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B cootBetctBUM ¢ TP TC 022/2011 «lNuweBas nNpoaykumMsi B YacTu ee MapKUpOBKU»
Hanuyne annepreHoB B COCTaBe MULLIEBLIX MPOAYKTOB MOAMNEXUT 006a3aTenbHOMY KOHTPOSHO.
Hanbonee pacnpocTpaHéHHbIM MaTepuariom, KOTOpbi A006aBnsioT B NULLEBbIE NPOAYKTbl B
paMKax TEXHOMNOrMYeckoro npouecca C Lenbk MOBbIWEHUs coaepXaHus 6enka, sBnAwTCA
coeBasl Myka W CO€EBbll U30NAT — NPOU3BOAHbIE CoeBbiXx 60GOB, KoTOpble obnagatoT
Bblpa)X€HHbIMW annepreHHbiIMM CBOMCTBaMM U B CBOEM COCTaBE UMENT COEBbIN MHIMOBUTOP
TpUncuHa — nNuweBon annepreH. B gaHHon paboTe npeacTaBneHbl: KpaTkas XapakTepucTuka
NMMYHOEPMEHTHOrO MeToda aHanusa, noaxodbl K pas3paboTke WM atTecTtauun MeTOOUKM
M3MEepeHMn MacCOBOW [ONN COEBOr0 WHrMbutopa TpUNCUHA, pesynbTaTbl MO CO34aHUI0
CTaHO4apTHbIX o6pasuoB coCTaBa MyKM COEBOW W M30NATa COEBOMO C aTTeCTOBAHHbIMU
XapakTepucTkaMmm MacCoBOW AOMM COEBOr0 MHrMGuTOpa TPUMNCMHA M MacCCOBOW O0NM asoTa
(6enka).
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In accordance with Technical regulations «Food products in terms of its labeling» the
presence of allergens in food products is subject to mandatory control. The most common material
that is added to food products as part of the technological process in order to increase the protein
content is soybean meal and soy isolate - derivatives of soybeans, which have pronounced
allergenic properties and have in their composition a soybean trypsin inhibitor - a food allergen.
This paper presents a brief characteristic of the immunoassay method, approaches to the
development and validation of the technique for measuring the mass fraction of soybean trypsin
inhibitor, results of creating standard samples of soybean flour and soybean isolate composition
with validated characteristics of the mass fraction of soybean trypsin inhibitor and the mass
fraction of nitrogen (protein).
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