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Research of extent of influence of a probiotic and selenium on a live organism, and in particular an
organism of a bird, and also identification of possible mechanisms of realization of positive action of pro-
biotic preparations on a macroorganism, is very perspective and expedient. The biochemical analysis of
influence of a complex of selenit of sodium and probiotic on some indicators of antioxidant protection of
a macroorganism is carried out. During experiment increase of activity of eritrotsitarny enzymes cyre-
poxcuymnemyTasbl (SOD) and catalases at broilers of skilled groups, improvement of safety of fat-soluble
vitamins A and E is established, testifies to activization of system of antioxidant protection of an organism.
The revealed regularities allow to recommend probiotic use together with selenium preparations in practice
of poultry farming. Results of the analysis of zootechnical indicators of broilers showed that inclusion in the
main diet of a bird of lactobacilli and selenit of sodium allowed to increase safety and live mass of broilers.
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B Hacrosiiee Bpemst cymecTByeT npooiemMa co3aanust GyHKIIMOHAIBHBIX KOHIUTEPCKUX U3JIeTHH, KO-
TOpBIE C TOYKH 3peHHsI (PYHKIIMOHAIBHOTO MUTAHUS PACCMATPUBAIOTCSI HE TOJIBKO KaK NCTOYHUKN SHEPTUH
1 TUTACTHYECKUX BEIIECTB, HO M 00IaAatomue cnocoOHOCTHIO OKa3bIBaTh OIATONPUATHOE, 03/I0POBUTEIb-
HOE BO3/IEHCTBHE Ha OpPTaHU3M 4enoBeka. /i ompeneneHns TeXHONIOTHIECKIX CBOICTB Ipo- M MpedHo-
THKOB B CTPYKTYPHPOBAHHBIX JIUCIIEPCHBIX CUCTEMax, K KOTOPhIM OTHOCHTCS BabenbHast )XMPOBasi HAYHH-
Ka, UCCIIIOBAHUS MPOBOAMIM HAa MOJEIbHON CYCHEH3HH YacTHUI] CaXapHOW IyApBbI, AUCHEPrHPOBAHHBIX
B KOHIUTEPCKOM xupe. [IpoBeieHo ucciieoBaHne peoloTHIECKUX CBOMCTB Takol cUCTeMbl. Pe3ynbrarhl
HCCIIEIOBaHMS TIOKA3aJIH, YTO BBEJICHUE JOOABOK B MO/ICTBHbIE CHCTEMBI 3HAUYNTEIHHO MOBBIIIAET CTEIICHD
CTPYKTYPOOOpa30BaHusl IO CPABHEHHUIO C KOHTPOJIBHBIM 00pasiioM. [1pu ucciesoBaHum )KUPOBOI HAYMHKH
YCTAHOBIICHO, YTO YBEJIMUYECHHE COJCpKaHMs NpeOnoTHYeckux BoiokoH BeneoTMSynergy! mpuBoanT
YBEIMYECHUIO BSI3KOCTH HAUMHKH, TOTJa KaK MPU BHECEHHH MPOOMOTHUKOB BSI3KOCTH HAYMHKH CHIKACTCS
HE3HAYUTECIIBHO, a TNIOTHOCTD MPAaKTHYCCKU HE U3MCHSACTCA. yCTaHOBJ'IeHO, YTO BHECCHUE IPO- U Hpe6PIO-
THKOB YJIy4IIaeT PeoJOrMYeCcKue CBOMCTBA OMBITHBIX 00pa3I[0B HAYMHKH.
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At the moment there is a problem creating functional confectionery, which from the point
of view of functional foods are considered not only as sources of energy and plastic substances,
but also have the ability to have a beneficial, healing effect on the human body. To determine the
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technological properties of probiotics and prebiotics in structured disperse systems, which include
wafer fat stuffing, studies, were carried out on a model of the particle suspension of powdered
sugar dispersed in the confectionery fat. A study of the rheological properties of such a system.
The results showed that the introduction of additives into the model system significantly improves
the degree of structure as compared to the control sample. In the investigation of fatty stuffing
found that increasing the content of prebiotic fibers BeneoTMSynergy1 increases viscosity filling,
whereas the introduction of probiotics reduced significantly the viscosity of the filling, while the
density remains almost unchanged. Found that the introduction of pro-and prebiotics improves the
rheological properties of prototypes toppings.
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[TpoBeeHO nuccIe0BaHNE THIIOTUITHIEMHUYECKOTO U TPOTUBOBOCIATUTEILHOTO JIEHCTBUS MO~
caxapHJIoB MOPCKHX BOJOpOCIEH (B COCTaBe OMOIOTHYECKH aKTHBHOM n00aBku K muie ykomam) y
MAIMCHTOB C JUCIIHIHICMHUCH B COUCTAHUM C aTOPBACTATHHOM M per s¢ Ha (oHE Oa3MCHOU TEPAIUH.
VYcTaHOBIEHO BBIpAXXEHHOE THIIONIMINKJEMHUUYEcKoe JeicTBue PDykonaMa, ero mpoTHBOBOCHIAIUTEIb-
Hble 3QdexTh (cHmKeHne ypoBHs ¢ubpuHOoreHa, C — peakruBHOro Oenka, nHTEepieiknHoB TNFa,
IFNy, IL-8). IIpumenenne HeTokcmuHOTO DyKOITaMa BMECTE C aTOPBACTATUHOM B 1103¢ 10 MT B CyTKH
MO3BOJISIET MOJYYUTh TaKoH ke dPPexT (HopMaau3aus JUITHIHOTO CIIEKTPa CHIBOPOTKU KPOBH, CHH-
JKCHHE YPOBHSI MapKepOB BOCMAJICHHS ) KaK [P MCIOJIB30BaHUH OJJHOT'O aTOpBacTaTHHA B 103¢ 20 Mr B
CYTKH, 9YTO MOXET CHU3UTh HeOIaronpusiTHbie M0O04YHbIe 3P PEKThI CTaTHHA U YMEHBIIUTH CTOUMOCTD
JedeHus naueHToB. MyKojgaM MOXKET UCTIOIb30BATHCS JJISl HOPMAaIU3aIMHU JTUITHIHOTO CIIEKTPa ChIBO-
POTKH KPOBH TAKKC B TCX CiIy4dadaX, KOTa MalfUCHTHI 11O KaKUM-JIH00 InpuYruHaM HC MOTYT IPpUMECHATH
CTaTHHBI.
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The purpose of this paper is to estimate the action of seaweed polysaccharides (composed of
biologically active additive — Fukolam BAA) on lipid metabolism and level of inflammation markers
in the blood of patients with dyslipidemia. In the composition of Fukolam BAA includes sulfated
polysaccharide fucoidan and alginate from the brown alga Fucus evanescens. The polysaccharides
used as support means for the basic therapy of patients with dislipidemia, as well as in combination
with atorvastatin at doses of 20 and 10 mg per day. The long (over 6 months) therapy in patients with
inclusion of polysaccharides helped the normalizetion of total cholesterol (TC), low density lipoprotein
(LDL) cholesterol, atherogenic factor (AF), ratio ApoB/ApoAl, reduced levels of fibrinogen, C-reactive
protein and proinflammatory cytokines. The possibility of lowering the dose of the statin in case of its
combination with Fukolam, which may reduce the danger of side effects of the drug and reduce the cost
of treatment. Furthermore, Fukolam can be used in cases contraindications to long-term use of statins in
period of ambulatory observation of patients with a view to correction of lipid metabolism and reducing
the intensity of chronic systemic inflammation.
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