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Functional products are received by innovative technologies and are considered not only as
sources of plastic substances and energy, but also as complex not a medical complex that meets the
physiological needs of the human body and has pronounced therapeutic, preventive or improving
properties. An important component of the market for functional products are dairy products, which
in Ukraine and Europe make up about 65% from its total capacity. More than 80% market of the
dairy for functional purposes (MDFP) is represented by products with pro- and / or prebiotics, 8%
- products with BAA, about 12% are other products. The first group of the MDFP is the most
dynamically developing and constantly replenished with new products, as on a dysbacteriosis in
Ukraine, according to statistical data, 65.75% of the population are sick. Analysis of these products
indicates that in most of them, the influence of the probiotic is due to the regulated amount of
lactobacteria (LB), whereas the number of viable cells of bifidobacteria (BB) in foods often does
not meet the requirements of regulatory documents, which reduces their functional impact on the
human body. Other categories of functional food products on a dairy basis (diabetical without
adding sugar substitutes, products with increased immunomodulatory, antioxidant, sorption
properties, etc.) in the consumer market of the country, which is caused by the lack of scientifically
substantiated and clinically proven technologies for their production. The need to expand the range
of the MDFP range is dictated today by the demographic situation in Ukraine (part of the elderly
people in the general structure of the population is 20.5%, according to the forecasts of the Institute
of Gerontology of the Academy of Medical Sciences of Ukraine until 2050 it will grow to 38.1%),
an increase in the number of people with cardiovascular diseases, (up to 24.5 and 3.8%,
respectively), the spread of secondary immunodeficient conditions complicated by gastrointestinal
disturbances to half of the country's population. Therefore, the development of a new assortment of
scientifically based MDFP technologies enriched with the complexes of lactoid cultures of
bifidobacteria, biologically active substances (BAA), prebiotics is relevant for Ukraine and needs to
be addressed.

Keywords: pro- and prebiotics, Sinbacterium, Bifidobacterium, Lactobacterium, vegetable
fillers, biological value

Tab. 2. Ref. 15.

Fermented dairy products are the main suppliers of probiotic microorganisms
that contribute to the restoration of human microbial ecology. The following types of
bifidobacteria and laktobacilli as Lactobacillus acidophilus, Lactobacillus casei,
Bifidobacterium spp. (B. adolescentis, B. animalis ssp. lactis, B. bifidum, B. longum,
B. breve) belong to probiotic cultures that have a positive impact on the consumer
and normalize the composition and functions of the bacterial flora of the
gastrointestinal tract.

Bifidobacteria — one of the most important groups of intestinal microorganisms
that dominate in the anaerobic flora of the colon [1, 2]. International Dairy Federation
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considers that biobased products are compounds, which contain at least 1 106-
bifidobacteria in 1 c¢m’ [3, 4]. It should be noted that milk is an unfavorable
environment for the development of the majority of microorganisms-representatives
of normal bacterial flora of the human intestinal tract. This is due to the fact that milk
does not contain the low-molecular weight compounds needful for the development
of microorganisms such as free amino acids, monosaccharides, etc., as well as the
fact that the majority of bacteria of the genus Lactobacillus, Lactococcus and
Bifidobacterium refer to the obligate anaerobes, affected negatively by the dissolved
oxygen in milk [5, 6, 7]. That is why bifidobacteria that belong to anaerobic bacteria
develops very slowly in milk.

The experts examined the possibility of combined use of bifidobacteria and
lactobacilli. It was determined that a significant number of lactic-acid streptococci
and bacilli stimulate the growth of bifidobacterim flora in milk, contribute to the
increasing of number of active cells of bifidobacteria and contribute to the intensive
accumulation of their metabolism products [8].

Bifidobacteria regulate qualitative and quantitative composition of the normal
intestinal flora, hinder growth and prevent reproduction of pathogenic, putrefactive and
aerogenic bacterial flora, restore the damaged structure of the mucous membrane of the
intestine. Together with other representatives of the normal intestinal flora,
bifidobacteria are involved in the digestion and absorption, synthesis of B vitamins,
vitamin D, folic and nicotinic acid, they promote the synthesis of essential amino acids,
better absorption of vitamin D and calcium, stimulate the activity of lysozyme and
synthesis of antibodies, increasing the body’s function of immunity protection [9].

An effective way of normalization of intestinal bacterial flora is a creation of
synbiotics (complex of pro- and prebiotics) and manufacturing of the products on
their basis, which will allow stimulating the development of its own intestinal
bacterial flora and increasing the protective functions of the body.

In Ukraine, the fermented dairy desserts of functional orientation are very
popular. In the process of their production a wide range of flavors and stabilizers is
used which regulates the processes of structure formation that prevents denaturation
of proteins during thermal conditioning of the milk-based mixtures improving the
nutritional and biological value of the dessert product.

The development of technologies of dairy lacto- and bifidobacteria-based
desserts, using vegetable fillers enriching foods with vitamins, minerals, polyphenols
substances makes it possible to increase significantly the biological value and expand
the range of functional dessert products. As a filler, a variety of fruit and berry juices
is used, such as juices, purees, syrups, natural fruits and berries in a candied or in a
frozen form.

The aim. Creation of symbiotic of functional products with the use of
prebiotics - ingredients of natural origin, that is able to stimulate development of
cultures of probiotics behaves to perspective directions of expansion of assortment of
functional foodstuffs [8, 13].
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The methods of research. The aim of this work is a scientific justification of
composition and development of technologies of fermented dairy dessert products of
functional purpose, enriched with biologically active substances of plant origin.

Our analysis of the lactic acid bacteria by the lactose digestion level finds that
lactococci and streptococci are characterized by a high degree of acid-formation, but
lactobacilli L. delbrueckii ssp. bulgaricus and Lactobacillus acidophilus exceed other
lactic acid bacteria by the level of acid. According to experts, strains of lactic
streptococci Lactococcus lactis ssp. lactis, Lactococcus lactis ssp. cremoris, S.
thermophilus, Lactobacillus acidophilus produce mainly L (+) — lactic acid, which is
physiologically more beneficial for the human body. Acidophilic bacilli Lactobacillus
acidophilus inhibit harmful bacterial flora - salmonella, staphylococci, etc., due to the
ability to produce antibiotics lactocidin and acidophilus, which are amplified in
contact with the lactic acid [8, 15].

Assessment of protein cleavage by lactic acid bacteria mentioned above was
determined by the increase in the number of free amino acids in plasma after
deposition of milk proteins by 5.0% solution of trichloroacetic acid, relative to
control — content of free amino acids in sterilized milk before the fermentation
process.

Bifidobacterium bifidum 791, Bifidobacterium longum ssp. longum In M 379,
Bifidobacterium adolescentis B-1 were selected aiming to obtain symbiotic systems
and to use them in the development of fermented dairy dessert of functional purpose .

The results of research. It was found that the selected strains of
bifidobacteria in the development process are resistant to high concentrations of bile,
phenol, they are developed in the environment of low and high pH, they do not form
catalase and hydrogen sulfide, do not restore nitrates and nitrites and do not dissolve
gelatin [15].

The consortium of selected bifidobacteria in the ratio of 1: 1: 1 was evaluated
for resistance under conditions close to the medium of the stomach (HC1 pH 2-3)
during 5 hours, and under conditions close to the storage of finished dairy dessert
products (lactic acid pH 3-4) during 24 hours. It was found that in contact with the
hydrochloric acid at pH 3 the number of viable cells of bifidobacterium of the
consortium was reduced by 5.2% when pH is 2-9.8%. When storing dairy products in
contact with lactic acid at pH 4 the number of viable cells of bifidobacteria was
decreased by 3.4% at pH 3-6.2%.

Based on the experimental data we can predict that the bifidobacteria activity
preservation while passing through the gastrointestinal tract gives the opportunity to
predict the survival of the bifidobacteria in the composition of fermented dairy
dessert during storage of finished products before the experimental deadline.

The research of technological properties change of the consortium of the
adapted lactobacilli and bifidobacteria and their composition within 6 hours of
storage was conducted (Table 1).
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Table 1
Technological properties of microorganism compositions
Acti Energy of acid- Number of viable cells in the
. . ctive . 3
Microorganism Acidity formation bunch, Lg CFU / cm
compositions during . .
(pH), fermentation, °T Bacteria Lactobacili
Consortium of lactobacilli
(Lb.acidophilus +  Str. 4,5+0,2 73+0,5 N 7,2+0,2
thermophilus) (1:1)
Consortium of
bifidobacteria (B.bifidum + 47402 66+0.3 8.9+0.2 B
B.longum +
B.adolescentis) (1:1:1)
Composition (consortium
of  bifidobacteria —and |, 0, 69+0,5 9,5+0,3 8,0+0,2
consortium of lactobacilli)
(2: 1)

Energy of acid-formation of the composition of laktobacilli and bifidobacteria
consortium compared to the bifidobacteria consortium increases, but decreases in
comparison with the lactobacilli consortium, which is a favorable factor for the
growth of bifidobacteria. In the development of bifidobacteria nutrients play an
important role which are accumulated as a result of the vital activity of the strains of
lactic acid bacteria, increasing the number of bifidobacteria viable cells.

We used bifidobacteria probiotics as growth and development factors, —
fructose, lactulose, concentrate of artichoke as a source of inulin, as a stabilizing
systems - pectin, gelatin, starch and cereals - rice and oat flour.

During the fermentation of sterilized skim milk, the bifidobacteria consortium
within 6 hours of active acidity of milk coagulum in contact with the bifitostimulator
of fructose reaches pH — 4.64, lactulose — pH 4.6, inulin — 4.5 without stimulators for
bifidobacteria — 4.7, while titrated acidity is, respectively, 68, 72, 74 and 52%. In
contact with bifidostymulators the product has a lower active acidity and significantly
increased volumetric acidity, which can be explained by the increase in bifidobacteria
activity and the formation of acetic acid, which is quite strong electrolyte.

Nonfat dry milk (NFDM) is used to determine the rational concentration of
milk solids non-fat (MSNF) in milk base of dairy products. Milk base increase in
MSNF contributes to an increase of the number of contacts between the caseins
during coagulation per unit volume of the dispersion medium and leads to their
intense interaction. As a result, the viscosity of the product increases and its
consistency improves. It is also known that MSNF concentration increasing in a
nutrient medium significantly stimulates the growth and development of
bifidobacteria by increasing in sulfur-containing amino acids. [10]. Improving of
their content in milk base increases the titer of bifidobacteria and the increase in
caseinate-calcium phosphate complex (CCPC) in milk base — forms a buffer system
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that inhibits the growth of acidity while biomass increasing. As a stabilizer of dairy
dessert product structure, pectin, gelatin, starch, oat and rice flour are used.

Pectin activates the development of bifidobacteria; it is a breeding ground for
the growth of normal bacterial flora of the gastrointestinal tract and it has a
detoxifying and radioprotective properties [12]. In contact with pectin a number of
viable cells within 24 hours of bifidobacteria increases from 1:104 CFU/cm’ to 2.5
108 CFU/cm’, compared with the control, in which the number of bifidobacteria
increases from 1-104 CFU/cm’ to 1-107 CFU/cm’.

Gelatin as a protein substance in the acidic environment has a positive effect; it
binds moisture and forms a solid gel at low pH. The gelatin ability to bind free
moisture and to form dense coagulum and gels through the formation of three-
dimensional mesh structure is important in the dairy industry because it reduces the
risk of synaeresis in manufactured products; as a result, the output increases, prime
cost reduces and quality of the finished product improves [13].

Starch is a neutral polysaccharide, which serves as a structure-directing agent
and as a stabilizer of the obtained structures. Starch increases the water-retaining
capacity of dairy base, but it affects the acid-formation ability of bifidobacteria. In the
control sample without the starch the acidity of derived structures is almost 88°T, in
samples with the starch content 5.0% — the acidity is less than 76"T [15].

We can assume that the starch as a neutral hydrocolloid does not directly affect
the fermentation process, but it binds moisture and increases the viscosity, which
hinders the development of starter cultures and slows down the fermentation process.

It is found that the use of stabilizers: pectin — 0.3% gelatin — 3% starch — 4%,
gives a possibility to get a structure peculiar to the fermented-milk products, to
provide the necessary moisture and viscosity, to increase the number of viable cells
of bifidobacteria and to prevent milk protein aggregation using fruit and berry fillers.

As we stabilizer we used oat and rice flour intended for infant food, without
the enzyme lipase. Rice flour differs from the oat flour in higher content of starch,
minerals and fewer content of proteins and fats. Starch rice flour swells well, its
volume increases in 5-7 times compared with the oat flour starch, the volume of
which increased only in 4.5 times [14]. We used a mixture of rice flour and oatmeal
in the ratio 1:1. Oat flour enriches the mixture with the proteins and fats, and rice
flour starch provides high water-retaining capacity.

Specified component structure of stabilizing system gives a possibility to get a
structure that has a delicate, homogeneous, gelling consistency with glossy surface,
typical for dairy dessert products like pastes and puddings. After 18 hours of
fermentation, the titrated acidity of control samples is 82°T, active acidity — 4.5 in test
samples, respectively, 88 and 4.4°T. Coagulum begin to form after 12 hours of
fermentation, when titrated acidity of control and test samples is up, respectively, 72
and 76°T and active acidity — 4.7 and 4.6. A mixture of oat and rice flour stimulates
growth and proliferation of bifidobacteria, increasing the number of viable cells
during fermentation from 1 102 to 1 109 CFU/cm’.
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It was found that for pasteurization of symbiotic milk base, protein and fat
normalized, it’s appropriate to use the mode (90+£2)°C with an exposure of 2 min.
Given that in milk and grain basis using a mixture of oat and rice flour spore forms of
microorganicms can be present, pasteurization temperature set at (95+2)°C at interval
of 5 minutes.

In the production of milk-based desserts in MSNF and fat normalized skim
milk, they added the mixture of prepared stimulators for bifidobacteria and stabilizers
in the prescribed rational number. The end of the fermentation process in contact with
milk-based composition of bifidobacteria and lactobacilli was determined by
volumetric parameters and active acidity. Gel formation process starts from the third
hour of the fermentation. Lag-phase duration takes 1 hour, which indicates a properly
selected quantitative and qualitative composition of stimulators for bifidobacteria.
The sharp increase in volumetric decline and the reduction of active acidity starts
from the third hour of fermentation, and in six hours titrated acidity of test samples of
milky-based desserts reaches 72°T, of control samples — 85°T active acidity,
respectively, 4.7 and 4.5, on milky grain basis - titrated acidity reaches, respectively,
78 and 82°T active acidity — 4.4 and 4.5.

The content of bifidobacteria in milk-based experimental samples during 6
hours of fermentation is 10,3 Lg CFU/cm’, lactobacillus — 8,5 Lg CFU/cm’, in con-
control samples, respectively, — 8,1 Lg CFU/cm’® and 8, Lg6 CFU/cn?’, in milk-based
grain content of viable cells of Bifidobacteria is 10,5 Lg CFU/cm?’, lactobacillus —
10,3 Lg CFU/cm’, in control samples — 8.3 Lg CFU/cm’ and 8.7 Lg CFU/cm’,
respectively [15].

It was found that the process of structure formation of sweet milk-based
products is almost completed at the viscosity level of 1.65 102 Pas, while the process
of structure-formation of milk-grain based products is slower and after 5 hours the
viscosity reaches to 1,85 102 Pas. [14].

While adding fruit and berry fillers, we have to consider that they have low
acidity and as a result can occur a compaction of three dimensional structural mesh of
protein gel, disruption of sweet fermented products structure and the emergence of
synaeresis.

We experimentally found that during the production of sweet fermented
products, set way should be used and adding a fruit and berry filler should be done
after adding starter, while stirring. Adding stabilizers and sodium solt three replaced
which maintains pH at optimum level and increases the buffer capacity of dairy
products, prevents the emergence of synaeresis process. The results of the research of
fermented desserts with fruit fillers immediately after the cooling to storage
temperature (3+1)°C are shown in table 2.

The process of fermentation takes place 5-6 hours. Coagulums of symbiotic
product are dense; the texture is homogeneous, delicate, gelatin-like and moderately
viscous. The taste is clean, pleasant, with a taste and smell of fruit — berry filler.
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Table 2
Characteristic of dessert products with fruit and berry filling
Indexes Milk-based Milk and grain base
Control Test Control Test

Activ acidity, vol.un pH 4,5+0,1 4,67+0,1 4,52+0,1 4.64+0,1
Titrated acidity, °T 77,5+0,2 75.2+0,2 78+0,2 78,8+0,2
Number of cell viability of

bifidobacteria, Lg CFU / cm’ 9,242 9,842 10,12 10,5+2
gcl)rllllre of the coagulus emerfence, 5,040.5 5,540.5 5.0+05 5.540.5
Viscosoty, 1 103, Pas 1,89+0,2 1,93+0,2 1,91+0,2 1,95+0,2
Syneresis, cm’ Absent Absent Absent Absent

The results of experimental studies were the basis for the development of new
formulas and technologies of fermented dairy product dessert of functional
orientation.

A study of changes on the content of viable bifidobacteria during storage of
the finished product during 25 days at the temperature (4+2)°C was conducted. It was
found that within 10 days the quantity of viable bifidobacteria is almost unchanged
over the next 5 days begins a gradual death of bifidobacteria cells, but their content in
products remains high — 102-103 Lg CFU/cm’.

The research of rheological properties changes of milk and milky-grain basis
products during storage showed that during the first five days of storage, obtained
structures thicken and viscosity of fermented dessert products increases in the result
of process of complex formation of hydrocolloids with proteins and with each other
[11] and through adsorption of polyphenolic substances of fruit and berry raw on the
surface of proteins and polysaccharides with the forming of complex structures,
thickening the structure [12].

Conclusions. It is found that the structure of control samples of desserts is
unchanged for 15 days, of test samples — for 20 days, followed by a gradual
destruction of the structure and there is little separation of moisture in separate drops.
After 25 days, synaeresis of sweet milk-based products is 1.2 cm’, of milk and grain
basis — 0.8 cm’ was noted. Probiotic properties of both control and test samples for 20
days of storage are not lower than 1 109 CFU/cm’, but considering that after 10 days
of storage bifidobacteria cell death starts, the storage time of fermented sweet
products was limited to 15 days.

So we have developed the formula and technologies of fermented desserts
milk and milky-grain-based product wusing bifidobacteria and lactobacilli,
bifidostimulators, structure-formants and fruit-berry fillers that remain high
biological value, delicate texture, taste and aroma over 15 days, inherent to used fruit
and berry fillers.
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AHHOTAIIIA
®EPMEHTOBAHI ITPOJAYKTH ®YHKIIOHAIbHOTO ITPH3HAYEHHA 3
BUKOPHCTAHHAM POC/THHHHIX HAITOBHIOBAYIB

Conomon A.M., kanouoam mexHiuHux HayK, OOYyeHm
bonoap M.M., acnipanm
Binnuyvxuii nayionanvruii acpapHuil ynisepcumem

DYHKYIOHANbHI NPOOYKMU OMPUMYIOMb 30 ITHHOBAYIIHUMU MEXHOJI02IAMU | PO32110aomb
He nuule AK 0Jcepena NAACMUYHUX DeyosuH 1 eHepeii, ane I AK CKIAOHO He MeOUKaAMeHMO3HUU
KOMNJIEKC, AKUU 8ION0BI0ae Piziono2iuHuM nompeoam opeanizmy at00UHU i MA€ ACKPABO BUPAICEHI
JUKY8ANbHI, Npoginakmuyni abo 0300posyi eracmusocmi. Basxcaueorw cknadoeorw punky npooykmie
DYHKYIOHANbHO2O NPUBHAYEHHS € MOJIOYHI NPOOYKmu, AKi 8 Ykpaini i kpainax €sponu cknadaroms
onuzbko 65% 6i0 uoeo 3acanvnoi micmkocmi. bBinvwe 80% punKy MONOUHUX NPOOYKMIE
¢yukyionanornoco npusnavents (MII®H) npedcmasnenuii npooykmamu 3 npo- ma npediomuxkamu,
8% — npooykmamu 3 BAJ], 6nuzeko 12% cxknadaromo inwi npodykmu. Ilepwa epyna MIIOH
HAtlOUHamiuHiue po38UBAEMbCs | NOCMIUHO NONOBHIOEMbCA HOBUMU NPOOYKMAMU, OCKINbKU HA
oucbaxkmepio3 6 Ykpaiui, 3a cmamucmuunumu Odanumu, xeopic 65,75% nacenenus. Ananiz yux
npoOyKmie c8iouums npo me, wo y OLIbWOCmi 6N1U8 NPoOIOMUKa 00YMOBIEHUL Pe2lAMEHMOBAHOI0
Kinvkicmio nakmobaxmepiu (JIB), moodi sk xinbkicmv drcummesdamuux KuimuH 0ighioobaxmepiii
(bF) 6 npodykmax uacmo He 8i0N08I0AE BUMO2AM HOPMAMUBHUX OOKVMEHMIB, W0 3HUINCYE IX
@YHKYIOHANbHULL 6NIUE HA OP2AHIZM IOOUHU.

Heobxionicme pozwupenus acopmumenmnoeo psoy MIIDH ouxmyemovcs cb0200HI
demoepagiunoro cumyayicto 8 Ykpaini (vacmuna nrooeu noxunoeo 8iKy V 3aeaibHill cmpyKmypi
Hacenenns cknaoae 20,5%, 3a npoenozamu Incmumymy eeponmonoeii AMH Ykpainu 0o 2050 poxy
sona eupocme 00 38,1%), 30invuenHam KitbKocmi 1ooell 3 cepyeso-cyOUHHUMU 3aX80PHOBAHHAMU,
yykposum oiabemom (0o 24,5 i 3,8%, 6i0n06ioH0), NOWUPEHHAM BMOPUHHUX IMYHHO Oe@iyumuux
CMAHi8, YCKIAOHEHUX NOPYUEHHAMU WLIYHKOBO-KUUIKOB020 MPAKMY 8 NOIOBUHU HACENEHHS KPAIHU.
Tomy po3pobka HO8020 acopmumenmy Haykogo obepynmosanux mexuonoeiu MIIOH, 36aeauenux
KOMNaeKcamu Kyibmyp npobiomukie Jnakmo- ma 0igioobaxkmepii, 0i0102i4HO aAKMUBHUMU
pevwosunamu (bA/), npebiomuxamu € akmyanvrnum ons Yxpainu.

Knrwowuoei cnosa: npo- i npebiomuku, cunbuomuku, 0igioobaxmepii, 1axkmobaxmepii,
POCIUHHI HANOBHIV8AYI, OI0N02IUHA YIHHICMb

Tao6u. 2. JliT. 15.
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AHHOTALIAA
®EPMEHTOBAHHBIE ITPOJYKTHI ® YHKIIHOHATTbEHOI O HA3HAYEHHA C
HCITI0JIb30BAHHEM PACTHTE/IbHBIX HAITOJIHUTEJIEN

Conomon A.M., kanouoam mexHuueckux Hayx, 0OyeHm
bonoap M.M., acnupanm
Bunnuyxuu nayuonanvusii acpapHli ynugepcumem

DynKYuoHanvbHble  NPOOYKMbl  NOJAYYAIOM  NO  UHHOBAYUOHHBIM — MEXHONIO2UAM U
PACCMampusaiom He moabKo KaK UCHOYHUKU NIACMUYEeCKUX 8eecms U SHEP2UU, HO U KAK CLONHCHO
He MeOUKAMEHMO3HbI KOMNIEKC, KOMmOpblil omeeyaem @OUIUOTOSUYECKUM HOMPEOHOCMAM
Opeanu3Ma uYenoeeKka U umeem ApPKO B8bIpAdCeHHble JeuebHble, npoduiakmuieckue U
0300posumenvHble ceoticmea. BaogicHoll cocmasnaoweli pvlHKa NpOOYKMO8 (HYHKYUOHATbHO2O
HA3HAYeHUs AGNAIOMCA  MOJIOYHblE NPOOYKmbl, Komopwvle 6 Vkpaune u cmpanax Eeponbi
cocmasnsaom oxkono 65% om e2o obweli emkocmu. bonee 80% pwvinka monounvix npooykmos
dyukyuonanvroeo nazuauenus (MIIDH) npedcmasneno npodykmamu ¢ npo- u/uiu npeouomuKamu,
8% — npooykmamu ¢ BAJl, oxono 12% cocmasnsarom opyaue npooykmul. llepsas epynna MIIOH
Haubonee OUHAMUYHO PA3BUBAEMCS U NOCMOSHHO NONOIHAEMCS HOBLIMU NPOOYKMAMU, NOCKOTILKY
om Oucbakmepuoza 8 Yxpaune, no cmamucmuieckum OamHuviM, cmpaoaem 05,75% nacenenus.
Ananuz smux npooykmoe ceudemenbcmeyem o mom, 4mo 8 OONbuUHCmEe GluiHUe NPooUOmuKa
00YCNI061EHO pe2namMeHmUpOBaHHbIM Koauvecmeom aakmooaxmeputi (/Ib), mozda kaxk konuvecmeo
AHCUMBHECNOCOOHBIX  KiemoK oOuguioobakmepuui (bBB) 6 npodykmax uwacmo He omeeuaem
MmpeboBaAHUAM HOPMAMUBHBIX OOKYMEHMOS, Ym0 CHUMXCAem ux (QYHKYUOHANbHOE GNUAHUe Ha
Op2aHU3M YeloseKd.

Heobxooumocmo  pacwupenus accopmumenmuozo psioa MIIDH ouxkmyemcs ce2o0mus
demoepaguueckou cumyayueu 6 Ykpaune (4acmov nto0el NPeKloHHbIX Jem 6 obujell CmpyKkmype
Hacenenusi cocmasasem 20,5%, no npocrnozam HUncmumyma eeponmonoeuu AMH Yxkpaunot oo
2050 200a ona evipacmem 0o 38,1%), ysenuuernuem Konuuecmea ar0oell ¢ cepoesHo-cocyOuUcmovlmu
3abonesanuaMuU, caxapuvim ouabemom (0o 24,5 u 3,8%, coomeemcmeenHno), pacnpocmpaneHuem
8MOPUYHBIX UMYHHO OeUUUMHBIX COCMOSHUL, YCILONCHEHHBIX HaAPYUWeHUAMUY DONe3HU HCelyO0UHO-
KUWeYH020 mpakma y NONOBUHbl Hacelenus cmpauvl. I[loomomy pazpabomka HO8020
accopmumenma HayyHo 000cHo8annblx mexnoaocutit MIIOH, oboeawjenbix KoMnieKcamu Kyibmyp
npoouoOmuKo8 J1akmo- u oOuguoobakmepuil, Ouonrocudecku axmueHviMu eewecmeamu (bAJ),
npebuoOmMuKamu, s8J51emcs aKmyarbHblM 01 YKpaunsl u HysHcoaemcs 8 peueHuu.

Knrwouegwle cnosa: npo- u npebuomuxu, cunouomuxu, ougpuoobaxmepuu, 1akmoobaxmepuu,
pacmumeinbHvle HANOTHUMeENU, OUOI02UYECKAs YEeHHOCHb

Taoa. 2. JIur. 15.
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