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B pabote npuBeneH NCTOPUYCSCKUN aHAIIN3 MPHIMEHECHUS YEJIOBEKOM T'OpOXa B KaueCTBE KYJIBTYPHOTO
pacterns. Ocoboe BHIMAaHHE YACTCHO CPAaBHUTEIBHON XapaKTEPUCTHKE XUMITYECKOTO COCTaBa PA3THIHBIX
BETETATHBHBIX YaCcTEll pacTeHHUs TOpoxa IMMOCEBHOTO. TakKe MPUBOIAMUTCS XapaKTEPUCTHKA H3MEHEHHUS XUMU-
YECKOTO COCTaBa B 3aBHCHUMOCTH OT (Da3 pa3BUTHS pacTeHHA. AHAIM3UPYETCS COIEpKaHUE KUPOPACTBOPHU-
MBIX BUTAMHHOB — TOKO()EPOJIOB, a TAK)KE MUTMEHTOB — KAPOTUHOU 0B, BuTamMuHOB B1, B2, B3, B6, PP u ux
HU3MCHEHHUSI HE TOJIBKO 110 (ha3aM Pa3BUTHsI PACTCHHUS, HO M B 3aBUCUMOCTH OT CIIOCOOOB U BPEMCHU CYIIIKH.
JIurmuTHBIHA KOMIUTIEKC BEreTaTHBHOW MacChl pACTEHHS TOPOXa MIOCEBHOTO MPECTABIICH CTPYKTYPHBIMH H 3a-
TMACHBIMU ()OPMaMH, TIEPBBIC U3 KOTOPBIX CBSI3aHBI C KICTOUYHBIMH CTPYKTYPaMH, a BTOPBIC JIOKAJIM30BAHBI B
cepocomax, 00pasyst pe3epBHBII 1 3arTaCHON (hOH/IBI JIUIHIIOB B KJIETKaX. JIeTkopacTBOpHMEIE OSITKH TIpe-
CTaBJIEHHBI INIOOYTUHAMY M aJIbOyMUHAMH, KOTOPBIE HEOOXOIMMBI JIJIsl HOPMATTU3aIiK OJTKOBOTO OOMEHa.
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The article contains a historical analysis of human use of peas as a crop. Particular attention is given to
comparative characterization of the chemical composition of different vegetative parts of the plant pea. Just change
the characteristic of the chemical composition, depending on the phases of the plant development. Analysis of the
content of fat-soluble vitamins — tocopherols and pigments — carotenoids, vitamins B1, B2, B3, B6, PP and change
not only the phases of plant development, but also depending on the method and drying time ii given. Lipid complex
vegetative growth of pea plants is a block and spare forms, the fi rst of which are associated with cellular structures,
while the latter are located in sferosomah, forming a reserve and reserve funds of lipids in the cells. Soluble proteins
that stands globulins and albumin, which are necessary for the normalization of protein metabolism.
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[pupoHbIe THAPOKOILUIONIBI SIBIISFOTCS MIEPCIICKTUBHBIM MaTepPUaIoOM JUTS IIPOU3BOICTBA OHOpa3IaracMbIX
ieHOK. L{enbro TaHHO# paboThI OBLIO MPOBECTH CPABHUTEIBHBIN aHATN3 (PU3UKO-MEXaHUUYECKIX, TCPMUYCCKUX H
JIDIICKTPUYECKIX CBOMCTB OMOpa3iiaraeMbIX IIICHOK, TIOTYYEHHbIX Ha OCHOBE [PUPOJIHBIX TOIHUCAXapHIOB (KyKy-
PY3HBII Kpaxmai, aMUJIa3HbIH Kpaxmall, KappariHaHbl) 1 KeJIaTHHA. YCTaHOBIICHO, YTO TOJIIMHA U IPOYHOCTHBIE
XapaKTePUCTHKH IICHOK Ha OCHOBE JKEJIATUHA BBIIIIE, YEM IUICHOK Ha OCHOBE KapparrHaHoB. OTMEUCHO YMEHb-
[ICHHE TOJIIMHBI ¥ TPOYHOCTHBIX XAPAKTEPHUCTHUK IUICHOK C YBEIIMYCHUEM COJICPIKAHUS B UX COCTABE IUIACTH-
¢ukaropa nepuna. [okazaHo, 4To TeMIeparypa IUIaBlIeHHs! IICHOK HA OCHOBE KApPariHaHOB BBIIIE TAHHOM
BEJIMUMHBI /ISl TUICHOK Ha OCHOBE Kpaxmana u skesiaruHa. [1o pesynsraram ckanupyroreid audpepeHnnaibHOMi
KJIOPUMETPUH YCTAHOBIIEHO, YTO MAaKCUMAaJIbHOM BeMUMHON Temrieparypsl miasnenus (70,4°C) xapakrepusy-
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I0TCsI TUIGHKU Ha OCHOBE KapparMHaHOB, @ MUHUMAIILHOM (66,4°C) — IIIEHKK Ha OCHOBE KyKYpY3HOTO Kpaxmaa.
[TneHkn Ha OCHOBE XKeTaTHHA UMEIOT HanOOJIBIITYIO BEJIMUKMHY TeMieparypsl crexioBanys (155,8°C), ieHku Ha
OCHOBE KappariHaHOB — HAMMeHBIIYTO (155,8°C). AHaMM3 THANEKTPHIECKIX CBOWCTB IDICHOK MTOKA3aJl, YTO C yBe-
JIMYEHUEM YACTOThI IPOMCXOAUT CHIDKEHHUE AUIEKTPUUECKOM IIPOHUIIAEMOCTH ISl BCEX aHATIM3UPYEMbIX 00pas3-
1OB, [IPH 3TOM MaKCUMAJIbHOE CHIYKCHHUE TAHHOM BEJIMYMHBI HAOIONACTCS B MHTEpBasie 4yacToT ot 5 1o 1000 I
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Natural hydrocolloids are a promising material for the production of biodegradable fi Ims. The aim of this study
was to conduct a comparative analysis of the physico-mechanical, thermal and dielectric properties of biodegradable
fi Ims prepared on the basis of natural polysaccharides (corn starch, amylase starch, carrageenan) and gelatin. It has
been established that the thickness and strength properties of fi Ims based on gelatin higher than that of fi Ims based on
carrageenan. Marked reduction in the thickness and strength properties of fi Ims with increasing content of plasticizer
in the composition of glycerin. It was shown that the melting point of the fi Ims on the basis of the above carrageenans
values for fi Ims based on starch and gelatin. According to the results of differential scanning calorimetry revealed that
the maximum value of the melting temperature (70,4°C) characterized by a fi Im based on carrageenan and minimum
(66,4°C) — a fi Im based on maize starch. Gelatin based fi Ims have the largest value of glass transition temperature
(155,8°C), a fi Im of carrageenans — lowest (155,8°C). An analysis of the dielectric properties of the fi Ims showed that
with increasing frequency there is a decrease of the dielectric constant for all samples analyzed, with the maximum
reduction of the magnitude observed in the frequency range from 5 to 1000 Hz.
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C 1esbI0 paclMpeHst MOKa3aHUH K MPHUMEHEHHIO JTUTIOCBON KUCIIOThI ObLTH M3y4YeHbI €€ HOOTPOITHBIE CBO¥-
ctBa. 30 T00POBOIIBIICB IPUHUMAIIHM MIPETIApAaT JIUIOCBOI KHCIOTHI B TAOJETKAX B CYTOYHOM J103¢ 225 MI' B TCUCHUE
Mecsira. J{o Hagara, depes 1Be Helleld | MOCie 3aBEePIICHIS TIpreMa Tiperiapara OlCHUBATIACH MHTCIUICKTYaITBHO-
MHECTHYECKHE (DYHKIIMH MO3ra HCIIBITYEMbIX C TIOMOIIBIO CTAHIAPTHOIO HabOpa MCUXOHEBPOIOTMUYECKUX TECTOB.
Uepes Mecsil OT Hadasia nprieMa rpernapara y J00pOBOJIBIER JOCTOBEPHO YTy dIIIIaCh KpaTKOBpeMeHHasI (Ha 73 %)
U JjoiroBpeMeHHast (Ha 85,7 %) namsits, 00beM (Ha 47,6 %) U KOHIICHTPAIIHsl BHUMAHHS B CPABHCHUH C UCXOTHBIMHU
3HaueHusIMIL [ocie YeThIpeXHeIebHOIO MpreMa TIperapara TPEBOKHOCTD HCITBITYEMBIX, OIICHEHHAS TI0 METOJIHKES
Crmn6eprepa-XaHnuHa, JOCTOBEPHO YMEHbIIMIAch Ha 37,7 %. YCTaHOBJIEHO, YTO KypCOBOE MPHMEHEHHE JINTTOEBOH
KHUCJIOTHI B 7I03€ 225 MT TIOBBIIIAET yMCTBEHHYIO PAaOOTOCTIOCOOHOCTD Y YMEHBIIIAET TPEBOKHOCTH Y TOOPOBOJIBIIEB.

STUDY OF THE INFLUENCE LIPOIC ACID ON INTELLECTUAL-MENTAL
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Nootropic properties of lipoic acid have been studied for expanding indications for its use. Thirty volunteers
took lipoic acid in a dose of 225 mg daily for one month. Before, two weeks and one month after of taking lipoic acid
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