The two-component condensation of dimedone with salicylic aldehyde was carried out without using a catalyst
and a solvent by heating the components at a temperature of 120-140 degrees for 10—15 minutes. As a result of
the reaction, 9- (2-hydroxy-4,4-dimethyl-6-oxo-1-cyclohexen-1-yl) -3,3-dimethyl-2,3,4,9-tetrahydro-1H-xanthen-
1-one.
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Hcnonp30BaHue MPUHLIMUIIOB «3eneHoi» xumun (Green chemistry) siBiIsieTCsS BKHEHIIUM JJIEMEHTOM CTPATErHu
pa3BuUTUA METOROB opranuuyeckoro cunresa B XXI Beke. [10y10KUTENBHOE BIMSHUE HA COCTOSIHUE OKPYXKAIOIIEH CPeJibl
OKa3bIBaeT pa3pabOTKa XUMUIECKUX MPOIIECCOB, HCKIIIOUAIOIINX HCIIONb30BaHUE BPEHBIX BEILIECTB.

KoHnpeHcamnms ajipIeTuI0B ¢ MUKIMYECKUMH [-TUKETOHaMH OOBITHO ITPOBOIUTCS] B OPraHUUECKUX PACTBOPUTEIAX
C HCTIONIb30BaHUEM TOKCHYHBIX AaMHHOB B KaU€CTBE KaTaJIN3aTOPOB.

MBp! n3yunim peakiuio gumenosa (1) ¢ canmumnosbiM anbaeruiom (1) 6e3 ucronb3oBaHus KaTaau3aTopa U pacTBO-
puTelIst HarpeBaHueM KOMIIOHEHTOB npu Temneparype 120-140 rpaaycos B euenue 10—15 munyT (pucyHok). B pesyib-
TaTe peaknuu mnonyudeH 9-(2-ruapokcu-4,4-auMeTHI-6-0Kkco- 1 -1uKinorekceH- 1-mn)-3,3-qumernn-2,3,4,9-rerparuapo-
1H-kcanTen-1-on (IIT). DTo coenuHeHne MpeACTaBIsSET HHTEPEC B KAU€CTBE OCHOBBI JIJISI CO3/IaHUS TIPETapaToB MPOTUB
0XKHUPEHHMS, TaK KaK SIBISIETCSI aHTarOHUCTOM Y 5 PerienTopa — OCHOBHOTO THIIIEBOTO PELENTOPA, CIOCOOCTBYIONIETO Ha-
KOIUICHHMIO KUPOBOH TKaHU.
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Pucynok — Cxema cunmesa
9-(2-2udpoxcu-4,4-oumemun-6-okco- 1 -yuxnoeexcen-1-un)-3, 3-oumemun-2, 3,4, 9-mempaecudpo- | H-kcanmen-1-ona
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MukpoOnoTa poToBOH MOJIOCTH UMEET BaXKHOE 3HAYEHHE /ISl PEAaKTUBHOCTH OPTaHN3Ma U UIPAeT 3HAUYUTEIb-
HYIO POJIb B 3aII[TE HAIIIETO OPTaHN3Ma OT Pa3INYHbIX 3a001eBaHUN. B CBA3M ¢ 3THM aKTyalbHBIM SBIAETCS YIIIyO-
JICHHOE U3y4eHHEe OMOJOTHUECKUX CBOMCTB MHUKPOQIOPEI MOJIOCTH PTa, BBIICICHNE UX OCOOCHHOCTEH, Onpeene-
HHUE KAaYECTBEHHOIO M KOJIMYECTBEHHOTO COCTaBa MHUKPOOPTAaHW3MOB, & TAKKE HMCCIIEJOBAHUE HECTICIM(UUECKUX
1 IMMYHHBIX 3aIIUTHBIX TIPHCIOCOOICHHUHN.

Oral microbiota is important for the reactivity of the body, it plays a significant role in protecting our body
from various diseases. In connection with this, an in-depth study of the biological properties of the microflora of
the oral cavity, the isolation of their features, the determination of the qualitative and quantitative composition of
microorganisms, as well as the investigation of nonspecific and immune defense devices are relevant.
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OnHMM M3 OCHOBHBIX (DAaKTOPOB 3aIIUTHI BHYTPEHHEW CPE/ibl OpraHu3Ma OT arpeCCUBHOTO BIMSHMS OKPY)KAIOIEH
CpeIbl SBISICTCS HOpMalIbHAsl MUKPO(IIOpa CIM3NUCTHIX 000JI04EK (POTOBAs ITOJIOCTh, HOCOIVIOTKA, IbIXaTelIbHAask CHCTEMA,
JKEITYAOYHO-KUIIICYHbI TPAKT, ypOreHUTAIIbHAsI CUCTEeMa) U KOKU. [Ipr HapyIeHn: MUKpOOHOLIEHO3a CITM3HUCTHIX 1 Oec-
HPENITCTBEHHOM OaKTepHaIbHOM 3aceleHue HaOMI0NaeTCsl CHIKEHHE PEaKTUBHOCTH OpraHu3Ma, OcsladlieHHe KIeTod-
HBIX U TYMOPaJIbHBIX ()AKTOPOB MYKO3aJbHOMN 3aIllUThI, YTO B KOHEYHOM UTOI'€ ITPUBOJIUT K Pa3BUTHIO MMATOJIOTUUECKUX
cocrossHUA. [Ipn 3TOM MUKpOOHONIOTHYECKU (PAKTOP OMpPEAeISIET Pa3BUTHE HE TONBKO 3a00JeBaHUM MH(EKITMOHHOM
MPUPOABL, HO U 33 CYET MOAYJIALMH UMMYHOJIOTHYECKOH PEaKTMBHOCTH OPraHU3Ma SIBISIETCS BEAYIIUM IIPH Pa3BUTHH
AyTOMMMYHHBIX, aJlJIEPrHYECKUX, OHKOJIOTHUECKHX U IPYTHX 3a00IeBaHMI.

MukpoOroTa JesioBeKa Bee elle 0CTAeTCsl HeZIOCTaTOYHO U3YUSHHOM, B TOM YHCIIE aKTyaJ bHBIM SIBIISIETCS YTy OJIeH-
HOE U3Y4EHHE COCTaBa U CBOHCTB MUKPOOHOLIEHO30B YEJI0BEKa, a TAKXKE BBISIBIICHHE aCCOLMAINK MUKPOOUOTHI C pa3iiny-
HBIMH 3a00JIeBaHUSAMH. B CBSA3M C 3TUM aKTUBHO MPOBOIATCS MCCIIEAOBAHMUS, HAIIPABICHHbBIC HA U3YYCHHUE MUKPOOHOTHI
YeJI0BEeKa, OLIEHKY YPOBHS «MHUKPOOHOJIOINYECKOH HAarpy3Kn», ONpEAeieHne 0COOCHHOCTEH pearnpoBaHusl HMMYHHOH
CHCTEMBI B YCIIOBHSX BIMSHUS (DAKTOPOB BHEIIHEH M BHYTPEHHEN CPEIbI.

Lens mccenoBaHmst — onpe/eeHIe KOMMIECTBEHHOTO U Ka4eCTBEHHOTO COCTaBa MUKPOMIIOPH! POTOBOH MOJIOCTH
37I0pPOBBIX JJOHOPOB.

B uccnenonanue 6su10 BritoueHo 10 ctynentoB YO «MI'OU um. A. J1. Caxaposa» BI'Y B Bozpacte 2026 ser, naBiue
MICEMEHHOE MH(OPMHUPOBAHHOE COTIacHe Ha 3a00p OMOIIOrHYecKoro Mareprana. Jis moiydeHnss MUKpOOUOTHI H3TOTaBIH-
BAJIMCh MA3KH 10 CTAH/IAPTHON METOJMKE C IPUMEHEHNEM CTEPHIIEHOTO BATHOTO TAMIIOHA, TOMEIIEHHOTO B IPOOHUPKY.

[TokazaHo, 4TO Yy 3/10POBBIX JIUI] COCTAB MUKPOOHOTHI POTOBOH MOJIOCTH XapaKTEPU3YETCsl OTIPEACICHHON CTaONIIb-
HOCTBIO. B mosioctn pra MokHO 0OHapyxuTh He MeHee 100 BUIOB OakTepwii, MPUUEM MX COCTaB BapbHPYET B 3aBUCH-
MOCTH OT JIOKaJIbHBIX ycioBuil. [IpumepHo 30-60 % Bceit MUKpOQIIOPHI MOJIOCTH PTa COCTABISIOT (paKyJIbTaTUBHO U 00-
JIMTaTHO aHa’POOHBIE MUKPOOPTaHU3MBI, K KOTOPBIM CTPENTOKOKKH, JaKTOOAIMILIbI, CIIUPOXEThI, aKTHHOMHLETBI H JIp.
IIpu sToM camas GombInas rpymna 6akTepuil pOTOBOW MONOCTH MPEACTABICHA CIIAYIOIIUMH BUIAMH CTPENITOKOKKOB:
Str. mutans, Str. mitis, Str. sanguis u np. Kpome Toro, B pOTOBOI1 TIOJIOCTH COAEPIKATCS CTPOTHE WITH (haKyTbTaTHBHBIMU
aHa’poObI cemeiicTBa Lactobacillaceae, koTopble 3a cyeT (pepMEHTALMH YIIIEBOIOB C 00pa30BaHUEM MOJIOYHOI KHUCIIOTHI
n cHkeHns pH co3maioT GnaronpusTHBIC YCIOBHSA UL pOCTa HOPMAIBHOW MUKPO(IOPH! M TPENSTCTBYIOT Pa3BUTHIO
MaTOr€HHBIX MUKPOOPTaHU3MOB.
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Beictpopactynmii mtamm rpu6os P. roqueforti, oreHeHHBIH Kak MOTEHIMAIBHO LIEHHBIC KYJIBTYPBI JJISI HC-
TIOJTG30BaHMS B TIMIIEBOM MPOMBIIICHHOCTH, XPAaHUTCS B OEIIOPYCCKON KOJUICKIIMM HEMAaTOTeHHBIX MHUKPOOPTaHU3-
MoB. [lorpyxeHHass MHKpOMUIIETHAsI KyJIbTypa OTIMYAETCS ITOBBINICHHBIM YPOBHEM HAKOILUICHHSI OMoMacchl (10
10,8 r/n mpu cpeanem yaensHoM pocte 0,20-0,30 ut).

Fast-growing strain of fungi P. roqueforti estimated as potentially valuable cultures to be used in food industry
are maintained at Belarusian collection of non-pathogenic microorganisms. The submerged micromycete culture is
distinguished by elevated level of biomass accumulation (up to 10,8 g/1, at average specific growth rate 0,20-0,30 h™).
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