120 BIOLOGICAL SCIENCE

ENRICHMENT BY IODINE AND INCREASE OF THE NUTRITION VALUE
OF POULTRY-FARMING PRODUCTION: MEAT AND EGGS
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The risk of diet balance of school students on iodine lower from consumption norm on 10-20% of this nutrient is
revealed. The researches on enrichment of poultry-farming production by iodine are conducted. The influence of organic
form of iodine on intensity of broiler’s growth and development of Hubbard ISA cross, their viability, metabolism,
chemical composition of white meat and production quality is studied. The researches on iodination of extruded soya
as compound feed ingredient for laying hens are conducted. The dynamics of accumulation of iodine in egg’s yellow
yolk and albumen is studied. The possibility of the functional (improving) poultry-farming production (meat of broiler
chicken (iodine level over 614 mkg/kg) and eggs (over 22.7 mkg/egg) enriched with iodine is shown.
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CocTostHUE 300pOBBS HACEIICHNUS, 110 JaHHBIM BceMUpHOI opraHu3ayu 31paBoOXpaHeHNUs, UMEET TCHICHIINIO K
YXYIIICHHUIO M XapaKTePHU3yeTCs YBEITMICHUEM YHCIIa JIFONICH, CTPAIaloNINX Pa3IMYHBIMU 3a00ICBAaHUSAMU, B TOM YUCIIC
AIMMEHTApHBIMU, T.€. 3aBUCSAIIUMH OT nuTaHus. Co3laHue W BHEAPEHHUE B MPOU3BOACTBO (YHKIHMOHAIHHOTO IHTA-
HUS SIBJISIETCS. OJTHUM M3 HAlpaBJICHUH MPOrpaMMBbl MUTAaHUS YyeoBeka, npoBo3riamennoin OOH. B cBsi3u ¢ aTum Juist
MPUIAHUS MPOAYKTaM (YHKIIMOHATIBHOWM HAIPaBJICHHOCTH ObIIa MCIIONB30BaHa KOJOCTPAIbHAS CHIBOPOTKA. M3ydeHbI
ee (PHU3UKO-XUMHYCCKHE CBOWCTBA, aMUHOKHUCIIOTHBII cocTaB OekoB. [10/100paHbl penenTypHbie KOMIO3UITUH ITPOH3-
BOJICTBa MONy(haOpHKaTOB HA TBOPOKHOM OCHOBE — CHIPHUKOB. ONTHMH3HPOBAH TEXHOJIOTHYCCKUI MPOIecC MPOU3-
BOJICTBA U U3yUYEHBI OPTaHOJEITUYECKUE CBONCTBA MTOJyUYEHHOTO MPOJYKTa.
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Health status of the population, according to the world health organization, tends to worsen and is characterized
by the increasing number of people suffering from various diseases, including nutritional, i.e. dependent on power.
Creation and introduction into production of functional food is one of the directions of the program of human nutrition,
proclaimed by UN.In this regard, to give products a functional orientation was used kolostralnyh serum. Studied
physical-chemical properties, amino acid composition of proteins. Chosen prescription composition of production of
semi-finished products cheese basis — cheesecakes. Optimized the technological process of production and studied the
organoleptic properties of the product.
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W3 HamocamouHOM KUIKOCTH aKTHBHOTO HJIa TOPOACKUX OYHCTHBIX COOPY)KCHHUH, CMBIBA C MTPOM3BOICTBCHHON
msicopyOku Bomrorpazckoro MscokoMOMHaTa M CTOYHOM BOJBI BOJITrorpajckoro KO>KeBEHHOTO 3aBOJIa Ha CEJICKTHB-
HBIX TIHTATEIBHBIX CpelaxX MPOBEICHO BbiaeleHrne 30 JHUMOIUTHUSCKUX OaKTepHANbHBIX ITaMMoB. Ha ocHoBaHWU
U3YyUeHHUS JKUPOOKHUCISIIOLIEH criocoOHocTH B Oyibone IllTepHa 0TOOpaHO TPH KyNBTYpPbI, UCCIIEIOBAHBI X OCHOB-
HBIE KYJIBTYpaJibHbIC, MOP(POIOTUIECKUE U JTUITOTUTHICCKUE CBOUCTBA. Ha CelleKTHBHOW MATATEILHON Cpeie BBISBICH
Hau6onee aKTHBHblﬁ HI/II'II/I):[OO](I/ICJ'lﬂlOLI_IHﬁ mTaMM, OCyHleCTBJ'[eHa ero I/IjleHTI/I(bPIKaLlI/ISI, KOTOpaS{ II03BOJIMJIa OTHECTHU
KyJbTYpy K pony Bacillus. [IpoBeneHo kiI0HHpOBaHHE, MyTareHe3 1 CEJICKINS BBIICICHHOTO 0aKTEpHAILHOTO ITaMMa.
TTony4eH BBICOKOTPOAYKTHBHBIN KIIOH, MEPCICKTUBHBIN 151 TAIbHEHUIIINX UCCIICIOBAHUH C IIETIBIO CO3/IaHus OaKTepu-
aJIBHOTO TMpernapara, 3GGEKTHBHO pa3Iararomiero >KHPOBBIC 3arps3HEHHS CTOYHBIX BOJI.
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