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3aTHICTh J0 B3a€MOJIIi 3 1HIIMMH KYJbTYPHUMH POCIMHAMHU. TOOTO JOIIIBLHO PO3IIISANATH IILISAX
00poTHOM 3 UM Oyp’STHOM HE 3a PaxXyHOK CTBOPEHHS YMOB, KOJH KYJIBTypHAa POCIIMHA TTOBHHHA
MpUTHIYYBaTH Oyp’siH, a NUIIXOM BUBeIEHHsI copTiB Capsella bursa-pastoris 3a BUKOPHCTaHHS
010TEeXHOJIOTIYHUX METO/IB, 110 HE OyIyTh MPUTHIYYBATH 1HIII KyJIbTYpHI POCIHHU, TAKUM YHHOM
30UIBIIYIOYH JKepesia OTpUMaHH ki [4].

Capsella bursa-pastoris (L.) Medic. NOTeHLiaqbHO MOKE BHUKOPHUCTOBYBATHCH JUIS
OIOMOHITOPUHTY BaXKUX MeTaliB. JlOCHiKeHHS MMOKa3ylTh, IO 3a JOMOMOTOK T'PHIIMKIB
3BHYAWHUX MOXHA BU3HAYUTH HaaMipHi koHeHTpaiii Pb, Cd, Zn i Cu B rpyHTax, /ie BinOyBatOThCs
KOPOTKOYAaCHI 3MIHM 3a0pyJIHEHHs B MICBKHUX paiioHaX. TakMM YHHOM MOJKHA JOCIIKYBaTH
€KOJIOTII0 HACeNeHHX MYHKTIB 1 MPOBOJUTH HEOOXITHI 3aXOIH, LIOJ0 YCYHEHHs 3a0pyIHEHHS
BaXKKMMHM MeTanamu [5].

Otxe, Capsella bursa-pastoris (L.) Medic. mae cyTTeBuil mOTeHLIaN ISl BUKOPUCTAHHS Y
OlotexHosorii, Gapmarii Ta IHIIMX raxy3sAx, M0 JO3BOJUTH 3a JOMOMOTOK HEBEIMKHUX 3aTpar Ha
CUPOBUHY BUpIIIyBaTH TJI00anbHI mpobremu. YacTMHM pOCITUHU MOXHA 3aCTOCOBYBATH SIK
CHPOBHHY JUIS TIOTPEeO MEAMIIMHU Ta Xap4OBOI MPOMHUCIOBOCTI, @ KyJIbTUBYBaHHS Yy JIAOOPaTOPHUX
yMOBaxX JIO3BOJUTH JOCHIPKyBaTW TEHOMHI MHporecd. 3 TOYKH 30py €KOJOrii BUpPOIIYyBaHHS
Capsella bursa-pastoris (L.) Medic. cTBOpro€ MOKIUBOCTI 11 O10MOHITOPHHTY Ba)XKKHUX METAJIB Yy
IpyHTaXx.
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Kefir production biotechnology plays an important role in the modern food industry. A
favorable combination of natural processes and biological agents leads to the creation of useful
products that complement our nutrition.

Kefir is a fermented milk product of mixed lactic acid and alcoholic fermentation. Kefir is
produced by fermenting milk with a symbiotic kefir starter on kefir fungi or a concentrate of fungal
kefir starter. During kefir production, heteroenzymatic lactic acid and alcohol fermentation
processes, which provide lactic acid bacteria and yeast, are used [1].

Classical kefir biotechnology involves the following stages: acceptance and preparation of
raw materials (milk), pasteurization, separation, normalization, homogenization, pasteurization,
fermentation, and the last stage is bottling and packaging [2].
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The production of kefir with increased magnesium content is proposed as an improvement.
Milk additionally enriched with magnesium should be used for the production of such kefir. This
can be done by adding magnesium-containing additives to the prepared milk before fermentation,
such as: magnesium salt, magnesium oxide or magnesium citrate. This allows you to get kefir,
which contains 2-3 times more magnesium than ordinary kefir. The consumption of such a product
helps to strengthen immunity, improve the cardiovascular system, reduce the risk of diabetes and
improve sleep [3].

Thus, the proposed improvement will allow to ptoduce the kefir enriched with one of the
macronutrients, which will increase the value and usefulness of the product.
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3a ocTaHHI POKM BHKOPUCTAHHS AaHTHOIOTHKIB 3pOCTa€ 3 KOXKHUM JHEM. 3a JaHUMH
JOCITIJKEHb, CIOKMBAHHS aHTHOIOTHKIB cTaHOBHUTH Oiau3bpko 100 000-200 000 tonH Ha pik [1].
PiBenp BukopucTaHHs aHTHOIOTHKIB 3pic Ha 65 % 3 2000 mo 2015 pik. Takoxk MPOTHO3ZYETHCS
301IbIIeHHS BUKOpUCTaHHS aHTuO10THKIB Ha 200 % 1o 2030 poky [2].

OcTtaHHIM 4YacoM y 3B’A3Ky 3 BHCOKUM BHUPOOHHUIITBOM 1 BHKOPHCTAHHSIM aHTHOIOTHKIB 1
MOSIBOIO T€HIB aHTHO1I0TUKOPE3UCTEHTHOCT] Y BOJJHOMY CEPEIOBHIIII 0 IbOTO MUTAHHS MPUBEPHYTO
yBary JOCHIHUKIB y BcbhoMy CBIiTi. II[00 mOKpamuTH MOTOYHUI CTaH 3HAHb NP0 LUIAXH
TPaHCMOPTYBaHHS, JOJI0 Ta BIUIMB AHTHOIOTHKIB Ha HABKOJHIIHE CEPEOBHUIIE, BaXKIUBO
BHU3HAUUTH PiBHI 3a0pyIHEHHS aHTUOIOTHKaMH BOAHUX cepenoBull [3]. [Hpopmarris mpo MexaHizm
BIUIMBY HAa HABKOJIMIITHE CEPEIOBHINE, OO Ta HETAaTUBHHUK BIJIMB aHTHOIOTHUKIB HAa BOAY, JOHHI
BiJIKJIQZICHHSI Ta 010TY Ma€e Ba)IJIMBE 3HAUCHHS ISl BCTAHOBJICHHS TIPABOBUX PaMOK IIOJI0 KPUTEPIiB
SIKOCTI CTIYHOI BOJIH.

OcranHiMH pokamMu OyJO TpPOBEACHO OaraTo IOCHIIKEHb MIOJ0 BHU3HAYEHHS BMICTY
aHTUOIOTHKIB Y BOJHOMY cepenoBuili, ocobmuBo B Kurai [1, 2, 4-7], ajie naHa TemMa IIMPOKO HE
BHBUCHA.

MeTtotro poOOTH € aHai3 JiTepaTypHUX JHKEepe MO0 BIUIUBY aHTUOIOTHKIB HA TOBKIJUIA.

Jlesxi MoneKynu aHTHOIOTHKIB METa0Oi3yI0ThCS B OPTraHi3Mi JIIOJMHUA a00 TBApHH, TOAIL SIK
outbIicTh (70-90 %) BUBOAUTHCS B HE3MIHEHOMY BUTJIAI 3 POAYKTaMH OOMiHY pedoBHH [8§].

AHTHOIOTUKM TOTPAIULIIOTh y CTIYHI BOAM SK OCHOBHI CHOJYKH a0o MeTaboiiTH 3
MEIUYHUX 3aKIadiB, (papMaleBTUYHUX MITMPHUEMCTB, MIIMPUEMCTB aKBaKyJIbTYpH, NTaxo(paOpuK,
TBapUHHUIBKUX (epM Ta iH. Hu3bKa 34aTHICTP OYHMCHHUX CIIOPYA TPHU3BENa 10 MOTPAIUISTHHS
BEJIMKOI KUIBKOCTI aHTHOIOTHKIB Y TIOBEPXHEB1 Ta MiJ3€MHI BOJHU 1 HaBITh Y MUTHY BOay. Mopchke
CEepEeIOBHIIE € OCHOBHUM MiCIIEM HAaKOMUYCHHS aHTUO10TUKIB [4].
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