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C meneio ornpeneneHusi N3MEHCHUH B aMUHOKHCIIOT-
HOM COCTaBe Pa3pabOTaHHBIX M3MIENUN POU3BEIN PacueT
KO((UIIMEHTOB  Pa3NUyYMs aMHHOKHCIOTHOTO CKopa
(KPAC) u 6nonormueckoit nenHoctd (bL) oOpa3mnos ms
CpaBHEHHUS C KOHTPOJIEM.

Kak crenyet U3 momy4eHHBIX TaHHBIX (Tabm. 3), BBEIe-
HUE B PEUENTYPY 3ePHOBBIX U OOOOBBIX XJIOTIHEB MOIOXKHU-
TEJBHO BIUSCT Ha AMUHOKHCIIOTHBIH COCTaB OYJIOUHBIX H3-
nenuil. KPAC ymeHbIINIICS 10 CPaBHEHUIO C KOHTPOJIb-
HBIM 00pa3IoM ISl U3ACTHH C 36pHOBBIMH XJIOMBSIMH Ha
5,05-10,23%, a ¢ xyonbsaMu 6000BBIX — Ha 23,84-27,0%.
CoOTBETCTBEHHO, Ha 3Ty BeIHMUUHY Bo3pocia b1l pa3pado-
TaHHBIX U3ICIHH, YITydIIHIach yCBOsIEMOCTh OeITKa.

IOJIYYCHHBIX PE3YJIbTaTOB pa3pa60TaHLI PEKOMCHAAINN
110 HMCITIOJIb30BAHUIO O60l"aH.ICHHLIX 6yJ'IO‘I€K B JICTCKOM U
JUETHYCCKOM ITMTaHHUH.
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For the purpose of the foodstuff production development enriched with irreplaceable components research of possibility of use
of flakes from grain and bean crops in technology of bakery products is conducted. The technology of a roll
“Obogashchennaya” with use of seven types of flakes grain (wheat, barley, rye, oat, millet, rice, buckwheat) and three types of
flakes bean (pea, bean, lentil) cultures is developed. The optimum quantity of brought flakes made 15% to the mass of a flour.
The chemical composition, nutrition and power value of the developed products, the content of amino acids is defined. It is es-
tablished that enrichment of bakery products by flakes from grain and bean crops raises the contents in them food fibers. With
flakes from grain crops it increased in rolls on the average for 36,2—61,7%, with flakes from bean — for 48,9-51,1% in compari-
son with a control sample. The amino acids structure of the received products improved. The coefficient of distinction of amino
acid score decreased in comparison with a control sample for products with grain flakes by 5,05-10,23%, with flakes of the bean
— for 23,84-27,0%. Respectively the biological value of the developed products increased, comprehensibility of protein in-
creased. On the basis of the received results recommendations about use of the enriched rolls in baby and dietary food are devel-
oped.

Key words: bakery products, flakes of grain and bean crops, nutrition and biological value, amino acids structure.

Pishchevaya

637.131.8:664

PA3PABOTKA TEXHOJIOI' MU PEPMEHTHPOBAHHOI O I[IPO/YKTA
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[IpencraBieHbl pe3ynbTaThl pa3pad0TKH TEXHOIOTHH (PEPMEHTHPOBAHHOTO MPOIYKTA C HCIOJIb30BAHUEM B KAUECTBE OCHOBBI
CMeCH MOJIOKa KOPOBBETo 00E3KHMPEHHOTO U OCHOBBI COSBOM MHUIIEBOH. [3ydeHa XapakTepucTHKa apabMHOTanakTaHa, JKCTpa-
THPOBAHHOTO W3 JIMCTBCHHUIIBI JIAypCKOM, KOTOPBIA BBITyCKACTCS IMOJ TOPrOBOM Mapkoi «JlaBUTON—apaOHHOTaNIaKTaH» Ha
3A0 «Awmetucy (r. brraroenienck). O60ocHOBaHa 11eIec000pPa3HOCTh 00OTaneHus HEePMEHTUPOBAHHOTO MPOAYKTa (QYyHKIINO-
HAIILHOM MUIIEBOI [00aBKoil «JlaBuTOI—apabuHOraIakTamy, OpeIeieHa 103a BHECEH s apadUHOTaIaKTaHa B MOJIOYHO-Pac-
TUTENILHYIO KOMIIO3UIIUIO. YCTaHOBICHO BIHMSHHE MMUIIEBOM [00aBKU Ha (HH3UKO-XHUMHYECKUE, OPraHOICIITHISCKAE U MUKPO-
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Ouotornueckye rmokasaresy pepMeHTHPOBAHHOTO IPOAYKTa. B pesynbrare BHECEHNs B KOMOMHUPOBAHHYIO CMECh apaOHHOTa-
JIaKTaHA COKpAIaeTcs BpeMs pepMeHTanuy 61arogapst yBeIHISHHIO COCPIKAHMS CyXHUX BEIIECTB B CMECH U CTUMYJIHPYIOLIe-
My BIMSHHIO MOJHUCaXapuia Ha MUKPO(IOPY 3aKBACOUHBIX KynbTyp. C HOBBIIMICHHEM 03Bl apaOHHOraIaKTaHa MPOUCXOAUT
YBEJIMYEHHE KOINYECTBA )KHU3HECTIOCOOHBIX KIIETOK MUKPOOPTaHU3MOB H M3MEHEHHE CTPYKTYPHO-MEXaHHUECKHUX CBOHCTB MO-
JIOYHO-PACTUTENBFHOTO crycTKa. JlobaBKka apaOMHOTraakTaHa CIIoCOOCTBYET 00pa30BaHUIO OoJiee BA3KOW KOHCHCTCHIIUH MIPO-
JyKTa. YCTaHOBJICHO, YTO IIPU YBEINUYCHHH /1035l apadUHOraIaKTaHa KOJIMYECTBO BbIICIUBIIEIICS CBIBOPOTKHU B IIPOLIECCE LICH-
TpUQYrUpOBaHHS CIyCTKOB 3HAYUTENILHO YMEHbIIACTCS. Pe3ylbTaThl Hece0BaHus TOKa3alll, YT0 BHECEHHE apabrHOTraIaK-
TaHa B konuuecTBe 1,5% OT Macchl KOMIO3UIIMOHHOW OCHOBBI ITO3BOJISIET YJIyUIIUTh (PU3NKO-XUMHUYECKHE, PEOJIOTHISCKHEe H
MHKPOOUOIOrHYeCKUE XapaKTePUCTHKU U IIPUIATh NPeOHOTHYECKHE CBOMCTBA (PePMEHTHPOBAHHOMY MOJIOYHO-PACTUTEIBHO-

MYy HPOIYKTY.

KnrwueBsble cioBa: MIPOAYKTBI (I)yHKL[I/IOHaJ'ILHOFO Ha3Ha4YCHU:, OHOJIOrMYECKH aKTHBHBIE I[O6aBKI/I, apa6I/IHOFaJ'[aKTaH, (bep—

MeHTPIpOBaHHBIfI MNOPOAYKT.

[Muranue sBisieTcs 3HAYUMBIM (HPAKTOPOM, OKa3bIBaIO-
MM BJIMSIHHE Ha COCTOSIHAE OpraHM3Ma YellOBEKa, OHO
JIeliCTByeT Ha paboTy Bcex cucteM 1 opraHos [ 1]. Peann3za-
LML TOJIUTHKH 37I0POBOTO MTUTAHMS CTABUT 3a]1a4y MPOH3-
BOJICTBA IHIIEBBIX MPOJIYKTOB, 000TAIIEHHBIX HE3aMEHH-
MBIMH KOMITOHEHTaMH, ITPOJYKTOB (DYHKIIMOHAIBLHOTO Ha-
3HAUEHUS], JUETHYECKHUX IMHUILEBBIX NPOAYKTOB, OMOJIOTHU-
YEeCKH aKTHBHBIX J100aBOK K ITHIIIE.

Bce Gombliie 0TE4eCTBEHHBIX MUIIEBIX MPEAIPUATHHA
HaYMHAIOT BBIBOAWUTH HA PBIHOK HOBBIC INPOAYKTBI, KOTO-
PpBIE HE TOJIBKO 06nana}oT MMUTATEILHBIMU CBOMCTBAMU B
TPAJUIIMOHHOM CMBICJIC, HO U BOCIIOJIHAIOT lle(bI/IHI/IT OII-
peneneHHBIX HyTPUEHTOB B panuone [2, 3]. Ilpu pa3pabot-
K€ TEeXHOJIOTUU (PepMEHTHPOBAHHOTO MPOAYKTa HAMHU OBI-
Jla M3y4eHa BO3MOXKHOCTh OOOTallleHUsl ero B KayecTBE
NpedroTHKa apadMHOraIaKTaHOM, SKCTParupOBaHHBIM M3
JIMCTBEHHMIIBI 1Ay PCKOM.

Ha pasnpix sTanax paboTel 00BEKTaMH HCCIEIOBAHUS
SBJISTIACH: KOMIIO3UIIMOHHAsI CMECh — 00€3)KNPEHHOE MO-
JIOKO M OCHOBA coeBas nuiieBas — B coorHomenun 70 : 30;
apaOuHOTaNaKTaH, KCTPArMPOBAHHBIN W3 JIMCTBEHHHIIBI
Iaypckod, KoTopelid cormacHo TY  9325-008-706—
921-52-08 BEIMyCKaeTCsd W pean3yeTcs IO TOPTOBOI
Mapkoii «JlaButon—apadbunoranaktan» Ha 3A0 «AMeTHC)
(r. braroBereHcK); KOMITO3MIMS 3aKBACOYHBIX KYJIBTYD
YF-L811 (Streptococcus thermohilus, Lactobacillus
delbrueckii monsun bulgaricus) u BB-12 (Bifidobacterium
lactis) B cootHomenun 1 : 1.

[Ipn mpoBeneHNH MCCIEOBAaHUH HCIIONB30BAIM KOM-
TUIEKC OOIICTIPUHSATHIX M CTAHMAPTHBIX (PU3HKO-XHMHYE-
CKHX, MHKPOOHOJIOTHYECKUX, OPTraHOJIENITHIECKIX METO-
JIOB.

[To opraHojenTHYECKUM IOKa3aTesM MUIIEeBast J0-
0aBka npescTaBiIseT co0oi aMmopdHBIi O1eHO-KPEMOBBIN
CYXOH TIOPOIIOK C JISTKUM XBOWHBIM 3aI1aXoM M CJIa0O0BbI-
PaKEHHBIM CJIaJKHM TPHUBKYCOM. (DHU3HKO-XHUMHYECKHE
CBOMCTBa apaOMHOTaJIaKTaHAa: HU3Kas BSI3KOCTh KOHIICH-
TPHUPOBAHHBIX BOJHBIX PACTBOPOB, BBICOKAs KIICHKOCTB,
YCTOWYMBOCTh K KHCIIOW Cpeze, TepMUuYecKas cTabuiib-
HOCTb, BBICOKAsI pACTBOPHMOCTb.

HWccnenoBany BiusiHKAE 103b1 apaOUHOTaIaKTaHa, IKCT-
parupoBaHHOTO U3 JINCTBCHHUIIBI 1Ay PCKOM, Ha (hOPMHPO-
BaHHE KaueCTBECHHBIX ITOKa3aTesei IpOaAYKTa, B 4aCTHOCTHU
Ha JMHAMUKY THTPYEMOW KHCJIOTHOCTH, 3(deKTHBHYIO
BA3BKOCTb U CHHEPETUUCCKUEC CBOMCTBA.

B skcnepuMeHTe HCIONB30BAaIM 5 00pasioB CMECH
00€3KHPEHHOTO MOJIOKa U OCHOBHI COCBOH IMUIIIEBOI B CO-
otrnomennu 70 : 30, oborameHHbBIX apaOMHOTATaAKTaHOM B

komuectBe oT 0,5 10 2,5%. KonTponem cimyxuin odpaserr
cMmecu Oe3 apaOMHOTraIakTaHa.

Jdnst depMeHTaMM CMECH HCHOJIB30BaJIM KOMIO3HU-
LU0 3aKBacouHbIX KyiasTyp YF-L811 u BB-12 B cooTHO-
menunu 1 : 1. depmMeHTAIMIO TPOBOAUIH MIPHU TEMIIEpaType
(40 £ 2)°C B Teuenue 6 4. TUTpyeMyI0 KUCIOTHOCTB OIpe-
JIEIISUTN ¢ TIEPUOJUYHOCTHIO | d.

AHanu3 MoTy4eHHbIX JaHHbIX (pUc. 1) CBUAETENbCTBY-
€T, 4TO B pe3ylbTaTe BHECEHUS B KOMOWHHPOBAHHYIO
cMech apabNHOTaaKTaHa 3HAYUTEIBHO COKPAIACTCs Bpe-
Ms1 (pepMEHTALINH, BO3MOXKHO, 3TO CBSI3aHO C YBEITMUCHUEM
COZIEpKaHMUS CyXHX BEIIECTB B CMECH U CTUMYIHPYIOIINM
BIIMSTHMEM BHOCHMOTO TIOJIcaxapuaa Ha MUKpodiopy 3a-
KBACOUYHBIX KyIBTYP.

bruto H3YyYCHO BJIUSHUC apa6I/IHOI'aJ'IaKTaHa Ha KOJIM-
YECTBO KM3HECHOCOOHEIX KIIETOK MUKPOOPraHmu3mMoB B
(bepMeHTI/IpOBaHHOM IMMPOAYKTE. B XOA€ SKCIICPUMECHTA yC-
TAHOBJICHO, YTO C IIOBBINICHHUECM B CMCCH 103bI apa6HHora—
JIJakTaHa MPOHCXOAUJIO YBCIMYCHHUC KOJIHMYCCTBA KU3HC-
CIIOCOOHBIX KJIETOK MUKPOOPraHu3mMoOB B MOJIOYHO-PACTH-
TEJIBHOM CT'yCTKE.

OJ1HaKo ClIelyeT OTMETUTb, YTO YBEJIMUEHHE 03Bl apa-
OuHorajgakraga ¢ 2 10 2,5% He 0Ka3ajo 3HAaYUTEIHLHOIO
BIHSTHAS Ha pOCT OUPHI0(PIOPEL. DTO, BOSMOXKHO, CBI3aHO
C IOCTAaTOYHBIM HAKOIUIEHHEM MOJIOYHOI KUCIIOTHI U ApY-
T'HX MPOIYKTOB OOMEHA, a TakkKe OOJBLIOH IIOTHOCTHIO
0aKkTepHaIbHON TOMYJISIINH.
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WccrnenoBanu BIMSTHHE BHOCHMMOHM 03Bl apaOWHOTa-
JaKkTaHa Ha 3Q(EKTHBHYIO BI3KOCTh MOJIOYHO-PACTHTEIb-
HBIX CTYCTKOB IIPH PA3IMYHBIX 3HAYCHUSIX CKOPOCTH C/IBH-
ra.

YcraHoBieHO (pUC. 2), 9TO YBEIUYCHHUE 1035l apaOUHO-
rajlakTaHa crnocoOCTByeT 00pa3oBaHuI0 OoJiee BSI3KOi KOH-
CHCTCHIIMH CTYCTKOB MO CPABHEHMIO C KOHTPOJIBHBIM 00-
pasuom.

B roroBeix 00pasiax HCClIenoBald CHHEPETHYECKUE
CBOMCTBA crycTKOB. [lomy4deHHbIe pe3yIbTaThl CBUACTEINb-
CTBYIOT (pHC. 3), 4TO IIPpU YBEJIMUCHUN B MOJIOYHO-COCBOH
CMecH J03bl apa0HMHOrajaKTaHa KOJMYECTBO BbIJICIIUB-
HIeHCs CHIBOPOTKHU B MPOLIECCE IIEHTPU(PYTHPOBAHHUS CTy-
CTKOB 3HAUUTENIBHO yMeHbIIaeTcss. OTMETHM Takke, 4To
CHHEpEeTHYeCKast CHOCOOHOCTD OIBITHBIX 00PAa3IOB CTyCT-
KOB 3HAYUTEJIFHO HWXE, YeM y KOHTPOJBHOTO. DTO, BO3-
MOXHO, 00YCIIOBJIEHO CITOCOOHOCTBIO apaOMHOTaJIaKTaHa
CBSI3BIBATh JKUP M YJICP)KUBATh BIIATY.

AHanu3upysi OpraHoJIeNTHYECKHE [M0Ka3aTeIu IOy-
YCHHBIX CI'YCTKOB, MOXXHO YTBCPKAATh, YTO BIIUSTHUC T03bI
apaOuHOrajakTaHa Ha BKYC M 3alax NPOJIyKTa HE3HAuH-
TenpHO. Bo Beex mccnenoBanHBIX 00pasiax BKyC M 3amax
KHCJIOMOJIOUHBIH, HAJIMYNE COEBOI0 KOMIIOHEHTA MPaKTH-
YyeckH He omrymiaercs. L[Bet Oenblii ¢ KpeMOBBIM OTTCH-
KOM, PaBHOMEPHBIH 10 Bcel Macce.

BBIBOJ]

Hcnonp3oBaHue apaOMHOranakTaHa, SKCTPardpoBaH-
HOIO W3 JIMCTBEHHMIBI AAYPCKOW, IPU MPOECKTUPOBAHUU
(hyHKIMOHAIHHOTO (PEPMEHTHPOBAHHOTO MPOAYKTa Ha MO-
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JIOYHO-PACTUTEIILHOM OCHOBE MO3BOJIMT NPUAATH IPOIYK-
Ty HOBBIE TIO3UTHBHBIE OPraHOJIENTHYECKHE, (DU3UKO-XH-
MHYECKHE, PEOJIOTHYEeCKHe U MHUKPOOHOIOTHYECKUE Xa-
pakrepuctuku. Kpome Toro, ompeneneHHBIH d(dekT
MIPUBHECET HWHTEHCH(HKALMSA Tporecca (epMeHTAIUN
KOMOWHHMPOBaHHON CMECH.
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DEVELOPMENT OF TECHNOLOGY FERMENTED PRODUCTS
BASED ON MILK-VEGETABLE MIXTURE WITH ADDITIVES ARABINOGALACTAN
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Presents the results of the development of technology of fermented product using as a basis mixture of non-fat cow’s milk and
soy-based food. Studied the characteristics of arabinogalactan extracted from Larix dahurica, which is produced under the
brand name “’Lavitol-arabinogalactan” on JSC “Ametis” (Blagoveshchensk). The expediency of the enrichment of the fer-
mented product of functional food additive “Lavitol-arabinogalactan” is defined in the application rate of arabinogalactan in
lacto-vegetative composition. The influence of food additives on the physico-chemical, microbiological and organoleptic pa-
rameters of the fermented product. As a result of entering into the combined mixture of arabinogalactan is reduced fermentation
time, thanks to the increased dry matter content in the mixture and the stimulating effect of the polysaccharide made by the
microflora of starter cultures. With increasing doses of arabinogalactan is increased the number of viable microbial cells and
modifying structural and mechanical properties of edible lactic clots. Additive arabinogalactan promotes the formation of a
more viscous consistency. It is established that with increasing doses arabinogalactan amount liberated serum during
centrifugation clots greatly reduced. The results showed that the introduction of arabinogalactan in the amount of 1,5% by
weight of the composition framework can improve the physico-chemical, rheological and microbiological characteristics and
give the prebiotic properties of fermented lacto-vegetative product.

Key words: products of functional purpose, biologically active additives, arabinogalactan, fermented product.
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HCIIOJIB30BAHUE IIPO/IYKTOB IIEPEPABOTKHU THhIKBbI
B TEXHOJIOI'MH TBOPOKHbBIX U3JEJIMU

H.B. HEIIOBUHHBbBIX, H-M. ITHYKUHA

Capamosckuil 2ocyoapcmeenublil acpaphwiil yhugepcumem um. H.U. Basunosa,
410012, Poccuiickas ®edepayus, 2. Capamos, Teampanonas niowaow, 1; ¢axc: (8452) 23-47-81, men.: (8452) 23-32-92,
anekmponnas nouma. nnepovinnykh@yandex.ru

Pazpaborana TexHOJIOTHs TOyYeHHs] BATAMIHHO-TIONIcaxapuHoi nobasku (BIT/1) u3 sxoma TeIKBEI copTa Bommkckas cepast u
TBIKBEHHOT'O ITIOPE JUTsl 000TallieHNsI TBOPOXKHBIX I0Ty()aOpHKaTOB [UIsl CHIPHUKOB. VicciienoBaH XMMHUUECKHI COCTaB 100aBOK.
HOJ’IyqGHHble IPOAYKTHI nepepa60T1<M TBIKBBI XapaKTEPU3YIOTCS BLICOKUMH MAaCCOBBIMHU JOJIIMU KaJlvs, KaJIbLUs, MarHusi, )xe-
Je3a, HaTpHsl, BATAMUHOB, HUIIEBBIX BOJIOKOH, B TOM YHCJIE IEKTUHOBBIX BELIECTB, U MOTYT OBITh HCTIOIb30BAHbI B TEXHOJIOTHUH
TBOPOXHBIX 1OTy(habpUKaTOB AT CBIPHUKOB B KQUECTBE JOMOIHUTEIBHOTO HCTOYHHIKA ITUX HYTpHEHTOoB. MccneoBano Bius-
HUE CTa/IUH TTIOJITOTOBKH M BHECEHUSI IIPOTYKTOB MIEPePadOTKU THIKBBI B TBOPOKHOE TECTO € IEJIBIO 00€CHEUEeHHsT MaKCUMAITb-
HOI COXPaHHOCTU BHOCHMBIX MHKPOHYTPHEHTOB 100aBoK. [IJ1sl yaydIieHns yHKIHOHAIEHO-TEXHOJIOTHUECKHUX U OPraHoJIel-
TUYECKUX IOKa3areneil Oblia ocymectsiena ruaparanus BI1Jl. Onpenenen pexuM ruaparanyu, HO3BOJSIOIINN COXPaHUTh
HatusHbIe cBoiicTBa BIT/I: coornomenue BI1/I-Bona 1 : 2, remneparypa 20-25°C, npogomkurensHocTs 20-30 MUH. YCTaHOB-
JICHO, YTO JUTS TIPUTOTOBIICHUS TBOPOXKHBIX ITOTy(paOpHKATOB NP YaCTHYHON 3aMEeHE MIIEHHIHON MYKH B PEIeNType CHIPHHU-
kOB 11032 BHOcuMoi BITJ] nomkHa cocTaBnste 5—7%, a TeikBeHHOTO mope 1-3%. Jlo6aBka BITJ] 1 TRIKBEHHOTO IMIOPE B peIieti-
TYpPY TBOPOXKHBIX OJIy(paOpPUKATOB B YCTAaHOBJICHHBIX KOJIMUECTBAX YIIYUIIAET CTPYKTYPY, KOHCUCTCHIIMIO U BKYC TOTOBBIX M3~
JIeJIUNA, CHI)KAET UX KAJIOPUIHHOCTD, TPUIAET NPUATHBIN C1a1KoBaThlil BKyC. [1oBbIIIaeTcs nuieBas IEHHOCTh TBOPOKHBIX I10-
Ty(abpuKaToB ¢ J0OABKaMH, MPOAYKT 000TaIIaeTcss MaKpo- ¥ MHKPOIEMEHTAaMH1, BUTAMUHAMH, MHIIEBBIMI BOIOKHAMH, B
TOM 4YHCIIE TIEKTHHOBBIMH BemecTBamu. [1pu no6asinenuu BI1/] B TBopokHBIe momyhabpuKaTsl B KOINIECTBE 7% TOTOBEIE U3-
JIeTIMsI MOTYT OBITh OTHECEHBI K MPOAYKTaM (DYyHKIMOHAIBHOTO ITHTaHUSL.

KiioueBble c10Ba: TBOPOXKHBIE 110 Ty(paOprKaThl, BATAMUHHO-TIOJIMCAXapU/IHasl J0OaBKa U3 THIKBBI, IUIIEBbIE BOJIOKHA, 000-
TalleHHe MOJIOYHBIX MPOTYKTOB.

CoueraHue MOJIOYHOIO B PACTUTCIIBHOTO ChIPbSA B MO-
JIOYHBIX TPOAYKTAX 00ecreurBacT BO3MOKHOCTh B3aHM-

Thl. OHU pa3pyHIAIOT EPEKUCHBIC COCIMHEHHUS, 00pasyto-
IMecsl B pe3ysbrare MeTaboJIM4ecKoro M3MeHeHHs Oell-

HOTO OOOTaIICHUS BXOASAIINX B UX COCTaB WHTPCIUCHTOB
IO OTHOMY WJIA HECKOJIBKUM ACCEHIIUABHBIM (DakTopam U
MO3BOJISICT CO3/aBaTh MPOIYKTHI COAIAHCHPOBAHHOTO CO-
CTaBa, MOBBIIICHHON MUIICBOW U OMOJIOTHYECKON IIEHHO-
CTH, PaCIIUPITh ACCOPTUMEHT MOJIOYHBIX MPOAYKTOB U
npuiaBath UM QyHKIMOHAIBHbIE CBOcTBa [ 1, 2].

OcoOcHHBII WHTEpEC MPEACTABISACT ChIPhE, B COCTAB
KOTOPOTO BXOJAT BEIIECTBA, 00JIaIatoNie aHTHOKCHIAHT-
HBIM 3()(heKTOM: MUHEpaTbHBIC BEIISCTBA, aMUHOKHCIIO-

KOB, YIJICBOJOB, JINIIHJIOB, & TAKXKE CIIOCOOCTBYIOT YBEIIH-
YEHUIO CPOKOB XPAHEHUSI CHIPBS U IPOAYKTOB, HOPMAJIU3Y-
0T OOMEH BCIICCTB B OpPraHU3ME, CHIDKAIOT 3a0oJeBae-
MOCTb CEpIIEUHO-COCYAUCTOM cucTeMbl. K aHTHOKCHIaHT-
HOMY CBIPbIO OTHOCSITCSI B OCHOBHOM IUIOABI U OoBOLIHU. B
yenoBusax Huxuero [ToBOMKBSI IEPCIIEKTUBHOE OBOILHOE
ChIpbE — MOPKOBb, CBEKJIa, THIKBA.

Hamu pa3zpaboTaHa TEXHOJIOTHS TTONyYSHUS] BUTAMHH-
Ho-TorcaxapunHoi nobasku (BILJ]) w3 >koMa THIKBBI



