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S E C T I O N A 10

CT0HH03, C. HZE3M30B, u l. MT3UHEHX0, JI. :.!AT3EEB, 
u l. 1.1HTE3A, L  CTEMHOB a H. TfOTJOHflSMEB

CpAßHl!T3JILHLlE äSyqEHUa HEKOTOPblX 3KCHP3CCHUX IISTOÄOB 
CAH’ iTAPHO-rilElEHii'LCi'lOrO AHAJL13A .,HCA

33E.ZI3HME

!l3BecTHO, qi’o Ka^ecTBO ¡.in ca 3a an cut ot KOJumscTBa v.
SllJT-i

conyicTsyioBeii aiiKpoyjxopu.

O-TlUllHCTaO ¡13 OÖieKTHBülJX TüCTOB Oiipeflä-uCUilH C3 HH— 

y  10~riiriieaHoro coctohhuh MHca ochob3ho na ycTaH03JicHHH
°0t:
t WX'° MilcJia Siä3H3Cn0C0ÖHUX UHKpOOpraliil3U0B / IA , 1 3 , I I , 1 6 /  

^spoöübix Bosöy/uiTejiefi / I I , 1 6 / ,  a Tanace BpeiaeHH boc-  

/ I 5 , 1 0 ,1 9 ,2 0 / ,  a ueKOTopac H3 uax -  na pa3-  

X ÖiiOXilMMTJCCKiiX M3M8H<JHl!HX, BH3BaHHHX MMKp00praHH3- 

^npo^y^ipoBaime cepOBo;iopo^a, a^uiaKa, HHHrw^pima 
* *»•> / I 5 ,  2 0 / .
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Spyrwe ueioau ocHOBatm na onpeaeaemw p i3ii»iecKax h3'  

MCHCHHii B ¡ÍHC 3 HGBtlUeHHH pH, HSMeHCHHH 3JIGKTp;PíeCK0ÍÍ 

npOBOSHMOCTH h noBepxHOCTHOro iiaTH&enHH, nepehienti a an** 

nonce pê paKUHH ;i t . s . JHor.ie «3 smx ueToaoB <5iuih npo- 

GUOTpSHU, CpaBiiOHbi ¡I OUGHGHbl / I I ,17/.

Eojibji::hctbo aeTOflOB neB03i.;osaio (to o  npaaeuHTB ns—3a 

ax caosHOCTii, OTcyTCSBHH naflJieiuaiiiero odopysoBatuia a H8- 

yaOBJIGTBOpilTGJIBHUX po3Yjn>TaTOj3 .

ca nocjijAKHe rosu CbiJia ycTauoBXCHa 3auexHaa 3aBiscH-

Í.IOCTL Ejeafly E x tr a c t  r e le a s e  volume (ERV) , OO'BCUOJJ

aeHKoro MHcnoro sxcTpaKTa n daicTepjiaJiBHbiM coflopEaaweM lJfl 

ca .

..Istoa khv dtui oniicati £..eeu b 1964 / 6 , 7 /  a up[eM0" 
;;.ch, K-aK ycKopenHHf: tgct ssh  oryeaeneuim catunapaoro 

v-ccTca ;.:nca (Ha ocaoisauun cuocotiuocxn nocaoAtioro ocboü0" 

x a iB  Gojiiae u acaoro axcspaKTa b cbgegm coctohhmh 11 ucHi' 

ce -  b aanaJie pa3jio;:;eHiin).

C UCJIBB Oi'.peatWICHHH COaapJ-aHMH ÚaiCTdpHtí B MAC tí jUS-®6** 

/ 6 /  o'hji np jjyioxcH t c c t , ocuoBaHHHll Ha BoaosanepxaiBaioiBS'1 

cnocoCHOCTH ¡ja c a , V /ater-hold lng c a p a c ity  (<VHC).

OnpGfljJieamiíi lunepec sna npaimucn npeacxuBJiacT ontí* 

no Hcno3L30-.aHHio i;03'.I>,.-HUiieiiTa cooTi-ioeetuia £RV h '>yhc k3® 

noicasaxona Kasecxsa naca (fceii , 1956 / ? / ) .

¿ Hjcxoameii pafioxc dmin npOBeaeHbi onuTii no conocí3® 

a etuis 3É..cKTa uaxosa erv h who , Koa&jiimieHTa mx otho"18 

hhh h pe3a3ypnnoBoro xccTa non onpeaejieHHii caHMTapiioro
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C°CT0HHHH pa3JIlHiHHX napTHß rOBHflMHbl Vi CBMHüHbl
c liejitK) iipHMeHGHHH Ha npaKTMKe HaaeKHoro axcnpeccHoro ue- 

T°ia  ÖbicTporo (b Toneaae oaHoro naca) onpeaeaeHHH KaaecT- 

Ba Pa3a«HHUX Bt-iaoB Mfica.

„GT02 ÏICCJIE/03AHL'1H
MccaeaoBaHHH npOBoawancB Ha 126 npoo'ax roBKâHHH a cbh- 

^Mhli ( m. sem itendlnosus II m. semlmembranaceus ) ,  B JiaÖO- 

PQTopaax MHCTinyTa h MHConcpapaöaTbiaaioiiuix npeflnpHHTMíí (b 
c°$ hh, iUioBaae, C iap a-b arop e, BapHe n P y ce ).

‘•inco, xopoüio pa3i.ieJitHeHHoe h 3aBepHyToe b aaioMHHHeByio 
WOflipy nopuHHMH n) 25 r xpaniiJioct ripii 6 °G b tohqhhg 

10 iHefi.
mJih Kaa;;oro anaji;i3a aaJiaaa äBOßnue npoöu.

CoaeDi;:nnüe i.;ii;:poouraiiH3;.iOB. IIpoÖu MHca öhjih nccjia^OBa- 

Ka öaiCTopiiojioraHBCiai no cnocody Ca$Jie a cOTp. / Ib/ .  

-~-~- j'X tr a c t  -re lease voIume(iiRV). ÖHJIO ycTaiiOBJieiio no ne—
To«y fcea /6/.
---- holding capacity(.VHC) öblJiO ycTaHOBJio HO no MO—
^ynmipoBanHoä tbxhmk6 Bapöimicoro h JieTpaßsxca /2I/, 2®eH 
^/» Tpay a Tai-raa /3/.
Ŝ££?aHOBJTiiHna peaa3ypiiHa öbuio ocyii,ecïBJieno no ksbccthum 

MOflHípHKauHHti; a)(pacTBop pe3a3ypnHa) Ca$Jie h coipya- 

Hii*Ob/IS/ h C) ynoTpeüJioHMio r.pomiTaHHOß pe3a3ypnH0i.t tpujiLT- 

p0BaJiBHoí¡ öyaarn BaTbiaH li? I  /23/.
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OpraHQJionTKHOCKaH oueHKa: apoMaT, nseT, BKyc h koh-  

cncTenui!H npod onpoaejiajincB no 20-O'aiiJiBHOfi cacioMe cne- 

unajiBHbiMH Aeryci’aTopaMH.

KSyJILTATbl H JMCKyCClffl

Pe3yjiBTaTbi npoBefleHiiHX onbiTos c pa3MejiBnehhhm mhcom 
H b  KyCKax m . s e m l t e n d i n b s u s  u m . s e m l m e m b r e n a c e u s  (o t  ro-

BHSCBHX M CBBHblX IIOJiyTyUl) n p ilB Ü ’lOHU B T a f i j I .  I  11 2  u Ha

pac. I a 2.
B Tafia. I aanbi cpe^Hae noicaBaiojiii icanocTisa roBHflMHU» 

xpauiiBHieñcfl npa 6°C. Hoctb cTaTiicTauecica otípafiOTamiux A^ '  

h í j x  (cpeflHBio x n c r a b u a p T H o e  OTim o H o n a e )  i¡OKa3aHu b  k o x o H' 

uax 2, 3 a A TafiJiau. CoBceu CBOinaa roaafliiua b no;Bbiií floHí> 

onuTa noKaauBaei coflepaauae uaKpooprauMSMOB log . 5.05 h 
cpeanioio erv =81.0, WHC =8.84. Tanoe maco nojiyMmio oueiucj 

I-ro  copia coo6p ;3uo pa3a3ypaH0B0uy TecTy (E) a 20 fiajuio $ '

- corjiocno opranoJisnTiinecKoíl onenne.
/

Bo onuTa yciaaajjui3aeTCH nporpeccaBHoe noHase-
nae cpeflHHx - e r v  h whc npa cooTBOTCTByiomeij yseJiaueHafl c 0'  

áe platina oaKTepaa. YcTanaBJniBajiacB Koppe.ijiaiíMOHHaa cbh3B 
ueicay ERV a whc ot/ujibho ot coHep^anaa üaKTepaa npa P=0«^‘ 

3 KOJioHKe 5-oB Taciji. I noKa3aHu uacjiemiue oTHoiueHafl 
cpeflHHX tsctob ¿RV:v/h c . Ha bocbmoB êiiB xpaneHaa npofi, ^  

uenajiocB cauoe BbicoKoe coaopxaHae daiíiepafi iog.(I0.54) 
cauoe HB3K08 xanecTBO Maca (aojioHica 9, nyiiKT 4), 0TH0iaeHi*e 
e r v: whc =15.04.
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H a  pac. I rpa$awecKM nonasaHa 'íacTt aaHHHx Tafia. I.

Ha Tata. 2 n p a B e a e H H  pe3yjiBTaiH aHaJiora'JHHx oiiíítob 

nPOBeaeHHUx co cbhhhhoíí. B btom cjiynae ycTaHaBJiaBaeTca 

^PpejtaiyioiBaa cbhsb ueaay cpeflHaiía -  ebv h ih : b 0Tfle:n>- 

hoctm a iog.ciaK T/r.

ConocTaBJieHae pe¿yjn>TaTOB, nojiyaeHHbix npa accjieflOBa- 

H0H KOppeJIHUHOHHOÍi CEH3H MGJKfly BOCCTaHOBJIGHKCjM pe3a3ypH-

Ha (o<3e MOflĤ iHKauHH A a B) a coaepKaHaeu Ca^Tepaa ( log. 
°aKT-)» noKa3aJ?o npeauyinecTBO cnocoóa A (no Ca$Jie a cotp). 

“teKjy Kâ ucTBOM MHca w co^epsaHaeM GaKTepaa b unce ycTa- 

HaBJiaBajiaci> onpesejieHHan ípyHKuaoiiaJitHaH oaBacauocTB /2,
19/.

EucTpue B3ueujaHH KawacTBa unca 3aBacaT He tojibko ot 

KojiMHecTBa, ho , b nepByio ouepeat, ot KanecTBa MHKpajuio- 

P11» BojiBiuoe 3HaneHae ajih H3;.ieneHH_H -  erv  a whc a t . a .

^MeeT BtwejieHae BbicoKoaKTaBHux 3H3a;jnux cacTeM (ocofieH- 

npOTeOJIMTHMeCKHX) B3 M M K p 0 0 p r a H B 3 M 0 B  /I0,II,I2/.

Pafl aBTopoB noaMepKHBaeT 3aBHCBM0CTt Htv a wie ot a3ue-

HéHKB pH linca /7.9.I0/.

ycTaHOBJieHHue npa Haiuax accJie,z[OBaHaHx oópaTHO-nponop- 

^OHajitHue KoppejflUaoiiHue cbh3h ues^y co^epitaHaen ÓaKTe- 

pilB b Mace a BeJianaHOti ERV, whc(cooTBeTCTBemio mwBep- 

*flanT ynoMHHyTue npBHuanu a pe3yjií>TaTU pnaa aBTopoB /9,

10• II/ .
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CpaBHKTejitHO <5ojiee BucoKne £BV h whc b Haunix pe3yjii>~ 

Taiax oPm c h h b t c h  BBHHHHeu TeunapaTyp h apyrux JiaPopaTop- 
.BHX OCOdeHHOCTeii.

OBOEIiSHME

npo3e^eHu cpaBHHTejiBHue iiccjijaoBaaiiH no wcnoji£30Ba- 
HilB SKcnpecCHbix M6T0fl0B; Extract release volume, Water 
holding capacity, ERVtWHC , BOCCTaaoBJiuHiie pe3a3ypnHa,

onpeflaiienne aanecTBa roBHflnau u cbm ur h u.
ycTaaoBjieua aoppexa'.woaaaH cbh3b uescay ervh wieb o t - 

fleuiBaocTH c coaopaaHHeu CiaKupaft, cooTBeTCTBeaao c KaqecT" 
BOM rO BH aili.U  a  CBHHMHH.

no cpaBHeamo c brv ii VEC BOccTaHOBiieaiiG pe3a3,ypnHa no-
K33bIBaeT OTHOCiITGJIBaO COJIGG CJlaO'yiO aaBHCHMOCTB OT M3136B6-

hhH b coflapsaHiia 6aicTepn0 n opranoxenTiinociuix noKa33TeJi6ii
H ccjie / iO B a a u u x  ro B aan H H  h C B iin iia u .
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Ta<5jinua I .

'^MeHemiH b OaKTepnaJiBHOU coflepKaHHH ERV(Extract re- 
lease volume,WHC Water holding capaoHjjERV:WHC^ BOCCTaHOB— 
^H ae pe3a3ypMHa,pH a KavecTBO roBHflHHH (m.semitendi- 
a°8u a), xpaHUBineKcH r.pu 6°C b TcveHwe 8 aHefi

iHH log.
OaKT. 
b r ERV WHC ERV :WHC

BOCCTaHOB- jioHHe pe 38- ay ph Ha 
A . E

Ka-■ .. HeCT- 
PH BO* 

(nyHK- 
T • )

- ¿ r 2 3 4 5 6 7 8 9
i. 5.05 81.00 8.84 9.18 8.5 I 5.85 20
4 . 8.19 79.00 7.73 10.21 6.4 II 5.98 20
6. 9.68 70.80 7.33 9.65 1.3 III 6.23 12

10.54 66.50 4.42 15.04 0.3 III 6.45 8
X 8.36 74.30 7.08
6 2.41 6.83 1.88

/ 0./23/- BKyc, UBeT, apouaT a KOHcacTeHUHH-20 nymcT

Tafijiapa 2.
b SaKTepMaJIBHOM coaaO>i3Haa ERY(Extract release 

v°lume, v/HC Water holding capacity, ERV:WHC), BOCCTaHOB- 
•II=HKe pe3a3ypnna,pH a KaveCTBO CBHHUHbi (m.semltendinoaus),

xpaHHBaeficfl npa 6°C b TeveHae 8 aaefi 
Ha« i°g.OaKT.

B r ERV WHC ERV:WHC

BoccTanoBJie- 
Hwe pesa3y- 

DHHa
’ PH KavecT-

BOX 
(nyHK- 
T.i ).A E

—§_____ L_ 4 5 6 7 8 9
5*26 77.70 9.08 8.55 6.4 I 5.35 20
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ilpofiOJiaeime Taßanuu 2 .

I 2 3 4 5 6 7 8 9

4. 5.83 63.20 8.40 7.05 3.0 II 5.70 16
6 * 10.55 60.40 7.13 8.47 I.4C III 6.25 1 2

8 . 11.07 35.25 4.22 8.35 0.08 U 6.33 4
1 0 . 28.70

, --"

X 8.17 53.05 7.20
G 3.05 16.89 2.15

a./IS/» 6 . /23y - B.:yc, : apouaT n liOUCHCTeHUMfl -
- 20 nyaicT.

98



E RV f cm*f
Ai «JSà ^ ^

VIHC /cm */

S» _<■» -®> Ä  .>* VI «3 (* O  1» «s ‘<j,
JO H

päc. I - log, ÖaKTöpilii ERV,V/HC il pH rOBHÄHHH (m 
tendinosas ) fxp3 HH3 U6iiCH n pii 6 C B tgmgiimc

.seml-
8 ane ö.
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