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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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OF PRODUCTION OF THE YAKUT NATIONAL SOUR-MILK PRODUCTS
OF NEW GENERATION

Stepanov K.M.!, Lebedeva U.M.!, Yeliseyeva L.1.?

1 NII of health of FGAO VPO «North East federal university n.a. M.K. Ammosov», Yakutsk,
e-mail: Stenko07@mail.ru;
2 GBOU of the Republic of Sakha (Yakutia) «Yakut agricultural technical school», Yautsk,
e-mail: eliseeva401@mail.ru

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).

TOKCUKOJIIOI'HYECKAS U TUTUEHUYECKAS OLIEHKA
BAXl «AT'EJIb JETOKC»

CrenanoBa A.B., AubuiakoBa B.B.

1®T'AQY BIIO «Cesepo-BocTounslii Gpenepanbhbiii yuusepeuter uM. M.K. AMmocoBay,
Sxyrck, Poccus (677000, Sxyrck, ya. Kynakosckoro, 46),
e-mail: biotexnologii@bk.ru

[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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of animals lifetime were registered signs as possible toxicity, body weight, food consumption.
According to the results of toxicological studies of animals intoxication signs are not marked, there
were no instances of fatal outcomes.Haven’t been identified statistically significant differences
between control animals treated with saline solution and animals that received the test drugs. In the
control group which received saline solution weren’t registereddifferences between individuals of both
sexes in the parameters body weight gain. After the introduction in mice of study medication wasn’t
observed pronounced changes in biochemical parameters of blood serum, which could indicate
a toxic changes in internal organs.
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[IpeOruoTHKN UTPAOT KIIYEBYIO POIh B KH3HEOOECTICUCHHH MHUKPOOPTAHU3MOB JKEIyJOUYHO-
KHUIIEYHOT0 TpakTa 4ejoBeKka, a HOpMalbHOE (PYHKIIMOHAIbHOE COCTOSHHE KHIIEYHOI'O0 MHUKPO-
OuoleHo3a — HeoOX0IMMOE YCIIOBUE 3[0pPOBbS MakpoopraHusma. MHyIWH U onuropykroza u B
COBPEMEHHOM MHUpE SBISIOTCS Hauboiee HCIOIb3yeMbIMU NPEOMOTHKAMHU, HPOU3BOJUMBIMH B
MIPOMBIIIJICHHBIX MacmITadax BOJHOM JKCTpakiueid u3 KopHs mukopus. Llens wmccienoBaHus 3a-
KJII0Yaiach B YIYYIICHUH KadecTBa Ba(eIbHBIX W3ACIHH, CHUKCHUH YHEPTeTHUCCKON IIEHHOCTH H
CaxapoeMKOCTH 3a CUET 3aMEHBI caxapa M 4acTH JKHpa ciIaakuM areHToM — BeneoTMSynergyl, co-
CTOSIIIETO U3 TOPOIIKA HHYJIHHA U OIUTO(PYKTO3BI. DKCIIEPUMEHTAIBHBIM IIyTeM OBLIO OIIpeaesIeHO
ONTHUMAJIbHOE COOTHOIIEHHE BKYCOBOTO HAINOJHUTENS, KOTOPBIM MpeACcTaBIseT CMECh CTEBHO3U/A,
BeneoTMSynergyl u npoTtenaka B cooTHomeHu mo macce 1:65:150 nias 10CTUKEHUS ONTUMAb-
HBIX OPTraHOJIENTHYECKUX M PEOJIOTHYECKHUX MokaszaTenei. JokazaHa MOJIE3HOCTH IS 30POBbA
WHYIHHA U ONMUTO(PYKTO3BI, UX BBICOKAS TEXHOJOTHYHOCTH, CIOCOOHOCTD IOHIDKATH CONICPIKAHUE
JKHpa U caxapa, a 3HA4MT, ¥ KaJOPUHHOCTH, 00€CIeYnBaTh TOTOBBIM MPOAYKTaM (PYHKIHOHAJIHHBIC
CBOMCTBA M NMpEeKpacHbIe MOTPEeOUTENbCKHE KauyecTBa JeIaeT UX HHHOBAIIMOHHBIMY MTHIIEBBIMH WH-
TpeAMEHTAaMH, OTKPHIBAIOIIMMHU HOBBIE TOPU30HTHI MEpes NPOU3BOAUTEISIMU NPOAYKTOB MUTAHUS U
B CO3JIaHUU MPOJYKTOB OyayIiero.
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Prebiotics play a key role in life support of microorganisms of a gastrointestinal path of the person,
and a normal functional state of an intestinal microbiocenosis — a necessary condition of health of a
macroorganism. Inulin and oligofructose and in the modern world are the most used prebiotics made
commercially by water extraction from a root of chicory. The research objective consisted in improvement
of quality of wafer products, decrease in power value and a sakharoyemkost due to replacement of sugar
and part of fat the sweet agent — BeneoTMSynergy! consisting of powder of inulin and oligofructose. The
optimum ratio of a flavoring filler which represents mix cresnosuna, BeneoTMSynergy! and mporemaka
in the ratio on weight 1:65:150 for achievement of optimum organoleptic and rheological indicators was
experimentally defined. Usefulness for inulin and oligofructose health is proved, their high technological
effectiveness, ability to lower the content of fat and sugar, so, and caloric content, to provide to ready-made
products functional properties and fine consumer qualities does them by the innovative food ingredients
opening the new horizons before producers of food and in creation of products of the future.
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