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NPUMEHEHHUE OBCA B KAYECTBE HECOJIOKEHOI'O ChIPbSI
KAK UMMYHHOCTUMYJISITOPA, IIOBBIIHAKIIEI O KOJJIOUJIHYIO
CTOMKOCTB 'OTOBOI'O IIMBHOI'O HAIIUTKA

Hccnedosano HeconodceHoe, pacmumenbHoe Cbipbe KaK MHO2OKOMNOHEHMHAS,
OuoNO2UNeCKU AKMUBHAsL CUCEMA 6 NPOU3800Ccmee nugHo2o Hanumka. Ilpedcmasnenvi
Pe3yibmamosl  XUMUKO-QQUUYECKUX U CHeKMPOpOMOMEMPUUECKUX — UCCAeO08aAHU
0bpasyos nusno2o Hanumia ¢ 100% codepocanuem conoda u nusHoeo nanumka ¢ 5 %
COOEPIACAHUEM HECOTIOHCEHO20 CLIPbSL, 8 KAUeCmee KOMOPO20 UCHOb308AH 06eC.

Kniouesvie cno6a: nu6Hou HANUMOK, HECONONCEHHOE Cbipbe, KOLIOUOHAS
CMOUKOCb, IKCIMPAKMUBHOCTb CYCIA, NOIUDEHONbL, AMUHHBLIL A30M.
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THE USE OF OATS AS UNMALTED MATERIALS
AS IMMUNOSTIMULATOR THAT INCREASE THE
COLLOIDAL STABILITY OF THE FINISHED BEER DRINK
Studied unmalted, plant raw material as multicomponent,
biologically active system in the production of beer drink. Presents
the results of the chemical-physical and spectrophotometric studies of
samples drink beer with 100% content of malt and beer drink with a 5
% content of unmalted materials, which used oats.
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