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30ipHUK Te3 1onoBieil MXKHAPOIHOT HAYKOBO-TIPaKTUYHOI KoH(pepeH i «Te-
XHOJIOT1i Xap4oBHUX MPOAYKTIB 1 KOMOikopMmiBy, (Oxeca, 24 - 27 Bepecus 2019 p.) /
Opnecbka Hall. akaj. xapd. TexHojori. — Ogeca: OHAXT, 2019. — 70 c.

30ipHUK MaTepianiB KoH(EepeHIlli MICTUTh TE€3U JIOMOBIJIEH HAYKOBUX JOCII-
JDKEHb 32 aKTyaJIbHUMH MPoOJieMaMH PO3BUTKY XapuyoBOi, 3epHOIEPEpOOHOi, KOMOI-
KOPMOBOi, XJII0OTEeKapHOi 1 KOHAUTEPCHKOI MPOMHCIOBOCTI. PO3TIIAHYTI TUTaHHS
YIOCKOHAJIEHHS MPOILIECiB Ta OOJaJHAHHS Xap4yOBHX 1 3€pHONEPEPOOHMX MIAMPH-
€MCTB, a TaKOX MPOOJIEMHU SKOCTI, XapuoOBOI I[IHHOCTI Ta BIPOBAKEHHS 1HHOBALIIN-
HUX TEXHOJIOTIM MPOJYKTIB JIKYBaJbHO-TPO(MUIAKTUYHOIO 1 PECTOPAHHOIO TOCIO-
JapcTBa.

30ipHUK pPO3pPaxOBaHO HA HAYKOBUX IMpPAI[IBHUKIB, BUKJIAJayiB, acIipaHTIB,
CTYJICHTIB BUIIIUX HABYAIbHHX 3aKJIA1B BIAMOBIIHUX HAIMPSAMIB MiIOTOBKHA Ta BUPO-
OHHUKIB Xap4OBOi MPOTYKITIi.

PekomennoBano no BuaaBHHLTBa BueHor panoro Onecbkoi HalllOHAIbHOI
akazemii xapuoBux TexHojorii Big 03.09.2019 p., mpotoxoi Ne 1.

Mamepianu, 3aneceni 00 30ipnuxa, OpyKyIOmbsCs 34 A8MOPCLKUMU OPULTHATAMU.
3a 0ocmosipuicmo inghopmayii 6ionosioae asmop nyoaikayii.
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USE OF FATTY ACIDS TO CREATE PROPHYLACTIC PRODUCTS

S. Patyukov, Ph.D., Associate Professor, L. Agunova, Ph.D., Associate Professor
Odessa National Academy of Food Technologies

Oxidative spoilage of fats in foods has been known for a long time. Fats rancid, violating the
organoleptic of the product and lead to the appearance of toxic properties in the product. A food
product containing stale fat leads to disruptions in the work of a number of systems of the humans
and animals. Antioxidants are used to prevent fat oxidation. Over a sufficiently long period of time -
many decades, antioxidants were considered almost a panacea. They were recommended to prevent
aging of cells and tissues, and, consequently, the human body as a whole. There was a fairly coher-
ent theory that explained the mechanism of aging by damage to the structural elements of cells, and,
especially, DNA of cells, by free radicals. The result of such damage was the appearance of cancer
cells and the death of the body. To combat such negative manifestations, antioxidants were recom-
mended to be used as widely as possible: ascorbic acid, tocopherols, selenium, beta-carotene and
many others. Since the free radicals of tobacco smoke lead to cell mutations, the proposal to elimi-
nate the mutagenic and carcinogenic effects of smoking by taking significant doses of antioxidants,
in particular beta-carotene obtained by microbial synthesis, seemed absolutely logical. Soft drinks
were considered as one of the most acceptable objects for enrichment with this antioxidant.

Tobacco companies sponsored large-scale experiments whose purpose was to prove that if
you regularly drink non-alcoholic drinks enriched with antioxidants, this will drastically reduce or
completely eliminate the likelihood of cancer in smokers. A similar situation interested companies -
manufacturers of soft drinks. The new version of Orange used beta-carotene of microbial synthesis
as a dye. The commercial prospects of such a “Cigarette+Orange” tandem seemed absolutely win-
win, everyone should have won: smokers would not get sick, tobacco companies and soft drink
manufacturers would sharply increase sales, because every cigarette would have to be followedby
soda water. Large-scale experiments have been conducted on grants from cigarette and beverage
manufacturers. From 22 to 29 thousand of smokers took part in each study. The results were direct-
ly opposite to those expected - those smokers who used high doses of antioxidant supplements were
much more likely (on average, 18%) to get cancer compared with the control group. The experi-
ments were repeatedly checked - after all, this was contrary to the prevailing theory. However, the
result was always the same. As a result, in the United States, beta-carotene-containing foods and
food supplements have been legally prescribed to write a text warning smokers that cancer is more
likely to occur if these foods are taken. As a result in the United States it was legally prescribed to
indicate warning on labels of beta-carotene-containing foods and food supplementsthat cancer in
smokers is more likely to occur if these foods are taken.

How can one explain such a strange effect? From our point of view, it is pro-oxidants that
are most effective for suppressing the growth of cancer cells, such as, for example, polyunsaturated
fatty acids (PUFAs) with conjugated double bonds. Since somatic cells (ordinary body cells) of a
person rarely divide, the need for plastic materials necessary to build new structural elements of
cells is minimal. At the same time, tumor cells intensively divide, intensively build new structural
elements, which require amino acids, fatty acids and other plastic materials. If polyunsaturated fatty
acids are subjected to certain effects - heating, irradiation with ultraviolet and some other - then a
degradation process is initiated, leading to the oxidation and destruction of the fatty acid molecule
with the formation of peroxides, aldehydes, ketones, short chain fatty acids and other fairly toxic
compounds that damage the structures that containsthese fatty acids. The cell membranes contains
largest amount of fatty acids and other lipids (the outer cell membrane, membranes of mitochondria
and otherorganelles). Damage to the outer membrane leads to the fact that the cell (in this case, the
tumor cell) disrupts the mechanism of absorption of necessary substances and elimination of harm-
ful substances, that is, nutrition and respiration are disturbed. If the mitochondrial membrane is
damaged, the cell loses its ability to produce the energy necessary for all vital processes.
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Damage to the lysosome membrane leads to the release of a wide range of hydrolytic en-
zymes from them - proteases, lipases, and others. This leads to hydrolysis and cell death.

We have developed a technology for the production of PUFAs with conjugated double
bonds.These fatty acids despite of such defects remain unspoiled and of high quality in terms of
organoleptics and physico-chemical quality indicators.

From a technological point of view, such pro-oxidant food additives are ordinary fats, the
use of which is determined, first of all, by their technological properties, and, in particular, their
ability to influence the properties of the product into which they are formulated. This allows them to
be added to prophylactic food formulations. We have developed technologies of canned meat, semi-
finished products and sausages containing fatty acids, processed in the conditions recommended by
us. The resulting products are characterized by high organoleptic characteristics. The shelf life of
products is not inferior to traditional products.

KAPAT'THAH, IK IEPCIIEKTUBHU PEIENTYPHUMA KOMIIOHEHT B
TEXHOJIOTI'TAX CYHACHUX JIECEPTIB

Cao6agom I'.O., K.T.H., J01I.
Yikropoacbkuii TopriBejibHO-ekoHOMiuHMIi iHcTUTYT KHTEY

OnHUM 3 HAMBAXIJIMBININX 3aBJIaHb € CTBOPEHHS KOHKYPEHTO31aTHOI MPOAYKIIii, 10 Tepe/I-
Oadae 3a0e3neUYeHHST BUCOKOI SKOCTI, 3HM)KCHHS COOIBAPTOCTI 1 30UIBIIIEHHST TEPMiHY MPUIATHOCTI
MPOTYKIIii.

ToMmy akTyallbHUM € CTBOPEHHS HAYKOBUX MPUHIUIIIB PETyIOBaHHS (Pi3MKO-XIMIYHHX BJIac-
TUBOCTEH MIHM 3 METOIO OJICPKAHHSI BUCOKOTEXHOJIOTIYHUX ITiH JUIA OJIep>KaHHS HOBUX BHIIB COJIO-
JIKUX CTpaB Ta JECEPTIB 13 BUCOKUMHU OPIaHOJICIITUYHHUMH MOKAa3HHUKAMHU, BHCOKOIO XapuoOBOKO i
010JIOTIYHOIO I[IHHICTIO.

Y BUPOOHHUIITBI KpEeMiB Il OJEPKaHHs MIHHOI CTPYKTYPH Mac BHKOPHUCTOBYIOTH BEPIIKHU
abo cmerany 3 BMmicToM xupy 30...36%. Ilix yac 30MBaHHS B CUCTEMI HAKOMUYYIOTHCS ITyXHPIIi
MOBITPSI, HAa TIOBEPXHI SIKUX YTBOPIOIOTHCS Mbk(da3Hi agcopomiitai mapu (MAI )3 6i1kiB 1 Gocdo-
minigiB. XXupoBa Qasza KOHUEHTPYETbCS MK HOBITPSIHOKO (ha3010, YTBOPIOIOYH TPOHA, KUIBKICTh
SIKUX POCTE 31 301JIbIICHHAM TPUBAJIOCT1 30MBaHHSI.

3a yMOBH TPUBAJIOr0 30MBAHHS YaCTKU KUPOBOI (Pa3u PyHHYIOTHCS Ta BiJOyBa€ThCS 1HBEP-
Cist MPsIMOi eMyIbeli 3 BUAUTEHHSIM XKHUPY.

MinHICTh MiHA 3aJISKUTH BiJl pO3MIpIB 9acTOK KUPOBOi (a3w, ynM BOHM OiibIIi (10 BimO-
MUX MEX), TUM CTiHKiIlla MiHa.

TpaauuiiHUM THOYTBOPIOBAYEM € SIEYHHIA OUTOK, KWW IIUPOKO 3aCTOCOBYIOTH SIK MIHOYT-
BOPIOBaY Y KOHAUTEPCHKOMY BUPOOHUIITBI. [liHOYyTBOpIOIOYA 3/1aTHICT S€YHOTO O11Ka BU3HAYAETh-
Csl IOTO TIOBEPXHEBOIO aKTUBHICTIO W YTBOPEHHSM CTPYKTYPOBAaHMX MOBEPXHEBUX IIApiB Ha MEXi
PO3ALITY 3 MOBITPSIM.

Bimomo, o 36wmTi 01Ky 301IBIIYIOTECS B 00'eMi B 5-8 pa3iB i yTBOpeHa IiHA XapaKTepu3y-
€ThCSI BUCOKOIO CTiliKicTI0. HeocTaTHRO 30UT1 O1IKM MarOTh HEBUCOKY MIIHICTh Mik(a3HUX a/Ico-
pOuiiitaux mapis (MAIL) 1 32 yMOBM KOHTAKTy 3 1HIIMMHU MPOJYKTaMH, IiHA IIBUIKO 3MEHIIYIOTh-
cst B 00'emi. Y mporieci TpuBanoro 30MBaHHs O1IKIB AUCHEPCHICTD MIHU M MOBEPXHS 11 pO3ALTY Pi3KO
3pocTae, a TOBIIMHA TUTIBOK 3MEHIIYEThCs. [Ipu 1iboMy OUIKHM I€HATYPYIOTh 1 KOAryiliOITh, Y pe-
3yJIbTaTi YOTO MHA BTPAya€ eJIACTUYHICTD 1 CTa€ KPUXKOIO.

OxkpiM 11bOTO, ACPINUT CHPOBUHY 3a3HAYCHUX MMHOYTBOPIOBAYIB 31 CTA0IIbHO BUCOKOIO SIKi-
CTIO, 1X BHCOKa BapTiCTh, a Y 3B'SI3KY 31 30UIbIIEHHAM OOCITY BUPOOHHUIITBA 30MTHX MPOIYKTIB BU-
HUKA€ HEOOX1THICTh MOILIYKY HOBUX MiJAXO/IB 0 BUKOPUCTAHHS IMIHOYTBOPIOBAYIB.
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