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AHHOTauA

I'unporeneBbie HOCUTENH, TIONTyYacMble W3 TOJIMMEPOB, MPEACTABISIOT COOOH HEpPacTBOPUMEBIC MATPHIIBI C
TPEXMEPHBIMH TOPHUCTBIMU CTPYKTYPaMH, KOTOpPbIE OOECIIEYMBAIOT 3aIUTy HEYCTOMYMBBIX MOJEKYT OT
OKHMCJICHHU A, CBETOBOI'O U TCPMHUUYCCKOTO pa3pyliCHUs, ITO3BOJIAIOT PETYJIMPOBATH CKOPOCTh BBICBOGO)K)ICHI/ISI u
MOBBIIATH OMOIOCTYITHOCTh NIPU MEPOpaNTEHOM BBeJieHHH. CTaThs MOCBSIIEHA TT0A00PY YCIOBUH MOTyUYEeHUS
MOJMCAXapUAHBIX THAPOTEIEBbIX IPaHyJl, HArPYKEHHBIX TAJJIOBOM KUCI0TOH. [loiayueHo yeTbIpe Tuna rnosyca-
XapUuOHBIX THUAPOTCIIEBBIX I'PAHYJI PA3JIMYHOI0 COCTaBa: HAa OCHOBC ajIbITMHATa HaTpHsd, KapparnHaHa, XMTO3aHa
" ajlbIr'MHaTa HaTpus, XUTO3aHa U KapparmnHaHa. I/ICCHGHOB&HBI (1)I/I3I/IKO-XI/IMI/I‘-IeCKI/Ie XapaKTEPUCTUKHU ITYCTBIX
MOJIUCAXaPHUIHBIX THJIPOTENIEBBIX TPaHyJI, BKJIOUas (PyHKIIMOHAIBHbBIC CBOWCTBA U CTAOMIIBHOCTS K MpoIeccam
CHHepe3Hca M IIUKJIaM 3aMOPaKHBAHUS-OTTaNBaHUsl. Y CTAHOBJICHO, YTO (M PEKTUBHOCTH WHKATICYJISIITUH TaJUIOBON
KUCJIOTBI B IOJIMCaXapUIHBIC TUIAPOICIICBbIC I'paHyJIbl 3aBUCUT OT IIPHUPOAbI HOHHC&X&pH}IHOﬁ Marpuibl H
nucxoaHoi xoHieHtpaund BAB. Hanbosee BhICOKME M yCTOHYMBBIC CTEIIEHU BKIIOYECHUS B 00Jice IIMPOKOM
Zriarma3oHe KOHIIEHTPAIMH XapaKTepHB! ISl KapparnHaHOBBIX M XUTO3aH-KapparmHAHOBBIX TpaHyll. Pacuér
CYTOYHOM 03Bl MOKa3al, YTO TOJHKO KapparnHAHOBBIE TPAHYJBI MO3BOJSIOT 00ECIEYHTh (BU3HOIOTUUECKH
HEOOXOIMMOE MOTPEOIICHHIE TaJUIOBOM KHCIOTHI ITPH TEXHOJIOTUYECKH MPHEMIIEMON Macce TpaHyll, uTo JieiacT
WX TIEPCHEKTHBHBIMUA HOCHTEISIMH JUTs (PYHKIMOHABHBIX MUINEBBIX MPOMYKTOB. VccienoBanne BRICBOOOIKICHUS
TaJJIOBOM KMCIIOTHI M3 ITOJIFICaXapUAHBIX THIPOTeIeBbIX TPaHYJ B MOJETHHON Cpe/ie XKEeTy I0YHO-KUIIIETHOT O TPAKTa
in vitro TIOKa3ao, 9To BCE THITHI TPaHyJT 001aJal0T BEICOKOH YCTOMYMBOCTHIO K IIEPEBAPUBAHHUIO B MOJIEITH POTOBO
TTOJIOCTH M K BO3MIEWCTBUIO HEOMAroMmpysATHBIX YCIOBHUH KeTy/AKa. BBIXo/ rayutoBoii KUCIOTHI B TAaHHBIX Cpeax He
npesbiaer 15%. 3HauntensHOe BEICBOOOXK ICHUE TaJUIOBOM KUCIIOTHI B KMIIIEYHUKE HAOIOAAI0Ch JHIIb Y alblH-
HAaTHBIX TPAHYM U COCTaBIIIO 54%.
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Abstract
Hydrogel carriers obtained from polymers are insoluble matrices with three-dimensional porous structures that
provide protection of unstable molecules from oxidation, light and thermal destruction, allow regulation of the
release rate and increase bioavailability upon oral administration. The article is devoted to the selection of
conditions for obtaining polysaccharide hydrogel granules loaded with gallic acid. Four types of polysaccharide
hydrogel granules of different compositions were obtained: based on sodium alginate, carrageenan, chitosan
and sodium alginate, chitosan and carrageenan. The physicochemical characteristics of empty polysaccharide
hydrogel granules were investigated, including functional properties and stability to syneresis processes and
freeze-thaw cycles. It was established that the efficiency of gallic acid encapsulation in polysaccharide hydrogel
granules depends on the nature of the polysaccharide matrix and the initial concentration of the biologically
active substance. The highest and most stable degrees of inclusion over a wider range of concentrations are
characteristic of carrageenan and chitosan-carrageenan granules. Calculation of the daily dose showed that only
carrageenan granules can provide the physiologically necessary intake of gallic acid with a technologically
acceptable granule mass, which makes them promising carriers for functional food products. A study of the
release of gallic acid from polysaccharide hydrogel granules in a model gastrointestinal tract environment in
vitro showed that all types of granules are highly resistant to digestion in the oral cavity model and to the effects
of unfavorable gastric conditions. The release of gallic acid in these environments does not exceed 15%.
Significant release of gallic acid in the intestine was observed only with alginate granules and amounted to 54%.
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