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Pedepar. Cratest mocesiieHa mnpoOneme neduuuTa OCNKOBOrO IMHTAHMS Y HACETCHHS IUIaHeThl. PacKpbiTa aKTyalbHOCTh HPHBIICUCHUS
OeIIoKCcoep KaIX PACTUTENBHBIX KyJIBTYP B PallIOHBI IMTAHUS PA3IMYHBIX TPy HaceaeHns.. OTMEUEeHO, YTO B MOCIICAHEE BPEMSI Y HACENICHHS
HaOJII0IaeTCsl yMEHbIIEHHE NOTPEOICHHS CII0KHBIX YITIEBO/IOB, YBEIMUYEHHE TOTPEOJICHNUS JIETKOYCBOSIEMOM YIiIeBOACOACPIKAILEH M KUPHOH MUIIH.
IocnencTBueM HecOAIAHCHPOBAHHOTO IHTAHMS SIBISICTCS CHIDKEHHE HPOIOJDKUTEIBHOCTH JKM3HHM, POCT 3a0O0JICBAHWH JHIOKPHHHOH U
CEepAEYHOCOCYIUCTOH CHCTeM. BBIACHEHO, UTO JIoIepHa SIBIACTCS OTEUECTBEHHON HENPUXOTINBOM CEIbCKOXO3HCTBEHHON KYIIBTYPOi C BEICOKOH
YPOXAHHOCTBIO M IIUPOKO Bo3enbiBaeTcs B Poccun. CemeHa JroLepHbl 00J1aaloT BBICOKMM OMOTEXHOJIIOTMYECKMM MOTEHLMAIOM M XOpoLueit
XPaHHUMOCIIOCOOHOCTBIO. Y CTAHOBIICHA IEPCIICKTHBHOCTD IPUBJICYCHHUS JIOLEPHbI B MHMINEBOS IPOM3BOJACTBO. I[IpoBeneHbl HcCieqoBaHus
XHMHYECKOTO COCTaBa CEMSH JIFOLEPHBIL. B cTaThe mpecTaBiieHb! pe3ybTaThl HCCISJOBAHUIH 10 OMPEEICHHIIO COCPXKaHNU BUTAMUHOB, COCTABa
AMHHOKHCIIOT, KOJIMYECTBA MAKPO- U MUKPOIJIEMEHTOB B 00bEeKTe. BBIACHEHO, YTO XUMHYECKHI COCTAaB CEMSH JIFOLIEPHBI OTINYAETCS TIOBBILLIEHHBIM
colep)KkaHueM OelTKa, CIIOKHBIX YIJIeBOJIOB, KIeTYaTKH, BUTaMUHOB (A, B3, B5, B9, E, K), Makpo- (kanuii, kanblii, Marauii, Hatpuii, pocgop) u
MHKPO3JIEMEHTOB (7KeJie30, MapraHell, Me/ib, IIUHK). JIrorepHa Moxer ObITh 3p()eKTHBHBIM HCTOYHHKOM JICHIIMHA, JIM3UHA, U30JICHIIMHA, BAIHA 1
TpeoHrHa. Ha ocHOBaHMM IPUBEICHHBIX UCCIIEI0BAHUI C/Ie/IaHbI BBIBOJIBI, YTO CEMEHA JIFOLIEPHBI SIBJIAFOTCS IIEPCIIEKTUBHBIM CHIPHEM IS 3aMEILeHHs
JKABOTHBIX OEJKOB, OOOTAICHNSI MaJIONUTATENIBHBIX PACTUTEIBHBIX OCJIKOB, PEryIHPOBAHMS XUMHYECKOTO COCTaBa MPOIYKTOB OOIIECTBEHHOTO
MIUTaHMS, CO3JAHHS AHAJIOTOB ITHILEBBIX IPOAYKTOB M Pa3palOTKH CIELHUAIN3UPOBAHHBIX MPOIYKTOB AeTcKoro nuranus. IIpemuioxeHo cemeHa
JIOLIEPHBI IPUMEHSTh PU pazpaboTKe PELenTyp HU3KOKATOPHIHHBIX MPOYKTOB MUTAHHKS, TUILEBbIX H3AEIHH C TOHIKEHHBIM YPOBHEM XOJIeCTEpHHA
U CO3IaHHH CIELUATM3UPOBAHHBIX MPOIYKTOB Ul KOPPEKLMH METaOONMMYECKHX HapylleHHi opranu3ma. [lokasaHo, 4TO JIOLEpHA, Hapsay
JIPYTHMH OT€YECTBEHHBIMHU CEIbCKOXO03HCTBEHHBIMU KYJIbTYPaMH, BEChbMa IIEPCIEKTUBHA B IUILIEBOM IPOU3BOJICTBE.
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Summary.The article is devoted to the problem of protein nutrition deficiency among the planet's population. The urgency of attracting protein-
containing vegetable crops to diets of various groups of the population is revealed. It is noted that in recent years, the population has seen a decrease
in the intake of complex carbohydrates, an increase in the intake of easily digestible carbohydrate and fatty foods. The consequence of an
unbalanced diet is a decrease in life expectancy, an increase in endocrine and cardiovascular diseases. It is found out that alfalfa is a domestic
unpretentious agricultural crop with a high yield and is widely cultivated in Russia. It is found out that alfalfa is a domestic unpretentious
agricultural crop with a high yield and is widely cultivated in Russia. The prospect of attracting alfalfa to food production has been established.
The chemical composition of the seeds of alfalfa has been studied. The article presents the results of studies to determine the content of vitamins,
the composition of amino acids, the amount of macro- and microelements in the object. It was found out that the chemical composition of alfalfa
seeds is characterized by a high content of protein, complex carbohydrates, fiber, vitamins (A, B3, B5, B9, E, K), macro- (potassium, calcium,
magnesium, sodium, phosphorus) and microelements (iron, manganese, copper, zinc). Lucerne can be an effective source of leucine, lysine,
isoleucine, valine and threonine. Based on the above studies, it is concluded that the seeds of alfalfa are a promising raw material for the replacement
of animal proteins, the enrichment of low nutritional vegetable proteins, the regulation of the chemical composition of catering products, the
creation of analogues of food products and the development of specialized products of baby food. Alfalfa seeds are proposed for the development
of low-calorie food formulas, food products with low cholesterol and the creation of specialized products for the correction of metabolic disorders
of the body. It is shown that alfalfa, along with other domestic agricultural crops, is very promising in food production.
Keywords:seeds of alfalfa, biotechnological potential, special purpose food products

Beenenue YMEHBIICHUE TOTPeOJICHNsI CI0XKHBIX YTIEBOJIOB,

JleuuyT GeTKOBOTO TIMTAHHS HAGIIONACTCS yBEeJUUEHHE TOTpeOIeHNsl JIErKOYCBOSEMON yriie-

Yy HaceNeHUs IUIaHEThl Ha MPOTSDKEHUH TOCIETHUX BOJICOZICpKaIIeH 1 xkupHOH muiw. [Tocnencreuem

JECATHIETHIT M CYMTACTCATIOOATBHON  MHPOBOIL HecOaJaHCUPOBAHHOTO THMTAHUS SBISETCS CHH-

npobrnemoil. 13 6 MIpI UeIOBEK, IKUBYIIHX KEHHE TPOJODKUTEIBHOCTH XH3HH HACEJCHHS,

Ha 3emie, NPHOIM3UTEIBHO IIOJOBUHA CTpajacT pocT 3a6OJ}eBaHHH SHJIOKpUHHOM 1 CCPACIHO-
OT HeJocTaTKa Oejika, MPH 3TOM HaOJIogaeTCs cocynuctoi cuctem [1-3].
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OddexTuBHBIM  cIOCOOOM  yBEIHUYCHUS
coJep>kaHusl OeliKa B pallMOHaX MUTAaHUS MOYHO
CUMTaTh BKIIOYEHHE B HHUX OEJOKCOIepKalix
KylnbTyp. YUYHTHIBasi TIOJUTHKY TOCYAapCTBa,
HampaBJIEHHYI0 Ha pEaJHM3aIfi0 MEPOIPHUSITHI
M0 MMIOPT3aMEIICHUI0, 0C000€ BHUMAaHUE CTOUT
0o0paTUTh Ha OTEYECTBEHHBbIE MCTOYHHKH Oelnka.
JlroniepHa aBHO H3BECTHA CBOMMH LIEICOHBIMH
CBOICTBaMH, OHA aKTHBHO HCIIONB3YETCS B MEIH-
IIMHE, CEIbCKOM XO3SIICTBE M B KOMOMKOPMOBOM
MPOM3BOCTBE, OJIHAKO OHA HE HAIlJIa aKTUBHOTO
[IPUMEHEHUSI B COBPEMEHHOM NMUIIEBON ITPOMBIILI-
neHHocTH. CeMeHa W CBeXass MoOJIofas 3elleHb
JIOLEepHBl  OoraTbl BHTAMHHAMH, MHWHEpajlaMu
U MHOTUMH OCCEHIHAIbHBIMU HYTPHEHTaMH.
Ux perymspHoe ymoTpebiieHrne OKa3bIBaeT Ha Opra-
HU3M HWMMYHOCTUMYJIAPYIOIIEE W TOHH3HUPYIOIIEE
BO3/ICHCTBHE, CHWXAeT YypPOBEHb XOJECTepHHA,
HOpPMaJIM3yeT CEepACYHBIH PUTM U apTepUanbHOE

JaBlieHHEe, CTUMYJIUPYET MPOIECChl METa00IM3Ma
¥ KPOBETBOPEHMUS, MPETSATCTBYET BOSHUKHOBEHHUIO
OHKOJIOTUYECKUX 3a00JICBaHUI, MOBBIIIAET YCTOM-
YUBOCTH K HHDeKIHsMm [4-6].

BakHo, 4TO NFOLIEpHA SABIISIETCS OTEUECTBEH-
HOH  HENpUXOTIMBOM  CEIIbCKOXO03WCTBEHHON
KYJbTYPOU C BBICOKOH YPO’KaWHOCTBIO U LIUPOKO
Bo3zenbiBaerca B Poccun. Cemena mmonepHbl 06na-
JAIOT BBICOKUM OMOTEXHOJIOIMMYECKUM ITOTCHIIATIOM,
XOpoIIeH XPaHUMOCTIOCOOHOCTBIO W TIOATOMY
UMCIOT IIUPOKHUE TIEPCIIEKTUBBI B OOIIECTBEHHOM,
Je4yeOHOM MHUTAaHUM, TIPU MPOU3BOJCTBE HU3KOKA-
JIOPUMHOM IUILEBOX MTPOIYKIUH.

OcHoBHAasl YaCTh

CocraB OCHOBHBIX KOMIIOHEHTOB, BUTAMHUHOB

Y MHKPO3JIEMEHTOB CEMSH JIFOIICPHBI TPECTABICH

B TabOmuiax 1-2, aMHHOKHCIOTHBIH COCTaB —
B TaOnuie 3.

Tabnuma 1.

CO}ICp)KaHI/IC OCHOBHBIX KOMIIOHCHTOB B CCMCHAX JIIOLICPHBI

Table 1.

The maintenance of the main components in seeds of lucernes

Conepskanue, %,B repecyere Ha a.c.B.
Kowmonent | Component Conterll)ts, %, in terms cI))f absolutely solid
Buaara | Moisture 29,20
Kup| Fat 2,70
3omal Ash 13,60
VYrnesonsl, B ToM yncie: | Carbohydrates, including: 33,70
caxapo3alsucrose -
paddunosa |raffinose -16,80
¢bpykro3zalfructose 16,90
apyrue caxapa |othersugars -
Benku|Proteins 18,90
IMumessie BostokHa,B ToM umcie: | Dietary fiber, including: 1,90
kneruatka |cellulose 0,42
remuriesuronosa |hemicellulose 0,91
MEKTUHOBBIE BellecTna |pectin substances 0,24
qraed | lignin 0,33
Hroro: | Total: 100
Tabnuma 2.
Makpo-, MUKPO3JIEMEHTHBIN U BUTAMUHHBIM COCTaB CEMSH JIFOLIEPHBI
Table 2.
Macro -, microelement and vitamin structure of seeds of a lucerne
ITokazaTenn Conepxanue, mr/100 r. Butamun Conepxanue, mr/100 r.
Index Contents, mg/100 g Vitamin Contents, mg/100 g
XKemneso | Iron 0,96 B: 0,080
Kanpuuii | Calcium 32,00 B2 0,130
Harpuii | Sodium 6,00 B3 0,480
Kanwii | Potassium 79,00 B4 14,400
Dochop | Phosphorus 70,00 Bs 0,560
Iunk | Zinc 2,90 Bs 0,149
Marnwuii | Magnesium 27,00 Bo 0,285
Mapranen | Manganese 2,70 A 0,008
Mens | Copper 0,16 C 8,200
Cepa | Sulfur 4,80 E 0,030
CerneH | Selenium 0,02 K 0,080
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Tabnuna 3.
Coneprxanne amuaokuciot (Mr /100 r.) u ux ckop (B ckoOkax, %)
Table 3.
Content of amino acids (mg /100 g) and their amino-acid it is fast (in brackets, %)
Meruonun+
Banun N3oneitua Jleiiupn JInzun Huctun Tpeonnn | @enwnananud | Tpuntodan
Valine Isoleucine Leucine Lysine Meteonin + Threonine | Phenylalanine | Tryptophan
Cysteine
1500 (30,0) | 1400 (35,0) | 2700 (38,6) | 2100 (38,2) - 1300 (32,5) - -
O4eBUAHO, YTO XUMUYECKUN COCTAB CEMSH 3akiouenne

JIFOIIEPHBI  OTJIIMYACTCS TOBBIIICHHBIM COJICpIKa-
HHEM OelTka, CIIOKHBIX YIIIEBOIOB, KJICTYATKH, BH-
tamuHOB (A, B3, Bs, Be, E, K), makpo- (xanwuii,
KaJIbIMi, MarHuii, HaTpuii, Gpocdop) u MUKPOdIIE-
MEHTOB(’Kelle30, MapraHel, Meab, MUHK). OqHuM
u3 (haKTOpOB, ONPEICISAIONIMM [EHHOCTh OelKa,
SIBJISIETCSI €r0 OMOJIOrUYeCKast IIEHHOCTD,T. €. COOT-
BETCTBHEM aMHHOKHCIIOTHOTO COCTaBa Oelika aMu-
HOKHCIIOTHOMY COCTaBY TeX OEJIKOB, Ha MOCTPOE-
HHE KOTOPBIX OH HCIIOJIB3YETCS B OpPraHU3Me
yestoBeka. M3BeCTHO, YTO HEIOCTATOYHOE KOJTHYE-
CTBO B palMOHE KaKOW-IMOO OJHON M3 HE3aMEHU-
MBIX aMHHOKHCIJIOT OTPAaHHYHUBACT HUCIIOIb30BAHHUE
BCeX ocTanbHbIX. OTueTnBO BUaHO (Tabnuia 3),
YTO JIFOIIEPHA MOKET OBITh HCTOYHHKOM JICHIIMHA,
JM3WHA, H30JICHIINHA, BaJMHA U TPEOHUHA.
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