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Abstract. The article presents the results of the analtical analysis of literature regarding the usage
of functional ingredients in the canning meat industry. The state of the current market of healthy
food and primary proporties of their usage were analyzed. On the basis of the complex theoretical
data some qualitative advandages were justified regarding the usage of canned meat as a
troditional product for encrichment with functional ingredients. Effective sources of dietary
resourses reach in food fibers, as well as protein substances of plant and animal origin were
studied. The development and production of new meat products with set properties create a
promising background for strengthen and restoring the health protection of the population.
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dietary fiber

Beenenne. B rmocnemaue romsl  HaOnmomaercs
HEOJaronpusITHOE BO3ICHCTBUE OKPYXKAIOIIEH Cperbl
Ha OpraHu3M YeNOBEKa, BO3PACTaIOIIEe KOJIUYECTBO
3a00JIeBaHNi, BHI3BAHHBIX YYaIAIOIIUMCSI CTPECCOBBIM
COCTOSIHMEM, HE COOTBETCTBHE CTPYKTYpPBHI palroHa
HacelleHNsT KOHIIENIIMN PAIHOHAIBHOTO U aJIeKBaTHOTO
MIUTaHWS, TIPEXKIE BCEro, MO CTEIeHW MOTpeOIeHNs
HEe3aMEHHUMBIX MHIIEBbIX BeulecTB. [loaToMy co3zmanue
u MPOX3BOJICTBO HOBBIX COBPEMEHHBIX
(YHKIMOHATBHBIX  MSICOPACTUTENBHBIX W MSICHBIX
MUIIEBBIX ~ TMPOAYKTOB, B TOM  4YHCIE B
CTEePUIIN30BaHHOM BUJIE, 00J1a/Tat0TINX
npo(rITaKTHIeCKUMHI u (hyHKITMOHATEHBIMHU
CBOMCTBaMH, — OJTHO U3 NMPHUOPUTETHBIX U AKTyaTbHBIX
HarpaBJICHUH B uIeBoi Texnonoruu X X1 Beka [1].

CoBpeMeHHBIN €BpOINEUCKUN PBIHOK
(hYHKIIMOHATBHBIX TPOMYKTOB TIHTAHUS E€XKETOIHO
yBenuuuBaercs Ha 10%, B TO ke BpeMmsl NPUPOCT
TPaIUIMOHHBIX TPOAYKTOB cocTaBiser 1,3-1,5%,
4YTO, TI0 MHEHHIO  OKCIEpPTOB,  OOBsCHsETCS
MOBBIIIIEHUEM CIIPOCAa Ha MPOJIYKTHl 370POBOTO
nuTaHug. COrylacHO NMPOTHO3aM BEIYIIUX MHPOBBIX
CHEIMAIUCTOB B cdepe NMUTaHWS U MEIUINHBI, B
ckopoM Oyaymem uepe3 15-20 ner d9acte 3THX
MPOAYKTOB IOOCTUTHET 30% oT BCETO
MIPOZOBOJILCTBEHHOTO PBIHKA, BBITECHSS IPU 3TOM Ha
35-50% w3 obmacth  peanu3anyu  OOJIBIIOE
KOJIMYECTBO TPaUITHOHHBIX MeATNpenapaToB.
Jlunepamu 1o MIPOU3BOJICTBY IIPOJYKTOB
(DYHKIIMOHABHOTO THTaHUS B MHpE SIBISIOTHCA
CIIA u Anonust. Okomno 40-60%
CeBEepOaMEpPUKAHIIEB U SITIOHIIEB, a Takke 0Kojo 32%
JKUTENIe  €BpONEHCKUX  CTpaH  yKE€  BMECTO
TPaIWIIMOHHBIX JIEKAPCTBEHHBIX IPENapaTroB Ul
BOCCTAHOBJICHUS u YKpeTUIeHUs 3JI0POBBS
MPEINOYUTAIOT  KCIOJIB30BaHUE B palMOHe
(YHKIMOHANBHBIX TNPOAYKTOB W  OHMOJIOTHYECKH
aKTHBHBIX J100aBOK [2, 3].

Kak  camocrositennsHOE ~ Hay4HO-TIPHKJIAHOE
HampaBjieHHe B  OOJACTH  3/0pOBOTO  ITUTAHUA
KoHUeNnuus «DyHKINOHATBHOE TMTAaHUE) CIOKUIIACH B
Hayase 90-x ronoB. Torma B 1995-1998 rogax BEIIIIET B
CBET JOKYMEHT oA Ha3BaHueM «HayuHas KoHUenus
(DYHKIMOHAIBHBIX TIPOJYKTOB THTaHMA B EBpore»

(Scientific Concepts of Functions Food in Europe). B
HEM OBUIO OMUCAaHO 00OOIICHHOE MHEHHE €BPONICHCKIX
CIICIMATINCTOB IO  BOMpPOCY  (PYHKIIMOHAIBLHOTO
MUTaHUs, BKJTIOYAs TEXHOJIOTUYECKHE,
TEPMUHOJIOTUUECKUE aCIEKThl, NEPCIEKTUBbI Pa3BUTHS
3TOM OTpaciy MUILEBOH UHITYCTPUU U T.I1.

CormnacHo COBPEMEHHOMY B3MJIALY,
«(YHKIIMOHAJBHBIM NHIIEBOH MPOAYKT» MOHUMAIOT
KAK [HIIEBOM NPOAYKT, NPEIHA3HAYEHHBIM IS
CHUCTEMAaTH4YEeCKOro  ymoTpeOJeHuss B  COCTaBe
[UILEBBIX PAllMOHOB BCEMU BO3PACTHBIMU TPYIIIaMHU
3I0POBOTO HACEJICHUS, CHIDKAIOMIUN PUCK Pa3BUTHUS
3a00J1eBaHUM, CBSI3aHHBIX C IMUTAHUEM,
COXPaHSOIIUNA MU YIy4ylIalOUH 3J0pPOBbE 3a CUET
HaIM4MA B €ro  cocraBe  (PU3UOJIOTUIECKU
(bYHKIMOHANBHBIX MUILEBBIX UHrpeaueHToB [4]. [Tox
¢usnonornyeckn  QYHKIUOHAJIBHBIM  MHUILEBBIM
HWHTPEIUEHTOM MPUHUMAIOT BEILIECTBO MM KOMIUIEKC
BCIIIECCTB JKHBOTHOTIO, PaCTUTCIBHOTIO,
MHUKPOOHOJIOTHYECKOTO, MHUHEPaTBLHOTO
MIPOUCXOXKACHUS WM WACHTHYHBIE HATypaJbHBIM, a
TaKXXC )KUBBIC MUKPOOPTaHU3MbI, BXOAAIINUE B COCTAaB
(hyHKITMOHATIBHOTO MUILEBOIO NPOAYKTa,
oOnanaromye CIOCOOHOCTBIO OKa3bIBaTh
OnaronpuaTHeIH 3PQPEKT Ha OJHY WA HECKOJIBKO
¢uznonornyeckux (yHKIWH, TpoIeccsl OOMeHa
BEIIECTB B OpraHusme YeJI0BeKa npu
CHCTEMaTHYeCKOM YIOTPEOJCHHH B KOJIWYECTBaX,
cocrapisiroliux ot 10 mo 50% or cyrouHoi
¢usnongornyeckoit morpebrocT [3, 5].

MOXHO BBIJCIUTb TPH OCHOBHBIE TIPYIIIBI
MULIEBBIX IPOAYKTOB, KOTOPBIE II0 CBOWCTBAM H
COCTaBy «MO3ULIUOHUPYIOTCS KaK
(YHKLIMOHAIBHBIE):

1. TpaguumonHsle TPOJIYKTHI, KOTOpbIE
collep>kaT B INPHUPOJHOM BHIE CYIIECTBEHHBIE
KOJNMYecTBa (U3UOJIOTUYECKH AKTUBHBIX MaKpoO- M

MUKpPOHYTPUEHTOB;
2. TpamunvoHHBIE TPOAYKTHl, B  KOTOPBIX
TEXHOJIOTHYECKH MTOHM>XEHO CoJlepiKaHue

KOMIIOHEHTOB, BPEIHBIX UL 310POBbS;
3. TpamuuuoHHbIE NPOAYKTHI, AOTOIHUTEIHHO
oOorameHHple IMyTeM [O00aBieHUs B  MPOAYKT
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npenaparoB BAJI (YHKITMOHATBHBIMH — yJIyu4llIeHHUE MepeBapUBaHNUS;
WUUHIPEIUECHTAMU. — 03JI0POBJICHUE KUIIICYHONH MUKPOQIIOPHI;
ITumeBbie NIPOAYKTHI (yHKIIMOHAILHOTO — BBICOKOE€ KOJIMYECTBO OaJIACTHBIX BEILECTB;
HAa3HAYCHUA O6HaHaIOT CIIOCOOHOCTBIO MMOAACPKKH U — aKTHUBH3aLU ayTOTEHHBIX CUJI
perysnnn KOHKPETHBIX (hr3nONOrMIeCKIX COTIPOTUBJICHUS OpPTaHW3Ma H  IIOJIOKHTEIHHOE
(yHKIMH, TIOBENEHYECKHMX ©  OMOXMMHYECKUX BIIHSIHIE HA CAMOYYBCTBHE.
PeaKIUi MM UX TPYNI, COXPAHEHHS U yINy4qlICHHS OYHKIHOHAIBHOCTD MPHU 3TOM ompenensercs 14
NCUXO0-(PUHU3UYECKOTO  310POBbS  M/MJIM  CHUIKAIOT KJaccaMH HHIPEJUEHTOB: THUIIEBBIE  BOJIOKHA;
pUCK  BO3HUKHOBeHWsI  Oomesneddi. Ho 310 BHTAMHUHBI, MHHEPAJIbI; CaXOPOCITHPTHI,
ITOJIOKHUTCIIBHOC nu 6HarOHpI/I5{THoe JIeHCTBHUC OpraHu4ecKue KHCIOTHI; OJINTOCaXapHJIbI;
MOIOOHBIX TIPOJAYKTOB 00A3aTEIBHO JOJKHO OBITH MIPOTEHHBI; AMHHOKHCIIOTBI, TIENTHIBI, TIUKO3HIIBI,
HAY4HO OOOCHOBAHO M IOATBEPXK/ICHO MPAKTHICCKH CIHPTHI; HW3O0IPEHBI, XONWHBI; OuduaodakTepun u
BBICOKOKBATH(UIMPOBAHHEIMH CICIMaInCTaMu JpyTUe MOJIOYHOKHCIbIE OaKTepuH; (PUTOIpEnaparsl,
[6,7, 8] pactuTenbHbIe CH3UMBIL; MIOJIMHEHACHIIIICHHBIC
PacmpocTpanena cienyromas HanpaBIeHHOCTh JKUPHBIE KHCIOTHI, aHTHOKCUIAHTH 1 ap. [9, 10].
(yHKIHOHANBHBIX TIPOYKTOB: B T1abm. 1 mpencraBneHO OHWONOTHYECKOE
— YKPCIJICHUC 3I0POBBSI; JeicTBUE HEKOTOPBIX (YHKLINOHAIBHBIX
— TOJAACPKAHUE ECTECTBEHHOIO PABHOBECHS B VHTPEJMEHTOB Ha OpPraHu3M uesnoBeka [11-14].
OpraHU3ME;
Tabnuya 1
buojornueckoe I[eﬁCTBHe HEKOTOPbLIX q)yHKIII/IOHa.]'IbeIX HHI'PE/IUCHTOB
Table 1
The biological action of certain functional ingredients
DyHKIMOHAJIBHBIN ~
OYHKIMOHAIBHOE IEUCTBUE
HHIPECOVECHT
I'nyramunoBas u — Y4YacTBYIOT B CHHTE3¢ HYKJICHOB MO3ra, yiyuiias QyHKIroHanbHoe cocTosaue [[HC;
dCNapPATHOBAA — CBA3HIBAIOT AMMMAK, OCBOOOMKNAIOMIMHCA NpU BO3OYKIEHUM HEPBHBIX KIETOK IpH

KHUCJIOTBI, apr'uH1H,

MIOBBIIIEHHBIX HAarpy3Kax Ha HEPBHYIO CUCTEMY;
METHOHUH, TPUNTO(haH

— OCYIICCTBJIAIOT  3alIUTHBIC q)yHKLlI/II/I OopraHm3dMa IO OTHOHICHHUIO K HYYXCPOJAHbBIM
OpraHN4YC€CKUM BCIIECTBAM;

— YCHWJIMBAIOT UIMMYHHYIO 3alIUTy

JInsun — peryiupyer JHIUIHEI 00MEH;

— CHIJKAET COJEPKaHUE XOJIECTEPHHA B KPOBU;
— yJacTBYeT B CHHTE3€ I'eéMOII00HHa;

— yJay4miaeT KpoBOOOpalieHne

Tpeonnn — JIMIIOTPOITHOE BEUIECTBO;

— mojanepxuBaet Oosiee poBHyo padoty XKKT;

— HEOOXOIHUM JIJISl HOPMAJILHOTO POCTa;

— CHOCOOCTBYET HOPMaJIbHOM paboTe UMMYHHOW CHCTEMBI;
— TOMOTaeT OOpPOTHCS C Jenpeccrueit

Kanpnuii — OKAa3bIBaIOT BIMSIHUE Ha OOMEH BEIECTB;

— HeoOXoamM Ui oOecreueHHs Tepelayd HEPBHBIX HMITYJIbCOB, COKpAIIEHHUS CKEICTHOM
MYCKyJaTypbl U MUOKapaa;

— VIUIOTHSET CTEHKH COCYIIOB, CHIDKAaeT BBICBOOOKICHHE THCTAMHHA KJICTKAMH, TOBBIMIACT
BSI3KOCTh KPOBU

unk — ydacTByeT B ()OPMHUPOBAHUN HMMYHHUTETA;

— OKa3bIBacT IPOTUBOBOCIAJIUTENBHOE BO3ACHCTBUE HA KOXKY;

— y4YacTBYeT B CHHTe3€ aHaOOINIECKUX TOPMOHOB, B TOM YHCII€ ¥ HHCYJIHHA;
— 005aaeT aHTHOKCHAAHTHBIM CBOHCTBOM,;

— TIOJIO)KHUTEJIFHO BIUSET B JICUYSHUH IICUXUYECKUX 3a00JI€BaHMI
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Oxonyanue maon. 1

DyHKIIMOHATIBHBIN
WHTPEIUCHT

OYHKIMOHAIBHOE IEUCTBHE

Hon

— CHHTE3HpYyeT TOPMOHBI ITUTOBUIHOM JKeJe3bl (TUPOKCUH U TPUHOATUPOHUH);
— CTUMYJHpPYET POCT U pa3BUTHE OPraHU3Ma;

— perynupyer OeJIKOBBIH, )XUPOBOH, BOJHO-JICKTPOIUTHBIH 00MEH;

— perynupyeT oOMeH BUTaAMHHOB

Keneso

— HEe3aMEHHM B TIPOIecCcax KPOBETBOPEHHS M BHYTPUKIETOUHOTO OOMEHA,;

— BXOJWT B COCTaB MHOMIOOWHA, KOTOPBI 06ecrednBaeT KHCIOPOJOM HHTEHCHBHO
PpabOoTAaOIIHE MBIIIIIIEI;

— Y4YacTBYeT B MPOIIECCAX BBIICICHHUs SHEPTHH, B QEPMEHTATUBHBIX PEaKIUsIX, B 00ECIICUCHUH
HMMYHHBIX (DYHKIIUH, B META0OIN3ME XOJIECTEPUHA

Butamuu A

— crmocoOCTBYeT (POPMHUPOBAHUIO CBETOUYBCTBHTEIIFHOTO TUTMEHTA (POIOTICHHA);
— TIOBBIIIAET BHUMaHUE H YCKOPSET CKOPOCTH PEaKLHH;

— CIIOCOOCTBYET POCTY U pPereHepaluy TKaHeH;

— OKa3bIBaeT aHTHOKCHIAHTHOE JICUCTBHE;

— TNOBBIIACT UMMYHUTET

Buramun D

— y4acTBYeT B 00pa30BaHUM M POCTE KOCTCH;

— perynupyer oOMeH KaibLust U pocdopa;

— cmoco0CTByeT HOPMAIIbHOM paboTe cepLa, CBEPTHIBAHUIO KPOBH;

— YCKOpSIeT BBIBE/ICHHE M3 OPTAaHM3Ma CBUHIIA M APYTUX TSDKEJIBIX METAJLUIOB

Butamun B,

— CTHEMYJIHpYeT paboTy MO3Ta;

- HCO6XOI[I/IM JUISL oOMeHa BCIICCTBa aAllCTUIIXOJIMHA, SIBJIAIOIICTOCA XUMHYCCKUM
NnepeaaTInKOM HEPBHOT'O B036y)KI[€HI/I$I;

— HOPMAJIM3YCT KHUCJIOTHOCTH IKCIYyAOYHOro COKa, ABUIATCIIbHYIO q)yHKL[I/IIO JKEIyAKa Hu
KUIIICYHHUKA,

— TOBBIIACT COMPOTUBJIACMOCTb OPraHnM3Ma K I/IH(i)eKL[I/ISIM

Buramun B,

— o0ecreunBaeT HOPMaJbHYIO Pa0OTY HEPBHOW CHCTEMBI M TOJIOBHOTO MO3I'a;
— IpPUHHUMAET y4acTHe B 00pa30BaHUM SPUTPOLUTOB, cuHTe3e ATD;

— 3alUIIaeT CEeTYaTKy OT U30BITOUHOTO BO3AeHCTBUS Y D-nyuei;

— CHOCOOCTBYET POCTY U OOHOBJIEHHIO TKaHEH;

— TOBBIIIAET OCTPOTY 3PEHMSI U BOCIPUATHE 1IBETA U CBETA

Buramun E

— TPEAYNpPEXIacT CTapEeHHE;
— YBEIMYMBACT 3AIIUTHYIO CHITy OPTaHU3Ma;

— 3aJIepKUBAET Pa3BUTHE CEPACYHON HEJOCTATOUHOCTH IPH NMOPA’KECHUH CEPAECUHBIX COCY/IOB;
— MPEnsITCTBYEeT 00pa30BaHHUIO KPOBSHBIX TPOMOOB;

— YCKOpSIET 3a)KUBJIEHHE 0XKOT'OB;

— HOpMaJH3yeT paboTy MBIIIIT

Buramuu PP

— o0naaeT coCyaOpacIUpPSIIOIINM IEHCTBHEM;
— crocoOCTBYET HOPMAIBHOMY 3PEHHIO;
— HOpMaJH3yeT paboTy KellyIKa U MOJKeITyJOUHOH JKeIe3bl

K ¢yHKIMOHAIBHBIM TNPOAYKTAM IUTAaHUS B Oco6oe 3HaueHue NpOayKThl (yHKIHOHAIBHOTO
OCHOBHOM OTHOCSITCSl JIe4eOHO-TTPOPHIAKTHUECKHE, Ha3HA4YCHHS WUTPaIoT TS I, Ybsl
JUETUYECKUE,  TEpPOHTOAMETUYECKHE  MPOAYKTEI npodeccuoHanbHasi — JIESATEIbHOCTh  CBsi3aHa €
OUTAaHUS,  OPOAYKTHl — NUTAaHUS  JUId  JIETeH, OompmmMu  pusuyeckumMd W (WIM)  HEPBHO-
CIIOPTCMEHOB, KOCMOHABTOB, JIFOJIeH, paboTaromuX B SMOIIMOHANBHBIMUA ~ HAarpy3kamMm —  HallpuMep,
3KCTPEMANIBHBIX YCIIOBUSIX W C  TOBBIIIECHHBIMHU cracatreieif, = BOGHHOCIYXKAaIlUX,  CIOPTCMEHOB,
¢$uznuecKkuMu Harpy3kamu (cmacarenu, IBIUHACTOB. TaK Kak peXUM padOTHl B YCIOBUSIX,
BOCHHOCITY)KAIIKE). BBIXOAAIIMX 32  MpeAensl  (PU3HOIOrHMYecKoro
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ONTUMYyMa, MPHUBOIAUT HE TOJBKO K TCHUXUYCCKUM
pacctpoiictBaM, HO M K  BO3HHKHOBEHHIO
3a0oJeBaHuit OpTaHoB MUIEBapEHHUS, UM
HEOOXOIUMBI MSICHBIE MPOLYKTHI, OoraThle OelKaMu
Y paCTBOPUMBIMHU MUINEBBIMH BOJIOKHAMMU.

[lpuanMass Bo BHMMaHue crenu(UKy pabOTHI
TaKUX KaTeropui juil, (yHKIMOHATBHBIC MPOAYKTHI
IUTSL pallMoOHa JTOJDKHBI COOTBETCTBOBATH CIEAYIOLIHM
TpeOOBaHUSIM:

— KOMIICHCHPOBATh neunuT HHIIEBBIX
BEIIECTB, KOTOPBIi BO3HHUKAET u3-3a
HEOJIAroNmpUsATHOTO npoeCcCHOHATIBHOTO,

9KOJIOTHYECKOTO ICHCTBUS;

— yay4ymaTb  (QYHKOUOHAJIBHOE  COCTOSHHE
OPraHOB U CHCTEM OpPTraHH3Ma;

— YCHJIMBAaTh UMYHHYIO 3aIuTy,
MMPEIATCTBOBATh NPOHUKHOBCHUIO paJUOAKTUBHBIX U
BPEIHBIX XMMHUYECKHX BEIIECTB BHYTPh OPraHU3Ma;

— CrmocoOCTBOBAaTh ~ YCWIICHHIO  IIPOIECCOB
CBA3bIBAHMA W BBIACJICHHUA BPCAHBIX BCHICCTB U
NPOAYKTOB MX OOMEHa U3 OpraHu3Ma;

— OmoTpaHCHOPMHUPOBATh BpEOHBIC BEIIECTBA
IMyTeM HMX OKHUCICHUA, MCTUIMPOBaHUA W APYTHUX
OUMOXMMHYECKHX IPOLECCOB C IENbI0 00pa3oBaHUs B
OpraHu3Me CIabOTOKCHYHBIX MPOJAYKTOB OOMEHa WIIH,
HaoOOpOT,  OJOKMpOBaTh 3TH  PEAKIHH, ECIH

BO3HUKAIOIIME  TIPOAYKTHI ~ OOMEHa  TOKCHYHEE
MCXO/IHBIX;

— TOBBIIATh  (PU3MYECKYIO  BBIHOCIHBOCTb,
paboTocrnocoObHOCTS, MICUXOJIOTHYECKYIO
YCTOUYUBOCT;

— YCKODSTH TIPOLIECCHI BOCCTAHOBJICHHS

MeTabOoIMYECKUX TPOLECCOB TIOCHE TOBBIIIEHHBIX
(U3MYEeCKUX W HEPBHO-OMOIMOHAIBHBIX HArpy30K
[15, 16].

Pa3zpaboTka TeXHOJOrWH NOJKHA ONMUPATHCS Ha
OPUHIMIIBL  aJ€KBaTHOTO M cOalaHCHPOBAHHOIO
MUTaHud, Ha  oOecreueHue  IHEPreTHYECKOro
9KBUBAJICHTA (PU3NYECKUX YCHIIMHA W aJanTallOHHO-
CTPYKTYpHBIX HM3MEHeHHWH B opranu3me. HawmbGomee
noaxonsmei GopMoi UIst HUX SBJSIFOTCS MPOILYKTHI
Ha OCHOBE pPECTPYKTYpHPOBaHHOro Msca. Takad
¢bopma  TO3BONISET BHOCHTH U PaBHOMEPHO
pacupenensiTs Heo0X0J1uMoe KOJINYECTBO
(hyHKIIMOHANBHBIX KOMIOHEHTOB. s oOoramieHus
NEPCIIEKTHBHO OpaTh MPOIYKTHI, KOTOPBIE JTOCTYITHBI
BCEM TIpylIaM HacelIeHUs U WHCIOJIb3yEMBIE B
MOBCEJHEBHOM [WTAHWHM, TO €CTb IPOIYKTHI
MaccOBOI'0 MOTPEOJICHUs, KaK, HapuMepP, KOHCEPBHI.
Kpome TOro, oHu 006safalOT IIMTENIBHBIM CPOKOM
XpPaHEHUs, BBICOKOM HHEPreTUYECKOW IIEHHOCTHIO,
IIpM MHMHHMMAQJIBHOM BECE€ HMMEIOT MaKCHUMAJIbHYIO
KaJIOPUITHOCTh U MHUTATENIBHYI0 EHHOCTD, IPUTOIHBI
JU1st ynoTpebnenus 0e3 JIOTIOJIHUTENIBHOM
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KylInHapHOH  00paboTKH, CIOCOOHBI  JIETKO
yCcBaWBaTbCd M XOPOLIO XpaHATCI B CaMbIX
HEONAarompuATHBIX ~ KIMMATHYECKHX  YCIIOBHUSX,
yIOOHBI U1 MCIIOJIb30BAHUS HEMOCPEICTBEHHO M3
ymakoBku [17, 18].

['1aBHBIM OPUHLMIIOM, KOTOPBIA HCIOJIB3YIOT
[IPH COCTABJICHUH PELENTYpPhl KOHCEPBOB, SIBISIETCS
BEIOOD COOTHOILICHHUS u CTPYKTYpHOH
COBMECTHMMOCTM  KOMIOHEHTOB.  OHH  moclie
CTEPHIN3ALMU TOJDKHBI CIIOCOOCTBOBATH MOIYYEHHUIO
0e30IacHBIX, BBICOKOKAYECTBEHHBIX, ITOJHOLEHHBIX
10 COJEPKAHUIO IUIIEBBIX HHIPEAUEHTOB KOHCEPBOB
C XOpPOLIUMH OPraHOJIENTHYECKUMHU CBOHCTBAMH W
CTaOMJILHOCTBIO TP XpaHeHUH. B coBpemMeHHOI
TEXHOJIOTHH KOHCEPBOB npuoOpena
pacnpocTpaHeHue TEHJCHLINS LIMPOKOTO
HCIONB30BaHUA OENKOBBIX PECYPCOB HA MUILEBBIC
ey, TaKKe paspaboTka TEXHOJIOTuH
KOMOWHHUPOBAaHHBIX MSICOMPOAYKTOB C 3aJaHHBIM
XUMHUYECKUM cOCTaBoM. lIpu 3TOM mepBUYHBIMH
PELENTYPHUMH HMHIPEAUEHTAMH BBICTYIAIOT: MSICO
KPC wu cBuHEH, MJICO OTHLBI W  KPOJHKOB,
cyonponyktel | u Il kareropum, pacTUTENbHBIE H
KUBOTHbIE OCJKOBBIE IpenapaTbl, pPaCTHTEJIbHBIC
HAIOJHUTEIN M CTpyKTypooOpasosatenu [19]. s
oOoramnieHuss 3PQPEKTUBHO HCIONB30BATh TAKKE:
OUIIEBbIE  BOJIOKHa  (pacTBOpUMBIE W He-
pacTBOpUMBIE); MUHEpaJIbHBIE BEIIECTBA (Takue Kak
KalbIui, jxene30); ButaMuHbl (A, rpynmel B, D u
T.J1.); TIOJIMHEHACHIIICHHBIE XUPHI (OMera-3-)KUpHbIe
KUCJIOTHI, pPBIOMH KHUp, pacTUTEIbHBIC Macia);
AHTUOKCHJIAHTHI (OeTa-KapoTHH, anbda-Toxodepor,
acKopOWHOBas KHCJIOTA); OJTUTOCaXapPHIbI
(J1akTyso3a); OMOTEXHOJOTMYECKHE COCTABIISIOIINE
(nmakto- n oudugodakrepun).

ITo PECYpPCHBIM, SKOHOMUYECKHUM u
9KOJIOTHYECKMM  BO3MOXKHOCTSIM K Hambornee
NEePCIICKTUBHBIM ~ WCTOYHHKAM IHUINEBOrO  Oemka
OTHOCHUTCS TIPOJYKIIMSI PACTCHUEBOJICTBA, OMoMacca
OJTHOKJIETOYHBIX, HOOOYHOE CBHIPbE MUILEBOM, MICHOMN
W MOJIOYHOH  IPOMBIIIJICHHOCTH, a  TaKKe
MOPENPOIYKTHI.

BenkoBble coeBble Mpenaparbl BBITYCKAIOTCS B
TPEeX OCHOBHBIX Pa3HOBUJHOCTSX: COEBas MyKa C
copepxkanueM Oenka 10 50%, coeBble KOHIIEHTPATEI,
conepxkamme 10 70% OelKkoB M COEBbIe M3OJISTHI C
comepxkanueMm Oenka 10 99% [20]. Ilorpedaenue
COEBBIX O€NKOB  obOecneuuBaeT NPOQPHIAKTHUKY
OKUpPEHHsI W aTepoCKIIepo3a, CHUKAET YpPOBEHBb
XOJIeCTepUHA H JIMMHAJOB B KPOBH YElIOBEKa,
MMOMOTAET paccachblBaHUIO KaMHEH B IOYKaX, BIIHSET
Ha YpOBEHb KpOBSHOTrO JaBieHHs. B ux cocraB
BXOJST AaHTHUKAHLEPOTe€Hbl — BEIECTBA, KOTOPHIE
MPEeJOTBPAIAlOT M «KOHTPOJIHPYIOT»  PaKOBBIE
3a00JIeBaHusl. JTO WHIHOUTOpPHI TpoTeas, (DUTATHL,
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¢utoctuponsl. Kpome toro, coeBbie 600bI — OTHU U3
HEMHOTHX MPOJYKTOB, UX cojepxarue [21].

B IIPOMBIIIEHHON cpene Hamnbonee
PacIpOCTpaHEHHBIMH  SIBJISICTCS  COEBBII  M3OJIAT.
binarogapss mpekpacHOM  CTENEeHU OUYUCTKH U
BBICOKOMY YPOBHIO COJEp)KaHus Oellka OH o0iajgaer

YHUKAQIIbHOM cOaIaHCUPOBAHHOCTHIO
AMHUHOKHUCIIOTHOTO cocTaBa, HE yCTymnaer
BBICOKOKaYECTBCHHOMY KHBOTHOMY CBIPBIO

(BKIIFOYAsT MsICO, MOJIOKO U SIHIa), TOJHOCTBIO
ycBamBaeTcs B opraHuzMe. M30JsTel HEUTpajbHbIC
Mo BKYyCYy W 3amaxy, He COAep)KaT YIJIEBOJIOB,
obnamarot BBICOKHMU (YHKITMOHAIBHO-
TEXHOJIOTHYSCKUMU CBOMCTBaMH, MIPEKPacHO
COYETAIOTCS ¢ MSCHBIM CHIPhEM, TaK KakK BEIYyT ceOsl
KaK HEeXHpHBIE COpTa MACa, XapaKTepHU3HPYIOTCA
MOBBIIIEHHOW BOJOCBS3BLIBAIOIIEH CIIOCOOHOCTHIO,
SMYJIBTUPYIONIUME CBOMCTBaMH, 00Pa3ylOT IPOYHEIE
U craOwibHble Tenu [22]. BiusiHMEe MOBBIIICHHBIX
TEMIEpaTtyp He  yXyamaeT  (yHKIHOHAIBHO-
TEXHOJIOTHYCCKUE CBOMCTBA COCBOTO IPOAYKTA.
OOHOPOOHOCTh XHMHYECKOTO COCTaBa TIO3BOJISIET
npu paboTe C HUM JIETKO MPOTHO3UPOBATH XapaKTep
TEXHOJIOTHYECKUX N3MEHEHUN MSACHBIX 3MYIIbCHH.

SMYHBIC TPOTEUHBI TIOJHOICHHBIE, TaK Kak
COJICP)KAT BCE HE3aMCHUMBIC KHUCIIOTHI (OCOOCHHO
OoraTsl TEHITMHOM), ycBauBaeMble Ha 94%, SBISIOTCA
HATypaJIbHBIM HACTOYHUKOM HEHACHIIIEHHBIX
JUNHIOB, MHHEPATbHBIX BEIIECTB W BUTAMHHOB,
KOTOpBIE OO0ECTIEYNBAIOT B 3HAYUTEIHHON CTENEHH
eXKeHEeBHYI0 TOTpeOHOCTh uenoBeka [23]. bemox
aina oOagaer OaKTepUITUAHBIMU 51
AHTUOMOTHYECKMMH CBONCTBAMHU, YTO OOBSCHSIETCS
HAIMYMEM B HEM JHU30IMMa — OaKTEPUIUIHOTO
BEIIeCTBa, KOTOpoe yOWBaeT MHUKpOOBI  WIH
3a/Iep’)KUBAET UX Pa3BHUTHE.

Hamen mupokoe OpyUMEHEHHUE CYXOH SUYHBINA
MOPOIIOK, KOTOPBIM HW3rOTABIMBAIOT M3 CBEKHUX
KYPUHBIX SHMI[ B CICHUAIBHBIX BaJIbIEBBIX WIIH
paCTIBUIMTENBHBIX CYIMIWIKaX. SludHas Macca mpHu
CyIIKke OBICTPO TEepsAeT Biary, Mpu 3TOM OeJoK sifia
HE CBOPAUMBAETCS M TPHU CMEIIMBAHWUU C TETUIOH
BOJIOH XOpOIIIO BOCCTAaHABJIMBACTCS. BOJIBIIMHCTBO
BUTAMHUHOB sSIilla B MPOIECCE CYIIKH IOYTH HE
paspymarorcs. B 100 T sguuHOTO TIPOAYKTA
conepxkutcs: 6emka — 46,0 r; xupa — 37,3; BuUTaMUHA
B; — 0,25 mr; Buramuna B, — 1,64 mr; Butamuna PP —
1,18 mr [24]. B wnHacrosimiee BpeMsi BBITYCKArOTCS
MHOTOQYHKIIMOHAIBHBIE  0eKoBO-(hochonmmuIHbIe
CMECH, KOTOpBIC SIBJISIFOTCS 1O CYTH 3aMEHHUTEIISIMH
suaHoro mopomka. OHm 06ojee DKOHOMHUYHBI B
UCTIONB30BaHUM H  O0JIQJAI0T  JIOTIOTHUTEIbHBIMH
(hyHKITMOHATBHBIMH CBOHCTBAMHU.

Benku mmasMel  KpOBH  XapaKTEePHU3YIOTCA
BBICOKOM (bpaKIMOHHOCTHIO. bnaronaps
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COBpPEMEHHBIM METOAaM ObLIO HICHTU(UIIMPOBAHHO
B HX coctaBe okoyio 40 ¢pakuuii, cpenu KOTOPHIX
BBIJICJICHBl JIMMIONPOTEUABI, TIUKOMPOTEH b, OCIKU
CHCTEMBI CBEPTHIBAHUS KPOBH, HMMYHOIJIOOYJIHHBI U
OenKku  cuCTEeMbl  KOMIUIEMEHTa, a  TaKKe
MeTaJIocoAepsKaIire OenKku, ambO0yMuH U TI00YITHH
¢pakuuu [25]. dnsa nepepaboTKu KpoBH YOOMHBIX
KUBOTHBIX HanOoJpliee 3HaUeHHEe UMEIOT OCHOBHBIC

¢pakuuu ~ OENKOB  TUIA3MBL: CBIBOPOTOYHEIE
anpOyMHUHBI,  CHIBOPOTOYHBIE  TJIOOYNIWHBI |
(hubpuHOTEH.

Anp0yMIHBI TUTa3MBl KpOBH JIETKO
B3aMMOJICHCTBYIOT C PYTUMHU OeNKaMu, TUMUAAMU U
yIIeBOJaMH,  HMMEIOT  BBICOKHE  MOKa3aTelln
BOJIOCBSI3BIBAOILIECH u neHooOpasyroei
CIIOCOOHOCTH. I'moOymuHBI - OTIINYHBIE

Mynbraropsl. Bee Oenku mima3mbl KpoBH 00J1afaroT
reseoOpa3yromeil CrocOOHOCTIO TIPH  HarpeBaHWH,
npu 3ToM (UOPHHOTEH MEpeXoAuT B (HUOPUH MOf
BiusHueM psga  dakropoB (cmeur pH B BET,
Hanmuuue uoHoB Ca B OenKoBoil cucreme) u
00pa30BBIBaE€T TMPOCTPAHCTBEHHBIH Kapkac. OTH
CBOWCTBA BECbMa IIOJNIE3HBl MPH  IOJYYCHUH
reaeo0pa3HbBIX TEKCTYPaTOB, MHOIOKOMIIOHEHTHBIX
CTPYKTYPUPOBAHHBIX  OEJOKCOIEpkKAIUX CMECEH,
CTPYKTYPUPOBAHHBIX  MSICHBIX  OMYJIBCHH  TpH
NOJY4YEHUH  BapeHBIX  KONOAacHBIX  W3JCIHH,
OpPUTMHATIBHBIX OEJKOBBIX JKEJIEHHBIX MPOAYKTOB.
I'eneoOpasyromasi ¥ AMyIBTAPYIOMIAs CIIOCOOHOCTH
IUTa3Mbl  TO3BOJISIIOT ~ JOCTUTaTh  CTPYKTYPHBIX
MaTpHl,  KOTOpPblE  UMHTUPYIOT  TPUPOJIHBIE
OMOOOBEKTHl 1O BHEIIHEMY BHJYy, COCTaBy U
CBOHCTBAM. OJTO C€O34aeT MPENIOCBUIKM I
peryaupoBaHusl  (QyHKLIHMOHAIBHO-TEXHOJIOTHYECKUX
CBOWCTB, oOecreunBaeT padOTy C HHU3KOCOPTHBIM
CBIPDbEM, JIaeT BO3MOXXKHOCTH C HOBBIX MO3HMLUI
NOJIOWTH K PEIICHHI0 BOMPOCa pa3pabOTKHM HOBBIX
BUJIOB MMUIIEBBIX MPOJYKTOB.

MoroyHble O€NKM MIMPOKO TPUMEHSIOTCS B
[UIIEBOH  TNPOMBIIUICHHOCTH ISl TIOBBILICHHS
MUIIEBOM LEHHOCTH M JAJs YCWIEHHS Pa3InYHbIX
KauecTB  MACHbIX m3ienmid. KazemHat  Hatpus
XapaKTepU3UPyeTCss  IMOBBIIICHHBIM  COJIEPIKAaHUEM
Oerka, BEICOKOM BOZIOCBS3BIBAIOIIEH H
SMYJIBTUPYIOLIEH CIIOCOOHOCTBIO, XOpOIIO
pactBopsierca npu pH 7, mpocToil B NPUMEHEHUH U
yCTOMUMB B mpouecce xpaHeHus. lIpucyrcrBue coneit
MOBBIIAET CTAOMIIBHOCTD SMYJBCHH M HE BIUSET Ha
pacTBOpUMOCTh. XOTh Ka3eWHAT HaTpUsl HE CIOCOOEH
00pa3oBbIBaTh TelM, OH (QopMUpPYET OoJiee IMPOYHBIE
CTPYKTYPhI BOJIOPACTBOPUMBIX MBIIICYHBIX ~OCIKOB
[26]. llpumeneHune OEJIKOB MOJOYHOW CHIBOPOTKH
yAydIIaeT  KOHCHUCTEHIMIO,  COYHOCTh  MSCHOTO
MPOAYKTa, CTaOWIM3UpYeT (apLIEBYI0 OMYJbCHIO,
CHIDKaeT pHCK o00pa3oBaHMs OyJIBOHHO-KHPOBBIX
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OTEKOB, TMOBBIIIAs] TEM CaMbIM KadeCTBO U BBIXOA
MSCHOM  MPOAYKLUH. JloGaBiieHre ~ MOJIOYHOM
CBIBOPOTKH CIIOCOOCTBYET CHIDKEHHIO OCTATOYHOTO
COZIepKaHUsl HUTPUTA HATpPHs B MACHBIX MPOAYKTaX H
YBEIMYECHUIO KOJIMYECTBA HUTPO3OMUIMEHTHB. [lo
CPaBHEHHIO C PAaCTHTEIbHBIMH MOJIOUHbIE OEJIKH JIETKO
pacieruisiloTcsT  MoA  JAeiicTBUEM  (DepMEHTOB
KETyJOYHO-KHIIIEYHOTO TPaKTa, 0Opa30BaBILIMECs MPH
9TOM TENTUIBl U CBOOOJHBIE aMHUHOKHCIOTHI OBICTPO
BCACBIBAIOTCS B KPOBb. B oTiiune ot OenkoB Msca, OHU
HE coIepkaT IIypUHOBBIX OCHOBAHHMH, H30BITOK
KOTOPBIX yXy/IIIaeT 0OMEH BEIIeCTB B opranusme [27].

Oco0o0if TOMYNSPHOCTHIO TONB3YIOTCS OCIKU
’KUBOTHOTO MIPOUCXOKICHUS u3
KOJJTar€HCOIepKaIiero colpbsi. Kommaren — 3t10
(ubpunnsapHbIi  O€NOK, BXOASMIIMA B COCTaB
COEIMHUTENBLHON U KOCTHOU TKaHU. B opranusme ero
KOJIMYECTBO  COCTaBISIET OKOJIO TPETH  BCETO
KOJIMYeCTBA OEJKOB, OH TMPEICTaBICH B BHIE
INIMLIMHA, TpojMHa U oKcumponuHa. KosmareH
pETYIUpPYeT SIEKTPOIUTHBI OOMEH B KeNlyJO4YHO-
KHIIIEYHOM TpakTe, Omarojaps KaTHOHOOOMEHHBIM
CBOWCTBaM, CIIOCOOCTBYET BBIBEICHHUIO U3 OpraHn3Ma
paznuyHblx ~ coeauHeHud. OH  CTUMYJIHPYET
JBUTATENBHYIO0 (YHKIHUIO >KEIylIKa W KHIICYHHKA,
COKOOTAETICHHUsI, OJIAroNPHUATHO BIHSIET HA TIOJIE3HYIO
MUKpOQIIOpY KHIIEYHUKA, CIOCOOCTBYET
3KMBICHUIO paH. B yMEpeHHBIX [03aX KOJUIareH
COXpAHsET MOJHOLICHHBIE OEJKH B MHIIE, IOCTAaBIISSL
OpraHU3My T€ aMHUHOKHCIIOTBI, KOTOPBIE COJEPKUT B
3HAYUTENBHBIX  KOJNWYecTBax. Tawke  creayeT
VIIOMSIHYTh, ~ 4YTO  TpUMEHEHHEe  OelKOB U3
KOJIareHCOAEPIKAIllero ChIpbsl 00OTamaeT MsICHbIE
NPOAYKTHl THIIEBBIMH BOJOKHAMH, YE€M MOHO
CYIIECTBEHHO YIYYIINUTh PEOJIOTHYECKHE CBOMCTBA,
MpEX/Ie BCEro KOHCUCTEHILUIO [28].

[t HopManbHON KU3HEIEATEIbHOCTH YEI0BEKa
B MHIIE MJODKHBI TPUCYTCTBOBATH CTPYKTYpPHBIE
3JIEMEHTHl KJIETOYHBIX CTEHOK pAacTeHHH, KOTOpbIE
MPAKTUYECKH HE YCBAaMBAIOTCA B  KEIYJOYHO-
KHIIEYHOM TPAKTE, HO BHIMOJIHSIOT BaXKHbIE (DYHKLINHU
B IHUIIEBAPUTENIBHOM Iponecce. EcTb 04eHb MHOTO
MyOnMMKanuii, KOTOPbIE CBHUJIETENLCTBYIOT O MPSAMOM
CBSA3M  MEXJIy HEJOCTaTOUYHBIM  COJEpKaHHEM
MUIIEBBIX BOJIOKOH B  palMOHE THTAaHUA W
NPOrpecCUpOBaHUEM  «OOJIe3HEH  HapyIIEHHOI'O
MeTaboIn3Ma.

[InmeBsle  BOJIOKHA, B TEPBYKO  OYeEpElb,
MOJIOKUTENIBHO BIHUSIOT Ha paboTy KHWIIEYHHKA,
o0namaroT THITOJIATIOANIECKUM neiicTBreM,
CIIOCOOCTBYIOT CHIDKEHHIO YPOBHS XOJIeCTepUHa B
KPOBH, CIIOCOOCTBYIOT CBA3BIBAHUIO U BHIBEACHUIO U3
OpraHM3Ma METAJUIOB M KaHILEPOTE€HHBIX BEIIECTB
(nampumep, HUTPO30aMHHOB), SIBIIAIOTCA
HCTOYHUKOM KHUIIIEYHOH MHUKpodIopsl. Takke oueHb
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BaXKHa MX POJIb B TOAJEPKaHUU BOIHO-COJIEBOTO
oOMeHa. Onu ¢dhopmupyIOT reseoOpasHble
CTPYKTYPHI, KOHTPOJMPYIOIINE MPOLECCHI
OTIOPOXKHEHUS JKEeNyAKa, WX (PU3UKO-XUMHUYIECKHE
CBOIMCTBA MO3BOJISIOT TMOAAEPKUBATH HOPMaJIbHBIN
0o0OMEeH CTEepOMAHBIX TOPMOHOB, XOJIECTepHHA U T.II.,
YCUJIMBAIOT BHYTPUKHUILIEYHBIA CHHTE3 BHUTAMHHOB
Bi, By, Bs, PP u (onmueBoit KUCIOTHI KUIIICYHBIMHU
Oaktepusmu.  bnarompusTHO ~ nmedcTBYIOT — Ha
MUKPOQIIOpY KUIIKH — IMPU TOJABICHUN POCTa KO-
(hopm, pacTeT cofiepykaHNe MOJIE3HBIX JTAKTOOAIINILT U
CTPENTOKOKKOB [29].

CornacHo naHHBIM [lemapTamMeHTa MO MUTAHUIO U
i npu Akagemun Hayk CLIA (The Food Nutrition
Board of National Academy — FNB), dbusuonoruueckast
CyTOYHas  MOTPeOHOCTh  OpraHM3Ma  B3POCIIOTO
YeJIOBeKa B MHIIEBHIX BOJIIOKHAX JIOJDKHA COCTABIISTH OT
25 o 38 1. B To ke Bpems B IleueOHBIX IEISIX WX
KOJIMYECTBO IOBhIIaeTcd B aumere g0 40 r, HO He
nokHO npeBbimark 60 r B neHb [30]. OcoOyro ponb B
OpraHM3Me YEeJIOBEKa WrparoT PacTBOPHMBIC BOJIOKHA
(TIeKTHHBI, alTbIMHATHL, ONMATO(PPYKTO3a, JAKTYI03a H
Ip.), KOTOpPBIE MUMEIOT BBIPAKEHHBIM MPeOHOTHYECKUi
apdexr, dYro  BEIpaKaeTCss B  ONTHMHU3AIUHN
MHKPOIKOJIOTHUYECKOT0 CTaTyca OpraHu3Ma 4YeloBeKa
32 cueT W30WpaTeNbHOW CTUMYISIMM pOCTa U
OMOIOrHYECKOi AaKTUBHOCTH HOpMaJIbHOM
MUKPO(IOPHI MUIIEBAPUTENHEHOTO TPAKTA.

[lumieBple BOJOKHA TMIICHUYHBIE SIBISIOTCS
KOHIIEHTPATOM HATYpaJbHBIX PaCTHTENBHBIX
OUIIEBBIX BOJIOKOH. OHHU  BBIpa0aThIBalOTCS U3
oTpyOel MIIEHUYHBIX JHETHYECKUX, OYHMIIECHHBIX 110
CHCIMAILHO  pa3paboTaHHON TexHojoruu. Ilpu
BBEJICHUM B MSCHOW (hapil MIIeHWYHasl KieTdaTrka
obOecrnieunBaeT MTOBBIIIICHHE BJIAro- u
KUPOYIEpXKaHHUsI, YTO  yIydllaeT  CTPYKTypy
KOHEYHOTO TIPOJYKTa M CHAOXKaeT JOMOTHUTEILHBIM
KOJIMYECTBOM ITHIIEBHIX BOJIOKOH OPTaHU3M.

OcHOBHBIE CBONCTBA!

— BOJIOKHHCTAs CTPYKTYpa KIeTYaTKH;

— HEepacTBOPHMOCTH B BOJIE;

— CBSI3bIBAHUE BOJIBI U )KUPA BHYTPHU BOJIOKOH;

— KamWUIAPHBINA 3P QeKT.

[Tmennunbie BonokHa nouty Ha 90% cocTosT u3
0allacTHBIX  BEIIECTB, 4YTO Ja€T BO3MOXKHOCTh
O3/IOPOBHUTH THILY, YJIYYIIUTh MOTOPHKY KHIIIEYHHKA
MOTPEOHTENSI M OYMCTUTD THIIEBAPUTEIHLHYIO CHCTEMY
ot BpeaHbix BemiectB [31]. [loGaBnenue Bcero 1,0%
MIIEHAYHUX ~ BOJIOKOH  3HAYWTEJBHO  IOBBIIIACT
BOJIOCBSI3BIBAIOIIYIO CIIOCOOHOCTb, HPHYTOM, TaK Kak
KHIKOCTH TPAHCIIOPTHUPYIOTCS B CEPIIEBHHY BOJIOKOH
LEJUTIONIO3bl 10 KanmwuisipaM, KOHCHCTEHLHUS He
TIO/IBEPraeTcst HUKaKOMY OTpPUIIATEIILHOMY
Bo3aelcTBII0. OHM TePMOCTAOMIIBHBI, TPH BBICOKMX
TeMrepaTypax Wid OOJNBIIMX CHWIaX paspbiBa IpU
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00paboTke B KyTTepe He OOHApYyXHMBAeTCS HHUKAKHX
M3MEHEHHH LIBeTa WITH IO OPaHHUSsI.

3aknouyenne. B coBpeMeHHONW — mnuuieBoi
NPOMBIIIICHHOCTH MIPOHU3BOCTBO MPOAYKTOB
(yHKLIMOHANBHOTO IUTAHUS SIBIAETCS AKTyaJlbHOMN
3agaueil. Bo BcéM Mupe uaer moctosHHas padoTa 1o
CO3JIaHMIO HOBBIX MPOAYKTOB (YHKIHOHAIEHOTO
OUTaHUs, O0JajaroIiuMX  IIMPOKUM  CIIEKTPOM
OPUMEHEHUS] W TOYEYHOH HampaBieHHOCTHIO Ha
KOHKPETHBI OpraH, cHcTeMy Wi 3a0oJieBaHHeE.
Brutouenne (QyHKIMOHANBHBIX HHIPEAUEHTOB B
OPOAYKTHl ~ KOHCEPBHOI'O  MPOM3BOACTBA  HMEET
OonplIMe TEpPCTEeKTUBBl M MPEUMYIIECTBAa  I10
CPaBHEHHMIO C OCTaJbHBIMH MSCHBIMH H3ACIHSMU.
OYHKIMOHAILHBIC KOHCEPBBI  HEOOXOIUMBI IS
TPYMITBL JIUL, 4bs MPpodeccCHOHaNIbHAs JIESTEIHHOCT
CBsI3aHa ¢ OONBIIMMH (PU3MUECKUMU U (MIIM) HEPBHO-
SMOILMOHAIBHBIMU  3aTpy3KaMH —  cHacaTelei,
BOCHHOCITY)KallIUX, CIIOPTCMEHOB, aJbIIMHICTOB U
TOMY HOZ00HOE. MsCHBIE KOHCEPBBI YIOBIETBOPSIOT
Ka4eCTBCHHBIC TpeOOBaHUS JUIst CO3JIaHUS
MPOMUIAKTHYECKUX W JIEYeOHO-TIPOPUITAKTHIECKUX
OPOAYKTOB [UIA 3TUX BHIOB Hpodeccuii: OHHU
JUITENTFHOTO CPOKa XpPaHEeHHUs, CIOCOOHBI XOPOLIO
COXPAHSTHCS B caMbIX HeOIaronpuATHBIX
KJIMMaTHYECKUX YCIOBUSIX M JIETKO YyCBaumBaThCd,
KpOME€  TOro, yaoOHBI  JJIS  WCIOJb30BaHHS
HETOCPEACTBEHHO U3 YIAKOBKH. B ycnoBusax crpecca
HEOOXOIMMBI MSICHBIE MPOAYKTHI, Ooratble Oenkamu
" paCTBOPHUMBIMH NHUIICBBIMU BOJIOKHAMU. B cocrase
NUIIEBOIO  palloHa Takue KOHCEPBBI  OyAyT
KOMIIEHCHPOBaTh A€QUIMT MHUILEBBIX BEIIECTB,
KOTOPBIi  BO3HHMKAaeT M3-3a  HEOJIArompusTHOTO
npodeccuoHaIbHOTO  (pakTopa,  HPENsITCTBOBATH
PasBUTHIO psizia 3a00JieBaHUH, B TOM YHUCIIE OPraHOB

MUALIEBAPEHUS, MOBBIIIATh ¢buznIecKyro
BBIHOCIIUBOCTD, paboTocrocoOHOCTb,
IICUXOJIOTUYECKYIO YCTONYHMBOCT.
PexomennyeMbimu (YHKIIMOHATEHBIMU

MHIPEJUCHTAMH Ha CETOJHEIIHEE BPeMs SIBISIOTHCS
OenKoBbIe npenapaTsl Ha OCHOBE cou,
KOJUIAr€HCOJEPIKAIeT0  ChIpbs, SWYHOTO Oelka,
IUIa3Mbl  KPOBU M MOJIOYHOM CBIBOPOTKH; M3
pacTBOpUMBIX ~ NHIIEBBIX  BOJOKOH  HauOojee
npuMeHseMo W d(PexTHBHOH B MACHOH
MIPOMBIIIUIEHHOCTH SIBJISIETCS MIIEHUYHAS KJIETUaTKa.
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