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AHHoTaums. BenynmM HampaBieHueM B OOJIACTH INMTAHMS SABISICTCS CO3JAHME ACCOPTHUMEHTA IPOAYKTOB, CHOCOOCTBYOILETO
YIYYLIEHUIO 37I0pOBbSl HPU HMX €KEIHEBHOM YNOTPEONEHHH B cocTaBe parioHa. OOGOCHOBAHA AKTYaIbHOCTh H3YYEHHs KOPOBBETO
MOJIO3UBA-KOJIOCTPYMa, HPEJICTABIIIOMIET0 CO00H HMMMYHO-MOJIETUPYIOIIEE KUBOTHOE ChIphe. KONoCTpyM SBISETCS HATypasbHBIM
UCTOYHHKOM BCEX HEOOXOIMMBIX KOMIIOHEHTOB JUIS CO3JaHHS UMMYHHTETa. BHONOrMYecKd akTWBHBIE BEILECTBA, COAEpXKalIfecs B
KOPOBBEM KOJOCTPYME, CHIOCOOCTBYIOT: BOCCTAHOBJIEHHIO MMMYHHTETA; BOCCTAHOBJIEHUIO PA0OTHl KUIIEUHHKA M KETYIKa; YKPEIUIEHUIO
HEPBHOM CHCTEMBI; OOHOBJICHMIO KJIETOK TOJIOBHOTO MO3ra; YIYHYIICHHIO SMOLMOHAJIBHOIO TOHYCA M HACTPOEHUS; MOBBIIICHHIO
KI3HECTIOCOOHOCTU ¥ pabOTOCIIOCOOHOCTH; 3aMETIEHHUIO NPOLIECCA CTAPEHHS]; 3allUTe OT 3a00JeBaHMI KHILIEUHHKA U JKeTy/IKa, CepAeUHO-
COCY/MCTOM CHCTEMBI, JIbIXaTeNIbHbIX IyTeH, auabeTa, amieprud, ocTeonoposa M psjpa Apyrux 3abomesanuil. Komoctpym coxmepsxur
MHUHEMYM 37 MMMYHHBIX (akTopoB M 8 (DaKTOpPOB pOCTa, KOTOpBIE IOMOTalT OPraHM3MY IOOeIUTh 3a00€BaHHSA U CIIOCOOCTBYIOT
XOpOIIEMY 370POBBIO U JIONTONETHIO. MI3yueHsl KJIacchl MMMYHOITIOOYIMHOB, COIEPIKALIMECS B KONOCTPYME, KOTOPBIE M MPEJICTABIIAIOT
OCHOBHYIO MacCy ChIBOPOTOYHBIX OenkoB. KomoctpyM — oOrpaHMUYEHHBIH MCTOYHHMK ChIpbsl, NEPHOZA €ro IPOU3BOACTBA KOPOTKHH,
CYILECTBYET MHOIO BO3MOXKHOCTEH JUIsl NPOMBIIUIEHHOIO MCIIONB30BaHUs, HO M3-32 HEOONBIIOrO KOJNMYECTBA ChIPbS PBIHOK OCTAETCS
HEpPa3BUTBIM, 33 HUCKIIOYEHHEM NHUIIEBBIX J100aBOK. C ydeToM OOLIMPHBIX TEPAINeBTHYECKMX M JIEYeOHBIX CBOKMCTB KOJIOCTpyMa, €ro
YHUKQJIbHOTO COCTaBa M CBOKCTB, OBUIM HCCIIE/IOBaHbI €ro COCTaB M (PUBHMKO-XMMHYECKHE CBOWCTBA, ONpEACIEHBI IapamMeTphl
(paKIMOHUPOBaHKs C TPUMEHEHHEM pPa3lIMUHbIX cUcTeM. [Ini 00pabOTKM SKCIEepHMEHTAIBHBIX HCCIEIOBAaHUNA ObUT TPHUMEHEH
niporpaMmuslil komiuieke STATISTICA 12. JInst nonmydeHns ypaBHEHUs PErpecCHl MaTpHYHbIC JaHHBIE ObLTH 00pabOTaHBbI MPH TTOMOLIH
nporpamMmHoro komiuiekca Microsoft Excel 2010. Anany3 momydeHHBIX JaHHBIX, CBUAETEIECTBYET O BO3MOKHOCTH M IEPCIIEKTHBHOCTH
HCTIONB30BaHHsI KOJIOCTPOMA B TEXHOJIOTHH IPOM3BOICTBA ITHITIEBBIX IIPOTYKTOB.

KutioueBble ¢JI0Ba: KHCIIOMOJIOYHbIE HaIIMUTKH, KOJIOCTPYM, I/IMMyHOFJ'I06yJ'II/IHI>I, KOMITO3UITMOHHBIC OCHOBBI, JKUBOTHOE ChIPbE
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Abstract. The leading direction in the field of nutrition is the creation of a range of products that contribute to improving health
when they are used daily in the diet. The urgency of studying bovine colostrum-colostrum, which is an immune-modeling animal raw
material, has been substantiated. Colostrum is a natural source of all the ingredients needed to build immunity. Biologically active
substances contained in cow colostrum contribute to: restoration of immunity; restoration of the intestines and stomach;
strengthening the nervous system; renewal of brain cells; improving emotional tone and mood; increasing vitality and performance;
slowing down the aging process; protection against diseases of the intestines and stomach, cardiovascular system, respiratory tract,
diabetes, allergies, osteoporosis and a number of other diseases. Colostrum contains a minimum of 37 immune factors and 8 growth
factors that help the body fight disease and promote good health and longevity. The classes of immunoglobulins contained in
colostrum, which represent the bulk of whey proteins, have been studied. Colostrum is a limited source of raw materials, its
production period is short, there are many opportunities for industrial use, but due to the small amount of raw materials, the market
remains undeveloped, with the exception of food additives. Taking into account the extensive therapeutic and medicinal properties of
colostrum, its unique composition and properties, its composition and physicochemical properties were investigated, the fractionation
parameters were determined using various systems. To process the experimental studies, the STATISTICA 12 software package was
used. To obtain the regression equation, the matrix data were processed using the Microsoft Excel 2010 software package. The
analysis of the data obtained indicates the possibility and prospects of using colostroma in food production technology.
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BBenenue

[IpoGnmeMbl  03/IOpOBJICHUST  HACEJICHUS,
MPOXXHUBAIONIMX B 3KOJOTMYECKH HEOIaronpusT-
HBIX PErMOHAaX WM PaOOTAIOMIEr0 BO BPEIHBIX
JULSL 37I0POBbsL ~ TIPOM3BOZCTBA,  SIBJISIETCS  OJTHOM
M3 aKTyaJIbHbIX 3aJa4, CTOAIINX IICpea HHIHGBOﬁ
IMPOMBIINUICHHOCTBIO. BCILYHII/IM HaIpaBJICHUEM
B OOJIACTH TIMTAaHUsI SIBJISIETCSI CO3JIAHUE acCOPTH-
MEHTa MPOJYKTOB, CIIOCOOCTBYIOLIETO YIYYIICHHIO
3J0POBbA IMPU HX CKCIAHCBHOM YHOTpe6JICHI/II/I
B COCTaBE palMOHa.

Heans padoThbl — u3ydeHHE BO3MOXKHOCTH
KCIIOJIb30BaHMUS KOJIOCTPYMa B TEXHOJIOTUU IPO-
HU3BOJCTBA KHUCJIOMOJIOYHBIX HAIIUTKOB q)YHKHI/IO-
HaJLHOI'0 Ha3HAYCHUSI.

MaTepI{laﬂbI U METOAbI

Komoctpym — 3TO cekper, BBIACIIEMBIi
MOJIOYHBIMH JKEJI€3aMH JKEHCKHX 0co0el MIleKo-
MMUTAOIIUX B IIEPBBIC YaChl UJIM CYTKHU IIOCJIE POOOB,
JI0 TIOSIBJICHHSI MATEPUHCKOT0 MoJioka [1, 2].

buonoruyeckoe JnelcTBHE KOJIOCTpyMa —
BBIPQXKCHHOE HMMYHOIIPOTEKTOPHOE (0COOEHHO
B OTHOIICHHWU 3allUTHBI OT I/IH(i)eKHI/H/I CIIN3UCTBIX
KEITYAOUYHO-KUINCYHOI'0 TpaKTa H JIBIX&TGHBHOﬁ
CHCTEMBI), IMMYHODETYJINPYIOIIee PH ayTONMMYH-
HBIX 3a00JICBaHMSX W AJUIEPTHUCCKAX COCTOSHUSX,
3alUINAIOIIEEe ¥ BOCCTAHABIIUBAIOIIEE CITU3UCTYIO
KETYJAOYHO-KUAIIIEYHOTO TpaKkTa, IHTATENbHOE,
pereHepannonHoe, oMonaxuearomiee [3].

Komoctpym siBisiercst HaTypajbHBIM WC-
TOYHHKOM BCEX HEOOXOIUMBIX KOMITOHEHTOB JUIS
CO3JIaHHMS UMMYHHTETa. bronornyeckn akTUBHBIC
BEIIECTBA, COACPIKAIIMECS] B KOPOBEEM KOJIOCTPYME,
CIOCOOCTBYIOT: BOCCTAHOBIICHHIO WMMYHHTETA;
BOCCTAHOBJICHHIO pa0OTHI KUIICYHUKA U JKEITYy K,
VKpPEIUICHHIO HEPBHOW CHUCTEMbI, OOHOBJICHHUIO
KJIETOK TOJOBHOI'O MO3Ta; YIYYIICHHIO 3MOIHO-
HAJILHOTO TOHYCA U HACTPOCHUS, TOBBIIICHHIO
JKII3HECTIOCOOHOCTH M PabOTOCITOCOOHOCTH; 3aMelTe-
HHIO TIPOIIECCA CTAPCHWS; 3aIliTe OT 3a00eBaHMUI
KUIIICYHUKA U KETYJIKa,  CEePICYHO-COCYIUCTOU
CHCTEMBI, JbIXaTeNbHBIX MyTeH, Anabera, auiepriy,
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0CTeornopo3a | psija Apyrux 3aboneBanuid. Komo-
CTPYM COAEPXUT MUHHMYM 37 MMMYHHBIX (DaKTO-
poB u 8 ¢pakTopoB pocta, KOTOpbIe TOMOTal0T Op-
raHu3My nodeauTh 3a001eBaHUs U CIIOCOOCTBYIOT
XOpOLIEMY 3/I0pOBBIO H Joiroieruio [3, 5].

benkoBbIii KOMOOHEHT KOJIOCTpyMma Mpen-
CTaBJICH B OCHOBHOM CHIBOPOTOYHBIMHU O€TTKaMH —
ansO0ymMuHaMu ¥ ro0ynrHaMu. KasenH nosiersieTcst
MG ¢ 3-4 HS JaKTalid, KOIMYECTBO €ro MocTe-
MIEHHO HApacTaeT, HO He npeoOmnanaer. OTHOIICHHE
CYMMBI CHIBOPOTOYHBIX OEIIKOB K Ka3eHMHY B MOJIOKE
cocrapisieT 80:20. CoiBopoTouHast YpaKiyst CONEPIKUT
MMMYHOKOMITETEHTHBIE OeNKK — MMMYHOTJIOOYITH-
HBl BCEX KJIACCOB, JIM3OIUM, JAKTOQEppHH H JIp.
B xonoctpyme Goibliie He3aMEHUMBIX aMUHOKHCIIOT,
U, KPOME TOro, albOYMHHBI KOJIOCTpYMa MEJKO
JICTIEPCHBI, TTOITOMY 9Ta (pakius Oenka Jjerde
niepeBapuBacTcs, He TpeOyeT OONbIIOro KOIM4IecTBa
MUIIEBAPUTEIILHBIX COKOB M HE BBISBIBACT HAIIPSDKC-
HUS B pabO0Te MUATIEBAPUTEILHOTO TPAKTA.

Y CTaHOBIIEHO TaKXKe, YTO YACTHIIBI Ka3eHHA
KOJIOCTPYyMa B MIPOIIECCE CBEPTHIBAHUS B JKEITyJIKE
00pa3yloT HEeKHBIE, MEJIKHUE, JIETKO IepeBaprBacMble
XJIOMbA. AMWHOKHCIOTHBIH COCTaB KOJOCTpyMa
MPEACTaBJICH YHUKAJIBHBIM COCTaBOM B BUAC TPHUII-
todaHa, METHOHHHA, THUCTH/IVHA, JIEWIHA
" UCTHUHA, OGGCHe‘-II/IBaI-OHII/IM NHTCHCUBHBIC
MIPOLIECCH]  pPOCTa ¥ Pa3BUTHS HOBOPOXKIEHHOTO.
HccnenoBanus MOCIEAHUX JIET TIO3BOIMIN BBISIBUTH
B KOJIOCTpyME aMHHOKHCIOTY TaypHH, KOTOPOU
npuaercs: OONbINOe 3HAYCHHE Kak GakTopy MOJy-
JIATOpa pOCTa, OMPEIEISIONIEMY CTPYKTYPHYIO
U QYHKIMOHANIBHYIO ~ IIEJIOCTHOCTh  KIIETOYHBIX
MeMOpaH. [loMrMO TayprHa K MOIYJIATOpaM pocTa
OTHOCSIT 3TaHONaMHUH, (HochOITaHOIAMHIH, a TaK-
K€ TOPMOHOMOMOOHBIE OEIKH, KOTOPBIE WUTParOT
3HAYUTENBHYIO POJIb B 00ECHEUeHHH pPOCTa HEpB-
HBIX KJIETOK, a TAKKe SIHMIEpPMaIBHOro IoKposa [4].

B «xomoctpyme comepxkurcs O0mbIIoit
KOMIUIEKC IMMYHOJIOTMYECKH aKTHBHBIX BEIIECTB U
KJIETOYHBIX KOMITOHEHTOB, OO0ECIIeunBaIOIINX
HEeOOXOIUMBI YPOBEHb 3aIIUTHI OT WH()EKIIHMOH-
HBeIX areHToB. [Ipexne Bcero, ato IgA, 19G, IgM
(tabmuma 1).

Tabauna 1.

ConeprkaHue UMMYHOTIIOOYIIITHOB B MOJIOKE M KOJIOCTPyMeE

Table 1.

The content of immunoglobulins in milk and colostrum

Maccosas goist, % | Mass fraction, %
I'pyrnna uMMyHOTTIO0YTHHOB MonekynsapHas macca, J{
Immunoglobulin group Molecular weight, D B monoke B xonoctpyme
In milk In colostrum
lgG1 146-162 0,03-0,06 1,5-18,0
1gG2 146-154 0,006-0,012 0,1-0,3
19G (o6ee konnuectro) | 1gG (total) 0,015-0,08 2,0-20,0
IgA 385-430 0,005-0,01 0,1-0,6
IgM 900 0,004-0,01 0,3-0,9
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JKupoBoil KOMIIOHEHT KOJIOCTpyMa XapakTe-
pH3YyeTCsl BBICOKOH CTENEHBIO HCIIEPCHOCTH, HH3-
KUM COJICp’KaHHEM HACHIICHHBIX YKUPHBIX KHUCIIOT,
BBICOKUM COJICPYKQHHEM TOJTMHEHACHIIICHHBIX KUP-
HbIX KucnoT. CopepkaHue KHUpa HECTaOWIIBHO,
OHO YBCIMYUBACTCA HaA NPOTSIKCHHUU JIAKTALIKMOH-
HOT'O MePHO/Ia, a TAKKE BO3pACcTaeT B TCUCHUE JTHSI
M KOpMJICHHS. B KOJOCTpyME OTMEUEHO BBICOKOE
CO/Iep)KaHUE JIMHOJCBOM W OJICMHOBOW KHCIIOT,
BBICOKasi KOHIeHTpaius hocdarumos [4, 9-14].

Conep:kaHue YrIeBOJOB B KOJOCTpyMe
MPEICTABICHO B OCHOBHOM MOJIOYHBIM CaxapoM —
B-maxto30it (90%), KOIMYECTBO KOTOPOIt 1O Mepe
CO3pEBaHMsI MOJIOKA YBEIHUYUBaeTcs. bojbliias
YacTh JIAKTO3bl TIOABEPraercs pacUIeTUICHUIO
B TOHKOH Kumike. OJHaKO HEOOJBIIOE KOoInYe-
CTBO JIAKTO3bI B HEPACILEIUICHHOM BH/IE TOMAIaeT
B TOJICTYIO KHIIKY, TJ€ MOA AeicTBHEM Oudumym-
GaxTepuit pepMEHTHPYETCS B MOJIOUHYFO KUCIIOTY [15].

B konoctpyMme conepxkarca BUTaMUHBL: B,
Bs, Bio, A, C, E. MuHepamisl: xkene30, KalbIlHi,
dhocdop, kanmii, HATPUH, XJIIOPUI, ITUHK, MarHUM,
Mapraser, cBuHen. MIMMyHOrIOOynHuHBI, a Takke
nakToeppUH U APYrol OETOK — JTU30ITUM, OTHOCS-
nmiics K pepMeHTaM MOJIOKa, OOJIaIaroT aHTHOAK-
TepuanbHbeIMU  cBolicTBamu, 1gG cocraBisier 70—
80% ot ux oorero konuyecrtsa [6, 16].

BakrepunmnHoe jelictBue JakTodepprHa
3aKITIOYAETCS B KOHKYPHPYIOIIEM CBSI3bIBAHUM JKeyie3a,
HeoOXOMMOT0 TS POCTa MUKPOOpraHu3mMoB [8, 17].

B J10BONBHO  BBICOKMX  KOHIICHTPAIMSX
B KOJIOCTpYMe ~ conlepkutess  Jm3ormM.  [lomaznast
B IMUIICBAPUTENHHBI TPAKT HOBOPOXKJICHHOTO, OH
OKa3bIBacT MOIIHOE HOPMAJIM3YIOIee BIUSHUE Ha
COCTaB MHUKPOOHOH (DIIOpBI TIOIOCTH PTa W KHIIEY-
Huka. Jlmsorpim komoctpyma B 100 pa3 aktuBHEe

o e D
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JIM30IMMa KOPOBBEro MoJioka. OH HE TOJNBKO TI0JIaB-
JSIET POCT MATOTCHHOW (DJIOpBI, HO M CIIOCOOCTBYET
pocty oupuaodIIOps B KHIleyHHKe [5, 6, 18].

K HauGonee BaxxHBIM (hepMeHTaMm, coiep-
JKAIIUMCSL B KOJIOCTPYME, OTHOCUTCS METICUHOTCH,
TPHUIICHH, aMUJIa3a, JIUMasa.

KonoctpyM CONEPKUT LHUTOKHHBI 3TO —
MPOMEXKYTOYHBIC CBSI3YIOIIME BEHIECTBA KIIETOK,
PETYIHPYIOIE PAaBHOBECHE BCACHIBAEMON KHIKO-
CTH Y CTUMYJIMPYIOIIUE paboTy KIETOK, o0ecIeyu-
BalOT MEXKKIIETOYHOE B3aMMOJIECICTBUE B UMMYHHOI
CHCTEeMe, B HX COCTaB BXOAUT WHTepdepoH. OHu
YKPEIUIIOT UMMYHHYIO CUCTEMY, CTUMYJIHUPYIOT
MPOMU3BOACTBO HMMYHOTTIOOYJIMHOB, 00JalaloT
ITPOTUBOBOCTIAJIUTEIIbHBIM
¥ TIPOTHBOOITYXOJIEBBIM JieiicTBusiMH [8, 19, 20].

Bce BbllIeckazaHHOE OMPENEINIO BO3MOXK-
HOCTb HMCIIOJIb30BaHUs KOJIOCTpyMa B TCXHOJIOTMHU
IIPOU3BOACTBA MHUIIEBLIX IMPOAYKTOB IJIA Pa3IMYHbIX
Tpynmn HACCICHHUA JJId MOBBIICHUSA 3alllUTHBIX
CHCTEM OpTraHM3Ma.

B Xo€e BBIIOJHEHUS UCCIENOBAHUN OBLIU
COCTAaBJICHBI KOMITO3UITHOHHBIE OCHOBEI C )IO63B.]'ICHI/I€M
KOJIOCTPYMa, KOJIMYECTBO KOTOPOI'O BaphbHPOBAIN
B uHTepBasie 5-20%, c ydeToM OpraHOJIENTHYECKHX,
@HSHKO'XI/IMI/I‘I@CKI/IX, noka3aTejlei 1 WHTEHCHB-
HOCTH KHCIIOTOOOPa30BaHHUA.

B kadecTBe 3aKBaCKM  HCIIOIB30BAIH
3aKBacCKy W3 TEPMO(DHIFHOTO MOJOYHOKHUCIOIO
CTpenToKOKKa | Oonrapckoii mamouku CTh
ITomydenHble pe3ynbTaThl MPEACTABIEHBI B BHIE
3aBUCHMOCTH Ha pUCyHKE 1.

Jst oOpaboTKH AIKCIEPUMEHTAIBHBIX HC-

CIemOBaHMKA OBLT TPUMEHEH IPOTPaMMHBII
kommieke STATISTICA 12,

©)

Pucynox 1. 3aBucuMOCTH (PHU3NKO-XUMHYECKHX IOKazaTeleld KOMITO3WIIMOHHBIX OCHOB C HCIIOJIb30BAHMEM 3aKBACKU U3
TepMO(UIBHOrO MOJIOYHOKUCIIOTO CTPENTOKOKKa M Oonrapckoi manouku CTB,: a— 3aBUCHMOCTh CyXUX BEIECTB H
KHCJIOTHOCTH OT JI03bI BHECCHHUS KoJoCcTpyMa; 6 — 3aBucuMocTh MJIDK ¥ KMCIIOTHOCTH OT J103bI BHECEHUS KOJIOCTPYMa TpH
BpeMmeHH (hepMeHTanuu 3,5 u

Figure 1. Dependences of physicochemical parameters of composite bases using a starter culture from thermophilic lactic
acid streptococcus and Bulgarian bacillus STB,: a— dependence of dry matter and acidity on the dose of colostrum;
b — dependence of MFF and acidity on the dose of colostrum addition at a fermentation time of 3.5 h
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Tabnuma 2.

OpFaHOHeHTI/I‘IeCKaﬂ OIICHKa 06p33HOB

Table 2.

Organoleptic evaluation of samples

Jo3a xonoctpyma, %
Colostrum dose, %

OpFaHOJ'IeHTI/I‘IeCKaﬂ OIICHKAa 06pa3HOB

Organoleptic evaluation of samples

Bremamit BUJ] U KOHCUCTCHIMA: OJHOPO/HAsA, B MEPY Bs3Kas; BKYC U 3ariax: KHCJ'IOMOJ'IO‘IHBIﬁ, 0e3

5 IIOCTOPOHHUX TIPUBKYCOB U 3aI1aX0B; [IBET: MOJIOYHO-OEINBIH, paBHOMEpHSIH 0 BCei Macce.

Appearance and consistency: homogeneous, moderately viscous; taste and smell: sour milk,
without foreign tastes and odors; color: milky white, uniform throughout the mass.

Bremamit BUJ U KOHCUCTCHIMA: OJHOPO/HAsA, B MEPY BsA3Kas; BKYC U 3arlax: KHCJ'IOMOJ'IO‘IHBIﬁ, 0e3

10 TIOCTOPOHHUX HpI/IBK}{COB " 3aI1axoB, IBCT: MOHO‘IHO-6CHI>.II>'I, paBHOMepHBIﬁ I10 BCeH MaC-CC.

Appearance and consistency: homogeneous, moderately viscous; taste and smell: sour milk,
without foreign tastes and odors; color: milky white, uniform throughout the mass.

Bremamit BU U KOHCUCTCHIYA: OJHOPOHAs, BA3KasA; BKYC 1 3allax: KI/ICJ'IOMOJ'IO‘iHLIfI, C JICTKUM

15 COJIOHOBAThIM HpI/I.BKYCOM MOJIO3UBa, IIBeT MOHO‘{HO-6CHBII>'I, paBHOMepHBIﬁ HO. BCCI;'I. Macce:

Appearance and consistency: homogeneous, viscous; taste and smell: fermented milk, with a slight
salty taste of colostrum; color: milky white, uniform throughout the mass.

Bremamit BUJ] U KOHCUCTCHIMA: OJHOPOHAsA, B MEPY BsA3Kas; BKYC U 3ariax: KI/ICJIOMOHO‘iHLIﬁ,

20 COJ'IOHOBE?.TLIIZ; OBECT: CJICTKa )I(eJ'ITOBaTLIfI, paE?HOMepHBIfI 10 BCel Macce. ]

Appearance and consistency: homogeneous, moderately viscous; taste and smell: sour milk, salty;
color: slightly yellowish, uniform throughout the mass.

Pe3ynbTarsl
JIist  TIONydeHHsT ypaBHEHHS pErpecCHu
MAaTpUYHBIE IAHHBIE ObLTH 00pabOoTaHbI MPH MTOMOIIH
nporpammHoro komruiekca Microsoft Excel 2010.
VpaBHeHHs perpeccuu B (pu3MUECKUX IIe-
PEMEHHBIX UMEeT BUL
CB, % =21,3234-0,2765x, — 0,1295x, —
~0,0018x,” +0,0037x,x, +0,0006x,
MJTXK, % =5,6595-0,0484x, —0,1337x, +
+0,0001x,> +0,0019x,x, — 0,0004x,”

rae X;— J[go3a Kojoctpyma, %, Xp—

HOCTb, °T, X3 — KHCIIOTHOCTH, °T.

KHCJIOT-

Iporecc KnUCIOTOOOPA30BAHUS KOMITO3HIIHU-
OHHBIX OCHOB C HCIIOJIb30BaHHWEM 3aKBACKH U3
TEPMOQPHIBHOTO MOJIOYHOKHCIIONO CTPENTOKOKKA |
Oonrapckoll MaJlOYKW TPEJCTABICH Ha PUCYHKE 2.

O6cy:xaeHue

AHanmu3 TONMyYEHHBIX JAHHBIX MMOKAa3bIBaCT,
YTO HAPACTAHUE KHCIOTHOCTH B KOMITO3HITMOHHON
OCHOBE C JI00aBIICHUEM KOIIOCTPYMa MPOUCXOIUT
WHTCHCUBHEE U orepekaer KoHTponb Ha 0,5 yaca,
C y4€TOM OpraHOJNENTHYECKHX IoKa3aTenel orpe-
IEIEHO KOJMYECTBO BHOCHMOIO OHOIOTHYECKH
AKTUBHOTO XHBOTHOTO ChIphs — 10% o1 Macchl
HOPMAaJTN30BAHHON CMECH.

B pesynbTare npoBeeHHBIX UCCIICIOBAHUN
pa3paboTaHa TEXHOIOTUYEeCKas CXeMa MPOM3BO/ICTBA
KUCJIOMOJIOYHOr0 HaruTtka <« MMyITHHY, KoTOpast
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Pucynok 2. Iporiecc kucinorooOpa3oBaHus KOMITO3UIIOHHBIX
OCHOB C HCIIOJIb30BAHHEM 3aKBAaCKU M3 TePMOGHIBHOIO
MOJIOYHOKHCIIOTO CTPENTOKOKKA 1 Gonrapckoit nannouku CTh,

Figure 2. The process of acid formation of composite
bases using a starter culture from thermophilic lactic acid
streptococcus and Bulgarian bacillus STB,,

OTJIMYAETCS OT TPAUIIMOHHON CXEMBI TIPOM3BOJICTBA
TEM, YTO KOJOCTPYM IIepel] BHECEHHEM B CHCTEMY
TMacTepr3yercs OTAENBHO Mpu Temmeparype 70 £ 2°C
B Teuenre 10 MuH, a 3aTeM B aCENTUYECKHUX YCIIOBHIX
BHOCHTCS B HOPMaJIM30BaHHYIO CMecb. BHeceHne
KOJIOCTpyMa W TACTEPH3AIIHS €0 BMECTEe C HOpMAJIH-
30BaHHOW CMECHIO HE IPEJICTABIIET BO3MOXKHOCTH,
TaK KaK TPH TPOU3BOZCTBE KUCJIOMOJIOUHBIX HAIIUTKOB
UCTIONB3YHOT KECTKUE PEKIMBI TACTEPH3AIIHH.

B xome mpoBenmeHus paboTHl HMCCIEnOBaH
aMUHOKHCJIOTHBIH COCTaB Pa3pa0OTaHHOTO IPo-

JyKTa (PUCYHOK 3).
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Pucynok 3. CpaBHUTeNbHAS XapaKTEPHCTHKA aMUHOKHCIIOTHOTO COCTaBa KOHTPOJIS U «IMMynnHa

Figure 3. Comparative characteristics of the amino acid composition of the control and "Immulin™
3akaoueHue

AHanmu3 MONYYCHHBIX JaHHBIX, CBUICTEIb-
CTBYeT O BOBMOXXHOCTH U IEPCIICKTHBHOCTH
WCIIONIB30BaHUSI KOJIOCTPOMAa B TEXHOJOTHUU IIPO-
M3BOJICTBA MMUIIEBBIX MTPOTYKTOB.
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