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OoecvbKka HaYIOHATbHA AKAOEMisi XapUosUX MexHON02IU

Tryptophan 295 Tyrosine 406
Phenylalanine 583 Cystin 119
_ Replaceable  amino 10228 Oxyproline 154
acids
Alanin 1231 ” Total Amino Ac- 16250

In that way, we can say that the obtaining of hydrolyzates allows to some extent solve
such problem like the development of non-waste and low-waste technology for treatment of
hydrobionts, to expand the possibility of using raw materials for food purposes, as well as
gives the opportunity to receive drugs of various applications, including in therapeutic and
prophylactic goals.

Scientific adviser - candidate of technical sciences,
associate professor Gerasim G.S.

THE EFFECT OF RED WINE DYES ON HUMAN HEALTH

Belkin Evgenij S., a student of the baccalaureate of
Faculty of Biotechnology and Environmental Control
National University of Food Technologies, Kyiv

Wines prepared in according to traditional technology contain more than 300 useful
biologically active compounds. In addition to micro- and macroelements, organic acids such
as tartaric, malic, citric, amber, red wines contain natural polyphenol compounds — anthocya-
nins.

Anthocyanins are a type of flavonoid compounds. Originating in the grapes, anthocy-
ans in red wines contribute the majority of color and the supposed beneficial health effects
related to their consumption, and as such they are recognized as one of the most important
groups of phenolic metabolites in red wines. Anthocyans are water soluble flavonoid pig-
ments that, depending on pH, and in some cases complexing agents. The typical concentra-
tions of free anthocyanins in full-bodied young red wines are around 500 mg/L, but can in
some cases be higher than 2,000 mg/L

Anthocyanins present in grapes and wine in the form of glycosides. Numerous studies
have revealed the potential pharmacological properties of anthocyanins and their derived
compounds in red wines on human health. Such benefits mainly include free radical scaveng-
ing and antioxidant activity, protective effects against UV irradiation and on cardiovascular
health, anticancer and antimutagenic activity. In 2010, a report in Nutrition Reviews evaluated
studies on anthocyanins, and concluded that anthocyanins convey significant improvements in
cardiovascular risk factors and glucose metabolism. In 2011, a study published in the Ameri-
can Journal of Clinical Nutrition showed that anthocyanins also help to normalize blood pres-
sure. Some research indicates that anthocyanins may help to protect against several forms of
cancer. According to a laboratory study published in 2010 in Phytotherapy Research, antho-
cyanins were shown to inhibit the growth of breast cancer cells. Studies suggest that anthocy-
anins may lower blood glucose. Another study shows that anthocyanins may help to reduce
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obesity. Some researchers noted the anthocyanins acted in a way similar to that of the phar-
maceutical drug Oseltamivir (Tamiflu). Despite the recent findings of the numeous health
benefits of anthocyanins, the beneficial health effects of anthocyanins are still a controversial
issue. It is known that anthocyanins are able to bind heavy metals in stable complexes and
promote their excretion from the body.

However, the human body is not able to synthesize and accumulate anthocyanins, so
the human body must receive them with food in sufficient quantities. A healthy person needs
at least 200 mg of these substances a day, and in case of illness - not less than 300 mg. Scien-
tists have determined that the need for plant glycosides increases:

1) during the season of respiratory diseases;

2) when physical or emotional stresses increase;

3) work in harmful industries, especially if working with high-frequency currents or
ionizing radiation;

4) when people live in regions with hot climates;

5) when the genetic predisposition to malignant diseases is determined

The scientific supervisor - senior teacher Svitlana O. Kovaleva,
PhD in Chemical Sciences

CTBOPEHHA O310POBYMNX XAPYHOBUX ITPOAYKTIB

Baaescbka JI.O., CoxoaoBcbka O.I'.
Onecbka HAIOHAJILHA AKAaIeMisi Xap40BHUX TEXHOJIOTIH
M. Oneca, Ykpaina

XapuyBaHHSI — TOJIOBHHI KEPOBaHMHA YMHHUK, IO 3a0e3leuye HOpPMaJbHUN PICT Ta
PO3BUTOK [iTEH, 3M0POB’S Ta SKICTb >KUTTS JIIOJUHH, MPale3JaTHICTh, aKTUBHE JOBTOJITTS,
TBOpUMIA moTeHIian Hauii. KpiM Toro, xapakrep xap4yBaHHS BiJirpa€e BaXJIUBY pOJib y 3HH-
JKEHHI PHU3UKY PO3BUTKY XPOHIYHMX HEIH(EKIIHHUX 3aXBOPIOBaHb, OCOOJMBO TaK 3BaHUX
“XxBOpo0 MUBLII3ALIT”: CepPIEBO-CYIMHHUX, OHKOJIOTIYHHX, 1a0eTy, 0)KUPIHHS, OCTEONOPO3Y,
Kapi€ecy TOIIO.

3rigHO 3 OCTaHHIMHU JaHUMH, JIsl TOBHOTO 33JJ0OBOJICHHSI )KUTTEBUX MOTPEO 1Ka JIF0T1-
HU TOBMHHA MicTUTH OuIbmie 6000 rpym pi3HUX Makpo- 1 MIKPOHYTPIEHTIB, 10 BKIHOYAIOThH
noHaj 20 THC. PI3HUX XapYOBUX CHOJIYK POCIMHHOTO Ta TBAPUHHOTO MOXOHKEHHS.

B ocranHi poku B YKpaiHi pi3K0 3MIHWIACS CTPYKTYpa CIIOKUBAHHS XapuyOBUX TPOTY-
KTiB. Pe3ynbTaTil AMHAMIYHUX CIOCTEPEKEHb (PAKTUYHOTO XapuyBaHHS JOPOCIOrO 1 JUTAYO-
T'O HaCeJICHHs, a TaKoX JaHi Jlep)kKkoMcTary YKpaiHH CBiI4aTh MPO 3HWKCHHS CIIOKHBAHHS
OPOAYKTIB ~ TBAapUHHOIO  IOXOJDKEHHS, PpOCIMHHOI  oiii, (pyKTiB, Ta  OBOUIB.
Xapakrep xapuyyBaHHS 3MIHUBCS SIK 32 PaXyHOK 3HIMKCHHSI OOCSTY CIIOKMBAHHS MPOMYKTIB,
TaK 1 32 paxyHOK MOTIPIICHHS SIKOCTI XapuyBaHHs. BiTbIIiCTh HACENEHHS CIIOKUBAE JEIIeBi
NPOJYKTH 3 HU3BKOIO O10JIOTIYHOIO IIHHICTIO, ajie BEIMKOK €HEeProMiCTKICTIO, IIO i 3a0e3re-
4yye €HEProiHHICTh pariony. OCHOBHUM MOCTa4yaIbHUKOM €HEPrii JOPOCIOro i TUTSYOro Ha-
CEJICHHS € BYTJIEBOJIHUN KOMIIOHEHT, yacTka sikoro ckiaaae Big 50 1o 80 % B 3ajie’KHOCTI Bij
piBHs puOYTKiB HaceneHHs. [Ipu oMy Oinblla YacTHHA BYTJIEBO/IIB HAIXOIUTH 13 X11000y-
JIOYHUMH 1 OOPOITHSIHUMHU BHPOOAMU, a TAaKOX 3 KapToruiero, 17 % KamopiitHOCTI palliony 3a-
0e3meuyeThes 32 paXyHOK IYKDY.
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