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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.
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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.
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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.
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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.
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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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