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Ha ocnosi  mposedenux  docniddcenvb — 0OIPYHMOBAHO — BUKOPUCMAHHA — CYX020
baxmepianvnoco npenapamy «JIPPy, eupobnenoco 3eiono 3 TYVY 15.5-00419880-101-2010
«Ilpenapamu 6axmepianvHi Ol 6UPOOHUYMBA (hepMEHMOBAHUX M ACHUX NpoOykmis. TexHiuwi
ymosuy, Onsl iHmeHcuikayii npoyecy CONIHHA M’Sca 3 PIHUMU GIOXUNEHHAMU 8 Xapaxmepi
asmonizy. Mema pobomu - oOocnioumu e6naus oOaxkmepiarbnoco npenapamy «/IPP» Ha
Gdopmysanns GizuKko-XiMiuHUX, Peonro2iUHUX NOKAZHUKI6 M SCHOI CUPOBUHU 3 PISHUMU SAKICHUMU
xapaxmepucmuxamu nio uac coninus. Ilpeomem docnioxcensv - sanosuuuna 3 sadamu DFD (dark-
firm-dry — memne-asrcopcmre-cyxe), ceununa 3 saoamu PSE (pale-soft-exudative — 6rioe-m sike-
soosaHUCme) ma bakmepianbHuti npenapam «JIPPy», 00 ckiady siko2o 6x00imv MOJOYHOKUCIE
mikpoopeanizmu Lactobacillus casei ssp. rhamnosus ma mikpoxoku Kocuria rosea. [lns
00CNIOIHCEHb BUKOPUCTNOBYBANU M ACO AN08uduHu 3 6adamu DFD 3 pienem pH — 6,2 ma m’sco
ceununu 3 eaoamu PSE 3 pisnem pH — 6i0 5,0 0o 5,4. Obpobnenns m’sachoi cupogunu
300UCHI08ANU NICIA NOOPIOHIOBAHHSA HA 80GUKY 3 OlAMempoM 0meopie peulimku 6i0 2um 00 O6mMm.
baxmepianvnuii npenapam «JIPPy» eénocunu y xinekocmi 0,1% 00 macu m’sachoi cupoeunu, cinv
oooasanu y kinekocmi 3%. Bcmawnosneno mpusanicme coninns anosuyunu 3 eéadamu DFD —
36e00un, ceununu 3 sadamu PSE — 6 2o0un. B pe3ynbmami 6ukoHanHs pobomu 6UsHaA4eHO, Wo
3a60aKu 0ooaeannio npenapamy «JIPPy» npu coninni m’acHoi cupouHu tioe 3pOCMAHHSL
ciopamayiunux  enracmugocmetl  OiIKi6,  30UIbULYEMbCA 801102038 A3YI0YA  30AMHICMY,
NOKPAWYIOMbCsl CMPYKMYPHO-MEXAHIYHI XAPAKMepucmuky M siCHUx cucmem. Jna O0ocseHeHHs
nocmaegnienoi memu OyiuU GUKOPUCMAHI CMAHOAPMHI Qi3UKO-XIMIUHI ma peonociuHi memoou
oocnioxcenv.  Ompumani  pe3yromamu  HAYKOBUX — OOCHIONCEHb — 0aI0Mb  MONCIUBICMb
BUKOPUCTNOBYBAMU  NPOONIEMHY M ACHY CUPOBUHY Y MEXHONO02l BUpPOOHUYMEA M ACHUX
npPOOYKmia.

Knrouosi cnoea: 6axmepianvuuii npenapam, sAn08uyuna, céunuxa, pH, 6ono2o3s’azyioua
30amHicms, CIMPYKMYPHO-MEXAHIYHI XapaKmepucmukxu.
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The conducted research made it possible to substantiate the use of dry bacterial

preparation "LRR", manufactured according to TVY 15.5-00419880-101-2010 "Bacterial
preparations for the production of fermented meat products. Specifications™ to intensify the
curing process of meat with different abnormalities in the character of autolysis. The purpose of
the work is to research the effect of the bacterial preparation "LRR™ on the formation of
physical, chemical and sensorial parameters of meat raw materials with different qualitative
characteristics during curing. The subject of research was beef with DFD (dark-firm-dry)
defects, pork with PSE (pale-soft-exudative) defects and the bacterial preparation "LRR", with in
its content lactic acid microorganisms Lactobacillus casei ssp. rhamnosus and micrococci of
Kocuria rosea. Beef meat with a DFD defect with a pH level of 6,2 and pork meat with a PSE
defect with a pH level of 5,0 to 5,4 were used for research. Processing raw meat was carried out
after grinding on the meat grinder with a diameter of the orifice of the plate from 2 mm to 6 mm.
The bacterial preparation “LRR” was added in an amount of 0,1% by weight of raw meat, salt
was added in an amount of 3%. The duration of curing of DFD beef was determined to be 36
hours, of PSE pork — 6 hours. As a result of the work it was determined that the addition of
preparation "LRR™ during the curing process of raw meats increased hydration properties of
proteins and water-binding ability and improved structural and mechanical characteristics of
meat systems.To achieve this purpose, standard physical, chemical and rheological methods of
research were used. The results of the scientific research make it possible to use problematic
meat raw materials in the production technology of meat products.

Key words: bacterial preparation, beef, pork, pH, water-binding ability, structural and
mechanical characteristics.

Po3poOnennst iHHOBAIIMHUX TEXHOJOTI BUPOOHUIITBA EKOJOTIUHO YHCTHUX, OE3MEYHHUX,
BHCOKOSIKICHUX MPOJYKTIB 13 3aJJaHMMH BIACTHUBOCTSMHU — BAKIIUBE 3aBJaHHS M sicomepepoOHOi
MIPOMUCIIOBOCTI, SIK€ MOXYTh BUPIIINUTH, 30KpeMa, 610TexHoIoruH1 Metou [1].

Ha cydacHoMy eTami po3BUTKY M’SICHOI Tanmy3i akTyallbHUM € CTBOPEHHS HayKOEMHHX
TEXHOJIOT1H, sIKi JO3BOJIATH IHTEHCU(IKyBaTH BUPOOHHUIITBO 3 OJHOYACHUM MIIBUIEHHSIM SIKOCTI
BUpOOIeHOT mpoAyKilil. OCKUTEKH M'ICO HAJICKUTH JI0 TOCHTh JOPOTHUX Xap4OBUX MPOAYKTIB, Y
[IEHTP1 yBaru CHeIialicTiB rany3i MOCTIHHO 3HAXOIAThCS MUTAHHS BIIPOBAKEHHS HOBOT TEXHIKU
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Ta pecypco30epiraloynx TEXHOJOrH, CTBOPEHHS BHUPOOHHYMX YMOB, $SIKi BHUKIIOYAIOTh
MOJJIMBICTh TCyBaHHA M’sica. OTHUM 13 IEPCHEKTUBHUX HAIPSIMKIB JUII BUPOOHHIITBA SIKICHUX
M’SICHUX BHPOOIB, iHTEHCH(IKAIii TPOIIeciB IX BUPOOHUIITBA, MOKPAIEHHS 010JIOTTYHOT IIIHHOCTI
Ta CaHITAPHO-TIri€EHIYHUX MOKA3HUKIB CJiJl MPU3HATH CTBOPEHHS T4 BUKOPUCTAHHS 010JIOTTYHUX
PEYOBHUH HA OCHOBI POAYKTIB KUTTEAISIIBHOCTI MIKPOOPTaHI3MIB.

HaiiOinpIm mepcreKTUBHUM € 3aCTOCYyBaHHS OakTepiallbHUX TpenapaTiB  (CTapTOBUX
KYJIBTYp MIKPOOPTaHi3MiB) pi3HOT TEXHOJIOTTYHOT CIIPSIMOBAHOCTI [2].

BioTeXHONOTYHMI BIUIMB CTAPTOBUX KYJIBTYP MIKPOOPraHi3MiB Ha M’SICHY CHpPOBHUHY
3aJIOKUTh Bl CTYNEHIO TPOSBY iX IHAMBiMyalmbHUX (i3i0JOTTYHUX BiacTHBOCTEH. CTapToBi
KyneTypHu Oakrtepiii Lactobacillus, Pediococcus, Staphylococcus mix yac momaBaHHS y M’SICO
IHTEHCUBHO PO3MHOXKYIOThCS Ta TalbMYIOTh 3pOCTaHHs HeOaXxaHUX MIKpOOPraHi3MiB (THUJIICHOT
MIKpOGUIOpH), IO € BaXIUBUM (AKTOPOM MOKPAIICHHS CaHITAPHO-TITIEHIYHOTO CTaHy M’SICHOL
CHPOBHHH.

AHTaroHiCTHYHHUHA e(eKT AOCATAETHCA AK 32 PaXyHOK ICTOTHOTO 3HIDKEHHs BennmuuHH pH
(mo 5,7), a TakoX 1 3a paxXyHOK CTBOPEHHS B MPOIIECI BTOPUHHOTO METa00JII3My IHT10yIOUUX
pedyoBuH (aHTUOIOTHKIB, TepekuciB Tomo). OcoOnuBe 3HAYEHHS Ma€ aHTAroHI3M BKa3aHUX
CTapTOBUX KYJbTYp MO BIIHOUIEHHIO JO TMAaTOreHHUX Oakrepiil (30yJHUKIB ICyBaHHS) Ta
MIKpPOOPTaHI3MIB, SIKi BHKIMKAIOTh 3HIKCHHS SKOCTI MPOAYKTY, 30KpeMa, CaJbMOHEI,
cradTOKOKIB, KIIOCTPHIii, a Takox Oaktepiit rpyn Escherichia coli ta Proteus vulgaris [3].

VY M’scHiIlf TPOMHUCIIOBOCTI YCHIIIHO 3aCTOCOBYIOTH MIKPOOPraHi3MH, SIK1 32 IEBHUX YMOB
KyJIbTUBYBAHHSI Yy TPOIECI >XKUTTEAIILHOCTI MOXYTh 3JIIHCHIOBATH OlOCHHTE3 (EPMEHTIB,
OUIKIB, HE3aMIHHMX aMIHOKHCIIOT, BITAMIHIB TOIIO. AHAJII3 JaHUX BITYM3HSIHUX Ta 3aKOPJAOHHUX
CHEIIATICTIB TMOKa3ye, M0 MIKpOOPraHi3MHM BilirpaloTh iCTOTHY POJb y TEXHOJOTIi M’sca Ta
M’SICHUX MTPOJYKTIB [4-6].

TexHonoriyHa it MIKpOOPTraHi3MIB IMOB’s3aHa 3 YTBOPEHHSM CHEIUMIYHUX O10J0TTIHO
aKTUBHMX KOMIIOHEHTIB M ICHOI CHPOBHUHH.

st 6iotpanchopmarnii M’sicHoi cupoBunm 3 Bagamu DFD ta PSE 3 meToro migBumieHHs
HDKHOCTI Ta piBHS i1 BOJIOro3B’s3yro4uoi 3matHocti (B33) y mpakTuili M’siCHOTO BUPOOHMIITBA
BHKOPHCTOBYIOTh OaKkTepiajabHI1 IIpenapaTH.

Meta podoTHM — JOCHIIDKCHHS BIUIMBY OakTepianpHOro mnpemnapatry «JIPP» Bmpomgosx
IIPOLIECY COJIIHHS M SICHOT CUPOBUHM Ha (JOPMYBaHHS MOKA3HUKIB SIKOCT1 M’ SICHUX CUCTEM.

Marepiaim Ta MeToAH aocaigKeHb. OO0’€KTOM IOCHIKEHb Oyiau: OakTepiaabHUN
npemnapar «JIPP» (Lactobacillus casei ssp.rhamnosus, Kocuria rosea (M. Rosea) 3rigto 3 TYVY
15.5-00419880-101-2010 Bupoouunrsa IIIP HAAH VYkpainu), M’sacHa cupoBHHA (SUTOBUYWHA 3
Bagamu DFD, cununa 3 Banamu PSE) [7].

Buxopucrtanns OakrepianbHoro mpemnapary «JIPP» mpuckoproe 6ioximidHi mporecu, sKi
MPOTIKAIOTh y M’ACHIA CHpPOBUHI B TPOIECI COJIHHS, YACTKOBO IMPUCKOPIOETHCS MPOTEOII3
M’SI30BUX OUIKIB, SIK1 BINTMBAIOTh Ha MIBUAKICTH JO3PIBaHHS.

Jlis pociimkeHHs] BAKOPUCTOBYBAIM M’sico sutoBU4MHHM 3 Bagamu DFD 3 piBuem pH — 6,2
Ta M’sico cBuHuHM 3 Bagamu PSE 3 piBaem pH — Bix 5,0 mo 5,4.

JlocmipkeHHsT M’SICHOT CHPOBHMHHM 13 3aCTOCYBaHHSAM OakrepiaigbHOro mnpemnapary «JIPP»
IIPOBOJIMIIA HACTYITHUM YHHOM:

— koHTpoab (K1) — cominns sumoBuunau DFD 6e3 6akrtepianpHoro npenapary «JIPPy»;

— nocuin nepiuit (1) — coninns ssoBrnunHu DFD 3 Oaktepianbaum npenapatom «JIPPy;

— koHTpoib (K2) — coninns cBununn PSE 6e3 6akrepianpHoro npemnapaty «JIPPy;

— nocuin apyruii (d2) — coninnas cBunuau PSE 3 6aktepiansHuM npenapatom «JIPPy.

Ha nmocnmigamx 3paskax (apmiiB 3 sIoBHYMHM Ta cBUHMHU 3 Bagamu DFD 1 PSE
JOCII/DKYBaBCsl BIUIMB OakTepiaigbHOro mpemnapaty «JIPP» Ha QopmyBaHHS peosorivyHUX,
¢b13uKO-XIMIYHUX Ta OI0XIMIYHUX MMOKA3HUKIB M’ ICHOT CHPOBUHH BIIPOIOBXK MPOILIECY COJIIHHS.

OOpoOsieHHsT M’SCHOI CHpPOBMHM 3JIMCHIOBAIM MICHIA MMOJAPIOHIOBAaHHS Ha BOBYKY 3
JiaMeTpoM OTBOPIB pemiTku (2-6) MM. bakrepianbuuii npenapar «JIPP» BHOCHIM y KiNbKOCTI
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0,1% mo M’sicHOT CHPOBHWHH, IO BIAMOBIZa€ KOHIICHTpAIlil HE MEHIIE, HDK 10 KYO Ha I T
CHpOBHHH. Taka KUIBKICTh KYJABTYPH 32 JaHUMHU OCTaHHIX JOCTIUKEHb € TapaHTOM SIKICHUX
MOKAa3HHUKIB TOTOBUX NPOAYKTiB [1].

Cinp momaBanmu y kutbkocTi 3% 10 Beix 3paskiB. TpuBamicTh COJIIHHS CTaHOBUJIA IS
ceunuan PSE 6 rogun, mig snosuuuau DFD — 36 roaus.

BusnaueHHs (i3UKO-XIMIYHUX TMOKA3HHKIB 3IHCHIOBAIM 3aCTOCOBYIOUM TaKi METOJUKH
JOCTKEHb:

— MacOBY YacTKY BOJIOTH — TEPMOTPABIMETPUIHIM METOJIOM 32 JOMOMOTO0 EICKTPOHHHUX
Bar-ojioromipy ADS-50 (AXIS);

— KOHIIEHTpaIlito i0HiB BoaHIO (pH) — motenmiomerpuuno Ha pH-metpi «pH-150M»;

— BOJIOTO3B ’SI3YIOYY 3/IaTHICTh — METO/IOM IIPECYBAHHSI.

CTpyKTypHO-MEXaHIYH1 TOCIIIKEHHS TPOBOJWIM Ha YHIBEpCajdbHIA MEXaHIYHIM TecT-
MamnHi «SANS» cepii CMT 2000, moaens 2503. Bu3HaueHHsI MOKa3HUKIB TPAaHUYHOT HAIIPYTH
3cyBy (a0o meHeTpallii) 3IHCHIOBAJIM 3a JONOMOIOI KOHIYHOTO IHAEKTOpa, MPYKHOCTI — 3a
JOTIOMOTOTO TUTYyH)KEepa.

Cratuctuune 00po0OIIeHHs pe3yabTaTIB TOCIIKEHb MPOBOIMIIN 32 IOTIOMOTOI0 MPOrpaMHu
Microsoft Excel.

PesynbTaTH Ta iX 00roBopeHHsl. AKTyaJbHUM 1 NEPCIEKTUBHUM JIs M’sconepepoOHOT
IIPOMHUCIIOBOCTI € 3aCTOCYBaHHs OakTepiaJibHUX IpenapaTiB IiJ Yac BUKOPHUCTAHHSA M’sica 3
Bagamu DFD 1 PSE.

Brecennsi OaktepianpHOTo Tpemnapary «JIPP» 3abe3medye oTpuMaHHS BiAMOBITHHUX
MOKA3HUKIB SKOCTI Ta OE3MEYHOCTI, MOKpAIIYE CIOKHBYI BIACTHBOCTI TOTOBOTO TMPOAYKTY, €
BAYKJIMBUM KOHCEPBYIOUUM (DaKTOPOM.

BcranorneHo, mo mikpooprauizmMu OakTepiaibHOro mpernapatry «JIPP», mo ckmany stkoro
BXOJSITh MOJIOYHOKHUCIII MIKPOOPTaHI3MHU Ta MIKPOKOKH, 3/IHCHIOIOTH (DepMeHTaIlito, 010XIMIYH1
MEPETBOPEHHSI OCHOBHUX KOMIIOHEHTIB M’SICHOI CHpPOBHMHH, 3MIHIOIOTH CTPYKTYpYy KOBOac 3
YTBOPEHHSIM CTIOJIYK, IO CIPHUSIOThH MOJIMIICHHIO SIKICHUX MOKa3HHUKIB 1 00YMOBIIIOIOTh CMaK,
apoMar, KOHCHCTEHIIIIO TOTOBOTO MPOYKTY Ta MOAOBKEHHS TEpMiHY 30epiraHHsl.

Mikpoopranizamu OakrepianbHOTO TNpenapary «JIPP» mposBistoTh aHTaroHIiCTUYHY Mil0 B
M’SICHHX IMPOJIYKTax IO BIIHOIIEHHIO 10 Takux MikpooprauismiB sk Salmonella, Clostridium
botulinum, Staphilococcus aureus.

[Tix gac cosinusg M’ sicHOT cupoBuHHM 3 Bagamu PSE 1 DFD nocnimkyBanu 3MiHM TOKa3HUKA
pH (Tabmuusl), ockineku BenuuynHa pH Mae cuibHUEN BIUIMB Ha BOJIOTO3B’SI3yIOUY 3/1aTHICTH
M’sica, Horo TacTHaHICTh (Tadmuis2).

Tabnuys 1
3MiHA aKTHBHOI KHCJIOTHOCTi M’SICHOI CHPOBUHU
3nauenHs pH
3pa3ok Jlo coninms [Ticas cominas
6 roauH 36 roaud
Snosuunna DFD (K1) 6,3040,10 - 6,30+0,11
SInosuunna DFD 3 BIT (/1) 6,30+0,10 - 5,90+0,10
Csununa PSE (K>) 5,37+0,11 5,12+0,11 -
Csununa PSE 3 BIT (/12) 5,37+0,11 4.99+0,11 -

IIpumirka. BI1 — 6akrepianbHuii mpenapar

Crifika nuHamika 3HWKEHHS pH CBITYUTH MpPO HAKOMHMYEHHS MOJIOYHOI KHCJIOTH, IIO
aKTUBI3y€e TMpoIlec COJIHHS, TOOTO CHpUs€ 3HUKEHHIO AaKTHMBHOCTI BOJHM Ta MiABUIICHHIO
Mikpobionoriunoi crabineHOCTi. [lIBUnke Ta OesmepepBHE 3HIKEHHS pH mpurHiUye poO3BUTOK
MATOTEHHUX 1 TOKCUKOTEHHUX OaKTepii.
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Tabnuya 2
JAuHaMika 3MiHU BOJIOT03B’s13y10401 3IaTHOCTI Ta MJIACTUYHOCTI
M’SICHOI CHPOBHMHM i1 4ac COJIiHHSA
Bwict Bosioru, B33 10 m’sica, B33 5o 3aransHol [TnacTHYHICTB,
3pa % % Bosioru, % em?/r
30K I11CJIA II1cJisd TI1CJIsd II1CJIA

IO COJIIHHS IO COJIIHHS IO COJIIHHS IO COJIIHHS

COJIIHHSA COJIIHHS COJIIHHS COJIIHHS

Ki | 66,77+0,42 | 72,20+0,22 | 51,11+0,21 | 52,76+0,11 | 66,80+0,31 | 68,27+0,23 | 2,31+0,21 | 2,52+0,23

Ji | 66,77+0,42 | 78,01+0,22 | 51,11+0,22 | 69,07+0,13 | 66,80+0,32 | 76,03+0,23 | 2,31+0,20 | 3,56+0,22

K> | 70,98+1,91 | 73,90+0,21 | 53,9040,23 | 57,54+0,42 | 75,94+0,22 | 76,65+0,41 | 2,12+0,42 | 4,15+0,24

Jd2 | 70,98+1,91 | 80,21+0,21 | 53,904+0,21 | 68,90+0,43 | 75,94+0,21 | 89,13+0,41 | 2,12+0,41 | 4,93+0,22

[lin BnouBoMm OakTepiadbHOro mpemnapaTy «JIPP» Bosoross’sisyroua 34aTHICTH 1
MJTACTUYHICTh M sica MiABUILYIOThCS. CIlil 3a3HAYUTH, IO M1 Yac COJIIHHSA M SICHOT CHPOBUHU 3
OaKTepialbHUM IIPErapaToM BMICT BOJIOTH Y 3pa3kax suioBuunHU DFD 30umemuBcs Ha 11,24%,
BMICT BOJIOTH y 3pa3kax cBMHUHU PSE 30u1bmuBes Ha 9,23%.

Bosorosp’s3ytoua 3matHicTh 3paskiB sutoBmuMHM 3 Bajgamu DFD 3 GakrepiansHUM
npenapatom 30utbinmiIack Ha 35,1%, koHTpoasHOTO — Ha 3,2%; 3pa3KkiB CBUHUHU 3 Bajgamu PSE
3 OaKkTepiaJpHUM MperapaToM 30uTbmuiack Ha 27,8%, KOHTpOIpHOTO — Ha 6,8%.

AHai3yr0un 3MIHU TUIACTUYHOCTI M’5ica, MOXHA BIIMITUTU 3POCTAHHS I[LOTO MMOKAa3HUKA y
JOCIITHUX 3pa3kax 3 OakrepianbHuM mpemnapatoM «JIPP» B 1,5-2,3 pasu, a y mopiBHSHHI 3
KOHTPOJIEM TUTACTHYHICTh M’sica 3poctae B 1,2-1,6 pasu. lle cBimuuTh PO MO3UTHBHUI BILIWB
npenapaty «JIPP» Ha popmyBaHHS HIUTBHOT 1 IPYKHOT KOHCUCTEHIIIT TOTOBOTO MPOJYKTY.

3umwkeHHss BenuuuHU pH BruiMBae Ha (GOpMyBaHHS KOHCHUCTEHIII TOTOBOTO MPOAYKTY,
TOOTO HAa TOKA3HWKHU TIEHETpaIlli — TPAaHUYHOI HANPYrd 3CYBY Ta MPYKHOCTI — €JIaCTUYHOCTI

(puc.1).
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MeHeTpauia MpyKHicTb

Puc. 1. 3MiHN CTPYKTYPHO-MeXaHIYHUX MOKA3HUKIB M’SICHOI CHPDOBHHH

3a pe3ynpTaTaMu JIOCHIIKEHb CTPYKTYPHO-MEXaHIUHUX XapaKTEPUCTUK JOCIITHUX
3pa3KiB BCTaHOBJEHO, IO iX pPEOJOriyHi MOKa3HUKU 3HUKYIOTbCA IOJ0 KOHTPOJIbHUX:
ne”erpanis sutoBuunHA DFD 1 cBununu PSE, 06po0nenux OakrepianbHuM npenaparom «JIPPy,
micns comiHHA B 1,3 pa3u MeHIe, HDK KOHTPOJIBHUX 3pa3kiB (He oOpoOienux). [lokazHuku
npyxHocti snosuuuHu DFD 1 cBununum PSE B 1,1-1,2 pa3u MeHmie, HDK NOKa3HUKH
KOHTPOJIBHUX 3pa3KiB.
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TakuMm 4MHOM, pe3yNbTaTH EKCHEPUMEHTAJIbHHUX IOCTIPKEHb CBIIYaTh, IO MPOAYKTH
KHUTTEABUIBHOCTI MIKpOOprauismiB  GaktepiasibHoro mnpemnapaty <«JIPP» cyrreBuM umHOM
BIUTMBAIOTh HAa 3MIHU CTPYKTYPU M’ SICHOT CHPOBUHH Ha CTaJii COJIIHHS.

BucHoBku

1. IlpoBeneHo MOCHIHKEHHS MO0 BHKOPHCTAaHHS OakTepiainbHOrO mpemapary «JIPP» 3
MeTot0 iHTeHcuDikarii mporecy coliHHs sutoBun4YraH 3 BagamMu DFD Ta cBunuauM 3 Bagamu PSE.

2. HocnimkeHo BIUMB OakrtepianbHOTO Tpenapaty «JIPP» Ha ¢opmyBanas ¢izuko-
XIMIYHHUX, PEOJIOTIYHHMX, OIOXIMIYHHMX MOKA3HUKIB M SICHOI CHPOBHHHM 3 PI3HUMH SIKICHUMHU
XapaKTePUCTHKAMH B TIPOTIEC] COJTIHHS.

3. BcraHoBneHO, IO 3aBASKM JOJAaBaHHIO LBOTO Mpenapary IMpU COJIHHI M SICHOT
CUPOBUHHU /i€ 3pOCTaHHS TiApaTalifHUX BJIACTUBOCTEH OUIKIB, BIIOYBA€ThCA 3HIKCHHS
nokasHuka pH, 30UIbIIYETHCS BOJIOTO3B’s3yl0Ya 3JaTHICTh, MOKPAILIYIOThCS CTPYKTYPHO-
MEXaHI1YH1 XapaKTePUCTUKHU M’ SICHUX CHUCTEM.

4. BuzHaueHo, 10 BOJIOTO3B’sI3yl0Uua 3JAaTHICTH 3pasKiB suloBHUMHM 3 Bagamu DFD 3
OakTepiaIbHUM MpernapaToM 30utbinmiack Ha 35,1%, koHTpobHUX — Ha 3,2%; 3pa3KiB CBUHUHU
3 Bagamu PSE 3 6aktepianbHuM npenapatom 30uibImIack Ha 27,8%, KOHTPOJIbHUX — Ha 6,8%.

5. AHaii3 JaHUX CTOCOBHO 3MIHU MEHETpallli Ta MPYKHOCTI M SICHOT CHPOBUHU 3 BaJlaMH1
DFD Ta PSE noka3ainu, 1o 1i TOKa3HUKHA 3HWXKYIOTHCSI B IOCHIAHUX 3pa3kax 3 OakTepialbHUM
npenapatoMm «JIPP» mo BigHOIIEHHIO O KOHTPOJIbHUX: MEHETpallid y sajJoBHUMHI — Ha 16,4%, y
CBUHUHI — Ha 6,4%; IPY>XHICTh y An0BUYMHI — HA 1,7%, y cBuHUHI — Ha 11,2%.
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