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Stepan Gzhytskyi National Tl l.le results Aof studiesA of Rrotein substances of brine cheese from sheep milk with Partial replacement of
University of Veterinary Medicine salt with potassium chloride in the amount of 20 and 30 % are presented in the article. Benefits of cheese
and Biotechnologies Lviv, as a foodstuff are a large number of vitamins B, A, E, it is rich in minerals, including trace elements and
ekarska Str., 50, Lviv, essential amino acids. The bacterial preparation RSF-742 in combination with Fresh-Q (Chr. Hansen,
79010, Ukraine. Denmark) was used to make the cheese, which adversely affects the development of yeast and mold, thus
Tel.: +38-097-854-61-38 . R .

Email: inna_skulska@ukr.net extending the shelf life of the cheese. Two groups of cheese were made. The first group (without Fresh-Q):
K (control) using NaCl; D1 and D2 with 20 % and 30 % replacement of NaCl by KClI, respectively. Second
group (with Fresh-Q): CF using NaCl; DF1 and DF2 with 20 and 30 % replacement of NaCl by KCI, re-
spectively. The Kjeldahl method was used to determine the content of total Nitrogen, total soluble Nitrogen,
Nitrogen of non-protein soluble nitrogen-containing compounds. The positive effect of salt replacement and
the use of biosecurity culture on the course of proteolytic processes has been proved. Nitrogen content of
soluble protein substances, which determines the dietary properties of cheese, increased in samples with 20
and 30 % replacement of table salt with potassium chloride. Determination of digestibility of proteins by
digestive enzymes in vitro was performed using the basic method Pokrovsky-Ertanov. The essence of the
method consists in the sequential effect on the protein of the object under study of the proteinase system and
the removal by dialysis of some hydrolysis products to avoid inhibition of the reaction by low molecular
weight peptides and free amino acids. Brynza with partial replacement of sodium chloride with potassium
chloride is characterized by better digestibility compared to cheese, which is made by traditional technolo-
gy. The data are confirmed by high rates of digestibility. The test specimens of the breeze according to these
indicators fully meet the requirements of the current regulatory documentation.

Key words: brynza, brine cheese, potassium chloride, proteolysis, digestibility.

3MiHM 0iJIKOBHX pe4OBHH OPMH3HM MiJ BIVIMBOM YaCTKOBOI 3aMiHU KYXOHHOI COJIi
XJIOPUAOM KaJlilo

L. B. Cxymbebka, O. U. Licapux

JIvsiecoruii nayionanshutl ynisepcumem eemepunapioi meouyunu ma 6iomexnonoziti imeni C. 3. Iicuybkoeo, m. JIbeis,
Ykpaina

Y emammi nagedeno pezynomamu 0ocniodcenv OINKOGUX peuosuH PO3COIbLHO20 CUPY OPUH3A 3 06EH020 MONOKA 34 YACMKOBOI 3AMIHU K-
Xonnoi coni xaopuoom kanito y xinekocmi 20 i 30 %. Kopucme 0punsu, sk npoOyKmy xapuyeanHs, Noia2ac y 8euKiil KitbKocmi eimaminie
epynu B, A, E, bacama 6ona minepanbHuMu peyosuHamu, y moMmy YUCH, MIKpOereMeHmamu i He3amMinHumMu aminoxuciomamu. /s ueomos-
NenHs OpuH3u euxkopucmarno 6axkmepianvuui npenapam RSF-742 y noeonanni 3 b6iosaxucroio kyavmypoi Fresh-Q (Chr. Hansen, [anis),
KA 32YOHO 6NIUBAE HA PO3GUMOK OPINCOINCIS | NLICEHT, MAKUM YUHOM ROO0BICYIOUU mepMin 30epicanns cupy. Bueomosneno 2 epynu cupis.
Ilepwa epyna (6e3 Fresh-Q): K (konmpons) 3 euxopucmannsm NaCl; /11 i /]2 3 20% i 30% 3aminoio NaCl na KCI ionosiono. /lpyea epyna
(3 Fresh-Q): KF 3 euxopucmanmuam NaCl; JJF1 i JIF2 3 20 i 30 % 3aminoro NaCl na KCI eionosiono. /{na eusnauennsa smicmy 3a2anbHo2o
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Himpozeny, 3azanvnozo posuunnozo Himpoeeny, Himpozeny nedinkogux po3uuHHUX HiMpO2eHOBMICHUX CNOJYK BUKOPUCHIOBYBANU MEMOO
K’envoans. Jlogederno nozumusnuil 6naue 3aminu KyXOHHOT coni | GUKOPUCMAaHHs 6I03aXUCHOT KyIbmypu Ha nepedic NPOmMeorimuyHux npoye-
cig. Becmanoeneno, wo emicm Himpoeeny pozuunnux 6inkosux pevogun, AKUL U3HAYAc JiemudHi gnacmusocmi cupy, s3pocmac y 3pasxkax 3 20
i 30 % 3aminoro KyxouHoi coni xaopudom kanito. Busnauenus nepempasnioganocmi Oinkie mpagHumu epmenmamu in vitro npogoounu 3
suxkopucmantam 6azo6oi memoouxu A. A. Ilokposcvkozco-1. [I. Epmanosa. Cyme memooy noasieae y nociioo6HOMY 6RAUSi Ha OLIOK 0ocai-
0orcy8ano2o 06’°ekma cucmemu npomeinas i GUOANEHHI 3a 00NOMO2010 0ianizy OesKUX NPOOYKmi 2i0ponizy, wob VHUKHYMU NpUSHiYeHHs!
pearyii HU3bKOMONEKYIAPHUMY NENMUOAMU | BLIbHUMU aminokuciomamu. bpunsa 3 yacmkosoio 3aminol0 X10pudy Hampilo X10puooM Kaino
Xapakxmepusyemvpcs Kpauwjoro 3ac606AHICII0 Y NOPIGHAHHI 3 CUPOM, AKULL U2OMOBIEHUL 3a MpaduyitiHor mexuono2iern. [ani niomeep-
O0JHCYIOMbCSL BUCOKUMU NOKA3HUKAMU nepempaguioganocni. Jocnioni 3pasku Opun3u 3a OAHUMU NOKAZHUKAMU NOGHICMIO 8i0n08ioaionts

8UMO2am Oi040I HOPMAMUBHOT OOKYMEeHMAayii.

Knrwouosi cnosa: bpunza, posconvbruil cup, Xa0puo Kauito, npomeois, nepempagioeanicms.

Beryn

Po3conbHuii cup OprH3a — 11e MOJIOYHUH NPOIYKT Ma-
COBOTO CIHOXXMBaHHS, SIKUH TPAAWII{HO BUTOTOBIAIOTH B
Kapnarcekomy perioHi YKpaiHH 3 OBEYOTO MOJIOKa 3
MTOANBITAM HOTO MO3piBaHHIM B PO3COJII, KOHIIEHTPAIIis
KyXOHHOI cOJi B sIKOMY cTaHOBUTH 18-20 %. st mporo
BUJY CHpPY XapakTepHa BHCOKa OioyioriuHa i xapuoBa
uinHicte. Kopucte OpuH3M, SK HPOAYKTY XapyyBaHHS,
MOJISITAa€ Y BEJHUKIN KUIBKOCTI BitamiHiB rpymu B, A, E,
Oarara BoHa MiHEpAJIIbHUMHU PEYOBMHAMH, Y TOMY YHCIII,
MIKpOeJeMeHTaMH 1 He3aMIHHUMH aMiHOKHCIIOTaMH.
Hemox1MBO HEMOOIIHUTH KOPUCTh OPHH3M ISl KiCTOK,
3yOHOT emaii jgroauHu. KaneIiiii, mo BXOIuTh y OpHH3Y,
Kpallle 3aCBOIOETHCS OPIaHI3MOM JIIOJUHU TOPIBHSHO 3
IHIITMMX MOJIOYHUMH NIPOAYKTaMH. BKitoueHHs OpuH3M B
IIOICHHNH pPAalliOH XapdyBaHHS [ONOMAara€ 3HadHO II0-
JINIIUTH TIPOLEC TPABICHHS OpPraHi3My, MPHUCKOPUTH
OOMIH PEYOBHUH, HPUTHIYYBAaTH PO3BUTOK 'HUJIBHUX OaK-
Tepii B KUILEYHUKY. [HIrpenieHTH, IO BXOAATh y OpHH3Y
— MOJIOYHUH IyKOp, OLIKH, XKUPH, MiHEpalIbHI PEYOBHHH,
3 JIETKICTIO 37[aTHI BiTHOBUTH Xap4OBHH OajaHC JIIOIMHU
(Kozak et al., 2010).

XapakTepHOIO 0COOJIMBICTIO TEXHOJIOTTYHOTO MPOLIECY
BUTOTOBJICHHS CHpY OprH3a € BU3piBaHHS y po3coii (Ay-
yash et al.,, 2012), nmpu upoMy BMICT COJi B TOTOBOMY
mpoaykrti gocsrae 4-7 % srimro JCTY 7065:2009
(DSTU 7065:2009). BaxxnmuBuM Cy4acHHUM TPEHIOM Xap-
YOBOI IPOMHUCIIOBOCTI € TEHICHITis 0 3MEHIIIEHHS BMIiCTY
coJIi B IPOAYKTaX Xap4yBaHHS, B TOMY YHCIIi 1 MOJIOYHUX
(Kozak et al., 2010; Innocente et al., 2013), sixa 06ymoB-
JIeHa THM, IIO HaJMipHE CIOXXUBAHHS COJIi NPU3BOAUTH
JI0 TIOSIBM 0araTthbOX 3aXBOPIOBaHb, TAKHX K OCTEOIIOPO3,
KaTapakTa, IiayKoma i ceplieBO-CyJMHHI 3aXBOPIOBAHHS .
[IpoTroM oCTaHHBOIO MAECATWIITTS B KpaiHax CBITY
BMICT HaTpilo B cupax 3MmeHmmiacst Ha 16 % (Kozak et
al., 2010).

OpnHak 3HMWKEHHS BMICTY XJIOpUY HaTpilo Y IPOIYKTI
BIUIMBA€ HAa OPTaHOJICNTHYHI IOKa3sHWKU CHpY, IO HE
3aBXIM OJHO3HAYHO CIIPUHMAEThCA CHOXHBAYaMH, a
TaKO’X BIUIMBA€E HA MOKa3HUKH Oe3meku mpoaykry (Kozak
etal., 2010).

UYepe3 3HIKEHHS BMICTY XJIOpUAY HATPil0 3pOCTae
NPOTEOIi3, KUCIOTHICTb, 3HMXKYETHCS TBEPAICTH CUPY 1
HopyuyThcs (GepMeHTatuBHi npouecu (Mao et al.,
2012). Hanpuknaz, y deanepi e npu3Beio 10 3HIKCHHS
BMICTYy BOJOpPO3YMHHOTO a30Ty, B TOH dHac, SIK 3aMiHa
NaCl #a KCI crpusina miBHUICHHIO TIOKA3HUKA aKTUBHO-
cTi Bomu (AW), 1o Mae BakInBe 3HaYCHHS Ui GOpMYy-
BaHHS CMaKy 1 KoHCUCTeHIIi1 cupy (Mao et al., 2012). IIpo

MI/IBUILEHHS BOJIOTOCTI CHPHOTO 3€pHA, BUHHWKHEHHS
Je(eKTiB TEKCTypu CHpY, MOTIpIIEHHS HOT0 CMakoBHX
SAKOCTEH 1 YMOBUIBHEHHS ()EpPMEHTAaTUBHOI IisUTBHOCTI
moBioMIIsieThes TipH 3HMKeHH] BMicTy NaCl (Mao et al.,
2012). TToxazaHo TaKOX, IO 3MEHIICHHS KOHIICHTpAIii
coi B po3couri Bix 18 % 1o 10 % mpu3Beno 10 3HIKEHHAS
pH cupHoro miacra, 1o MoB's13aHO 31 301IBIICHHSIM BMiC-
Ty MOJIOYHOI KHUCJIOTH. Bapro 3BEepHyTH yBary Ha 3HHU-
KEHHsI TPYXKHOCTI MPU PO3KOBYBAHHS 1 TBEPAICTh CHPY
npu upomy. lle 1OBOAMUTH, IO 3MEHIIEHHS BMICTY COJIi
HEraTWBHO BIUIMBAE Ha 1oro koHcucreHuito (Pokrovs'kyy,
1974).

[cHy1OTB BiTOMOCTI, 1110 3HWXKEHHSI BMICTY COJi Yy CHpi
Molapeiia i 4enuep cnpusie (GOpMyBaHHIO MacisiHOTO
apoMary, NpH [[bOMY 3pOCTa€ MPY>KHICTh 1 3MEHIIY€EThCS
JKOPCTKICTE cupHOTO TuiacTa. [losBa TipkoTH, Ha OYMKY
JIOCTITHUKIB, 3aJIe)KUTh Bill BUOOPY KYJIBTYPH 3aKBACOK,
TOMY TpPaBWIBHO ii 0OpaBIIM, MOXXHA YHHUKHYTH MOTip-
IIeHHs] OpraHoJeNnTHYHUX Moka3HuKiB (Pokrovskij &
Ertanov, 1965).

AJbTEpHATHBOIO 3MEHILIEHHSI BMICTY COJIi Y TPOJYKTI
€ vactkoBa 3amiHa NaCl na KCl. Xnopun kamiro KCI,
KaJlieBa CUIb COJITHOI KUCIIOTH, € OUIO0 KPHCTaJi4uHOIO
PEUYOBHHOIO 1 BIJHOCUTBCA 110 cTpyKTypHOro tuiy NaCl
(Ayyash et al., 2012). BuB4eHHsI MOKIJINBOCTI 4acTKOBOT
3aminn NaCl npu BupoOHuiTBi cupis Ha KCl croroaHi €
AKTyaJbHHUM.

KonrmeHTparist coii BIMBae Ha OiOXIMIYHI MPOIECH,
IO TMPOTIKAIOTh TP NO3piBaHHI CHUPY, cepell AKUX 3MiHH
OIJIKOBMX PEYOBHMH BBa)KAlOThCA OCHOBHMMHU. Ilin Brumm-
BOM CHYY)XHOTO (pepMEHTY i ()epMEHTIB MOJIOYHOKUCIIUX
Oakrepiit OLIKM CUPHOI Macu pO3NaAAITHCS 3 YTBOPEH-
HSIM YMCJIEHHUX HITPOr€HOBMICHMX cronyk. [Tapakasei-
Hatkanbuiiipocdaruuii kommuieke (ITIKK®K) nocrynoso
pO3Maa€ThCsl Ha PO3YMHHI y BOJI OULIKOBI PEYOBUHHU
(BHCOKOMOJIEKYIISIPHI MOJIMENTHAN), TOTIM Ha CepeJHbO-
1 HU3BKOMOJIEKYJISIpHI roJinenTuay (MenTuam) i, Hapem-
Ti, Ha aMmiHOKUCIOTH. OMHOYACHO /1€ BiAIIEIICHHS aMi-
HOKHCIIOT i HI3bKOMOJIEKYJIIPHUX TIETITH/IIB BiJI IOJITIET-
tuais. @epmenratuBHuii posnan [TIKK®K cympoBomxy-
€TbCSI YTBOPEHHSAM PO3YMHHHX y BOJI HITPOT€HOBMICHUX
CHOJIYK, KIJIBKICTh SIKUX HEBIIUHHO 30UIbIIyeThCsl. OHAK
6mm3pko 50-80 % ITKK®K (B 3amexHOCTI Bif BULY CHPY)
3aJIMIIAIOTHCS HE3aMiTHUMU y (EepMEHTAaTUBHHUX TpOLe-
cax. CtyniHp po3najay OUIKIB MpPU JO3piBaHHI CHPIB BH-
3HAYaK0Th, JOCITIHKYIOYA B HUX HITPOI€HOBMICHI CIOJY-
ku (Grummer et al., 2013). Bin 3anexuts Big BMICTY
COJIi, OCKUIBKM BMICT COJIi BIUIMBAa€ Ha MIiKpoQopy, Bix
(hepMeHTAaTHBHOI aKTHBHOCTI SIKOi Oe3rmocepeHbo 3alie-
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JKHUTh CTYMIHb 1 CIIPSIMOBAHICTh TIAPOJIITUYHHUX MPOILIECIB,
y TOMY YHCIIi ¥ IPOTEOTITHIHHX.

Mema Hamoi poOOTH IoJIsirac y BUBUSHHI BIUIMBY Ya-
CTKOBO{ 3aMiHM KyXOHHOT COJIi XJIOPUAOM KaJilo Ha 3MiHU
OUTKOBUX PEYOBUH Yy OpHH3I.

MarepiaJ i MmeToaH 10CTiTKEHb

Jis BUTOTOBJIEHHS OpHWH3H 3 YaCTKOBOIO 3aMIiHOIO
XJIIOpUAY HATPiF0 XJIOpUAOM Kamito (y kimekocti 20 i
30 %) BukopucroByBamu cuuyxHuii (epmenr CHY-
MAX (Chr. Hansen, [lanis), 6akrepiajibHi KyJbTypH JUIst
poscosibHuX cupiB RSF-742 1 06io3aXxucHy KyJIbTypy
Fresh-Q (Chr. Hansen, [lanis). Fresh-Q (Lactobacillus
rhamnosus) NposiBiIsie 1HriOyro4y 10 Ha APDLKMKI 1 1Ti-
ceHb. OCKIJIBKM MM 3aMIHWJIM YaCTUHY XJIOPHIY HATPIIO,
Ba)XXJIMBUM ()ParMeHTOM JIOCITI/DKEHb OYyB MOIIYK HUIAXIB
MIPOJIOBXKEHHSI TEpMiHy 30epiraHHsi OpHWH3HM, UL 4YOTO
BHKOPHCTOBYBaJIM 0i03axUCHY KyabTypy Fresh-Q.

BurorosneHo 2 rpynu cupis: 3 Bukopuctanasam Fresh-
Qi 6e3 Hei.

Iepma rpyma: K (koHTpons) 3 BukopuctanusMm NaCl;
112320 % 130 % 3aminoro NaCl va KCl BiamoiaHo.

Hpyra rpyna (3 Fresh-Q): KF 3 Bukopucranusm NaCl;
JF11IF2 3201 30 % 3aminoro NaCl na KCl BignosiaHo.

YTBOpEHHSI 3ryCTKy 3/IMCHIOBAaJIM IPH TeMIlepaTypi
Mosioka +34 + 1 °C. 3a3HaueHUil TeMIepaTypHUH pexxuM
BBA)KAEMO KOMIIPOMICHUM MDXK TeMIIEpaTypHHM OITHMY-
MoM Juia TepModinbHUX Streptococcus thermophilus i
Lactobacillus  helveticus 1 wme3odimpHEX Lactococcus
lactis subsp. cremoris 1 Lactococcus lactis subsp. lactis -
KYJBTYp, IO BXOASTH A0 ckiaxy RSF-742.

Juis BU3HaUeHHS 3MicTy 3aranbHoro Hitporeny, 3ara-
npHOTO po3urHHOro Hirporeny, Hitporeny HeOinkoBuX
PO3YMHHHX HITPOTEHOBMICHHX CIIOJIYK BUKOPHCTOBYBAIU
meron K’enbnans. Bmict HirporeHy po3unmHHHX Oiiko-
BUX PEUOBMH BU3HAYAIM 32 PI3HHULECIO MOKa3HUKIB 3ara-
JpHOTO po3unHHOro Hitporeny Ta HitporeHy HeOikoBuX
PO3YMHHHX HITPOTEHOBMICHHX CHOJIYK CUDY.

Bimomo, mo 6ionorivyHa miHHICTh MPOIYKTY BH3HAYA-
€THCS HE TUIBKU BMICTOM y HbOMY OinKa, aie i Horo sikic-
Ti0. HaliBaxxyuBimmii moka3HUK sIKOCTI OlIka € #oro me-
pEeTpaBIIOBaHICT, TOOTO 3MATHICTH TiAPOJI3yBATHCS
(epMeHTaMH IIUTYHKOBO-KHIIKOBOTO Tpakty. Lo BnacTu-
BICTb BHBYAIOTh METOLAMH in Vvitro 1 in vivo. Meronu
BH3HAYCHHS IEPETPABIIOBAHOCTI OIKIB in vitro moope
Y3IrOZKYIOTBCS 3 JaHUMH, OTPUMAaHUMU il VIVo.

BusHaueHHS EPETPABIOBAHOCTI OIJIKIB TpaBHUMH
(bepMeHTaMu in Vitro TPOBOJIWIN 3 BUKOPUCTaHHIM 0a3o-
Boi Metomuku A. A.Ilokposcekoro — I.JI. Epranosa
(Pokrovskij & Ertanov, 1965; Lipatov et al., 1994). Lle#
MeTox — (PepMEHTAaTUBHHUH, CYTh HOTO TOJISITAE y IOCHi-
JIOBHOMY BIUIMBI Ha OLIKM JOCHIJDKyBaHOTO 00’€KTa CHC-
TEMOIO0 TIPOTEiHa3 1 BHIANCHHI 3a IOMOMOTOIO Iiallizy
JeSIKUX TPOIYKTIB TiAPOMi3y, M00 YHUKHYTH MPHUTHIYEH-
HS peakiii HU3bKOMOJICKYJIIPHAMHA NEeNTHAAMH 1 BUTbHU-
MH aMiHOKHCIIOTaMH.

TMapomni3 3ailicHIOBAM y ClielialbHOMY anapari, sIKui
CKJIAJIA€ThCS 3 IPHIIamy, MPU3HAYEHOTO Ui MepeMilry-
BaHHS 1 HarpiBaHHS PIAMHH, OCHAILEHOTO CTPIDKHEM 1
NePEMILIYIOUOIO JIONATKO; 30BHIIIHBOI OCYANHH; BHY-
TPILIHBOI OCYJUHU, B SKOCTI JIHA B IKOMY BUKOPHCTOBY-

€ThCS Tiai3HA IUTIBKA, SKa NPHKPIIJICHA 1O HLOTO 3a
JOIIOMOTOI0 TYMKH. BHYTpIIIHIO IOCYIMHY 3aKpHBaIOTh
T'YMOBUM KOPKOM 3 TEPMOMETPOM. 30BHIIIHS OCYANHA —
Le CKJIsIHA TEPMOCTIMKa CKIITHKa €MHICTIO 50 MJI, BHYT-
pIlIHA — TMOPOXKHUCTA CKJITHA TpyOKa miamerpoM 35—
40 mM 1 moexkuHOIO 150-160 MM. Po3mipu mocynuH 00-
paHi TakKuM YHMHOM, 100 OTpUMYyBaJlacsi yMOBa PiBHOCTI
PIBHIB PiIMHM Yy BHYTpIIIHIM 1 30BHILIHIA MOCYyIMHAX.
MarnitHa mimanka MM 2A 103BoJsi€ 3a1HCHIOBATH T10C-
TilHE TepeMillyBaHHSA PIAWHU 3a JOIIOMOTOI0 CKJISTHOT
MIIIaJIKA, [I0 3HAXOOWUTHCS y BHYTPIIIHIA ITOCYIHHI.
IIBuakicTh MilIaJKK MiATPUMYIOTH Ha piBHI 60 00/XB,
TOMY IO Taka LIBHUAKICTH OJM3bKa 10 YacTOTH IIepUCTa-
JHTUYHUX CKOPOYEHb IIUTYHKOBO-KHIIKOBOTO TPAKTY.
Takox el npuian 103BOJISE 3IIHCHIOBATH MiJIrpiB pi-
JuHU 1o temreparypu +37 + 0,5 °C i 1 ninTpuMaHHs Ha
npoMy piBHI. 1100 yHMKHYTH BHNapOBYBaHHs PiIUHH 3
BHYTPIIIHBOI MOCYIMHH, HOTO IIUIFHO 3aKPUBAIOTh T'yMO-
BUM KOPKOM 3 TEPMOMETPOM [yl CIIOCTEPE)XEHHS 32
TEMIEepaTypoIo IPOLECY TiIPOoITi3y.

YMmoBH mporeoni3zy, migdip (epmeHT-cydcTpaTHOTO
CHIBBITHOIICHHS, ONTHMANbHA TPUBANICTH IPOBEICHHS
peakiii i KUCIOTHICTh CEepellOBHUINA BIAMOBIIAIOTH yMO-
BaM B [IIIYHKOBO-KUIIKOBOMY TPAKTi JIFOJUHH.

IleperpaBaroBaHiCTh OIIKIB OI[IHFOBAJIM 33 HAPOCTaH-
HSIM IIPOJIYKTIB TiAPOIIi3y B pe3ybTaTi pepMEeHTaTHBHOTO
TiIpoi3y.

Pe3ysabTaTH Ta iX 00roBOpeHHsA

BionoriyHa miHHICTE OUIKIB BU3HAYAETHCS iX JOCTYII-
HICTIO, IO 0€3MOCePeIHbO 3aJICKUTh BiJl CTYTICHS IIPOTe-
oIlizy mpu Ao3piBaHHI cupy. KpiM TOrO, HU3BKOMOJIEKY-
JSIpHI MENTUAX 1 BUIbHI aMIHOKHCIIOTH JIy)Ke BIUIMBAIOTh
Ha OpPraHOJICNTUYHI BIIACTUBOCTI CHPY, B MEPIIy Yepry, Ha
HOro CMaxK.

JocninHi 3pa3ku OpHH3M 332 OPraHOJCITUYHUMH II0-
Ka3HMKaMHU IMOBHICTIO BiANoOBigaiiM BuMoram CTaHIapTy.
OjHaK y TOPIBHSHHI 3 KOHTPOJIEM BOHU XapaKTepH3yBa-
JIUCh MEHII IUTEHOK KOHCUCTEHITIEI0, OUTBII BUPaKCHUM
CHUPHUM CMaKOM i apOMaToM.

Hawmu mocaimxeni 3MiHu 3MmicTy pisHuX popm Hitpo-
TeHy B OpWH3i Iix Jac mo3piBaHHS B po3coui. Tak, Ha 12
o0y (tabn. 1) BU3piBaHHA CIIOCTEPIraid TEHICHIIIO IO
30UTBIICHHST BMICTY 3arajibHOTO 1 3aTajlbHOTO PO3YHHHOTO
Hirporeny B 3paskax 3 20 i 30 % 3aminoro NaCl va KCl y
MOPIBHSHHI 3 BIIIOBIAHUM KOHTPOJIEM. 3aCTOCYBaHHS
npenapary Fresh-Q BruiMBaio Ha BMICT SIK 3arajbHOTO
HitporeHny, Tak i poO3UMHHOIO y Liei Nepioj: IX KOHIIEHT-
pailii 3pociid y TOPiBHSHHI 3 OPHH30I0, 1[0 BUTOTOBUIIACH
6e3 Fresh-Q. IIpu upomy 30epiranach TEHIEHLs, Xapak-
TEpHa JIJIs 3pa3KiB MMepIIoi TPyIIH.

V 3piniit 6pun3i (Taba. 2) BUCOKMI BMICT 3arajbHOTO
po3umHHOTO HiTporeHy 3apeecTpoBaHO aiisi 3pas3kiB 3
20 % 3aminoro KyxoHHOI comi (30,02 1 32,72 mr/r ms 1
i JIF1 BigmoBigHO), HAWHIDKYAM TIOKa3HUKOM XapaKTepH-
3yBaBcs KOHTpoJbHUH 3pa3ok K (28,50 mr/r) . 3a BMicTOM
Hitporeny po3unHHHX OiNKOBUX 3'€lHAHb, [0 BH3HAYAE
JUETUYHI BIACTHBOCTI CHUPY, BHCOKI MOKa3HHKH 3apeecT-
poBani gus 6punsn 3 20 % 3aminoro NaCl va KCl s
00ox rpyn cupy (21,32 1 23,62 mr/r 11 1 AF1 npotu 21,2
122,72 mr/r nns K i KF BignoBigHo).
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Taoauna 1

HitporenoBmicHi criosiyku 0puH3u Ha 12 100y BuzpiBantst (n = 3, P < 0,05)

o 3aranpHUl Hitporen HeOimkoBUX .
3pas3ku 3aranpHUAN . . . Hitporen po3unHHIX
OpHH3N Hirporen, mr/r POSHMHHHH POSHHHHHX HITPOrCHOBMICHHX OIJIKOBHX PEYOBHH, MI/T
P P i Hitporen, Mr/t CIIOJIYK, MI/T P i
K 28,80+ 0,12 14,96 £ 0,12 2,32+0,12 12,64 +£0,11
Al 30,50+ 0,14 18,54+ 0,13 2,50+ 0,15 16,04 +£0,12
J2 29,66 £ 0,13 17,84 £ 0,16 2,43+0,13 15,41+0,12
KF 30,80+ 0,11 20,02 £ 0,11 2,38+0,14 17,64+ 0,13
JIF1 31,38+ 0,15 26,50 + 0,15 2,69+ 0,13 23,81+0,13
JF2 30,94 £ 0,15 26,40 £ 0,14 2,58+0,12 23,82 +0,11
Tadoanus 2

HitporenosmicHi crioryku OpuH3n Ha 20 100y Bu3piBaHHA (3pinuit cup) (n =3, P <0,05)

N 3aranpHHAN Hitporen HebOinKOBUX .
3pa3ku 3aranpHui N . . Hirtporen po3unHHUX
OpHH3U Hitporen, mr/t POSHHHHHH POSHHHHHX HITPOTCHOBMICHHX OIJIKOBHX PEYOBHH, MI/T
P P ’ Hitporen, Mr/t CIIOJIYK, MI/T P >
K 33,48 +£0,12 28,50+ 0,13 7,30+0,12 21,20 +0,12
a1 36,16 £ 0,14 30,02 +0,13 8,70 £0,14 21,32+0,14
12 35,54 +0,11 29,28 +0,11 8,10+ 0,11 21,18+ 0,10
KF 36,58 £ 0,12 31,00+ 0,11 8,28 £0,12 22,72 £0,12
JF1 37,96 + 0,15 32,72 +0,12 9,10+0,15 23,62 +0,15
JF2 37,66 + 0,12 32,14+0,12 9,06+ 0,12 23,08 +£0,12

TakuM 4MHOM, YacTKOBA 3aMiHa iOHIB HATPiIO HA 10OHU
KaJiI0 BIUIMBAE Ha MPOTEOJITHYHI MPOLECH, 10 MPOSIBIIS-
€THCS Y MIJBHUIICHHI BMICTY po34MHHOTO OinkoBoro Hit-
poreHy.

XapaKTepHUM TIPH TEepETPaBICHHI OpPUH3U € IBOCTY-
reHeBwid i KpuBoi (puc. 1). Ha mepmiii cTanii nepetpa-
BJIEHHS CHPY IIil BIUIMBOM IIEIICUHY MOXXHA BiI3HAYUTH
CTpIMKU# TigiioM kpuBoi. OgHaK 10 4-1 TOAWHYU TepeTpa-
BJICHHS BI/I3HAYAETHCSl YNOBUIBHEHHS TiApOJ3y HOro
6inkiB. [Toxanpiie mojaBaHHS B CHCTEMY TPHUIICHHY BH-
KJIMKa€ HOBE TNPHCKOPEHHs INPOLECy NepeTpaBieHHS, B
pe3ysbTaTi 4oro KpuBa Ha IOYaTKy AOCHiay (11o4YaTok 5-

0f rOAWHM) 3HOBY CTPIMKO MiIHIMA€THCS Bropy. Y 3B'SI3KY
3 YIOBUJIBHEHHSIM TipONI3y IPOAYKTIB, 3arajibHUH dYac
MepeTpaBIOBaHOCTI CKiaB 8 roauH. JlaHi mo meperpas-
JOBAHOCTI OUIKIB OpHH3M HaBeleHi y Tabnuri 3.

KpuBa nmuHaMiku mepeTpaBIIOBAaHOCTI OLIKIB 3pa3KiB
A1 1 JF1 xapakrepu3yeTbcs HAWBUIIAM MOKa3HUKOM, IIIO
MiATBEPIKEHO TaHIMH IIPO 3arajibHy IIepPEeTPaBIIOBAHICTh
3paskiB OpuH3U. 3a MiJICYyMKaMH JOCIIDKEHb MepeTpaB-
JIFOBAHOCTI O1JIKiB OPHH3H MOXKHA 3pOOUTH BUCHOBOK, III0
HaKWKpAIOI0 MePeTPaBIIOBaHICTIO BOJIOAIIOTH OUIKU 3pa3-
ka JIF1 (82,48 %) 1 JI1 (80,35 %). Takox pi3HHUIA 100
BiJIMIOBITHUX KOHTPOJIiB CTaHOBUTH 30,2 1 26,9 %.
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1 2 3 4 5 6 7 8 1 2 2 4 5 3 7 8
TpupaxicTes riapomisy, ron Tpusanicth rigpoaisy, ron
Puc. 1. /lunamika npouecy npoTeotizy O1IKOBUX CHCTEM
(Ilpumimxa: cTpijKa MoKa3y€e MOMEHT J0/IaBaHHS TPUIICHHY Y TETICHHOBHH TiApOi3ar)
Taoauusa 3
[eperpapntoBaHicTh OpHH3M (B YMOBaX in Vitro)
IleperpasnioBaHicTh OUIKIB
3pasox MacoBa yacTka TUPO3HHY, ML THDOSHEY/L Gilka
P r/100 r 6inka p Y/T DU %
HENCHHOM TPHUIICHHOM cyMapHe
K 4,45+0,15 6,75+0,12 20,71 £ 0,20 27,46 + 0,22 61,71
A1 4,45+0,19 9,91+0,12 25,84 +£0,25 35,75+0,30 80,35
J2 4,45+0,15 8,12+0,11 22,65+0,19 30,77 £ 0,34 69,15
KF 4,45+0,14 8,85+0,11 20,07 +0,21 28,92 + 0,20 64,99
JF1 4,45+022 11,24 +0,15 25,46 + 0,26 36,70 = 0,38 82,48
JF2 4,45+0,15 10,34+ 0,11 23,33+£0,17 33,67 £ 0,29 75,65
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BucHoBku

Burorosiieno 6pun3y 3 yactkoBoro (20 i 30 %) 3ami-
HOIO XJIOPHJYy HATPIrO XJIOPUIOM Kajito. Y Opun3i 3 20 %
3aMiHOI0 KYXOHHOI COJIi XJIOPMIOM Kalil0 aKTHBHIIIE
BiZIOyBaIOThCS MPOTEOJITHYHI IpouecH. JoBeIeHO TO3H-
THUBHMH BIUIMB YaCTKOBOI 3aMiHM KYXOHHOI COJIi Ha BMIiCT
posunHHOTO OinkoBoro Hitporeny. Takox cimin 3a3Haun-
TH, IO CHp, SIKUA BUTOTOBICHUH i3 3aMiHOI0 KyXOHHOI
COJi XJIOpHUIIOM Katifo y kimbkocTi 20 1 30 %, xapakrepu-
3YEThCA KPAIIOK TEPEeTPABIIOBAHICTIO Yy IOPiBHAHHI 3
CHPOM, SIKHI BUTOTOBJISIIOTHCS 32 TPAJULIHHOI0 TEXHOJIO-
riero.
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