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PREVENTION YODODEFITSITA FUNCTIONAL FOOD
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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.
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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.
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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
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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.
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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.
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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.
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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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