
, ,  
 

 
    17 1(30)*2015

 

8. Lau M. Texture profile and turbidity of gellan/gelatin mixed gels/ M. Lau, J. Tang, A. Paulson // Food Research 
International.  V. 33, 2000.  P. 665 671. DOI: 10.1016/S0963-9969(00)00111-3 

9. Leskauskaite D. Textural attributes of mixed whey proteins and carrageenan gels/ D. Leskauskaite, I. Kriukova, A. 
Brantas, A.Miezeliene, G. Alencikiene // Maisto Chemia ir Technologia.  V. 39, 2005.  124-132. 

10.  . .  / . .    , 2003.  480 . 
11.  . .      .      -

 :    / . . .  .:   , 2005.  820 . 
12. Armstrong L.E. American College of Sports Medicine position stand. Exertional heat illness during training and 

competition /  L.E. Armstrong // Med. Sci. Sports Exerc.  2007.  V.39(3).  P. 556 572. 
13.  . .        / 

. . , . .  //  : , ,  : -
    -  .  .: . , 2013.  344 . 

14. Mohnen D. Pectin structure and biosynthesis/ D. Mohnen / Curr. Opin. Cell Biol.   2008.  V.11(3).  P.266–270. 
DOI:10.1016/j.pbi.2008.03.006 

15. Lootens D. Influence of pH, Ca concentration, temperature and amidation on the gelation of low methoxyl pectin /  D. 
Lootens // Food Hydrocol.  2003.  V. 17(3).  P.237-244. DOI:10.1016/S0268-005X(02)00056-5 

16. Phillips G.O. Handbook of hydrocolloids/ G.O. Phillips, P.A. Williams.  Woodhead Publishing Limited, 2009.  1003 . 
17.  :  5 ./ . . . .  [  1992 .], . .  [c 1995 .]. —  3.  .: 

 . ., 1992. — 639 . 
18. Fishman M. Chemistry and Function of Pectins/ M. Fishman, L. Marshall, J. Joseph.  American Chemical Society, 

1986.  283 p. 
19. Stephen A.M. Food Polysaccharides and Their Applications/ A.M. Stephen.  CRC Press, 1995.  672 . 
20. Sriamornsak P. Chemistry of pectin and its pharmaceutical uses: A review/ P. Sriamornsak// Silpakorn Univ. Int. J.  

2003.  V. 3(1-2).  P. 206-228. 
21. Morris G. The effect of different storage temperatures on the physical properties of pectin solutions and gels/ G. Morris, J. 

Castile, A. Smith, G. Adams, S. Harding// Polym. Degrad. Stab.  2010.  V. 95 (12).  P. 2670-2673. DOI: 
10.1016/j.polymdegradstab.2010.07.013 

22. Morris G. A hydrodynamic study of the depolymerisation of a high methoxy pectin at elevated temperatures/ G. Morris, 
T. Foster, S. Harding// Carbohydr. Polym.  2002.  V. 48 (4).  P. 361-367. DOI:10.1016/S0144-8617(01)00270-3 

23. Garc�a-Ochoa F. Xanthan gum: production, recovery, and properties / F. Garc�a-Ochoa // Biotechnol. Adv.  2000.  
V.18(7).  P.549–579. DOI: 10.1016/S0734-9750(00)00050-1 

24. Stephen A.M. Food Polysaccharides and Their Applications/ A.M. Stephen, G.O. Phillips.  CRC Press, 2014.  752 . 
25.     82108, ,  23L 1/09, A23L 2/39.       -

  /   . .,  . .,  . .;     
. .,  . .,  . .   u201214742; . 24.12.2012; . 25.07.2013, . 14.  2 . 

26.  . .           -
 / . . .  : , 2006.  63 . 

27. Axelos M. The effect of the degree of esterification on the thermal stability and chain conformation of pectins/ M. Axelos, 
M. Branger// Food Hydrocoll. 1993.  V. 7(2).  P. 91-102. DOI:10.1016/S0268-005X(09)80161-6 
 

 
 576.8:663.12 

DOI 10.15673/2073-8684.30/2015.38380 
      

  ,  
 

 
 . . c  * 

e-mail TatianaOvsannikova@gmail.com 
 . .   , * 

e-mail krichkovska@kpi.kharkov,ua 
*      

   «   », 
. , 21, . , , 61002 

 
.         ,     -

        Sa charomyces cerevisiae,  LK 14,    -
.   -     ,  ,    

    12- , 25- , 30- , 35- , 40-   .       -
         . 

,             -
 ,       .     

   1,09        2,17  –  .     
   ,      .     

           -
    35,6 %  42,86 % . 



, ,  
 

 
    18 1(30)*2015

 

 :  ,  , , , ,  , 
. 

 
.         ,  

          Sa charomyces cerevisiae,  LK 
14,    .  

  -     ,  ,  -
       12- , 25- , 30- , 35- , 40-   .    

           -
 . 

,            -
  ,       .   -
     1,09       2,17    .    

    ,      . -
              
       35,6 %  42,86 % . 

 :  ,  , , , ,  -
, . 

 
.    

 
     

  , ,    
.         

     -
 [1].      
     
,      

   [2].  
     -

 ,    
 –   [3-5]. -

       
      

 ,    -
,    -

 ,   -
   . 

  
   

 

     
,     -

    
    

 [6, 7, 8].  ,   
    -
  ,   -

      
,      

    . 
      -

    , -
   ,   

     . 
       

,    . 
  ,    -

       -
  ,   -

     
.      

     
     -

 [9].  ,    
      

    -
      14 % [10].  

     -
    

    :   
    -

 (   , , 
),    . ,  

     -
     -

   , -    
   . -

    
    , -

      , 
   171-81 [11],   
      

  .  -
 ,      

    -
         

   [12].  -
      -
     .  
 

    ,  
,      

  ,   
  

 

     
   , , -

      
,  ,  

     -
    . 
     

Sa charomyces cerevisiae,  LK 14   



, ,  
 

 
    19 1(30)*2015

 

      
 . 

      -
 (  4232-74),   (  6-09-17-

209-88)    (  490-2006)  
 2-6%    ( ) -

.     -
    .  

      -
      -

  ,  1  -
  .    

  , -
    -

 ,   . 1.  -
    -

   :  1 ( -
),  2 (      

 ),  3 (   
    ).  

  -   
    

 ,  , -
 [13].     -

       12-
, 25- , 30- , 35- , 40-  .    

 +4 ° .   
     

     -
      -

  x 90 [13]. 
    -

   ,  12- , 25- , 35- , 40-   
  ,     

 171-81.     
      12-   -

,     -
  25- , 30- , 35- , 40-   -

 ( . 1).  

 
 1 –     

 
  

 ,  
   -

 
 12-   25-  

 
 30-  

 
 35-  

 
 40-  

 

,  
  

 100   

  171-81   120   360     
 1 74±0,3 91±0,2 109±0,9 115±0,5 121±0,6 130±0,5 
 2 78±0,7 95±0,3 113±0,8 119±0,4 128±0,5 136±0,4 
 3 80±0,6 96±0,3 115±0,8 122±0,5 130±0,6 140±0,5 

 
    -

  :    
1 ,    +4 ° , -

     35±2 °     
  .   

   2. 
 

 2 –    

 ,   -
,  

 171-81   60   12 
 1 119±0,5 30 
 2 120±0,2 35 
 3 130±0,2 40 

 
,      

     – ,   
      -

,    .  

  ,   -
   ,   .  

  ,      
     

        -
 .    -
     ,  -

  ,      -
      

.  
    

    ,  -
      -

   .   
     -

   .  
    3. 

 
 3           
-

 -
 

 
 ,  

  -
 

 12-  -
 

 25-  
 

 30-  -
  35-    40-  -

 

 
,  

 171-81   70   70   70   70   70   70
 1 37 40 49 55 57 62 
 2 39 42 51 58 60 65 
 3 39 43 51 59 61 65 



, ,  
 

 
    20 1(30)*2015

 

 
  ,   , -

       
     -

 .    -
 ,     -

   , -
   . 

      
    

     : 

  .     
       -

  .   -
 ,    

    -
.     -

      . 
   -

    4. 

 
 4         

-
 

, 
 

  ,%

   
  

1 2 3 1 2 3 1 2 3 
1 1 0,6 0,5 0,2 0,1 0,8 1,2 0,7 1,3 

12 2,4 1,5 0,7 0,25 0,15 0,12 2,65 1,65 0,82
25 3,6 2,2 2,0 0,30 0,20 0,15 3,90 2,40 2,15
30 3,8 2,5 2,3 0,30 0,20 0,18 4,10 2.70 2,48
35 4,3 2,9 2,6 0,35 0,25 0,20 4,65 3,15 2,80
40 4,5 3,3 2,9 0,35 0,25 0,2 4,85 3,55 3,1 
 

      -
      

    .  
    -
      35,6 %  

42,86 % ,    . 

  -
    

      
   

. 

 

 
.1.      ,   

     
 

 
  

 
 

    

    

    

    

   

 

  

 

 

  
 

 

 
 

 
 

 
 

 

 
  

 



.  
 

 
    21 1(30)*2015

 

 
  

 
1. ,     -

      
   ,  

     -
. 

2. ,    -
     1,09   

    2,17    . 

3. ,     -
     , 

    -
 . 

4. ,     
     -

      -
      

35,6%  42,86% . 

 
 : 

1.  . .  :     / . .  // -
  .  2000.  . 1.  . 2  8.  

2.  . .  / . . .  .:  .  1998.  416 . 
3. Moncayo R. The role of selenium, vitamin C, and zinc in benign thyroid diseases and of selenium in malignant thyroid 

diseases: Low selenium levels are found in subacute and silent thyroiditis and in papillary and follicular carcinoma / 
R.Moncayo // BMC Endocrine Disorders.–2008.–  8.–2. 

4. Neve J. Historical perspective on the identification of type 1 iodothyronine deiodinase as the second mammalian 
selenoenzyme / J. Neve // Electrolites Health Dis.– 1992.–  2.- . 57-61. 

5. Forceville X. Seleno-enzymes and seleno-compounds: the two faces of selenium / X. Forceville // Critical Care.–2006).– 
10.–  180. 

6. Lachance P. A. Concepts and practices of nutrifying foods. In Nutrient Additions to Food / P. A. Lachance, 
J.C. Bauernfeind // Food and Nutrition Press.–1991.–160 . 

7.  Lund D.B Engineering aspects of nutrifying foods. In Nutrient Additions to Food / D.B Lund., J. . Bauemfeind, P.A. 
Lachance // Food and Nutrition Press.–1991.–  2.–  17-20. 

8. F /WHO. Intemational Conference on Nutrition World Declaration and Plan of Action for Nutrition.– 1992. 
9. . 2119952 1 ,  12N 1/18, 1/16, A61K 35/72, 33/18 /    /  . ., 

 . .,  . .,  . .,  . . ( ); . 10. 02. 1998; . 10.10.1998. 
10.  . .         / . . , 

. .  //         
. . . .  ,  «  ».  – 2014.  .16, 2(59), .4.  . 137-142. 

11. . 2169761 1 ( ),  12N 1/18 /      / -
 . .,  . .,  . .,  . .,  . .,  . .; . 10. 12. 1999, 

. 27. 06. 2001. 
12.  . .  :  / . . .  : , 2004 .  354 . – ISBN 5-

901065-79-4 
13.  . .    Saccharomyces cerevisiae  . /  . ., -

 . .,  . .  : .  1999.  25 . 
 

 
 615.074; 543.426 

DOI 10.15673/2073-8684.30/2015.38370 
    

 -   
 

 . .   , . * 
chbpp.onapt@mail.ru 

 . .   , * 
liventsova_helen@mail.ru 

*  ,      
 . .   ,  

    
      

. , 112, . , , 65039 
 

.          -
         .    

   (   (III))      -
  .    ,     ,   

  .        – -
,    , ,   ,  ,  ,  

   – ,        ( , ,   -


