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BETEPUHAPHO-CAHUTAPHAS DKCHHEPTU3A U OHEHKA
KOPMOB JIsI TPOAYKTUBHBIX )KUBOTHBIX
(Veterinary and sanitary examination and evaluation of feed for productive animals)

Pedepar. B cratbe onmcans! pe3ynbTaThl BETEpHHAPHO-CAHUTAPHON SKCIIEPTHU3BI U OLIEHKH KOPMOB JUISl IPOJYKTUBHBIX
JKMBOTHBIX 110 OPTaHOJNENTHYECKUM U Ta0OPaTOPHBIM MoKa3aTessiM. IIpeBbieHre 3Ha4eHNi 3THX ToKa3aTesell Ui HecooT-
BETCTBHUE 110 HUM TPeOOBAHUSIM HOPMATHBHBIX JOKYMEHTOB SIBIISI€TCS OCHOBAHHEM JUISI HEIOMYIIEHNSI TAKUX KOPMOBBIX IPO-
IYKTOB B pealn3anuio, a Py IOMaJaHuH B PAIOH KOPMJIEHHS TAKHX KOPMOB OTPHIIATENIHHO CKaXXETCS Ha 3JI0POBHE JKUBOT-
HBIX M KaK CJIC/ICTBUE Ha Ka4yeCTBE IOJIyIaeMOH MACHOM ¥ MII MOJIOYHOH IPOTYKIIUH.

Iens paboTh! 3aKiroyanack B IPOBEICHNHN BeTEPHHAPHO-CAHUTAPHOMN SKCIEPTH3HI M OLIEHKE KOPMOB 110 OPraHOJIEITH-
YECKUM H JJabOpaTOPHBIM ITOKa3aTEeNsIM.

HccnenoBanus npod KOPMOBBIX IPOAYKTOB OCYIIECTBILSUIN B YCIOBHAX y4eOHO-HCCIIEIOBATEICKOTO HEHTPa SKCHep-
THU3BI MAIIEBBIX TPOIYKTOB M KOPMOB 71st 5kUBOTHBIX PI'BOY BO «Cankr-IleTepOyprckoro rocyjapcTBEHHOTO YHUBEPCHTETA
BETEPUHAPHON MEIULIUHBD».

Marepuanamu Ui HCCIEAOBAHUS CIY KWK 187 mpoO KOPMOBBIX CPENICTB, U3 KOTOPHIX 168 MpoO COCTABIITH MOTHOPA-
LOUOHHBIE KOMOMKOPMA JUIS PA3HBIX BUIOB KUBOTHBIX: 89 mMpob — 11t cBUHEH, 37 mpo0 — ATl CeNTbCKOXO03IHCTBEHHOM MTHIIBL,
42 npoOBI — ISt KPYITHOTO POraToro ckota; 19 nmpo6 Mykn KOPMOBO# KHBOTHOT'O IIPOMCXOKACHNSI.

W3 opraHoienTHyecknx MoKasaTteel onpenessiiii [BET, BHEIIHUH BHUJI, 3aIlax, pa3Mep IpaHysl U KPOIIUMOCTb, a U3 JIa-
6OpaTOPHBIX — CO/IEPIKaHNE MACCOBOMH JJOJIU CHIPOIT 30JIBI, CEIPOTO MPOTEHHA, CHIPOH KIIETYAaTKH, CHIPOTO YKUPA U BJIATH, a TAKKe
Kanpus 1 pocdopa.

B pesynbrare npoBeIeHHBIX HCCIEIOBAHMN YCTAHOBHIIM, YTO 110 BHEIIHEMY BHY, L[BETYy U 3amaxy KOMOMKOpMa U KOp-
MOBasi MyKa )KHBOTHOTO TPOHCXOKICHUS COOTBETCTBOBAIN OPTaHOJNENTHYECKUM ITapaMeTpaM yCTaHOBICHHBIM TpeOOBaHU-
SIMH HOPMaTHBHBIX JOKyMEHTOB. MaccoBast 1O CBIPOH 3011, CBIPOTO MPOTEHHA, CBIPOI KIETYATKH, CBIPOTO JKUpa U BIIArH, a
Taroke Kby U Gochopa Bcex Mpod KOPMOB COOTBETCTBOBAIH 3HAYECHHSM, IIPETYCMOTPEHHBIM JICHCTBYIOIIUMH HOPMATHB-
HBIMHU JIOKyMEHTaMH Ha ONIPEAEICHHBIN BUI KOPMOB.

Takum 06pa3oMm, MpoBeAEHNE BETEPUHAPHO-CAHUTAPHOH SKCIEPTH3BI KOPMOB C IEJIBI0 ONpPEIEIeHHs] OpraHoJIeTHYe-
CKHX Y JJaOOpaTOPHBIX MOKa3aTeliel sBIsIeTCsS He0OOXOAMMBIM 3BEHOM ITPH OCYLIECTBICHHHU OIIEHKH MX T0OPOKAaueCTBEHHOCTH
1 BO3MOYKHOCTH JabHEHIIET0 HCIIOJIb30BaHusL.

KunroueBble cl10Ba: BeTepHHAPHO-CAHUTAPHAS SKCIEPTH3a, BETEPUHAPHO-CAHUTAPHAS OLICHKA, KOPMa JUISl PO IyKTHBHBIX XKHU-
BOTHBIX, HH(paKpacHast CIIEKTPOMETPHS, Ka4eCTBO, 6€30MacHOCTb.

Report. The article describes the results of veterinary and sanitary expertise and evaluation of feed for productive animals
according to organoleptic and laboratory parameters. Exceeding the values of these indicators or non-compliance with the
requirements of regulatory documents is the basis for not allowing such feed products to be sold, and if such feed enters the
diet, it will negatively affect the health of animals and, as a consequence, the quality of meat and or dairy products obtained.

The purpose of the work was to conduct veterinary and sanitary expertise and evaluation of feed according to organoleptic
and laboratory parameters.

Studies of samples of feed products were carried out in the conditions of the educational and research center for the
examination of food and animal feed of the St. Petersburg State University of Veterinary Medicine.

The materials for the study were 187 samples of feed products, of which 168 samples were complete compound feeds
for different types of animals: 89 samples - for pigs, 37 samples — for poultry, 42 samples - for cattle; 19 samples of animal
feed flour.

The color, appearance, smell, granule size and crumbliness were determined from organoleptic parameters, and the con-
tent of the mass fraction of crude ash, crude protein, crude fiber, crude fat and moisture, as well as calcium and phosphorus
were determined from laboratory parameters.

As a result of the conducted studies, it was established that in appearance, color and smell of animal feed and feed flour
corresponded to the organoleptic parameters established by the requirements of regulatory documents. The mass fraction of
crude ash, crude protein, crude fiber, crude fat and moisture, as well as calcium and phosphorus of all feed samples corre-
sponded to the values provided for by the current regulatory documents for a certain type of feed.

Thus, the veterinary and sanitary expertise of feed in order to determine organoleptic and laboratory parameters is a
necessary link in the assessment of their goodness and the possibility of further use.

Keywords: veterinary and sanitary expertise, veterinary and sanitary assessment, feed for productive animals, infrared spec-
trometry, quality, safety.
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KOMBHUHAILIMOHHASI CHOCOBHOCTh CBUHEM LIUBUJIBCKOM MOPO/IbI
U EE NUCITOJIB30BAHUE B CEJIEKIIMOHHBIX ITPOT'PAMMAX
(Combinational ability of pigs of the civil breed and its use in breeding programs)

W3yueHsl mokas3aTeny NPOAYKTUBHBIX Ka4eCTB CBMHEH IUBIIBCKON MOPOIBI, OJHOM U3 MOPOJ, pa3BOJUMBIX B
ycioBusx Uysamickoil PecryOnuku, nmpu CKpelIMBaHUM CO CBHUHBSIMHU JPYIHX (KpYHHO# Oelloid, KpymHOW 4epHOM,
ACTOHCKOW OEKOHHOM, yaIIbCKOH) mopo. VccrenoBanus IpOBEACHEI B TpeX perrnoHax: Tynmbckol, Psa3aHckoit obmacTsax u
Uysamickoit PecrryOmuku, mpuyeM co4eTaeMOoCTh CBHHEH ¢ IPYTUMH ITOPOJaMH M3ydajach Kak B Ka4eCTBE MaTCPHUHCKOM,
TaK ¥ OTIOBCKOH (hopMbl. [lomydeHHbIe JaHHBIE O3BOIIIN CAENATh BBIBOJ O TOM, YTO HanOoJIee JIydIIne OTKOPMOTHBIC
Ka4eCcTBa MOJIy4eHbI IPU COYETaHUH HUBUIILCKAX CBUHEHN CO CBUHBSMU yIBCKOM MOPOJBI, a O BOCIPOU3BOAUTEIBHBIM
KauecTBaM IpH COYETaHHHM C KPYNHOW Oenoil moponoi JaeT OCHOBAaHWE IOJaraTh, YTO TEHETWYECKHI HMOTEHIHA
MMPOAYKTUBHOCTHU CBUHEH HHBI/IJ’II:CKOﬁ opoAbl MOKHO HCITOJB30BaTh B YCJIOBUAX MPOMBIINIJICHHBIX KOMIIJICKCOB KaK B
(bopMe OTLIOBCKOI, TaK U MaTepUHCKOH GOpMBI IpH paboTe CO BCEMH OTEYECTBEHHBIMH OPOJJAMU CBUHEH.

KutioueBble cj10Ba: mopoja, CriepMoOIpoAyKIIKs, MHOTOIUIOUE, OTIOPOC, KPYIMHOIUIOAHOCTh, MOJIOYHOCTh, OThEM, XPSK,
CBUHOMATKA.

Indicators of productive qualities of pigs of the Civil breed, one of the breeds bred in the conditions of the Chuvash
Republic, when crossed with pigs of other (large white, large black, Estonian bacon, Welsh) breeds are studied. The
studies were conducted in three regions: Tula, Ryazan regions and the Chuvash Republic, and the compatibility of pigs
with other breeds was studied both as a maternal and paternal form. The obtained data allowed us to conclude that the
best fattening qualities were obtained when combining civil pigs with Welsh pigs, and in terms of reproductive qualities
when combined with a large white breed, it gives reason to believe that the genetic potential of productivity of civil pigs
can be used in industrial complexes both in the form of paternal and maternal forms when working with all domestic
breeds of pigs.

Key words: breed, sperm production, multiple births, farrowing, large-scale fertility, lactation, weaning, boar, sow.
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HEJECOOBPA3HOCTDb PABPABOTKU HOBBIX METO/I0OB
UAEHTUO®UKAIIUU COMATUYECKHUX KJIETOK B MOJIOKE KOPOB
(Feasibility of developing new methods for identifying somatic cells in cow's milk)

Annomayusn. J{71s1 IpOU3BOUTEIICH MOJIOKA-CBIPS, BOIIPOC - OMPEICIIATh WIH HE ONPEACIAThH IIOKA3aTeIb KOJIHYC-
CTBa COMAaTUYECKUX KICTOK B MOJIOKE KOPOB SIBIISICTCS TIPEJICIBHO SICHBIM - 3TO JTOXOIBI IPEATIPHSTHSI.

Lenbio nccnenoBaHui SIBISIETCS 000CHOBaHHE HEOOXOJMMOCTH OIIPEICTICHHUS KOJIMUECTBA COMATHYECKUX KIETOK B
MOJIOKE KOpPpOB HOBBIMU (bI/ISI/IOJ'IOFI/I‘-IeCKI/I O6OCHOBaHHLIMI/I " HE3aTpaTHBIMU MCTOJaMU. O6’LeKTOM Hucciaea0oBaHuA ABU-
JIUCh KOPOBBI YEPHO-TIECTPO MOPOBI, B Bo3pacTe 1-3 makranuu.

CojeprkaHre COMAaTHYECKHUX KIIETOK B MOJIOKE KOPOB CITY)KHUT HHIUKATOPOM 3710POBbsl BBIMCHH JKUBOTHBIX U Kaue-
CTBEHHOT'0 COCTaBa MoJoKa. CHCTeMaTHYECKOE TPOBE/ICHIE aHAIN3a Ha COJIEPKAHUE COMATHYECKUX KIIETOK B MOJIOKE
KOPOB U TEXHOJIOTHYECKUHN ayJUT MpoIecca MPOU3BOCTBA MOJIOKA TTO3BOJIUT YBEIHMUYUTh MPHOBLIL XO3SHCTBA 32 CUET
MPOJIa’KU MOJIOKA BBICOKOTO KadecTBa. Pa3paboTKu v MPUMEHEHHE COBPEMEHHBIX, IKOJIOTHYHBIX, OMOMH(POPMAIIMOHHBIX
METOJUK OMPEJCICHUSI COMATUYECKUX KIETOK B MOJIOKE KOPOB MO3BOJIUT CHU3UTh CTOMMOCTh 3aTpaT Ha OMPE/e/ICHUE
COJICPIKAHUSI COMATHUYECKUX KIJIETOK B MOJIOKE U M (hepeHInpOBaTh €r0 TEXHOIOTHYECKYIO IIPUTOTHOCTb.

KiaroueBrbie ciioBa: KOPOBBI, COMATUYCCKUC KIICTKHU, MOJIOYHAA KEJI€3a, Ka4CCTBO MOJIOKaA, HpI/I6BIJ'IB

Annotation. For producers of raw milk, the question is to determine or not to determine the indicator of the number
of somatic cells in the milk of cows is extremely clear - this is the income of the enterprise.

The aim of the research is to substantiate the need to determine the number of somatic cells in cow milk by new
physiologically sound and cost-effective methods. The object of the study were cows of a black-and-white breed, aged 1-
3 lactation.

The content of somatic cells in the milk of cows serves as an indicator of the health of the udder of animals and the
qualitative composition of milk. Systematic analysis of the content of somatic cells in cow's milk and technological audit
of the milk production process will increase the profit of the farm through the sale of high-quality milk. The development
and application of modern, eco-friendly, bioinformatic methods for determining somatic cells in cow's milk will reduce
the cost of determining the content of somatic cells in milk and differentiate its technological suitability.

Keywords: cows, somatic cells, mammary gland, milk quality, profit.
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BJIUSTHUE MPOBUOTUKOB HA OCHOBE COPBEHTOB
HA UHTEHCUBHOCTb POCTA YEPHO-IIECTPBIX TEJISIT
(Influence of probiotics based on sorbents on the growth intensity of Black-and-White calves)

AKTyanbpHOH 3a/1aueii BeTepUHAPUH SIBIIACTCS HE TOJIBKO pa3pabOTKa HOBBIX MpENapaToB sl NPOPHIAKTHKH 3a00J1e-
BaHUii, HO TaKXKe M pa3pabOTKa CIIOCOOOB MOBBIMICHUS UX dPPEKTUBHOCTH, OIYUCHUSI IKOJOTHYCCKH O0C30TIaCHBIX JIJIS
310pOBbS YeJIOBEKa MPOAYKTOB muTaHus. [lo 3Tol mpuurHe Bce yalle UCIMOJIb3YI0TCS MUKPOOHUOIOTHYecKue T00aBKH,
Takue, Kak IpoOHOTHKH. B TpeicTaBIIeHHBIX HCCIICOBAHIAX U3ydallach TMHAMHKA POCTA TENAT, COACPIKAIINXCS HA OT-
KPBITOH TUIOMIAKE, TIOCIIE CKapMIIMBAaHUSA IPOOHOTHKOB Ha OCHOBE COpOeHTa. Pe3ynbTaThl JEeMOHCTPHUPYIOT: Y )KUBOTHBIX
I u Il onpITHBIX Tpynm XuBasi Macca Ha 3 MECSI KU3HU AOCTOBEPHO MPEBOCXOJMIA MMOKA3aTeau KOHTPOJS Ha 2,55 Kr
(3,1%, P<0,05) u 2,83 kr (3,4%, P<0,05) cOOTBETCTBEHHO, YTO CBHACTECIHCTBOBAIO 00 A(P(PEKTHBHOCTH MPHUMEHIEMBIX
IpernapaToB.

KaioueBble cj10Ba: MpOOUOTHKH, COPOEHTHI, TEJATA, JUHAMHUKA POCTA

An Actual task of veterinary medicine is not only the development of new additives for the prevention of diseases,
but also the development of ways to increase their effectiveness, to obtain environmentally friendly food products for
human health. For this reason, microbiological supplements such as probiotics are increasingly being used. In the pre-
sented studies, the growth dynamics of calves kept in an open area was studied after feeding sorbent-based probiotics.
The results demonstrate: in animals of I and II experimental groups, the live weight at 3 months of life significantly
exceeded the control indicators by 2.55 kg (3.1%, P<0.05) and 2.83 kg (3.4%, P< 0.05), respectively, which indicated the
effectiveness of the additives used.

Key words: probiotics, sorbents, calves, growth dynamics
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MMOKA3ATEJIA OPTAHOJIENTHYECKOM U JEI'YCTAIIMOHHOM OIIEHKH
KAYECTBA MOJNY®ABPUKATOB C PACTUTEJIbHBIMU KOMITIOHEHTAMU
JJISI TEPOOUETUYECKOTO IINTAHUA
(Indicators of organoleptic and tasting evaluation of the quality of semi-finished products
with plant components for herodietic nutrition)

C 11e71p10 paCIIUPEHHUs ACCOPTUMEHTA MSCHOM MPOAYKIIUH U1 TePOAUSTHYECKOTO MTUTAHU CMOJICINPOBaHA
peuentypa noinypadpuKaToB ¢ paCTUTENEHBIME KOMIIOHEHTAMH. B cTaThe MpUBOJSTCS JaHHBIE 110 OPTaHOJIETH-
9YeCKOH M IeryCTallMOHHON OIleHKE KadecTBa MSACHBIX KOTJIET JJIS TepOJUEeTUUECKOro MUTaHus ¢ 100aBIeHUEM B
peLenTypy pacTUTEIHFHOTO ChIPhS B BUAE IIPOTa CEMSH PACTOPOIIIIH U MIIEHUIHBIX 0TpyOei. B penentypy ombit-
HBIX 00pa3I0B KOTJICT BKIIOUEH HIPOT U3 CEMSH PaCTOPOMIIH ¢ maroM 5% ¥ MIIEHWYHbIE OTPyOH B3aMeH Xjeoa,
KaK HCTOYHHK KJI€TYaTKH. Pe3yIbTaTsl OPraHONENTHIECKON OIIEHKH ITOKa3alIH, YTO NOITy(paOpHKaThl C BBEACHUEM
B PELENTYpy LIPOTa W3 CEMSH PAcTOPONIIN M MIICHMYHBIX OTPyOeH MO OCHOBHBIM MOKa3aTEsIM HE yCTYMaroT
KOHTPOJILHOMY 00pas3ity, BEIpaOOTaHHOMY IO TPAAHUIIMOHHON pEeLenType, a MPHOOpETaoT CBOS0Opa3HbIA BET 1
BKyc. OnbITHBIH 00pazen Ne3, rye B koinuecTBe 15% OT Macchl TOBSIIMHBI ObUT BKIFOUEH LIPOT M3 CEMSIH PacTo-
POIILH U B3aMeH XJieba 100aBIIeHbI MIIEHUYHbIE OTPYOU OTJIMYAIICS OT IPYrUX 00pasloB HAWITYYIIUMU OPTraHo-
JIETITHYECKUMHE TI0Ka3aTeNsIMH, Y HEro NPUCYTCTBOBAII OIyTUMBIH paCTUTEIbHBIN MIPUBKYC, 0€3 ropedH, Npuaako-
IUHA OPUTHHAIIBHOCTh TOTOBOMY HPOAYyKTY. [IpoBeneHHas nerycTallmoHHas OIleHKa MOJITBEp/uiIa MOTyuYeHHbIE
pe3ybTaThl, 1€ MAKCUMaJIbHBIE OIIEHKH II0 BCEM IMOKa3aTelsIM OTMEYaNCh y ONBITHOro obpasma Ne 3. Munu-
MaJIbHOE KOJHMYECTBO 0ajIoB, OTMEUEHO y 0Opasiia ¢ BKIIOUEeHHEM 5% IIpoTa U3 CeMsH pacTOPOIIIIH, YTO HA 5
6aJIOB BHIIIE IO CPaBHEHUIO B 00pa3oM Ne3. 13 Bblllle M3710)KEHHOTO MOXHO CJIeNIaTh BBIBOJI, YTO UMEHHO 3TO
KOJIMYECTBO PACTUTEIHHBIX KOMIIOHEHTOB MOJXOUT JUIS IPONU3BOJICTBA KOJIET FepOAUETHYECKOTO Ha3HAUCHHS.

KnaroueBble cioBa: MsICO, PACTUTCIIbHBIC KOMIIOHCHTHI, HOqu)a6pI/IKaT, Ka4yeCTBO, KOTJICThI, I'€PpOAUCTUICCKOC
MATaHue, 310POBLC

In order to expand the range of meat products for herodietic nutrition, the formulation of semi-finished prod-
ucts with vegetable components has been modeled. The article provides data on the organoleptic and tasting as-
sessment of the quality of meat cutlets for herodietic nutrition with the addition of vegetable raw materials in the
form of milk thistle seeds and wheat bran to the recipe. The recipe of the experimental samples of cutlets includes
milk thistle seed meal in 5% increments and wheat bran instead of bread as a source of fiber. The results of the
organoleptic evaluation showed that semi-finished products with the introduction of milk thistle seed meal and
wheat bran into the formulation are not inferior in basic parameters to the control sample developed according to
the traditional recipe, but acquire a peculiar color and taste. Prototype No. 3, where milk thistle seed meal was
included in an amount of 15% of the mass of beef and wheat bran was added instead of bread, differed from other
samples by the best organoleptic indicators, it had a noticeable vegetable taste, without bitterness, giving original-
ity to the finished product. The conducted tasting evaluation confirmed the results obtained, where the maximum
scores for all indicators were noted in the prototype No. 3. The minimum number of points was noted in the sample
with the inclusion of 5% milk thistle seed meal, which is 5 points higher than in the sample No. 3. From the above,
it can be concluded that it is this amount of plant components that is suitable for the production of herodietic
needles.

Keywords: meat, vegetable components, semi-finished product, quality, cutlets, herodietic nutrition, health
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PA3PABOTKA COCTABA UHAUBUAYAJIBHOI'O IUIIEBOI'O PAIIMOHA
MOBBLIEHHOW MUIIEBOX U ®YHKIIUOHAJILHOI HEHHOCTU
(Development of the composition of an individual diet of increased nutritional and functional value)

Pedepar. B apmun Poccun MmHOr0oo06pasubl Bub! maiikoB win VUPIT miist cnyxammx. MTHANBHAAYyaIbHBIA PAITHOH MH-
tanus (UPI1) — 3T0 HabOp NPOAYKTOB, NpECTABISIIONIMN cOO0H cOanaHCHPOBaHHYIO, BRLICOKOKAIOPHUHHYIO U KAYECTBEH-
HYIO TIPOAYKIIMIO, TPEHa3HAUYSHHBIN JUIsl OBICTPOIO YTOJICHHS TOJIOA B YCIOBUSX, JAJIEKUX OT TPAIULMOHHO OBITOBBIX.
ITocne mpoBeaeHus onpoca JINI, MPOXOIAIMX BOCHHYIO CITyXO0y 10 IIPU3bIBY B Pa3HbIA NMEpHO BPEMEHH MbI COOpain
paa MHeHu# 1o ymyumenuto MPIIT st cayxkamux B poccuiickoid apMun. MBI POBENIH UCCIIEAOBAHMSI U BBISICHUIIU UTO B
WPII HegocTaTok BATAMUHOB, OIMBUTAMHHOB, MUKPO- ¥ MAKPOAJIEMEHTOB U psAfia JPYTUX HYTPHEHTOB.

KaioueBble ciioBa: nHANBUyanbHBIN pannoH nuTtanus (MPII), coanancupoBaHHOE MUTaHKE, TIOJTUBUTAMUHBI, BEICOKO-
KaJIOpUITHBIE IPOAYKTHI, CyOIMMAIHsl, HyTPUCHTBI.

Report. In the Russian army, there are various types of rations or IRP for employees. An individual diet (IRP) is a
set of products that are balanced, high—calorie and high-quality products designed to quickly satisfy hunger in conditions
far from the traditional household. After conducting a survey of persons undergoing conscription in different periods of
time, we collected a number of opinions on improving the IRP for employees in the Russian army. We conducted research
and found out that the IRP lacks vitamins, multivitamins, micro- and macroelements and a number of other nutrients.

Keywords: individual diet (IRP), balanced diet, multivitamins, high-calorie foods, sublimation, nutrients.
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HUCCJEJOBAHUE BUTAMHUHHOI'O COCTABA COKA U CUAPA
13 s16JIOK 3MMHHUX CPOKOB CO3PEBAHUSA
(Study of the vitamin composition of juice and cider from apples in the winter maturation)

COpoyXeHHbIe COKH BKIIOYAIOT B Ce0sl MHOTHE 3JIEMEHTHI BKYCOBOTO, MMUILEBOTO U JUETHIECKOT0 3HAYEHHS SI0IOK 1 BMe-
CTE C TE€M PsJ] HOBBIX 3JIEMEHTOB, 00pa30BaBIIUXCs B Ipouecce Opoxenus. [103ToMy cOposkeHHBIH 16JI0UHBLI COK MOXKET OBITH
C YCHEXOM HCIOIB30BaH HEMOCPEACTBEHHO, B KAUECTBE JISTKOTO TOHU3UPYIOIIETo HanuTKa. [Ipy MoIHOM MITH 9acTHYHOM cOpa-
HMBaHUU S0JIOYHOTO COKA I10JIyJIaeTcsi HAIUTOK IIPUATHOTO OCBEXKAIOIIET0 BKyca ¢ HEKOTOPBIM COJlepKaHueM crupra. S1010u-
HOE BHHO SBJISETCS CAMBIM PacIpOCTPaHEHHBIM BHAOM ILUIOJIOBHIX BHH. B HacTosmee Bpems okoio 70% Bcero mpou3BOJCTBA
cHUJpa NPUXOAUTCS Ha JOJIO CIAAKOTO CHApa. DTHIOBBIN CIIUPT U caxap, a TaKkKe BoJia ABJISIOTCS OCHOBHOH yacThio cuapa. B
COCTaB CHJIPa BXOAUT TaKxkKe OOJBIIOE KOTHMIECTBO APYTUX OPraHMYECKUX COCTABHBIX YACTEH, HAXOSIINXCS B IOJIOYHOM COKe,
a TaKkXKe IOJIy4eHHbIX B pe3ysbTare ero Opoxenus. McecnenoBanus npoBoguianch B yeaoBuiax OO0 «Onpbpyc Criupute» u Ha
kadeape «TeXHOIOTHS IPOU3BOJICTBA U TepepabOTKU CENbCKOXO03SMCTBEHHOM npoaykunuy Kabapauno-bamkapckoro AV B
2022 rogy. B xauecTBe 0OBEKTOB UCCIIECIOBAHUI CITY)KUIIU SOJIOUHBINA COK U CHJIP, BBIPAOOTaHHBIEC U3 S0JIOK 3UMHHUX CPOKOB
co3peBanHus, copToB — Aimapen, @mopuna. Copt Aiiapen OTHOCUTCS K KUCTBIM, a DiopuHa K clIagKuM copTaM. XUMUIEeCKAN
COCTaB M KauecTBO IUIOAOB ONPENEIIN 0 OOIIENPHHATHIM MEeTOJUKaM. 13 NpuBeAEeHHBIX JaHHBIX BUIHO, YTO CHAp OoraT
OHOTHHOM U WHO3MTOM, TAHTOTCHOBOH U (osreBoii kucioramu. Conepxkanue B cHIpe pubodIiaBUHa 0YSHb MaJIO, YTO COCTAB-
sstet 0,082 mr/n. IIpu ocBeTsIeHHH cUIpa U COKOB IyTeM (UIbTpalUy IPOUCXOJUT YaCTHYHAS IIOTePs ITAHTOTEHOBOM! U (oiu-
€BOH KHCIIOT. BImepiKKa CHIPOBBIX MAaTEpHAIOB HA JPOXKIKAX COMPOBOXKAACTCS OOOTAlIeHHEM MX BHTAaMHUHAMH Tpymmsl B.
HccnenoBaHus 1okasanu, 4YTO KpacsIliue U JIeTy4ue BEIecTBa IJI0A0B UMEIOT Pa3InuHyI0 COXPAHIEMOCTb [IPU COpakUBaHUU
COKOB OZIHOH M TOH K€ KYJIBTYPOH IPOXOKeH, a Takke CIIocOOHOCTh 00pa30BEIBATE HOBBIE MPOIYKTHL. Y CTAHOBIIEHO, YTO Xa-
paKkTep TEXHOJIOTHYECKOW 00paboTKH, HapuMep, TepMUYeckas o0padoTKa COKa, BIUSAET HA OOpa30BaHUE B CHIPE BBICHIUX
cnupToB. HampaBieHHOe M3MEHEHHE COCTaBa M KOJMMYECTBA KaK KPACSAIIUX, TAK M apOMaTHIECKUX JIETYIHX BEIIECTB MOXKET
OBbITH B HEKOTOPOIl CTEIEHH OCYIECTBIEHO IIyTEM UCIOIb30BAaHUS COOTBETCTBEHHO MOAOOPAHHBIX YHUCTHIX KYJIbTYp BHHHBIX
JIPOXOIKEH.

KuroueBble ci1oBa: 5I6HOKI/I, copTta, COK, CUAp, BUTAMUHBI, XUMHUYECKUI COCTaB, TCXHOJIOIUs.

Fermented juices include many elements of the taste, nutritional and dietary value of apples and, at the same time, a number
of new elements formed during the fermentation process. Therefore, fermented apple juice can be successfully used directly as
a light tonic drink. With full or partial fermentation of apple juice, a drink of a pleasant refreshing taste with some alcohol
content is obtained. Apple wine is the most common type of fruit wine. Currently, about 70% of all cider production is sweet
cider. Ethyl alcohol and sugar, as well as water, are the main part of the cider. The composition of cider also includes a large
number of other organic components found in apple juice, as well as obtained as a result of its fermentation. The studies were
carried out in the conditions of Elbrus Spirits LLC and at the Department of Technology of Production and Processing of
Agricultural Products of the Kabardino-Balkarian State Agrarian University in 2022. The objects of research were apple juice
and cider, produced from apples of winter ripening periods, varieties - Idared, Florina. Variety Idared refers to sour, and Florina
to sweet varieties. The chemical composition and quality of fruits were determined according to generally accepted methods.
From the above data, it can be seen that cider is rich in biotin and inositol, pantothenic and folic acids. The content of riboflavin
in cider is very low, which is 0,082 mg/l. When clarifying cider and juices by filtration, there is a partial loss of pantothenic and
folic acids. The aging of cider materials on yeast is accompanied by their enrichment with B vitamins. Studies have shown that
the coloring and volatile substances of fruits have different persistence during the fermentation of juices by the same yeast
culture, as well as the ability to form new products. It has been established that the nature of technological processing, for
example, heat treatment of juice, affects the formation of higher alcohols in cider. Targeting the composition and amount of
both coloring and aromatic volatiles can be done to some extent by using appropriately selected pure wine yeast cultures.
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HEPTETUYECKHW I'EJIb C TOBABJEHUEM BYPOW BOJOPOCJIA ®YKYC
(Energy gel with the addition of brown algae Fucus)

B craree paccmarpuBaeTcst HOBeiflast pa3paboTka IHEPreTHUECKOTO relisi ¢ 100aBKoH «(yKyc», HMeromast
TIOJIE3HBIN PsIJl CBOWCTB M yJOOHAs ISl IPUMEHEHHS JIIO/ISIM BO BPEeMsl BRICOKHX (PU3MUECKHUX HArpy30K. AKTyallb-
HOCTb JaHHOI pabOTHI 3aKIII0UYEHA B TOM, 4TO B TeJie PUCYTCTBYET BOAOPOCIb, KOTOpas HE TOJIBKO IMUTAET Opra-
HHM3M, HO W HE BBI3BIBAIOT Xa)Iy Iocie noTpedienus. Bxoasmuii B coctaB ¢ykyca nonucaxapun GykougaH
HNMECT BBICOKYIO 6I/IOHOFI/I‘-ICCKyIO AKTUBHOCTb — @HTUCCOTHUYCCKUC, UMMYHOMOAYJIHPYIOMINUE, PA3KMKAIOUINC
KpPOBb U MHOTHE JIpyrHe CBOicTBa. MIHHOBAI[MOHHAs TEXHOJIOTHS PAaCKphIBaeT KIETKH (yKyca 0e3 mpuMeHeHHs
BBICOKHMX TEMIICpaTyp H JOTOJHUTEIBFHBIX XUMUYECKAX areHTOB, TAKAUM 00pa3oM, CTAHOBHUTCS JOCTYITHBIM BECh
CIICKTP OMOIMOJIMMEPOB, BATAMUHOB, MaKpO- 1 MHKPO3JIEMEHTOB, )KU3HCHHO HEOOXOAUMBIX U1l BOCCTaHOBIICHUS
¥ HOpMaJIbHOrO (h)yHKIMOHHPOBaHHS opranu3Ma denoseka [1]. Takum oOpa3om, paspaboTaHa HOBEHIIAs TEXHO-
JOTHS NepepadoTKU BOJIOPOCIICH, KOTOpask MOXKET MONYYHT IIMPOKOe IPUMEHEeHHe B Poccuu At mpou3BoacTBa
9HEPreTHYCCKHUX TeJIeH I CIIOPTCMEHOB.

KiroueBble cj10Ba: 3HepreTudeckuii reis, Gykyc, hykonaaH, IpOU3BOACTBO, TEXHOIOTNYECKHUII IpoLece, MoJies-
HBIE 3JICMEHTHI.

The article discusses the latest development of an energy gel with the additive "fucus", which has a useful
number of properties and is convenient for use by people during high physical exertion. The relevance of this work
lies in the fact that the gel contains algae, which not only nourishes the body, but also does not cause thirst after
consumption. Fucoidan polysaccharide, which is part of fucus, has high biological activity — antiseptic, immuno-
modulatory, blood thinning and many other properties. The innovative technology reveals fucus cells without the
use of high temperatures and additional chemical agents, thus, the entire range of biopolymers, vitamins, macro-
and microelements vital for the restoration and normal functioning of the human body becomes available [1]. Thus,
the latest technology of algae processing has been developed, which can be widely used in Russia for the produc-
tion of energy gels for athletes.

Keywords: energy gel, fucus, fucoidan, production, technological process, useful elements.
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