ISSN 2224-5308 Cepus buonoeuvecxas u meouyurexas. Ne 3. 2018

NEWS
OF THE NATIONAL ACADEMY OF SCIENCES OF THE REPUBLIC OF KAZAKHSTAN

SERIES OF BIOLOGICAL AND MEDICAL
ISSN 2224-5308
Volume 3, Number 327 (2018), 99 — 104

Z. A. Talkanbayeva', A. M. Kalkabayev’, H. Ozden’, S. A. Kalkabayeva*

'Kh. A. Yassawi International Kazakh-Turkish university, Turkestan, Kazakhstan,
*University «Miras», Shymkent, Kazakhstan,
*Eskisehir Osmangazi University, Faculty of Medicine Department of Anatomy Eskisehir, Turkey,
South-Kazakhstan State University named by M. Auezov, Shymkent, Kazakhstan.
E-mail: talkanbaeva 56@mail.ru, zeus-83(@mail.ru, hilmiozden@gmail.com, kalkabayeva@list.ru

CHEMICAL COMPOSITION OF DRY MELON, MADE
FROM MELON, AND MELON LONG WORM, NUTRITIONAL VALUE

Abstract. In this article, explore the chemical composition of products prepared from melon dried melon and
pastille, the nutritional value for the proper functioning of the body was considered. In the dried melon made from
melon in comparison with the pastille, the protein is lower, the fat content is higher and carbohydrates are higher.
The value of the vitamins of two products from melon basically differs little from each other. Only ascorbic acid was
found in the pastil at a high level. It was found that the supply of essential amino acids of leucine, lysine, threonine,
compared to the dried melon, is higher in the paste. In the pasta of melon and dried melon, unsaturated fatty acids
olein and linol were found in large quantities. From this side, too, the values of these products were seen. These
indicators can improve the general state of human health, strengthen the body's resistance to disease, prevent early
aging and improve efficiency. It has been established that in the formation of biological and physiological functions
of the body dried cantaloupe and pasta from melon provides valuable nutrients and has the property of healing.
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KAYBIHHAH JANBIHIAJATBIH KA VBIH KAK MTEH KAVBIH
KYPTTBIH XUMMSLUIBIK KYPAMbI, KOPEKTIK MAHBI3BI

Annortamus. Makanaga KayblHHAH JAWBIHIANATHIH KAybIH KAaK ICH KAybIH KYPTTHIH XHUMISUIBIK KypaMblH
3€pPTTECH OTHIPHIIN, AF3aHBIH JYPBIC >KYMBIC »KAacayblHA KOPEKTIK MAHBI3BI KApacTHIPbUIAAsL. KayblHHAH AaiibrHIa-
JATHIH KAYBIH KYPTTHIH, KAYBIH KAKICH CAJBICTBIPFAH/A, aKyBI3ABLIBIFBI CIT a34ay, MAMIBIIBIFE KOITEY, KOMIPCYBI
MoJzay. KaysIHHBIH €Ki 6HIMIHIH JOPYMEHIIK KYHIBUTBIKTAPhI HETI31HEH Oip-OipiHEH abIPMAIIBLIBIK TAHBITIAHIBL.
Tek KaHa acCKOPOWH KBIIIKBLIEI KAYBIH KAKTa JKOFAPHI ICHICH/IC aHBIKTAIABL. AIMACTIAHTHIH AMUHKBIIIKBUIAAP KOPbI
JCHIMH, JTH3HH, TPCOHWH KAYBIH KAK OHIMIHIC, KAyBIH KYPTTaFrbl JCHICHMCEH CAIBICTBIPFAH/A YKOFAPhl KOPCETKIII-
TEPMEH aHBIKTANIbL KayblH KypT NMEH KAaybIH KAKTa KAHBIKIAFAH OJICHH XOHC JTMHOI MAHKBIIIKBUIAAPHI KOI M-
HIepae aHBIKTANABL By »KarbIHAH Ja OChI TAFAMAAPIBIH KYHIBLIBIFBI OAHKAIA IbL.

OchIHIaW AaHBIKTAJFAH KOPCETKIINTEP ATAMHBIH >KAIIbI JACHCAYJBIFBIH KYLICHTIIN, KECEenre Kapchl KACHETIH
apTTHIPHII, EPTE KAPTAIOABIH AJIBIH AIBIIL, SKYMBIC ICTEY KaOLICTiH KeTepeIi. AF3aHbIH OHOJOTHIBIK XKIHE (PH3HO-
JOTHSUIBIK KBI3METIH KAJBIITACTHIPYJA KAYbIH KAK NCH KAYBIH KYPT JSMIHIH CAyBIKTBIPY KacuweTi Oap, Oaraibl
KOPEKTIK 3aTTapMEH KAMTAMACHI3 €TYC CKCHIITI AaHBIKTAIIIBL.







