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AHHOTaNUA

B nocnemHme ronp! B MUIIEBOH, (apManieBTHIECKOH i KOCMETHYECKOH POMBIIIIIEHHOCTH HAOIONAETCS YCTONYHBBINA
TPEH]] HA MCTIONb30BaHHUE HATYPaTbHBIX OMONIOrHYECKH aKTUBHBIX BelecTB (BAB) 5KMBOTHOTO MPOUCXOXKICHHS, B
YaCTHOCTH 3MOPHUOHATIBHOTO CBHIPbSl NTHLBL. D(PHEKTUBHOCTD MOMYyUYEHHs LETIEBBIX MIPOAYKTOB U3 TAKOTO ChHIPbS
HanpsIMy!0 3aBHCHUT OT BBIOPaHHOTO MeToza AECTPYKLMM TKaHEBOW Marpullbl. B Hacrosed paGore mposeneH
CHCTEMATU3UPOBAHHBIH CPaBHUTENBHBIM aHAM3 CYLIECTBYIOIINX METONOB JECTPYKIUH OHOJOTUUECKOTO ChHIPhS
YKHMBOTHOTO IPOUCXOXKAEHUS — (DepMEHTaTUBHOI'O, KUCJIOTHOI'O, IIEIIOYHOTO THIPOIN3a, a TAKXKE YIBTPA3BYKOBOW U
CBEPXKPHUTHYECKOH (mronaHON KcTpakiyui. OLeHKa METOI0B MPOBOAMIIACH M0 KOMILIEKCY KPUTEPUEB: BBIXOI H
Ka4eCTBO LEJIEBBIX NPOLYKTOB, COXPAaHHOCTh HATUBHOM CTPYKTYpBI IENTHAOB, COOTBETCTBHE IPABIIIAM Ha/UICKAILICH
npousBozcTBeHHOHM npakTuky (GMP) 1 skonormyeckast 6e3onacHocTh npoueccoB. Ha ocHOBe aHanm3a COBpeMEHHBIX
OTCYECTBCHHbLIX U 33py6€)KHBIX JIMTEPATYPHBIX UICTOYHUKOB ITIOKa3aHO, YTO TPaJUITMOHHLIC KUCJIOTHBIN U HIGJ'IO‘IHOf/i
THAPOJIN3bI, HECMOTPsI Ha BBICOKYIO CTEIeHb JECTPYKLHH, CONPOBOMKAAIOTCS paleMH3aliell aMHHOKHUCIIOT,
00pa30BaHUEM TOKCUYHBIX CyOCTpaToB ¥ (DOPMUPOBAHUEM 3HAUMTEIIBHBIX OOBEMOB arpeCCUBHBIX CTOYHBIX BOJ, YTO
OrpaHMYMBAET UX IIPUMEHEHHE B UILEBOH 1 (papManieBTHIECKOi oTpacisix. @epMeHTaTHBHBIA THIPOIIU3 IPOTEa3aMH
(TpuncMHOM, KOJUTareHa3ol, HeUTpa3oi) 1 u3nUecKre MeToNb! (YIBTPa3ByKOBas KABUTALMS, CBEPXKPUTHIECKAS
CO,-3KCTpaKIysl) JIMIICHbI YKA3aHHBIX HEIOCTATKOB M COOTBETCTBYIOT IPHHIMIIAM «3€JICHON» OMOTEXHOJIOTHH.
Oco0oe BHUMaHHE YEIeHO crienudrKe SMOPHOHAIBLHOTO ChIPbs NTHULIBL, cofeprkamiero koytare 1 tumna, pakropsr
pocTa n JTaOMIILHBIE NEeNTUAbL, 1151 KOTOPBIX HanOoiee TMEPCIICKTUBHBIMU ABJIIIOTCSA MATKUE METObI JCCTPYKIIUU.
Pesynbrarel paboThl MOTYT CIIY’)KUTh Hay4HbIM OOOCHOBaHHMEM BBIOOpa METONA JKCTPAKIMU IpU pa3paboTke
TEXHOJIOTHH MOTy4YeHHs1 OMOaKTHBHBIX IIPENapaTroB U3 BTOPUYHBIX MPOAYKTOB NTULIEBO/ICTBA.
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Abstract

In recent years, the food, pharmaceutical and cosmetic industries have shown a steady trend towards the use of natural
biologically active substances (BAS) of animal origin, in particular poultry embryonic raw materials. The efficiency
of obtaining target products from such raw materials directly depends on the chosen method of tissue matrix
destruction. This paper presents a systematized comparative analysis of existing methods for the destruction of
biological raw materials of animal origin — enzymatic, acid, alkaline hydrolysis, as well as ultrasonic and supercritical
fluid extraction. The methods were evaluated according to a set of criteria: yield and quality of target products,
preservation of the native structure of peptides, compliance with Good Manufacturing Practice (GMP) rules and
environmental safety of processes. Based on the analysis of modern domestic and foreign literary sources, it is shown
that traditional acid and alkaline hydrolyses, despite the high degree of destruction, are accompanied by racemization
of amino acids, formation of toxic substrates and generation of significant volumes of aggressive wastewater, which
limits their use in the food and pharmaceutical industries. Enzymatic hydrolysis by proteases (trypsin, collagenase,
neutrase) and physical methods (ultrasonic cavitation, supercritical CO: extraction) are free from these disadvantages
and comply with the principles of «green» biotechnology. Special attention is paid to the specifics of poultry
embryonic raw materials containing type III collagen, growth factors and labile peptides, for which mild destruction
methods are the most promising. The results of the work can serve as a scientific justification for the choice of
extraction method when developing technologies for obtaining bioactive preparations from secondary poultry
products.
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