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Cernexiisi CMOPOJIMHBI 30JI0TUCTOM HalpapJieHa Ha BBIBEACHUE CAMOIUIONHBIX, YPOXKAMHBIX, KPYITHOILION-
HBIX COPTOB C OTHOMEPHBIMU, HEPACTPECKUBAIOLIMMHUCS U HE OCBIIAIOIIMMMUCS SIToiaMy. BKycoBble 10CTOMHCTBA
SITOJT TOJDKHBI COYETAThCS C BRICOKHM COZIEpKaHIeM OMOJIOTHMIECKH aKTUBHBIX BeliecTB. HeoOxommmer copra pas-
HBIX CPOKOB CO3PEBAHUS C BBICOKUM KOA(P(DHIMEHTOM pasMHOKEHHsI. B cTarbe mpuBeieHbl HTOTH MHOTOJICTHEH
paboThI aBTOPOB M0 H3YYCHUO JUKOPACTYIINX ITOIMYIISIHI CMOPOIHHBI 30JI0TUCTOM B YCJIOBUSIX FOT'a €BPOIICHCKOI
yactu Poccrn. [Toka3aHo pa3BUTHE HAyYHBIX OCHOB CEIICKIINH KYIIBTYPHI B YCIOBHSIX berropozickoit obnacTw, e
BIIEPBBIC CO3/IaH TeHO(MOH T KYIBTYpHI B ycIoBUsX LleHTpanmsHoro UepHo3eMbs i3 KOTOPOTO CO3MaHbI HOBBIE CO-
pTa ¢ KOMITIEKCOM XO3SHCTBEHHO-IIEHHBIX IPH3HAKOB U BBIICTICHBI TTEPCIIEKTUBHBIE (POpMBI. OCO0yI0 IIEHHOCTh
NPECTABILIIOT OecceMsIHHbIC (DOPMBI JIISl UCTIONIB30BAHUS B IMETUUCCKOM TMTAHUK U JUTS TIepepadaThIBatOIICH
MIPOMBIIUICHHOCTH. J{aHa KpaTKast XO3sHCTBEHHO - OMOJIOrMYeCcKast XapaKTepUCTHKA OTOOPHBIX (popM.
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Selection of a currant golden is directed on removal of samoplodny, productive, krupnoplodny varieties with one-
dimensional, not fissuring and not being showered berries. Flavoring advantages of berries should be combined with the
high content of biologically active substances. Grades of different terms of maturing with high factor of reproduction are
necessary. Results of long-term work of authors are given in article on studying of wild-growing populations of a currant
golden in the conditions of the South of the European part of Russia. Development of scientific bases of selection of
culture in the conditions of the Belgorod region where the culture genofund in the conditions of the Central Chernozem
region from which for the first time is created is shown new grades with a complex of economic and valuable signs are
created and perspective forms are allocated. Special value is represented by seedless forms for use in a dietary food and for
processing industry. It is given short hozyaystvenno - the biological characteristic of perfect forms.
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ITo pesynbraram HccIeA0BaHUN pa3padoTaHbl O€30TXOHbIE, pecypcocOeperaoIue TeXHOIOTHY IPOH3-
BOJICTBA HALIMOHAJIBHBIX KHMCIOMOJIOYHBIX IPOAYKTOB HOBOTO [TOKOJIEHHSI HA MOJIOYHOM OCHOBE C 33J]aHHBIMU
OMOXMMHUYECKIMH CBOWCTBaMH. M3ydeHbl OMOXUMUYECKHE U MUKPOOHOJIOTMUECKHE OCHOBBI IPOU3BOJICTBA
HAIMOHAIBHBIX MOJIOYHBIX IPOAYKTOB HOBOTO MOKOJIEHHs, HAa TIPUMEPE POU3BOJCTBA MPoayKTa « Tapy, mo-
Jy4eHbl HOBBIE JJAHHBIE NX MHUIIEBON U AUETUUECKON LEHHOCTH. Pa3paboTaHHbIE SIKyTCKHE HAllMOHAJIbHBIC
MOJIOYHBIE ITPOAYKTHI SABISIOTCS OTACIBHON NPOAYKLIMEH, HE UMEIOILEH aHanoroB B Poccun, 4To oATBEpK-
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JICHO MOJTyYCHUEM [TaTCHTOB Ha N300peTeH s, BHeIpeHHE JaHHBIX TEXHOIOTHIA HE TPEOyeT JOMOIHUTEIbHBIX
3aTpar B UX MPOHU3BOJICTBE, HAOOOPOT YBEIHMYMBACT MPOIICHT OC30TXOHOTO UCIOIF30BAHKS BTOPHYHOTO MO-
JIOYHOTO CHIPHSI, BEICOKOE HX Ka9ECTBO JOCTUTACTCS 32 CUCT HCIIOTB30BAHUS JKUBBIX OHOKYIIBTYD, T0OABICHHS
€CTEeCTBCHHBIX HAITOJTHUTENEH (CheTOOHBIX TPaB, STOJ, IIOI0BO-OBOIIHBIX TTOPOIITKOB).
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By results of NIR waste-free, resource-saving production technologies of national sour-milk products of new
generation on a dairy basis with the set biochemical properties are developed. Biochemical and microbiological
bases of production of national dairy products of new generation, on the example of production of a product
«Tar» are studied, new data of their nutrition and dietary value are obtained. The developed Yakut national dairy
products are the separate production which doesn’t have analogs in Russia that is confirmed with obtaining
patents for inventions. Introduction of these technologies doesn’t demand additional expenses in their production,
on the contrary increases percent of waste-free use of secondary dairy raw materials, their high quality is reached
due to use of live biocultures, addition of natural fillers (edible herbs, berries, fruit and vegetable powders).
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[TpoBeneHbl CaHUTAPHO — XUMHYECKHE, MUKPOOUOJIOTUYECKUE U TOKCUKOJIOTHUECKHE UCIIBITAaHHS -
orpezeseHre 0e30MacHOCTH M MOTEHIMAIBHBIX TOKCHUeCKHX dddekToB ononpemnapara «Srems JleTokey.
B xozme mpmxu3HEHHOW (a3bl MCCIENOBaHMS Y KUBOTHBIX PETHCTPHPOBAINCH KIMHUYECKHE NPHU3HAKU
BO3MOXXHOW MHTOKCHKAaIlMM, BEC Tela, nmorpebieHne kopma. Ilo pesynpraram TOKCHKOIOIMYECKOTO HC-
CJIeZIOBaHMS MPU3HAKOB MHTOKCHKAIIMK OPTaHM3Ma *KMBOTHBIX HE OTMEUEHO, CIIydau JeTaJbHBIX HCXO0B
orcyTcTBOBanM. CTaTUCTUYECKU 3HAUUMBIX PAa3IMYUi MEXAY KUBOTHBIMH, MOITYy4aBIIMMU TECTUPYEMBIE
rpenaparsl 1 KOHTPOJIbHBIMU JKMBOTHBIMH, TTOJYYaBIINMH (PU3HOJIOTHYECKUN pacTBOp, IO Macce Tena U
ee IPUPOCTY HU y CaMIIOB, HU y CAMOK BBISIBIIEHO He Obu10. [locie BBeIEHNS TECTUPYEMBIX NPENapaToB
y MbIIIel He HaOMI0/IaIoCh BBIPAKEHHBIX M3MEHEHHH OMOXMMHUECKHUX IOKa3arelsieil ChIBOPOTKH KPOBH,
KOTOPBIE MOTJIM OBl CBUETEIILCTBOBATH O TOKCHYECKUX M3MEHEHUSX BO BHYTPEHHHUX OpraHax.
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Sanitary-chemical, microbiological and toxicological tests are carried out for determination of
product safety and potential toxic effects of bioproduct «Yagel detox». During clinical research phase
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