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ABSTRACT

The first series of experiments was carried out on 24 outbred adult rats of both
sexes with an initial body weight of 122-140 g. The experimental animals were
divided into 3 groups of 6 animals. The control group consisted of 6 animals. To
determine the parameters of acute toxicity, boiled sausage and sausages were given
to rats in the morning on an empty stomach at the rate of 2500 (group 1), 5000
(2group) and 10,000 (group 3) mg/kg.

Keywords: sausages and sausages, symptoms of intoxication, rozmetov.

AHHOTALUSA

llepsas cepusi onvimos Oviia nposederna Ha 24 6ecnopoOHbIX NOJIOBO3PENbIX
Kpblcax 0b6oe2o nona ¢ ucxoonou maccou mena 122-140 e. Ilooonvimusie sHcugommvie
oviu pazdenenvl Ha 3 epynnvl no 6 2onos. Kowmponvhyro epynny cocmasuiu 6
HCUBONIHbBIX. ,ZZJZ}Z onpe()eﬂeHuﬂ noxkazameiei ocmpoﬁ mokKcudiHocmu 6aperyro
KOI0ACy U COCUCKU Kpblcam 0asanu ympom Hamowaxk uz pacivema 2500 (1-s epynna),
5000 (2-52 epynna) u 10000 (3-s epynna) me/ke.

Knroueewie cnoea: xonbacw u COCUCKU, NPUZHAKU UHMOKCUKayuu, posmenibl.

INTRODUCTION

The second series of experiments was carried out on 6 outbred adult rats of both
sexes with an initial body weight of 127-140 g. In this series of experiments, in order
to obtain an extract solution per 100 g. crushed finished product was added 100 ml of
0.9% sodium chloride, the mixture was placed in a thermostat at a temperature of
37°C for 24 hours. After 24 hours, the extract solution was administered
intragastrically at the rate of 3 ml per 100 g. body weight.

Observation of experimental . animals were administered hourly for 8 hours
for 14 days. Symptoms of intoxication in animals have not been identified.
Experimental animals reacted adequately to external stimuli. The hairline is shiny
and smooth, no foci of baldness or ulcers were found. Visible mucous
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membranes are pale pink, unchanged. The death of animals was not detected
when exposed to the maximum dose of 10,000 mg/kg. Due to the absence of
death of animals, it was not possible to calculate the average lethal dose (DL50).

Thus, the acute toxicity of boiled sausages and frankfurters produced by
Rozmetov LLC (Uzbekistan) can be attributed to class V in terms of the degree of
toxicity.

The toxicity of boiled sausages and frankfurters produced by Rozmetov LLC
(Uzbekistan) was studied on 24 white rats under conditions of daily 30-day feeding of
the studied products at doses of 50 (group 1), 5000 (group 2) and 10000 (group 3)
mg/kg. Animals of the control group were given 10,000 mg/kg of wheat porridge.

DISCUSSION AND RESULTS

The results of the studies have shown that long-term feeding of boiled
sausage and sausages in the studied doses is well tolerated by experimental
animals. Indicators of general condition, behavior, weight gain, hematological
and biochemical parameters of experimental animals did not differ from control
values. Thus, the observation of the dynamics of changes in the body weight of
animals showed that with an initial body weight of 126.67 + 2.53, after 30 days
of experiments, increase in body weight up to 169.83+3.12 (in percent, the
increase averages +34.07%).

The study of the dynamics of hematological parameters of peripheral blood
after feeding boiled sausage and sausages did not reveal statistically significant
differences in animals of the experimental groups compared with control values.

The results of the study of biochemical parameters of blood serum of
experimental and control animals after feeding with boiled sausage and sausages
are presented in table.

Analysis of the research results showed that in experimental animals, the
indicators of total protein, total bilirubin, direct and indirect bilirubin, urea,
cholesterol, ALT, AST, gamma glutamyl transferase (in GT) and glucose in blood
serum did not differ significantly from control values.

Thus, boiled sausage and diet sausages produced by Rozmetov LLC (Uzbekistan)
with long-term feeding to white rats do not have a toxic effect on the hematological
and biochemical parameters of experimental animals.

CONCLUSION
Based on the examination of the scientific dossier, literature data and the results
of toxicological studies of dietary boiled sausage and dietary sausages produced by
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Rozmetov LLC (Uzbekistan) at doses of 500, 5000 and 10000 mg/kg, it was
established that, according to the parameters of acute toxicity when administered
intragastrically, it belongs to a practically non-toxic substance (class V).

The results of hematological, biochemical and histomorphological studies of
internal organs confirm that dietary boiled sausage and dietary sausages produced by
Rozmetov LLC (Uzbekistan) at doses of 500, 5000 and 10000 mg/kg do not have a
toxic effect on the body of experimental animals.

REFERENCES
1. Borisenkova N.V., Vashapova A.A., Shul'’chenko L.M. Use of soy products in the
production of bread and bakery products. Moscow: Megalion, 2007: 71 p. (in Russian)
2. lIskandarov T. I., Mamatkulov B. M. Methods of sanitary-statistical and socio-
hygienic research. Tashkent: 1994. 200 p. (in Uzbek)
3. Korolev A.A. Hygiene of nutrition. Moscow: Academy, 2008: 528 p. (in Russian)
4. Manual on experimental (preclinical) study of new pharmacological substances.
Under the general editorship. Kurlyandskiy B.A. Moscow: 2005: 165 p. (in Russian)
5. SanRandN 0283-10 of 02/05/10 "™ Hygienic requirements for food safety"”.
Tashkent: 2010: 48 p. (in Russian)
6. Poznjakovskij V.M., Avstrievskin A.N., Vekovcev A.A. Nutritional and
biologically supplements. Moscow: Russian universities, 2005: 275 p. (in Russian)
7. Poznjakovsky V.M., Sukhanov B.P. Biologically active additives in a modern
food // Food processing: Techniques and Technology. 2009: Vol. 2: 36-44.
8. Shaikhova G.1., Odilova B.T. What is a healthy diet and how do we get back to it
// Organization and management of healthcare. T. No. 7.2019. S.42-48.
9. Christiansen L. C., Burckhardt B., Yanofsky M.F. et al. Pod opening in soybean —
isolation of potential IND1 orthodox // Soy 2002. Program and proceeding for 9th
Biennial conference of the cellular and molecular biology in Soybean. Lexington:
Kentucky, 2002. 803 p.
10. Habito R. C., Montalto J., Leslie E. et al. effects of replacing meat with soybean
in the diet on sex hormone concentration in healthy adult males // Br. J. Nutr. 2000.
Vol. 84, N 4. P. 557-563/
11. Nizom Ermatov, Shayhova Guli, Salomova Feruza, Azizova Feruza, Rustamov
Bakhtior. The effectiveness of red palm oil in patients with gastrointestinal diseases.
International Journal of Pharmaceutical Research. Oct-Dec 2019; Vol.11. N 4. P.
648-651.

1384

December 2022 WWW.0riens.uz



