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DETERMINATION OF THE IMMUNOLOGICAL ACTIVITY OF THE FOOD ADDITIVE
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Fayziboev 8. - 5th year student
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Abstract: This article discusses the parameters of the toxic-immunological parameters of the
food additive “Beef Flavoring No. 3. Determination of the immunological activity of the
investigational substance under in vivo conditions, which is an important feature of the biosafety of
Jfood additives. Based on toxic immunological experiments, it was found that the food additive”
Flavoring Beef No. 3 "at doses of 200 mg/kg, 400 mg/kg and 1200 mg/kg do not affect the content of
immunoglobulins of the IgG and IgM classes in the blood serum of rats.

Keywords: immunological activity, food supplement, biologically active substances, health,
immunoglobulin, nutrition

ONPEJAEJEHHE HMMYHOIOI'MYECKONH AKTUBHOCTH NMUILEBOH JIOBABKH

Ilepry3nena I'.D, — K.M.H., JIOLEHT
Caaomosa @ . H. - K.M.H., JIOUCHT
Daiiznbdoen C. - cryjaeHr 5 kypea
THHI'R(‘HIH(‘RHH JFE"[’HI{HH('K{JH axaodemus. THIH.‘{'{’H!H. y_'iﬁl'.‘lﬁ!{'fﬂﬂ'”

Aunomanun. B dannot  cmamee  paccmompenst  papamempsl  mMoKcuko — —
UMMYHOA02UYECKUEe noKazameauu nuweson dobasku  “Apomamuszamop cosndunst Ne 3.
Onpedeaenue UMMYHOROUYECKON aKMUGHOCIIN HIVIACMO20 Beecmaed ¢ Verosusx in vivo u amo
AGIACMCHA  BANCHOU  Xapakmepucmuxkol  Ouoiosuveckon Oesonacwocmu  nuwjesont dobaesku. Ha
OCHOBAKUN MOKCHKO HMMYROAOZHYECKUX IKCHPUMEHMOos VCMAanosieho, Ymo nigesas dobaera
“Apomamuzamop loeadunst Ne 3" ¢ dozax 200 me/ke, 400 me/ke u 1200 me/ke ne oxaszviearom
GAUAHUA Ha codeparcanue ummvnozrotvaunos kKraccos [gG u IgM & coieopomee kposu Kpbic.

Knwoueswe caosa: ummynorosuveckas akmusnocmns, nugesas o0obaexa, Ouorocuvecku
AKMUBHBIE GBEWECMEA, 300POEbE, UMMYHOSAOOVAUN, RUMAHUA.

O3UKA KVITUMYACHHUHT UMMYHOJIOTUK ®AOJJIUTHHU AHUKJIALL

Ieprysnesa I'. @, - 1.dh.u., gouenr
Canomosa ®©.H. - 1.1, nouent
Maiimnboen C, - 5 kype Tanabacu

Towxenm mubouém axaoemuscu. Towenm, Vibexucmon

Annomayun: Viuoy maxorada ozux oskam Kyuimvacu “Apovamuzamop coeadunvt Ne 3. nune
IMOKCUKO — UMMYHOM0CUK KVPCAMKUNAAPU auuKIanean. Ypeanuican o3us- o6Kam KVusacunune in
vivo wapoumuda usmmyhorocux haortuen anukianou, 6y sca buorocux paon KVuwumuanapuune
acocull xapakmepucmuxacudan oupu yucooaanaou. Tokcuko-ummynoso2ux maxcpubanap acocuda
03UK-06Kam Kyummiacu ovacan " Apomamuzamop coaaounst Ne 3. 200 me/ke, 400 me/ke u 1200 meixe
dosarapda Karamvuerap Kon sapootuda ummyvhoznooyuap cunghoacu IgG sa IgM muxdopuca
canrbui mancup Kypeamamaou,

Kanum  cyznap:  unmvynonocux  haormuk,osuk-  oskam  Kywumyacu, Ouorocux  ghaon
Moddanap, caiomMamank, UMMYHOROOVAUN, OKAMAAHUL.
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Relevance: The emergence of dietary
supplements is a consequence of the develop-
ment of views on human health and the accu-
mulation of knowledge that is necessary for a
qualitative study of natural sources from all
sides. Dietary supplements can be used to
make up for the deficiency of trace elements
that a person needs. Biologically active addi-
tives are currently being used in the formula-
tion of products to stop the absorption of ce-
sium and strontium radionuclides into the in-
testine. The following characteristics are es-
sential for such products: safety in continuous
use, excellent organoleptic qualities, high nu-
tritional and biological value, capacity for
long-term storage, and ease of transportation.
It has been possible to create recipes for a siz-
able number of food products that contain
physiologically active additives, such as spe-
cific iodine-containing additives, amino acids,
a complex of vitamins and minerals, bran as a
source of dietary fiber, and other dietary sup-
plements. Human nutrition and the issue of
producing enough tasty and healthy food to
meet the needs of various groups of the popu-
lation has always been at the forefront of gov-
emnment concern. In recent years, there has
been some problem about lack of nutritious
food. It is important to address the food prob-
lem in the context of urbanization and scien-
tific and technological progress [4,5]. A signif-
icant increase in population level in recent
years, new advances in hygienic science, and,
in particular, advancements in nutritional sci-
ence have necessitated the conduct of toxic-
immunological studies. In the global food in-
dustry, approximately 2,000 food additives are
used. The vast scale of their distribution neces-
sitated from the international community a uni-
fied classification, hygienic regulation, and the
development of methods and technologies for
use, which became a priority in the field of
food additive product expertise [1,2,3]. In this
regard, we carried out immunological studies
to determine the immunological activity of a
new food additive "Beef Flavoring Ne 3",

The following regulatory and methodo-
logical materials used as a guide while con-
ducting toxic and immunological research on
the medical and biological evaluation of die-
tary supplements: "Hygiene criteria for the
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manufacturing, circulation, and regulation of
food additives,”" in the new edition, SanPin Neo
0296-11 (2015, 2017). "Hygiene criteria for
the manufacturing and circulation of biologi-
cally active additives (BAA) to food," SanPin
No 0338-16 of the Republic of Uzbekistan. Sta-
tistical studies were carried out on the basis of
standard clinical guidelines. Quantitative data
are presented as arithmetic mean (M) + stand-
ard deviation (SD) for a normal distribution
and as median (Md) and quartiles (Q) or (SD)
for other distributions. A significance level of
P< 0.05 was taken as statistically significant
changes.

The results of the clinical examination
were processed on a Pentium-IV personal
computer using Statplus 9.0 office applications
with the calculation of the arithmetic mean of
the studied indicator (M), its standard error
(m), reliability indicators (P) and Student's cri-
terion. Methods and current regulations for sta-
tistical data processing in clinical and labora-
tory studies were also taken into consideration
(Zaitsev V.M. et al., 2003).

Results of the study:

Food additive "Beef flavoring No. 3" is
a spicy preparation used in the production of
all types of sausages and meat products to im-
prove and refine the taste of the finished prod-
uct. Composition: ingredients and allergens
(according to Regulation (EC) 1169/2011): 1a-
ble salt; maltodextrin, maltodextrin, cellulose
(E460); flavor enhancer (E621); flavors. Or-
ganoleptic properties: in products of natural
origin, slight deviations are possible: con-
sistency - free-flowing powder; color - light
brown; smell - typical, fragrant, without for-
eign smell; the taste is typical, without after-
taste.

Determination of the immunological ac-
tivity of the studied substance in vivo is an im-
portant characteristic of the biological safety of
a food additive. The concentration of IgG and
[¢M immunoglobulins in blood serum was de-
termined by enzyme-linked immunosorbent
assay.

Serum samples were taken from the pe-
ripheral blood of rats after they were given a
dietary supplement at doses of 200 mg/kg, 400
mg/kg, and 1200 mg/kg.
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The findings of the investigation into
food supplements' effects on the levels of im-
munoglobulins of the IgG and IgM classes in
the blood serum of rats are shown in Table 1.

According to the study's findings, rats'
blood serum levels of IgG and IgM immuno-

globulins were unaffected by the food additive
"Beef flavoring No. 3" at doses of 200 mg/kg,
400 mg/kg, and 1200 mg/kg. The obtained re-
sults regarding the immunoglobulin content of
the studied samples did not statistically differ
from those of the control group.

Table 1

The results of the effect of food additives on the content of immunoglobulins of the IgG and
IgM classes in the blood serum of rats

s Food additive dosage, | IgG concentration, IgM concentration,
in mg/'kg mg/ml mg/ml
200,0 3,10£0,10 0,11+0,01
"Beef flavor No. Ne 3" 400.0 3.30+0.15 0,12+0,02
1200,0 3.30+0.15 0,11+0,01
Control - 3,30£0,15 0,10£0,01
CONCLUSION: 2. SanPiN Ne 0366-19 dated 05.25.2019

It was determined that the food additive
"Beef Flavoring No. 3" belongs to the low-
toxic group in terms of acute toxicity when in-
gested via the intragastric route based on infor-
mation from the literature and the findings of
toxicoimmunological studies (class IV).

Thus, the food additive "Beef Flavoring
No. 3" has no immunostimulatory or im-
munoinhibitory effect on the bodies of experi-
mental animals.

The results of toxic immunological stud-
ies allow us to conclude that the food additive
"Beef Flavoring No. 3" is safe for human
health and can be approved for use in the pre-
scribed manner and for the intended purpose.

References

1. SanPiN Ne 0283-10 "Hygienic re-
quirements for food safety,” dated February §,
2010.

184

"Hygienic standards for food safety”.

3. Khudaiberganov A.S., Kamilova
R.T., Navruzov E.B., Khegai L.N., Basharova
L.M. /Methodological guide for conducting
toxicological studies of food and biologically
active food additives in an animal experiment
Ne 012-3/0312 dated 06.18.2017

4. Karkishchenko N.N. Classical and al-
ternative models in drug toxicology. - M. - Bi-
omedicine. - No. 4. - 2006. - P. 5-23.

Elinskaya O.L. Hygienic aspects of the
use of food additives: Reference method. al-
lowance. — Tashkent, 2011. - P. 192.

5. Sherkuzieva G.F., Khegay L.N.,
Samigova N.R., Azizova F.L., Kurbanova
Sh.l. The results of the study of the acute tox-
icity of the food mixture “Mella Croissant™.
Journal // Bulletin / / No. 1., Tashkent medical
academy. Tashkent 2020. - P. 188-189.




