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tmS3260™ B Mŷ SJiBHOw nemi. pH IO^-hoë BOHHofi cycneH3 HH onpeneJUMH Ha pH-MeT- 
^CTTl B BOHe -  B6 C0BHM MeTOHOM.

20
Wo20CTaB H3y’laJIH Ha aMHHOKHCJIOTHOM aHaHH3aTope ÎHIOHCKOË izpMH "Juseon". rHH- 
-C H eayeMKX odpasqoB npoBOHHHH 6h cohhhoë khchotoë npn TemepaType I20°C b

in  v itro) onpeHeHHHM no MeTOHHKe IIok-1*CEn'n5ejIK0B cyxoro ôejiKOBoro KOHPeHTpaTa (
W* Up PTaH0Ba B MOSHcfmaifflH BHMMMIa / I I ,  1 2 /.

^  ycj3OBKHXJIeHH Pe 3yjItTaTH anajiH3 a  napraË deHKOBHX KOHPeHTpaTOB, nojryneHHHX b jiaôo

OdmzË XHMHHeCKÏIË COCTaB, BeHMHHHa pH H paCTBOpMMOCTB
°& ™ H X  KOHPeHTpaTOB T otal^ohem ical com position , 

_Pn v alu e  and, p ro te in  co n c e n tra te s  a o l a b i l i t y _______ ’
. ift^eii0BaHHe noKa3aTejiet

TadjiHna I .
Table ']
n =6

Conepuafflie./ Contetn

Water
S-«tu LipidsProteins
g g g p H M O C T L ,  %  H a  cyxoe
j;" — solability, % on dry matter
- SaHH“6 average datadtPy?MmieHT BapMaHKM coefficient of variation

6.3
6.3 

72.9
6.60

56.4

5.3
26.2
1.2
1.07
6.1

CBHHeTeHtçTByioT 0 tom, hto nojiyneHHHe b jiadopaTopHHX ycjioBK- 
r n  PliHocTgeHTPaTH PacntüIIITeJiBHOË cyniKM npaKTHneckk dHH3KH no coHep^araœ denicoB h

110 4 v Q T ^ HT:b, HT0 P a 3 P ac5°TaHHafl TexHOJiornH o d e c n e m i B a e T  noHyneraie cpaBHMTejiLHO
3HKO—XHMKHe CKHM nOKa3aT.6JIHM deHKOBHX KOHneHTpaTOB.
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Cnocoö nojiĵ eHHH öeaKOBoro KOHueHTpaia fina npoBepoH b jgbobhhx nponsBosctbb•Bgbkh BbmeaaaH H3 oaaeseHKH h aeriuix Kpjiraoro poraToro cKOTa no BumenpHBeaeHHOß T® jarP̂ mrtT.rro ôTTumiuo vnanauvnomu n n« 7rr» tohti am* finilnw TTnnnmOK OB0THO—KODH^HQBOTO HBQTa w .d QJIKM no uaJiooaarua n  j i o i ä ä a  ä ^ j u b w a -w  u v a o x v a v  — --- ßToTOBua ÖeaKOBHa KOHneHTpaTU npaaoTaBaaioT cofioîl nopomoK OBeiao-KopanHeBoro nB8Ta
TepHUM cnamaiHneoKHii 3anaxon. ttdB Taöa. 2 npmaaaHH aaHHue aHaaiaaa fiaanoBnx KOHneHipaTOB, noayveHHax b jcaoBHax w

Ba. Taöaana 2

ë

Ofimutt xnMHnaoKHß cocraB, BeanvHHa pH h pacTBopHMOd1, ÖeaKOBUx KOHuaHTpaTOB (npoH3BoacTB8HHbie napTHiu
Total chemical composition, pH value and protein
concentrates solubility (production batches) n = 5

HaanahobsHua noKa3aTaaaft
Parameters r

Coaap s a H H e ,
content. %

1

Water
LipidsProteins

3,65,273,86,2383,6

23,716,93,5
6,210,4

Baara 
JlMiaau 
Ee a K H

f>acTBopHMOCTi>, %  Ha oy x o e  B a m acTBO
Solubility, % on dry matter __•

Z  z ) o t i t ^Kan caaayaT H3 noayveHHHX aaHHHX,npoasBoacTBeHHua fieaKOBBie KOHqeHTpaTH (Taoa. ^BTCH BHCOKOÄ paCTBOpHUOGTLK, VTO CBH38H0 C CyiBKOft ÖeAKOBHX 3KCTP8KT0B CyOaHliaH 0#
ot aaÖopaiopHux 69Akobux npanapaTOB pacnHaHTeaBHOß cymKH (Tafia. I). „„«Haft ^Pe3VAI>T8TU Iip0iJ3B0SCTB8HHHX HCnHTaHMK IIOAHOCTBB nOaTBepaaaH B03MDSH0CTI) n0??o”HajJl( * KOHpeHTpatob H3 caae3eHKH h aerioix no pa3paÖ0TaHH0ß cxeiie h napauaipaii, noay>i0
JaTopHhix yoaobhhx. _ . axan yoTaHOBaaHHH noaHonaHHOcin noaynaHHHx 08akobhx KOHuaHTpaTOB 6ha onpeaeaau
aothhü cocTaB (Tafia. 3).

CoflepxaHne aMHHOKucaoT b fieaKOBax KOHiieHTpaTax,
% k  fieaKyAminoacids content in protein concentrates,% to protein

A m E H O K H C A O T H
Aminoacids

0 6 p a 3 n a
HaÖopaTopHHe Lab.

IIe3aMeHHMHe
TpraiTOçbaH
JIH3HH
TpeOHHH
BaJiHH
M e T E O H H H
H 3 o a e t h H H
JleKUHH
5 erauiaaaHEH

Essential 
Tryptophan 
Lysine Treonine 
Valine 
Methionlne 
Isoleucine 
Leucine 
Phenilal anine
Non-e s s enti al 
Hystidine

o a M e H H M ü e
r H C T H A H H  
AprHHEH
AcnaparEHOBaa KHcaoTa 
CepHH Serine
rayTaMHHOBaa racaoTa
lipojfflH Proline
IjllffiHH Glycine
AaaHHH Alanine
Tnp03HH Tyrosine
OKCHnpoaHH Oxyproline

Argenine Asparaginic ------- acid
Glutam:acid a n i c

X ! -----v --------- !!----- x

39.99 35.36
2.03 7 .5 1.85
7 .54 8 .8 7 .56
3.83 I I . 6 4.00
8 .75 9.3 7 .08
2.01 8 .7 I . I 6
3.36 5 .5 2.80
7 .96 8.3 6.73
4.51 9 .5 4 .18
50.44 48.10
2 .29 10.2 2.83
5.87 6 .8 5.47

.13 I I . 4 7 .05
3 .90 12.4 3.13
13.75 3 .8 12.68
3.43 16.3 4.42
4.67 14.0 5.33
5.34 8 .2 4 .25
2 .81 18.6 2.68
0 .25 15.3 0.26
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oro aMHHOKHCJioTHoro cocTaBa ( T ack.3) bzuho, hto dejiKOBHe KOHUeHTpaTH djiH3KE, 
huh Hadop HesaMeOTMux aMEHOKECJioT, npuzeM dojiBrnaa zacTB E3 hex ( jie3eh , jiefi- 

» ÇeHttaajiaHHH) coflepxaTCH b 3Ha-qzTeji£HHX kojiehsctbax .
:;JJ^Tw^0-ttyHeHHue flaHHue c EMeiomHMECfl b AETepaType / 8 / ,  mojkho otmbtetb, hto dejncoBue 

no aMHHOKHCJIOTHOMy COCTaBy djIE3KE K dejIKaM CeJieseHKE E JierKEX H OTJIZHaiOTCfl 
B CoiepacaHHîo OKCznpojiEHa, coflepsaHze KOToporo b dejncoBOM KOHUeHTpaTe b 5 pa3 hz-  

ceJie3eHKe, i  b 10 pa3 nzæe, zeM b AerKzx.
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S r
1 Î1

'Po0
J *«Teji6Mcc76 ' ¡ ^ ÿ p o j n i a a - t a c b i  

He v lysis time, hours

K  HHCjry noK a3aTejiet, xapaKTepH3yœmzx d zo jio rz - 
zecKym uchhoctb dejiKOBoro KOHUeHTpaTa, othoczt-  
Cfl, B ZaCTHOCTE, CTeneHB flOCTyiIHOCTE e ro  K B03— 
fleHCTBHio ¿epMeHTOB acejiyflOZHO-KzmezHoro TpaKTa 
( in vitro).
Pe3yjiBTaTH ohhtob no HCCHeflOBaHzœ npoTeojiH3a 
nencHHOM h TpznczHOM dejiKOBoro KOHUeHTpaTa, Z30- 
jinpoBaHHOro oejiKa coz z  Ka3ezHa npeflCTaBJienu 
Ha p z c . I .
CpaBHZBan nojiyzeHHHe pe3yA£TaTH, cxeuyeT OTMe- 
THTB, ZTO CKOpOCTB rZflpOJIZ3a dejIKOBOBO KOHUeHT­
paTa cydjizManzoHHoS cymKz dujia MaKCZMajiBHoit z 
npeBuniana TaKOByro Z3QJizpoBaHHoro deima coz z  ica- 
sezHa na,50%.
Pe3yxBTaTU zccxenoBaH zt uasoT ocHOBanze CHZTaTB, 
hto pa3padoTaHHan TexHOXorza flaeT bo3Moxhoctb 
nOJiyHHTB HOJIHOneHHUfi dCJIKOBUH KOHUeHTpaT no 
aMZHOKHCJioTHOMy cocTaBy z  CKopocTH nepeBapzBa- 
HZH dejIKOB,

Î* »i!3«e.HP, H M © tr r»nr\n .Tin n n T\n v. n

.meqnoro

y cTaHOTUiena b o 3m o j k h o c t b  zcnojiB30BaHZH nzmeBcro 
dejiKOBoro K O H U e H T p a T a ,  nojiyzeHHoro H3 jierKzx 
z  can'esemcz, b  K a z e c T B e  saMemraejifl m h c h o b o  
c u p B H  n p z  n p o z 3 B o u c T B e  B a p e H U X  Koxdac.
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