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NHsI HAUMHAET CTAIKUBATHCS C CEPbE3HOW MPOOJIEeMOil TIOSIBJICHUS] BAPHAHTOB BUPYCA, YCTOWYHMBBIX K TEM
WY UHBIM IpenaparaM. OnucaHsl Ipenaparbl paCTUTENLHOIO IPOUCXOXKICHHS ¢ PA3IMYHON XUMUYECKOH
CTPYKTYpPOH, CITIOCOOHBIC TPOSBIATh AHTUBHUPYCHYIO aKTHBHOCTh HA PA3IMYHBIX CTAAHUAX PETPOITYKIHH
BUpyca. bonpmioe pazHoobpasne OHOTOTHUECKN aKTUBHBIX COCAMHEHHH, HAXOIAIMNXCS B PACTCHHUSX, I10-
3BOJISIET PACCUUTHIBATh HA BO3MOXKHOCTB IOJIYUSHHUsS] HOBBIX BHICOKOAKTHBHBIX ITPENaparoB, 00JaJaroimx
CIIOCOOHOCTBIO OJIOKHPOBATH PA3IMYHbIE BUPYCHI, B TOM YHCJIE€ PE3UCTEHTHBIE K CYIIECTBYIOLIMM KOMMEp-
YECKUM XUMHOIIpenapaTam.
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The search of new biologically active compounds of plant origin for the treatment and prevention of infection
diseases immunosuppression remains one of active branch of pharmaceutical research. The basis of antiviral
therapy is infl uence to the virus or its component at a certain stage of reproduction. The practice medicine has
quite an impressive arsenal of antiviral agents that inhibit virus replication in any of the three main stages of viral
replication. However, antiviral chemotherapy begins to face the serious problem of the appearance of viral variants
that are resistant to certain drugs. It is described the preparations of plant origin with different chemical structure, are
capable of exhibiting antiviral activity at different stages of viral replication. A wide variety of biologically active
compounds presents in the plants can rely on the possibility of obtaining new highly active substances with the
ability to block a variety of viruses, including those resistant to existing commercial chemo preparations.

BbIbOP ®EPMEHTHBIX IPEMTAPATOB C HEJIbIO TOJTYYEHUS
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Br1Opanb! epMeHTHBIE Mperaparsl, BELyIHe K CHIYKEHUIO AJUIEPIeHHBIX CBOMCTB MOJIOYHON CHIBOPOTKH.
ITonGop (epMEeHTHBIX NperaparoB UL THIAPOIH3a ChIphs IPOBEIEH Ha OCHOBE aHAJIM3A JIMTEPaTyPHBIX JTaHHBIX
10 crieupuIHOCTH (EePMEHTOB (CaiiThl THAPOIU3a) ¢ oMotk nporpammel PeptideCutter (http:/expasy.org.),
a TaloKe JIAHHBIX AITUTOITHOTO KAPTUPOBAHKS AJUIEPIeHOB MOJIOYHOH CHIBOPOTKHU. B MOTy4eHHBIX rujpoimrsarax
KKJI0H (DPaKIUK ONPEJIENICHO KOJIMYECTBO OCTABIINXCS SIUTOIOB, CAHTOB PACILECIUICHNS M CBOOOIHBIX aMHUHO-
KHCTIOT Ha TPUMEpE CaMOi aITepreHHON (pakimi B-TakTorio0ymiHa (Ut Ipyrux (hpakmuii Habmonanacs aHa-
Joru4Has KapTuHa). Hanboree onTuManbHBIM ¢ TOUKH 3peHUs OCTATOYHOM aHTUT€HHOCTH M COIEPIKAHHS CBOOO/I-
HBIX aMUHOKHCIIOT SIBIISIOTCS cieytonme (epmentsl: Protamex, Alcalase u thermolysin. ITpu ananmse Heropbkux
TIENITHIOB, BBITycKaeMbIX kommanueii DSM, BbiOpan depmenT corolase (3x3omenTriasa). B urore B mporecce
HCCIIeIOBaHMH BEIOpaHbI 4 (pepMeHTHBIX Tperapara: Protamex, Alcalase, thermolysin u corolase, KoTopsie pu orr-
THMaJIbHBIX (DEPMEHTATHBHBIX YCIIOBHSX O3BOJIAT CHU3UTH AJUIEPTEHHOCTH THAPOII3aTOB MOJIOYHOH CHIBOPOTKH.

CHOICE ENZYME PREPARATION TO OBTAIN
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Selected enzymes, leading to a decrease in the allergenic properties of whey. Selection of enzyme
preparations for hydrolysis of raw materials based on a review of published data on the specifi city of
enzymes (hydrolysis sites), using PeptideCutter (http://expasy.org.), as well as data epitope mapping allergen
whey. In the resulting hydrolysates of each fraction determined the number of remaining epitopes cleavage
sites and free amino acids in the example of the allergenic fractions B-lactoglobulin (for other factions,
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a similar picture). The best in terms of the residual antigenicity and free amino acids are the following
enzymes: Protamex, Alcalase and thermolysin. By hydrolysis with proteinase K was observed minimal
residual antigenic determinants, but the proteins are hydrolyzed to the high content of free amino acids,
which is undesirable. In the analysis is not bitter peptides produced by DSM, selected enzyme corolase
(exopeptidase). During the investigation, the four enzyme preparation: Protamex, Alcalase, thermolysin
and corolase, which under optimal enzymatic conditions will reduce the allergenicity of whey hydrolysates.

BUTAMMH B12 U TEMOCTA3

Bboeimescknii A1, BosiocatoB A.A., Kapnosa U.A., Tapacos /I.b.,
Ianosauos ILS., HlanoBasosa E.M., lllymxoBa M.B.

I'BOY BIIO «TromeHcKasi rocyAapcTBEHHAs MEAUIMHCKas akageMusi» Munsapasa Poccuu,
Tromenb, e-mail: tgma@tyumsma.ru

AHanM3 JUTEpaTyphl MATH-IIECTH MOCIETHUX JECATUICTUH MMO3BOSIET YTBEP)KIaTh, UTO OTCYTCTBHUE, Je-
¢y wim u30bIToK BuTamMuHa B12, 00nagaromero aHTHOKCHIAHTHBIMU CBOMCTBAMHE, MOIH(DUIUPYET JIUITUI-
TICPOKCHIAIIAIO B TPOMOOITUTAX KIICTKAX, CHHTE3MPYIOMINX WIIH JCTIOHHPYIOMINX Ps (haKTOPOB, CIIOCOOHBIX
VHUIAIPOBATH TUTIEPKOATYIIEMHIO, YCKOPATH BHYTPHCOCYANCTOE CBEPTHIBAHKE KPOBH M CHIDKATh FUTH TTOBBIIIIATH
TOJICPAHTHOCTh K TPOMOHMHY, T.€. H3MCHSThH CIIOCOOHOCTh OPraHM3Ma pearnpoBarh Ha TPOMOWH, a TAKKe Ha BO3-
JICHCTBUS, KOTOPBIC YCKOPSIFOT €ro 00pa3oBaHue. B CBSI3U ¢ 3TUM COXpaHsIeTCs] HEOOXOAMMOCTb MPOIOIDKATh H3-
YUYCHHE CBSI3M MEXKITY TeMOCTa30M W 00ECIICUEHHOCTHIO OpraHm3Ma KoOalaMIHOM, oOpalasi 0co00¢ BHUMAHUC
Ha 3((eKTh KOMOMHUPOBAHHBIX TUIIOBUTAMIUHO30B — COCTOSTHHI, XapaKTEPHBIX TSI MHOTHX 3a00JIeBaHMH, TIpo-
TEKAFOIIMX C HAKJIOHHOCTBEO K TPOMOO(HITHH WITH KPOBOTOYMBOCTH. OCOOCHHO CYIIECTBEHHO MPH JICYCHUH TaKHX
3a00JIeBaHu, JICYCOHBIN KOMILICKC KOTOPBIX BKITFOUAIOT KOOATIAMUH B COYCTAHUH C IPYTUMHU BUTAMIHAM.
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Analysis of the literature of fi ve or six decades suggests that the absence, defi ciency or excess of
vitamin B12, which has an antioxydantnymi its properties, modifi es peroxydation of lipids in platelets — cells
framework of ziruyuschih synthetic or depositing of factors that can trigger hyperthrombinemia, accelerate
the intravascular coagulation of the blood and reduce or increase the tolerance to thrombin, that is, change the
ability of the organism to respond to thrombin, as well as the impact of the, which accelerate his education. In
this regard, there remains a need to continue to studytion between gemostasis and security body cobalamin,
paying particular attention to the combined effects of hypovitaminosis — conditions that characterize many
diseases that occur with a tendency to thrombophilia or bloodthrombosis. Especially substantially in the
treatment of such diseases, which include medical complex cobalamin in combination with other vitamins.

BAPUKO3HOE PACHIMPEHUE BEH NMIIEBOJA U KEJYIKA
ITPA TIOPTAJIBHOU THITEPTEH3UU. SHAOCKOIMMUYECKUE METOAbI
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Hawubosee rpo3HBIM M CaMbIM 4acThIM OCJIO)KHEHHEM MOPTAILHON I'MIIEPTEH3UH SIBISICTCS KPOBOTE-
YEHHUE U3 BapUKO3HO-PACIIMPEHHBIX BEH MUILEBOJA U Kelylka. [IpeacraBneHsl pe3yaprarsl jgedeHus 195
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