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ABSTRACT

The dietary structure of most people is extremely inconsistent with modern principles of rational
nutrition and practical dietetics. Consumer rations often have an excess of foods with a high
carbohydrate content and very little of the main sources of complete protein, dietary fiber and
micronutrients. The scientific studies results of the actual nutritional status of the population in
different regions indicate that the nutritional status of the child and adult population is seriously
impaired. The reason for such a violation is the deficiency of complete (animal) proteins,
polyunsaturated fatty acids, vitamins, macro- and microelements, as well as dietary fiber. Conversely,
there is an excessive consumption of animal fats and easily digestible carbohydrates. By developing
and improving the composition of products that increase the body's resistance in an unfavorable
environment, including dairy, it is quite possible to improve the quality of human life, as well as to
ensure the body's adaptation to unfavorable living and working conditions. Milk proteins, especially
whey proteins, in terms of their amino acid composition, are among the most valuable proteins of
animal origin. Based on the results of previous studies, new types of acidophilic-whey ice cream,
enriched with protein, have been developed. Pectin-containing vegetable purees were also added to
ice cream. The amino acid composition was investigated using the LC2000 amino acid analyzer
(Biotronik, Germany), and with the help of the «EXPERT 3L» express analyzer, the mineral
composition of new types of ice cream, enriched with protein. Based on the daily human need for
these substances, it was concluded that the biological value of ice cream, enriched with a complex of
proteins, increased by 15% in comparison with the control. It was also found that the introduction of
pectin-containing raw materials into the composition of acidophilic-whey ice cream with protein
concentrate provides a ratio of minerals that is close to the optimal for all age categories. It is
especially important, that providing of the ratio calcium: magnesium is optimal for the 18-60 age
group.
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AHHOTALIUSA

CrpykTypa HHUTaHUs OOJBIIMHCTBA JIOACH KpaliHE HE COOTBETCTBYET COBPEMEHHBIM MPUHIUIIAM
PaAIMOHATIBHOTO MUTAHUS W MPAKTUYECKOW TUETONOTHH. B pamuoHax mutaHus motpedureneld yacto
HaOOMaeTCsl U30BITOK TPOAYKTOB C TOBBIIMICHHBIM COEP)KaHWEM YIIEBOJAOB K COBCEM MAJo —
OCHOBHBIX MCTOYHUKOB IIOJIHOIICHHOI'O O€JIKa, MHIIEBBIX BOJOKOH M MHKPOHYTPHEHTOB. Pe3yibrarsl
Hay4HBIX WCCIENIOBAaHUN (DAaKTUYECKOTO COCTOSIHHS TIMTAHUS HAceleHUS B Pa3HBIX PETHOHAX
CBUJCTEILCTBYIOT, YTO MHINEBOM CTaryc AETCKOTO M B3pPOCIIOTO HACEJICHUS CEPhEe3HO HapYIICH.
[lpuumHON Takoro HapymIeHWs SBIAETCA JAe(PUINT TONHOICHHBIX (PKMBOTHBIX) OEIIKOB,
MOJINHEHACHIIIIEHHBIX UPHBIX KHCJIOT, BATAMUHOB, MaKpO- U MHUKPOIJIEMEHTOB, a TAK)KE IMUIICBBIX
BoIokoH. U, HaoOopor, HaOmomaeTcss W30BITOYHOE TMOTPEOJCHUE JKUBOTHBIX JKHPOB U
JIETKOYCBOSIEMBIX YIJIEBONIOB.  Pa3pabaThiBasi W COBEPIICHCTBYS  COCTaB MPOAYKTOB, KOTOPHIE
MOBBIIIAIOT PE3MCTEHTHOCTh OPraHW3Ma B YCJIOBUSAX HEOIAroNMpHSITHON OKpYXarolleld Cpelbl, B TOM
YHUCIIE W MOJIOYHBIX, BIIOJIHE MOXKHO YJIYYIIUTh KaueCTBO >KM3HH 4YEJIOBEKa, a Takke 00ecreunuTh
aJanTaiyio OpraHu3Ma K HeONarompusATHBIM YCIOBHSAM JXU3HU W Tpyaa. MonodyHble OelKH,
OCOOCHHO CHIBOPOTOYHBIE, 110 CBOEMY aMHHOKHCIIOTHOMY COCTaBY OTHOCSATCS K Haubojiee HEHHBIM

www.blackseacountries.org 50



INTERNATIONAL BLACK SEA COASTLINE COUNTRIES SCIENTIFIC RESEARCH SYMPOSIUM - VI
Abstracts Book

OelKaM JKMBOTHOTO MpoHcxoxneHus. [lo pesynbraraM MNpeaplAyIIMX HUCCIEIOBAaHMNA  OBLIH
pa3paboTaHbl HOBBIC BHIBI OOOTAIIEHHOTO OEITKOM aIuao(HIEHO-CBIBOPOTOYHOIO MOPOXEHOTo. B
MOpOXXEHOE TaKKe BHOCHIIM MEKTHHCOJEepKallie OBOIIHbIE mope. C MOMOIIBI0 aMHHOKUCIOTHOTO
ananmu3aropa LC2000 (Biotronik, I'epmanusi) Obln uMcciaeqoBaH aMHUHOKUCIOTHBIA COCTaB, a C
rmoMomelo  dKkcmpecc-aHamm3aropa «EXPERT 3L» — ~ MuHepanbHBIH COCTaB HOBBIX BHIOB
oboramieHHOro OenkoM MopokeHoro. Mcxons W3 CyTOYHOW TMOTPEeOHOCTH dYeloBeKa B JaHHBIX
BEIIECTBaX, ObLT CACTaH BHIBOJ O MOBBIIICHUH OMOIOTUYECKON IIEHHOCTH 000TaIIeHHOTO KOMIUIEKCOM
O6enmxkoB MopokeHoro Ha 15%, B cpaBHEHHHM C KOHTpOJeM. Takke yCTaHOBIEHO, YTO BHECEHHE
MIEKTUHCOAEPIKAIIETO CHIPhSI B COCTaB aUI0(PHIFHO-CBIBOPOTOYHOTO MOPOXKEHOTO C KOHIIEHTPATOM
Oenka oOecreuyuBaeT COOTHOIIGHHE MHHEpPANbHBIX  BEIIECTB, KOTOpOEe TNpHONMKAeTcs K
ONTUMAaJbHOMY JUIi BCEX BO3PACTHBIX KaTeropuid. OcCOOEHHO BaXHBIM SIBISIETCSl oOecredyeHue
COOTHOIICHHUS KaJbIMA: MarHUH, KOTOPOE ONTHMAJBHO /ISl BO3pAacTHOU Tpymnmsl oT 18 mo 60 mer.
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