PAITMOHAJIBHOE ITUTAHME, ITMIIEBBIE JOBABKU 1 BUOCTUMYVYIIATOPHI, Ne 4 2014

COBEPHIEHCTBOBAHUME TEXHOJIOT'YH TBOPOKHBIX
MN3AEJWU TOBBILNEHHOU IMTMIIEBOU U BUOJIOT'MYECKOU HEHHOCTH

Tomes A.JI.', Yamunckuii B.B.!, Baxuros HU.I'.2

1 ®I'BOY BIIO «lOsxHO0-Ypanbckuii rocyaapCTBEHHBIN YHUBEPCUTETY, Yemsi0MHCK,
e-mail: fpt_09@mail.ru;
2 000 «JleTckoe 00IIECTBEHHOE TUTaHNE)», UeIIO0MHCK,
e-mail: vig333@mail.ru

[poBeseH GU3MKO-XUMUUCCKII aHATIM3 U B PE3yJIbTaTe CPaBHEHMS MTOKA3aTelIeH 3alICKaHOK U3 TBOpOra ObLUIo
BBISBIICHO, YTO MPH JOOABICHUN OUOJIOTHYCCKH aKTHBHOM JI00aBKH B BUJIC OOJICIIMXOBOTO ITFOPE, YBEIIMYCHO CO-
JIepyKaHKe BUTAMKHOB, C SIBHBIM MPEUMYINECTBOM BuTamuHa C M MOBBIIIICHA SHEpreTHIecKas IieHHOCTh. Ha oc-
HOBaHHUHM MPOBEICHHBIX HCCIIEIOBAHHI MOKHO C/IEIIaTh CIICYOIINE BHIBOJIBI: HAyYHOE HCCIIEIOBAHNE MTO3BOTUIIO
pa3paboTarh perenTypy ¥ TEXHOJIOTUEO IIPUTOTOBIICHHS 3aIICKAHKK U3 TBOPOTa C OMOJIOTMUCCKU aKTHBHOU J100aB-
KOi1 (00JIemMXOBOE TFOPE). YCTAHOBIICHO, YTO BHECCHHE OMOJIOTHYCCKH AKTUBHOM JTOOABKU B TBOPOXKHBIH ITOITY-
(habpHKar MONOKHUTENHHO BIMSIET Ha €r0 OPraHONCNTHYECKUE TIoKa3arei. Ha OCHOBaHHM SKCIIEPHMEHTATBHBIX
¥ PacUeTHBIX JTAHHBIX 0000IIEH XUMUYECKUI COCTaB pa3padboTaHHoro momydabdpukara. Vcrons3oBanue 6rosmo-
TMYCCKU aKTUBHOW TOOABKH MPH MPOU3BOICTBE TBOPOKHOTO MONTy(adprKara CriocoOCTBOBAIIO MOBBIIICHHUIO TTH-
IICBO# IICHHOCTH, YBEITMUYCHHIO BBIXOIA TOTOBOTO M3/ICIHS B CPABHCHHH C TBOPOXKHBIM Oy (haOpHKaTOM, TIPHTO-
TOBJICHHBIM M0 CTAH/IAPTHO# perientype. YCTAHOBIICHO, YTO B MPOLIECCE XPAHESHHUSI TBOPOXKHBIE MONY(PaOpHKATHI,
MPUTOTOBJICHHBIE C MCIIOBE30BaHUEM OHOJIOTMYECKH aKTHBHOM J00ABKH, OTJINYAINCh 00Jee BBICOKUMH 3HAYCHH-
SIMH OPTaHOJICTITUYCCKUX XaPAKTEPUCTHK 10 CPABHEHHIO C KOHTPOJILHBIM 00Pa3IioM.

IMPROVING OF CHEESE PRODUCT WITH INCREASED NUTRITION
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Authors have researched physic-chemical analysis of cheese product with sea blackthorn pure have more vitamin
C and nutrition energy value that origin one without dietary supplement. On based research date authors have made
decides: recipe and cooking technique of cheese product with dietary supplement have been worked out. It has fixed
dietary supplement was increased cheese product organoleptic figures. Worked out half-stuff chemical content has
been generalized. Dietary supplement has been encouraged nutrition value, weight of experimental cheese product.
Also, in storage process of one have had higher organoleptic characteristic more than the origin product. Worked out
cheese product might be recommended for using to catering because it has very high nutrition value.
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B coBpeMeHHBIX YCIIOBHAX BO3HHUKIA peasibHasl MOTPEOHOCTh B ONTUMAIBHOM OOECIIEUEHHH PETHO-
HOB IOTPEOUTENBCKIMHU TOBApaMH MECTHOTO IIPOU3BOACTBA. B naHHOI cTaThe aBTOPHI MPOAHATU3UPOBAIH
YPOBEHb ITPOJJOBOJIILCTBEHHOTO 00ECIIeUeHHsI HACEJICHHSI PErMOHa ¢ Y4ETOM PEKOMEH/IyeMbIX HOPM IOTpe-
OreHust IPOAYKTOB. BBISBIEHO, UTO paccMaTpUBaeMblii PErHOH MPAKTHYECKH TOJHOCTBIO 00ECIeUBaeT
ceOst MPOI0BOIBCTBEHHBIMH TOBapaMH MECTHOTO IPOM3BOJCTBA 1 BXOAAT B IV rpynmy camoobecnedenus,
YTO MO3BOJIAET CCYAUTH O BBICOKOM YPOBHE CAMOOOECIIEYEeHHOCTH PETHOHAa. ABTOPHI CTaThU Ha OCHOBE
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MPOBEICHHOTO UCCIIEIOBAHMSI TPE/IIOKUII OCHOBHBIE HAIIPABJICHHSI, KOTOPBIE TIO3BOJISIT TOBBICUTH Y hek-
THUBHOCTH CHCTEMBI IIPOJOBOJILCTBEHHOTO 00ECIICYEHUsI HACEIICHNSI PETHOHA, YTO NPECTABISIET PaKTH-
YeCKMH MHTEpeC JUIl ONTHUMHU3AIMK YPOBHS IPOIOBOILCTBEHHOTO caMmoolecrieueHus. B pesynbrare 3T0
MIOBBICUT KOHKYPEHTOCIIOCOOHOCTh TOBaPOB MECTHOTO IIPOM3BOJCTBA, YIYUIIUT Ka4ECTBO HMPOAYKIMU U
o0ecIieulT BBIXOJ Ha MPOIOBOJILCTBEHHBIE PHIHKHU JIPYTHX PETHOHOB.
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In article the role of food supply of the population of the region is revealed. Relevance of this article
doesn’t raise doubts as in modern conditions there is a real need for regions optimum providing with consumer
goods of local production. Results of the carried-out analysis of level of self-reliance of the Republic of
Mordovia by products of own production are presented. Within the scientific article it is taped that the
surveyed region almost completely provides itself with the food, besides, the republic realizes produced food
production outside the region. Authors offered the main directions of rising of effectiveness of food supply
system of the region, representing practical interest for optimization of level of food self-sufficiency of the
Republic of Mordovia on main types of the food. The work in these directions will let provide the most part of
population of the Republic of Mordovia with products of high quality and will give an opportunity to compete
with other companies of food productions, which have already had their place in food market.
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Pabora mocesmaercsi M3y4eHNI0 U3MEHEHNH IIACTHHBIX ITUTMEHTOB B JIUCTHAX HEKOTOPBIX (hopM
yaiHOTO pacTeHust. OObEKTaMHU HCCIIEJOBaHNS OBIIM CBETIO-3ENICHBIE, TEMHO-3EJICHBIC U AHTOIIMAHOBBIC
qurutonHbie Gopmel (2n = 30) coproB 4as Konxuaa u KUMbIHE 1 MX TeTparuionHble aHajgoru (4n = 60).
HccnenoBaHusiMu yCTaHOBJICHO, YTO 110 BO3PACTY JIMCTa BO3PACTAET COACPIKAHUE 3EJICHBIX MMTMEHTOB, a
KENTHIX — yMeHbiaeTcs. Conepskanne xiopodmnia «a» Oonpiie B popmax Konxuna, yem B popmax Kn-
MBIHb. A B CEHTIOpE €T0 COJep)KaHNe CaMO€ BBICOKOE B JINCTHSX MOIUILIONAHBIX (Gopm. [To comepxanuro
xyopoduiuia «6» BBIACTICHHBIE (POPMBI 000MX COPTOB PAHKUPYIOTCS B CJIEAYIOIIEM YMEHBIICHHOM TOPSI-
Ke: TEMHO-3€JICHBIC — CBETIIO-3CJICHBIC — aHTOI[MaHOBBIC. COOTHOIICHUE XJIOPOPHILIOB «a» u «0» (,,a”/,,0%)
MEHSIETCSI B 3aBHCUMOCTH OT BO3pacTa JIMCTa U COPTOBOTO MPOUCXOXkIeHHsI. COOTHOIICHNE COIEPKaHUs
XJIIOPOHILIOB C KapOTHHOMAAMH 0COOEHHO BBICOKOE B (hopmax copra Komxmma. ITo aTiM moxaszarernsiM
HaWJIy4lIUMHU ABJIAIOTCA (I)OpMI)I C AaHTOITMAHOBBIMH U CBCTIIO-3CJICHBIMU JINUCTHhSAMU. 3HaHue JUHAMUKU CO-
JIepyKaHMs TUIACTU/IHBIX TUTMEHTOB B Pa3iIMUHBIX ()OpMaxX COPTOB yast JaeT BOZMOXKHOCTh OTOMpATh NHTE-
pecHble (OPMBI C TEHETHYECKOH 1 CEeIeKIIMOHHOM TOUEK 3pEHMSI.
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OF PLASTID PIGMENTS IN THE LEAVES OF THE TEA PLANT

Turmanidze N.M., Dolidze K.G.
Batumi Shota Rustaveli State University, Batumi, e-mail: info@bsu.edu.ge

The work is dedicated to the study of plastid pigments changes in some tea leaves. For the main object of
the study were used light green and dark green of Kolkheti and Kimyn forms (2n = 30) and their polyploidy
analogies (4n = 60). From the research there was established the fact that the green pigment content increases,
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