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ing of fish in a solution of calcium chloride and allowed to determine the conditions for their
production.

Scientific supervisor — Ph.D., docent Patyukov S.D. and Ph.D., docent Palamarchook A.S.

THE ROLE OF TROPHOLOGY IN THE DEVELOPMENT
OF NUTRITION SCIENCE

Fugol A.G., 4th year student Faculty of Technology and Commaodity Science of Food
Products and Food Business
Odessa National Academy of Food technologies, Odessa

The theory of balanced nutrition prevailing during the twentieth century gave way to
the theory of adequate nutrition at the end of the century. The natural science foundation of
this theory was a new science - trophology, one of the founders of which is academician AM
Ugolev. Trophology arose at the intersection of a number of sciences, such as the science of
food, nutrition, trophic connections, and the totality of food assimilation processes at all levels
of the organization of living systems, from cellular to biospheric. It was on the basis
oftrophology that the theory of balanced nutrition was transformed into the theory of adequate
nutrition. The main difference between the new theory and the old one is the rejection of the
anthropocentric approach and the transition to a universal approach. An example of anthropo-
centrism of the old theory is the new type of food proposed by the French chemist Berthelot -
synthetic for parenteral nutrition. It was assumed that the food will contain all the ingredients
that a person needs - all amino acids, including essential, all fatty acids, including essential,
carbohydrates, vitamins, minerals, water. In this case, all the components had to be in the
form of monomers, so that there was no need for the process of digesting food. Such food was
supposed to be injected directly into the bloodstream intravenously. Man was considered in
this case in isolation from the rest of the world of living nature. Did not take into account the
relationship between humans and microorganisms that live in the human intestines, and these
microorganisms produce a number of substances necessary for the normal functioning of the
human body. The interaction between man and microorganisms has developed throughout the
evolution of man, and the beginning of evolution was laid not even at the time of appearance
of the species Homo Sapiens, but much earlier, and symbiosis is an important factor in human
physiology.

The connections between man and the plant world were not taken into account. Many
plants produce phytohormones - substances that can perform the functions of hormones in the
human body, for example, plants such as hops, soybeans, and a number of others produce
phytoestrogens, which, when ingested, act as estrogens. It was in view of the main provisions
of trophology that the concept of five flows in the human body was formulated. The first flow
IS nutrients (proteins, fats, carbohydrates, water, vitamins, minerals). The second flow is dif-
ferent types of hormones, hormone-like substances and mediators that control all life process-
es in the human body. The third, fourth and fifth flows are formed due to the action of micro-
organisms living in the human digestive tract. These are microbial modified nutrients, bacteri-
al metabolism products and dietary fibers modified with microbes. The theory of adequate
nutrition did not take into account the last three streams, which, nevertheless, play an im-
portant role in the human body. Ignoring these three streams led to a wide spread of the so-
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called "diseases of civilization". These include diabetes, atherosclerosis, obesity, cancer, car-
diovascular diseases and a number of other diseases. The recent study of these three flows
opens up the prospect of creating new healthy food products that will significantly reduce the-
se diseases. In particular, dietary fiber, from which food has been thoroughly cleaned for
many decades, have come to be regarded as an indispensable nutritional factor. A variety of
food products are enriched with dietary fiber, which allowed to obtain products to combat
obesity, normalize lipid, carbohydrate metabolism and bile acid exchange in the human body.

Scientific supervisors — Ph.D., docent Palamarchook A.S. and Ph.D., docent Patyukov S.D.

HETPAJULIAHA POCJIMHHA CUPOBUHA B M’SICHUX BUPOBAX
3 JMTABETUYHUMHU BJJACTUBOCTAMU

Yyxapes B.I'., cryaenr-marictp ¢pakyastery TTaTXIIITB
Onecbka HallioHAJIbHA aKajeMisi Xap4oBHUX TexHoJIorii, M. Oneca

BupoOGHMIITBY TPOAYKTIB, SIKI O3UTUBHO BIJIMBAIOTH Ha (i310JIOTIYHUI CTaH OpraHizmy
Ta 3a0e3MevyroTh NPO(UIAKTUKY Pi3HUX (YHKIIIOHATBHUX PO3JIAHIB MPUIUISIETECS BCe OLTBIIE
yBaru. B oco0y rpyny BUAUIAIOTH JT10JIeil, XBOPUX Ha LyKpOBHH aiader. OAHI€I0 3 YMOB HOP-
MaJIbHOT KUTTEMISITBHOCTI 1Ii€i KaTeropii JIro/ei € iX HeNmpaBWIbHE XapuyBaHHsS, TOOTO MpH-
CYTHICTbH HIMPOKOTO aCOPTUMEHTY MPOIYKTIB A1a0ETUYHOTO XapaKTepy.

OmHUM 3 TIEPCNEKTUBHHUX HANpSMKIB B 00JacTi BUPOOHMIITBA M’SICHUX Iia0eTHUHUX
IPOAYKTIB € BUKOPUCTAHHS HETPAJUIIHHOTO BUAY CUPOBUHM, J10 SKUX BITHOCUTHCS TOIIHA-
MOyp. Crnennikoro XiMIYHOTO CKIIQAY € YHIKaJbHHI BYTJIEBOJHUN KOMIUIEKC Ha OCHOBI
bpykTO3W 1 HOTO MOJiMepiB Pi3HOMaHITHOI CKIaaHOCTI. OCOOIMBUIA CKJIaJ] BYIJIEBOJIHOTO
KOMIUTIEKCY OynpOTOmHaMOypa € OMHAM 3 HAaWBaXJIMBIIINX YAHHUKIB HOTO 010JIOT1YHOT IiH-
HocTi. Bin Mictuts Big 40 10 80 % iHyIiHY B IepepaxyHKy Ha CyXy pEe4OBUHY OyIb0.

[Ipu moBHOMY riApomNi3i BOro mosiMepy yTBoproeThest 94-97 % ¢pykro3u 1 3-6 %
rII0K03u. DPyKTO3a sl CBOTO 3aCBOEHHS HE BUMAarae iHCYIiHY, TOPMOHY ITANITYHKOBOT 3a-
7034, 1 He TPU3BOAUTH /10 11 3HOUIEHHS. BoHa B O17IbIIOMY CTYIEHI 3aTPUMYETHCS MTEYIHKOIO 1
TOMY MEHIII HAJIXOAWTh y KPOB, a HAJIIMIIIOBIIN B KPOB, IIBUIKO BCTYIA€ B Pi3HOMAHITHI 00-
MiHHI peakuii. pyKTo3a NepexoanuTh B TIIOKO3Y B Ipolieci 00MiHY peU4OBUH, ajie 3011bIIeH-
Hsl KOHIIGHTpAIlli TJIOKO3W B KPOB1 BiOYBa€ThCSA MOCTYIOBO, HE BUKJIMKAIOUU 3arOCTPEHHS
niabery. [{um 3abe3meuyeTbess HEOOXiHA KUTBKICTh BYTJIEBOJIB, 110 3aCBOIOIOTHCS B KPOBI 1
BIJIHOIIICHHS, IO Oeperke MiANITYHKOBY 3aj03y. Ha nmboMy 3acHOBaHa JIiKyBaJibHA Jisl IPOIY-
KTiB 3 JIOJJaBaHHSAM TOMiHAMOypa. 3aBISKH [[MM BIACTHBOCTSM, OyiIpOM TOmiHAMOypa cTamu
BUKOPHCTOBYBATH B XJ11000yJIOUHINA, KOHAUTEPCHKIN, M ICHINA, KOHCEPBHIN Ta MPOMHUCIOBOC-
TSIX, TIOB’SI3aHUX 3 BUPOOHHUILITBOM MPOJYKTIB 3 J1aOETUYHUMH BIACTUBOCTAMU. Bynsou Tomi-
HaMOypa, KpIMIHYJIIHY, MICTSATh TaKOX IHIII KOPUCHI PEYOBHHHM, TakKl SIK 3alli30, KpEMHil,
IUHK, a Takok BiTamiau B1, B2 ta C. TomiuamOyp BiAPI3HIETHCS BiJl IHITUX OBOYiB BUCOKUM
BMICTOM O1JIKIB, 5IK1 pecTaBieHl 16 aMiHOKHCIOTaMH, y T.4. 8 HE3aMIHHUMH.

Jl7is po3LIMpeHHs aCOPTUMEHTY M’ SCHUX BHPOOIB 3 J1a0ETUYHUMH BIACTUBOCTAMHU OY-
o ocaipkeHi OynpOu TomiHamOypa, mo BHPOHIYIOThCS B OnmechbkoMy perioHi. XiMidyHHMA
ckiaa Oynb0, IKUN 3aJIeKUTH BiJl COPTY TomiHamMOypa, OyB BU3HAYEHUI TPaIUIITHUMH METO-
namu. [{nst BU3HaueHHsT HalOLIbII PaIllOHaIbHOTO BULY POCIMHHOI JOMIIIKH, SIKY MOXJINBO
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