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3 MIpKyBaHb CTAJIOTO PO3BHUTKY Ta €KOJOTIYHOI OE3MEeKH OCTaHHIM YacOM 3pOCTa€ 1HTEpeC
70 BUPOOHHWIITBA IHHOBALIMHUX MaTepiayiB HAa OCHOBI OiomoJiMepiB, cepel SKUX HaWOUTbIIMN
IHTEepEeC TMpPEeACTaBIAIOTh OloMaTepiali Ha OCHOBI MpoTeiHiB. BOHM € mepcrneKTHBHUMH
KaHIUIaTaMU JJIs 3aCTOCYBaHHS, B MEPIIy Yepry, B cepi MEIUIIMHU Ta O10TEXHOJOTIH, OCKIIBKH
MOXYTh (DYHKIIIOHYBAaTH SIK TO3aKJIITUHHUA MaTPHKC, IO 3a0e3medye B3aeMOJll KIIITHHA-KIITHHA
Ta KIITHHAa-MaTpuKc. binbime toro, mias 6ararbox OIOMETUYHUX 3aCTOCYBaHb TaKi Marepiaju €
MPUBAOIMBUMH 3aBISKH CBOIM 010CyMICHUM Ta 0ioaerpagadeTbHUM BIIACTHBOCTSIM.

3a ocTaHHI POKH MPOBEACHO YHCETbHI IOCTIPKEHHS MIOJ0 MOMJIMBOCTI BUKOPHUCTAHHS
MPOTETHIB JJII CTBOPCHHS PI3HOMAHITHUX 1HHOBalIMHUX OlomarepianiB. e, Hacammepen, koyareH,
anpOyMiH, >kemaTwH, ¢iOpoiH Ta KepaTuH. 3aBISKM iXHIH O10CYMICHOCTI, 3IaTHOCTI [0
010JIOTIYHOTO PO3KJIAJaHHS, MEXaHIYHIM CTIMKOCTI Ta IMIMPOKOMY TMOIIUPEHHIO B MPHUPOJI, Taki
MaTepialii € MepCrleKTUBHUMH il OloMequuHOl ramy3i. Y 1IbOMY KOHTEKCTI OCOOJIHMBHIA iHTEpec
MPEACTABISIE KEpaTuH — CyiabQypBMicHHN (QiOpUnsgpHUN TPOTEiH, SKUH € OJHUM 13
HANMOMMPEHINX Yy IPUPOAl OUIKIB.

BiamoBigHO 10 CTaTUCTUYHUX JAaHUX IIOPIYHO Yy CBITI MPOAYKYETHCS MOHAM 25 MIIH TOHH
BOBHH, moHaja 40 MIH TOHH BoJjioccs Ta 65 muH ToHH mip’s [1, 2]. ToMy Bigxonau, IO MICTSThH
KepaTHH, MOYKHA PO3TJISIaTH K BaXXJIMBUN BIIHOBJIIOBAHUHN pecypc, 10 MOXKe OyTH BUKOPUCTAHHM
U1 AM3aiiHy 4¥ repepoOKu 6iomoiiMepis.

YpaxoByroun MOKJIMBICTh BUKOPHCTAHHS KEpaTUHY SIK OCHOBU JJSi CTBOPEHHS
OiomarepiaiiB, TOCHiKEHHS Y [IbOMY HampsiMi IIOBUHHI 30CEPE/PKyBaTUCS HA TAKUX aCHEKTax:

1. Kepatunu, oTpumaHi 3 pI3HUX JDKEpel, BIAPIZHAIOTECS 3a  (PI3UKO-XIMIYHUMU
BIIACTHBOCTSMHU B 3aJIe)KHOCTI BiJ cmocoOy ix ekcrparyBaHHs. ToMy akTyaJdbHUM 3aBJaHHSM €
po3poOka epeKTUBHUX Ta EKOJIOTIUHO OE3MEYHUX METOIIB OTPUMaHHS I[LOTO MPOTEiHY.

2. YHIKaNbHICTh BJIACTUBOCTEH KEpaTHHIB CIIiJl BpPaXOBYBAaTH IPU CTBOPEHHI OiomarepiaiiB
1, BIATMOBIAHO, pO3MUpPIOBaTH c(hepu I1X BUKOPUCTAHHA. TOMYy aKTyaJlbHUMH € JIOCIII>KCHHS
CTPYKTYPHU PEreHEpOBAHMUX KEPAaTHHIB Ta iX (DYHKI[IOHAIBHUX XapaKTEPUCTUK B 3aJICKHOCTI BiJ
JoKepelia KepaTHHIB Ta CIoco0y iX OTpUMaHHS.

VYpaxoByroun BCE BHIIE HaBEJEHE, METOK POOOTH Oyla eKCTpakilis KepaTHHy 3 BOJOCCS
JIFOIMHA METOJIOM CYJIb(DITONI3Y Ta OILIHKA HOTO OCHOBHHX (DI3UKO-XIMIYHUX XapaKTEPUCTHUK.

Marepianmu 1 Meroau JochipkeHHs. [l ekcTparyBaHHS BHUKOPHCTOBYBAIM METOJ
cynbditomizy [3]. ExcrpakmiitHa cymim mictuna 3 8 M cedoBuny, 0,1 M JICH ta 0,5 M Hatpito
MeTalicynbdiTy. CriBBiIHOMEHHS cyOcTpaT-eKcTpareHT craHoBuio 1:10. Excrpakiiito npoBoauiau
3a remneparypu 60°C Brpoaosxk 48 roa. OTpUMaHH €KCTPaAKT Jiali3yBajid, OTIM odimi3yBaiu 1
BUKOPHUCTOBYBAIIU JJIS TOCIIIKEHb.

Pesynbratn  pocmimkeHHs. Pe3ynbpratm  goCHiDKEHHS MMOKa3ajdd, M0 BUKOPUCTAaHUN
eKCTpaKI[iiHUI MeTon 3a0e3redyBaB JOCTAaTHIO KiTBKICTh PO3YMHHOTO MPOTEIHY Yy PpO3YHHI.
Enextpodopernunuii aHamiz B moakpuiIaMigHOMY Telll B cucTeMi JIeMmili BUSIBHB MIPUCYTHICTh
JIBOX OCHOBHHMX CMYT, SIKi BiJIOBIZaly MOJIMENTHIHAM JAHIIOTaM TMPOTEIHIB IHTEpMeIiaThbHUX
(dbimaMeHTiB, MOJICKYJISIpHA Maca sSKux KonumBanacs B Mexax 40-60 k/la [4]. Lli mpoTeinn maioTh
3MATHICTh 10 CcaMO30MpaHHS Yy CKJIaJHI TPUBUMIPHI CTPYKTypH 1 came iXx Haivacrime
BHUKOPHUCTOBYIOTh SIK OCHOBY JIJIsl CTBOPEHHsI OioMaTepiaiaiB Ha OCHOBI KepaTHHIB.

Jlnst aHami3zy CTPYKTYpH €KCTParoBaHOIO 3 BOJOCAa KepaTWHY BUKOPUCTAIU 1H(padyepBOHY
cnekTpockornit. [Y-cekTp Moke CIyryBaTH KPUTEPIEM 1IEHTUYHOCTI, OCKUIBKH KOXKHa CITOTyKa
Mae JiIe iif npuTaMaHHuii Habip CMyT HOIIMHAHHSA, 0co6IMBO B 06macti 1300700 cm™!, ockinbku
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XapakTep CHEKTPY B IIbOMY IHTEPBaJIl YaCTO ICTOTHO 3MIHIOETHCSI HaBITh NMPU HECYTTEBUX 3MIHAX Y
CTPYKTYpl CHOJyKH. Pe3ynbTaTH MOCHIJUKEHHS BHSBHJIM Yy CIHEKTPI OTPUMAHOTO KEpaTUHY
KOJIMBAaHHS, 3yMOBJICHI XapaKTePHUMHU CMyTaMH O1JIKiB.

BucHoBok. 3acTocoBanuii MeTo[1 cysb(iToizy 3a0e3MeunB «M’SIKy» eKCTPAKIil0 KepaTHHY,
SIKHIA 32 CBOIMHU XapaKTePUCTUKAMU BiAMOBia€ HATUBHOMY KEPaTHHY BOJIOCA JIFOHHH.
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Sour cream is one of the most popular high-fat dairy products in Ukraine. Sour cream has
high nutritional qualities among other fermented dairy products. The fermentation process modifies
sour cream proteins, making them more soluble and accessible to digestive enzymes. Studies have
shown that sour cream is digested much faster and easier than cream with a similar fat content. Sour
cream contains all the same vitamins as milk. Moreover, the content of fat-soluble vitamins A and E
is much higher (up to 3-5 times), thanks to the synthesis carried out by some lactic acid bacteria.
Additionally, B vitamins are synthesised, which makes sour cream an even more valuable source of
these nutrients [1].

Analysing the diet of the average Ukrainian and the statistical data of the Ministry of Health,
we can conclude that there is a problem with iodine deficiency in our country. To solve this
problem, we proposed to enrich sour cream with iodised protein as an improvement. During the
production process, iodine casein is added to the cream mixture to ensure 0.02 % iodine content in
sour cream. The production method of sour cream enriched with iodised protein involves the stages
of the classical production method. It differs in that iodine casein is added to the mixture before
fermentation to obtain 0.1-10 mg/kg iodine content [2]. As a result we obtain a finished product
with preventive properties against population diseases associated with iodine deficiency in the diet.

Thus, thanks to this improvement, it is possible to produce a mass consumption product,
which can have a positive impact on overcoming the problem of iodine deficiency among the
population of our country.
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