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(PKIIC) Ha ocHOBe KMbIXa 3apO/bIIIeH MMIISHUIbI, cOaIaHCUPOBAaHHAS [0 COOTHOLICHUIO HE3aMEHUMBIX
MOJINHEHACBHIIEHHBIX )KUPHBIX KUCIOT W-6 1 W-3. B KauecTBe HCTOUHUKOB MOJIMHEHACHIIIEHHBIX KHUP-
HBIX KACJOT UCIONb30BAIN Macila CEMSH THIKBBI M CEMSIH aMapaHTa. JKMPHOKUCIOTHBIN COCTaB Macen U
JKMBIXa 3apOABIIIECH MIIEHHUIIBI OTIPEEIISUI METOAOM I'a30Boi XpomaTtorpadun. it onTHMHU3aINK KOJIN-
yectBa KommoHeHTOB PKIIC mcmonp30Bamy MeTo TMHEHHOTO MPOTpaMMHUPOBAHUS (S3BIK IPOTpPaMMHU-
poBanus Python 2.6). Kputrepun onTumMusamnuu — peKoMeHaIlluy HayYHO-UCCIEA0BATEILCKOTO HHCTHTY -
Ta nuraHus Pocculickoil akaieMuu MEIULUHCKUX HAayK. YCTAHOBIJIEHO, YTO KMbIX 3apOJbILICH MIIEHULbI
XapaKTepHU3yeTcsl CBOIICTBAMM, MO3BOJIAIOIIMMYU CO3/IaHUIO HAa €T0 OCHOBE PACTUTEIbHBIX KOMIUIEKCHBIX
cucTeM cOallaHCUPOBAHHOTO 10 W-6 M W-3 *kupHBIM KucinotaM. Paspaboranunas PKIIC pexomennyer-
Csl JUIsl CO3/IaHUsI MIPOJYKTOB MOBBIMICHHON MHUIEBON IEHHOCTH: MSICOPACTUTEIBHBIX MMOMy(HhaOpHKaToB,
(hapreit A7 KOTIIET, MAIITETOB, KHEINEH, cydiie M MHBIX U3ENUN U3 PyOJICHONH MacCHI.

DEVELOPMENT OF VEGETABLE COMPLEX FOOD SYSTEM
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WITH BALANCED FATTY ACID COMPOSITION
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It has been carried out of chemical composition investigations of the products of wheat germ
complex processing— oilcake and oil. In this research we used the oilcake iobtained from wheat germs
by mechanically pressing. The vegetable complex food system (VCFS) based on wheat germ oilcake is
developed with balanced ratio of indispensable polyunsaturated fatty acids w-6 and w-3. As a source of
polyunsaturated fatty acids are used pumpkin seed oil and amaranth seeds. Fatty acid composition of oil and
wheat germ oilcake is determined by gas chromatography. To optimize the number of components VCFS
the method of linear programming is used (programming language Python 2.6). Criteria optimization —
Recommendations Research Institute of Nutrition of the Russian Academy of Medical Sciences. It has
been found that wheat germ oilcake is characterized by the properties allowing to create the its vegetable
complex systems balanced by w-6 and w-3 fatty acids. Developed VCFS is recommended to produce
products with superior nutritional value: meat and cereal semi-finished products, stuffing for cutlets, pates,
quenelle, soufflés and other ones from chopped mass.

AHAJIU3 TACTPOSHTEPOJIOTMUECKOI ATOJIOT MM, IUILEBOTO
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[IpoBenen aHanmM3 pacpOCTPAHEHHOCTH B CTPYKTYPHI TaCTPOIHTSPOTIOTHUCSCKON MATOIOTHH, TTHIIIE-
BOTO cTaTyca 1 ()aKTHUECKOTO MMATAHMS CPEIU HACEICHHUS TI0 JaHHBIM 0cMOTpoB B LleHTpe 310poBest. O6-
cnenoBano B Teuenne 2012 roga 6onee 15 Thic. ManyMeHTOB, MOCETUBIIMX L[EHTp 30pOBhS ¥ MPOIIEAINX
JIUCTIAHCEPU3AIIMIO B TOPOJCKON KIMHUYECKOH MONUKINHUKE, CpeaHU Bo3pacT 47,6 £ 5,9 net, My>XxuuH
— 37 %, xenuwH — 63 %. [IpoBoxMIMCH ONPOC M KOMIUIEKCHOE CTaHJapTHOE oOcienoBanue LlenTpa 3m0-
POBBsI, a TAK)KE AHKCTHPOBAHKUE M TCCTUPOBAHKE; OMOUMIICITAHCMETPHS; OIICHKA (PaKTHYCCKOTO TTHTAHUS;
cTatucTudeckas oopadorka maHHBIX. COTIaCHO IMOTyYeHHBIM JaHHBIM, HAPYIICHUS THUIIEBOTO U TICHXOJIO-
THYECKOTO CTaTyca, (PaKTHYECKOTO IMUTAHHS, TaCTPOIHTEPOTIOTHICCKAst M KapANOJIOTHYECKas aTOIOTHS
OCTAIOTCS IOCTATOYHO PACIPOCTPAHECHHBIMH CPEAN HACETICHHUS 110 TaHHBIM OCMOTPOB B LeHTpe 310poBb4.
BoIbIIMHCTBO MaMeHTOB ¢ M30BITOUHOI MacCO Tesa, 0KHUPEHUEM U raCTPOIHTEPOIOTHUECKOM MMaToI0T U~
el Hy)KJIar0TCSL B KOPPEKIUH TUTAHHUS, TUIICBOTO CTAaTyca, ICUXOJIOTUISCKOTO CTaTyca, HHIUBHU Iy aTbHBIX
KOHCYJIBTAIIUSX W JICYCHUH Y BPadeii-THeTOI0TOB, ICUXOTEPAIICBTOB, BpadeH OO0IIeH MPaKTUKH.
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THE ANALYSIS OF GASTROENTEROLOGICHESKY PATHOLOGY,
THE FOOD STATUS, THE ACTUAL FOOD AMONG THE POPULATION
ACCORDING TO VISITS OF THE CENTER OF HEALTH
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The analysis of prevalence and structure of gastroenterology pathology, the food status and the actual
food among the population according to surveys in the health Center are carried out. It is surveyed during
2012 more of 15 th. patients who visited the Center of health and have passed medical examination in city
clinical policlinic, middle age of 47,6 + 5,9 years, men — 37 %, women — 63 %. Complex standard inspection
of the Center of health, and also questioning and testing were interviewed also; bioimpedansmetriya;
assessment of the actual food; statistical data processing. Soglavno to the obtained data, violations of the
food and psychological status, and the actual food, gastroenterologichesky and cardiological pathology,
remain rather widespread among the population according to surveys in the health Center. The majority
of patients with an excess mass of a body, obesity and gastroenterologichesky pathology need correction
of a food, the food status, the psychological status, individual consultations and treatment at dietitians,
psychotherapists, general practitioners. themselves.
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[TpoBeneHo uccienoBaHKE BIUSHUS MUSIUHON Mepru Ha paboTOCHOCOOHOCTh IOHBIX CIIOPTCMEHOB
TIPY BBITIOJIHEHUY TUIABaTENIbHBIX HATPY30K Pa3IMuHON MHTEHCUBHOCTH. M3y4any nmokasaresu yriieBoIHO-
ro 0OMEHa IOHBIX CITOPTCMEHOB, XapaKTePHU3YIOIINE HAIPABICHHOCTh YHEPTETHICCKOTO 00CCIICICHHUS MbI-
[IEYHOH AEATENbHOCTH. BBUTO OTMEUEHO yBeMHUEHNE CIIeNHaIBHON paboTOCTIOCOOHOCTH IOHBIX TUIOBIIOB
IPY BBITIOJIHEHUH (PU3NYECKUX HATPY30K Pa3IMYHON HAINIPaBIEHHOCTH TIOCIIE TIpHeMa MYEIMHON TIepry 3a
CueT M3MEHEHHMH B MeXaHH3Max sHeproodecriedeHus. [lnaBarenbHbI TeCT «25 M B TOJIHYIO CHIIY» BbI-
3BIBAJI B OPTaHM3ME IIIOBIIOB YCHIICHHE KpeaTHHPOCPaTHOTO MEXaHH3Ma SHEPro00eCIIeYeHUS MBIIIICTHON
JEeSITeTBbHOCTH, JUCTAHINSA «4X25 M TOBTOPHOY» — pa3BUTHE aHAYPOOHOTO TIIMKOJIM3a, a yMEpPeHHas padboTa
IPY BBIITOJIHEHHH T11aBaTesibHOrO Tecta « 1000 M B yMEpeHHOM TeMIle» — yBEIWYEHHE JIOJIH BKIIa/1a aspo0-
HOTO KOMIIOHEHTA B DHEPro00ecIiedeHIEe MBIILICYHO eI TeTbHOCTH.

INFLUENCE OF BEE PRODUCTS ON INDICATORS OF A CARBOHYDRATE
EXCHANGE OF YOUNG SWIMMERS
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The authors conducted the research of infl uence of bee ambrosia on working capacity and indicators
of a carbohydrate exchange of the young sportsmen specializing in swimming. The increase in special
working capacity of young swimmers after taking beer ambrosia at the expense of changes in power
supply mechanisms has been noted. The increase of special working capacity of young swimmers has
noted been at performance of physical activities of a various orientation after reception of beer ambrosia
due to variations in mechanisms of energy supply. The swimming test «25 m in full force » caused in an
organism of swimmers strengthening creatine phosphatic mechanism of power supply of muscular activity,
a distance «4x25 m repeatedly» progress anaerobic glycolysis and the moderate work on performance of
the swimming test «1000 m in the moderate pace» an increase of a fraction of the contribution of an aerobic
component in power supply of muscular activity.
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