ferment which initiates the diastase number of final product, that is honey. Thus, the more diastase
number of honey bag the more diastase number of produced honey is. The greatest number of honey bag
is observed on Burzyan tree hollow bees — about 10,2 units Gotha, the least number is characterized for
Caucasian yellow bees (about 3,3 units Gotha). The honey bees ferments influence on their utility and
useful qualities has been established. In Southern Ural conditions it is Burzyan tree hollow bees which
produce honey with the greatest meaning of diastase number, and they are very hardy. Honey with the
least meaning of diastase number is produced by Caucasian bees, also they are not hardy, which can be
explained by their impracticality to wintering long bezpoletny period. In steppe zone of the Trans-Urals in
Bashkortostan the most profitable are Burzyan tree hollow bees.

POJIb BUOTEXHOJIOTU B PA3BUTUHU POCCUICKOI'O CEBEPA

Anbmakosa B.B.!, Kepuenroasu b.M.?

1 Ceepo-Bocrounslii penepanbubiii yausepeuter uM. M.K. AMmocoBa, SIkyTck, e-mail: anshakova v@mail.ru;
2 MucrutyT Ouonorudyeckux npoonem kpuonuro3onsl, CO PAH

B nactosmee Bpemst Ha CeBepo-Bocrtoke Poccutickoit denepary OMOTEXHOIOTHUECKUA CEKTOp (ak-
THYECKH HE CYMIECTBYET, XOTS CYMMAapHbIH 00bEM BOCTIPOM3BOANMOrO OHOCHIPBS (COAEpIKamIero HaMHOTO
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OoJbliiee KOJIMYEeCTBO (PU3HOJIOTMYECKH aKTHBHBIX BeulecTs (B 1,5-2,5 pasa), ueM aHaJOTUyuHbIe Pa3sHOBH/I-
HoOCTH B cpenHeit Poceust) HeorpannueHHbIH. OHAM U3 HauOosiee MepCreKTUBHBIX HAIPABICHUH SIBIISICTCS
CO3[aHUE MEXaHOXUMIYECKIX KOMIUIEKCOB Ha OCHOBE ITOJIMMEPHON MATPHIIBI IPUPOIHBIX TIOJH- U OJIUTOCa-
XapHI0B, MIPOJIOHTUPYIOMINX ACHCTBHE aKTHMBHOTO BEIIecTBa ((hapMaKoHa), MOBHIMIAIONINX €ro OHoJIoTHyIe-
CKHH (B TOM YHCIIE TeparieBTHYecKuii) 3 (eKT B HECKOIBKO pa3, P 3TOM CHIKAsi TOKCHYHOCTh. OCOOeHHO-
CTBIO pa3pabOTaHHBIX HAMU MEXaHOXUMHUYECKHX OMOTEXHOIOTHH SIBJISETCSl TOT (DAKT, 4TO OHM HAIIEJIEHbI Ha
TIPOM3BOICTBO KOHEYHBIX TIPOTYKTOB BEICOKOW PHIHOYHOM U IMOTPEOUTEILCKOW CTOMMOCTH HAa OCHOBE CEBep-
HOTO CBIPHS. DTO TO3BOJHT PEIIHTH SKOHOMHYECKHE U COIMAIbHBIE TPOOIEMBI CeBEepHBIX pernoHoB Poccnn.

ROLE OF BIOTECHNOLOGIES IN DEVELOPMENT OF THE RUSSIAN NORTH

Anshakova V.V.!, Kershengolts B.M.?

1 North-Eastern Federal University, Yakutsk, e-mail: anshakova v(@mail.ru;
2 Institute for Biological Problems of Cryollithozone, SB RAS

Nowadays on the North-East of Russian Federation biotechnological sector practically doesn’t exist, although
total volume of the reproducible bio raw material (contenting much more of the biological active substances (in
1,5-2,5 times) than similar species from Middle Russia) unlimited. One of the most promising attempt is creation of
mechanochemical complexes based on polymer matrix of natural poly- and oligosaccharides prolonging the activity
of AP, increasing of its biological (incl. therapeutic) effect in a few times, while reducing the toxicity is one of the
most promising area. Nano-physico-chemical base which helps to reach the highest level of economy and ecological
compatibility is peculiarity of this biotechnologies, for example of mechanochemical biotechnologies. Newest
biotechnologies aimed at production of high use and market value final products with specified properties using north
natural raw material make it possible to solve urgent economic and social problems of north Russia’s regions.

PABPABOTKA TEXHOJIOI'MA ITPOU3BOACTBA ®YHKIIMOHAJIBHOI'O
BUOITPOAYKTA «IEJIEBHBIN» B CYBJIMMUPOBAHHOU ®OPME

AprioxoBa C.H., Toncrorysosa T.T.
@OI'bOY BIIO «OMcknii rocynapCTBeHHBIH TeXHUUECKHiT yHHBepeuTeT», OMCK, e-mail: asi08@yandex.ru

I1poBeneH aHAIM3 IPHYMH BO3HUKHOBEHUS IUCOAKTEPHO3a, TIOKA3aHa aKTyalbHOCTh MEPONPHSITUH, CBSI3aH-
HBIX C NPO(IAKTUKOH 1 JIeYeHHEM HapyIIeHHUH KUIIIEYHOro OHolieHo3a. B kauecTBe OJIHOro 3 IMyTell ITOBBIIICHHS
3710pOBBs1 HAceNeH s Poccnu npeyioyeHa HoBast TEXHOJIOTHS IPOM3BOZICTBA d(dekTiBHOrO Oromnponykra «Lened-
HBIID» B CyOIMMMIPOBAHHOH (hopMe /TS BOCCTAHOBIICHNSI HOPMATBLHOH MUKPO(IOPH! KUIIIEYHNKA YeSToBeKa. HOBBI
ouornponykt «lleneOHpI PEKOMEHIIOBAH Il KOPIIOPATHBHOIO MHUTAHHS JIFOISM, HAXOMSIIAMCS B OTHAICHHBIX,
TPYIHONOCTYIHBIX paifoHax CTpaHbI — TYpUCTaM, aIbITMHUACTAM, Te0JIoraM, KOCMOHABTaM, BOGHHOCITYKaIliM (io-
Ta M JpYyrHX noapasneneruit. Ocodo peKoMEeHIyeTcs IeTsM 1 CTYICHTaM B IIEPHOL] BOSMOKHBIX BCIIBIIIEK OCTPBIX
KUIIIEYHBIX HHMEKIWH 1 TIPU UTUTETFHON aHTHOAKTepUATBbHON Tepariy. 3a C4eT yMEHBIICHH 00beMa M MacChI
HOBBII CyOMMUPOBAHHBIH OHOMPOMYKT «LIeneOHbIID) yoOeH Uist XpaHeHHUsT M HEOOXOMM JITsl 3I0POBbSI, TaK KaK 3a
MHHUMAJILHOE KOJIMYECTBO BPEMEHH €TI0 MOYKHO IPHTOTOBHTE C MAKCHMAJIGHON HaTypaIbHOCTBIO M TIOJIE3HOCTHIO

DEVELOPMENT OF PRODUCTION TECHNOLOGY OF A FUNCTIONAL
BIOPRODUCT «TSELEBNIY» (THE HEALING) IN A SUBLIMATED FORM

Artyuhova S.I., Tolstoguzova T.T.
Omsk State Technical University, Omsk, e-mail: asi08@yandex.ru

The analysis of disbacteriosis causes is carried out, the effectiveness of events aimed to prophylaxis and healing
intestinal biocoenosis is shown. Is offered, as one of the effective ways of Russian population healthcare, a new production
technology of an effective sublimated bioproduct «Tselebny» (The healing) aimed in normal microflora recovery. The
new bioproduct «Tselebny» is recommended for corporate nutrition of people working in distant, hard-to-reach areas: for
tourists, alpinists, geologists, cosmonauts, navy and other army subdivisions servicemen. It is especially recommended to
children and students during the period of intestinal diseases episodes and during intensive antibacterial therapy.
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K BOITPOCY ®PAPMAKOKMHETHUKH JJEKAPCTBEHHOM ®OPMbI
HOTEHIHUAJIBHOI'O JIEYEBHO-ITPO®UJIAKTUYECKOI'O AHTUIOTA
IIMAHUJIOB HA OCHOBE CMEIIAHHOM KOBAJBTOBOM (2 +)
COJIA MEPKATITOYKCYCHOM M TIMPOBUHOT PATHOM KUCJIOT

Baaanaun H.B.!, Kosryn B.FO.!, Tlnagkux B./1.', Meauxosa M.B.?

1 ®I'VIT HITL «®apm3amurtay ®MBA Poccun, Xumku, e-mail: info@atompharm.ru;
2 ®I'bYH «MHucTtutyT Tokcukonoruny ®MBA Poccun, Cankr-IlerepOypr e-mail: info@rihope.ru

OO0OCy)KIarTCsl pe3yNbTaThl IKCIICPUMCHTATBHON OIIEHKH OCOOCHHOCTEH (DapMaKOKMHETHKH TIOTCH-
[UANTBHOTO JIeYeOHO-TTPODMITAKTHIESCKOTO aHTHIOTA IIMAHWAOB Ha OCHOBE CMEIIAHHON KOOaIbTOBOH (2
+) coJM MEpKanTOyKCYCHOM M MHUPOBUHOTPAHON KUCIIOT, CHHTE3 JIEKAPCTBEHHOH (POPMBI KOTOPOTO OCY-
HIECTBJICH HA CTAHIAAPTHOM OOOPYIOBAHUHU (TEXHOJOTHS CUHTE3a anpoOMpOBaHA B 3aBOACKHX YCIOBHUSX
OT'VIT HIIL «®apm3anuray PMBA Poccun). B pamkax paboTsl oTcinexnBaiach JMHAMUKA H3MEHEHHS
KOHIICHTPAITIH KOOAIbTa B KPOBH SKCIICPUMEHTAIBHBIX )KHBOTHBIX (KPOJHMKAX) ITOCIIE OMHOKPATHOTO BHY-
TPIDKEITYIOYHOTO BBEACHHUS aHTHUIOTa NUAHUIO0B. 110 pe3yiasraraM MpOBEICHHBIX OMBITOB MOKA3aHO, YTO
HaMOOJIbINAsT KOHIICHTPAIIKS IIpenapara (OlCHUBacMast 10 COCPIKaHHUI0 K0OasIbTa) B IJIa3Me KPOBH OTME-
yaercs yepe3 1,7 gaca mocie BBeJCHU U cocTaBisieT 67,91 + 4,69 MKII/MT; TOCIIEAYIOIIee CHIKCHUE €T0
KOHIICHTPAITH XapaKTepu3yeTcs BpeMeHeM MmojaoBuHHOro yobBanus 11,09 + 0,38 gacos. Obmiee BpeMs
MPHUCYTCTBHUS KoOajbTa B opranu3Me cocranisier 14,39 + 0,32 gaco. O0wéM pacnpeneneHust — 14 j/kr.

TO QUESTION PHARMACOKINETICS FORM OF POTENTIAL
THERAPEUTIC AND PROPHYLACTIC ANTIDOTE CYANIDE BASED
MIXED COBALT (2 +) SALTS MERCAPTOACETIC AND PYRUVIC ACID

Balandin N.V.!, Kovtun V.Y.!, Gladkikh V.D.!, Melikhova M.V.2

1 Pharmaceutical Protection, Federal Medical-Biological Agency of Russia, Khimki, e-mail: info@atompharm.ru;
2 Institute of toxicology Federal Medical-Biological Agency of Russia, Sankt-Peterburg, e-mail: info@rihope.ru

The results of experimental evaluation features pharmacokinetics of therapeutic and prophylactic
potential cyanide antidote based on mixed cobalt (2 +) salt of mercaptoacetic acid and pyruvic synthesis
formulation is done using standard equipment (synthesis technology has been tested at the factory FSUE
RPC «Farmzaschitay FMBA of Russia). As part of the track the dynamics of cobalt concentration in the
blood of experimental animals (rabbits) after a single intragastric administration of cyanide antidote. The
results of the experiments showed that the highest concentration of the drug, (estimated by the cobalt
content) in plasma observed after 1,7 hours after administration and is 67,91 = 4,69 1/mg; subsequent
decrease in its concentration is characterized by half-time of decay 11,09 £+ 0,38 hours. Total time of
presence of cobalt in the body is 14,39 = 0,32 hours. The volume of distribution — 14 I/kg.

BUOJOI'MYECKHU AKTUBHBIE BEIHIECTBA RAPHANUS SATIVUS L.

Buasrpuxosa T.B., buryesa J.b.

OI'BOY BIIO «Boctouno-Cubupckuil rocynapCcTBEHHbIH YHUBEPCUTET TEXHOIOTUM U yIpaBICHU»,
Vnan-VYn, e-mail:biltrikova88@mail.ru

B oBomax cemeiictBa kpecronsetHbix (Cruciferae) comepikarcst IIFOKO3UHOATHI — BEIIECTBA, SBIISFOLIH-
eCsl TIPENICCTBCHHUKAMU OMOJIOTHYECKU AKTUBHBIX BEIICCTB — MHJIOJIBHBIX COCAMHECHHUI U M30THOIMAHATOB.
B mocriemare TOBI MIMPOKO U3YYAeTCsl BIMSIHUEC W30THOIMAHATOB U WHIIONBHBIX COCAWHCHHN Ha JICUCHHC H
MpOo(pMITAKTHKY paKoBBIX 3a0oJeBaHmil. B paboTe mccrmenoBaHo comepikaHiue W30THOIMAHATOB U MHAOIBHBIX
coeMHeHn# B penpke uyepHoi (Raphanus Sativus L.), kotopoe coctaBmino 133,87 u 35,91 mr B 100 r npoayk-
Ta COOTBETCTBEHHO. TaKKe YCTAHOBIICHO CONICPIKAHUE B PEIbKE (DEHONBHBIX COCTUHCHHUI, KOTOPhIC 00IaIat0T
AQHTUOKCUJIAHTHOM aKTUBHOCTBIO, UX cofepxanue coctaBuiio 3,74 mr B 100 . UzyyeHo conepaHue MUILEBBIX
BOJIOKOH — KJICTYATKH, TIEKTHHOBBIX BEIIECTB (HEPACTBOPHUMBIX M PACTBOPUMBIX). MOKHO CIIeTIaTh BBIBOJ, YTO
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Raphanus Sativus L. sBIsIeTCSI ICTOYHHKOM OHOJIOTMYECKH AKTUBHBIX BEIIECTB, aHTHOKCHIAHTOB U MHIIIEBBIX
BOJIOKOH, YTO ITO3BOJISICT CYUTATH €€ MPOAYKTOM MPO(MUIAKTHUCCKOTO ITNTAHVIS.

BIOLOGICALLY ACTIVE SUBSTANCES RAPHANUS SATIVUS L.

Biltrikova T.V., Bitueva E.B.
East Siberia State University of Technology and Management, Ulan-Ude, e-mail: biltrikova88@mail.ru

Biologically active substances - this essential food components (vitamins, minerals and minor food components),
which have biological effects on the human body. In cruciferous vegetables (Cruciferae) contains glucosinolates
— substances which are precursors of biologically active substances — indole compounds and isothiocyanates. In
recent years, has been extensively studied the effect of isothiocyanates and indole compounds for the treatment and
prevention of cancer. We have investigated the content of isothiocyanates and indole compounds in black radish
(Raphanus Sativus L.), which amounted to 133,87 and 35,91 mg per 100 g, respectively. Also found in radish
content of phenolic compounds which possess antioxidant activity, their content was 3.74 mg per 100 g. Studied the
content of dietary fiber - fiber, pectins (soluble and insoluble). It can be concluded that a Raphanus Sativus L. source
of biologically active substances, antioxidants, dietary fibers and that it allows to consider preventive food product.

UCCJIEIOBAHUE MPEBUOTUYECKNX CBOMCTB U30MAJIBTYJIO3bI
B YCJIOBUSX IN VIVO

Boxkko O.10.!, Illyeaepa I'.IL.!, Kopueera O.C.!, Muxaiinoa H.A.>

1 ®I'BOY BIIO «BopoHeKckuii rocy1apCTBEHHBIN YHUBEPCUTET HHKCHEPHBIX TEXHOJIOTHIT»,
Boponex, e-mail: olga bojko2005@mail.ru;

2 OI'bY «Hay4Ho-ncciie0BaTelIbCKUil HHCTUTYT BaKLMH U cbIBOPOTOK uM. M.J1. Meunukosa»
PAMH, Mocksa, e-mail: mech.inst@mail.ru

Panee Hamu OpUTa pazpaboTaHa GHOTEXHONOIHS M30MABTYIIO3bI — HATYPAIBHOTO CaXapo3aMEeHHTEIs C TIPH-
MEHEHHEM BBICOKOAKTHBHOIO OaKTepUaIbHOTO (pepMeHTa U J0Ka3aHbI e MPEeOMOTHYCSCKUE CBOIMCTBA B YCIIOBHSIX in
vitro. B ipezicraBneHHol paboTe M3NoKEeHbI Pe3yJIbTaThl NCCIISIOBAHMS BIMSIHISL H30MAIIBTY/I036] HA COCTaB HOP-
MOGJIOpBI KUIIICYHHKA B YCIOBUAX iN VIVO TIPH MEPOPAIbHOM BBEICHHHM JKMBOTHBIM. B KadecTBe 00beKTa ncclie-
JIOBaHFISI MCTIONB30BAIH OeIBIX OecropomHbIX Mblmel. OIeHKY MUKPO(IOPH! KUIIIEYHIKA JKHBOTHBIX TTPOBOIMIIH
B YCJIOBHSIX HOPMBI M TIPU TIATOJIOTHH — B YCIIOBUSIX AKCIIEPUMEHTAIBLHOIO IMCOM03a. YCTaHOBJICHA ONTHMATbHAS
JIO3UPOBKA M30MaIBTYI03bI — 0,3 MI Ha 0c00b, 0OeCTIeYnBAIOIIAs MAKCUMAIIBHBIN TIPUPOCT TOKa3aTess yBEIYCHHS
Macchl Tena )KUBOTHOTO (1,6). [Toka3aHo, 4To BBEICHHE CaxapO3aMEHUTEIISI IPUBOIUT K CHIYKCHHFO KOJTHYeCTBa Oak-
Tepuii p.p. Streptococcus, Proteus, Ewingella — penicraBuTeneii ycnoBHO-laToreHHONH MIKpo¢riopsl. B rccnenosa-
HUSIX C DKCTIEPHMEHTAITBHBIM JIMCOMO30M KHIIIEUHHKA KUBOTHBIX H30MAIBTYJI03a CIIOCOOCTBOBANIA BOCCTAHOBIICHHUIO
KOJTM4eCTBa OaKTEePHI TPYIITHI KUIIIEYHON TAJIOUKH, a TAKKE MOJIOYHOKHUCIIBIX JIAKTOOAKTEPHIA.

STUDYING OF THE ISOMALTULOSE PREBIOTIC PROPERTIES
IN VIVO CONDITIONS

Bozhko O.Y.!, Shuvaeva G.P.!, Korneeva O.S.!, Mikhaylova N.A.2

1 FSBEI HPE «Voronezh State University of Engineering Technologies», Voronezh,
e-mail: olga_bojko2005@mail.ru;
2 FSBI Mechnikov Research Institute of Vaccines and Sera, Russian Academy of Medical Sciences, Moscow,
e-mail: mech.inst@mail.ru

Previously we developed a biotechnology isomaltulose is a natural sugar substitute with highly
bacterial enzyme and proved its prebiotic properties in vitro conditions. The paper presents the results of
studies of isomaltulose effects on the composition of normal fl ora in the intestine after oral administration
to animals. The object of these studies used the albino mice. Assessment of intestinal microflora of animals
was conducted under normal and pathological conditions — in experimental dysbiosis. The optimum dosage
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ofisomaltulose is 0,3 mg per individual, which provides the maximum increase rate of weight gain of animal
(1,6). It is shown that the introduction of sugar substitute reduces the number of bacteria pp. Streptococcus,
Proteus, Ewingella are representatives of pathogenic microorganisms. In studies with experimental animals
intestinal dysbiosis isomaltulose facilitated recovery of coliform bacteria and lacto bacteria.

OIPEJEJEHUE BEJIKOBBIX ®PAKIINN, COAEPXKXAIIUXCSH B BEPHOBBIX
KVIBTYPAX U MYKE, METOAOM I'EJIb-IIPOHUKAIOIEU XPOMATOI'PAOUN

Boxosa JI.M., Cyarsirosa 3.X., bokopa M.M., bajiaepa ®.A., Unapkuena 3.U.
OI'BOY BIIO «MHryuickuii rocynapcTBeHHbIH yHUBepcuTe™, Ha3paHs, e-mail: baga@inbox.ru

OrnpezeneHo MONEKyISIPHO-MACcCOBOE pacrpe/eNieHie OeNKOBbIX (DPaKIMi 3epHOBBIX KYIBTYP U MyKH Me-
TOJIOM TITaHapHOW Tenb-ripoHuKatomei xpomarorpaduu (IITTIX). VcenenoBanne OenkoBbIX (pakimil KyKy-
Py3bI ¢ pa3nmuaHOM pacTBopruMOcThio MeTofoM TTT'TIX mokazaio, 9To konmmdaecTBo (hpakuuii OeKa 3aBUCHT He
TOJIIBKO OT MOJICKY/IIPHOM Macchl, HO 1 OT 3HadeHus pH cpesipl ncronb3yemoro amoeHTa. Vcenenosana mmpo-
Kast obnactb 3Hauenuii ot pH 4,0 no pH 10,0. {nst paznuunst ppoHTa pacTBOPUTENSI ¥ CKOPOCTH €TI0 JIBHIKCHUS
HCTIONIB30BaHbl OKPAIIEHHBIC OCJIKM MPHPOIAHOTO IPOUCXOKICHUS — TeMOIJIOONH M IIMTOXpoM «C», a Takxke
Oenkn ¢ (myopecrieHTHOH MeTkoH. KadecTBeHHbIN aHaM3 3epHa 371aKOB MPOBOJIMIIN OIPEICICHUEM MOJIEKY-
JSIPHOM Macchl paszieisieMbIX Ha XpOMaTorpa(puyueckoil MIIacTUHE Pa3HbIX 10 CBOEH mpupoae (3KCTpaKuus B
Pa3IMYHbIX PACTBOPUTEIISIX ) OCJIKOBBIX KOMILIEKCOB. Pazpaborana MeToAMKa C UCTIONB30BAaHUEM ONTUMAITbHBIX
3Ha4eHUI pH cpespl aiIt0eHTa Mpy JasbHelIeM (GppakiMOHNPOBAHUN BOJIO- M COIEPACTBOPUMBIX OEIIKOB.

DETERMINATION OF PROTEIN FRACTIONS CONTAINED
IN FLOUR CROPS AND GEL PERMEATION CHROMATOGRAPHY

Bokova L.M., Sultygova Z.K., Bokova M.M., Balaeva F.A., Inarkieva Z.1.

FGBOU VPO «Ingush State University», Nazran, e-mail: baga@inbox.ru

Defined molecular weight distribution of the protein fractions of cereals and fl our by planar gel permeation
chromatography (PGPH). Investigation of protein fractions with different solubility corn PGPH method showed
that the amount of protein fractions depends not only on the molecular weight, but also on the pH of the medium
used eluent. Explore a wide range of values of pH 4,0 to pH 10,0. To distinguish the solvent front and the rate of
motion are used stained proteins of natural origin, hemoglobin, cytochrome and «C» as well as proteins with a
fluorescent label. Qualitative analysis of cereals carried out molecular weight determinations separated by silica gel
plate different in nature (extraction in various solvents) protein complexes. The technique of using the optimum pH
for the medium further fractionation eluent water and salt-soluble proteins.

NCCIEJOBAHUSA XUMHUYECKOT'O COCTABA ITPOPOIEHHBIX CEMSH
I'PEYHNXU, OBCA, AYMEHA U INITEHUIIbI

Byrenko JI.N., JIuraii JI.B.

ITaturopckuit punuan I'BOY BIIO BonrT'MY Mumnsngpascoupa3sutus PO,
[TaTuropck, e-mail: polechka2802@yandex.ru

[IpopoleHHbIE CeMeHa ABIAIOTCS OCHOBOM ISl IPOU3BOACTBA MHOTHX BHJIOB IPOIYKTOB nuTaHus. Cie-
JIyEeT y4eCTbh, YTO TPH MPOPACTAHIN CEMSIH XUMHIECKHH cOCTaB MEHSETCS, OATOMY IEbI0 TaHHOH pabo-
THI SBJISACTCS] N3YYEHNE XUMHUYECKOTO COCTaBa M HAa €r0 OCHOBE 00OOCHOBAaHME OMOJIOTHUECKON aKTUBHOCTH
MPOAYKTOB MUTAHMSA, TOJyYSHHBIX U3 MPOPOCIINX CeMsH. B paboTe mpuBeIeHbI pe3yIbTaThl HCCIICIOBAHHS
(bUTOrapMOHHOTO, MOJIMCAXapHIHOTO, AMHHOKHCIIOTHOTO U MHHEPAJIbHOTO COCTaBa MPOPOMICHHBIX CEMSH
TPEYNXH, OBCA, TUYMEHS U MIIEHHUIBL. YCTaHOBJIEHO, YTO P IPOPACTaHUH BO BCEX CEMEHAX HAKaIIMBAIOTCA
(bUTOrOpMOHBI, KOTOPBIE MTPOBOLUPYIOT XUMUIECKHE PEAKINH, U3MEHSIOIINE COCTAB MPOPOIIEHHBIX CEMSH.
[IpopolieHHbIE ceMeHa 3epPHOBBIX KYIBTYP SIBISIFOTCS COAaHCUPOBAHHO OOraThIM UCTOYHHKOM BUTAMHHOB,
MHUKpPO3JIEMEHTOB, MONUCAXapuI0B U aMUHOKHUCIOT. JloctarouHo BbIcOKoe conepxkanue 'Ll A B rpeuuxe,
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BPIIC B stumene, I1B B oBce rOBOPUT O MEPCIIEKTHBHOM MCIONb30BaHNM UX B kKadecTBe BAB. BPIIC sumens
B Ka4eCTBE MCTOYHMKA OMOIIOTMYECKH aKTHBHBIX BellecTs, [IB oBca B kauecTBe netokcukanTa, 'Ll rpeunxu
Ut JtedeHns U npodraktuky 6oresneit JKKT. Kpome o0miero monokuTeTsHOTO BIUSHHS Ha OPTaHU3M Ye-
JIOBEKA, IIPOPOCTKU KaXJI0M OTAEIBHOM Ky/lbTypbl, UMEsI B CBOEM COCTaBE OIPeJIeNICHHbIH HA0Op MOJIE3HBIX
BELIECTB, aMUHOKHUCIIOT, OJIMCAXapUJ0B U MHUKPO3JIEMEHTOB, 00IaJaloT crel(pUIecKM 0310paBIuBalo-
LIUM JeHICTBUEM M PEKOMEHAYIOTCS JITOSM, CTPAJAIOLIMM TEMH WM UHBIMHU HEJTyTraMU.

RESEARCHES OF THE CHEMICAL COMPOSITION
OF GERMINATED SEEDS OF THE BUCKWHEAT, OATS, BARLEY AND WHEAT

Butenko L.I., Ligaj L.V.
Pjatigorskij filial GBOU VPO VolgGMU Minzdravsocrazvitija RF, Pjatigorsk, e-mail: polechka2802@yandex.ru

Germinated seeds are a basis for production of many types of food. It is necessary to consider that at
germination of seeds, the chemical composition changes therefore the purpose of this work is studying of a
chemical composition and on its basis justification of biological activity of the food received from sprouted
seeds. Results of research of fitogarmonny, polisakharidny aminokislotny and mineral structure of germinated
seeds of a buckwheat, oats, barley and wheat are given in work. It is established that at germination in all seeds
phytohormones which provoke chemical reactions changing structure of germinated seeds collect. Germinated
seeds of grain crops are is balanced by a rich source of vitamins, microcells, polysaccharides and amino acids.
Rather high maintenance of HZ And in a buckwheat, VRPS in barley, PV in oat tells about perspective their
use as BAV. Barley VRPS as a source of biologically active agents, PV oat as a detoksikant, buckwheat HZ
for treatment and prevention of diseases of ZhKT. Except the general positive influence on a human body,
sprouts of each separate culture, incorporating a certain set of useful substances, amino acids, polysaccharides
and microcells, possess specific revitalizing action and are recommended to the people.

HAJI30P 3A IMTAHUEM HACEJEHUSI POCCUMCKOM ®EJIEPAIINN:
COBPEMEHHOE COCTOAHMUE U NNEPCIHEKTUBBI PABBUTHUA

Buabmce E.A., Typuanunos /I.B., I'oragze H.B., Coxomko U.A.

I'BOY BIIO «Omckast rocyapcTBeHHasi MeIULIIMHCKas! akageMusy Munsapasa Poccun, OMck,
e-mail: wilms26(@yandex.ru

[IpoBezeH aHam3 JIMTepaTyphbl, KACAIOIIESHCsI CHCTEM Ha130pa 3a IUTAHKEM B PA3JIMYHbIX CTpaHax Mupa u Poc-
cuiickoit @eneparpu. Crienan BbIBOZ O TOM, UTO JEHCTBYIOIIAs CHUCTeMa Haj30pa 3a MUTaHueM HaceneHus: Poccun
OTIMYAeTCS OT AHAJIOTUYHBIX CHCTEM, Peali3yeMbIX BO MHOTHX CTpaHax Mupa. B riepedne nokasaresieii MOHUTOPHH-
ra KauecTBa U 0€30IMaCHOCTH MHUIIEBbIX MPOTYKTOB, 3/0POBbsI HACETICHHSI TIOKA3aTe ! MUILIEBOMN IEHHOCTH OTCYTCTBY-
1oT. [TokaszaHa HeoOXOIMMOCTh HAayYHOTO 0OOCHOBAHHMS M Pa3pabOTKH MOIXO/IOB K TOCTPOSHHIO COBPEMEHHOI CUCTe-
MBI Ha/130pa 32 IIMTaHWEM Ha TTOIYJISIIMOHHOM ypoBHE. J{narHocTuyeckast MH(OpMaIyst, sIBISTIOLIAsICS PE3yIBTaToM
(DyHKIIMOHMPOBAHMS TAKUX CHUCTEM JUIsl 0OSCIIeYeHHsT HayqHO-00OCHOBAHHBIX SIBIISICTCSI OCHOBOM ISl pa3pabOTKH
[pOrpamMm MpoQuIaKTHKK 3a00JIEBAHHH C aTMMEHTapHBIME (DakTopamu prcka. Jjist pa3paboTKH CHCTEM Ha30pa 3a
[IMTAHKEM HaCENIeHHsI [IENIeCO00Pa3HO UCTIONB30BATH AMHIEMUOIOT MYECKHI MOIXO/ K PELICHUIO METHIIMHCKHX [PO-
oreM. D eKTHBHBIC MTPOrPAMMBI HA/[30pa 3a MUTAHUEM JOJDKHBI ObITh PETHOHATIEHO-OPUCHTHPOBAHHBIMHU.

NUTRITION SURVEILLANCE IN THE RUSSIAN FEDERATION:
THE CURRENT STATE AND PROSPECTS OF DEVELOPMENT

Vilms E.A., Turchaninov D.V., Gogadze N.V., Sokhoshko I.A.
Omsk state medical academy, Omsk, e-mail: wilms26@yandex.ru

The analysis of the literature on nutrition surveillance systems in different countries and the Russian Federation.
It is concluded that current system of nutrition surveillance of Russia’s population differs from similar systems
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implemented in many countries. The list of indicators for monitoring the quality and safety of food, health, nutritional
indices are missing. The necessity of scientifi ¢ studies and the development of approaches to the construction of
modern nutrition surveillance at the population level. Diagnostic information that results from the operation of
these systems to provide an evidence-based foundation for the development of disease prevention programs with
nutritional factors of risk. To develop nutrition surveillance systems, the population should be used epidemiological
approach to solving medical problems. Effective nutrition surveillance program should be regionally oriented.

MOHUTOPHUHI POSBHUYHBIX ITPOJAXK JIEKAPCTBEHHBIX ITPEITAPATOB
N BUOJIOI'MYECKHN AKTUBHbBIX TIOBABOK B PECITYBJIMKE APMEHMUSA

I'a6puensin H.B., Komens M.C., ITapdeiinukos C.A.

ITaturopckuii Menuko-gapmanesrudyeckuil uHeTUTYT — priinan [BOY BIIO Bonl'MY M3 PO,
ITsturopck, e-mail: naira-gabrielyan@yandex.ru

B crarpe mpuBeACHBI pe3yabTaThl MOHUTOPHHTA PO3HUYHBIX MTPOJIaXK JIEKapCTBEHHBIX MPEnapaToB u
OMOJIOrMYeCKN aKTHBHBIX BEIIECTB B PecnyOnrke ApMEHHUS B JICHE)KHOM M HATypaJbHOM BBIPOKEHUH, a
TaKKe M3JI0KECHBI TaHHBIC MOHUTOPHHIA PEKIJIaMbl JISKapCTBEHHBIX TpernapatoB B CMU. CHmkenne 00b-
€MOB anTeyHOH peaim3anuy B KoHIe repBoro momyroaus 2013 u 3 kBaprane 2013 T0o10B cephe3HO yCKO-
PHITO TIPOIIeCCHl KOHCONMANNH B anTeyHoM cermMenTe. CermeHT BAJ] B ApMeHNH XapaKkTepu3yeTcs 3Hauu-
TeJNBbHBIMU TEMIIAaMH POCTa, nopsiaka 12 % B TEHEKHOM U HaTypaslbHOM BBIPAXKEHHUU 3@ BTOPOE MOIYTo/He
2013 roma. [lo 2015 rona uHTErpaniioHHBIH AP dEKT B anTedyHOM OM3HECE PUXOJUTCS OLEHUBAThH TOJIBKO
o peiHKY BAJI, KoTOpBIe cBoOOIHO TOprytoTcs Ha Tepputopun TC. Tak, Haumnas ¢ 2010 rona, moms BA ]
ApPMSHCKOTO TIPOM3BOJICTBA HA POCCHUHCKOM PBIHKE HEYKJIOHHO CHIDKACTCS B JCHE)KHOM W HaTypaJbHOM
BBIpa)XEHHH, a 10711 poccuiickux BAJ[ Ha apMsIHCKOM phIHKE IPUPACTaeT B OCHOBHOM B HAaTypajIbHOM BbI-
pa’keHHH 3a cyeT HanboJee JemmeBbIX no3umid. Ha ocHoBe uccienoBanuii cienan nmporHos Ha 2014 rog.

MONITORING OF RETAIL SALES OF MEDICINES AND
BIOLOGICALLY ACTIVE ADDITIVES IN THE REPUBLIC OF ARMENIA

Gabrielyan N.V., Koshel M.S., Parpheinikov S.A.

Pyatigorsk Branch of the State Budgetary Educational Institution of Higher Professional Education
«Volgograd State Medical University» of the Ministry of Health of the Russian Federation, Pyatigorsk,
e-mail: naira-gabrielyan@yandex.ru

The article contains results of monitoring of retail sales of medicines and biologically active substances in
the Republic of Armenia in cash and in kind, and also sets out data monitoring the advertising of medicines in
mass media. Decrease in volumes of sales of at the end of the fi rst half of 2013 and 3 quarter of 2013 seriously
accelerated the processes of consolidation in the pharmacy segment. Segment BAD in Armenia is characterized
by signifi cant growth of about 12 % in monetary and physical terms for the second half of 2013. Until 2015 the
integration effect in the pharmacy business has assessed only on the market of dietary SUPPLEMENTS, which are
freely traded on the territory of the customs Union. So starting in 2010, the share of BAD Armenian production on
the Russian market steadily decreases in cash and in kind, and the share of Russian BAD in the Armenian market
grows basically in real terms by most cheap items. On the basis of the research made the forecast for the year 2014.

MHHOBALIMOHHOE PA3BUTHE KAPTO®EJEBOACTBA
KAK ®AKTOP ITPOAOBOJIBCTBEHHOU BE3OITACHOCTH POCCUHN

I'pubanos B.C., Moucees A./l.

OI'BOY BIIO «Poccuiickas akageMusi HApOIHOTO XO3IHCTBA U TOCYIAPCTBEHHOM CITYKOBI
npu [pesunente Poccuiickoit @enepanumy (Jluneuknit hunmuman), Jlunenk, e-mail: vlagribanov@yandex.ru

KaprodeneBoacTo 3aHnMaeT Ba)KHOE MECTO B CTPYKTYpPE MPOAYKIIMH CEIBCKOTO X03siicTBa. Le-
JIBIO ﬂaHHOﬁ CTaThH SABJISCTCS BBISIBJICHUE BO3MOXKHOCTEH nmpeBpalicHusAs KapTO(beJ'IeBO]ICTBa B MHHOBa-
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IIHOHHOE, UHBECTUIIMOHHO NpHUBIeKkaTeabHoe HanpaBiaeHue AIIK v moBbIeHNs OIU SKCIIOPTa KapTo-
(hemnst ¢ MOMOIIBIO UCTIOIB30BAHMSI COBPEMEHHBIX COPTOB, MHHOBAIMOHHBIX TEXHOJOTHH BO3/ICIIBIBAHUS
u yOopku KapTodes, CHCTEM ¥ METOIOB 3aIIUTHI KYIBTYPBI OT OOJIC3HEH U BpeAUTEIICH, TPaBUILHOTO
XpaHEeHUs MOIYYEeHHOTO ypokas. B cTaTee cienmaH BBIBOZ, YTO TOJIBKO CHCTEMHBIC MEPBI TO3BOJST
MPEBPaTUTH €T0 He TOIBKO B MpuBIekarensHoe Hanpasinenne AITK, oGecreunBaromniee He TOIBKO MPO-
JIOBOJILCTBEHHYI0 0€30MaCHOCTh, HO U YCTOHUMBBIE 00BEMBI OKCTIOpTa. B cTaThe copep KuTCs mpumep
peanmaunn MHHOBAIIMOHHOI'O HpOCKTa 10 B])Ipalul/IBaHI/IIO KapTO(l)eJ'lﬂ u CTpOl/ITeJ'II)CTBy COBpeMeH-
HOTO OBOIICXPaHWIHINA JIJII XPaHCHUS MOTYYEeHHOH mponayknuu B Jlunenkoit odmactu. Pesymbrars
JAHHOTO HWCCJICIOBAaHUS MOTYT OBITH HCIIONH30BAHEI B MPOICCCE MaTbHEUIETO aHATU3a KapTodene-
BojctBa U AIIK B meiom.

INNOVATIVE DEVELOPMENT OF POTATO GROWING
AS A FACTOR OF FOOD SECURITY IN RUSSIA

Gribanov V.S., Moiseev A.D.

Russian Academy of National Economy and Public Administration under the President of the Russian
Federation (Lipetsk Branch), Lipetsk, e-mail: vlagribanov@yandex.ru

Potato growing occupies an important place in the structure of agricultural production. The aim of
this article is to identify the possibility of transformation potato growing into an innovative, attractive
investment destination and increase the share of agribusiness exports of potatoes through the use of
modern varieties, innovative technologies of cultivation and harvesting potatoes, systems and methods
for protecting crops against pests and diseases, proper storage of the resulting crop. The article concludes
that only systematic measures can make potato growing not only a promising line in agriculture that
provides not only food security but also stable exports. The article provides an example of an innovative
project of potato growing and building the modern vegetable storage for products obtained in the Lipetsk
region. The results of this study can be used in the further analysis of potato growing and agribusiness
in general.

OTIIPABJIEHO ITIPO®UIAKTHUKA MOJOJIEPUIIUTA
OYHKIIUOHAJIBHBIMU ITPOAYKTAMMU ITUTAHUSA

d3axmumesa W.III.

®I'bOY BIIO «Kabapauno-bankapckuii rocyjapcTBeHHbIN arpapHblidl yHuBepcureT uM. B.M. Kokosay,
Hanpuuk, Poccust (360024, KBP, . Hanbuuk, yi. Henenuna, a. 15, kB. 38), e-mail: irina_dz@list.ru

Bo Bcex o0bexTax 6mocdeps! (Bome, 3eMile, paCTEHISIX) BEICOKOTOPHBIX paiioHOB Kabapnuno-bai-
KapCKOW pecIryONHKY BBISBICHO MOHIKCHHOE conepkanue homa. OOpa3 jKM3HH COBPEMEHHOTO Yelo-
BEKa, XapaKTEePU3YIOLWIMICS PEe3KUM CHMKEHHEeM (DU3MYECKOH aKTUBHOCTH, HEIOCTaTOK BHTAMHHOB H
MHUKPO3JEMEHTOB B pallMOHE MUTAHUS, CHIKEHHE OTpeOIeHns oa ¢ MuIei 1 Bofoi cTaimu MpUIuHON
XPOHUYECKOH HOAHOI HEJOCTATOYHOCTH U MAcCCOBBIX HapyIIEHHH (YHKIMHU LIMTOBHHOMW JKeJIe3bl Ha-
cestenust Kabapanno-bankapckoit pecyonuku. Jledunur fioga B mUTaHUM YeIOBEKa NMPUBOAUT K CHU-
YKEHUIO HHTEIJUIEKTYaJIbHOTO TIOTeHIINAA BCIISICTBHIE 331€PKKH YMCTBEHHOTO 1 (PU3MYECKOTO Pa3BUTHS,
3a0oseBanuio 3000M. B mocieanne rogel HaMeTHIIACh yCTOWYHMBAs TEHCHIIUS 110 UCTIOJIB30BAHMIO TTHTA-
HUSL U TPOGUIAKTUKY ¥ JiedeHus HoponepuuutHeIX 3a0oneBanuii. [Ipennoxens! HanpasiaeHus npodu-
JAKTUKK HonoaeduIuTa ¢ moMoIb0 IPOIYKTOB, B KOTOPBIX MO/ HAKAIIUBAETCSl €CTECTBEHHBIM MTyTEM
(JramMmuHApHs, MOPENPOAYKTHI, MOPCKasi KamycTa, (hacoib, YeCHOK, CBEKJIa, TIOMHOPHI, COsl, BUHOTPAI,
penuc, 3eJeHbIH caar, MOPKOBb, KapTo(heb, 3eJIEHbIH FOPOIIEK, KPYIbl U Jp.) U IIPOIYKTOB ITUTAHHUS,
oOorameHHbIX Hoq0M (TIOBapeHHast Colb, XJIeO, MOJIOYHBIE IPOAYKTHI). PaccMOTpeHs! Hoaconepxanye
nmo0aBku (HfoaThl MM HOAMIBI Kajus, Kalblusi U HATPHs) U HanOoJiee 4acTO MPUMEHSEMbIC CITOCOOBI
oOoramieHus HoJ0M NMPOAYKTOB IMUTAHUS, UX JOCTOMHCTBA M HeJOCTaTKH. ONpeneaeHbl MEpOIpUsSTHS
JUTst PO HIIAKTUKY HomoaehUIuTa.
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PREVENTION YODODEFITSITA FUNCTIONAL FOOD

Dzakhmisheva I.SH.

FGBOU VPO «Kabardino-Balkarian State Agrarian University of V.M. Kokov», Nalchik, Russia
(360024, KBR, Nalchik, Nedelin St. of 15 quarter, 38), e-mail: irina_dz@list.ru

In all objects of the biosphere (water, the earth, plants) the mountain regions of Kabardino-Balkar
Republic the lowered content of iodine is revealed. Way of life of the modern person, being characterized
sharp decrease in physical activity, the lack of vitamins and microcells of a food allowance, decrease in
consumption of iodine with food and water became the reason of chronic iodic insufficiency and mass
violations of function of a thyroid gland of the population of Kabardino-Balkar Republic. Deficiency of
iodine in a food of the person leads to decrease in intellectual potential owing to a delay of intellectual and
physical development, to a disease of a craw. In recent years the steady tendency on food use for prevention
and treatment of yododefitsitny diseases was outlined. The prevention directions fogoneduiura by means
of products in which iodine collects a natural way (a laminaria, seafood, sea cabbage, haricot, garlic, beet,
tomatoes, soy, grapes, a garden radish, green salad, carrots, potatoes, green peas, grain, etc.) and the food
enriched with iodine (table salt, bread, dairy products) are offered. Iodinated additives (iodates or iodides of
potassium, calcium and sodium)and most often applied ways of enrichment by iodine of food, their merits
and demerits are considered. Actions for prevention deficiency of iodine.

MOT'YPTHBIN KI/ICJIOMQJIO‘IHLIﬁ MPOJYKT, OBOTAIIIEHHbIN
OYHKIIMOHAJBHOM TOBABKOI APABUHOTAJIAKTAH

3aBe3enoBa U.B.

OT'AOY BIIO «CeBepo-KaBka3sckuii penepanbablil yHuBepcuter», CTaBpomons,
e-mail: irina-zavezenova@yandex.ru

B craTtpe npeacTaBaeHb! pe3yabTaThl 0 N3YUSHHUIO COCTaBa M TEXHOJOTHYECKUX XapaKTePUCTHUK ITH-
IeBOH 100AaBKM apa0MHOTajlaKTaH, a Tak)Ke HCCIeJOBAaHMs BO3MOXKHOCTH €ro NPHMEHEHUs B KayecTBE
JIMETHYECKOTO BOJIOKHA B TEXHOJIOTHH (DYHKIMOHAIBHBIX KHCIOMOJIOUYHBIX MPOAYKTOB. [Ipy mpoBenennu
WCCIIEJOBAaHNH TPUMEHSIICSI KOMIUIEKC OOIICTIPUHSTHIX M CTAHIApTHBIX METO0B. B Xome mpoBoanmoro
SKCIEPUMEHTA M3y4Yald BIMSHHWE O3Bl apaOMHOTajJaKTaHa Ha W3MEHEHHE MOoKa3aTeNiell KHCIOMOJIOYHO-
ro npoaykra. IlomydeHHbIE pe3yabTaThl CBHJIETEILCTBYIOT, O TOM, YTO KOMILJIEKC MOKa3aresnel KauecTBa
1 Oe30macHOCTH MpoAyKTa n3Mensiercs. /lobaBneHne apaOMHOTalaKTaHa MEHSIET TeXHOJIOTHIecKue, (u-
3UKO-XUMHUYECKHE, OPTaHOICITHIECKHE U MUKPOOHMOJIOTHIECKHE CBOICTBA MPOAyKTa. B pe3ynbrare mpo-
BEJICHUS DKCIIEPUMEHTOB YCTaHOBJIECHO, YTO MO KOMIUIEKCY IOKa3aTesiel MCCIeayeMbli KUCIOMOIOYHBIH
MIPOJYKT COOTBETCTBYET TPEOOBAHUSIM MPOAYKTa ¢ (PyHKIIMOHAIBLHBIMU CBOWCTBAMH, U apaOHHOTrajlaKTaH
MOXET CITy)KHTh JOOABKOI IIPH CO3/1aHIH KaueCTBEHHBIX KHCIIOMOJIOYHBIX MTPOIYKTOB JIedeOHO-TIpodrIak-
THYECKOTO HAa3HAYCHUS.

FERMENTED YOGURT PRODUCT ENRICHED
WITH FUNCTIONAL ADDITIVE ARABINOGALACTAN

Zavezenova L.V.
FSAEI HPE «North-Caucasus Federal University», Stavropol, e-mail: irina-zavezenova@yandex.ru

The article shows the results of studies of the composition and technological characteristics of the food
additive arabinogalactan. Also, it represents the possibility of use as a dietary fiber technology in functional
dairy products. Conventional complex and standard methods were used for research. The ongoing experiment
studied how the quantity of arabinogalactan effects on changing of the physico-chemical, microbiological
and organoleptic characteristics. The results indicate that a set of indicators of quality and safety of the
product changes. The adding of arabinogalactan changes technological, physico-chemical, microbiological
and organoleptic properties of the product. The experiments found that a range of indicators analyzed milk

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 4 2014
19



PAITMOHAJIBHOE ITUTAHME, ITMIIEBBIE JOBABKU 1 BUOCTUMYVYIIATOPHI, Ne 4 2014

product complies with the functional properties of the product. It can serve as a supplement which creates
high-quality dairy products for therapeutic and prophylactic purposes.

®AKTOPHBII IKCHEPUMEHT IS ONTUMU3ALIUA YCJOBUM
HNPEIABAPUTEJIBHOU OBPABOTKU ITMTATEJIBHOU CPE/IbI

Kaperkun Bb.A., Karaesa T.C., baypun /I.B., I'pomesa B./l., llakup U.B., Ilan¢puiaos B.U.

Poccuiickuii xuMuko-TexHonorudeckuii yuusepcuter uM. JI.1. Menneneesa, Mocksa,
e-mail: boris.karetkin@gmail.com

Ha mpumepe MaciosKCTPaKIIMOHHOTO IIPOTa CEMSH IOICOTHEYHHKA IOCTe BBIICICHHS OEIKOBON
(pakiK ¥ MIIEHUYHBIX 0TpyOel poBesieHa olleHKa (P PEKTUBHOCTH TIPEBAPUTENILHOI 00paboTKM (KHC-
JIOTHOTO TH/IPOJIM3a B MSTKMX YCJIOBHSIX) 1 TTOCIIEIYIOMIEH OMOeCTPyKIIMN BO30OHOBIISIEMOTO BTOPUYHOTO
PaCTUTENBEHOTO CBHIPBS ¢ MPUMEHEHHEM METOOJIOTHH aKTUBHOTO SKCTIepuMenTa. MccnenoBanue Onoxnmu-
YECKOTO COCTaBa CHIPhS MOKA3aso, YTO B KadecTBE (YHKIIMH OTKJIHMKA MPHU THAPOIHU3E oTpyOeil 1enecoo-
Opa3HO paccMaTpuBaTh KOHLIEHTPALUIO B THIPOIM3ATe PEIyLUPYIONINX BENIECTB, a ISl HIPOTa — O0IINX
yreBosoB. [lomydensl ypaBHEHHsT perpeccuy, OTpaXkalolye 3aBUCUMOCTb BbIX0Ja cyOcTpaTa 1 HaKoruie-
HUsI OMOMAacChl APOXIKEH OT ONPEAEIAIONINX KPUTEPHUEB THAPOIN3a — THAPOMOYIsi, pH, Temmeparyps! U
TIPOIOIKUTENBHOCTH THAponn3a. OnpeneneHsl ONTHMalIbHbIe 3HAYCHUS yKa3aHHBIX MTapaMeTpoB: THIPO-
monyns — 8,7, pH — 2,0, Temneparypa runponusza —130,1°C, npogomkureabHocTs — 30 MUH ISl IIPOTA;
runpomonyns — 5,5, pH — 3,0, Temneparypa ruaponusa —112,0°C, npogomxurensHocTs — 30 MUH Ui
oTpyoeii.

FACTORIAL DESIGN FOR OPTIMIZATION
OF MEDIA PRETREATMENT CONDITIONS

Karetkin B.A., Kataeva T.S., Baurin D.V., Grosheva V.D., Shakir 1.V., Panfi lov V.I.
D. Mendeleyev University of Chemical Technology of Russia, Moscow, e-mail: boris.karetkin@gmail.com

The assessment of efficiency of pretreatment (acid-based hydrolysis under soft conditions) and the
subsequent biodestruction of renewable secondary vegetable raw materials on the example of oil-extracting
meal of sunflower seeds after isolation of protein fraction and wheat bran was carried out with use of
factorial and central composite design. The study of biochemical structure of these raw materials showed
that concentration of reducing substances in a hydrolyzate is expedient to consider as response function at
hydrolysis of wheat bran, and it should be the concentration of total carbohydrates for meal. The regression
equations showing dependence of the substratum yield and yeast biomass production from key factors of
hydrolysis such as solvent: solid ratio, pH, temperature, and time of hydrolysis were obtained. Optimum
values of the factors specified were determined: the solvent: solid ratio — 8,7:1, pH 2,0, the temperature of
hydrolysis — 130,1°C, time of hydrolysis — 30 minutes for meal; the solvent: solid ratio — 5,5:1, pH 3,0, the
temperature of hydrolysis —112,0°C, time of hydrolysis — 30 minutes for bran.

BUOJOTI MYECKHUE CBOMCTBA SK30IOJIUCAXAPUJIA
ANCYLOBACTER ABIEGNUS

Kuuemazosa H.B.!, Byxaposa E.H."?, CypoBuosa U.B.?, Kapnynuuua JI.B.!

1 ®T'BOY BIIO «CaparoBckuii rocyiapcTBeHHbIN arpapHblii yHuBepcuteT umenu H.M. Basuiosay,
Caparos, e-mail: natali8519@mail.ru;
2 000 «HayuyHo-uHHOBaIMOHHAasK KoMmanus «Buknory, r. Caparos, e-mail: nic.vicdog@mail.ru

Wzyuensl Ouosormyeckue cpoiictBa sk3omonmcaxapuna (DIIC) Gakrepunm Ancylobacter abiegnus
Z-0056 (anumnana). MccnenoBano Biusaue DIIC HA MHKPOOPTaHU3MBI €CTECTBEHHOTO MECTOOOWTAHHS
Ancylobacter abiegnus (Singulisphaera mucilaginosa Z-0071, Xanthobacter xylophilus Z-0055) u Ha Tecrt-
mramMMbl MEKpoopranu3MoB (Pseudomonas aeruginosa 27533, Escherichia coli 01, Staphylococcus aureus
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209, Bacillus cereus 8035, Candida albicans 230). [TokazaHo, 4T0 HCCIIEAYEMbII 3K30I0IMCAXAPHT B KOH-
HeHTpanuu | 1/ 0Ka3bIBaeT IMOIOKUTEIBHOE BIUSHIE HA POCT HEKOTOPBIX OAKTEpHii, B TOM YHUCIIC H MIPO-
nyueHta — Ancylobacter abiegnus Z-0056. HMccnenosanu Bimstane DI1C Ha xietkn uHpy30puii Colpoda
stenii [5] u JaGopaTOpHBIX )KUBOTHBIX (Oesbie MbIn). COrTacHO MOMyYeHHBIM JaHHBIM, MOYHO MPEATIOIIO-
JKUTh, 4T0 OakTepun A. abiegnus Z-0056 mpoAyUPYIOT YK30MOIUCAXAPU]L C [EJIBIO 3aIUThI OT [TOCTAHHS
MPOCTCHIITIMH, a TAKXKE KaK 3allaCHOC IMATATEIBHOE BEIICCTBO.

BIOLOGICAL PROPERTIES OF THE ANCYLOBACTER ABIEGNUS
EXOPOLYSACCHARIDE

Kichemazova N.V.!, Bukharova E.N."%, Surovtsova 1.V.2, Karpunina L.V.!

1 Saratov State Agrarian University named after N.I. Vavilov, Saratov, e-mail: natali8519@mail.ru;
2 Research & Innovation Company «Vicdogy, Saratov, e-mail: nic.vicdog@mail.ru

The biological properties of the exopolysaccharide (EPS) of the Ancylobacter abiegnus Z-0056 bacteria
(ancylan) were studied. The influence of this EPS on the natural-habitation microorganisms Ancylobacter
abiegnus (Singulisphaera mucilaginosa Z-0071, Xanthobacter xylophilus Z-0055) and on test strains of
several microorganisms (Pseudomonas aeruginosa 27533, Escherichia coli 01, Staphylococcus aureus 209,
Bacillus cereus 8035, and Candida albicans 230) was explored. The exopolysaccharide under study in a
concentration of 1 g/L. was shown to render positive effect on the growth of some bacteria, including the
producent itself (Ancylobacter abiegnus Z-0056). The influence of the EPS on the cells of Colpoda stenii
infusorians [5] and laboratory animals (while mice) was studied. According to our data, it can be supposed
that the A. abiegnus Z-0056 bacteria produce their exopolysaccharide for protection from being eaten by
protozoa and as a reserve nutrient.

IOPEKTUBHOCTb NIPUMEHEHUSA «PEKULIEHA-P»
B JIEYEHUU DKCIIEPUMEHTAJIBHOI'O OCTPOI'O
HOCTCTPEIITOKOKKOBOI'O INTOMEPYJIOHE®PUTA Y ) KUBOTHbBIX

Konomeen H.1O., Asepssinoa H.U., Kocapesa I1.B.

'OV BIIO «Ilepmckas rocynapcTBeHHas MEIULIMHCKas akageMus UM. ak. E.A. Barnepa ®enepansHoro
arcHTCTBA I10 3APABOOXPAHEHUIO U COLUAIbHOMY pa3BUTUIO», [lepMb, e-mail: pr_averyanova@rambler.ru

Lempro paboThl SBHIOCH onpeaeicHrne d3PPEKTUBHOCTA MPUMEHEHHS OMONIOTHYESCKH aKTUBHOW T0-
6aBku «Pekurien-PJ] ¢ ¢ppykroonurocaxapuaamMmy mpu Je4EHHH HKCIIEPUMEHTAIBHOTO OCTPOTO IIOMEpY-
noHedpuTa. IKCIIEPUMEHT BBINOIHEH Ha 40 )KUBOTHBIX — caMllaX M caMKax OECIIOPOAHBIX OEJbIX KPBIC.
OcTpblif TIIOMepyIOHEPPHUT y )KUBOTHBIX MOJCIMPOBAIH I10 3aIlaTEHTOBAHHON Meroanke. [lomydeHHbIe
pE3yAbTaThl MTO3BOJIIOT CENATh 3aKII0YeHHE 00 3()(EKTUBHOM HCIIONb30BAHUY B JICUEHUN IKCTIEPUMEH-
TaJILHOT'O OCTPOTo IIIoMepylioHedgpuTa KoMmiuiekca «Pexurien-P/1 ¢ ¢ppykroonurocaxapuiaMm» 1 peKOMEH-
JIOBaTh €ro MPUMEHEHHE TIPH JICYCHUU OCTPOTO IIIOMEpYIOHe(hpUTa B KIMHIUYECKOW TIPAKTHKE.

EFFECTIVENESS OF «REKITSENA-RD» IN TREATMENT ANIMALS
EXPERIMENTAL ACUTE POST-STREPTOCOCCAL GLOMERULONEPHRITIS

Kolomeets N.Yu., Averyanova N.I., Kosareva P.V.

Perm State Academy of Medicine named after Academician E.A. Wagner, Perm,
e-mail: pr_averyanova@rambler.ru

The study was undertaken to determine the effectiveness of biologically active additive «Rekitsen-
RD wit FOS (fructooligosaccharides)» in the treatment of experimental acute glomerulonephritis.
The experiment was carried out on 40 animals — male and female outbred albino rats. Animals acute
glomerulonephritis was molded on the patented technique. The obtained results allow to conclude that the
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effective complex «Rekitsen-RD with FOS» use in the treatment of experimental acute glomerulonephritis
and recommend it in the treatment of acute glomerulonephritis in clinical practice.

COBPEMEHHAS TEXHOJIOT'USI XPAHEHUWSI PACTUTEJIBHBIX
MNPOAYKTOB B ITMINEBOU ITPOMBIIIJIEHHOCTH

Kopxumxko O.A.', Kussikos E.B."?

1 ®I'BOY BIIO «TroMeHCKUI rOCYJapCTBEHHbLI apXUTEKTYPHO-CTPOUTEIIBHbIN YHUBEPCUTET MUHUCTEPCTBA
obpasoBanust Poccum», Tromens, Poccus (625001, . Tromens, yi. JlyHauapckoro, 2), e-mail: tgasu.ru
2 ®I'bOY BIIO «Tromenckast rocygapcTBeHHasi METUITMHCKast akaaeMust Munsapasa Poccumy,
Tromens, Poccus (625023, 1. Tromens, yin. Onecckas, 54), e-mail: tgma@tyumsma.u

OmHOH W3 COBPEMEHHBIX M TIEPCTIEKTUBHBIX TEXHOJIOTHH [T HAWITYYIIed COXPAaHHOCTH MPOTYKTOB
MMUTaHUSA PACTUTEIBHOTO MPOUCXOKIACHUS SBISACTCS UX 00paboTKa 030HO-BO3IYIIHON cMechio. BrusHue
030Ha B koHIeHTpauu 30 — 35 mr/m3 npu 3-X kparHOH 15 MUHYTHOW 9KCIIO3UIMU C MEPEPHIBOM 110 45
MUHYT Ha YPOBEHb MUKPOOHOH 3arps3HEHHOCTH MPOAYKTOB B MPOIIECCE UX XPAHCHISI MOKA3AJI0 BBICOKHIA
ero OaKTepUIUIHBINA d(PPEKT, a, CICIOBATEIFHO, U BEPOITHOCTH OOJBIICH COXPAaHHOCTH IPOIOBOIBCTBHS
Ipu XpaHeHuH. B pesynbrare paboTsl OBUIO JOKa3aHO CHIDKEHHE CYIIECTBYIOMINX IOTEPh s KapTodens
nuieBoro Ha 40-50%, mns xkaptodens cemernoro — Ha 30-40%, mist mopkoBu — Ha 30-40%, s ayka
— Ha 40-50%, s xamyctel — Ha 30-40%, mns s6mok — Ha 30-40%. TIpomeHT COXpaHHOCTH MOKa3aTeeit
MMUIIEBON M OMOIOTHYECKON IIEHHOCTH M3yd9aeMO pacTeHHeBOMIeCKoi mpoayknud Ha 30-60% BeImIe 1Mo
CPaBHEHHIO C KOHTPOJLHBIMH JIAHHBIMH. BBISIBICHBI ONITUMaJIbHBIE PEXKUMBI 00paOOTKH MPOOBOTHCTBHSI
030HOM, KOTOPBbIE PEKOMEH/IOBAHBI CENTbCKOX03SIMCTBEHHBIM OPTraHU3alIHsIM.

MODERN TECHNOLOGY OF STORAGE OF VEGETABLE
PRODUCTS IN THE FOOD INDUSTRY

Korkishko O. A.!, Zhilyakov E.V.!?

1 FGBOU VPO «Tyumen State University of Architecture and Civil Engineering», Tyumen, Russia
(625001, Tyumen, street Lunacharskogo, 2), e-mail: tgasu.ru
2 FGBOU VPO «Tyumen State Medical Academy of the Ministry of Health of Russia», Tyumen, Russia
(625023, Tyumen, street Odesskaya, 54), e-mail: tgma@tyumsma.ru

One of the modern and advanced technologies for the best safety of food products of vegetation origin
is their processing with ozone-air mixture. Effect of ozone in concentrations of 30 and 35 mg/m3 for 3-fold
15 minutes of exposure with a break of 45 minutes on the level of microbial contamination of products
during their storage showed its high bactericidal effect, and hence the likelihood of greater safety of food
during storage. As a result of work it was proven that existing losses for potato food by 40-50%, potato
seed - by 30-40%, for carrot - by 30-40%, for onion - by 40-50%, cabbage - by 30-40%, for apples - by
30-40% were reduced. Percentage of security indicators of nutritional and biological value of the target
crop production 30-60% higher in comparison with monitoring data. Optimal modes of processing food by
ozone, which are recommended by the agricultural organizations have been worked out.

IN VITRO JUATHOCTHUKH MUIIEBOM AJJIEPTUH Y B3POCJIbIX

Kocranasau I'A., bBeaan 3.b., SfIkoBjeB A.T.

I'BOY BIIO «Bonrorpaackuii rocynapcTBeHHbIH MEAUIMHCKUN YHUBEpCUTET», Bonrorpazn,
e-mail: goargiviann@mail.ru

B nacrosiee BpeMs NuUIIeBas ajuieprus ONpeAenseTcs Kak MMMYHOJIIOTHYECKH OIIOCPEI0BaHHAas He-
NEPEeHOCUMOCTh IMUILEBBIX MPOAYKTOB. BmecTe ¢ TeM BepuduKalys ajuieprudeckoid IPUPOIbl MHIEBOM
HETIepEeHOCUMOCTH | e€ crienuduueckas IMarHoCTHUKA Y B3POCIBIX B HACTOSIIIEE BPEMS IIPE/ICTaBIISIET 3Ha-
quTeNBHYIO0 podneMy. C 1eipio n3ydeHns: ”HGpOPMAaTHBHOCTH HaNOOJIEe YacTO NCIIONIb3YEMbIX B KITMHUYE-
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CKOM MpaKTHKE METOI0B JHArHOCTUKH MUILEBON alJIEpIuy y B3POCIIBIX IPOBEEHA OLIEHKA TTOBBIIIIEHHOTO
yposHst obmiero IgE, s03uHoduinn nepudeprndeckoil KpoBH M ONpeelIieMOro ypOBHs ajulepreH-Ccrel-
npuaecknx IgE kak MapkepoB mumeBol ammiepruu. [loka3zaHo, 4TO TOBBIMICHHBIH ypoBeHb obrmmero IgE
OTIPeIeNIICTCS. TONBKO Y TpeTH O0ombHBIX A0 30 JeT u y MONOBUHBI B Oojee crapmieM Bo3pacte. [1oBbI-
IIEHHOE KOJIMYECTBO 303MHO(MIOB B nepudepudeckoi kpoBu umenn 50 % O0JIbHBIX BHE 3aBUCHMOCTH OT
Bo3pacTta. XoTsl Obl OAWH M3 ATHUX NOKa3areseil 0bu1 nHGOpMaTUBHBIM y 79 % nanmentos. OnpenesseMblit
ypoBeHb ajuepreH-crienupuaeckux IgE k mo6bM numeBsM ayuiepreHaM umelt Mecto y 80 % OonbHbIX. B
100 % cmygaeB x0T OBl OIMH U3 MEPEUUCICHHBIX ITOKa3aTeae ObUT HHPOPMATHBHBIM.

IN VITRO DIAGNOSTICS OF FOOD ALLERGY IN ADULTS

Kostandyan G.A., Belan E.B., Yakovlev A.T.
SEI HME «Volgograd State Medical University», Volgograd, e-mail: goargiviann@mail.ru

Currently, food Allergy is defined as immunologically mediated food intolerances. However,
verification of the allergic nature of food intolerance and its specific diagnosis in adults currently is a
significant problem. With the purpose of studying of informative most commonly used in clinical practice
methods of diagnosis of food Allergy in adults assessed elevated levels of total IgE, the peripheral blood
eosinophilia and determine the level of allergen specific IgE as markers of food Allergy. It is shown that
elevated levels of total IgE is determined by only one-third of patients to 30 years and half in older age. An
increased number of eosinophils in the peripheral blood had 50 % of patients, regardless of age. At least
one of these indices was informative in 79 % of patients. Detectable levels of allergen-specific IgE to any
food allergens occurred in 80 % of patients. In 100 % of cases, at least one of the indicators listed above
was informative.

BOCCTAHOBJIEHUE AHTUOKCUJAHTHOM U UMMYHHOM
SAIUTBI OPTAHU3MA CEJIEHOCOJAEPKAIIMMHU CPEJCTBAMHU
IIPU DKCITIEPUMEHTAJIBHOM I'MITOCEJIEHO3E

Koxan C.T.!, ®edenona E.B.2, Makcumensi M.B.%, Tepeukos I1.I1.%,
Kpusomeesa E.M.!, ITareiok A.B.!, IllanTanosa JL.H.}

1 3abaiikanbckuil rocyaapcTBeHHbIH yHUBepcuTeT, Yura, e-mail: ispsmed@mail.ru;
2 YuTHHCKas TOCYIapCTBEHHAS MEUIIMHCKas akageMusi, Yuta, e-mail: fefelova.elena @ mail.ru;
3 UHctuTyT o01ieli u sxcrnepuMenTanbHoi ouonorun CO PAH, Vnan-VYia, e-mail: shantanova@mail.ru

CeJeH sIBISIETCSI HEOTHEMJIEMBIM KOMITOHEHTOM JKH3HEHHO BaXKHBIX OMOJIOTHYECKH aKTHBHBIX CO-
eIIMHEHNH OpraHu3Ma YeloBeKa. B cocTaBe aHTHOKCHIAHTHOTO (pepMEHTa TITyTaTHOHIEPOKCHIa3bl CeNleH
3aIIMINACT KJIETKH OT U30BITKA IEPEKUCH M CBOOOIHBIX paanKanoB. CelleHOIPOTENHOBBIN KOMIUIEKC KaTa-
JU3UPYET CUHTE3 TOPMOHOB ITUTOBHIHON kene3bl. CeNleH 3aIlUIaeT OpraHu3M OT pajualii U TSKEIbIX
METaJUIOB, TAKUX KaK PTYTh, MBIIIBIK ¥ KagMui. OKoio 75 pa3nuyHbIX NaTOJIOTHH U CHMIITOMOB 3a0oite-
BaHWH CBS3aHBI C AE(UIIMTOM 3TOTO MHKPOAIIEMEHTA, HapUMEp, YCKOPEHHOE Pa3BUTHE aTepoCKIIepo3a,
CEep/IeYHON apUTMUM, MOBBIIICHNE BOCIIPUUMUYMBOCTH K BOCHAIUTEIBHBIM 3a00JIEBaHISIM, aT€POCKIIEPO3,
HapyllIeHHe PenpoLyKTUBHOM (QDYHKIMHU, CHIDKeHUE (DYHKIMU TIeUeHH, HapylleHue cypdakTaHTHOI cucre-
MBI B JIETKUX, 3a00JI€BaHUs KOXKH, BOJIOC M HoOrTel. CeleH IomnasaeT B MUILY YelIOoBeKa M KHBOTHBIX M3
pacTeHni, KOTOpbIe B Pa3IMYHON CTEIICHW HAKAIUTMBAIOT €TO B 3aBHCHMOCTH OT THIA IOYBHI M TOPHBIX
mopo, e nmpouspactaroT. Cenenaedunutapivu paitonamu B Poccnn sBistrores Kapenus, Pecryonmka By-
patusa, Yomyptus u 3abaiikanbe. B cTaTthe mpencTaBiIeHbl pe3yabTaTbl UCCISTOBAHUS aHTHOKCHIAHTHOTO
1 UMMYHOMOyJupyomero 3pQekToB ceneHocoaepkanmx cpeacts — «CenmeButa», «CeleH-akTHBa» U
«AcTparaiia» B CpaBHUTEIBHOM aCIIEKTE IIPH CENICHOAC(PHUIIUTHBIX COCTOSHUSX. YCTAHOBIICHO, YTO yKa3aH-
HBIE CPEJCTBA 00aNaloT BBIPAKEHHBIMH NMMYHOMOIYIHPYIOIINMH CBOHCTBAMH, OJIOKHPYIOT MPOLECCHI
CBOOOTHOPA/IMKAIILHOTO OKUCIICHHSI M aKTUBUPYIOT DHJOICHHYIO aHTHOKCHJAHTHYIO CHUCTEMY OpraHH3-
Ma. [Ipu sToM Hambosee >pPEKTUBHBIMUA aHTHOKCHAAHTHBIMU CBOMCTBaMHU oOnanatoT «CeneH-aKTuBY U
«AcTparai, cofepsKamne opranndeckue (popMsl cenena. Hanbonee BrIpakeHHbIE HMMYHOMOAYIHPYIO-
1€ CBOWCTBA MPOSIBISIET «AcTparanm». YUHUTHIBas, YTO MPENApaThl, COACPIKAIINEe OpraHudecKrue (hopmbl
cenena OoJsiee Oe30macHbl, OHN OoJIee MPEANOYTUTEIBHBI ISl KOPPEKLIUH UMMYHOIE(DUITUTHBIX COCTOSIHUIM
U TIOCECTBUI OKCHAAHTHOIO CTpecca.
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RECOVERY AND ANTIOXIDANT SELENIUM-CONTAINING
IMMUNE DEFENSE FUNDS IN EXPERIMENTAL GIPOSELENOZE

Kokhan S.T.!, Fefelova E.V.2, Maksimenya M.V.%, Tereshkov P.P.%,
Krivosheeva E.M.!, Pateyuk A.V.!, Shantanova L.N.}

1 Trans-Baikal State University, Chita, e-mail: ispsmed@mail.ru;
2 Chita State Medical Academy, Chita, e-mail: fefelova.elena@mail.ru;
3 Institute of General and Experrimental Biology SB RAN, Ulan-Ude, e-mail: shantanova@mail.ru

Selenium is an integral component of vital biologically active compounds of the human body. As part of
the antioxidant enzyme glutathione peroxidase selenium being protected cells from an excess of peroxides and
free radicals. Selenium protein complex catalyzes the biosynthesis of thyroid hormones. Selenium protects
the body from radiation and heavy metals such as mercury, arsenic and cadmium, from the deficiency of this
trace element due to about 75 different pathologies and disease symptoms, there is accelerated development
of atherosclerosis, cardiac arrhythmias, increased susceptibility to inflammatory diseases, atherosclerosis,
impaired reproductive function, decreased liver function, impaired lung function of surfactant system,
diseases of the skin, hair and nail growth retardation. Depending on the type of soil and rocks to be different
to the amount assimilated by plants and enters the human food and animal. Karelia, the Republic of Buryatia,
Udmurtia and Transbaikal region are areas with selenium-deficient in Russia. The paper presents the study
results of antioxidant and immunomodulatory effects of selenium — «Selmevit», «Selenium-asset» and
«Astragalusy in a comparative perspective with states of selenodeficiency. The studies revealed that selmevit,
selenium-active and astragalus are blocked the lipid peroxidation and activate the antiradical defense, the most
effective are the organic forms of selenium (selenium-active and astragalus). Astragalus is most pronounced
activation of adaptive immunity. Organic forms of selenium are most effective and safer, so have a great
advantage for the correction of immunodeficiency states and the effects of oxidative stress.

®AKTOPHI, TIPUBOJAIME K PA3SBUTHUIO O)KUPEHUS ¥V TETENA
N CITIOCOBCTBYIOUIME EI'O TPAHC®OPMALIUA
B METABOJIMYECKNHU CUHAPOM

Kpacnoneposa O.U., CmupnoBa E.H., Mep3iosa H.b.

I'BOY BIIO «Ilepmckas rocygapcTBEeHHasi MEAULUHCKAs akageMus uM. ak. E.A. Barnepa»
MuHHCTEPCTBA 3[PaBOOXPAHEHUS U COIHANIbHOTO pa3BuTusi PD, [Tepmsb, e-mail: rector@psma.ru

C 1eJIbI0 BBISBIICHHS YaCTOThI PA3IMYHBIX KOMIIOHEHTOB MeTabosmyueckoro cunapoma (MC) u B3anmoc-
BSI3U UX ¢ HHCYMHHOpe3ucTeHTHOCThIO (MP) obcnenoBan 101 peGEHOK ¢ IK30r€HHO-KOHCTUTYIHOHAIBHBIM
OXXUpeHreM U 16 meTelt ¢ HopMaITbHBIM BecoM. B pesynbrare KOMITIEKCHOTO OKUPCHHS Y ACTeH BBISBICHBI TH-
TieprHCYIMHEeMIS, yBenmmdenue nanexkca HOMAR, mikemun Hatomak, HU3KUi ypoBeHb nHekca Caro, cBue-
TeHbCTByIOU_lI/Ie (6] Bpra)KeHHOﬁ HHCyHHHOpeSI/ICTeHTHOCTI/I. yCTaHOBJ'IeHa B3aUMOCBA3b apTepI/IaJ'IbHOﬁ T Hnep-
TCH3UH ¢ A0JIOMHHAITBHBIM THIIOM OKUPCHUS. Y 1/3 MalMeHTOB AMarHOCTUPOBAH METAOOIMICCKHUI CHHIPOM,
> IeTell ¢ 0OKMPEHUEM UMEIOT PUCK €ro pa3BUTHs. BhIBIeHa 3aBUCHMOCTh MHJIEKCA MACChI TeJla C YPOBHEM
apTepUaIbHOTO JABICHUS, HMMYHOPEAKTUBHOTO MHCYIHMHA, MOYEBO KHCIOTHL. [Tomrmo 3Toro oGHapykeHa
B3aUMOCBA3b ypOBH}I I/IMMyHOpeaKTI/IBHOI‘O I/IHCyJ'II/IHa C ypOBHeM TpI/IFJ'II/IHepI/IZlOB, ﬁ-J'II/IHOHpOTeI/II[OB.

FACTORS LEADING TO THE DEVELOPMENT OF OBESITY
IN CHILDREN AND TO PROMOTE ITS TRANSFORMATION
IN THE METABOLIC SYNDROME

Krasnoperova O.1., Smirnova E.N., Merzlova N.B.
Perm, State Academy of Medicine named after Academician E.A. Wagner, Perm, e-mail: rector@psma.ru

In order to identify the frequency of the various components of the metabolic syndrome (MS)
and their relationship with insulin resistance (IR) in children, examined 101 children with exogenous-
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constitutional obesity and 16 children with normal weight. As a result, complex obese children identified
hyperinsulinemia, increase in the index HOMAR, fasting glucose, low indekca Caro, indicating severe
insulin resistance. The interrelation of hypertension with abdominal type of obesity in children. In one
third of patients diagnosed with metabolic syndrome, half of children with obesity are at risk for its
development. The dependence of body mass index with blood pressure levels, immunoreactive insulin
and uric acid. In addition, the relationship was found with levels of immunoreactive insulin levels of
triglycerides, B-lipoprotein.

PE3YJIBTATBI KOHTEHT-AHAJIM3A HOMEHKJIATYPbI
BUOJIOI'MYECKHN AKTUBHBIX IOBABOK K ITULIE,
COILEPKAINNX KAPOTUHOMNIbI

Kypersan A.I., Ileunnckuii C.B.

[TsaTuropckuit Menuko-gpapmaresTudeckuit ”HCTUTYT — priman I'BOY BIIO BonrI'MY Munzapasa Poccnn,
[Taturopek (357532, CraBponosnbekuid Kpau, r. [Tsturopek, np. Kanunauna, 11, e-mail: Kooreguan@mail.ru

[IpoBenieH KOHTEHT-aHAIN3 HOMEHKJIATYyphl OMOJIOIMYECKH aKTUBHBIX q00aBok k mumie (BAJ),
cojepxkamux kaporuHouasl. [1o pe3ynbrataM aHanu3a ycTaHOBIEHO, 4To B PD 3apeructpuposano 132
Ha3BaHusA BAJl amannsupyemoit kateropun. 13 aux 83 mo3unnu — BA /], momydyeHHbIe Ha OCHOBE pac-
TUTEIBHOTO CHIPHS, OoraToro KapoTuHouAaMHu, a 49 — BAJI, conepkamuye HHANBUIYaIbHbIE KapOTH-
HOMJBI: b-KapOTHH, JTUKONUH, 3€aKCAaHTHH, JIIOTEHH, acTakcaHTHH. [IpoaHann3upoBaHa HOMEHKJIATY-
pa BAJ] xaneHaynbl 1ekapcTBEHHOM, 00IENMXY KPYIIMHOBHUIHOM, YepeIbl Tpexpas3aedbHON, pIOuHBI
OOBIKHOBEHHOH, CYIICHHIIB TOTISTHOM, KPAITUBHI JBYAOMHOM, THIKBE OOBIKHOBEHHOW, MOPKOBH JUKOM,
BKJIIOUEHHBIX B PenepanbHblil peecTp BA/l. U3yuena cTpykTypa kaxaoil uccienyemoit rpynmnsl BAJI
10 TIPOMCXOXK/ICHHUIO, COCTABY, (JOPMaM BBIITyCKa M IIPOU3BOJUTEIISIM. YCTaHOBIICHO, YTO aHAJIU3HpYye-
Mmbie BAJ] nmponsBoasitest B Bune 18 popm Beimycka 83 mpou3BOANTENSIMH, U3 HUX 52 OTEUECTBEHHBIX
npeanpuatus u 31 3apydexxHas kommanus. Hanbonee pacpoctpaneHHo# hopmoit Beimycka BAJ] Ha
OCHOBE JICKAPCTBEHHOTO PACTUTEIHHOTO CHIPHS SBISIETCS M3MEIBUEHHOE CBIPhE, IOMEIIEHHOE B pa3-
JUYHYIO MIEPBUYHYIO yriakoBKy. OcHOBHBIME hopMamu Bbiycka Juist BA /] ¢ MHANBHIyalIbHBIMU Kapo-
TUHOWJIAMHU SIBIISTIOTCS KarCyibl U TaONETKH.

THE RESULTS OF CONTENT ANALYSIS OF THE NOMENCLATURE
OF DIETARY SUPPLEMENTS, CONTAINING CAROTENOIDS

Kuregyan A.G., Pechinsky S.V.

Pyatigorsk Medical and Pharmaceutical Institute —
abranch of SEI HPE Volgograd state medical university MH RF, Pyatigorsk, e-mail: Kooreguan@mail.ru

In order to update the fields of research and study on the creation of the medications based on
carotenoidovbyl conducted a content analysis of the range reported in the Russian Federation dietary
supplements that contain this class of biologically active compounds. According to the analysis
found that in the Russian Federation with 132 names of the analyzed dietary supplement category.
Of these 83 positions - dietary supplements, derived from plant material, rich in carotenoids, and
49 - Supplements containing individual carotenoids: b-carotene, lycopene, zeaxanthin, lutein,
astaxanthin. Analyzed the range of dietary supplements calendula, sea buckthorn, a succession
of Trifid mountain ash, uliginose, nettle, pumpkin pine, carrot, included in the Federal Register of
dietary supplements. The structure of each of the studied range in origin, composition, forms of
production and producers. It is established that the test group of dietary supplements is produced
in the form of dosage forms 18 83 manufacturers, including 52 domestic companies and 31 foreign
companies. The main forms of release for individual carotenoids supplements are capsules and
tablets. In the absence of registered RF medications based on individual carotenoids and a wide
range of pharmacological activity carotenoids development direction medications based on
these compounds, and possibly translation of certain categories Supplements additives category
medications is urgent and promising.
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DJIABOHONIbI KAK BUOJIOTUYECKHN AKTUBHBIE
COEAUHEHUSA JEKAPCTBEHHbBIX PACTEHUU

Kypxun B.A., Kypkuna A.B., ABneeBa E.B.

TocynapcTBeHHOE OrOIKETHOE 00Pa30BaTEIbHOE YUPEXKIECHHE BbICHIEr0 NPO(ECCHOHAILHOTO 00pa30BaHus
«Camapckuii TocyIapCTBEHHBIN MEIMIIMHCKUN YHUBEpCUTET» MuHUCTEpCTBA 3/paBooxpanenus Poccuiickoit
Oenepanyn, Camapa, Poccust (443099, Camapa, yi. Yanaesckas, 89), e-mail: Kurkinvladimir@yandex.ru

B Hacrosieii padote paccMarprBatoTcs (IaBOHOMIBI JISKAPCTBEHHBIX PACcTeHHH, 00MAIAFOIIHE TITMPOKIM CITeK-
TPOM OHOJIOrMYEeCKOl aKTHBHOCTH. Ha OCHOBE pesysisTaroB (hapMakorHOCTHUECKHX, XUMUUYECKHX, AHAIUTHYECKHX,
TEXHOJIOTMYECKUX U (hapMaKOJIOTHYCCKHX UCCIICIOBAHUI CO3MaHa KiaccudHKaImst (UIaBOHOMIOCONEPKAIMX (hapma-
KOIEHHBIX PaCTeHNH, TI03BOJISIOIIAs YUUTHIBATH BCIO COBOKYITHOCTH OMOJIOTMYECKH aKTHBHBIX COCIMHEHUI C TOUKU
3peHHst OMOJIOTMYECKO aKTUBHOCTH, CTAHAAPTH3AIMN M TEXHOJIOTHH TOyUeHHs JICKAPCTBEHHBIX TperaparoB. Pas-
pabOoTaHbI METOIOJIOTMHYECKHUE TOIXOIbI K CO3IAHMIO M CTAHIAPTU3ALMA aHTHOKCH/IAHTHBIX, TeNaronpoTeKTOPHBIX,
JKEITYETOHHBIX, JMYPETUIECKNX U HeMPOTPOITHBIX (PUTOIPENaparoB Ha OCHOBE JIEKAPCTBEHHOTO PACTUTEIILHOTO ChIPHS,
cozeprkartiero quiaBoHouIbl. OOOCHOBAHO MCIIONB30BAHHE B METOIMKAX KAYECTBEHHOIO M KOJIMYECTBEHHOIO aHAIIN3a
CBIPBSI M TIPETIAPATOB, CONEPIKAIIIFX IPESUMYIIICCTBEHHO (MTaBaHOHKI (TIepIia BOISHOIO TPaBa), XaIKOHBI (OecCMEepTHHKA
MECYAHOTO [BETKH), (WIABOHBI (IIMKMBI OOBIKHOBEHHOM IBETKH, MOJIBIHK 3CTPAroH Tpasa), (IaBOHOIIBI (Toplia Iove-
4yIHOTO TpaBa, OOSIPBILITHUKA KPOBABO-KPACHOTO [IBETKH H IUIO/bI, TMHKIO JIBYJIONACTHOTO JIUCThSL, JIUITBI [IBETKH, SPBbI
IIEPCTUCTON TPaBa, PErelIKa alTedHOrO TpaBa), AHTOLMAHB! (BaCHIIbKa CHHETO IIBETKH), COOTBETCTBYIOMIMX [ocynap-
CTBEHHBIX CTAaHJAPTHBIX OOPA3IIOB M30CATHMITYPIIO3U/IA (XAJIKOH), MMHOCTpoOrHA ((priaBaHOH), IMHapo3uza ((raBom),
TUTIepo3uIa v pyTrHa ((rIaBOHOMbT), ITMaHUANH-3-O-DIOKO3K/Ia (AHTOIMAHBT).

THE FLAVONOIDS AS BIOLOGICALLY ACTIVE COMPOUNDS
OF MEDICINAL PLANTS

Kurkin V.A., Kurkina A.V., Avdeeva E.V.

Samara State Medical University, Samara, e-mail: Kurkinvladimir@yandex.ru

In the present paper are considered the flavonoids of medicinal plants, which have a wide spectrum
of biological activity. Based on the results of pharmacognostical, chemical, analytical, technological and
pharmacological investigations there was developed the classification of flavonoid-containing pharmacopoeial
plants, which takes into account the whole composition of biologically active compounds from the point of
view of biological activity, standardization and technologies for obtaining of medicinal preparations. There were
carried out the methodological approaches to the creation and standardization of antioxidant, hepatoprotective,
choleretic, diuretic and neurotropic phytopharmaceuticals from herbal materials, containing flavonoids. There was
substantiated the using in methods of qualitative and quantitative analysis of herbal materials and preparations
containing predominantly flavanones (herb of Polygonum hydropiper L.) chalcones [flowers of Helichrysum
arenarium (L.) Moench.], flavones (flowers of Tanacetum vulgare L., herb of Artemisia dracunculus L.),
flavonols (herb of Polygonum persicaria L., flowers and fruits of Crataegus sanguinea Pall., folia of Ginkgo
biloba L., flowers of Tilia cordata Mill., herb of Aerva lanata L., herb of Agrimonia eupatoria L.), anthocyanins
(flowers of Centaurea cyanus L.), relevant State standard samples of isosalipurposide (chalcone), pinostrobin
(flavanone), cynaroside (flavone), hyperoside and rutin (flavonols), cyanidin-3-O-glucoside (anthocyanins).

HNETHOJSAPHASL AHATOMMUSA B PAMKAX AHATOMO-MOP®OJIOI'MYECKOI'O
HUCCJIEAJOBAHMUA NEPCIIEKTUBHOI'O JIEKAPCTBEHHOI'O
CBbIPbs — TPABBI JKEHBIIEHS

Kypxun B.A., Akymickas A.C., PoixoB B.M., Tapacenko JI.B., Tonopxosa IL.JI.

I'bOY BIIO «Camapckuii TocynapcTBeHHBIN MEIUIIMHCKIN yHIBepcuTe™» Mun3npasa Poccun,
Camapa, Poccust (443099, Camapa, yi. Hanaesckasi, 89), e-mail: Kurkinvladimir@yandex.ru

C nomouipio 1M(pPOBOH MHUKPOCKOIMH BIIEPBbIE M3y4EHBI aHATOMO-MOP(OJIOTHYECKHE OCOOSHHOCTH
CTpOEHHS 4epenika JimcTa xeHbiners (Panax ginseng C.A.Meyer), U3BiIedeHHs 13 KOTOPOTO 00J1a/1af0T, TI0 JIH-
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TepaTypHBIM JAHHBIM, IIPOTUBOTUIIOKCHYCCKOM, aKTOIIPOTEKTOPHOM, TEPMOIPOTEKTOPHOM, CTPECCIIPOTEKTOP-
HOM W QJIAITOTCHHOM JeHCTBHEM. BBISBIICHBI OCHOBHBIC THATHOCTHYCCKHE MPH3HAKH U3y4acMOro OOBEKTa.
OriperiesieHo, 4To0 MArHOCTUYECKOEe 3HAYCHUE MOTYT UMETh CIISIYIOIIHE MIPU3HAKU: 0cO00e OUYepTaHue Mo-
MIEPEYHOro CeYeHMsI, 3aKJIF0UaOIIeecs] B OBAILHON (opMe ¢ HEPAaBHOMEPHO OKPYIVIBIMH TOPOAYATBIMU KpasiM;
KOJUIAaTepaJIbHBIC 3aKPBITHIC, PA3HOPAa3MEPHBIC MIPOBOJISIINE ITyYKH, PACIIOIOKCHHBIC 10 OKPY>KHOCTH; BMECTH-
JIAIIIA C JIUTTO(DUITBHBIM CEKPETOM BO (PII03MHOM YaCTH; KOJUICHXMMA YTOJIKOBO-TIACTUHYATOTO THITA C KIIETKAMH
CMsATON (hOPMBI B KA4€CTBE OCHOBHOTO apMHPYIOIIETO JIEMEHTA YEPeIlKa; HAIUUKe JPy3 OKCallaTa KallbLIHs.
ITomy4eHHbIe JaHHbBIE B JabHEHIIIEM MOTYT OBITh BKJIFOYEHBI B pazien “MUKpocKomus’ ipoekTa (hapMaKoTiei-
HOU CTaTby, pEMIAMEHTHUPYIOLLEH KaYECTBO TPaBbl JKEHBIIIEHS HACTOSAILIETO.

PETIOLE ANATOMY AS PART OF ANATOMICAL AND MORPHOLOGICAL
STUDY OF PERSPECTIVE MEDICINAL PLANT — GINSENG HERB

Kurkin V.A., Akushskaya A.S., Rizhov V.M., Tarasenko L.V., Toporkova P.V.

Samara State Medical University, Samara, Russia (443099, Samara, Ulitsa Chapaevskaya, 89),
e-mail: Kurkinvladimir@yandex.ru

By digital microscopy there were studied the anatomical and morphological features of the structure petiole of leaves
of ginseng herb [Panax ginseng C.A.Meyer], witch extracts have antihypoxemic, thermal protection, stress protection,
adaptogene effects. There were also identified the main diagnostic features of the object. There was determined, that the
following characteristics have diagnostic significance: specific shape of petiole cross-section, it’s oval form with irregularly
rounded, crenate margins; collateral, closed, peripheral conducting bundles different size; conceptacle with lipophilic
secreta in the phloem; collenchyma with angled-plate type of cells, with crumpled cells, as the main reinforcing element
of petiole; presence of druses calcium oxalate. The obtained data may further be included in the section «Microscopy» of
the pharmacopoeial monograph project, which regulates the quality of the ginseng herb.

AKTYAJIBHBIE ACIIEKTBI MOP®OJIOT'O-AHATOMHUYECKOI'O
AHAJIM3A JIEKAPCTBEHHOI'O PACTUTEJIBHOT'O CbhIPbSI
IMU7KMbI OBBIKHOBEHHOM (TANACETUM VULGARE L.)

Kypxuna A.B., PeiikoB B.M., Tapacenko JI.B., Xycannosa A.H.

I'BOY BIIO «Camapckuii rocyapcTBeHHbIN MEIUIIMHCKUI yHUBepcuTeT» Munsnpasa Poccuu, Camapa,
Poccus (443099, Camapa, yi. Hamnaesckas, 89), e-mail: kurkina-av@yandex.ru, alia.hi.@mail.ru

I[TpoBeneH MOpPQOIOro-aHATOMHYECKUH aHAIN3 JIEKAPCTBEHHOTO PACTHTENIHHOTO CHIPhsl TIMKMBI OOBIKHO-
BenHo# (Tanacetum vulgare L.). TloxrBepkaeHs! paHee ONHCaHHbIE TUCTOIOTMYECKUE MPU3HAKH, a TAKXKE BBI-
SIBJICHBI HOBBIE, PaHee HE OIMCAHHBIE B JINTEPATYPE, ANATHOCTUUECKHE XapaKTEPUCTUKHN 1IBETKOB MIKMBL. K HIM
OTHOCAT I'MCTOJIOTHYCCKUE TMPU3HAKU, OCO6CHHOCTI/I aHIpoues (HS[TI) TBIYMHOK, IMBUIbHUKU ThIYMMHOK C 3a0CTPEH-
HBIMH BEPXYIIIKAMH1) ¥ TUHELIEs [IBETKOB, a TAKKe TUCTOJIIOTMYECKHE 0COOEHHOCTH B CTPOSHHH PhUIbIIA MECTHKA
(pa3mBOEGHHOCTH M HEPOBHAS! BOPCHHYATAst TOBEPXHOCTH). BIiepBbIe onucanbl CKIIEpeHXNMa JINCTOUKa 00EPTKH Ha
TIOTIEPEYHOM CEYEHHH, a TAkKe TPOBOMAIINN MyYOK HEHTPAIBHON KK, Kpome Toro, u3ydeHbl 0COOCHHOCTH
CTPOEHHs1 L[BETOJIOKA HA MPOIOIBHOM CPe3€ B PaJuaIbHOM IIOCKOCTH. BBIABICHBI JIM3UTEHHbIE BMECTHIIHIIIA,
JIOKaJIM30BaHHbIE B ITApeHXMMe LBeTosoxka. [IpoBeneHa ructoxumus cexpera BMecTHuL,. [lomydeHHble JaHHbIE
TI03BOJISTFOT MOZICPHIZHUPOBATH pasaen «Mukpockorush (hapmakoreiiHoi crarbi «I IMKMBI IBETKI.

ACTUALASPECTS OF ANATOMICAL AND MORPHOLOGICAL RESEARCH
OF MEDICINAL PLANT MATERIAL OF TANSY (TANACETUM VULGARE L.)

Kurkina A.V., Ryzhov V.M., Tarasenko L.V., Khusainova A.I.

Samara State Medical University, Samara, Russia
(443099, Samara, ul.Chapaevskaya, 89), e-mail: kurkina-av@yandex.ru, alia.hi.@mail.ru

Morphological and anatomical analysis of medicinal plant of raw material of tansy (Tanacetum
vulgare L.) was performed. The histological features with were the previously described were confirmed.
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New characteristics with were not previously described in the modern literature were discovered. These
characteristics include histological features, androecium’s features of flowers (five stamens, anthers of
stamens with pointed tops), gynoecium’s features of flowers, and also histological features in the structure
of the stigma (duality and ragged, villiferous surface). Sclerenchyma of involucre’s in cross-section and
conducting bundle of central vein was described for the first time. The structural features of the receptacle
on the longitudinal section in a radial plane were studied. Lizigenny conceptacles in the parenchyma of the
receptacle were discovered. The histochemistry of secret of conceptacle was hold. The investigated data
allow to improve the section “Microscopy” of pharmacopoeia article “Tansy flowers”.

AHAJIN3 ®AKTOPOB, @OPMUPYIOLUX 3 IOPOBLECBEPETAIOIIEE
HOBEJEHUE PABOTHHUKOB

Jlenuxuna T.JI., Kapnosuu 10.B.

OI'BOY BIIO «llepMcknii HarmOHATHHBIN UCCIEI0BATETBCKUN OMUTEXHIUECKUN YHUBEPCUTETY,
ITepms, e-mail: 1-pstu@inbox.ru

B crarbe npencTaBieHs! pe3yasTaThl aHann3a (HakTopoB, GOPMUPYIOMIKX 310pOBbecOeperaromiee mo-
BeJleHHe pabOTHUKOB Ha COBPEMEHHOM TpeanpusTur. JlaHo onpeseneHue u 0003HaueHbI XapaKTePHUCTHKH
370poBbecOeperaroniel 1esTeIbHOCTH pabOTHHKA COBpEMEHHOT0 npenpusitus. Ocodoe BHUMaHHE yiere-
HO CyObEKTUBHBIM (haKTOpaM, OIICHKAa KOTOPBIX MPOBEACHA Ha OCHOBE PE3yIbTATOB aHKETHOTO OIMpoca pa-
OOTHHMKOB T'PYIITEI IPOMBIIUICHHBIX MPEANPHUATHN. VccienoBanne HalleIeHO Ha BBISIBICHUE MIPEATIOCHIIOK
(hopMHUpOBaHUs 3710pPOBbECOEPETaIOIIETo TOBEICHHUS, CIIOCOOCTBYIONIEr0 (POPMHUPOBAHUIO OIATOIPUSITHBIX
yCIOBHH Ut pocTa 3 (heKTHBHOCTH Tpou3BoacTBa. [1o pe3ynsraram nIpoBeIEHHOTO NCCIIE0BAHNUS CIEIaH
PSI BEIBOIOB, CBUACTEIBCTBYIOIINX O HU3KOH HH(POPMHPOBAHHOCTH PAOOTHUKOB O TIPOBOIUMBIX aIMHHU-
CTPAIUSIMH TPEATIPUATHH MEPONPUATHIX B 00IaCTH COXPAHEHHUS 30POBBS; HEBO3MOKHOCTH TPABIIEHO
orpeaeNaTh (akTopbl, BIHUSIONINE Ha COCTOSHHE 370POBbS: MUTAaHKUE, NICHXOJIOTHYECKoe Onaromnoiyyue,
37I0pOBBIIT 00pa3 )KU3HH, PETYJISPHBIA OTIBIX, HE YCIssl UM JOIDKHOTO BHUMAHUSI.

ANALYSIS OF FACTORS SHAPING THE HEALTH-BEHAVIOR OF WORKERS

Lepikhina T.L., Karpovich Y.V.

Perm National Research Polytechnical University, Perm, e-mail: I-pstu@inbox.ru

The paper presents the results of analysis of the system for management of the workers’ health as an element
of the human capital of the enterprise. The characteristics of health care activities of the employee at the modern
enterprise are identified. Special attention is paid to subjective factors, the assessment of which is conducted
on the basis of the results of the questionnaire survey of the employees of industrial enterprises. The study
aims to identify the prerequisites for the formation of health-saving culture, conducive to establishing favorable
conditions for expanded reproduction of other components of human capital. According to the results of the
study a number of conclusions are made, indicating the low awareness of workers on activities in the field of
health held by enterprises management; the inability to identify correctly factors that impact on health: nutrition,
psychological well-being, a healthy lifestyle, regular holiday, do not paying much attention to them.

CTPYKTYPHASA MOAEPHM3ALIMA 3BEPHOBOI'O ITIOJAKOMIIJIEKCA
KAK OCHOBA 9 ®EKTUBHOI'O ®YHKIIMOHUPOBAHUA AIIK

Mapumenkyiaos M.A., Mukurtaesa U.P.

Kabapauno-bankapckas rocygapcTBeHHas celbckoxossiicTBeHHas akageMus uMm. B.H. Kokoga,
Hanpuuk, e-mail: shuga-im@rambler.ru

SBnsAACH OHON U3 CTPATETHUECKUX OTpaciieil HapoJHOro X03s5iCTBa, 36pPHOBOE XO3SIHICTBO OCTOSHHO
MIPUBJICKACT MHTEPEC YUCHBIX U IPAKTUKOB. PacCMOTpEeHbI OCHOBHBIE TEHACHIIMN (OPMHUPOBAHUS U (DYHK-
LHOHUPOBAHMS 3€PHOBOTO MOAKOMIUIEKCA B TIOCJIEIHHIE TObI, B3AUMOCBSI3H CTPYKTYPOOOPa3yIOIINX CH-
CTeM, NPUYMHBI HU3KOH 2P PeKTUBHOCTH pa3BuTHs. [lomuepkuBaeTcsi akTyaabHOCTh MOIEPHH3ALMOHHOTO
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pa3BUTHS 3epPHOBOTO ITOJKOMIUIEKCA U HAchIIeHUsI Poccuiickoro 3epHOBOTO phIHKA 33 CUET COOCTBEHHOTO
IIPOM3BOJICTBA 3€PHA U MPOAYKTOB €T0 NepepaboTKU B peIICHNH POAOBOJILCTBEHHOM MPOOIeMbl 1 obecrie-
YeHHUH TPOAOBOILCTBEHHOH Oe3omacHocTH B Poccuiickoit @eneparmm. [IpennokeHa CTpyKTypa 3epHOBOTO
MIOAKOMIIIEKCA KaK OPraHM3aIl[MOHHO-?KOHOMHUUECKas CUCTeMa (POPMUPOBAHUM, MTPEACTABISIIONINX COO0M
CyOBEKThI IPOM3BOACTBEHHOIO, IIepepadaThIBAIOIIET0, 00CIYKHBAIOIIET0 U BCIIOMOTaTEIbHOIO Ha3Haue-
HUSI, HAXO/SIINECS] B OTHOIIECHUX KyIUIM-TIPOIAXKH NPOAYKIMH, YCIIYT, IEHHBIX Oymar | T.J., perynmpye-
MBIX TOCYAapPCTBOM ITOCPEICTBOM SKOHOMHYECKHUX PHIYAroB M CTUMYJIOB.

STRUCTURAL MODERNISATION SUB GRAIN AS A BASIS
FOR EFFECTIVE FUNCTIONING AIC

Marshenkulov M.A., Mikitayeva L.R.

Kabardino-Balkar State Agricultural Academy V.N. Kokova, Nalchik, e-mail: shuga-im@rambler.ru

As one of the strategic sectors of the economy, grain farming has consistently attracted the interest of
scientists and practitioners. The main trends of formation and functioning of the grain subcomplex in recent
years, the relationship strukturoobrazubschih systems, the reasons for the low efficiency of development.
Emphasizes the importance of modernization of grain subcomplex and saturation of the Russian grain
market at the expense of its own production of grain and its products in dealing with food issues and food
security in the Russian Federation. The structure of the grain as an organizational sub-economic system of
units, which are the subjects of the production, processing, servicing and ancillary purposes, located in the
relationship of purchase and sale of products, services, securities, etc., are regulated by the state through
economic levers and incentives.

MN3YYEHUE CKOPOCTHU OBPA3OBAHMA CT'YCTKA MOI'YPTA
CHUCIIOJIb3OBAHUEM OBPABOTAHHOMU 3AKBACKH

Mupayununa FO.C.

OI'BOY BIIO «KeMepoBcKuii TEXHOIOTHUECKUH MHCTUTYT MUIIEBON IPOMBILIIEHHOCTHY, Kemeposo, Poccust
(650056, Poccwust, 06-p Crpowureneii, 47), e-mail: Ylechkal3@rambler.ru

HccrenoBanus MOCBSIMIEHB H3YYSHUIO CKOPOCTH 00pa30BaHM CTYCTKa COBPEMEHHOTO MOJIOYHOKHC-
JIOTO TIPOMyKTa — Horypra. B cocTaB mccienyemMoro MpoayKTa BXOAST MHUKPOOPTaHU3MBI JBYX THUIIOB:
Oonrapckasi majgoyka v TepMOQHIBHBIN CTPENTOKOKK. DTH MEKPOOPTAHU3MBI PACIICTUISIFOT MOHOCaXapHIbI
¢ 00pa3oBaHMEM MOJIOYHOU KUCIIOTHI 10 TOMO(EepPMEHTaTUBHOMY MEXaHU3MY. B KadecTBe akTHBHPYIOIIETO
BO3ICUCTBHS MIPEUIaraeTcs NCIOIh30BaTh AIEKTPOMATrHUTHOE ToJIe ¢ yacToToi 2,45 I'T'. AkTuBarms Mu-
KPOOPTaHN3MOB IPOBOANUIACH MPSAMBIM BO3AECHCTBHEM MHUKPOBOJIH. AHAIUTHUYECKUN KOHTPOJIb OCYIIECT-
BJISUICS TI0 M3BECTHBIM CTaHIAPTHBIM MeToaukaM. OOCYKICHBI Pe3yIbTaThl HCCICOBAHUI U BBIABHHYTA
TUIIOTE3a YCKOPCHUST aKTUBHOTO TPAHCIIOPTA 3 CUYET BO3MOKHOTO HAKOTUICHHS TOTIOIHUTEIIFHON SHEPTHH
B cucteMe AT®: moydeHHas JOTOTHUTENbHAS YHEPTUs PacXOAyeTCs Ha aKTHBHBIN TPAHCIIOPT MUTATEIhb-
HBIX BEIECTB U BOIBI Yepe3 MEMOpaHy C IMOMOIILI0 OCIKOB-TICPEHOCUYUKOB. [IpeiokeH MEXaHNU3M YCKO-
pEeHHSI U BTOPOTO IMTACCUBHOTO THIIA MIEPEHOCA BEMICCTB, HCOOXOMUMBIX JIJIS KH3HH MHUKPOOPTaHH3MOB.
VYCTaHOBIEHO CHUKEHHE NTPOIOJDKUTEIBHOCTH BPEMEHU TEXHOJIOTUYECKOTO KA Horypra Ha 25%.

STUDY OF THE RATE OF CLOT FORMATION YOGHURT
WITH USE OF TREATED STARTERS

Midunitsa Y.S.

Kemerovo Institute of Food Science and Technology, Kemerovo, Russia
(650056, Kemerovo, Boulevard Stroiteley, 47), e-mail: Ylechkal3@rambler.ru

The given investigation is devoted to the study of the rate of clot formation of modern fermented
product - yoghurt. The composition of this product includes microorganisms of two types: Lactobacillus
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bulgaricus and Streptococcus thermophilus. These organisms split monosaccharides with the formation
of lactic acid according to the homofermentative mechanism. It is proposed that the electric and magnetic
field with frequency of 2,45gHz is used as the activating action. The activation of microorganisms has been
carried out with the direct action of microwaves. The analytical control has been conducted according to the
well-known standard methods. The investigation results have been discussed and the idea of accelerating
the active transport by means of possible accumulation of additional energy in ATF system has been
suggested: the additional energy obtained is spent for the active transport of nutrients and water through
the membrane with the help of proteins-carriers. The acceleration mechanism of the second passive type of
substance transfer has been suggested which is necessary for the life of microorganisms. It has been stated
that the time duration of the technological cycle of yoghurt has been reduced by 25%.

I'M'MEHUYECKAS OHEHKA KAYECTBA NUTHEBOM BOJIBI,
NOJYYEHHOMU C UCITIOJIB30OBAHUEM JIOKAJIBHBIX CUCTEM OYUCTKH

JlaBpentheB M.B.%, OpJioB A.A'!, Esmcees 10.10.”

1 Caparosckuiit HUU cenbckoii ruruensl Pocnorpe6buanszopa, Caparos;
2 'OV BIIO «CapartoBckuii ToCyIapcTBEHHBI MEAUIIMHCKINA yHIBEpcUTET M. B.M. PasymoBckoro
Munznpascotpa3sutusi Poccuny», Capatos, e-mail: lavmax730@yandex.ru

IpoBeneHa orieHka (MPEKTHBHOCTH PabOTHI JIOKAIBHBIX CUCTEM OYMCTKU TIMTHEBOHM BOJIBI, B OTHOIICHUU
MHKPOOHOJIOTMUYECKHUX, OPTaHOJIENITHYECKUX U CAHUTAPHO-XMMUYECKHUX ToKazarernei. [IpoObl Bojpl oTOMpaich B
YUPEKICHISIX TTOBBIIICHHON COIMATBHON 3HAMMOCTH B MaJIbIX HAaCENICHHBIX IMyHKTax CapaToBcKoii 00iacT B co-
OTBETCTBUH C ISHCTBYIOIMMU HOPMATHBHO-METOIMYECKMMU JIOKYMEHTaMH. YCTaHOBJICHA BBICOKast 3)(DEKTHBHOCTh
PabOoTBI JIOKAIBHBIX YCTAHOBOK OYHMCTKH BOIBI 110 CHYDKEHHIO 3allaxa, IPUBKYCa, [IBETHOCTH, MyTHOCTH, YMEHBIIIe-
HHIO COIICpIKaHWs JKelle3a M OPraHMYeCKNX BEIECTB TIPH MCIIONIB30BAHUH BOJIBI, KAK M3 TIOBEPXHOCTHBIX, TaK U U3
TIOZ[36MHBIX BOZIOMCTOYHUKOB.

HYGIENIC EVALUATION OF THE QUALITY OF DRINKING WATER
OBTAINED WITH THE USE OF LOCAL SYSTEMS CLEANERS

Lavrentiev M.V.2, Orlov A.A.!, Eliseev Y.Y.2

1 Institute of Rural Health Saratovsky Rospotrebnadzor, Saratov;
2 Saratov State Medical University them. V.I. Razumovsky Health Ministry of Russia, Saratov,
e-mail: lavmax730@yandex.ru

The evaluation of the effectiveness of local systems of water purification, for microbiological, organoleptic and
chemical indicators. Water samples were collected in the institutions of high social importance in the small towns of
Saratov region in accordance with applicable regulatory and procedural documents. The high efficiency of the local
water treatment plants to reduce the smell, taste, color, turbidity, a decrease of iron content and organic matter in water
use, both from surface and from underground water sources.

METOAOJOTI'MYECKHUE OCHOBbBI BBIBOPA PACTUTEJIBHBIX OBBEKTOB
B KAYECTBE HCTOYHUKOB ®UTOIIPEITAPATOB

Murpodanosa U.10.', Siunukas A.B.', Byrenko /I.B.

1 I'BOY BIIO «Boarorpasackuii rocyaapcTBeHHbIN MeAMIMHCKUN yHUBepcuTeT Munsapasa Poccun»,
400131, r. Bonrorpan, mi. [laBmmx 6opuos, 1, 8(8442)975025, I.U. Mitrofanova@yandex.ru
2 I'bOY BIIO «Bonrorpaackuii rocyqapCcTBEHHBIN TEXHUUYECKHH YHUBEPCUTETY,
400131, r. Bonrorpas, npocrnekt uM. Jlennna, 28, 8(8442)248100, butenko@vstu.ru
Mitrofanova@yandex.ru

Hamu N3y4YC€Ha BO3MOXKXHOCTDb UCTIOJIb30BaAHHS HOBOI'O METOJOJIOTHYCCKOIO IMOJAX0/1a K BbI60py n yriy-
6J'IeHHOMy HUCCICAOBAHHUIO paCTeHI/Iﬁ JUTA pacIMpCHUS HOMCHKIIATYPbI JICKAPCTBCHHBIX paCTCHHﬁ. C no3u-
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L1 CHCTEMHOTO I0IX0/1a CPOPMYIUPOBAHO MOHTHE «(apMaKo-TepareBTuuecKuii ahdex», B pe3ynprare
KOHIIETITYaJIbHOTO MPOEKTUPOBaHMs OblIa ITOCTPOEHA CHCTEMOJIOTHYECKas MOIeNb (DapMaKoIorn4ecKoi
peaxIuy Ipy MPUMEHEHIH JICKapCTBEHHOTO TMIpeTiapaTa, BBIBICHA POJIb CTPYKTYPHBIX SAHHUI] B Pa3BUTHI
(hapmaxo-TepaneBTHueckoro dpekTa Ha OCHOBE MeToja aHaiu3a uepapxuii. O6G0CHOBaHa 1ienecoo0pas-
HOCTb U NOKa3aHa MEePCIEeKTUBHOCTh NPUMEHEHHs KOTHUTHBHBIX TEXHOJIOTHH, OCHOBAaHHBIX Ha CHHEPTHU
MaTreMaTHYeCKUX METOJ0B, HH(OPMAIIMOHHBIX TEXHOJIOTHH 1 (papMaKOrHOCTHYECKUX 3HAHHUH, ITO3BOJISIO-
X MAHUMH3UPOBATH TPYJOBPEMEHHBIC 3aTPaThl U aBTOMATH3UPOBATH CKPUHIHT, MCCIIEIOBAHNE HOBBIX
PacTUTENBHBIX OOBEKTOB M CO3/IaHUE HAa X OCHOBE JIGKAPCTBEHHBIX MIPETIapaToB ¢ HAYYHO 0OOCHOBAHHOM
TEPaneBTUYCCKON I3 PEKTUBHOCTHIO 3a CYET aBTOMATHYCCKON KOHIICNITYaJIbHOW CTPYKTYpPHU3aIl[UK HEempe-
PBIBHOTO MH(OPMALMOHHOTO TIOTOKA M (POpMaIn3ayy papMakorHOCTHUECKUX 3HAHHM.

METHODOLOGICAL FOUNDATIONS OF CHOICE OF PLANTS
AS PHYTOPREPARATIONS’SOURCES

Mitrofanova 1. Yu.!, Yanitskaya A.V.!, Butenko D.V.?

1 The Volgograd State Medical University, 400131, Volgograd, square of the Fallen fighters, 1,
8(8442)975025, I.U. Mitrofanova@yandex.ru
2 The Volgograd State Polytechnic University, 400131, Volgograd, npocnekr um. Jlenuna, 28,
8(8442)248100, butenko@yvstu.ru

We have known the possibility of the new methodological approach usage to plants choice and in-
depth study to widen nomenclature of medicinal plants. According to integrative system approach we
have enunciated the notion «pharmaco-therapeutic effect». As result of conceptual designing we created
the system model of pharmacological reaction. It was identified the structural units’ role in pharmaco-
therapeutic effect development based on the analytic hierarchy process. It was grounded expediency and
shown availability of the application of the cognitive technologies, based on the synergy of mathematical
methods, information technologies and pharmacognosia knowledge. The usage of this approach allows
to minimize time expenditures and to automate plants screening, in-depth study and development drugs
based on its with scientifically proven therapeutic effectiveness through automatic conceptual structuring
of the continuous flow of information and formalization of pharmacognosia knowledge.

HUCCJIEAJOBAHUE BIIMAHUSA 'OPBKOI'O ITIOKOJIAA
HA DMOIIMOHAJIbHBIN CTATYC HAIIMEHTOB C XPOHUYECKOM
CEPIEYHOMI HEJOCTATOYHOCTBIO

Muxeas H. /L., KopcynoBa E.H., Akumosa H.C., llIsapu FO.I.

I'BOY BIIO «CapatoBckuii rocy1apcTBEHHbII MEAULIMHCKUH yHuBepcuTeT uM. B.M. PazymoBckoro»
Mumnucrepctsa 3apaBooxpanenus Poccun, Caparos, e-mail: nadmikhel@yandex.ru

Iens nccnenoBaHus: U3yUUTh BIMSHHE ITPUEMa FOPHKOTO IIOKONAIA HAa SMOLMOHABHBIIN CTaTyC MalueH-
TOB C XpOHHYECKOI cepziedHol Henoctarounocthio (XCH). Marepuaist u MeTozpl. I1anmenTsl, CooTBeTCTBYO-
e KPUTEPUSIM BKITFOUCHUS M HE UMEIOIINE KPUTEPHUEB MCKITIOUCHNUS, CITyJaifHBIM 00pa3oM pacpeesuich
B TpyIIITy BMemaTenbcTBa (Bcero 20 G0NpHBIX) B B rpymiTy KoHTpoirsa (20 manueHToB). [lareHTs! rpyTims: BMe-
IIaTeNILCTBA B TeueHue 12 Hexens nomydanu 20 rpaMM ropbKoro IoKoiafa exeaHeBHO. O1eHKa MCHX0IMOLIO-
HAITLHOTO CTaTyca Ha BU3HTE | HEIENH 1 3aKIFOYUTEIIEHOM BA3UTE Yepe3 12 Hellellb IPOBOIIIIACH TIOCPEICTBOM
tecra Jlromepa. Pesynprarer. [Ipu cpaBHITETIEHOM aHamm3e Tecta Jlromepa B Hadane v B KOHIIE MCCIISOBAHIS
OOJBIIMHCTBO MAIIEHTOB KaK TPYIIIBI BMEIIATENbCTBA, TAK U TPYIIIHI KOHTPOJS M3MEHMIIN CBOU I[BETOBHIC
TPEIIOYTeHNUS. BollbHbIe, MOJTyYaBIINe TOPKUI IIIOKOJIA T, JOCTOBEPHO Yallle BEIOMPAIN Ha MEPBBIX MMO3UIIHIX
[[BETA: CUHUI, KPACHBIH, JKEITBIN U 3€JICHBIM, YTO COOTBETCTBYET «OCHOBHBIMY I[BETAM 3TOH METOIUKH, a «aX-
POMAaTHUYECKIEe» U «CMEIIAHHBIS)» IIBETA — Ha ITOCTICAHIE TTO3UIINH, YePHBIH [IBET B KA9€CTBE BOCHMOTO OBLIT HaH-
6omnee gacTeIM. B rpymme koHTpost BEIOOp IBETOB y 12,5 % martiieHToB yepe3 12 Henenb MOBTOPSUT pe3yibTaThl
HCXOJIHOTO TeCTa, y 42,5 % O0sbHBIX HaOIIOaIaCh TSHICHITHS K N3MEHCHHIO [[BETOBBIX MPEANIOYTCHHUMA B CTO-
POHY TEMHBIX M aXpOMaTHYECKUX 1BETOB. BriBon. ExxenHeBHOE yroTpednenne 20 rpaMM TOPBKOTO IIOKOJIAIa
¢ 72 % kaxao B Tedenue 12 Henmenp mampeHTamu ¢ XCH ummeMindeckoro reHeza MOKET MONOKUTETEHO BIHATH
Ha adEeKTUBHBINA CTAaTyC, B YaCTHOCTH YMEHBIIATh BBIPAKEHHOCTh TPEBOYKHOCTH, JICTIPECCHH, YBEINYUBATH
CTPECCOYCTOMYNBOCTD, CIIOCOOCTBOBATH OOIIEMY YIyUILIEHHIO HACTPOCHHSI.
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STUDY OF INFLUENCE BITTER CHOCOLATE ON THE EMOTIONAL
STATUS OF PATIENTS WITH CHRONIC HEART

Mikhel N.D., Korsunova E.N., Akimova N.S., Shvarts Y.G.

GBOU VPO «Saratov State medical university named after V.I. Razumovsky»
Ministry of health care of Russia, Saratov, e-mail: nadmikhel@yandex.ru

Objective: to study the effect of dark chocolate on the receiving emotional status of patients with
chronic heart failure (CHF).Materials and methods: Patients Eligible and without exclusion criteria were
randomized into the intervention group (of 20 patients) and control group (20 patients). Patients in the
intervention group at 12 weeks of 20 grams of dark chocolate every day. Evaluation of mental and emotional
status at visit 1 week and the final visit after 12 weeks held by Luscher test. Results: Comparative analysis
of the Luscher test at the beginning and end of the study the majority of patients, as the intervention group
and the control group changed their color preferences. Patients treated with bitter chocolate, significantly
more often chose to first color: blue, red, yellow and green, which corresponds to the «basic» colors of this
technique, and the «achromatic» and «mixed» colors — for the last position, the black color as the eighth
was the most common. In the control group, the choice of colors in 12,5 % of patients after 12 weeks of
repeating the original test results, 42,5 % of patients have a tendency to change color preferences towards
the dark and achromatic colors. Conclusion: Daily consumption of 20 grams of dark chocolate with 72 %
cocoa for 12 weeks to patients with ischemic CHF can positively influence the affective status, in particular,
reduce the severity of anxiety, depression, increased stress, contribute to the overall mood improvement.

ONBIT NPAKTUYECKOI'O IPUMEHEHMUS ITPEITAPATA « THOJTUITIOH»
B JIEHEHUU TUABETUYECKOU HEUPOITATUHU Y BOJIBHBIX
CAXAPHBIM TMABETOM 2 THUITA

Mypaxosa I.P.!, MepkyxaoBa O.A.', Pomuna O.I1.%, BononbsinoBa O.A.%, AuTponosa H.B.2

1 I'BY3 «Ilen3eHckas obnactHas kinHH4YecKkas 6onpHua um. H.H. Bypnenxo», [len3sa, Poccus
(440026, Ten3a, yin. JlepmonroBa, 28) e-mail: burdenko@e-pen.ru
2 ®T'BOY BIIO «Ilen3eHckuil rocynapcTBeHHbIH yHUBEpcUTeT», Ilen3a, Poccus
(440026, Ilen3a, yn. Kpacras, 40) e-mail: rodina.olesya2010@yandex.ru

W3ydeH ombIT MPaKTHYECKOToO IPHUMEHEHNs! npernapara « THOIHUITOR» B JIeYeHNH Ua0eTHUECKON peTH-
HOTIATHH y TIAMEHTOB C caxapHbIM JraderoM 2 Tuma. OneHeHa BBIPaKEHHOCTh HEHPOIATHUECKHX HKaI00
W JPYTUX CHMIOTOMOB THaOCTHUECKON HEHpOMaTHH TI0 IIKaie HeBpojorndeckux cummnromMoB TSS, NIS-LL,
JIAHHBIM JJIEKTPOHEHPOMUOTpahUUECKOro HCCeoBaHusl Ha ()OHE MOCIEI0BATENFHOTO BHYTPUBEHHOTO U
[epopajIbHOro NPUMEHEHUs THOJIMIIOHA HA (h)OHE CTAHAAPTHOM caxapoCHIKaromeH Tepanuu. OOHapyKeHO
Goriee 3HAYMMOE 110 CPABHEHHIO ¢ KOHTPOJIbHOW rpynmol yinyumenne TTS m NDS noxasareneii, ymeHb-
IIEHNE BBIPAKEHHOCTH TIO3UTUBHON HEBPONATHUECKON CHMITOMAaTHKH, TIOH)KEHUE 1TOPOTa BUOPAITOHHOM
YyBCTBHUTEIBHOCTH, YJIy4IlIEHHE CEHCOPHOM (DYHKIUH Ha ()OHE Teparuy THOIUIOHOM. [1o JaHHBIM AJIEKTPO-
HeHpoMUOrpa(uueckoro UCCIEA0BaHUS BBIABICHO OOJIbIIEE YBEIMYEHUE CKOPOCTU PACIPOCTPAHEHUS BO3-
Oy KIeHH 110 JIBUTATEIFHBIM BOJIOKHAM, YBEIMUCHNE aMIUTUTYIbl M-0TBeTa n. tibialis 1 n. peroneus yMmeHb-
TIeHUE Pe3nAyalIbHOM TaTeHTHOCTH 110 n. abductor pollicis brevis B OBITHO# rpyTIne MTanueHToB.

EXPERIENCE OF PRACTICAL USE OF TIOLIPON MEDICATION
IN DIABETIC NEUROPATHY TREATMENT IN PATIENTS
WITH TYPE Il DIABETES MELLITUS

Murakova G.R.!, Merkulova O.A.!, Rodina O.P.2, Vodop’janova O.A.2, Antropova N.V.2

1 State Health Care Establishment “Regional Hospital by Burdenko N.N.” Penza, Russia
(440026, Penza, Lermontov St., 28) e-mail: burdenko@e-pen.ru
2 FSGFE * Penza State University” Penza, Russia (440026, Penza, Krasnaya St., 40) e-mail: rodina.
olesya2010@yandex.ru

The experience of practical use of Tiolipon medication in diabetic neuropathy treatment in patients
with type II diabetes mellitus was studied. The severity of neuropathy complaints and the other Symptoms
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of diabetic neuropathy was assessed using the scale of neurological symptoms TSS, NIS-LL, using
sequential oral administration and intravenous administration of Tiolipon on top of standard hypoglycemic
therapy. The level of peripheral nerves function disorder and nervous prolongation was detected by
electroneuromyography study. TTS und NDS indexes got better in comparison with control group. The
reduction of severity of positive neuropathy Symptoms and threshold of vibrational soreness was found
out. The improvement of sensory function in management with Tiolipon was found out as well. According
to electroneuromyographic studies high velocity of excitation propagation was detected. Range increase
M-response n.tibialis and n.peroneus decrease of residual latency on n.abductor pollicis brevis in control
patients group were found out as well.

MHUKPODJIEMEHTHBINA CTATYC YEJSIBUHIEB KAK OGOCHOBAHUE
PA3BUTHUS ITPOU3BOACTBA OBOTAIEHHBIX MPOAYKTOB IITMTAHUSA

Haymosa H.JI., PeGe3oB M.b.

OI'bOY BIIO «IOxHO-Ypanbckuil rocy1apcTBEHHbIH YHUBEPCUTET»
(HaUMOHANBHBIN MCCIIEN0BaTeNbCKU YHIBEpCcUTET), YensiOnHck, e-mail: pbio@yandex.ru

HccnenoBaHusIMU MHOTUX YYeHBIX B UelssOMHCKOW 0ONACTH BBISBICHBI OHOT€OXMMUYECKHE MPO-
BHHIIUH, KOTOpBIe 1o CBOGMy l'IpOI/ICXO)KlIeHI/IIO SABJIAKOTCA €CTCCTBCHHBIMU U aHTpOHOFeHHBIMPI. B pe-
3yJbTaTe Yero MO JSHCTBHEM MPUPOIHBIX M TEXHOTEHHBIX (PAKTOPOB C(HOPMUPOBAITUCH TCOXUMHUCCKHIE
AHOMAJIMH C M30BITOYHBIM HAKOITUICHHEM OJHHX DJICMCHTOB — HUKEIS, CBUHIIA, XpOMa, pexke KoOabTa,
U JeUIUTOM APYTUX — CelieHa, IMHKa, Maprania, iona. HeqoctaTok MUKPOAJIEMEHTOB B MTOYBE Yepes3
6I/IOXI/IMI/I‘IGCKI/IQ MMUIIEBBIC LIETTU (bopMI/IpyeT aHaJ’[OFI/I‘-IHBII\/’I HEOOCTATOK MI/IHepaJ'H)HI)IX BCUICCTB B ITUIIIC-
BOM paIruoHe uenoBeka. HanGomnee 3¢(eKTUBHBIM CITOCOOOM YIyYIlIEHUsT 00CCIEUEHHOCTH HACCICHHUS
HEJO0CTAIUMU MUKPOHYTPHEHTAMHU (B T. 4. MUHEPAIbHBIMI KOMITOHCHTAMH) SIBIISICTCS IPOU3BOACTBO H
peryJsipHOE BKIIIOUEHHE B PAIlMOH MPOAYKTOB MUTAHMUs, 00OTANEHHBIX ITUMH [ICHHBIMUH OMOJIOTHYECKU
aKTUBHBIMH BemiecTBaMH. Ho mpexae dyeMm pa3pabarbiBaTh HOBBIE 0OOTalIeHHBIE MPOAYKTHI, HEOOXO-
JIUMO MMETh CBEACHHS 00 00CCICUCHHOCTH HACEICHUS KaXKIbIM KOHKPETHBIM OOOTAIaOIIM MHKPO-
HyTprueHTOM. C ATOU IeNbI0 OBUTH MPOBEACHBI HCCIICIOBAHIS MUKPOIEMEHTHOTO CTaTyCca Pa3IMIHBIX
BO3PACTHBIX TPYII HacejeHus . UensOMHCKA Uil BBISBICHUSI PUCKOB PA3BUTHSI TMIIOIEMEHTO30B U
O6OCHOBaHHH paSBI/ITI/Iﬂ l'IpOI/ISBO}ICTBa O6OFaHIeHHI)IX HpO}IyKTOB IIUTAHUA MI/IHepaHBHBIMI/I KOMIIOHCH-
TaMu, Ie(QUIIUT KOTOPHIX B MUIIEBOM PAIHOHE 00YCIOBICH TCOXUMHUYECCKUMHI 0COOCHHOCTSIMH PErHOHA.
YCTaHOBICHO, YTO MPAKTUICCKU KaXKIBIH TOPOKAHIH, HAYHHAS C | 8-JIeTHETr0 Bo3pacTa U Ha MPOTHKCHUH
BCEH JKU3HU, UCTIBITHIBACT JAC(UIIUT TAKOTO MUKPOAJIeMeHTa Kak Se. [Ipu 3TOM pHCK pa3BUTHUS THUIIOI-
JIEMEHTO03a Se JOBOJIBHO BHICOK 93,2-96,2 %. ¥V Kaxxa0T0 BTOPOTO YesIIOMHIIA HE3aBUCUMO OT BO3pacTa
CYIISCTBYET PHUCK Pa3BUTHsI THUIO3IeMeHTO3a [. YV KakIoro BTOporo (TPeThero) ropokaHuHa (B 3aBH-
CUMOCTH OT BO3pacTa) CYIICCTBYIOT PHCKH Pa3BUTHUS THIIOAIEMEHTO30B Zn. Takum oOpa3oM, HaydHO
000CHOBaHa HEOOXOJMMOCTh Pa3BUTHS MPOM3BOACTBA MPOJYKTOB MUTAHUS MAaCCOBOIO MOTPEOIICHHUS,
oborameHHbx Se ¥ [, 1 BO3MOXXHOCTh MPOU3BOJICTBA MHUILEBBIX MPOIYKTOB CIENHUAIBLHOTO (JeueOHO-
MpOo(UIAKTUUESCKOT0) Ha3HAYCHHUSI, oOoTaneHHbIX Zn u Cu.

MICROELEMENT STATUS OF THE POPULATION OF CHELYABINSK
AS BASIS OF PRODUCTION FORTIFIED FOODS

Naumova N.L., Rebezov M.B.
South Ural State University (Research University), Chelyabinsk, e-mail: pbio@yandex.ru

Research of many scientists in the Chelyabinsk region identified biogeochemical provinces, which in its
origins are natural and man-made. As a result, under the influence of natural and anthropogenic factors emerged
geochemical anomalies with excessive accumulation of certain elements — nickel, lead, chromium, cobalt, at
least, and other deficit — selenium, zinc, manganese, and iodine. Micronutrient deficiencies in the soil through
biochemical food chain generates a similar lack of minerals in the diet of man. The most effective way to improve
the security of the population lacking micronutrients (including mineral components) is the production and
regular inclusion in the diet of foods rich in these valuable biologically active substances. But, before we develop
new fortified foods, it is necessary to have information about the security of the population by each individual
enriching micronutrients. To this end, studies were carried out trace element status of different age groups in
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the city of Chelyabinsk to identify risks of deficiency elements and rationale of the production of fortified foods
with mineral components, lack of which in the diet due to the geochemical characteristics of the region. It is
established that virtually every citizen, starting with 18 years of age and throughout life, suffers from a lack of
such trace elements as Se. The risk of deficiency is high Se 93,2-96,2 %. Every second Chelyabinsk, regardless
of age are at risk of deficiency I. Every second (third) citizen (depending on age), there are risks of deficiency Zn.
Thus, the need to develop scientifically sound food production with mass consumption of enriched Se and I, and
the ability to produce food special (therapeutic and prophylactic) use enriched in Zn and Cu.

OYHKIIMOHAJBHBIN )KUPOBOM KOMIIOHEHT
IS TPOU3BOJACTBA MPAJIMHOBBIX KOHDET

Huxonosuu C.H.

OI'BOY BIIO «Kybanckuii rocynapCcTBeHHbIH TEXHOJIOTHUECKUH YHUBEPCUTETY,
Kpacnonap, e-mail: umu_224@mail.ru

HccenenoBana BO3MOKHOCTD HCTIONB30BAHMS CMECH PACTUTENBHBIX Maces ¢ CO2-3KCTpaKkToOM IIMITOBHUKA
(CMP), npu 3TOM cMech pacTHTEIIBHBIX Macelsl cofeprkajia OJMBKOBOE, JIbHSHOE, MOICOIHEUHOE U KyKypy3-
HOE Maciia B COOTHOIIeHNH 47:23:14:16, nipu POM3BOJICTBE JKUPOCOACPIKAIINX IPATMHOBBIX KOH(PET C IEIIBI0
VITyYIIeHUS] UX PEONIOTHYCSCKUX TTOKA3aTelNe, TOHKCHHS KaJIOPUIHOCTH U SKUPOSMKOCTH, MTOBBIIICHHS TTH-
IIeBOH TIEHHOCTH, TIPUIAHUS (PYHKITOHABHBIX CBOUCTB. C COOTBETCTBHM C CyTOYHBIMU (DH3HOTIOTHUYCCKAMHA
MOTPeOHOCTSIMH 3I0POBOTO YETIOBEKA B OMOIOTMIECKH aKTUBHBIX BEIIECTBAX, BISHIEM KOIMYECTBA YIIICKHC-
JIOTHBIX OKCTPAKTOB Ha yCTOI\/’I'-H/IBOCTB K OKHCJIEHUIO 1 OPTraHOJIENTUYCCKUMU XapaKTCPUCTUKAMU pa3pa60TaHa
CMECh PACTHTEIIBHBIX Macell, COATAHCHPOBAHHBIX TI0 TPEM KUCIOoTaM: osienHOBOH (50 %), muHosesoit (20 %)
u yimHONeHOBOH (10 %). Takum oOpa3oM, Macio cOaTAHCHPOBAHHOTO YKHMPHOKUCIOTHOTO COCTaBa MPH YIIO-
TpeOJIeHNHN BOCTIOIHSET HEAOCTATOK OMOIOTMYECKH aKTHBHBIX BEIIECTB aHTHOKCHIAHTHOTO JICHCTBHS U TIOJIO-
JKUTETIHHO BIMSACT Ha CTaOMIM3AINIO (PYHKIIMOHABHBIX PacCTPOCTB oprann3ma. ConepskaHne JIMHOICHOBOM
KHCJIOTBI B cMecH Ha ypoBHE 10 % MOXeT IpuBeCTH K MHTEHCH(DHUKAIINK OKUCIIUTEIBHBIX MPOIIECCOB, UTO Kpaii-
HE HEXKEIIATCIIbHO I IIPOAYKTOB, IPUMCHACMBIX B q)yHKL[I/IOHaJ'IBHOM muranun. Hanboee MEPCIEKTUBHBIM B
Ka4yeCTBE aHTHOKCH/IAHTA MPE/ICTABIISIETCS YIIICKUCIIOTHBINA SKCTPAKT U3 PACTUTENIBLHOTO ChIpbst — CO2-3KCTpaKT
mmnoBHUKa. OH CONEPKUT NPUPOIHBIN (PUTOKOMITIIEKC aHTHOKCH/IAHTOB, KOTOPBIH HE TOJIBKO 3aMEIIUT IPO-
1IecC OKUCIUTENIHHOM MOPYH, HO M BHECET B CMECh OMOJIOTMYECKH aKTUBHBIE BEIECTBA, CIOCOOHBIC YCHIIUTh
(hyHKIMOHATEHOE BO3MIEHCTBHE CMecei Macel Ha opraHm3M. Pa3paOoTaHHBIN BUT TIpaJIMHE OTIIYACTCS BBICO-
KAMH OPTaHOTIENTHYECKAMHE TOKa3aTeISIMHI, TIPA 3TOM OHO MMEET HEXHYIO TAIOITYI0 KOHCUCTEHIIMIO U HOBBINA
TIPUSITHBIHN IUTPYCOBBII BKYC 0€3 HCIIOIB30BaHM HCKYCCTBEHHBIX apOMaTH3aTOPOB.

UNCTIONAL FATTY COMPONENT FOR THE PRODUCTION
OF PRALINE CANDIES

Nikonovich S.N.
FGBOU VPO «Kuban state technological university», Krasnodar, e-mail: umu_224@mail.ru

To study the possibility of a mixture of vegetable oils with CO2-extract of dogrose, the mixture of vegetable
oils contained olive, fl ax, sunflower and corn oil in the ratio 47:23:14:16, the production of fat-containing praline
candies with a view to improve the rheological indices, decrease calorie and gironcoli, enhance nutritional value,
give the functional properties. According to the daily physiological needs of a healthy person in biologically active
substances, and the effect of carbon dioxide extracts for resistance to oxidation and organoleptic characteristics,
developed a mixture of vegetable oils, balanced on three acid, oleic (50 %), linoleic acid (20 %) and linolenic (10
%). Thus, oil balanced fatty acid composition in the use makes up for the lack of biologically active substances with
antioxidant action and positive effect on stabilizing functional disorders of the body. The content of linoleic acid in
the mixture at the level of 10 % could lead to the intensification of oxidation processes, which is highly undesirable
for products used in functional food. The most promising as antioxidants appears to extract carbon dioxide from
plant raw materials — CO2-extract of dogrose. It contain natural phytocomplex antioxidants, which will not only
slow down the process of oxidative damage, but will also contribute to the mixture of biologically active substances,
able to enhance the functional impact of oil on the body. Developed grade praline high organoleptic indicators,
while it has a delicate melting texture and new pleasant citrus flavor without the use of artificial flavorings.
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PABPABOTKA TEXHOJIOI'MHU ITOJIYYEHUSA MY CCA MOJIOKOCOAEPXKALIIEI'O
— HOBOTI'O T'NIMOAJVIEPTEHHOI'O ®YHKIIMOHAJIBHOTI'O ITPOAYKTA

IMpocexos A.1O.!, Yaspux E.B.!, Kpurep O.B.!, baouu 0.0.!,
Bynpuk B.I'2, Boruna C.I'%, ArapkoBa E.}O.2

1 ®I'BOY BIIO «KemepoBckuii TEXHOTOTHIECKUI HHCTUTYT MHUILEBON MPOMBIIUIEHHOCTH,
Kemeposo, e-mail:elen.ulrich@mail.ru;
2 I'HY BHUMM Poccensxo3akanemus, Mocksa

HccnenoBanbl cBOMCTBA MOJIOYHOM CBIBOPOTKH, OIIPEAEIIEHBI €€ OCHOBHBIE MapaMeTphl. MccienoBaHo pac-
TpEJIeTICHHE MENTH/IOB, MOMYUYCHHBIX TP THAPOIN3E OCIKOB MOJIOYHOM CHIBOPOTKU (hepmenTamu Alcalase u
Protamex 110 MoJeKyJISIpHO# Macce, onpe/ieseH GppakIMOHHBII cocTaB OENKOB 00E3KMPEHHOTO MOJIOKa, U3yde-
HBI MEMOpaHHbBIC METOJIBbI MIePepabOTKU THUIPOITU30BAHHON MOJIOYHON CMECH, BHIOPAHBI PEKUMBI MTOTYICHHUS
Mycca MoJioKocozieprkariiero. OnpeieneHbl Takke OCHOBHBIE apaMeTphbl IPoIiecca MOMyUeH s Mycca MOJIOKO-
conepxaiiero. Paccunrana 3)peKTHBHOCTB M Ha/Ie)KHOCTh, IKOHOMUYECKUE COCTABIISIIOIIHE TPOLIecca MoTyyve-
HHSI Mycca MOJIOKOCOZIEpKalero. Mycc MOJIOKOCOepyKalliid IpeiHa3HadeH JUts PO HIaKTHIECKOTO TINTaHNs
B3pOCIIBIX, CTPAIAIOIINX ATIEPrueil Ha MOJIOUHbIe Oeku. TeXHOMOTHYEeCK I MPOIeCC AUCIIePIUPOBAHHS U ra-
30HAIOJTHEHMSI JIOJDKEH 00eCIIeurBaTh OHOPOHOCTh CTPYKTYPbI MHIPOIN30BAHHON MOJIOYHON CMECH, CTOM-
KOCTb 1 TJIOTHOCTh B3OWTOM CMECH Ha IMPOTSHKEHUH YCTAHOBIICHHOTO Cpoka XpaHeHHs1. [IpotyKThl, nony4yeHHbIe
C VICTIOJIb30BaHMEM JJAHHBIX ITPUEMOB, OyIyT MEHee JOPOTMMH M CTaHyT AOCTYITHBIMH JUISl TPOQUIAKTHIECKOTO
MUTaHKs OIaroyiapst CHIKEHHUIO 3aTpaT Ha JJOPOTOCTOSIINI TPOLIECC THAPOIN3a.

THE DEVELOPMENT OF TECNOLOGY OF MILK MOUSSA —
THE NEW HYPOALLERGENIC FUNCTIONALITY PRODUCT

Prosekov A.U.!, Ulrikh E.V.!, Kriger O.V.!, Babich 0.0.,
Budrik V.G.2, Botina S.G.%, Agarkova E.Y.?

1 Kemerovo Institute of Food Science and Technology, Kemerovo, e-mail: elen.ulrich@mail.ru;
2 Russian Agricultural Academy, Moscow

The properties of whey, defi ned its basic parameters. The distribution of peptides obtained by hydrolysis of
whey proteins and enzymes Alcalase Protamex molecular weight, determined by the fractional composition of
skim milk proteins, membrane processing techniques studied hydrolysed formula, the mode selected receiving
milk containing mousse. Defi ned in the same basic parameters of the process of obtaining milk containing mousse.
Calculated the effi ciency and reliability, the economic component of the process of obtaining milk containing
mousse. Milk-mousse designed for preventive nutrition adults who are allergic to milk proteins. The technological
process of dispersion and gas fi lling should ensure uniformity of structure hydrolysed formula, fi rmness and
density of the whipped mixture over a set period of storage. Products obtained using methods of data will be less
expensive and will be available for preventive nutrition by reducing the cost of expensive process of hydrolysis.

IKOJIOI'UA U IUTAHUE. TPOBJIEMbBI U ITYTU PEINEHUS
Pebesos M.b., Haymosa H.JI., Anbxamosa I.K., Jlykun A.A., Xajipyninn M.D.

I'OY BIIO «}OsxHo-Ypanbckuii rocy1apcTBEHHbIH YHUBEPCUTETY, YenssOuHCK,
e-mail: pbio@yandex.ru

[TpoBeneHbl MapKETHHIOBBIE NCCIIEOBAHMS MO BEISBICHUIO IIOTPEOHOCTH HaceneHus I. YensiOnHcka B
(DYHKIIMOHAIBHBIX IPOyKTaX MUTaHus. [lyTeM COIMoIornieckoro onpoca 4ensOMHIEB YCTaHOBJICHO, YTO
KaKJIbIil BTOPOM TOPOKaHUH HE MOXKET PEAIEHO OLEHUTh COCTOSIHAE OKPY’KAIOLIEH Cpebl B PaliOHE CBOETO
MIPOXKUBAHMS U Y€M I'PO3UT CIOKUBINASICS YKOJIOTHYECKasi CUTyalllsl B TOPOJE [UIsl ero 3710poBbsi. OTMeva-
eTCsl HU3Kast MH(OPMHUPOBAHHOCTh HACENCHHUS O CIOCO0aX YKPEIUICHHUS 37A0POBBS IIyTeM YHOTPEOICHHS
00oralieHHbIX IPOAYKTOB NMUTaHuUs. BbIsIBICH cripoc noTpeduTesell Ha MpoAyKThl ()YHKIIMOHAIBLHOTO ITH-
TaHMS ¥ yCTAaHOBIIEHA HEOOXOJMMOCTh PACIIMPEHUsI ACCOPTHMEHTA TOI I'PYIIIBI TOBAPOB.
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ECOLOGY AND NUTRITION. WAYS TO SOLVE PROBLEMS
Rebezov M.B., Naumova N.L., Alhamova G.K., Lukin A.A., Khairullin M.F.

State educational institution of higher professional education, South Ural State University,
Chelyabinsk, e-mail: pbio@yandex.ru

Marketing studies to identify the needs of the population of Chelyabinsk in functional foods. Citizens
can not assess the state of the environment in the district of residence. There was low awareness of the ways
to promote health through consumption of fortifi ed foods. Identifi ed consumer demand for functional food
and established the need for diversifi cation of this group of commodities.

OXHUPEHUE - I'TOBAJIBHASI ITPOBJIEMA COBPEMEHHOI'O OBIIECTBA
Ponuonona T.U., Temaea A.U.

I'BOY BIIO «CaparoBckuii rocygapcTBeHHbII MeqUIUMHCKUI yHUBepceuTeT uMeHu B.M. PazymoBckoro»
MuHncTepcTBa 34paBOOXPaHEHNUs U COLUAIbLHOrO pa3Butus Poccuiickoit denepanuu, Caparos,
e-mail: rodionova777@mail.ru

[pobnema SK30reHHO-KOHCTHTYIIHOHAIIBHOTO OKUPEHISI CTAHOBUTCS OITHOM 13 IIOOANTBHBIX, 3aTParuBarOIIIX
BCE CTpaHbl, PEACTARIISIONIAs COLMAIIBHYIO YTPOo3y JUIsl )KU3HM JItoziei. B JaHHOM cTaThe pacCMOTPEHbI IPUUHHBI
BO3HUKHOBCHHSI OKHPCHUSI, PACIIPOCTPAHCHHOCTD JAHHON MPOOJIeMbl M 3a00JICBaHusI, K KOTOPBIM TPUBOIHUT K-
30I€HHO-KOHCTUTYIIMOHAILHOE OXKUpEHHe. [IpecTaBieHsl pesyibTarbl NCCISI0BaHMs KauecTBa JKH3HN OOJIBHBIX
C 9K30I'€HHO-KOHCTUTYIIHOHATBEHBIM OKUPEHHEM. BBISBIICHO, YTO TIPO(IIIAKTHKA OXKUPEHUSI SIBIISCTCS OTHIM 3
OCHOBOTIOJIArAFOIHX TPHHIIAIIOB YTy UIIICHHUS 3I0POBhs HAIIETO OOIIECTBA, TaK KaK OCHOBHAS TIPUUMHA BBICOKOM
CMEPTHOCTH TYYHBIX JIFOTIEH — 3TO HE CaMO OKHUPEHIIE, & €0 OCTIOKHEHIS 1 TSDKEITBIE COITYTCTBYOIIIHE 3a00ICBaHMS.

OBESITY — THE GLOBAL PROBLEM OF MODERN SOCIETY

Rodionova T.I., Tepaeva A.lL
Saratov State Medical University n.a. V.I. Razumovsky, Saratov, e-mail: rodionova777@mail.ru

Problem of exogenous-constitutional obesity became one of the global. It involves all countries and
constitutes a menace for human lives. The causes of derivation of the obesity, prevalence of this problem, and
diseases which are result in exogenous-constitutional obesity are reviewed in this article. Here represented results
of exogenousconstitutional obesity patient’s life quality research. Revealed, that obesity prophylaxis is one of the
basics principals of the improvement of our society health, because the main reason of a high mortality in men of
corpulent habit — is not the obesity itself, but complications of it and severe associated diseases.

PA3PABOTKA PACTUTEJIbHOM KOMILIEKCHOM MUIIEBOM
CUCTEMbI HA OCHOBE ITPOIYKTOB NEPEPABOTKH 3APO/IbIILIEN
MIIEHULbBI CBAJJAHCUPOBAHHOTI'O JKNPHOKHCJIOTHOI'O COCTABA

PoaunonoBa H.C., AnekceeBa T.B., Ilonosa H.H., ITonos E.C., Kaaxruna F0.0O.

OI'BOY BIIO Boponexckuii rocy1apcTBEHHBIH YHUBEPCUTET MHKEHEPHBIX TEXHOJIOT U,
Boponex, Poccust (394036, r. Boponex, mp. Pepomrorin, 19), e-mail: zyablova@mail.ru

[IpoBeneHs! nccaeT0BaHUSI XUMUYECKOTO COCTaBa MPOAYKTOB KOMIUIEKCHOH mepepaboTKH 3apoIbI-
IeH MIIeHMIIBI — )KMbIXa U Macia. B paboTe ucrolb30BalId KMBbIX, TOTYYSHHBINH U3 3apOIbINIEH TIICHH-
IbI, TIYTEM MEXaHHUYECKOTO MpeccoBaHus. Pa3paboraHa pacTUTENIbHAS KOMIUICKCHAS HINEBast CHCTEMa
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(PKIIC) Ha ocHOBe KMbIXa 3apO/bIIIeH MMIISHUIbI, cOaIaHCUPOBAaHHAS [0 COOTHOLICHUIO HE3aMEHUMBIX
MOJINHEHACBHIIEHHBIX )KUPHBIX KUCIOT W-6 1 W-3. B KauecTBe HCTOUHUKOB MOJIMHEHACHIIIEHHBIX KHUP-
HBIX KACJOT UCIONb30BAIN Macila CEMSH THIKBBI M CEMSIH aMapaHTa. JKMPHOKUCIOTHBIN COCTaB Macen U
JKMBIXa 3apOABIIIECH MIIEHHUIIBI OTIPEEIISUI METOAOM I'a30Boi XpomaTtorpadun. it onTHMHU3aINK KOJIN-
yectBa KommoHeHTOB PKIIC mcmonp30Bamy MeTo TMHEHHOTO MPOTpaMMHUPOBAHUS (S3BIK IPOTpPaMMHU-
poBanus Python 2.6). Kputrepun onTumMusamnuu — peKoMeHaIlluy HayYHO-UCCIEA0BATEILCKOTO HHCTHTY -
Ta nuraHus Pocculickoil akaieMuu MEIULUHCKUX HAayK. YCTAHOBIJIEHO, YTO KMbIX 3apOJbILICH MIIEHULbI
XapaKTepHU3yeTcsl CBOIICTBAMM, MO3BOJIAIOIIMMYU CO3/IaHUIO HAa €T0 OCHOBE PACTUTEIbHBIX KOMIUIEKCHBIX
cucTeM cOallaHCUPOBAHHOTO 10 W-6 M W-3 *kupHBIM KucinotaM. Paspaboranunas PKIIC pexomennyer-
Csl JUIsl CO3/IaHUsI MIPOJYKTOB MOBBIMICHHON MHUIEBON IEHHOCTH: MSICOPACTUTEIBHBIX MMOMy(HhaOpHKaToB,
(hapreit A7 KOTIIET, MAIITETOB, KHEINEH, cydiie M MHBIX U3ENUN U3 PyOJICHONH MacCHI.

DEVELOPMENT OF VEGETABLE COMPLEX FOOD SYSTEM
BASED ON PRODUCTS OF PROCESSING WHEAT GERM
WITH BALANCED FATTY ACID COMPOSITION

Rodionova N.S., Alekseeva T.V., Popova N.N., Popov E.S., Kalgina Yu.O.

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

It has been carried out of chemical composition investigations of the products of wheat germ
complex processing— oilcake and oil. In this research we used the oilcake iobtained from wheat germs
by mechanically pressing. The vegetable complex food system (VCFS) based on wheat germ oilcake is
developed with balanced ratio of indispensable polyunsaturated fatty acids w-6 and w-3. As a source of
polyunsaturated fatty acids are used pumpkin seed oil and amaranth seeds. Fatty acid composition of oil and
wheat germ oilcake is determined by gas chromatography. To optimize the number of components VCFS
the method of linear programming is used (programming language Python 2.6). Criteria optimization —
Recommendations Research Institute of Nutrition of the Russian Academy of Medical Sciences. It has
been found that wheat germ oilcake is characterized by the properties allowing to create the its vegetable
complex systems balanced by w-6 and w-3 fatty acids. Developed VCFS is recommended to produce
products with superior nutritional value: meat and cereal semi-finished products, stuffing for cutlets, pates,
quenelle, soufflés and other ones from chopped mass.

AHAJIU3 TACTPOSHTEPOJIOTMUECKOI ATOJIOT MM, IUILEBOTO
CTATYCA, ®PAKTUUECKOTI'O IUTAHUSI CPEJIU HACEJEHMUS
MO JAHHBIM MMOCEIEHU IEHTPA 3JI0POBbSI

Pomanosa M.M., 3yiikoBa A.A.

I'bOY BIIO BI'MA um. H.H. bypaenko M3 P®, Boponex,
e-mail: mmromanova@mail.ru

[IpoBenen aHanmM3 pacpOCTPAHEHHOCTH B CTPYKTYPHI TaCTPOIHTSPOTIOTHUCSCKON MATOIOTHH, TTHIIIE-
BOTO cTaTyca 1 ()aKTHUECKOTO MMATAHMS CPEIU HACEICHHUS TI0 JaHHBIM 0cMOTpoB B LleHTpe 310poBest. O6-
cnenoBano B Teuenne 2012 roga 6onee 15 Thic. ManyMeHTOB, MOCETUBIIMX L[EHTp 30pOBhS ¥ MPOIIEAINX
JIUCTIAHCEPU3AIIMIO B TOPOJCKON KIMHUYECKOH MONUKINHUKE, CpeaHU Bo3pacT 47,6 £ 5,9 net, My>XxuuH
— 37 %, xenuwH — 63 %. [IpoBoxMIMCH ONPOC M KOMIUIEKCHOE CTaHJapTHOE oOcienoBanue LlenTpa 3m0-
POBBsI, a TAK)KE AHKCTHPOBAHKUE M TCCTUPOBAHKE; OMOUMIICITAHCMETPHS; OIICHKA (PaKTHYCCKOTO TTHTAHUS;
cTatucTudeckas oopadorka maHHBIX. COTIaCHO IMOTyYeHHBIM JaHHBIM, HAPYIICHUS THUIIEBOTO U TICHXOJIO-
THYECKOTO CTaTyca, (PaKTHYECKOTO IMUTAHHS, TaCTPOIHTEPOTIOTHICCKAst M KapANOJIOTHYECKas aTOIOTHS
OCTAIOTCS IOCTATOYHO PACIPOCTPAHECHHBIMH CPEAN HACETICHHUS 110 TaHHBIM OCMOTPOB B LeHTpe 310poBb4.
BoIbIIMHCTBO MaMeHTOB ¢ M30BITOUHOI MacCO Tesa, 0KHUPEHUEM U raCTPOIHTEPOIOTHUECKOM MMaToI0T U~
el Hy)KJIar0TCSL B KOPPEKIUH TUTAHHUS, TUIICBOTO CTAaTyca, ICUXOJIOTUISCKOTO CTaTyca, HHIUBHU Iy aTbHBIX
KOHCYJIBTAIIUSX W JICYCHUH Y BPadeii-THeTOI0TOB, ICUXOTEPAIICBTOB, BpadeH OO0IIeH MPaKTUKH.
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THE ANALYSIS OF GASTROENTEROLOGICHESKY PATHOLOGY,
THE FOOD STATUS, THE ACTUAL FOOD AMONG THE POPULATION
ACCORDING TO VISITS OF THE CENTER OF HEALTH

Romanova M.M., Zuykova A.A.
Voronezh State Medical Academy n. N.N. Burdenko MZ RF, Voronezh, e-mail: mmromanova@mail.ru

The analysis of prevalence and structure of gastroenterology pathology, the food status and the actual
food among the population according to surveys in the health Center are carried out. It is surveyed during
2012 more of 15 th. patients who visited the Center of health and have passed medical examination in city
clinical policlinic, middle age of 47,6 + 5,9 years, men — 37 %, women — 63 %. Complex standard inspection
of the Center of health, and also questioning and testing were interviewed also; bioimpedansmetriya;
assessment of the actual food; statistical data processing. Soglavno to the obtained data, violations of the
food and psychological status, and the actual food, gastroenterologichesky and cardiological pathology,
remain rather widespread among the population according to surveys in the health Center. The majority
of patients with an excess mass of a body, obesity and gastroenterologichesky pathology need correction
of a food, the food status, the psychological status, individual consultations and treatment at dietitians,
psychotherapists, general practitioners. themselves.

BJIUAHUE MPOAYKTOB ITYEJIOBOJICTBA HA ITOKA3ATEJIN
YIVNIEBOJHOTI'O OBMEHA IOHBIX IIJIOBIIOB

Cepeaunuena H.B., Kopuuios 10.1I1., [Tucapenko E.A.

OI'OY BIIO «Bosrorpazckas rocyiapcTBeHHas akajieMus (pU3MUECKOH KyJIbTypbI»,
Bounrorpan, e-mail: vgafk@vlink.ru

[TpoBeneHo uccienoBaHKE BIUSHUS MUSIUHON Mepru Ha paboTOCHOCOOHOCTh IOHBIX CIIOPTCMEHOB
TIPY BBITIOJIHEHUY TUIABaTENIbHBIX HATPY30K Pa3IMuHON MHTEHCUBHOCTH. M3y4any nmokasaresu yriieBoIHO-
ro 0OMEHa IOHBIX CITOPTCMEHOB, XapaKTePHU3YIOIINE HAIPABICHHOCTh YHEPTETHICCKOTO 00CCIICICHHUS MbI-
[IEYHOH AEATENbHOCTH. BBUTO OTMEUEHO yBeMHUEHNE CIIeNHaIBHON paboTOCTIOCOOHOCTH IOHBIX TUIOBIIOB
IPY BBITIOJIHEHUH (PU3NYECKUX HATPY30K Pa3IMYHON HAINIPaBIEHHOCTH TIOCIIE TIpHeMa MYEIMHON TIepry 3a
CueT M3MEHEHHMH B MeXaHH3Max sHeproodecriedeHus. [lnaBarenbHbI TeCT «25 M B TOJIHYIO CHIIY» BbI-
3BIBAJI B OPTaHM3ME IIIOBIIOB YCHIICHHE KpeaTHHPOCPaTHOTO MEXaHH3Ma SHEPro00eCIIeYeHUS MBIIIICTHON
JEeSITeTBbHOCTH, JUCTAHINSA «4X25 M TOBTOPHOY» — pa3BUTHE aHAYPOOHOTO TIIMKOJIM3a, a yMEpPeHHas padboTa
IPY BBIITOJIHEHHH T11aBaTesibHOrO Tecta « 1000 M B yMEpeHHOM TeMIle» — yBEIWYEHHE JIOJIH BKIIa/1a aspo0-
HOTO KOMIIOHEHTA B DHEPro00ecIiedeHIEe MBIILICYHO eI TeTbHOCTH.

INFLUENCE OF BEE PRODUCTS ON INDICATORS OF A CARBOHYDRATE
EXCHANGE OF YOUNG SWIMMERS

Seredintseva N.V., Kornilov J.P., Pisarenko E.A.
Volgograd state academy of physical education, Volgograd, e-mail: vgatk@vlink.ru

The authors conducted the research of infl uence of bee ambrosia on working capacity and indicators
of a carbohydrate exchange of the young sportsmen specializing in swimming. The increase in special
working capacity of young swimmers after taking beer ambrosia at the expense of changes in power
supply mechanisms has been noted. The increase of special working capacity of young swimmers has
noted been at performance of physical activities of a various orientation after reception of beer ambrosia
due to variations in mechanisms of energy supply. The swimming test «25 m in full force » caused in an
organism of swimmers strengthening creatine phosphatic mechanism of power supply of muscular activity,
a distance «4x25 m repeatedly» progress anaerobic glycolysis and the moderate work on performance of
the swimming test «1000 m in the moderate pace» an increase of a fraction of the contribution of an aerobic
component in power supply of muscular activity.

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 4 2014
38



PAITMOHAJIBHOE ITMTAHME, ITUIINEBBIE JOBABKU U BUOCTUMVYIIATOPBI, Ne 4 2014

HTOI'U CEJEKIIAU CMOPOJIUHBI 30JIOTUCTOM
HA IOTE CPEJJHEPYCCKOM BO3BBIIIEHHOCTH.

Copoxonynos B.H., Jlursunoa JI.C., ConoBseBa A.E.,
Bypmenko 10.B., CopokonynoBa O.A., lllep6akos A.H.

Benroposickuii rocynapcTBEHHbIN HAIIMOHANBHBIA UCCIIEI0BATENLCKUI YHUBEPCUTET
sorokopudov(@bsu.edu.ru, burmenko@bsu.edu.ru

Cernexiisi CMOPOJIMHBI 30JI0TUCTOM HalpapJieHa Ha BBIBEACHUE CAMOIUIONHBIX, YPOXKAMHBIX, KPYITHOILION-
HBIX COPTOB C OTHOMEPHBIMU, HEPACTPECKUBAIOLIMMHUCS U HE OCBIIAIOIIMMMUCS SIToiaMy. BKycoBble 10CTOMHCTBA
SITOJT TOJDKHBI COYETAThCS C BRICOKHM COZIEpKaHIeM OMOJIOTHMIECKH aKTUBHBIX BeliecTB. HeoOxommmer copra pas-
HBIX CPOKOB CO3PEBAHUS C BBICOKUM KOA(P(DHIMEHTOM pasMHOKEHHsI. B cTarbe mpuBeieHbl HTOTH MHOTOJICTHEH
paboThI aBTOPOB M0 H3YYCHUO JUKOPACTYIINX ITOIMYIISIHI CMOPOIHHBI 30JI0TUCTOM B YCJIOBUSIX FOT'a €BPOIICHCKOI
yactu Poccrn. [Toka3aHo pa3BUTHE HAyYHBIX OCHOB CEIICKIINH KYIIBTYPHI B YCIOBHSIX berropozickoit obnacTw, e
BIIEPBBIC CO3/IaH TeHO(MOH T KYIBTYpHI B ycIoBUsX LleHTpanmsHoro UepHo3eMbs i3 KOTOPOTO CO3MaHbI HOBBIE CO-
pTa ¢ KOMITIEKCOM XO3SHCTBEHHO-IIEHHBIX IPH3HAKOB U BBIICTICHBI TTEPCIIEKTUBHBIE (POpMBI. OCO0yI0 IIEHHOCTh
NPECTABILIIOT OecceMsIHHbIC (DOPMBI JIISl UCTIONIB30BAHUS B IMETUUCCKOM TMTAHUK U JUTS TIepepadaThIBatOIICH
MIPOMBIIUICHHOCTH. J{aHa KpaTKast XO3sHCTBEHHO - OMOJIOrMYeCcKast XapaKTepUCTHKA OTOOPHBIX (popM.

RESULTS OF SELECTION OF THE CURRANT GOLDEN
IN THE SOUTH OF CENTRAL RUSSIAN UPLAND

Sorokopudov V.N., Litvinova L.S., Solovyeva A.E., Burmenko Yu.V.,
Sorokopudova O.A., Scherbakov A.N.

Belgorod state national research university, sorokopudov@bsu.edu.ru, burmenko@bsu.edu.ru

Selection of a currant golden is directed on removal of samoplodny, productive, krupnoplodny varieties with one-
dimensional, not fissuring and not being showered berries. Flavoring advantages of berries should be combined with the
high content of biologically active substances. Grades of different terms of maturing with high factor of reproduction are
necessary. Results of long-term work of authors are given in article on studying of wild-growing populations of a currant
golden in the conditions of the South of the European part of Russia. Development of scientific bases of selection of
culture in the conditions of the Belgorod region where the culture genofund in the conditions of the Central Chernozem
region from which for the first time is created is shown new grades with a complex of economic and valuable signs are
created and perspective forms are allocated. Special value is represented by seedless forms for use in a dietary food and for
processing industry. It is given short hozyaystvenno - the biological characteristic of perfect forms.

BUOXUMUYECKHUE 1 MUKPOBUOJIOTMYECKHUE OCHOBBI
MMPOU3BOJACTBA SAKYTCKUX HAIIMOHAJIBHBIX KUCJIOMOJIOYHBIX
MNPOAYKTOB HOBOI'O ITOKOJIEHUA

Crenanos K.M.!, JIe6enena Y.M.!, Einceesa JI.N.?

1 HU 3n0posbst PTAO BIIO «Cesepo-Bocrounslii penepanbublil ynusepcuter um. M.K. AMMocoBay,
Sxyrck, e-mail: Stenko07@mail.ru;
2 I'BOY Pecny6mnuku Caxa (SIkyTust) «SIKyTCKH CEIbCKOXO3SIMCTBCHHBIA TEXHUKYM», SIYTCK,
e-mail: eliseeva401@mail.ru

ITo pesynbraram HccIeA0BaHUN pa3padoTaHbl O€30TXOHbIE, pecypcocOeperaoIue TeXHOIOTHY IPOH3-
BOJICTBA HALIMOHAJIBHBIX KHMCIOMOJIOYHBIX IPOAYKTOB HOBOTO [TOKOJIEHHSI HA MOJIOYHOM OCHOBE C 33J]aHHBIMU
OMOXMMHUYECKIMH CBOWCTBaMH. M3ydeHbl OMOXUMUYECKHE U MUKPOOHOJIOTMUECKHE OCHOBBI IPOU3BOJICTBA
HAIMOHAIBHBIX MOJIOYHBIX IPOAYKTOB HOBOTO MOKOJIEHHs, HAa TIPUMEPE POU3BOJCTBA MPoayKTa « Tapy, mo-
Jy4eHbl HOBBIE JJAHHBIE NX MHUIIEBON U AUETUUECKON LEHHOCTH. Pa3paboTaHHbIE SIKyTCKHE HAllMOHAJIbHBIC
MOJIOYHBIE ITPOAYKTHI SABISIOTCS OTACIBHON NPOAYKLIMEH, HE UMEIOILEH aHanoroB B Poccun, 4To oATBEpK-
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JICHO MOJTyYCHUEM [TaTCHTOB Ha N300peTeH s, BHeIpeHHE JaHHBIX TEXHOIOTHIA HE TPEOyeT JOMOIHUTEIbHBIX
3aTpar B UX MPOHU3BOJICTBE, HAOOOPOT YBEIHMYMBACT MPOIICHT OC30TXOHOTO UCIOIF30BAHKS BTOPHYHOTO MO-
JIOYHOTO CHIPHSI, BEICOKOE HX Ka9ECTBO JOCTUTACTCS 32 CUCT HCIIOTB30BAHUS JKUBBIX OHOKYIIBTYD, T0OABICHHS
€CTEeCTBCHHBIX HAITOJTHUTENEH (CheTOOHBIX TPaB, STOJ, IIOI0BO-OBOIIHBIX TTOPOIITKOB).

BIOCHEMICAL AND MICROBIOLOGICAL BASES
OF PRODUCTION OF THE YAKUT NATIONAL SOUR-MILK PRODUCTS
OF NEW GENERATION

Stepanov K.M.!, Lebedeva U.M.!, Yeliseyeva L.1.?

1 NII of health of FGAO VPO «North East federal university n.a. M.K. Ammosov», Yakutsk,
e-mail: Stenko07@mail.ru;
2 GBOU of the Republic of Sakha (Yakutia) «Yakut agricultural technical school», Yautsk,
e-mail: eliseeva401@mail.ru

By results of NIR waste-free, resource-saving production technologies of national sour-milk products of new
generation on a dairy basis with the set biochemical properties are developed. Biochemical and microbiological
bases of production of national dairy products of new generation, on the example of production of a product
«Tar» are studied, new data of their nutrition and dietary value are obtained. The developed Yakut national dairy
products are the separate production which doesn’t have analogs in Russia that is confirmed with obtaining
patents for inventions. Introduction of these technologies doesn’t demand additional expenses in their production,
on the contrary increases percent of waste-free use of secondary dairy raw materials, their high quality is reached
due to use of live biocultures, addition of natural fillers (edible herbs, berries, fruit and vegetable powders).

TOKCUKOJIIOI'HYECKAS U TUTUEHUYECKAS OLIEHKA
BAXl «AT'EJIb JETOKC»

CrenanoBa A.B., AubuiakoBa B.B.

1®T'AQY BIIO «Cesepo-BocTounslii Gpenepanbhbiii yuusepeuter uM. M.K. AMmocoBay,
Sxyrck, Poccus (677000, Sxyrck, ya. Kynakosckoro, 46),
e-mail: biotexnologii@bk.ru

[TpoBeneHbl CaHUTAPHO — XUMHYECKHE, MUKPOOUOJIOTUYECKUE U TOKCUKOJIOTHUECKHE UCIIBITAaHHS -
orpezeseHre 0e30MacHOCTH M MOTEHIMAIBHBIX TOKCHUeCKHX dddekToB ononpemnapara «Srems JleTokey.
B xozme mpmxu3HEHHOW (a3bl MCCIENOBaHMS Y KUBOTHBIX PETHCTPHPOBAINCH KIMHUYECKHE NPHU3HAKU
BO3MOXXHOW MHTOKCHKAaIlMM, BEC Tela, nmorpebieHne kopma. Ilo pesynpraram TOKCHKOIOIMYECKOTO HC-
CJIeZIOBaHMS MPU3HAKOB MHTOKCHKAIIMK OPTaHM3Ma *KMBOTHBIX HE OTMEUEHO, CIIydau JeTaJbHBIX HCXO0B
orcyTcTBOBanM. CTaTUCTUYECKU 3HAUUMBIX PAa3IMYUi MEXAY KUBOTHBIMH, MOITYy4aBIIMMU TECTUPYEMBIE
rpenaparsl 1 KOHTPOJIbHBIMU JKMBOTHBIMH, TTOJYYaBIINMH (PU3HOJIOTHYECKUN pacTBOp, IO Macce Tena U
ee IPUPOCTY HU y CaMIIOB, HU y CAMOK BBISIBIIEHO He Obu10. [locie BBeIEHNS TECTUPYEMBIX NPENapaToB
y MbIIIel He HaOMI0/IaIoCh BBIPAKEHHBIX M3MEHEHHH OMOXMMHUECKHUX IOKa3arelsieil ChIBOPOTKH KPOBH,
KOTOPBIE MOTJIM OBl CBUETEIILCTBOBATH O TOKCHYECKUX M3MEHEHUSX BO BHYTPEHHHUX OpraHax.

TOXICOLOGICAL AND HYGIENIC STUDIES OF FOOD SUPPLEMENT
«YAGEL DETOX»

Stepanova A.V., Anshakova V.V.

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

Sanitary-chemical, microbiological and toxicological tests are carried out for determination of
product safety and potential toxic effects of bioproduct «Yagel detox». During clinical research phase
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of animals lifetime were registered signs as possible toxicity, body weight, food consumption.
According to the results of toxicological studies of animals intoxication signs are not marked, there
were no instances of fatal outcomes.Haven’t been identified statistically significant differences
between control animals treated with saline solution and animals that received the test drugs. In the
control group which received saline solution weren’t registereddifferences between individuals of both
sexes in the parameters body weight gain. After the introduction in mice of study medication wasn’t
observed pronounced changes in biochemical parameters of blood serum, which could indicate
a toxic changes in internal organs.

NHVYJIMH U OJIMTOPPYKTO3A: DOOPEKTUBHOCTDb B KAUECTBE
NPEBMOTUYECKOI'O BOJIOKHA JJ11 KOHAUTEPCKOM ITPOMBIIIJIEHHOCTHA

Tapacenko H.A.

OI'BOY BIIO «KybaHckuit rocynapCTBEeHHBIH TEXHOJIIOTHUECKUE yHIBEpcUTeT», Kpacnonap, Poceust
(350072, Kpacuonap, yia. Mockosckas, 2),
e-mail: natagafonova@mail.ru

[IpeOruoTHKN UTPAOT KIIYEBYIO POIh B KH3HEOOECTICUCHHH MHUKPOOPTAHU3MOB JKEIyJOUYHO-
KHUIIEYHOT0 TpakTa 4ejoBeKka, a HOpMalbHOE (PYHKIIMOHAIbHOE COCTOSHHE KHIIEYHOI'O0 MHUKPO-
OuoleHo3a — HeoOX0IMMOE YCIIOBUE 3[0pPOBbS MakpoopraHusma. MHyIWH U onuropykroza u B
COBPEMEHHOM MHUpE SBISIOTCS Hauboiee HCIOIb3yeMbIMU NPEOMOTHKAMHU, HPOU3BOJUMBIMH B
MIPOMBIIIJICHHBIX MacmITadax BOJHOM JKCTpakiueid u3 KopHs mukopus. Llens wmccienoBaHus 3a-
KJII0Yaiach B YIYYIICHUH KadecTBa Ba(eIbHBIX W3ACIHH, CHUKCHUH YHEPTeTHUCCKON IIEHHOCTH H
CaxapoeMKOCTH 3a CUET 3aMEHBI caxapa M 4acTH JKHpa ciIaakuM areHToM — BeneoTMSynergyl, co-
CTOSIIIETO U3 TOPOIIKA HHYJIHHA U OIUTO(PYKTO3BI. DKCIIEPUMEHTAIBHBIM IIyTeM OBLIO OIIpeaesIeHO
ONTHUMAJIbHOE COOTHOIIEHHE BKYCOBOTO HAINOJHUTENS, KOTOPBIM MpeACcTaBIseT CMECh CTEBHO3U/A,
BeneoTMSynergyl u npoTtenaka B cooTHomeHu mo macce 1:65:150 nias 10CTUKEHUS ONTUMAb-
HBIX OPTraHOJIENTHYECKUX M PEOJIOTHYECKHUX MokaszaTenei. JokazaHa MOJIE3HOCTH IS 30POBbA
WHYIHHA U ONMUTO(PYKTO3BI, UX BBICOKAS TEXHOJOTHYHOCTH, CIOCOOHOCTD IOHIDKATH CONICPIKAHUE
JKHpa U caxapa, a 3HA4MT, ¥ KaJOPUHHOCTH, 00€CIeYnBaTh TOTOBBIM MPOAYKTaM (PYHKIHOHAJIHHBIC
CBOMCTBA M NMpEeKpacHbIe MOTPEeOUTENbCKHE KauyecTBa JeIaeT UX HHHOBAIIMOHHBIMY MTHIIEBBIMH WH-
TpeAMEHTAaMH, OTKPHIBAIOIIMMHU HOBBIE TOPU30HTHI MEpes NPOU3BOAUTEISIMU NPOAYKTOB MUTAHUS U
B CO3JIaHUU MPOJYKTOB OyayIiero.

INULIN AND OLIGOFRUCTOSE: EFFICIENCY AS PREBIOTICHESKY
FIBRE FOR THE CONFECTIONERY INDUSTRY

Tarasenko N.A.

FGBOU VPO «Kuban state technological university», Krasnodar, Russia
(350072, Krasnodar, Moskovskaya St., 2),
e-mail: natagafonova@mail.ru

Prebiotics play a key role in life support of microorganisms of a gastrointestinal path of the person,
and a normal functional state of an intestinal microbiocenosis — a necessary condition of health of a
macroorganism. Inulin and oligofructose and in the modern world are the most used prebiotics made
commercially by water extraction from a root of chicory. The research objective consisted in improvement
of quality of wafer products, decrease in power value and a sakharoyemkost due to replacement of sugar
and part of fat the sweet agent — BeneoTMSynergy! consisting of powder of inulin and oligofructose. The
optimum ratio of a flavoring filler which represents mix cresnosuna, BeneoTMSynergy! and mporemaka
in the ratio on weight 1:65:150 for achievement of optimum organoleptic and rheological indicators was
experimentally defined. Usefulness for inulin and oligofructose health is proved, their high technological
effectiveness, ability to lower the content of fat and sugar, so, and caloric content, to provide to ready-made
products functional properties and fine consumer qualities does them by the innovative food ingredients
opening the new horizons before producers of food and in creation of products of the future.
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COBEPHIEHCTBOBAHUME TEXHOJIOT'YH TBOPOKHBIX
MN3AEJWU TOBBILNEHHOU IMTMIIEBOU U BUOJIOT'MYECKOU HEHHOCTH

Tomes A.JI.', Yamunckuii B.B.!, Baxuros HU.I'.2

1 ®I'BOY BIIO «lOsxHO0-Ypanbckuii rocyaapCTBEHHBIN YHUBEPCUTETY, Yemsi0MHCK,
e-mail: fpt_09@mail.ru;
2 000 «JleTckoe 00IIECTBEHHOE TUTaHNE)», UeIIO0MHCK,
e-mail: vig333@mail.ru

[poBeseH GU3MKO-XUMUUCCKII aHATIM3 U B PE3yJIbTaTe CPaBHEHMS MTOKA3aTelIeH 3alICKaHOK U3 TBOpOra ObLUIo
BBISBIICHO, YTO MPH JOOABICHUN OUOJIOTHYCCKH aKTHBHOM JI00aBKH B BUJIC OOJICIIMXOBOTO ITFOPE, YBEIIMYCHO CO-
JIepyKaHKe BUTAMKHOB, C SIBHBIM MPEUMYINECTBOM BuTamuHa C M MOBBIIIICHA SHEpreTHIecKas IieHHOCTh. Ha oc-
HOBaHHUHM MPOBEICHHBIX HCCIIEIOBAHHI MOKHO C/IEIIaTh CIICYOIINE BHIBOJIBI: HAyYHOE HCCIIEIOBAHNE MTO3BOTUIIO
pa3paboTarh perenTypy ¥ TEXHOJIOTUEO IIPUTOTOBIICHHS 3aIICKAHKK U3 TBOPOTa C OMOJIOTMUCCKU aKTHBHOU J100aB-
KOi1 (00JIemMXOBOE TFOPE). YCTAHOBIICHO, YTO BHECCHHE OMOJIOTHYCCKH AKTUBHOM JTOOABKU B TBOPOXKHBIH ITOITY-
(habpHKar MONOKHUTENHHO BIMSIET Ha €r0 OPraHONCNTHYECKUE TIoKa3arei. Ha OCHOBaHHM SKCIIEPHMEHTATBHBIX
¥ PacUeTHBIX JTAHHBIX 0000IIEH XUMUYECKUI COCTaB pa3padboTaHHoro momydabdpukara. Vcrons3oBanue 6rosmo-
TMYCCKU aKTUBHOW TOOABKH MPH MPOU3BOICTBE TBOPOKHOTO MONTy(adprKara CriocoOCTBOBAIIO MOBBIIICHHUIO TTH-
IICBO# IICHHOCTH, YBEITMUYCHHIO BBIXOIA TOTOBOTO M3/ICIHS B CPABHCHHH C TBOPOXKHBIM Oy (haOpHKaTOM, TIPHTO-
TOBJICHHBIM M0 CTAH/IAPTHO# perientype. YCTAHOBIICHO, YTO B MPOLIECCE XPAHESHHUSI TBOPOXKHBIE MONY(PaOpHKATHI,
MPUTOTOBJICHHBIE C MCIIOBE30BaHUEM OHOJIOTMYECKH aKTHBHOM J00ABKH, OTJINYAINCh 00Jee BBICOKUMH 3HAYCHH-
SIMH OPTaHOJICTITUYCCKUX XaPAKTEPUCTHK 10 CPABHEHHIO C KOHTPOJILHBIM 00Pa3IioM.

IMPROVING OF CHEESE PRODUCT WITH INCREASED NUTRITION
AND BIOLOGICAL VALUE TECHNOLOGY

Toshev A.D.', Chaplinskiy V.V.!, Vahitov 1.G.?

1 FSBEA HPE «South-Ural state university», Chelyabinsk, e-mail: fpt 09@mail.ru;
2 «Children common food» Ltd., Chelyabinsk, e-mail: vig333@mail.ru

Authors have researched physic-chemical analysis of cheese product with sea blackthorn pure have more vitamin
C and nutrition energy value that origin one without dietary supplement. On based research date authors have made
decides: recipe and cooking technique of cheese product with dietary supplement have been worked out. It has fixed
dietary supplement was increased cheese product organoleptic figures. Worked out half-stuff chemical content has
been generalized. Dietary supplement has been encouraged nutrition value, weight of experimental cheese product.
Also, in storage process of one have had higher organoleptic characteristic more than the origin product. Worked out
cheese product might be recommended for using to catering because it has very high nutrition value.

OIEHKA YPOBHJ ITPOJOBOJIBCTBEHHOI'O CAMOOBECIIEYEHUSA PETUOHA

Tpuoymmuauna O.C.!, Kypkuna H.P.?

1 Py3aeBckuii MHCTUTYT MaliMHOCTpoeHuUs (punman) dpenepasbHOro rocyIapcTBEHHOTO OIOHKETHOTO
00pa30BaTEIILHOTO YIPEKICHHS BEICIIETO NIPO(PECCHOHAIBHOTO 00pa3oBaHust « MOPIOBCKHUI TOCYAapCTBCHHBIH
yuausepcureT uMm. H.I1. Orapésay, Py3aeBka, Poccus (431440, . Py3aeska, Jlenuna, 93),
e-mail: ostlesy@gmail.com
2 ®I'bOY BIIO «dunnan Camapckoro rocyapcTBEHHOIO YHUBEPCUTETa ITyTEH COOOIIEeHHs
B I. Py3aeBke), Poccust (431440, PysaeBka. yi. Jlenuna, 1. 64), e-mail: nadezhda.kurkina@rambler.ru

B coBpeMeHHBIX YCIIOBHAX BO3HHUKIA peasibHasl MOTPEOHOCTh B ONTUMAIBHOM OOECIIEUEHHH PETHO-
HOB IOTPEOUTENBCKIMHU TOBApaMH MECTHOTO IIPOU3BOACTBA. B naHHOI cTaThe aBTOPHI MPOAHATU3UPOBAIH
YPOBEHb ITPOJJOBOJIILCTBEHHOTO 00ECIIeUeHHsI HACEJICHHSI PErMOHa ¢ Y4ETOM PEKOMEH/IyeMbIX HOPM IOTpe-
OreHust IPOAYKTOB. BBISBIEHO, UTO paccMaTpUBaeMblii PErHOH MPAKTHYECKH TOJHOCTBIO 00ECIeUBaeT
ceOst MPOI0BOIBCTBEHHBIMH TOBapaMH MECTHOTO IPOM3BOJCTBA 1 BXOAAT B IV rpynmy camoobecnedenus,
YTO MO3BOJIAET CCYAUTH O BBICOKOM YPOBHE CAMOOOECIIEYEeHHOCTH PETHOHAa. ABTOPHI CTaThU Ha OCHOBE
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MPOBEICHHOTO UCCIIEIOBAHMSI TPE/IIOKUII OCHOBHBIE HAIIPABJICHHSI, KOTOPBIE TIO3BOJISIT TOBBICUTH Y hek-
THUBHOCTH CHCTEMBI IIPOJOBOJILCTBEHHOTO 00ECIICYEHUsI HACEIICHNSI PETHOHA, YTO NPECTABISIET PaKTH-
YeCKMH MHTEpeC JUIl ONTHUMHU3AIMK YPOBHS IPOIOBOILCTBEHHOTO caMmoolecrieueHus. B pesynbrare 3T0
MIOBBICUT KOHKYPEHTOCIIOCOOHOCTh TOBaPOB MECTHOTO IIPOM3BOJCTBA, YIYUIIUT Ka4ECTBO HMPOAYKIMU U
o0ecIieulT BBIXOJ Ha MPOIOBOJILCTBEHHBIE PHIHKHU JIPYTHX PETHOHOB.

ASSESSMENT OF LEVEL OF FOOD SELF-SUFFICIENCY OF THE REGION

Tribushinina O.S.!, Kurkina N.R.?

1 Ruzaevka machine building institute of Mordovia State University, Ruzaevka, Russia
(431440, Ruzaevka, street Lenina, 93), e-mail: ostlesy@gmail.com
2 Samara state Railway university (branch in Ruzaevka), e-mail: nadezhda.kurkina@rambler.ru

In article the role of food supply of the population of the region is revealed. Relevance of this article
doesn’t raise doubts as in modern conditions there is a real need for regions optimum providing with consumer
goods of local production. Results of the carried-out analysis of level of self-reliance of the Republic of
Mordovia by products of own production are presented. Within the scientific article it is taped that the
surveyed region almost completely provides itself with the food, besides, the republic realizes produced food
production outside the region. Authors offered the main directions of rising of effectiveness of food supply
system of the region, representing practical interest for optimization of level of food self-sufficiency of the
Republic of Mordovia on main types of the food. The work in these directions will let provide the most part of
population of the Republic of Mordovia with products of high quality and will give an opportunity to compete
with other companies of food productions, which have already had their place in food market.

PE3YJIBTATBI U3YUHEHUS TUHAMUKHN COAEPKAHUSA
INITACTUIHBIX IIMIMMEHTOB B JINCTHAX YAUNHOI'O PACTEHUSA

Typmanunaze H.M., Jonunze K.I.
Batymckuii rocynapcTBenHslil yauBepeutetT uM. 1llora Pycrasenu, barymu, e-mail: info@bsu.edu.ge

Pabora mocesmaercsi M3y4eHNI0 U3MEHEHNH IIACTHHBIX ITUTMEHTOB B JIUCTHAX HEKOTOPBIX (hopM
yaiHOTO pacTeHust. OObEKTaMHU HCCIIEJOBaHNS OBIIM CBETIO-3ENICHBIE, TEMHO-3EJICHBIC U AHTOIIMAHOBBIC
qurutonHbie Gopmel (2n = 30) coproB 4as Konxuaa u KUMbIHE 1 MX TeTparuionHble aHajgoru (4n = 60).
HccnenoBaHusiMu yCTaHOBJICHO, YTO 110 BO3PACTY JIMCTa BO3PACTAET COACPIKAHUE 3EJICHBIX MMTMEHTOB, a
KENTHIX — yMeHbiaeTcs. Conepskanne xiopodmnia «a» Oonpiie B popmax Konxuna, yem B popmax Kn-
MBIHb. A B CEHTIOpE €T0 COJep)KaHNe CaMO€ BBICOKOE B JINCTHSX MOIUILIONAHBIX (Gopm. [To comepxanuro
xyopoduiuia «6» BBIACTICHHBIE (POPMBI 000MX COPTOB PAHKUPYIOTCS B CJIEAYIOIIEM YMEHBIICHHOM TOPSI-
Ke: TEMHO-3€JICHBIC — CBETIIO-3CJICHBIC — aHTOI[MaHOBBIC. COOTHOIICHUE XJIOPOPHILIOB «a» u «0» (,,a”/,,0%)
MEHSIETCSI B 3aBHCUMOCTH OT BO3pacTa JIMCTa U COPTOBOTO MPOUCXOXkIeHHsI. COOTHOIICHNE COIEPKaHUs
XJIIOPOHILIOB C KapOTHHOMAAMH 0COOEHHO BBICOKOE B (hopmax copra Komxmma. ITo aTiM moxaszarernsiM
HaWJIy4lIUMHU ABJIAIOTCA (I)OpMI)I C AaHTOITMAHOBBIMH U CBCTIIO-3CJICHBIMU JINUCTHhSAMU. 3HaHue JUHAMUKU CO-
JIepyKaHMs TUIACTU/IHBIX TUTMEHTOB B Pa3iIMUHBIX ()OpMaxX COPTOB yast JaeT BOZMOXKHOCTh OTOMpATh NHTE-
pecHble (OPMBI C TEHETHYECKOH 1 CEeIeKIIMOHHOM TOUEK 3pEHMSI.

THE RESULTS OF STUDYING THE DYNAMICS OF THE CONTENT
OF PLASTID PIGMENTS IN THE LEAVES OF THE TEA PLANT

Turmanidze N.M., Dolidze K.G.
Batumi Shota Rustaveli State University, Batumi, e-mail: info@bsu.edu.ge

The work is dedicated to the study of plastid pigments changes in some tea leaves. For the main object of
the study were used light green and dark green of Kolkheti and Kimyn forms (2n = 30) and their polyploidy
analogies (4n = 60). From the research there was established the fact that the green pigment content increases,
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whilst the yellow one decreases. The content of chlorophyll «a» is much more in Kolkheti forms. In September
the Kimyns content is the most in polyploidy forms. The content of Chlorophyll «b» in both forms place itself in
the following sequence: dark green- light green. In July when the leaf age is 2,5 months, «a» and «b» chlorophyll
correlation («a»/«by) is too high for all forms and varieties of Kolkheti anthocyanin forms Kimyn and exceeds
the level set for C3-plants. This correlation gradually decreases as the leaf age increases and sets in the norms
of C3 plant. And in September, when the leaves reach the age of 6 months, both varieties form contains the
following: anthocyanin — polyploid — dark green — light green. The correlation of chlorophyll «a» and «b» change
according to the leaf age and race. The correlation of chlorophyll and charotynoid is especially high in Kolkheti
forms. According to this indicator, the best are the light green leaves. The knowledge of plastid pigment content
dynamics of tea different forms gives us an interesting possibility of choosing selective forms.

COBEPHIEHCTBOBAHHME TEXHOJIOI'MH ITPOU3BOACTBA
IKCTPY3UOHHBIX MPOAYKTOB

Yamnunckuii B.B., Uruatoa H.A., TomeB A.Jl., Jlykun A.A.

OT'BOY BIIO «HOsxHO-YpanbcKuil rocy1apCTBEHHbIH YHUBEPCUTET» (HALMOHAIbHBIN HCCIIeI0BATEIbCKUI
yHUBepCHTET), HCTHTYT SKOHOMHUKH, TOPTOBJIU U TEXHOJIOTHH, I. YenmsiOnnck, Poccus, e-mail: fpt 09@mail.ru

PazpaboraHa perentypa roToBbIX 3aBTPAKOB C J00ABIEHUEM TIPEYHEBOU U PUCOBOH KPYIL, a TAKKE L{BETOU-
HOH IIBUTBIIBI C IIEIBIO YITyqIICHHS TOTPEOHTEIILCKHX CBOICTB, TIOBBIILIEHNST OMOJIOTMYECKOH 1 ITUIIEBON LIEHHOCTH
JKCTPYZaToB. PaccMOTpEHb! palMoOHaIbHbIE PEXXUMBI IIPOLIECCA IKCTPY3UOHHON TEXHOJIOIMU. BBIABIEHBI 3aK0-
HOMEPHOCTH ITPOU3BOJICTBA IKCTPYAUPOBAHHBIX KyKYpY3HBIX XJIOMbEB, pa3paboTaHa parMoHaIbHAsT TEXHOIOTUSI
IIPOU3BOJICTBA TOTOBBIX 3aBTPAKOB M COCTABIIEHA pecypcocOeperaromas petentypa. I1omyden npomyKr ¢ BICOKOH
TIMIIEBOI LIEHHOCTBIO, 00Ma/IalOIHii XOPOIIMMH MOTPEONTENIECKUMHI CBOWCTBAMH, OTIIMYUTEIBLHON OCOOCHHO-
CTBIO KOTOPOTO SIBIIICTCS] HATMYUE B COCTABE TIOBBIILIEHHOTO COZIEPKAHMS OSIIKa M BAXKHOTO ISl YCTIEHTHOTO (DYHK-
IIMOHUPOBAHUSI OPTraHM3Ma YeIOBEKa MUHEPAIBHOTO BEIeCTBA — KaJbIWs. [lomydeHHbIe MHOTOKOMITOHEHTHBIE
XJIOITbsI MOYKHO PEKOMEH/IOBATH JUIS XKETHEBHOTO yroTpeOneHust. JlaHHast TEXHOIOrvst IMeeT OOJIbIINE MEPCIIeK-
THBBI, B YaCTHOCTH, /IS IPOM3BOJICTBA IIPOAYKTOB COATAHCHPOBAHHOTO COCTABA MM CIICHMAIEHOTO Ha3HAYCHHSL.

IMPROVING THE TECHNOLOGY OF EXTRUSION PRODUCTS

Chaplinsky V.V,, Ignatova N.A., Toshev A.D., Lukin A.A.

South Ural State University (National Research University), Institute of Economy,
Trade and Technology, Chelyabinsk, Russia, e-mail: fpt 09@mail.ru

Developed a formulation of breakfast with the addition of buckwheat and rice groats and pollen to
improve consumer properties, increasing the biological and nutritional value of extrudates. Consider the
rational parameters of the process of extrusion technology. The regularities of the production of extruded
cereals, developed a rational technology of breakfast cereal and compiled resource-saving recipes. The
resulting product with high nutritional value with a good application properties, the distinguishing feature is
the presence in the high content of protein and important for the successful functioning of the human body
minerals - calcium. The resulting multi-flakes can be recommended for daily use. This technology holds
great promise, in particular, for producing products properties of balanced or special purpose computer.

ECTECTBEHHBIE 3ATTACBI OCHOBHBIX JIEKAPCTBEHHBIX
PACTEHUU CEBEPO-BOCTOYHOI'O TSAHb-LIIAHSA

Maaneixkos K.T.

MHHOBarmoHHEIH neHTp durorexHonornit HarmonansHoit Axagemun Hayk Keprei3ckoi PecyOmnuk,
bumikek, Keipreizckas pecnyonuka (720071, butkek, npocnekt Yyii, 267), e-mail: alhor6464@mail.ru

B paboTe mpeicTaBieHbl pe3ylbTaThl HCCICIOBAHMUS 110 BBISBJICHUIO CHIPHEBBIX 3aMIaCOB OCHOBHBIX BH-
JIOB JIeKapcTBeHHBIX pacTeHuil B CeBepo-Boctounoro TsHb-1llaHs, B 4acTHOCTH: TEPMOIICHCA TYPKECTaH-
ckoro - Thermopsis turkestanica, comonku ypamsckoii - Glicyrriza uralensis, 6opma 6emoycroro - Aconitum
leucostomum, gemepuirst Jlobens — Veratrum Lobelianum, rapmasibr 00bIKHOBEHHO# - Peganum harmala — riep-
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CIIEKTHBHBIX JIEKAPCTBEHHBIX PACTEHHH JI0CTATOYHO BBICOKOTO CHIPhEBOTrO MOTeHIMala. Bo Bcex coobuiecTBax
M3yYEeHHBIX JIEKAPCTBEHHBIX PACTEHUH OmpesiesieH (IOPHCTUYECKUI COCTaB, SIPYCHOCTb, (heHo(aza, 00nIIHIe BH-
J0B. OnpezienieHbl ONOJIOrNYEeCKUE U SKCILTYaTa[MOHHBIE 3aI1achl JIEKAPCTBEHHOTO CBIPBsI, 00BEMBI €KETOTHBIX
JMMHUTOB 3aroToBKU. COCTaBIIEHbI TOUEUHBIE apeallbl PACTIPOCTPAHEHHS U3YUEHHbIX JIEKapPCTBECHHBIX PACTCHUI
U yKa3aHbl KOHKPETHbIE paliOHbI, TJIe MO)KHO BBECTH HayuHO-0OOCHOBAaHHYIO 3arOTOBKY ChIpbsi, O€3 yIiepOa B
TIPUPOJIHOM CPEJIe, C yHETOM BOCCTAHOBHUTEIBHBIX CIIOCOOHOCTEH MOMmyIsiiyid. Pa3paboTaHbl peKoMEeHIaI|H 110
OXpPaHe 1 pallMOHAIBHOMY HCIIONIb30BAHHUIO MKOPACTYIIHNX JIEKAPCTBEHHBIX PACTCHUH BHICOKOTOPHBIX PAi{OHOB.

NATURAL STOCKS OF MAIN OF MEDICINAL PLANTS
OF NORTHEAST TIAN-SHAN

Shalpykov K.T.

Innovative Center of Phytotechnology National Academic of Science Kyrgyz Republic,
(720071, Bishkek, Chui Avenue, 267), e-mail: alhor6464@mail.ru

In the work presents the results of a study to identify the stocks of raw main species of medicinal plants in
the Northeast of the Tien Shan, in particular: Termopsis Turkestanica — Thermopsis turkestanica, Ural licorice —
Glicyrriza uralensis, Aconit—Aconitum leucostomum, Hellebore Lobel — Veratrum Lobelianum, Harmala ordinary
— Peganum harmala - perspective medicinal plants sufficiently high raw potential. In all studied communities were
defined floristic composition, layering, phenological phases, the abundance of species. Defined biological and
operational resources of medicinal raw materials, the volume of annual limits of work piece. Composed spot areas
of distribution of the studied medicinal plants and identifies specific areas where you can carry out science-based raw
materials procurement, without prejudice to the environment, taking subject to the recovery ability of populations.
Developed recommendations on the protection and rational use of wild medicinal plants of mountainous areas.

BJIUSTHUE MUKPOBOJIHOBOI'O BO3JIEMCTBUS
HA KHUCJIOMOJIOYHBIE MUKPOOPI'AHU3MbI

leBuenko T.B., Muaynunua FO.C., 3axaposa JI.M.

OI'BOY BIIO «KemMepoBCKHii TEXHONIOTMUECKUN UHCTUTYT MUIIEBOM IPOMBIIITIEHHOCTI,
KemepoBo, Poccust (650056, Poccusi, 6-p Ctpouteneii, 47), e-mail: Ylechkal3@rambler.ru

HccnenoBanus HalpaBlieHbl Ha HAXOKACHUE IPOCTHIX U IOCTYITHBIX SHEProcOeperaroiiX TeXHHYECKHX pH-
€MOB B TIPOM3BOZICTBE Kedupa. TakuM rmpremMoM SIBISIETCsl AeHCTBHE HA OMOJIOTMYECKYI0 CHCTEMY MHKPOBOJH C
yactotoi koneOanmii 2,45 [T, Mcnons3oBaHre MIKPOBOJH aKTUBH3UPYET 3aKkBacKy. OHa paboraer Oonee dddek-
THBHO: YMEHBIIACTCS BPeMsI IPOM3BONICTBA MOJIOYHOKHCIIBIX MIPOIYKTOB, YBEITMYMBACTCS THTEILHOCTD BPEMEHH
XPaHeHHs MOTyYeHHON MOJIOYHOKHCIION 3aKBACKH. D(H(PEKT aKTHBAIMH OOBSCHACTCS PE30HAHCHBIM JICHCTBHEM MH-
KpPOBOJIH Ha KJICTOYHBIC MeM6paHI>I. OHHU HAYMHAIOT COBEpLIaTh NTHTCHCUBHBIC KOJIEOaHMSI. HpI/I 3TOM ITOBBIIIACTCS
CKOpOCTh TU((Y3HMOHHOTO MepeHOca MUTATEBHBIX BEMIECTB U BOIbL. AKTHBH3HPYIOTCS BCE MUKPOOHOJIOTHYECKUE
niporiecchl. BriOpaHHast yacTota KoreOaH i MUKPOBOIH PE30HAHCHO JICHCTBYET M Ha MOJICKYIIbI Bonbl. Boza ctpyk-
Typupyetcs. OHa pacKpbIBaeT OPhI KIIETOYHOH MEMOPaHBI Ha TIOTHOE CEYEHHE U YBEIIMIHBACT TPSMOI 1 OOpaTHBIHA
TpaHCIOpT BelllecTB. bronornyeckas cucrema padoraeT B Oosiee OiaronpusTHBIX yeioBusiX. [ToaroMy Bpemst BbIxoza
Ha CTalMOHAPHYIO (ha3y yMEHBIIACTCSI, a BPEMs! )KM3HU aKTHBUPOBAHHOH 3aKBACKH YBEITIMBACTCSL.

THE INFLUENCE OF MICROWAVE ACTION
ON THE FERMENTED MICROORGANISMS

Shevchenko T.V., Midunitsa Y.S., Zaharova L.M.

Kemerovo Institute of Food Science and Technology, Kemerovo, Russia
(650056, Kemerovo, Boulevard Stroiteley, 47), e-mail: Ylechkal3@rambler.ru

The research is directed towards the search of simple and available energy-saving technical methods in
kefir production. Such method is the action on the biological microwave system with oscillation frequency
2,45 gigahertz. The microwave usage promotes the starter. It works more effectively: the production time
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of fermented products is reduced, storage time of the produced fermented starter increases. The activation
effect is explained by the resonance microwave action on the cell membranes. They begin to perform
intensive oscillations. This increases the rate of diffusion transfer of nutrients and water. All microbiological
processes are activated. The chosen frequency of microwave oscillations acts on water molecules. Water
is structured. It opens the pores of cell membranes on total cross section and increases direct and reversed
transport of substances. The biological system works in more favorable conditions. Therefore, the stationary
phase time is reduced and the life time of the activated starter increases.

N3YUYEHUE ®APMAKOJIOTHYECKON AKTUBHOCTH .
HHOJINCAXAPUIHOI'O KOMIIVIEKCA IBETKOB ITNKMbl ObBIKHOBEHHOU

Sikymena E.H., CoiueB U.A., Kupuuenko E.E., lllynrbkun A.B.

I'BOY BIIO «Ps3anckuii rocynapcTBeHHbIH MEIMIIMHCKNN yHUBEepcuTeT uM. akaa. M.I1. [TaBnoBa Munsapasa
Poccumy, Psazanb, Poceus (390026, Psa3anb, yii. BeicokoBosnbTHas, 9), e-mail: ekaterinakir2013@yandex.ru

W3 1BeTKOB MIKMBI OOBIKHOBEHHOH IKCTpAarMpoBaH MojicaxapuaHbiii kommuieke. [IpoBeneno mccie-
JIOBaHUE MPOTUBOBOCHAIUTENBHON U AHTUOKCUAAHTHON aKTUBHOCTH BBIIETIEHHOIO MOIMCAaXapuaa Ha MO-
JIETIN 9KCCYIaTUBHOTO BOCTIAJICHHS, BBI3BAHHOTO BBEJCHHEM PacTBOpa (popMajiHa IT0]] alOHEBPO3 3aHEH
KOHEYHOCTH KpBICHL. [lonncaxapuy mpu mepopajbHOM BBEJACHWH YMEHBIIAET OTEK TKaHEH BOCIAJICHHOM
KOHEYHOCTH, CHIDKAeT Jeiikonuro3, Hopmanuzyer COD. [IpoTuBoBoCTIanuTeNbHAs aKTUBHOCTh CPaBHUMA
¢ nuknodenakomM—Harpus. [lonmncaxapuHbIi KOMIUIEKC MPOSIBISIET BEIPAKEHHOE aHTHOKCHAAHTHOE JIeH-
CTBHE, CHIKaeT KoHneHTpanuio MJIA, moBsimaeT cogepskanne 0e30€TKOBBIX THOJIOBBIX TPYIIIT W aKTHB-
HOCTh TITyTaTHOHIEPOKCHAA3bl. [Ipn cOBMECTHOM Ha3HAYCHWU C IUKIO(EHAKOM-HATPHs YCTPaHSIET €ro
IIPOOKCHJaHTHOE AelicTBue. [IpoBeeHo HccnenoBaHe racTponpoTeKTOPHONM aKTUBHOCTHU MOJNIKCaxapuia
IpY TPOPUIAKTHIECKOM IIPHUEeMe Ha MOJIEITH MHIOMETAIIMHOBOTO TIOPayKeHNs! CIIM3UCTOH kerynka. Beene-
HUE TMoJIMCcaxapuia MPeIoTBPAIAcT NOSBICHUE PA3INYHBIX BHIOB YPO3UBHO-A3BEHHBIX AecTpykuuil. ITo
TIPOTHBOSI3BEHHOHN aKTHBHOCTH TIpernapar IpeBOCXOIUT PAHUTHANH M CPABHUM C OMEIPA30JIOM.

STUDY OF THE PHARMACOLOGICAL ACTIVITY
OF POLYSACCHARIDE COMPLEX FLOWERS OF TANSY

Yakusheva E.N., Sychev L.A., Kirichenko E.E., Schulkin A.V.

RyazanStateMedicalUniversity.a. I.P. Pavlov, Ryazan, Russia (390026, Ryazan, street Vysokovoltnaya, 9),
e-mail: ekaterinakir2013@yandex.ru

We have isolated the polysaccharide complex from the flowers of tansy. We investigated the anti-
inflammatory and antioxidant activity of selected polysaccharide on the model exudative inflammation
caused by the introduction of formalin solution of the hind legs of the rat. Polysaccharide reduces tissue
swelling swollen limbs, reduces the number of white blood cells, normalizes the ESR. Anti-inflammatory
activity of polysaccharide comparable with diclofenac-sodium. Polysaccharide complex manifests expressed
an antioxidant effect, reduces the concentration of MDA, increases the content of protein-free thiol groups
and activity of glutathione peroxidase. Study drug in the joint appointment with diclofenac-sodium fixes
his Pro-oxidant action. We explored gastroprotective activity of polysaccharide for preventive reception on
the model of indomethacin lesions of the gastric mucosa. Introduction of polysaccharide prevents various
ulcers. On antiulcer activity of the drug is superior to ranitidine and compare with omeprazole.
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