ing their biological value. In spite of diverse and enormous stocks of seaweeds and
sea grasses concentrated in the Far East seas of Russia and by expert estimates
making about 40-45 min tons of wet weight (Sukhoveeva, Podkorytova, 2008), the
saccharide production in Russia still remains at a low level. At present numerous
enterprises in Russia producing food products use import structure forming addi-
tives. As a consequence the fisheries, food industry, as well as biotechnological and
microbiological branches depend heavily on the imported additives. By now up-to-
date technologies of polysaccharides production (agar, agarose, carrageenans,
phylloreenat and products on their basis) have been developed. For the period of
2010-2015 a business-plan has been developed for 000 «KAZ» in the town of Kor-
sakov. The project is shown to be steady from the financial standpoint even in the
case of reduction of prices or sales volumes to 60% and double rise in expenses. The
estimte of economic efficiency due to the introduction of combined technologies and
investments has shown that the net discounting income of the project makes 203 min
rbl at average profitability of 37.6%.

KomnnekcHasa nepepaboTtka Bogopocnei
AanbHEBOCTOYHbIX MOpe

H.M. AMununa (TUHPO-LlenTp, r. BnagueocTok)

Haranbs AMMHUHA, 3aB. 1a6opaTopuel,
kaHauaat 61uonoruIecknx Hayk

Nanalia Aminina, chief of laboratory,
Cand. Sc. (biology)

Mopckue BoO0pOCAn 1 TpaBbl CoaepXaT BewWwecTBa, perynmpyiowme MHorue opu-
3nonorunyeckne npoLecchl B opraHMamMe Yenoseka. B HacTosiwee BpeMa KoMnnekc-
Has nepepaboTka MOPCKUX BOAOPOCHEN npeanonaraet co3gaHme TEXHONOMIA, KO-
TOpble NO3BONAOT NCNOMNL30BaTh B NPOU3BOACTBE BCE LEHHbIE 1 300P0BbSA Yerno-
BEKa BellecTBa MOPCKUX pacTeHuit. B peaynbrate uccnenosaHuii 61Uonorm4eckon
LEeHHOCTX NPOMBICNOBbIX M NEPCNEKTUBHbIX K MPOMbICY Bogopocnei [1B mopeit co-
3naHa 6asa AaHHbIX Mo CoAepPXaHWIo B paCTUTENBHOM Cblpbe OCHOBHbIX GU3N0Nornye-
CKM aKTUBHbIX coeanHeHuin. K HUM oTHocaTes nonucaxapupapl (ansruHarsl, dykouaa-
Hbl, CynbgaTupoBaHHbIe ranakTaHbl), CBOOOAHbLIE aMUHOKMUCIOTbI, NOAUHEHACHILLLEH-
HbI€ XXMPHbIE KUCIOTLI OMera-3 Tuna; NUrMeHTbl, LUIMPOKUIA CNEKTP MUKPO3NEMEHTOB.
Ha ocHoBe aTux AaHHbIX pagpaboTaHa KOHLEeNuus KOMNIeKCHo nepepaboTku BOAO-
pOCrel C COXpaHeHNEM B NMONYHEHHON N3 HUX NPOAYKLMW NOBbILEHHbLIX KOHUEHTpa-
Lnii GrU3MONOrMYecKn akTUBHBIX BELLECTB. [1LLeBblie NPoayKThl U3 BOAOPOCHei pas-
pabaTtbiBaloTCs NO ABYM HanpaeneHvsiM. B nepsom cnyyae BoAOpOCAM UCMONb3YIOT-
CSl Kak CaMOCTOATeNbHbIE ANETUYECKNE NPOAYKThI NUTaHus. Bo BTopom cnydae npu
N3roTOBNEHUN NULLLEBOIN NPOAYKLIMU UCNONL3YIOT GU3NONOMMHECKM aKTUBHBIE BELLE-
CTBa BOAOPOCTEN B BUAE SKCTPAKTOB, KOHLLEHTPATOB. TEXHONOrnmn pyHKLMOHANBHBIX
NULLIeBbIX NPOAYKTOB NO3BONSIOT UCMNOJIb30BaTh B nepepaboTKy He TONIbKO NPOMBbIC-
NOBble BOAOPOCNN, HO U HOBbIE BMAbI Cbipbs. OCOBEHHO akTyanbHO 3TO AN Hallewn
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cTpaHbl, o6nagatoLen orpoMHbBIMK 3anacamMmn Cbipbs U AePULUTOM MPOAYKUMUN U3
BOOOPOCNEN B NTUTAHUM HACENEHUS.

Complex processing of the Far East seaweed
N.M Aminina (TINRO-Centre, Vladivostok)

Seaweed and grasses contain the substances regulating many physiological
processes in human organism. Now complex processing of seaweed assumes cre-
ation of technologies which allow to use all seaweed compounds valuable to health.

The database of the main physiologically active compounds contained in seaweed
is created as a result of researches of biological value of trade and perspective for
trade seaweed in Far East seas. This database includes polysaccarides (alginates,
fucoidans, sulfate galactans), the free amino acids, polynonsaturated fat acids ®-3
type; pigments, a wide spectrum of microelements. On the basis of these data the
concept of complex processing of seaweed with preservation in production of the
increased concentration of physiologically active substances is developed.

Foodstuffs from seaweed are developed on two directions. In the first case sea-
weed are used as independent dietary food stuffs. In the second case for manufac-
turing food production physiologically active substances of seaweed are used as
extracts and concentrates.

Technologies of functional foodstuff allow to use not only trade seaweed, but also
new kinds of raw material. It is especially actually for our country having huge stocks
of raw material and deficiency of production from seaweed.

PecypcocGeperaliowiue TeXHONOrMmM NPOU3BOACTEA NULLEBOMN,
KOPMOBO#1, TEXHMYECKOIA NPOAYKLUM U MeanpenapaTos
U3 GMopecypcoB OKeaHU4eCcKoro NPoMbicna

B.A. FanbiHkuH, I'.B. Macnoea
(OAO «'mnpopbibgnot», r. CaHkr-lMeTepbypr)

Banepwii ManbiHKUH, 3aB. nabopartopuei,
JOKTOP TEXHNYECKUX HayK,
npogeccop

Valeriy Galynkin, D. Sc. (engineering),
professor

MpuopuUTeTHLIMK HanpasneHUAMU PbIBHON OTpacnM ABNAETCS CO3haHue npo-
FPECCUBHbIX TEXHONOMMIA U TEXHUYECKUX CPEACTB, KOTopble obecnevyusanu Gbl Hau-
Bonee nONHOE MCMNONbL30BaHWE BOAHbLIX BUONOrMYECKUX PECYpPCOB Ha NULLIeBbIE,
KOpMOBble, nevebHo-npodunakTnieckme uenum, cnocobcTeosanu bl NPOU3BOACTBY
NPOAYKLMN LUMPOKOTO aCCOPTMMEHTA C YTyHLLIEHHBIMW Ka4eCTBEHHbIMKW NokKasaTess-
MU, MOBbILLEHHON 6@30NacHOCTLIO, BLICOKOI O6MONOrM4eckol LLeHHOCTbIO.
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