
shown. The quantity of sugars, titrable acids, phenolic connections, vitamins C and Ð in fresh raw materials, in extracts of fruits
and the berries received in the traditional way, and also action of microwaves on hips is defined. It is defined that microwave
processing of hips raises an exit of biocomponents in an extract and considerably reduces duration of extraction. Such extracts
with rich structure of biologically active substances can be used with success for reception of high-quality multicomponent
foodstuff of a functional purpose.
Key words: extracts, biochemical structure, microwave processing, vegetative raw materials.
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Ðàçðàáîòàíà íîâàÿ ðåöåïòóðíàÿ ôîðìóëà è òåõíîëîãèÿ ãåëåâîé ôîðìû áèîëîãè÷åñêè àêòèâíîé äîáàâêè (ÁÀÄ) íà ðàñòè-
òåëüíîé îñíîâå ñ ó÷åòîì ôóíêöèîíàëüíîé íàïðàâëåííîñòè äåéñòâóþùèõ íà÷àë. ÁÀÄ ìîæåò áûòü ðåêîìåíäîâàíà â êà-
÷åñòâå èñòî÷íèêà ôëàâîíîèäîâ, îðãàíè÷åñêèõ êèñëîò, îáëàäàþùèõ ìÿãêèì óñïîêàèâàþùèì äåéòâèåì.
Êëþ÷åâûå ñëîâà: ñïåöèàëèçèðîâàííûå ïðîäóêòû, áèîëîãè÷åñêè àêòèâíàÿ äîáàâêà, êóïàæíûé ýêñòðàêò, ãåëåâàÿ ôîð-
ìà.

Â íàñòîÿùåé ðàáîòå ïðåäñòàâëåíà ðàçðàáîòêà òåõ-
íîëîãèè è îöåíêà ïîêàçàòåëåé áåçîïàñíîñòè è ïèùåâîé
öåííîñòè ÁÀÄ «Ñåäàãåëü» – áèîëîãè÷åñêè àêòèâíîé
äîáàâêè, ïðåäñòàâëÿþùåé ñîáîé ðàñòèòåëüíûé êîì-
ïëåêñ â ãåëåâîé ôîðìå, ïðåäíàçíà÷åííûé äëÿ óïîòðåá-
ëåíèÿ â êà÷åñòâå îáùåóêðåïëÿþùåãî ñðåäñòâà ñ ìÿã-
êèì óñïîêàèâàþùèì ýôôåêòîì ïðè ôóíêöèîíàëüíûõ
íàðóøåíèÿõ íåðâíîé ñèñòåìû.

Ôóíêöèîíàëüíûå ñâîéñòâà ïðîäóêòà îáåñïå÷èâà-
þòñÿ êîëè÷åñòâåííûì è êà÷åñòâåííûì ïîäáîðîì êîì-
ïîíåíòîâ ðåöåïòóðû, îáëàäàþùèõ íàïðàâëåííûì ñè-
íåðãè÷åñêèì äåéñòâèåì.

Ðåöåïòóðíûé ñîñòàâ âêëþ÷àåò, êã/100 êã : êóïàæ-
íûé ýêñòðàêò – 6; ãëèöèí – 0,2; g-àìèíîìàñëÿíóþ êè-
ñëîòó (ÃÀÌÊ) – 0,2; êàëèÿ õëîðèä – 0,5; ìàãíèÿ ñóëüôàò
– 0,5; ãóììèàðàáèê – 2; ïåêòèí – 4; ëèìîííóþ êèñëîòó
– 0,4; ÿáëî÷íóþ êëåò÷àòêó – 2; ôðóêòîçó – 8; ÿáëî÷íûé
ñîê – 37,9; âîäó äåìèíåðàëèçîâàííóþ – 37,9; êàëèÿ ñîð-
áàò – 0,1; íàòðèÿ áåíçîíàò – 0,1; àðîìàòèçàòîð «ßáëî-
êî» – 0,2.

Â îñíîâó àêòèâíîé ôîðìóëû ôèòîãåëåé ïîëîæåíû
êóïàæíûå ýêñòðàêòû ðàñòåíèé, îáúåäèíåííûõ îáùåé
áèîëîãè÷åñêîé ðîëüþ è åäèíûì íàïðàâëåíèåì âîçäåé-
ñòâèÿ íà îðãàíèçì [1]. Îíè îòëè÷àþòñÿ âûñîêîé ñêîðî-
ñòüþ áèîëîãè÷åñêîãî äåéñòâèÿ, ïîñêîëüêó àêòèâíûå
âåùåñòâà ðàñòèòåëüíîãî ïðîèñõîæäåíèÿ ðàâíîìåðíî
âçâåøåíû â ïåêòèíîâîé îñíîâå ãåëÿ è íà÷èíàþò âñàñû-
âàòüñÿ óæå â ðîòîâîé ïîëîñòè. Áèîëîãè÷åñêèé ýôôåêò
ôèòîãåëåé îñóùåñòâëÿåòñÿ óæå ÷åðåç 10–15 ìèí ïîñëå
ïîïàäàíèÿ â îðãàíèçì. Îñîáåííîñòü ïðîäóêòà çàêëþ-
÷àåòñÿ òàêæå â òîì, ÷òî ïåêòèíû îáëàäàþò çàæèâëÿþ-
ùèì äåéñòâèåì è áëàãîòâîðíî âëèÿþò íà ñîñòîÿíèå
ñëèçèñòîé îáîëî÷êè æåëóäî÷íî-êèøå÷íîãî òðàêòà.

Òåõíîëîãèÿ ïðîèçâîäñòâà ñîñòîèò èç ñëåäóþùèõ
îñíîâíûõ ýòàïîâ:

ïîäãîòîâêà ñûðüÿ: äîçèðîâàíèå, ïðîñåèâàíèå ÷åðåç
ñèòî ¹ 4;

ïîëó÷åíèå êóïàæíîãî ýêñòðàêòà ñîãëàñíî òåõíîëî-
ãè÷åñêîé èíñòðóêöèè;

ñìåøåíèå êîìïîíåíòîâ ðåöåïòóðû: â âàðî÷íûé êî-
òåë ïðè ïîñòîÿííîì ïåðåìåøèâàíèè âëèâàþò ÿáëî÷-
íûé ñîê, âîäó è êóïàæíûé ýêñòðàêò; ñîäåðæèìîå íà-
ãðåâàþò äî 60°Ñ, äîáàâëÿþò îñòàâøèåñÿ êîìïîíåíòû
ðåöåïòóðíîé ñìåñè (êðîìå ïåêòèíà è ãóììèàðàáèêà),
ãîìîãåíèçèðóþò â òå÷åíèå 30 ìèí, äîáàâëÿþò ïåêòèí è
ãóììèàðàáèê, íàñòàèâàþò ñìåñü â òå÷åíèå 1 ÷;

ôàñîâêà è óïàêîâêà: ÁÀÄ «Ñåäàãåëü» ôàñóþò â ëà-
ìèíàòíûå òóáû ñîãëàñíî ÃÎÑÒ Ð 51760–2001, ÒÓ
2297–001–02984650–96 ïî 50 èëè 100 ã.

Ïðîâåäåíû ñàíèòàðíî-õèìè÷åñêèå è ñàíèòàð-
íî-ìèêðîáèîëîãè÷åñêèå èññëåäîâàíèÿ ïîêàçàòåëåé
áåçîïàñíîñòè ÁÀÄ «Ñåäàãåëü»:
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Òîêñè÷íûå ýëåìåíòû, ìã/êã:

ñâèíåö 0,14 ± 0,04

êàäìèé < 0,001

ìûøüÿê < 0,001

ðòóòü 0,0028 ± 0,0008

Ïåñòèöèäû, ìã/êã:

ñóììà èçîìåðîâ ÃÕÖÃ < 0,001

ãåïòàõëîð < 0,001

ÄÄÒ è ñóììà ìåòàáîëèòîâ < 0,001

àëäðèí < 0,001

Ìèêðîáèîëîãè÷åñêèå ïîêàçàòåëè:

ÊÌÀÔÀíÌ, ÊÎÅ/1 ã 80

ÁÃÊÏ, îòñóòñòâèå â ìàññå (ã, ñì3) ïðîäóêòà Íå îáíàðóæåíû â 0,1 ã

ïàòîãåííûå ìèêðîîðãàíèçìû, â ò. ÷. ñàëü-

ìîíåëëû, îòñóòñòâèå â 25 ã (ñì3) ïðîäóêòà Íå îáíàðóæåíû

Å. coli, îòñóòñòâèå â ìàññå (ã, ñì3) ïðîäóêòà Íå îáíàðóæåíû â 1,0 ã

Bacillus cereus, ÊÎÅ/ã ïðîäóêòà < 10

Staphylococcus aureus, îòñóòñòâèå â ìàññå

(ã, ñì3) ïðîäóêòà Íå îáíàðóæåíû â 1,0 ã

äðîææè, ÊÎÅ â 1,0 ã ïðîäóêòà < 10

ïëåñíåâûå ãðèáû, ÊÎÅ â 1,0 ã ïðîäóêòà < 10

Ðàäèîíóêëèäû, Áê/êã:

öåçèé-137 3,21 ± 7,0

ñòðîíöèé-90 Ìåíåå 19



Ïîëó÷åííûå äàííûå ñâèäåòåëüñòâóþò, ÷òî ðàçðàáî-

òàííàÿ ÁÀÄ ñîîòâåòñòâóåò ñàíèòàðíî-ãèãèåíè÷åñêèì

òðåáîâàíèÿì.

Íà îñíîâàíèè èçó÷åíèÿ îðãàíîëåïòè÷åñêèõ è ôèçè-

êî-õèìè÷åñêèõ ïîêàçàòåëåé îïðåäåëåíû ðåãëàìåíòè-

ðóåìûå ïîêàçàòåëè êà÷åñòâà ÁÀÄ «Ñåäàãåëü»:

Âíåøíèé âèä

Ãóñòàÿ ìàæóùàÿñÿ ìàññà, íå ðàñ-

òåêàþùàÿñÿ íà ãîðèçîíòàëüíîé

ïîâåðõíîñòè

Âêóñ Êèñëî-ñëàäêèé ñ ãîðå÷üþ

Çàïàõ Ñïåöèôè÷åñêèé

Öâåò
Îò ñâåòëî-êîðè÷íåâîãî äî êîðè÷-

íåâîãî

Ðàñòâîðèìîñòü â âîäå
Ïîëíàÿ, äîïóñêàåòñÿ

îïàëåñöåíöèÿ

Ìàññîâàÿ äîëÿ ðàñòâîðèìûõ ÑÂ,

% íå ìåíåå 50

Ñóììà îðãàíè÷åñêèõ êèñëîò â

ïåðåñ÷åòå íà ÿáëî÷íóþ, â 5 ã,

ìã íå ìåíåå 55

Ñîäåðæàíèå ìàãíèÿ, â 5 ã,

ìã íå ìåíåå 2,0

Ñîäåðæàíèå ðóòèíà, â 5 ã,

ìã íå ìåíåå 5,0

Ïîäëèííîñòü çàÿâëåííûõ ïîêàçàòåëåé ïîäòâåðæäå-

íà ýêñïåðòíûì çàêëþ÷åíèåì Èíñòèòóòà ïèòàíèÿ

ÐÀÌÍ, ñîãëàñíî êîòîðîìó ñîäåðæàíèå áèîëîãè÷åñêè

àêòèâíûõ êîìïîíåíòîâ íàõîäèòñÿ íà ñëåäóþùåì óðîâ-

íå, ìã/5 ã: ïèùåâûå âîëîêíà – 630,0; ìàãíèé – 5,77;

ñóììà ôëàâîíîèäîâ â ïåðåñ÷åòå íà ðóòèí – 6,2; ñóììà

îðãàíè÷åñêèõ êèñëîò â ïåðåñ÷åòå íà ÿáëî÷íóþ – 58,1;

ãëèöèððèçèíîâàÿ êèñëîòà – 1,85; áåíçîàò íàòðèÿ – 4,96.

Ñðîêè õðàíåíèÿ ÁÀÄ – 2 ãîäà ñî äíÿ âûðàáîòêè ïðî-

äóêòà ïðè òåìïåðàòóðå îò 0 äî 26°Ñ è âëàæíîñòè âîçäó-

õà íå áîëåå 75%.

Ïðè ïîòðåáëåíèè ÁÀÄ «Ñåäàãåëü» â ðåêîìåíäóå-

ìîé äîçå â îðãàíèçì ÷åëîâåêà áóäåò ïîñòóïàòü 40%

ñóììû ôëàâîíîèäîâ â ïåðåñ÷åòå íà ðóòèí, 23% îðãàíè-

÷åñêèõ êèñëîò, 37% ãëèöèððèçèíîâîé êèñëîòû îò èõ

àäåêâàòíîãî óðîâíÿ ïîòðåáëåíèÿ.

Íà íîâûé âèä ÁÀÄ ðàçðàáîòàíà è óòâåðæäåíà òåõ-

íè÷åñêàÿ äîêóìåíòàöèÿ, îðãàíèçîâàíî ïðîìûøëåííîå

ïðîèçâîäñòâî íà áàçå ïðåäïðèÿòèé êîìïàíèè «Àðò

Ëàéô», ñåðòèôèöèðîâàííûõ â ðàìêàõ òðåáîâàíèé ìåæ-

äóíàðîäíûõ ñòàíäàðòîâ ñåðèè ÈÑÎ 9001:2008 è ïðà-

âèë GMP.
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The new prescription formula of gel form of the dietary supplement biologically active additive on the vegetable base with
consideration for the functional trend is developed. It could be recommended as a source of flavonoids, organic acids with the
mild calmative effect.
Key words: specialized products, biologically active additive, blending extract, gel form.
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