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Abstract. In the context of increasing requirements for food safety and quality, it is important to develop effective methods of protec tion
against microbial contamination. One of the innovative solutions is active packaging with natural antimicrobial additives that prevent the
growth of microorganisms on the surface of products. These additives mustretain their properties both during production and during further
use. The main objective of this study was development of an active packaging film made of biopolymer with the introduction of rosemary
essential oil in various concentrations, as well as determination of the antimicrobial, physical, mechanical and barrier properties of the resulting
polymer material. The starch-based film was prepared by mechanical mixing o f'the initial reagents with the introduction of rosemary essential
oil with a concentration of 0.5%; 1%; 3%; 5%. The antimicrobial properties of the polymer packaging material were determined by the disk -
diffusion method in accordance with MUK 4.2.1890-04 in relation to Bacillus subtilis, Escherichia coli, Candida albicans, and Aspergillus
niger. To assess the fungal resistance of the materials, the methods of GOST 9.049 (method 1) and GOST 9.048 (method 4) were selected.
Determination of vapor permeability using the "PERME W3/030" device according to GOST GB1037. The method for determining the
physical and mechanical properties on a tensile testing machine according to GOST 28840-90. It was found that samples of packaging film
based on starch with rosemary essential oil have antimicrobial activity against Candida albicans at concentrations of 3 % and 5%, reducingthe
number of microorganisms on the film surface. In addition, its physical, mechanical and barrier properties are improved. Anal ysis of existing
studies has shown that rosemary essential oil is an effective natural antimicrobial component. Its use in active starch-based packagingnotonly
prevents the growth of microorganisms such as Candida albicans, butalso helps improve the physical, mechanical and barrier p roperties of the
packaging film. This makes it a promising solution for ensuring the safety and quality of food products.

Keywords: rosemary essential oil, antimicrobial properties, active packaging, starch-based film, physical and mechanical properties, barrier properties.

use of natural antimicrobial additives, namely
essential oils, is particularly successful. Essential
oils attract the attention of researchers due to their
antimicrobial properties, which allow them to be
considered a safe alternative to synthetic ones.
These oils contain active components such as ter-
penes, which have the ability to destroy or suppress
the growth of various microorganisms, including
bacteria and fungi. The most popular essential oils
include teatree oil, lemongrass, eucalyptus, thyme,
lavender and cloves. The propertiesof rosemary oil
are also being actively studied [4].

One of the significant studies in this area is
the work of Nafiseh Mohsenabadi, who developed
an active film based on corn starch using benzoic
acid and chitosan. By encapsulating rosemary es-
sential oil in the created nanogel (benzoic acid +
chitosan) CS-BA, starch-carboxymethyl cellulose
(CMC) films with improved physicomechanical
and antimicrobial properties were obtained. Films
containingnanogel demonstrated higher vapor per-
meability compared to films containing only rose-
mary essential oil. Interestingly, samples with
nanogel showed a gradual inhibitory effect on
Staphylococcus aureus (S. aureus), while films with
free essential oil had an immediate antimicrobial
effect, which proves the ability of the nanogel

Introduction

The issues of food safety and quality are
becoming increasingly important, and therefore
the development of new and effective methods for
protecting products from microbial contamination
is a pressing issue. One of the innovative ap-
proaches in this area is the use of active packaging,
which is based on the use of natural antimicrobial
additives to prevent the growth and reproduction
of microorganisms on packaged products[1].
An antimicrobial additive included in the polymer
must retain its properties both during production
and during subsequent use. The main requirements
for such additives include ensuring hygienic safety
when interacting with food products and maintaining
physical and mechanical characteristics. The packag-
ing material must remain strong, flexible and resistant
to external influences, including temperature changes,
humidity levels and mechanical stress, even in the
presence of antimicrobial components [2].

Currently, much work has been done to im-
part antimicrobial properties to polymers. The list
of substances capable of imparting antimicrobial
properties to polymeric materials is quite wide, for
example, chitosan; carvacrol; eugenol, geraniol,
linalool, terpineol and thymol [3].; However, the
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to reduce the percentage of rosemary essential oil
to achieve the same antimicrobial properties.
The use of low concentrations of rosemary essen-
tial oil allows to reduce the cost of packaging,
as well as the effect of essential oil on the organo-
leptic properties of the food product [5].

Another significant work is the research
of Shabanova and Borisova, who studied films
based on polylactic acid with the addition of rose-
mary oil. Their work demonstrated that the addition
of essential oil leads to a decrease in the transpar-
ency of films, an increase in their humidity and a
significant decrease in vapor permeability, which
emphasizes its effect on the physical and mechanical
properties of materials [6]. This article examines the
development of an antimicrobial film based on starch
with the addition of rosemary essential oil. The
purpose ofthe work s to evaluatethe antimicrobial
properties and analyze changes in the physical,
mechanical and barrier properties of the films.

Rosemary — belongs to the Lamiaceae fam-
ily. It is known for its antimicrobial and antioxidant
properties, used in medicine to treat various dis-
eases [7]. Rosemary extracts are used in the treat-
ment of Alzheimer's disease, as well as to protect
the liver [8, 9]. Analysis of rosemary essential oil
using gas chromatographyrevealed 22 compounds,
of which 1,8 — cineole (38.5%), camphor (17.1%),
a-pinene (12.3%), limonene (6.23%), camphene (6.00%)
and linalool (5.70%) predominate. These compounds
make up 97.41% of the total oil composition [10].
Antimicrobial studies have confirmed that rose-
mary essential oilhasantimicrobial properties against
microorganisms such as E. coli, Bacillus cereus,
Staphylococcus aureus, Clostridium perfringens,
Aeromonas hydrophila, and Salmonella cholerae-
suis [11]. Several experiments involving the treat-
ment of beef and pork with rosemary essential oil
have shown that this oil can inhibit bacterial activity
and increase the shelf life of meat [12—-14].

The antimicrobial properties of rosemary es-
sential oil are largely due to its active components,
such as 1,8-cineole, camphor, and a-pinene. These
compounds can disrupt the membranes of micro-
bial cells by interacting with proteins, which leads
to the leakage of their internal components. As a
result of such changes in cells, the destruction of
genetic material occurs, which ultimately causes
the death of microorganisms [15-17]. The Euro-
pean Food Safety Authority has approved the daily
intake of carnosicand carnosolic acids: 0.09 mgkg
for the elderly and 0.81 mg/kg for children. In food
production, rosemary extracts can contain up to
400 mg/kg of these acids [18].

Material and methods

The objects of the study were examination of
an antimicrobial additive — rosemary essential oil
produced by LLC “PK ASPERA” of the Russian
Federation.
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The following components were used to de-
velop antimicrobial films with different concentra-
tions (0.5%; 1%; 3%; 5%): starch, glycerin, vinegar
and an antimicrobial additive in the form of essential
oil. Preparation of the mixture: Preparation of a
starch-based composition with the addition of rose-
mary and the mixture of components was subjected
to heat treatment at a temperature of 98 £ 1 °C until
a homogeneous state was achieved. Besides, the re-
sulting mass was poured into glass frames, where it
hardened. Further, the films were left to completely
harden for 3 days at room temperature, after which
they were ready for further use. The antimicrobial
activity of rosemary essential oil included in the film
was assessed using the disk method in accordance
with the guidelines MUK 4.2.1890-04. The study
was conducted with respect to the following micro-
organisms: Bacillus subtilis, Escherichia coli and
Candida albicans. This method allows determining
the ability of essential oil to inhibit the growth and
development of various pathogenic microorgan-
isms, which is an important indicator for assessing
the effectiveness of the developed material. To as-
sess the fungal resistance of materials, the methods
of GOST 9.049 (method 1) and GOST 9.048
(method 4) were selected. Method 1 checks the re-
sistance ofthematerial in conditions unfavorable for
the development of spores, assessing the germina-
tion of fungi on the surface. Method 4 assesses how
moisture and fungi affect the physical and mechani-
cal properties of the material. The studies were con-
ducted using the fungus Aspergillus niger. The sam-
ples were cleaned of external contaminants and
placed in sterile Petri dishes. According to method
1, the samples were sprayed with an aqueous sus-
pension of spores, according to method 4 — they
were placed in dishes with an agar medium and also
infected with a suspension. Additionally, the method
for determining the vapor permeability of materials
consists of measuring the amount of water vapor
passing through a sample in a certain time, carried
out using the PERME W3/030 device according to
GOST GB1037. Furthermore, the method for deter-
mining the physical and mechanical properties on a
tensile testing machine according to GOST 28840-90.
Consists of preparing a material sample, testing
it on a tensile testing machine, which gradually
increases the load. During the test, the maximum
load and the corresponding deformations of the
sample are recorded. Based on these data, param-
eters such as temporary resistance and relative
elongation are calculated, which allows determin-
ing the behavior of the material under load.
Finally, Structural and morphological properties
of a polymer film. Consists of studying the film
surface using an electron microscope.
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Results and discussion

Biodegradable starch-based films are shown
in Figure 1.

A B C D E

Figure 1. Appearance of experimental samples of
obtained materials based on starch with rosemary
essential oil. A) K; B) K+ P 0.5%; C) K+ P 1%;
D)K+P3% E)K+P5%

The materials in Figure 1 show a homogene-
ous structure of the films, which indicates good
compatibility of the components used. With an in-
crease in the concentration ofrosemary oil, the film
darkens and loses transparency, which deteriorates
the appearance of the film. Antimicrobial activity
was assessed by measuring the inhibition zone,
which made it possible to assess the growth level
of the test cultures.

Figure 2 shows the results of studies to de-
termine the antimicrobial propertiesofthe obtained
materials in relation to Bacillus subtilis.

A B C D E

Figure 2. Results of studies to determine the
antimicrobial properties of the obtained materials in
relation to Bacillus subtilis after 2 days A) K; B) K+P 0.5%;
CO)K+P1%;D)K+P3%;E)K+P5%

A B

Figure 3. Results of studies to determine the antimicrobial
propetties of the obtained materials i relation to Escherichia
coli after2 days A) K; B) K+ R 0.5%; C) K+ R 1%;
D)K+R3%;E)K+R 5%
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The results of the study showed that rose-
mary oil does not have antimicrobial properties
against Bacillus subtilis. When testing this oil, no
zone of inhibition was observed around the material,
indicating a lack of antimicrobial activity.

The results of the study showed that rose-
mary oil does not have an antimicrobial effect on
Escherichia coli (Fig. 3). During testing of the oil,
no inhibition zone was observed around the material,
indicating a lack of effectiveness in relation to this
type of bacteria. This indicates that the components
of the oil do not prevent the growth and reproduction
of Escherichia coli.

Figure 4 shows the results of the experiment
to determine the antimicrobial properties of the ob-
tained materials in relation to Candida albicans.

P X
N A B C D

Figure 4. Results of studies to determine the antimicrobial
properties of the obtained materials against Candida
albicansafter4 days A) K; B) K+ R 0.5%; C) K+R 1%;
D)K+R3%;E)K+R 5%

The highest concentration of oil demon-
strates the largest inhibition zone for the tested
Candida albicans microorganisms. At an oil con-
centration 0f 3%, theinhibitionzone is 0.5 mm, and
with an increase in concentration to 5%, it in-
creases to | mm. These results confirmthat with an
increase in the concentration of antimicrobial oil,
the inhibition zone around the package also increases.
Thus, the use of higher concentrations of oil can im-
prove the efficiency of protecting the surface of food
products from microbial damage.

Figure 5. Fungus resistance tests of materials according
to Method 1 : samples obtained based on starch with different
concentrations of rosemary essential oil (0.5; 1; 3; 5%)
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Table 1.
Fungus resistance of materials: Results of tests according to Method 1
control sample The development of fungi covering more than 25% of the test surface is 5
p clearly visible to the naked eye
starch film with the addition of The development of fungi covering more than 25% of the test surface is 5
rosemary essential oil 0.5% clearly visible to the naked eye
starch film with the addition of The development of fungi covering more than 25% of the test surface is 5
rosemary essential oil 1% clearly visible to the naked eye
starch film with the addition of The development of fungi covering more than 25% of the test surface is 5
rosemary essential oil 3% clearly visible to the naked eye
starch film with the addition of Fungal growth covering less than 25% of the test surface is clearly visible to 4
rosemary essential oil 5% the naked eye
With an increase in the oil concentration, a de- Table 3.
crease in fungal growth on the test surface is observed. Comparative table of vapor permeability
In the groups with a concentration of 0.5%, 1% and 3%, of materials
there is a clear development of fungi covering more than . ,(tj,ompgsiti?in PE. PP Vapf%r pflfﬂneability
3 3 0T compositions based on y 5 O1 polymeric
25% ofthe surfaqe (score 5). However, with an increase starch and gelatin materials 24h, g/em?
in the concentration to 5%, fungal growth decreases, control sample _ 3293,5004
since fungal damage is less than 25% of the surface fﬁg&ﬂ%g‘;ﬁﬁfgﬁ%‘ggﬂ of 3241,8457
. . . . . 0
(score 4). An increase in the oil concentration helps to starch Film with the addition of 2054.9756
reduce fungal growth, which indicates its antifungal rosemary essential oil 1% ’
properties. For effective fungal control, it is recom- starch fim with the addition of 27752578
. . . rosemary essential oil 3%
mended to use higher concentrations of oil. starch film with the addition of 24847368
. rosemary essential oil 5% >

Figure 6. Fungus resistance tests of matenials using method 4:
samples obtained based on starch with different
concentrations of rosemary essential 0il (0.5; 1; 3; 5%)

The film completely dissolved due to the activity
of fungal cultures, as well as due to the humidity of the
nutrient medium. The study of the effect of antimicro-
bial additives on the physical and mechanical properties
of polymeric materials is presented in Table 2

Table 2.
Data on the physical and mechanical
properties of films

. Relative
Composition of starch-based B;‘tereg;?g elongation
compositions op Mpa | at break,
> gp, %

control sample 1,63+1 31,70 £ 1
starch film with the addition of
rosemary essential oil 0.5% 1,31£1 31,85+ 1
starch film with the addition of 0.8+ 1 3784 + 1
rosemary essential oil 1% > >
starch film with the addition of 0.72+2 5301 + 1
rosemary essential oil 3% > >
starch film with the addition of
rosemary essential oil 5% 0,54+ 1 56,63 1

With an increase in the concentration
of rosemary essential oil, the breaking stress undergoes
a significant decrease of ~ 3 times, but the relative
elongation increases ~ 2 times.
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An increase in the concentration of rosemary
essential oil leads to a decrease in the vapor permea-
bility of the films. At a concentration of 0.5% rose-
mary essential oil, vapor permeability decreased by
20%, and at a concentration of 1% rosemary essential
oil—by 25%,3% — 36%, 5% — 50%. When adding
essential oil, a significant decrease in vapor permea-
bility is observed, which indicates that the essential
oil performs a barrier function, reducing the possibility
of water vapor passing through the film.

Conclusion

A comprehensive study was conducted to re-
search and develop antimicrobial coatings based on
starch with the addition of an antimicrobial additive of
rosemary essential oil for use in food packaging, In the
context of increasing requirements for the safety and
quality of food products, the use of antimicrobial tech-
nologies is becoming especially relevant, which deter-
mines the importance of this work. As a result of the
studies, it was found that rosemary oil has fungistatic
activity. The film demonstrated effectiveness against
Candida albicans. However, despite the manifestation
of antimicrobial activity against Candida albicans, ef-
fectiveness against other studied microorganisms, such
as Bacillus subtilis and Escherichia coli, was not de-
tected. The obtained data on the physical and mechan-
ical properties of the films showed that with an in-
crease in the concentration of essential oil, a decrease
in the strength of the film is observed, but at the same
time, its elasticity improves. It is also worth noting that
the addition of rosemary oil leads to a decrease in the
vapor permeability of the film, which has a positive ef-
fecton its ability to protect the contents from moisture
and extemal factors. Analysis of existing studies con-
firmed the relevance of using rosemary essential oil as
a natural antimicrobial component.



Merecce H.H. u 0p. Becmnux BTYHII, 2025, III. 87, Ne. 2, C. 177-182 post@vestnik-vsuet.ru

References

1 Quintavall S., Vicini L. Antimicrobial food packaging in meat industry. Meat Science. 2002. vol. 62. no. 3. pp. 373-380.
doi: 10.1016/S0309-1740(02)00121-3

2 Tveritnikova LS. et al. Research of multilayer polymer films modified with an antimicrobial component intended for
packaging dairy products. 2020. no. 12. (in Russian)

3 Shmakova N.S. The Effect of Ultrasound on the Production of Polyethylene Films with Antimicrobial Properties:
Dissertation... Candidate of Technical Sciences. Moscow, 2020. 23 p. (in Russian)

4 Alhajr A. et al. Development of an active starch-based packaging material using clove oil extract as an antimicrobial
additive. Storage and Processing of Agricultural Products. 2023. no. 4. pp. 16-31. doi: 10.36107/spfp.2023.4.474

5 Mohsenabadi N. et al. Physical and antimicrobial properties of starch-carboxymethylcellulose film containing rosemary
essential oils encapsulated in chitosan nanogel. International Journal of Biological Macromolecules. 2018. vol. 112. pp. 148-155.
doi: 10.1016/j.ijbiomac.2018.01.034

6 Borisova A.V., Shabanova P.V. Development of Active Biodegradable Packaging Films with Essential Oils. Materials of
the Baltic Sea Forum Conference, Kaliningrad, September 26 — October 1, 2022. UDC 665.52/.545. (in Russian)

7 Nieto G., Ros G., Castillo J. Antioxidant and antimicrobial properties of rosemary (Rosmarinus officinalis, L.): A review.
Medicines. 2018. vol. 5. no. 3. p. 98. doi: 10.3390/medicines5030098

8 Habtemariam S. The therapeutic potential of rosemary (Rosmarinus officinalis) diterpenes for Alzheimer's disease.
Evidence-Based Complementary and Alternative Medicine. 2016. p. 2680409. doi: 10.1155/2016/2680409

9 Kayashima T., Matsubara K. Antiangiogenic effect of carnosic acid and carnosol, neuroprotective compounds in rosemary
leaves. Bioscience, Biotechnology, and Biochemistry. 2012. vol. 76. pp. 115-119. doi: 10.1271/bbb.110584

10 Elyemni M. et al. Chemical compositionand antimicrobial activity of essential oil of wildand cultivated Rosmarinus officinalis from
two Moroccan localities. Journal of Ecological Engineering. 2022. vol. 23. no. 3. pp. 214-222. doi: 10.12911/22998993/146145

11 Angane M. et al. Essential oils and their major components: An updated review on antimicrobial activities, mechanism of
action and their potential application in the food industry. Foods. 2022. vol. 11. no. 3. p. 464. doi: 10.3390/foods11030464

12 Efenberger-Szmechtyk M., Nowak A., Czyzowska A. Plant extracts rich in polyphenols: Antibacterial agents and natural
preservatives for meat and meat products. Critical reviews in food science and nutrition. 2021. vol. 61. no. 1. pp. 149-178.
doi: 10.1080/10408398.2020.1722060

13 Woo S.H. et al. Inhibitory effect of natural extract mixtures on microbial growth and lipid oxidation of sausages during
storage. Journal of Animal Science and Technology. 2023. vol. 65. no. 1. p. 225. doi: 10.5187/jast.2022.¢92

14 Saraiva C. et al. Antimicrobial activity of Myrtus communis L. and Rosmarinus officinalis L. essential oils against Listeria
monocytogenes in cheese. Foods. 2021. vol. 10. no. 5. p. 1106. doi: 10.3390/foods10051106

15 Fung D.Y.C., TaylorS., Kahan J. Effect of butylated hydroxyanisole (BHA) and buthylated hydroxytoluene (BHT) on growth and
aflatoxin production of Aspergillus flavus. Journal of Food Safety. 1977. vol. 1. pp. 39-51. doi: 10.1111/j.1745-4565.1977.tb00258.x

16 Fareed N., Nisa S., Bibi Y. et al. Green synthesized silver nanoparticles using carrot extract exhibited strong antibacterial activity
against multidrug resistant bacteria. Joumal of King Saud University-Science. 2023.vol.35.n0.2. p. 102477. doi: 10.1016/j.jksus.2022.102477

17 Kaur R. et al. The potential ofrosemary as a functional ingredient for meat products-a review. Food Reviews International.
2023. vol. 39. no. 4. pp. 2212-2232. doi: 10.1080/87559129.2021.1950173

18 Aguilar F. et al. Use of rosemary extracts as a food additive — scientific opinion of the panel on food additives, flavorings,
processing aids and materials in contact with food. EFSA Journal. 2008. vol. 721. pp. 1-29. doi: 10.2903/j.efsa.2008.721

19 El Boukhari R., Fatimi A. Extract of rosemary as food additive: the landmark patents. Biology and Life Sciences Forum.
MDPI, 2023. vol. 26. no. 1. p. 37. doi: 10.3390/Fo0ds2023-15062

20QiuK., WangS., DuanF. etal. Rosemary: Unrevealingan old aromatic crop as a new source of promising functional food additive—
A review. Comprehensive Reviews in Food Science and Food Safety. 2024. vol. 23. no. 1. p. e13273. doi: 10.1111/1541-4337.13273

Information about authors

Emiru Y. Melesse graduate student, industrial design packaging technologies and
expertise department, BIOTECH University, Volokolamskoye Shosse, 11, Moscow,
125080, Russia, emydms12@gmail.com

https://orcid.org/0000-0002-0871-787X
Ali Y. Alkhair senior lecturer, industrial design packaging technologies and expertise
department, BIOTECH University, Volokolamskoye Shosse, 11, Moscow, 125080,
Russia, alkheerali@gmail.com

https://orcid.org/0000-0002-9518-7781
Ekaterina A. Shchukina student, industrial design packaging technologies and
expertise department, BIOTECH University, Volokolamskoye Shosse, 11, Moscow,
125080, Russia, katya shchukina2003@mail.ru

https://orcid.org/0009-0008-3834-0904
Irina A. Kirsh Dr. Sci. (Chem.), professor, industrial design packaging technologies
and expertise department, BIOTECH University, Volokolamskoye Shosse, 11,
Moscow, 125080, Russia, irina-kirsh@ya.ru

https://orcid.org/0000-0003-3370-4226
Anna V. Zaitseva student, industrial design packaging technologies and expertise
department, BIOTECH University, Volokolamskoye Shosse, 11, Moscow, 125080,
Russia, fairy.tail. 1872@mail.ru

https://orcid.org/0009-0001-7822-7577

Conflict of interest
The authors declare no conflict of interest.

Contribution

proposed a scheme of the experiment and
organized production trials

wrote the manuscript, correct it before filing
in editing and is responsible for plagiarism

review of the literature on an investigated
problem

consultation during the study

conducted
computations

an experiment, performed

Received 20/03/2025 Accepted in revised 28/04/2025

Accepted 12/05/2025

181



Becmuux, BTYHIIN/Proceedings of VSUET, III. 87, Ne-2,-2025.

Pa3paboTka aHTUMHUKPOOHBIX YIIAKOBOYHBIX MATEPHAJIOB
C UCNOJIb30BaHUEM Y(PUPHOT0 MaCJa PO3MAPHUHA

AHHOTamus. B ycnoBusx pactymmx TpeGoBaHHi K OE30MACHOCTH M KadyeCTBY IHMILIEBBIX MPOAYKTOB OCOOYIO aKTyalbHOCTh
npuobperaeT pazpaboTka 3(PQPEKTHBHEIX METOIOB 3alIUTHl OT MHUKPOOHOTrO 3arps3HeHws. OJHMM HM3 MHHOBAIOHHBIX PEIICHHN
SIBJISIETCS aKTUBHAS yIIAKOBKA C HATYPAIbHBIMH AaHTUMHUKPOOHBIMHU JT00aBKaMH, MPEISI TCTBYIOIMMY Pa3MHOKCHHIO MHKPOOPTaHU3MOB
Ha TMOBEPXHOCTH NpPOAYKTOB. Takue m00AaBKM HOJDKHBI COXpAaHATH CBOM CBOMCTBAa Kak B IPOLECCe NPOM3BOJCTBA, TaK M IPH
HOCIIEAYIONEeM HCIoIb30BaHnH. OCHOBHAs 1Ielb JAHHOTO MCCIIENOBAHMs 3aKJII0Yaiach B pa3pabOTKe aKTUBHOM YNaKOBOYHOMH IUIEHKH
Ha OCHOBE OHonoimMepa ¢ BHEIPEHHEM J(HPHOrO Macia pO3MapHHA B Pa3iIMYHBIX KOHLEHTPAIWSIX, a TaK)Ke B OIPEACNICHHH
AQHTUMHUKPOOHBIX, (DU3MKO-MEXaHWUECKUX U OapbepHBIX CBOHCTB IONYYEHHOTO MOJMMEPHOTO Marepuana. [InéHKy Ha ocHOBe
KpaxmaJia ToJly4aad METOJOM MEXaHHYECKOro IepPEeMEIIMBAHMS HCXOAHBIX PEAarcHTOB ¢ BBEAEHHEM 3()HPHOTO Maciia po3MapuHa B
koHueHTpausix 0,5 %; 1 %; 3 %; 5 %. AHTUMHUKPOOHbIE CBOMCTBA MOJIMMEPHOTO YMaKOBOYHOTO MaTepuana OMPEeAessid METOI0M
ucko-Tupdy3nn B coorBerctBuM ¢ MYK 4.2.1890-04 B otHOmenmn Bacillus subtilis, Escherichia coli, Candida albicans. J1ns
OLICHKH yCTOWYMBOCTU MaTepHalioB K Bo3JelcTBrio rpudoB O0butr BeIOpans! Metoasl 'OCT 9.049 (merox 1) u TOCT 9.048 (meton 4).
Omnpenenenre maponpoHuiaeMocta npooaunu Ha npuoope «PERME W3/030» cormacso 'OCT GB1037. Onpenenenne Q3o -
MEXaHHYECKUX CBOHCTB OCYyIIeCTBIAIM Ha paspbiBHOW MammHe 1o ['OCT 28840-90. PesyabTaThl MCCIeI0BAHUS TOKA3alH,
4TO 00pa3Ibl YIAKOBOYHOM IUIEHKH Ha OCHOBE Kpaxmana ¢ 3QUPHBIM MacioM po3MapHHa 00Ja/al0T aHTUMUKPOOHOI aKTUBHOCTBIO
B otHomennn Candida albicans nipn koHrenTpammsax 3 % u 5 %, 9TO BBIp@KaeTcss B CHIDKCHMH KOJIHMYECTBA MHKPOOPTaHU3MOB
Ha TOBEpXHOCTH IUIEHKU. Kpome Toro, ymydmaroTes e€ (Qu3uKko-MexaHndeckue W OapbepHble CBOMCTBA. AHAIM3 CyLIECTBYIOIIHMX
WCCNIeJOBAaHMI TOKa3all, 4To 3(pHUpPHOE Maciao po3MapuHa siBisieTcs 3((EKTHBHBIM TMPUPOIAHBIM AHTHMUKPOOHBIM KOMIIOHEHTOM.
Ero npuMeHeHHe B akTHBHOM yNakoOBKE Ha OCHOBE KpaxMalia He TOJbKO NPEIsITCTBYET POCTY TaKHMX MHUKPOOPraHu3MoB, kak Candida
albicans, HO W CIOCOOCTBYET yIYYIICHHIO (DU3UKO-MEXAHMYCCKHX K OapbepHBIX CBOWCTB YMAKOBOYHOM IUIEHKH. DTO JENacT ero
HEPCICKTHBHBIM pEIICHHEM JUIsi obecrieueHnss 0e30MacHOCTH U Ka4ecTBA IHILEBBIX MPOIYKTOB.

KiroueBble cioBa: 3pupHOE Macio po3MapHHa, aHTUMHUKPOOHBIC CBOWCTBA, aKTHBHAs YMAKOBKA, IUIEHKA Ha OCHOBE Kpaxmaia,
(hM3UKO-MEXaHMIECKHE CBOMCTBA, OapbepHBIC CBOWCTBA.
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