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of fermented products is reduced, storage time of the produced fermented starter increases. The activation
effect is explained by the resonance microwave action on the cell membranes. They begin to perform
intensive oscillations. This increases the rate of diffusion transfer of nutrients and water. All microbiological
processes are activated. The chosen frequency of microwave oscillations acts on water molecules. Water
is structured. It opens the pores of cell membranes on total cross section and increases direct and reversed
transport of substances. The biological system works in more favorable conditions. Therefore, the stationary
phase time is reduced and the life time of the activated starter increases.
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W3 1BeTKOB MIKMBI OOBIKHOBEHHOH IKCTpAarMpoBaH MojicaxapuaHbiii kommuieke. [IpoBeneno mccie-
JIOBaHUE MPOTUBOBOCHAIUTENBHON U AHTUOKCUAAHTHON aKTUBHOCTH BBIIETIEHHOIO MOIMCAaXapuaa Ha MO-
JIETIN 9KCCYIaTUBHOTO BOCTIAJICHHS, BBI3BAHHOTO BBEJCHHEM PacTBOpa (popMajiHa IT0]] alOHEBPO3 3aHEH
KOHEYHOCTH KpBICHL. [lonncaxapuy mpu mepopajbHOM BBEJACHWH YMEHBIIAET OTEK TKaHEH BOCIAJICHHOM
KOHEYHOCTH, CHIDKAeT Jeiikonuro3, Hopmanuzyer COD. [IpoTuBoBoCTIanuTeNbHAs aKTUBHOCTh CPaBHUMA
¢ nuknodenakomM—Harpus. [lonmncaxapuHbIi KOMIUIEKC MPOSIBISIET BEIPAKEHHOE aHTHOKCHAAHTHOE JIeH-
CTBHE, CHIKaeT KoHneHTpanuio MJIA, moBsimaeT cogepskanne 0e30€TKOBBIX THOJIOBBIX TPYIIIT W aKTHB-
HOCTh TITyTaTHOHIEPOKCHAA3bl. [Ipn cOBMECTHOM Ha3HAYCHWU C IUKIO(EHAKOM-HATPHs YCTPaHSIET €ro
IIPOOKCHJaHTHOE AelicTBue. [IpoBeeHo HccnenoBaHe racTponpoTeKTOPHONM aKTUBHOCTHU MOJNIKCaxapuia
IpY TPOPUIAKTHIECKOM IIPHUEeMe Ha MOJIEITH MHIOMETAIIMHOBOTO TIOPayKeHNs! CIIM3UCTOH kerynka. Beene-
HUE TMoJIMCcaxapuia MPeIoTBPAIAcT NOSBICHUE PA3INYHBIX BHIOB YPO3UBHO-A3BEHHBIX AecTpykuuil. ITo
TIPOTHBOSI3BEHHOHN aKTHBHOCTH TIpernapar IpeBOCXOIUT PAHUTHANH M CPABHUM C OMEIPA30JIOM.
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We have isolated the polysaccharide complex from the flowers of tansy. We investigated the anti-
inflammatory and antioxidant activity of selected polysaccharide on the model exudative inflammation
caused by the introduction of formalin solution of the hind legs of the rat. Polysaccharide reduces tissue
swelling swollen limbs, reduces the number of white blood cells, normalizes the ESR. Anti-inflammatory
activity of polysaccharide comparable with diclofenac-sodium. Polysaccharide complex manifests expressed
an antioxidant effect, reduces the concentration of MDA, increases the content of protein-free thiol groups
and activity of glutathione peroxidase. Study drug in the joint appointment with diclofenac-sodium fixes
his Pro-oxidant action. We explored gastroprotective activity of polysaccharide for preventive reception on
the model of indomethacin lesions of the gastric mucosa. Introduction of polysaccharide prevents various
ulcers. On antiulcer activity of the drug is superior to ranitidine and compare with omeprazole.
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