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pa60TbI SABJIAJIOCH MPCAJIOKUTL CUCTEMY C6aHaHCI/lpOBaHHOFO MUTaHuA MY>X4YHH, TOTOBAIMUXCA CTAaTb OT-
namu. [IpoBeneHHOE MccaeoBaHue (MHTEPHET-0IPOC 256 MYKIHH PEIPOITyKTHBHOTO BO3pacTa) MOKa3all,
YTO MHUIIEBON CTATyC PECIIOHJICHTOB XapaKTePH3yeTCsl SHEPreTHISCKON HEeaeKBATHOCTHIO (haKTUYECKO-
ro MuTaHus. BBIIBICHHBIE 0COOCHHOCTH MUTAaHUSI MYKYMH (HemocTtaTtok ButamuHoB E, C u B-kaporuH,
MUKPOIJIEMECHTOB IUHKA, CEJICHA U IPYTUX aHTI/lOKCI/I[laHTOB), TMMO3BOJINJIA MPECATIOKUTD PALlMOHBI TUTAHUA,
KOMITCHCHPYIOIINE UX HEJOCTATOK B OPraHM3Me Ha dTare MOATOTOBKH K POXKICHUIO peOEHKA.
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Above all, the nation’s health is determined the health of childbearing-age persons and their ability
to reproduce. Despite progress in reducing the depopulation rate, the continuing negative balance of
population reproduction requires the development and introduction of new organization forms of preventive
health care, reproductive health, with emphasis on perinatal medicine. The main objective of this work
was to propose a system for a balanced diet to men preparing to become fathers. Study (in internet survey
participated 256 reproductive-age men) showed that the nutritional status of the respondents characterized
by inadequate dietary intake of energy. Features of a men food (disadvantage of vitamins E, C and B-carotin,
trace elements, zinc, selenium and other antioxidants), have allowed to offer food rations to compensate for
their disadvantage in the body in preparation for birth.
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[poBeneHsI HCeIeIOBaHMS MO U3YUEHHIO CHIPHEBBIX 3aI1acOB X KOMIIOHEHTHOTO COCTaBa 3(MPHOTO Macia
adupo-macimaHoro pacteHus — Perovskia abrotanoides Karel. B nccienyemom reoboTanmmaeckoM peruone 0o-
Hapy>KeHBI B 9 yuacTKax eCTeCTBEHHBIC 3apociiu Perovskya abrotanoides Ha oOrmei rutortaau 38,5 ra, mpu cpe-
Hell IpoyKTHBHOCTH 344 Kr/ra BO3MYIIHO-CYXOro chipbsi. OOt Ononornyeckuii 3amnac cocrapmsier 13,75 T,
TIPY SKCIUTYaTalMOHHOM 3amnace 9,1 T exxeromHblid 00beM 3aroToBKU He JJOJbKEH npeBbimars 4,5-5 1. [lpu uc-
CIIeTOBAaHUH Y(PUPHOTO Maciia YCTAaHOBJICHO MPUCYTCTBHE 51 KOMITOHEHTA, U3 KOTOPBIX 39 UICHTH(OUIIMPOBAHO.
B nporneHTHOM cooTHOIIEHUH MTpeodnanaroT d-muHeH (5,795), kamden (4,223), A B kybe — kapeH (12,696). 13
KHCIIOPOJ] CONIEPIKAIIIX KOMITOHCHTOB MPOLICHTHOE COOTHOIIeHHE: 1,8-1uHeona (6,965), kamdopsr (33,766). B
HaJI3eMHOI Macce MepOBCKHIH MOJILIHHOM 00Hapyxero 0,47 — 0,94 % s¢hupHoro macna, coneprkariero 70 26 %
KaM(opsl, a TAKXKE (PIaBOHOUIBI, KyMapHHBI, TAKTOHBI U CIICBI JIKATIOUAO0B. [Ipy cpaBHEHNN IPUBEICHHBIMU B
JIMTEPATypC JaHHBIMU, BBISABJICHO, YTO 3(1)I/IpHI)Ie Macia rnepoBCKUN HOHBIHHOﬁ, npompaCTa}omeI‘/'I B pas3JIMYHbIX
9KOJIOrHYeCKUX paiionax CpeHeit A3uM OJM3KH 110 (PM3UKO-XUMHUYECKUM KOHCTaHTaM.
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Carried out a study on the feedstock and the component composition of essential oil of plant Perovskaya
wormwood. In researched geobotanically region in 9 sections were found natural thickets Perovskya
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abrotanoides on a total area of 38.5 hectares, with an average productivity of 344 kg / ha of air-dry raw
material. Summary biological stock is 13.75 ton for operational reserves 9.1 ton annual harvesting volume
should not exceed 4.5-5 ton. In the study were established the presence 51 components in the essential oil,
of which 39 were identifi ed. In the percentage correlation dominated d-pinene (5,795), camphene (4,223),
A cubed — Karen (12,696). Oxygen-containing components of the percentage correlation: 1,8-Cineole
(6,965), camphor (33,766). In the over ground mass were found 0.47-094 % essential oil, which contained
up to 26 % camphor, also fl avonoids, coumarin, lactones and traces of alkaloids. When comparing the data
presented in the literature revealed that essential oils of perovskia abrotanoides which grows in different
ecological areas Central Asia similar in physicochemical constants.
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B nacrosee Bpemst pa3BUTHE TPEANPHUATUN UHTYCTPUM ITUTaHUS CBSI3aHO C IPUMEHEHUEM MHHOBAIMOH-
HBIX TEXHOJIOTUA ¥ 00OPYIOBAHMS JUTsi OOPaOOTKU IMHIIEBBIX CpPEl, YTO OKA3BIBACT CYIIICCTBEHHOE BIMSHIC HA
TIOKa3aTeIN Ka9ecTBa M MOTPEOUTEIIHCKIE CBOMCTBA TOTOBOM KyJMHAPHOM MPOIyKIMH. CIieayeT OTMETHTb, 9TO OC-
HOBHas Macca CbhIpbs IMPU UCIIOJIB30BAHNM €T0 Ha MPEATIPUATHAX O6LH€CTBCHHOFO TMUTaHUA MOABEPracTcs TEIJIO0-
BOI1 00paboTKe, KOTOpast OKa3bIBaeT CYIIECTBEHHOE BIIMSHUE Ha KaYeCTBO TOTOBOM MPOILYKIHUH. [lepcrieKTHBHBIM
HAIlPaBIICHUEM Pa3BUTHS TEXHUKHU U TEXHOJIOTHN WHIYCTPHH MTUTAHYIS SBIICTCS IPHIMEHCHIE HI3KOTEMITepaTyp-
HOH TEPMOBIIAKHOCTHOM KyJTMHAPHON 00paOOTKHU CHIPBS ¢ TIPEABAPUTEIIFHBIM BaKyyMUpOBaHHUEM. [Ipuvenenne
ﬂaHHOﬁ TEXHOJIOI'MU NO3BOJIACT NMOAACPKMBATH BUTAMUHBI, 6em<14, YIIIEBObI, KHUPbI, MAKpPO — 1 MUKPOIJICMCHTBI
CBIPbsl B HATUBHOM COCTOSIHHMH, & TAKOKE MPEOXpaHseT MUIYy OT HEXKENaTeIbHbIX OPraHONENTHIECKUX N3MEHe-
HUH, TIPOUCXOMIAIIHX TIPU TPAIHUIIMOHHOHN TEIIOBOW 00paboTKe, C COXpAaHSHHEM MIPHBIICKATEIIHHBIX TIOTPEONTEb-
CKHX Ka9eCTB MPOIYKTa U TapaHTHPOBAHHON THTIEHIYECKON OE30MacHOCTRIO Ha MPOTSHKESHUH BCETO CPOKA XpaHe-
HUS. VI3BECTHO, YTO B KyITMHAPHUHU PACIIPOCTPAHEHO COYETAHHE PHUCa, OBOIHOTO CHIPhS: JIyKa M MOPKOBH, a TaKOKe
T'HIPOOHOHTOB: KalbMapa 1 Kapria, KOTOPOE IT03BOJISICT MOTYYHTh OJTION0 C BBICOKUMH TTOTPEOUTETLCKIMH CBOM-
cTBaMH. B miporiecce mccnenoBanmii OBUTH YCTAHOBICHBI TEXHOIOTUYSCKUE TIOTEPH MACCHI, KOJMYECTBO BIIATH,
HE0OXOTMMOe JUTS TOCTIDKEHUS TpeOyeMoil KOHCHCTEHITMH KOMIIOHEHTOB CMECH ¥ YBEIIMYCHHUSI BBIXO/Id TOTOBBIX
W3JIENH, TIOKa3aTeIy OHOIOrMYeCcKol IEHHOCTH, TPOAODKUTEIFHOCTD CPOKA XPAHCHHSL.
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At present, the development of food industry companies associated with the use of innovative technologies
and equipment for the food processing environments, which has a significant impact on the indicators of quality
and consumer properties of the finished culinary products. It should be noted that the major bulk of raw materials,
when used in catering, is subjected to heat treatment, which has a significant impact on the quality of the finished
product. A promising direction in the development of engineering and technology supply industry is the use of
low-temperature hydrothermal cooking raw materials with pre-evacuation. The technology allows you to maintain
the vitamins, proteins, carbohydrates, fats, macro - and micronutrients of raw material in the native state, and also
prevents the food from undesirable organoleptic changes occurring in the traditional thermal processing, while
maintaining an attractive consumer product qualities and guaranteed hygienic safety throughout the retention. It is
known that the combination of extended cooking rice, raw vegetables: onions and carrots, and aquatic organisms:
the squid and carp, which allows you to get a dish with high consumer properties. During the study, were established
technology of mass loss, the amount of moisture, it is necessary to achieve the desired consistency of the mixture
components and increasing the yield of finished products, the indicators of biological value, the duration of the
retention period.
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