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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.

OYHKIIMOHAJBHBIN )KUPOBOM KOMIIOHEHT
IS TPOU3BOJACTBA MPAJIMHOBBIX KOHDET

Huxonosuu C.H.

OI'BOY BIIO «Kybanckuii rocynapCcTBeHHbIH TEXHOJIOTHUECKUH YHUBEPCUTETY,
Kpacnonap, e-mail: umu_224@mail.ru

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.

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 4 2014
34



