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The article deals with the problems of protein component in the

structure of people’s nutrition, and with the necessity to include the green

parts of plants to the production of protein concentrates and protein-

containing biologically active additives. There is shown the possibility to

obtain the precious protein concentrates from the wild onion (Allium ursinus)

as a non-traditional plant raw material.

Keywords: protein concentrates, green parts, resources, technology of

production, extraction.

__________________

© , , 2007



, ,

, ,

, 

 ( , , ), 

.

, 

, 

. , , 

.  – :  1 

 4 . 

 (  protos – , ). 

 ( . 1).

, , 

 – .

 – . 

, 

. 

,  .  

, , 

.

, , 

, 

 [1].



, 

.

, 

   0,8  1 

. , ,  1 

 75% 

,  25% 

,  5 ,  

 10...15  (  40...50).

, .

, 

 –  –
, 

.

, 

, , 

, , , 

 5...10 .

, 

, 

.

 1942 ;

 1773 , 

 “ ”  1838 . 

 [2]. 



, , , 

, 

, 

.

, , 

, 

.

. 

, 

 ( , , ), 

. 

, ,

 – 

  

.

, 

, , 

, .

 ( . 2).

:

. , 

, 

, , ,



, .

, ,

, .

, 

. , ,

, , .

, , 

, 

. , 

. , 

,  

. 

 – 

 (  350...400 

 800...1000 ).

 –

- , , 

, .

, 

,

, .

:  1950 

,  38...40% ,  1957 

 60%

. 

 500  1  [3].



, 

.

. 

. , 

, , .

, 

 30...40% . 

, 

 10...20%.

 (30...35%). 

. , 

, , , 

.

,

, , 

, , , 

. ,  – , 

. 

, 

. 

.



,  

. , 

, , .

) , , 

, 

. 

.

, , 

 (Rouelle, 1773). : “

. , , 

, , 

, 

. , 

, 

, , ”.

. 

, , 

, 

.

.  40-

. 

, 

, .

, ,  [4, 5].

 – . 



, 

, , , 

 – , , . 

,

[6]. , 

   [7].

 ( ) 

, .

, 

1987  1996 , , 

, ,

,  [8].

, , 

, 

,  [9].

 –

, 

, 

 (

, , ,

),  ,  

. 

:



, , , 

. 

,

.  -  

, 

.

, 

, 

.

. .

, 

, 

.

, 

. 

, .

 (Allium ursinum) – 

 –  ,  ,  ,  ,



) [10]. , 

.  40 , ,

, .

.  – 

.  – .

. 

, 

. 

. 

, , 

, . 

, 

. , 

.

, 

; 

.

 89% , 1,4% , 2,4%

, 6,5% , 1% , 0,1% , 4...4,2

% , . 

,  0,07% .

, 

 750 %,  1000 %.

, , , , , 

, .

, 

, 

, ,

, , , , .



.  

, . 

, . 

 (1:20) 

, .

, . 

.  ,  .

, 

. , , :

, ,  – . 

. , 

, -

 – , , ,

, – .  – 

, , 

.

 – . 

. 

. 

.  (

) , 

. , 

. , 

 2...3 . 

EZIDR , . 3. , 

, 

. 

.



 – 

. 

, ,

. 

, 

.

 35, 45  55 ° .  4 

5 .

, 

 –

 180 .  58%  35 ° , 46 % –

 45 ° , 44% –  55° .  (  210 .

) 

:  260  55 °

 10 % ,  35

 48%  600 . 

 10%.

55 ° . 

, 

.

. , , 

. 

, 

, . 

, 

: , 



, , 

, 

. 

.

: 

,  – 

, ,

, , .

1. Bernardi D.L.S., Pilosof A.L.R., Bartolomai G.B. Enzymatic

modification of Soy protein concentrates by fungal and bacterial proteases //

J. Amer. Oil Chem. Soc. – 1991. – Vol. 68. – P. 102-106.

2. . . – .: . .

, 1990. – 496 .

3. . . – .: ,

1980. – 191 .

4. ., . 

 // -

. – 1985. – 8. – . 13-17.

5. .  // .

. . – 1987. – 3. – . 24-28.

6. ., . . – .: , 1991.

– 407 .

7. ., ., . .

– : , 2002. – 741 .



8. ., . . –

: , 2003. – 312 .

9. . : 

. – .: . . , 2000. – 976 .

10. ., ., ., .

: . – .: , 1999. –

320 .

 5.10.07 .


