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AnHoTanus. [Ipodunnnsl, coepxaruecs B TOMaTtax, ABIAI0TCS OJHUM U3 HaHOoNee pacIpoCTpaHEHHBIX aJUIEpreHOB. DTH BEIIECTBA
OB MIeHTH(OUINPOBAHBI KaK aHAJUICPTeHb], CIIOCOOHBIE BBI3BIBATh aJNIEPTHUECKUE PEAKIIMU B OTBET HA IOCTYIUICHHE B OPTaHN3M
Pa3IUYHBIX MUIIEBBIX MPOIYKTOB U MbUIbLE! pacTeHnil. CeHcHOMIM3anus K npoGuinHy HabmoaaeTcs npuMepHo y 20% manueHToB
¢ aymeprueit Ha meUTbLYy. IgE, cienmuduaHbIi K TpoUIMHAM TBUTBLBL, BRI3BIBACT MEPEKPECTHYIO PEAKIHUIO C MPOPIITHHAME (PPYKTOB
U OBOIIEH. Y MalMeHTOB ¢ aJulepruei Ha TOMAaThl ¥ MHOXKECTBEHHOI CEHCHOWIM3AlMed K IpyrMM HUCTOYHUKAM IIHINY W IBUIbLE,
IgE nanpasnen Ha Lyc el. Lyc el mpomeMOHCTpHpOBan auIepreHHYIO aKTHBHOCTH Oarogaps CBOEH CHOCOOHOCTH BBI3BIBATh
BBICBOOOJK/ICHHE MEMAaTOPOB BOCHaleHHUs M3 0a30(puiIoB uenoBeka invitro. CiemoBarenbHO, BEposATHO, uTo Lyc el BHOCHT
CYIIECTBEHHBIH BKJIAJ B Pa3BUTHE KIMHUYECKUX CHMIITOMOB y MAI[EHTOB C ajuIeprueil Ha ToMaTel. B paMkax ncciemoBaHus OBLIO
U3YYEHO pa3apakarollee M allepruieckoe AeiicTBHE CylepHaTaHTOB. MccienoBaHWS MOKa3aid, YTO CyHNEPHATAaHTHl O0IamaioT
YMEpPEHHBIM pa3apakarouM 3G (exToM Ha CIM3UCTHIE 000JIOUKH I'J1a3 B TEUSHHUE ITEPBBIX 2 CYTOK. /IBa BBICOKOYYBCTBUTEIIBHBIX TECTa
JUISL OTIPEZICIIEHNS AJTIEPTH3UPYIOIIeH aKTHBHOCTH — «TUCTAaMUHOBBIM IOK» U PEaKIys JeTPaHy I TYYHBIX KJIETOK — IOKA3allH,
YTO NPH HapeHTEPAILHOM BBEIICHHH BCe 00pa3lbl He NOTEHIUPYIOT BIHMSHUE I'MCTaMHHA M HE BBI3BIBAIOT JETPAHYJISALUH TYYHBIX
KJIETOK IOJOIBITHBIX XMBOTHBIX, BBIXOASIIME 3a IPENeibl YCTaHOBICHHBIX HOpPM. OTCYTCTBHE BBIPa)KEHHOTO pa3[pakarollero
JEUCTBUSI U ayTOMMMYHHOH aKTHBHOCTH Y CyNEpHATaHTOB IO3BOJISIET HCIOJIB30BaTh X B KAUECTBE KOMIIOHEHTA 0€3alIKOTOIbHBIX
HAaITUTKOB, B TOM YHCJIE CIIEIMAILHOTO Ha3HAYCHUSL.

KnroueBble ci1oBa: mpodriiH, amiepreH, CECHCHOMIU3aLus, aJuIepTusl, TOMaT, CylIepHATaHT.
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Abstract. Profilins contained in tomatoes are one of the most common allergens. These substances have been identified as pan-
allergens that can cause allergic reactions in response to ingestion of various foods and plant pollen. Sensitization to profilin is observed
in approximately 20% of patients with pollen allergy. IgE, which is specific to pollen profilins, causes a cross-reaction with fruit and
vegetable profilins. In patients with tomato allergy and multiple sensitisation to other food sources and pollen, IgE is directed to Lyc
el. Lyc el has demonstrated allergenic activity due to its ability to induce the release of inflammatory mediators from human basophils
in vitro. Therefore, it is likely that Lyc el contributes significantly to the development of clinical symptoms in patients with tomato
allergy. As part of the study, the irritant and allergic effects of\supernatants were studied. Studies have shown that supernatants have a
moderate irritating effect on the mucous membranes of the eyes during the first 2 days of treatment. Two highly sensitive tests for
determining allergizing activity - "histamine shock" and mast cell degranulation reaction — showed that when parenterally
administered, all samples do not potentiate the effect of histamine and do not cause mast cell degranulations of experimental animals
that go beyond the established norms. The absence of a pronounced irritant effect and autoimmune activity in supernatants allows them
to be used as a component of soft drinks, including for special purposes.)

Keywords: profilin, allergen, sensitisation, allergy, tomato, supernatant.
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BBenenue

3a nmocnenHue roasl B Poccun 3HaunTENnEHO
PacLIMpPUIICs aCCOPTUMEHT U 00BEMBI TIPOU3BOACTBA
0€3aJIKOTOJIHHBIX HAMATKOB. OIHAKO CYIIECTBYET
npobiemMa: MHOTHE MPOU3BOAUTEIH WU (DUPMBI-
UMIOPTEPHl TIOCTABISIOT HAa TMOTPEOUTEIHCKHMA
PBIHOK 0€3aJIKOrOIbHBIE HAUTKH C T00aBIeHHEM
KOMIIOHEHTOB ~ CIOCOOCTBYIOIMX  IPOBOKALMH
ayTOMMMYHHBIX IIPOLIECCOB CO CTOPOHBI OPraHU3Ma
notpebureneii. [loatomy kauecTBO MOTPEOIIEMBIX
HaceNieHneM 0e3alIKOTOJIbHBIX HAlMTKOB BBI3BIBACT
CEpBbE3HBIE OMACEHUSL.

OnHUMH U3 pacIpOCTPaHEHHBIX AJIIEPTEHOB
CO CTOPOHBI TOMAaTOB SBJSIFOTCA NPOQMIIHHBL
[IpodmmmrHEl pacTeHHnid OBLIM OMHCAHBI KaK IaH
aJIJIEPreHbl B HECKOIBKUX MUILIEBBIX NPOLYKTaX U
MbUIbIIE pacTeHui. CeHCHOMIM3aIus K mpoQUIUTMHAM
HaOmoaeTcs npuMepHo y 20% NarueHToB ¢ aj-
neprueit Ha MbUIblly, a IgE k mpogumuHy nbUTBLEI
BBI3BIBACT CHJIBHYIO MEPEKPECTHYIO PEaKLHUIO
¢ npodurHamMu GpyKTOB U oBoteii [1]. B To Bpems
Kak cBsi3piBaHue IgE ¢ npoduinmuHaMu B MUIIEBBIX
HUCTOYHHUKAX, COJIEPKALINX TOMOJOTUYHbIE OCNKH,
HaOJI0IaeTCsI C TAKOM YKe YaCTOTOM, KaK M B TIBUIBLIE,
ceHcubOmmmzanms IgE k mnpoduwuimHam Oonee
BBIp)KEHA B 9K30THUYECKHX (ppykTax, nocturas 70%
B OanaHe wiu aHaHace [2]. HemaBHo Lyc el Obin
UIEHTU(HULMPOBAH KaK MUHOPHBIHN alIepreH B IUIOaX
tomatoB \ (Lycopersiconesculentum), TpOsIBISIIO-
uwmit IgE-peaktuBHOCTE y 22-26% manueHToB
¢ ajuteprueii Ha Tomarthl [3, 4]. Y 3TuxX manueHToB
IgE-peakTuBHOCTF Ha TOMAaTHBIA MPO(HUILIHH CO-
craBiser 1o 42% ot obmeit IgE-peakTuBHOCTH
Ha 9KCTPAKTHI IUIOJI0B TOMATOB.

OcrarouHas peakTuBHOCTb IgE, ckopee Bcero,
o0ycJIoBJIeHa JPYTHMMH alUlepreHaMyd TOMAaToB,
takumMu kKak Lyc e2\(b-dpykrodypaHosugaza),
Lyc e3\(necnennpuyeckuii 0ea0k nepeHoca JIumm-
noB [LTP]), monmuranakrypoHasa, eKTHHICTEpa3a,
XUTUHA 33, CYNEPOKCHIIMCMYTa3a, CBI3aHHBIH
C MaTOreHe30M OeJIOK U JI0 CHX MOP HEM3BECTHBIE
ayuieprensl [5-9]. Y marmeHToB ¢ aiuieprreli Ha TOMAaThI
U MHOXXECTBEHHOW CEHCHOWIM3anmued K APYruM
HWCTOYHMKAM mnuiiu v nsuUiblie, IgE Hanpasien
Ha Lyc el. Iloka3zan cHIbHYIO NEPEKPECTHYIO
PEaKTHBHOCTH ¢ IPO(HUIHOM W3 TBUIBLBI Oepe3bl 1
Oonee cnalyro, HO 3HAYUTENBHYIO IEPEKPECTHYIO
PEaKTHBHOCTH C PO(HITHAME U3 Celbaepes, MOp-
KOBH, BUIIHM M aHaHaca. 3 IgE, nHanpaBieHHbII
MIPOTHUB PO PHIIMHA TOMATOB, MOXET OBITH OTBET-
CTBEHEH 3a IEPEKPECTHYIO PEaKTUBHOCTb MEXKIY
HEPOJICTBEHHBIMU PACTUTEILHBIMI HCTOYHUKAMH,
HO pa3nuuus B snuronax IgE BHyTpu cemelicTBa
npoUUTMHOB CcymiecTByt0T. bosee Toro, Lyc el
MPOAEMOHCTPUPOBAl AJUIEPIEHHYIO0 AKTHBHOCTB
Oyraromapsi CBOE# CIIOCOOHOCTH BBI3BIBATH BHICBO-
00XKIeHNE MEANATOPOB BOCTIANIEHUS U3 6a30(uioB
yesioBeka in vitro. CiieZi0BaTeNIbHO, BEPOSITHO, YTO
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Lyc el BHOcUT cylIeCTBEHHBIA BKJIaJ B pa3BUTHE
KIIMHAYECKUX CHMITTOMOB Y TTAITHCHTOB C aJlJIepruei
Ha momuaopsl [10].

AKTyasHOCTD pabOTHI 3aKITI0YAETCS B OTCYT-
CTBHM B JOCTYITHOM Hay4HO-TEXHMYECKOH IUTepa-
Type CBEJCHHUH 0 Pa3IpakalouX U ayTOMMMYHHBIX
CBOMCTBAaxXCyNEepPHATAHTA, MOJIYYCHHOM U3 Pa3HBIX
COpPTOB TOMATOB.

Heas pabdoTbI— HcCCIEAOBATH MECTHO-
pa3apaxarolnX U aJuIepreHHBIX CBOMCTBCYIIEpHA-
TaHTOB, MpPEAHA3HAYCHHBIX JJIS HCIOIb30BAHUS
B 0€3aJIKOTOJIbHBIX HAIIMTKAaX, BTOM YHCJIE CIIELH-
aJIbHOT'O Ha3HAUYCHHS.

MatepuaJjbl 1 MeTOAbI

CymnepHaTaHTbl, HOJTY4€Hb! U3 TOMATOB COp-
ToB Bonrorpaackuii, Opamx n Y€pHeI mpuHL,
BbIpalieHHbIX B 2022 roay B X0XO0JIbCKOM pailoHe
Boponexckoii obnactu.

HccnenoBanns npoOBOIMIINCE B CHIELAATN3H-
poBanHbIx J1aboparopusix ®I'BHY BHUBUIIDOUT.
B pamkax uccienoBanusi ObIIO H3yUEHO pa3apaxa-
Iollee U aJlJIepruueckoe IeHCTBUE CYTIepHATaHTOB
Ha 36 kponukax nopoasl «uxammnnay. Uccnenosa-
HHE [TPOBOAUIIOCH B COOTBETCTBHUHU € «PyKOBOICTBOM
T0 PKCTIEPUMEHTAIHHOMY (JIOKITMHIYIECKOMY ) H3yde-
HHIO HOBBIX (hapMaKoJIOTHYeCKUX BemecTs» [11].

CynepHaTaHThl HAHOCHIIM Ha JIEBBIH OOK
KpOJINKa, IpPEABApUTENIBHO BBICTPUTasl yYacTOK
KOXHU pazMepoM 4x4 cMm. DKCIO3ULHUS COCTABISIA
4 yaca, poleayphl IPOBOIAIINCH 5 pa3 B HENEIIO
B TeueHue 20 qHeil.

IlepBoe TecTHpoBaHME IO IIKaje OLEHKU
KOXHBIX NMPo0 ObuTO mpoBeneHo uepe3 10 mHE.
[Ipu 3TOM BBICTpHTaNy KOXY Ha MPOTHUBOIIOIOXK-
HOM OOKY KpOJHMKa M HAaHOCWJIM CYyIEPHATAHTHI.
Peaxruio koxxu ananuzupoBaiu uepes 24, 48 u 72
yaca Mocjie CMbIBaHUS mnponykra. Ilpu oTtpuna-
TEJIBHOM PE3YIbTATE OMBIT MPOJOIDKHAIN U JOBEIU
guCiIo ammiukanuid 10 20, mocie 4ero MmpoBeld
MTOBTOPHOE TECTUPOBAHUE.

Jl1s KonmMuecTBEHHON OLIEHKHM CEeHCHOMM3a-
MM K CylIEpHAaTaHTaM HCIIOJIb30BAIM UIMMYHOJIOTH-
YEeCKM METO/ IO BBIBJICHUIO DPEAKIMH KIETOK
KPOBH Ha aJJIEPreH invitro — peakLuio 1erpaHy s
Tyunbx kiaeTok (PHATK) u peakiuro ructamMmuso-
BOTO IIIOKA.

HccnenoBanne pasapakaromiero AeWCTBUS
CYNEpPHATAHTOB HAa CIM3UCThIE OOOJOYKH TJIa3
MPOBOJAWIN Ha Kposinkax. KaxJipIii uccieayemsblil
00pasel B KOIM4YecTBe 3 Kareilb BHOCHIN B KOHBIOHK-
TUBAITBHBIA MEIIOK IPaBOTO TIj1a3a TPEM KPOIIMKAM.
JleBple TI1a3a KpPOJIIMKOB CIIYXKHWJIM KOHTPOJIEM.
HabGmronerrie 3a cocTosiHMEM XMBOTHBIX TPOBOAM-
JIOCh B TeueHue 2 Heaenb. OLEHKY pa3ipa)karoliero
JICWCTBUSI TIPOBOIMJIM COTJIACHO ~PEKOMEH/IAIISIM,
YUUTBIBAsI U3MEHEHNE KPOBEHAIIOIHEHHS KOHBIOHK-
THUBBI, COCTOSIHIIE POTOBHIIBI M PaTy’KHON OOOJIOUKH,
KOJIMYECTBO BBIJICNICHUH 13 rI1a3 (Tabmura 1).
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Tabauma 1.

OreHKa pa3apaskaromero ASHCTBHS Ha CITU3UCThIC 000JI0YKH IJ1a3

Tablel.

Evaluation of the irritant effect on the mucous membranes of the eyes

MHTEHCUBHOCTD peakiuu Orenka B 6amnax Paznpaxarommii ahpext
Reaction intensity Score Irritant effect

Otcytcrue peakiuu | No reaction 0 OtcytctByer | Absent
Cnabast peakiusi | Weak reaction 2 Cna6biii | Weak
Beipaxxennas runepemusi | Pronounced hyperemia 4 Crabo BeipakeHHblil | Weakly expressed
Hamnuwre makpumarmu | Presence of lacrimation 6 YmMmepenHsslii | Moderate
Hanuuwme Boienennii | Presence of discharge 8 Bripakennsiii | Expressed
JlmitenpHas, SPKO BRIpAXKEHHAS TUTICPEMUS, JTAKPUMAIIHS, OTEK BEK 10 CHIIbHO BBIPaXKECHHBIN
Prolonged, pronounced hyperemia, lacrimation, eyelid edema Strongly expressed

JlaHHble, MOJIy4YEeHHBIC BXOJE HCCIIENOBAHMS,
ObUIM TOABEPTHYTHl CTaTUCTUYECKOW 00paboTKe
C HCITOJIb30BaHUEM IporpaMmbl Statistica v10.0
(Stat Soft. Inc. CIIIA). beumi paccauTansl cpeaHAs
apudMeTHdecKas, a TakKe CTaHIapTHasl OIIMOKa
cpenneii. JloctoBepHOCT paznuuusi MEXIy BBIOOp-
KaMH OLICHUBAJIACH C [IOMOILBIO HENapaMETPUUECKOTO
kpurepust ManHa-YutHu. Craructudeckas TMIore3a
cuuTanach gocroBepHoi npu P<0,05.

PesyabTaTsl

Pesynprarhl nccnemoBaHus pa3apaskaronux
CBOWCTB CYIIEpPHATAHTOB TIOKA3aIlH, YTO HAHECEHIE

UX Ha KOXY €XEIHEBHO B TeueHHEe 15 CcyTok
HE BBI3BIBAIO y KPOJIMKOB M3MEHEHHUH KOYKHOTO
nokposa. He oOTMeueHO MOKpacCHEHHUSI KOXH,
YTONIICHUS! KOXKHOW CKJIAKU W BBIMAACHUS MOA-
CTPW)KCHHOM IIEPCTM M IIEPCTH, TIpaHUYAILEH
C BBICTPIKEHHBIMU yYaCTKaMH.

[Ipy manpnanuy BBICTPMIKEHHBIX YYaCTKOB
KOXH HE HaOIro1au O0JIe3HEHHOHN PeakIiuy y Ku-
BOTHBIX. J[aHHBIE TEMATOIOTHYECKUX MTOKa3aTenen
CBUJICTEIILCTBYIOT, YTO HAHECEHHE CYNIEpPHATAaHTOB
Ha BBICTPI)KEHHBIE YYaCTKH KOXKH KPOJIMKOB B TeUe-
HHUE 15 CyTOK HE M3MEHSJIO KIMHUYECKYI0 KapTUHY
KPOBH 3KCIIEPHMEHTAITLHBIX JKHBOTHBIX (Ta0nHIIa 2).

Tabnuna 2.

I'emaronornyeckue moxasaTesy KPOJIUKOB JI0 U TIOCIE MHOTOKPAaTHOTO HAHECEHHSI CYyTIEpPHATAHTOB
B TeueHue 15 mueit

Table 2.

Hematological parameters of rabbits before and after repeated application of supernatants for 15 days

Cpoku HabIOJeHHS T'eMOrI06MH MMOJIE/IT Dpurpouutst 10'%/1 Jletikomuts 10%/1 COD mm/u
Duration Hemoglobin mmol/l Erythrocytes 10'%/1 Leukocytes 10%1 ESR mm/h
Cynepratant Bosrorpaackuii | Supernatant Volgograd
Jo ombita | Before 7,1+£04 39+04 6,7+0,3 2,0+0,3
1 vac | 1 hour 79+0,3 40=+0,1 6,9+0,3 29+0,1
1 cytku | 1 day 6,9+0,6 4,1+0,2 7,602 2,2+0,3
5 cytok | 5 days 7,0£0,2 39+£03 73+0,1 2,0+0,3
10 cytok | 10 days 7,0+£0,4 4,0+0,3 7,1+£0,3 2,0+0,2
CynepHaranT Opanx | Supernatant Orange
Jo ombita | Before 7,0+£04 40+04 6,9+0,3 2,1+0,3
1 gac | 1 hour 7,5+0,3 40=+0,1 6,4+03 2,6+0,1
1 cytku | 1 day 6,9+0,6 4,1+0,2 72+04 2,2+0,2
5 cytok | 5 days 7,1+£04 4,0+0,2 73+0,3 2,0+0,3
10 cytok | 10 days 7,1£04 4,0+£03 7,0+0,3 2,0+0,1
CynepHaranT YépHeiii npunil | Supernatant Black Prince
Jo omeita | Before 72+0,5 3,8+04 6,7+0,3 22+0,3
1 gac | 1 hour 73+£03 4,0£0,1 6,4+0,3 2,7+0,1
1 cytku | 1 day 7,0+0,6 4,1+0,2 72+£0.2 2,2+0,3
5 cyrok | 5 days 7,1+0,2 3,9+03 7,3+0,1 2,0+0,3
10 cyTok | 10 days 7,1+03 40+0,3 7,0+£0,3 2,0+0,2

OnpIT MO W3YYEHHWIO  pa3apa)karolInx
CBOWCTB CYIIEPHATAHTOB Ha CIIN3KCThIC 000JIOUKH IJ1a3
MPOBENU Ha 9 KPOJIUKaX.

Paznpaxatoiiee nedcTBHE CyNepHATAHTOB
Ha CJIM3KMCTbIE OO0OJIOYKH Tja3 ONPEeacsuId 10
«rna3Hou Tpobe». B KOHPIOHKTHUBAIEHBIN MEIIOK
JIEBOT'O Ija3a 5 KpoJauKaM 3aKamnblBaiu 1-2 kamiu
CyIEpHATAHTOB, 2 B KOHBIOHKTUBAIHHBIA MEIIOK
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npaBoro — 1—2 karmim Bojbl. 3a >KUBOTHBIMH BEJU
HaOJroieHre Ha NpoTshkeHuH 15 cytok. OneHky
pasapaxkaromiero AecTBUs NpoBOAWIN yepes 1, 2,
3,4 u 24 yaca, 3—7 u 15 cyTOK BU3yaJIbHO IO U3Me-
HEHUIO KPOBEHAITOJHEHHSI KOHBIOHKTHBEI, HATHIHIO
JIAKPUIMAITIH ¥ COCTOSTHHIO pOTOBHITHI 110 10 GambHOM
CHCTEME COTJIACHO Tadmuile 3.
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Uepe3 1 gac mocne BBElCHUS CyIIEpHATAHTOB
Yy BCeX TOJIOTBITHBIX HBOTHBIX HAOIIOMATH
CJIC30TCUYCHUE U BBIPAKCHHYIO THIIEPEMUIO0 KOHB-
FOHKTHUBHI ¢ OTIeHKOM 4 6asma. Yepes 2, 3 u 4 waca
KOHBIOHKTHBA OCTaBaJlach CI1a00BBIPAKECHHOMN B TOH
Ke cTerneHu — 4 Oaia.

Crycrs 24 yaca y BCeX KPOJIMKOB Ha CIIU3UCTOM
TJ1a3 UMEJI0 MECTO HaJIMIHe JIAKPIMAITIN M OTeKa BEK
(pazmpaxatormmii a3ddext — ymepeHnsiit). Ha 2 cytku
OTMEUAJIH SPKO BBIPAKCHHYIO TUIICPEMUIO U JIAKPH-
Marmio (pasapaxaronmid 3(GGeKT — yMepeHHBIH).
Ha 4-e cyTku npu3Haku pa3apakxeHds CIU3UCTOM
ria3 nocreneHHo ucuesanu. Ha 7 cyTkyu BUAMMBIX
M3MCHCHUN Ha CIU3UCTOM OOOJIOUKM TIJia3 He
HaOmogamu. Takum 00pa3oM, OBLIIO YCTaHOBIIECHO,
YTO HUCHBITYEMBIC CYICpHATAaHTHl  O0JIAJAr0T

post@uestnik-vsuet.ru

YMEPEHHBIM pa3pakaronuM 3pPeKToM Ha CITU3U-
CThIe 000JIOYKH TJIa3 B TEUCHHE MTEPBHIX 2 CYTOK.

N3yuenue amieprusupyromero IeHUCTBUS.
[pu BBeneHUHM TOJOMBITHBIM KUBOTHBIM THCTaMKHA
HalOJIofanach CieAyromas peakiuys: Bo30yKIeHHE,
yacTast Aedexanus, MOYeHCITyCKaHue, YIallleHHOe
IBIXaHue, cyaoporu. Kpureprem oLeHKH CITYKHIIO0
BpeMs OT MOMEHTa BBEJCHHUS TUCTAMHHA 10 MO-
MeHTa OOKOBOTO TIOJIOXKEHHS >KMBOTHBIX. Bpems
HACTYIUICHHSI THCTAMUHOBOT'O ILIOKA Y TIOAOTIBITHBIX U
KOHTPOJIBHBIX XKUBOTHBIX HaXOAWUJIOCH B OJHM3KUX
npenenax (P > 0,05). He Obu10 0TMEUEHO yKOpOUe-
HUS MIepruoJia HACTYIUICHHS THCTAMUHOBOTO IIOKA
MpH  BBEJEHUH HCCIEIyEeMbIX CYIePHATaHTOB
(Tabnuua 3). Hamutky He moTeHimpoBamu dpQexTa
TUCTAMHHA W, CJIEIOBATEeIbHO, HE MPOSBISIIH all-
JIEPTU3UPYIOLIUX CBOUCTB.

Tabauma 3.

Aﬂneprmﬂpymmaﬂ AKTUBHOCTH HAIIUTKOB HA OCHOBEC Cyr[epHaTaHTOB
(MeToa rUCTaMUHOBOTO 11I0Ka, P > 0,05)

Table 3.

The allergic activity of drinks based on supernatants (histamine shock method)
is statistically significant (P > 0.05)

Obpazern | Sample

BpeMms HacTyIuieHHS THCTAMUHOBOTO I1I0KA, MUH
Time of onset of histamine shock, min
XKusotHbie | Animals

ITopgonbiTHEIE M £ T Kontponbaple M £ T
Cynepnatant Bosrorpanackuii | Supernatant Volgograd 18,9 £0,10 21,6 £0,30
CynepHatant Opanx | Supernatant Orange 20,2 +0,12 21,7+0,20
Cynepnatant Yépuslii npuHil | Supernatant Black Prince 21,2+0,12 21,7+0,20

VY NOJONBITHBIX MOPCKUX CBUHOK XapakTep
MPOTEKAHUSI TUCTAMUHOBOI'O INOKA HE OTIUYAJICS
OT TaKOBOT'O Y KOHTPOJIbHBIX )KMBOTHBIX.

OmnBITH TIO0 W3YYEHUIO AJUIEPTeHHBIX CBOWCTB
[0 TECTy «HENPSAMOW peakuuH AerpaHyJIsLun

Tyunblx kietok» (PHATK) mokazamu, uto mpu
MOJTKO’)KHOM BBEJICHWU CYTIEpPHATAHTOB HA MEPBbIC
CYTKH I10CJI€ BBEACHUSI IIPOLIEHT IeTPaHyJIMPOBaHHBIX
KJIETOK HE TIpeBbIIIai jaecsaTu (Tadiuia 4).

Tabnuna 4.

AnnepreHHaﬁ AKTUBHOCTBH CYIICPHATAHTOB B PCAaKIIUN HerﬂMOﬁ ACTPAHYJIALIUN TYYHBIX KIJIICTOK

Table4.

The allergenic activity of supernatants in the indirect mast cell degranulation reaction

Oopasert Bpewms or6opa kposw, cyTkH | Blood collection time, days

Sample 5 10 15

CymiepHartanT Bonrorpanckuit Tponert Herpang;% (iBaHHHX Karerok 9,6+0,3 4,7+0,19 4,0+0,13 3,8+0,14
Supematant Volgograd Peaknus | Reaction =) =) () =)

CynepratanT Opamx Tponent ﬂerpa;f;fef;‘;‘*aﬂ““x MICTOR 914041 | 3,6+022 | 38+010 | 2,9+031
Supernatant Orange Peaknus | Reaction =) =) () =)

CymiepHartanT YEpHBIA TIPHHIT Tpouent Herpall{)}éf;r;gBaHHHX KareToK 8,7+0,41 3,24+0,22 3,4+0,10 2,8+0,31
Supernatant Black Prince Peaims | Reaction O =) ) &)

Ha 5, 10 u 15 cyTku nocne BBeICHHS HATIUTKOB 3aKkiouenue

MIPOTICHT JETPaHyIMPOBAHHBIX KJIETOK HAXOJIHJIICS
B npegenax ot 4,8 £ 0,2 no 2,8 £ 0,30.

Taxwm 06pazoM, HAaHOOJBIITHIA TIPOIIEHT JIeTpa-
HYJIMPOBAHHBIX KJIETOK HAOMIOAAICS Ha IepBbIC
CYTKH MOCJIE€ BBEACHUS, HO U B 3TU CPOKH IO KOJIU-
YECTBY JCTPaHyIMPOBAHHBIX KIETOK PEAKIIHS CUH-
Tanach OTPULATEIbHOM.
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HccnenoBaHnst TOKA3aly, YTO CYIIEpPHATAHTHI
00J1aal0T YMEPEHHBIM pa3zpakaromM d¢dexrom
Ha CIU3UCThIe 0OOJIOUKH IJ1a3 B TEYEHHE MEPBBIX
2 cyTOK. A TakXe JiBa BBICOKOYYBCTBUTEIHHBIX
TeCTa Uil ONPENeNICHHS —aJUIeprH3HUpYyIOIen
AKTUBHOCTH «TUCTaMUHOBBIN IIOK» U peaKys Je-
TPaHyJISIUU TYYHBIX KIETOK TOKa3alH, 4TO MpPU
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MapeHTepaibHOM BBEJICHHM Bce 00pasibl HE IMOo- KOMIIOHEHTa O€3aJIKOrOJHBIX HAIIUTKOB, B TOM
TEHIUPYIOT BIUSHUE THCTAMUHA U HE BBI3BIBAIOT YHCIEe CIEUAIBHOr0 Ha3HAYCHUS.

JIErPaHyJSIUA TYYHBIX KJIETOK MOJONBITHBIX JKH-
BOTHBIX, BBIXOJSIIUE 32 MPEAEIIbl yCTAHOBIEHHBIX
HOopM. OTCYTCTBHE BBIPKEHHOTO Pa3IpaXKaroIlero p vHCCHeHOBaHHe BHHO(J;)HGHO 3?\(0 33656 B%ZHIT;
JEUCTBUS U ayTOMMMYHHOI aKTUBHOCTH Yy CyIEp- OCCHMCKOTO  Hay4HOTO OoHlla ainadinhel >
HATaHTOB HOS}];OJ'IHCT IEI]CHOJ'IIﬁOBaTb UX B zanCTge https://rscf.ru/project/23-26-00217/.
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