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In a study of the functioning of antioxidant system Chelyabinsk before and after eating bread, enriched
with selenium, it was found that the activity of the enzyme — catalase in the serum after consumption of bread
«City with selenium» has increased by 15,88 %, and in the use of bread «City with seleniumy, fortified — at
23,63 %, compared with the corresponding indicator to use enriched grain products. Activity of the enzyme
— superoksiddismutazy with signifi cantly decreased by 30,89 % and 35,0 % — respectively. The content
of primary and secondary products of lipid peroxidation (in izopropanolovom layer) of dieneconjugates
and dienketophotons significantly decreased after the inclusion in the diet of citizens bread «City with
Seleniumy, enriched in vitamins, 12,5 % and 18,32 %, respectively. After the use of both types of bread
was significant decrease in blood malondialdehyde. So after eating bread «City with seleniumy its content
decreased by 17,76 %, and after eating bread «City with Seleniumy, enriched in vitamins — at 20,98 %. As
a result of scientifically based and proven efficacy of selenium-containing grain products as prophylactic
agents to reduce the intensity of free radical processes in the body. Understanding the critical role of free
radical oxidation reactions of lipids and antioxidant system in which the immune status of the organism,
is an important factor to be considered in the development of evidence-based approaches to modeling of
functional selenium-containing foods.
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DHTepabHas OKCUTEHOTEpaIus B BUIE IpUeMa KUCIOPOAHBIX KOKTEIIEH B HacTOsIIEe BpeMsl LTUPOKO
WCTIONB3YETCS B MEIUIIMHE B KAYECTBE JICUCHNUS U MMPOPIITAKTUKI Pa3TNIHBIX 32a001eBaHNUH Y eTei 1 B3poc-
TBIX. B cTaThe 1o pesynbraraM MpOBEACHHBIX (PU3MKO-XMMUYIECKUX HCCIIEI0BAaHUHN pa3paboTaHa TEXHOIOTHS
TIPOU3BOJICTBA, MPE/ICTABIICH KOMIIOHEHTHBIN COCTaB, paccudTaHa MUIIEBasl U YHEpreTHuecKas IIEeHHOCTh HO-
BBIX BUJIOB KHCIIOPOACO/IEPIKAIIMX HAUTKOB — KUCIOPOIHBIX CMY3H. B OTIMUME OT APYrUX KUCIOPOACOIEP-
JKAIIIX HAITUTKOB TaKOi HaIpaBICHHOCTH TIEHOOOpasyromias CioCOOHOCTh B HOBOM TIPOIYKTE JOCTHTACTCS
HNCITIOJB30BaAHUCM MOJ'[O‘-IHOﬁ CI)IBOpOTKI/I U ITUIICBBIX BOJIOKOH, B TOM YHCJIC HCKanMaHBHBIX nonncaxapnnos.
Jiis ipuiaHus IPUSATHBIX OPTaHO-JICITHYSCKUX CBONCTB HAMUTKY OBUTH UCIIOIB30BAHbBI HATYPAIIbHBIC TLIO-
JIOBO-SITO/IHBIE COKH U Miope. OTCYTCTBHE B COCTABE MPOAYKTa SKCTPAKTA COJOIKOBOTO KOPHS, TIOHUKEHHOE
COZIepyKaHMe KHPa U HEBBICOKAs YHEPreTHIeckas [IEHHOCTH TTO3BOJIIOT PEKOMEH/IOBATh HAIIUTOK B KAYECTBE
JIOTIOJTHUTENHHOM JUETOIOTHYECKON COCTABIISIOIEH JIEUeOHOrO TUTAHMS.
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Enteral oxygen therapy in the form of receiving oxygen cocktails are now widely used in medicine
as a treatment and prevention of various diseases in children and adults. The technology of production
of new types of oxygencontaining beverages — oxygen smoothies has been developed, a component of
composition was represented, nutrients and energy content was calculated by results of physico-chemical
studies. Unlike other such oxygenated beverages directional foaming capacity of the new product achieved
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using dairy whey and dietary fibers, including non-starch polysaccharides. To make the drink a pleasant
organoleptic properties were used natural fruit juices and purees. Absence in the product liquorice extract,
reduced fat content and low energy value can be recommended as an additional drink nutritional component
of nutritional care.

HNCCIIEAOBAHUE JIEMEHTHOI'O COCTABA KIMMAKTEPUYECKOI'O CBOPA

MonyskroBa T.B.!, Kosomuen H.D.', Agpament H.}O.!, CmoasikoBa U.M.', ABneenxo C.H.?

1 I'BOY BIIO «Cubupckwuii rocyiapcTBeHHbINH MEAUIIMHCKUN YHUBepcUTeT» MuHn3apasa Poccnu, ToMmck,
e-mail: borkol47@mail.ru;
2 ®I'AOY BIIO «HamumonaneHbli uccnenoBarenbekuii TOMCKUI rocynapcTBEHHbBIH yHUBEPCUTET», TOMCK,
e-mail: iren-sm@mail.ru

[TpoBeneHo Kccie0BaHNe JIEMEHTHOTO COCTaBa KIMMAKTEPUUECKOro cOopa, peKOMEHIyeMOro JUIs
MIPOQUIAKTUKY 1 JICYCHHUS TTaTOJIOIMYECKUX MPOSBICHUH KIMMaKTEPUIECKOTO CHHAPOMa. MeTo10M aToM-
HO-YMICCHOHHOTO aHaJM3a ¢ MHIYKTUBHO-CBI3aHHOH I1a3MOH B cOope naeHTuduuupoBano donee 30 xu-
MUYecKHX 3eMeHToB. ComepKaHue 3JIEMEHTOB B cOOpe CPaBHHMBAJIHM C HOPMAMHU «aJCKBAaTHOTO yYpPOBHSA
notpebiieHus», pa3padoTanHbiMu i1 20 371eMEeHTOB U BBeneHHbIME B Poccuu B 2005 romy. Pesynbrarst
OKa3aJy, 4To cOOp SBIISIETCS IEHHBIM UCTOYHHKOM XpoMa, cepedpa, KpeMHuUs1, 00pa, KaJIbIHs, MarHus 1
MOJKET SIBUTHCSI IOTTOTHUTEIBHBIM (DaKTOPOM, BHOCSIIITUM IIEHHBIH BKJIAJ] B KOMIUIEKCHOE (hapMaKoIoTHYe-
CKOe JIeHCTBHUE, HApSILy C APYTHMH TpyIamMu OMOJOTHYSCKH aKTHBHBIX BellecTB. ConepikaHue TSKEIBIX
METaJJIOB, TAKMX KaK CBUHEL, MBIIIIBSIK, KaJIMHii, B COOpE HE MPEBbILIAET NPEIeNIbHO JOMYCTHMbIE KOHIICH-
Tpalyu 1 cooTBeTcTBYET Tpebosanusam Can IInH 2.3.2.1078-01.
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The study of the elemental composition of plant gathering, which is recommended for the prevention
and treatment of menopausal syndrome. More than 30 chemical elements by atomic emission analysis with
inductively coupled plasma were identifi ed. The content of elements in plant gathering was compared
with the norms of «adequate level of consumption», developed for 20 elements and introduced in Russia in
2005. The results showed that the plant gathering is a valuable source of chromium, silver, silicon, boron,
calcium, magnesium, and may make a valuable contribution to the pharmacological action of the complex,
together with other groups of biologically active substances. The content of heavy metals such as lead,

arsenic, cadmium assembly does not exceed the maximum allowable concentrations and meets the sanitary
requirements 2.3.2.1078-01.
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310pOBbE HAIMU OINPEAECISCTCS, MPEXK/IE BCEro, 3J0pOBhEM JIHI (PEPTHIBHOIO BO3pacTa, X Croco0-
HOCTBIO K BOCHPOHU3BOACTBY. HecMOTpsl Ha TOCTUTHYTBIE YCHEXU B COKPALIEHUU TEMIIOB JEHOMYINISLNY,
COXPaHSIOIIUICS OTPUIIATEIFHBIN OaJaHC BOCIIPOU3BOCTBA HACCIICHUS TUKTYET HEOOXOMMMOCTh paspa-
OOTKM M BHEIPEHHUS HOBBIX (DOPM OpTaHU3AINH NMPO(UIAKTUISCKON MEAMIIMHCKON TOMOIIH 10 OXpaHe
PENPOIYKTUBHOTO 3/I0POBbs C aKIIEHTOM Ha NepUHATAIbHYI0 MeaunuHy. OCHOBHOM 3ajaueil mpoBeIEHHOI
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