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HAITUTKN ®YHKIITNOHAJIBHOI'O HASHAYEHNA HA OCHOBE 300IJ/IEN
Boponuna M. C. , UrnaroBa /I. ®. , Pamazanos P. b.

@I'bOY BO Camapckuil 2ocydapcmeeHHblil mexHuvecKull yHusepcumem
marianna4l9@rambler.ru

HanuTku Ha OCHOBe 300TJIEM — HANUTKH, IPUTOTOBJIEHHbIE U3 (DepMEHTUPOBAHHOTO 3€JI€EHOTO
WIN YePHOTO0Yasi, 00BIYHO YIIOTPebJIseTcs B KauecTBe PYHKIIMOHAIBHOTO ITPOAyKTanuTanusA. Hanutok Ha
OCHOBe 300IJIEM CTAHOBUTCA Bce OoJiee JOCTYDHBIMH BO MHOTHUX MecTax. B mpoueccedepmeHTanuu
y4acTBYeT PsAJ MHUKPOOPTaHM3MOB, B TOM YHCJE Pa3HOOOpa3HbIE APOXKUUOAKTEPUU, B Pe3ysbTaTe
YernopoOMOTHYECKUIHATIUTOK MTOJIy4YaeTcs CJIerKa HIUIyYUM C JIETKUM KUCJIBIM IPUBKycoM. 3BecTHO 0O
psZie OoJIe3HBIX CBOMCTB HAIIUTKA HA OCHOBE 300TIJIEU /IS 3/I0POBBs, XOTA UCCIeTOBAHUM MaJIo.

OtcyrcTBUE HAayYHO OOOCHOBAHHBIX PEKHUMOB U TEXHOJIOTHU IOJIydYeHHUs HAIIUTKOB U3 300IJIEN
CYIIIECTBEHHO OCJIOJKHSET BOBJIEUEeHHE IAHHOTO MPO/YKTa B IIPOMBIILIEHHYIO I1IepepaboTKy.

Takum o00pazoMm, pa3paboTKa COBPEMEHHBIX U BBICOKO3((EKTHUBHBIX OHOTEXHOJIOTHUUECKUX
crocob00B IPOM3BO/ICTBA HANWTKOB U3 300IVIEM CTA0MJIBHOTO KadecTBa IIPU XPaHEHUH SBJISAETCHA
aKTyaJIbHbIM  HAaNpaBJIeHUEM HCCJIeJIOBAaHUU, UMEIIUM OOBbeKTUBHblE IPEAIOChUIKA  JIJIA
MIPOMBIIIJIEHHOTO BHEJPEHUs HAYKOEMKUX TEXHOJIOTUH IepepaboTKU 3TON KyJbTYPhl Ha MPOMUIBHBIX
NpeANpUATUAX, HYKJAOIUXCA B JuBepcuUKay IPOU3BO/ICTBEHHBIX MOIIHOCTEH B CBA3U C
HU3MeHeHHEM CIIPOoca Ha IPOJIYKThI MUTAaHUA/HATIUTKU.

Ha ocHOBaHMU MMeEOIIErocs OIbITA UCCAeJOBAHUN XUMUUYECKOTO COCTaBa U aHTHUOKCHU/IAHTHOU
AKTUBHOCTH MAacCUBA PACTHUTEJIPHOTO ChIPbsS BBIODAHBI CJIEAYIOIINE METOAbI PElIeHUs IOCTaBJIEHHBIX
3a7au:

1. B KauecTBe HKCIIEPUMEHTATIBHBIX METO/IOB HUCCIeJOBAaHUM /I U3yYEeHUs YPOBHSA COJlepKAHUA
deHon (aBOHOUIOB, AHTOLMAHOB B PACTUTEJIBHOM ChIpbe CaMapckoi 00JIacTH IIpeaIosaraercs
HCIIOJIb30 CIIEeKTPOPOTOMETPUYECKHE METO/IBI;

2. B KauecTBe OKCIEPUMEHTAJIbHBIX MCCJIEIOBAHUU  AHTUOKCUJIAHTHOW  aKTUBHOCTH
IIpe/ilioJlaraeTcsl HUCIOJIb30BaTh H3y4YeHHe AaHTUPAJUKAIBHOM AaKTUBHOCTU PACTUTEIBHOIO ChIPbA
Camapckoil 06J1acTH 10 MHTMOWPOBAHUIO JEHCTBUSA CBOOOJHBIX pajukasioB (Meros ¢ 2,2-nudeHm-1-
nukpwi-ruzpasuiaom (DPPH), onpeeneHre BocCcTaHABINBAIOIIEH CHIIBI IO MeToxy FRAP).

Jlns1 06pabOTKU MOyIEHHBIX JAHHBIX [T0 XUMUYECKOMY COCTaBY M aHTHPAJUKAJIBHOU aKTUBHOCTHU
C IeJsibl0 BhIOOpa HauboJiee IMEepPCIEKTUBHOTO PACTUTEIBHOTO CBHIPhS M TEXHOJIOTUM IIPEJIII0JIaraeTcs
HCIIOJIb30BaTh KPUTEPUAJIBHBIN MOJIXO/.

Pa3paboTke pernienTyp HOBBIM MPOIYKITUH BKJIIOUAET B ce0s HECKOJIPKO STAIIOB:

1. aHa/IN3 UMEIOIINXCA AaHAJIOTUYHBIX PENeNnTyp U TEXHOJIOTUH 10 HOPMAaTUBHBIM MaTepHuaiaM U JPYyTUM
ncrouHrKaMm nHdopmaruu (0630pkel, CTaThH, ONUCAHUE N300peTeHu U /Ip.);
2. ompejiesieHNE ChIPhEBOr0 HAOOPa U Ha €er0 OCHOBE COCTABJIEHUE PELENTYPHI;

3. OnbITHBIE TPOPAOOTKH C I1€JIBI0 YTOUHEHUS PelelTyphl (II0 HOpMaM pacxo/ia ChIpbsa — OPyTTO U
HeTTO), OIlpefieJieHNe BBhIX0/Ia U3/IeJINA C YYeTOM OTXOJ0B U IOTEPHh B COOTBETCTBUU C JEHCTBYIOIINMU
HOopMaTuBaMu (COOpPHUKH TEXHUYECKIX HOPMATHUBOB U JIPyTas TEXHUYECKAs JJOKYMEHTAIIHA).

PazpaboTaHHBII HANWUTOK HA OCHOBE 300TJIEM COJNEPKUT KOJMYECTBEHHOE COJIEPIKAHUE
oI EHOIBbHBIX COeIMHEHUN He MeHee 15 % OT CyTOYHOH MOTPeGHOCTH OpPraHm3Ma; BUTAMHHOB HE
MeHee 10 % OT CyTOYHOH MOTPEOHOCTH OpPraHM3Ma, YTO II03BOJISIET CYUTATh JAHHBIA HAIUTOK
(pyHKIIMOHATTBHBIM.

Knarouesvle cnosa: OGHOTEXHOJIOTHs, MPOOUOTHKHU, NPEOHUOTHKH, METAOMOTHKH, CHMOUOTHKH,
HaUTKH, QYHKIITHOHAJIbHBIE TPOAYKTHI MUTAHUS U KOMIIOHEHTHI, (hepMeHTAIHA.
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Zoogley-based drinks - drinks made from fermented green or black tea are usually used as a
functional food product. The zooglea-based drink is becoming increasingly available in many places. A
number of microorganisms participate in the fermentation process, including a variety of yeast and
bacteria, as a result of which the probiotic drink is slightly effervescent with a slight acidic taste. A number
of health benefits of the zooglea-based drink are known, although there is little research.

The lack of scientifically substantiated regimes and technologies for obtaining drinks from zoogley
significan complicates the involvement of this product in industrial processing.

Thus, the development of modern and highly efficient biotechnological methods for the production
of drinks from zoogley of stable quality during storage is an urgent area of research that has objective
prerequisites for the industrial introduction of high-tech technologies for processing this culture at
specialized enterprises that need to diversify production capacities due to changes in demand for
food/drinks.

Based on the available experience in studying the chemical composition and antioxidant activity of
the plant raw material array, the following methods were selected to solve the tasks:

1) spectrophotometric methods are supposed to be used as experimental research methods to study
the level of phenols, flavonoids, anthocyanins in plant raw materials of the Samara region;

2) as experimental studies of antioxidant activity, it is supposed to use the study of the antiradical
activity of plant raw materials of the Samara region to inhibit the action of free radicals (method with 2,2-
diphenyl-1-picryl-hydrazyl (DPPH), determination of the restoring force by the FRAP method).

To process the obtained data on chemical composition and antiradical activity in order to select the
most promising plant raw materials and technology, it is supposed to use a criterion approach.

The development of recipes for new products includes several stages:

1) analysis of available similar formulations and technologies based on normative materials and
other sources o information (reviews, articles, description of the invention, etc.);

2) determination of the raw material set and on its basis formulation;

3) experimental studies in order to clarify the recipe (according to the norms of consumption of
raw materials - gross and net), determination of the product yield, taking into account waste and losses in
accordance with the current standards (Collections of technical standards and other technical
documentation).

Developed beverage based on zooglea contains quantitative content of polyphenolic compounds
not less than 15% of daily body demand; vitamins of at least 10% of the daily requirement of the body,
which allows us to consider this drink functional.

Keywords: biotechnology, probiotics, prebiotics, metabiotics, symbiotics, beverages, functional
foods and components, fermentation.
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