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AnHoTanus. [{e/br0 paboThI SIBISIIOCH HCCICIOBAHUE COOTBETCTBUS (DaKTUIECKOTO TOoTpedIie-
HUS IIKOJFHIKAMH Pa3HBIX BO3PACTHRIX Tpymil I. KpacHomapa mpoxyKToB MTUTaHUS PEKOMEHTyEeMbIM
HOpMaM TIOTPEOJICHUSI U BBISBJICHUE WX BKYCOBBIX IPEINOYTCHUN C ILIEJIbI0 000CHOBaHUSI BBIOOpA
0a30BBIX MPOAYKTOB JJISl CO3/AaHUS Ha MX OCHOBE MPOIYKTOB, OOOTAIIEHHBIX KOMIUIEKCaMU Ae(u-
IUTHBIX MUKPOHYTpUEHTOB. MccienoBanue (hakTHYECKOro MOTPEONICHUS MIKOJIbHUKAMH TPOYK-
TOB TMHUTaHUS OBUIO MPOBEAEHO C TOMOIIBI0 AaHKETHPOBAHUS METOIOM 24-9acOBOTO BOCIIPOM3BEE-
HUS TUTaHMSL, a JUIsl YCTAHOBJICHHS TPEAIIOYTSHHI ITKOJIBHUKOB TIPU BBIOOPE MPOAYKTOB MUTAHUS B
CTOJIOBOM W Oy(ere MKOIBI B aHKETHI OBUTH BKJIFOUEHBI JOMOJHUTEIHHBIE BOIIPOCH. YCTaHOBIEHO,
YTO PALMOH MMUTAHUS MIKOJLHUKOB, B 0COOEHHOCTH MOJPOCTKOBOTO BO3pacTa, He cOAJIaHCUPOBaH.
BrisiBrieHO, 9TO B panoHE MUTAHUS MIKOJFHUKOB MOTPEOJICHHE caxapa W KOHIUTEPCKUX H3/ACIIHMA
3HAYUTEJIBHO MPEBBIIACT PEKOMEHAYEMYI0 HOpMY. B cyTouHoM parmone 42% IIKOJIBHUKOB CPETHUX
M CTapIInX KJIACCOB MPHUCYTCTBYIOT (hacTdymsl. Kpome Toro, mikompHUKH OoJiee CTapIIero Bo3pacrta
He COOMIONAIOT pekuM nuTanus: 18% IIKOJILHUKOB CTapIIUX KJIAcCOB MUTAKOTCS 4 pa3a B JieHb, 78%
MUTArOTCs 3 pasa B JieHb 1 4% MUTAIOTCS BCETO 2 pa3a B IGHb CO 3HAYNUTENFHBIMA TIepEePhIBAMH MEXK-
Iy IpueMaMu muiiy. B pe3ynbrare ucciaenoBaHus NpeAoYTeHUS IKOIBHUKOB IPU BBIOOPE MTPOITYK-
TOB | OJION BBISIBIICHO, YTO HAMOOJBITAM CIIPOCOM TOIL3YIOTCS CIOOHBIC XIe000yIOUHbBIC U3ICITHS
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(67%) n nartutkm (54%), a Takke KoHIUTEpcKUe u3nenus (54%). YUuTeiBas, 4TO B paliioOHe TUTaHUS
IIKOJIBHUKOB MOTPEOJICHUE caxapa U KOHAUTEPCKHUX M3/ICIMI 3HAUNTEIIBHO MIPEBBIIIACT PEKOMEH/Iye-
MYIO HOPMY U OKa3bIBACT HEraTMBHOE BIMSHUE HA MOJIOION OPraHu3M, B KauecTBe 0a30BbIX MPOAYK-
TOB JUIsL CO3/IaHMsI HA X OCHOBE IPOAYKTOB IUTAHUS, 00OTAlICHHBIX Je(PUIIUTHBIMUA KOMILICKCAMU
MUKPOHYTPUEHTOB, HAMH BBIOPAHBI CIOOHBIC XJICO00YIOUHBIC U3ACTHS U HATUTKH.

Knroueswle crnosa: paiiioHaIbHOE MTUTAHKE, IIKOJLHUKHU, CYyTOYHBIN PAI[MOH MTUTAHUS, PEKOMCH-
JIyEMbIC HOPMBbI, PEXKHUM MUTaHMsI, 000TAIICHUE, KOMILIEKChl MUKPOHYTPUEHTOB

Hna yumuposanus: Hccreoosanue coomeemcmeus hakmuieckoeo nompeonieHus WKoIbHuKa-
MU BPOOYKIMO8 NUMAHUSL PEKOMEHOYeMbIM HOpMam nompebaenus [Buxkmoposa E.IL u op.] // Hogvie

mexnonoeuu. 2021. T. 17, No 4. C. 24-32. https://doi.org/10.47370/2072-0920-2021-17-4-24-32.
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Abstract. The aim of the research is to study the correspondence of the actual consumption of
food products by schoolchildren of different age groups in Krasnodar to the recommended consump-
tion standards and to identify their taste preferences in order to justify the choice of basic products
for creating products enriched with complexes of deficient micronutrients. The study of the actual
consumption of food products by schoolchildren was carried out by a questionnaire using the 24-hour
food reproduction method, and additional questions were included in the questionnaires to establish
the preferences of schoolchildren when choosing food in the school canteen. It was found that the diet
of schoolchildren, especially adolescents, is unbalanced. It was revealed that the consumption of sug-
ar and confectionery products in the diet of schoolchildren significantly exceeded the recommended
norm. Fast food constituted 42% in the daily diet of middle and senior schoolchildren. In addition,
senior schoolchildren do not follow the diet: 18% of senior schoolchildren eat 4 times a day, 78% eat
3 times a day, and 4% eat only 2 times a day with significant breaks between meals. The study of food
preferences of schoolchildren revealed that the greatest demand was for bakery products (67%) and
drinks (54%), as well as confectionery (54%). Taking into account that the consumption of sugar and
confectionery products in the diet of schoolchildren significantly exceeded the recommended norm
and had a negative effect on the young organism, bakery products and drinks were chosen as basic
products for creating food products enriched with deficient micronutrient complexes on their basis.

Keywords: rational nutrition, schoolchildren, daily diet, recommended norms, diet, enrichment,
micronutrient complexes
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Hawunbonee 3nauumMbiM dakTopom, obe-
CIIEUMBAIOIINM HEOOXOAUMBIN YPOBEHb CO-
CTOSIHUS 37I0POBbs, HOPMAJIBLHOI'O Pa3BUTHUS
U APQPeKTUBHOrO OOyYECHHS NIKOJIHLHUKOB
Pa3HBIX BO3PACTHBIX T'PYIIM, SBJISETCS Opra-
HH3ALMs pallMOHAIbHOIro nuTanus [1].

W3BecTHO, 4TO MpOIeCcChl pocTa U pas-
BUTHS, a TaKXKe TMCHUXO(PHU3UOIOTHIECKOE
COCTOSIHUE IIKOJIbHUKOB 3aBUCAT OT MOCTY-
MJICHUSI B OPraHW3M MPOAYKTOB MHUTAHMUS,
cOaaHCUPOBAHHBIX MO COCTaBY M COJIEP-
KAHUIO, B MEPBYIO Ouepe/lb, MUKPOHYTPHU-
CHTOB, YYacTBYIOIIMX B HOpMaJU3allUH
oOMeHa BeIeCTB, B OMOCHMHTE3e, a TaK¥Ke
MPENnSATCTBYIOMIUX BO3HUKHOBEHUIO ajlu-
MEHTapHO 3aBHCHUMBIX TATOJOTHH, Ojaro-
Jlapsi TOBBIIICHHUIO OOIIEH PEe3UCTEHTHOCTH
Opra"Hu3ma IIKOJIbHHUKOB [2].

OnHako B HACTOsIIIEE BpeMs CTPYKTypa
palroHa U KaueCTBO MUTAHUS IIKOJIbHUKOB
B pasnuuHbIX peruoHax P® He B monHOU
Mepe COOTBETCTBYET MPEABIBISIEMbIM Tpe-
6oBanusaM [3].

Tak, Hampumep, HccielOBaHUE palu-
OHOB TMUTAHHS IIKOJIBHUKOB MO pEruoHam
P® BrigBun Henocratok ButamMuHoB C u E
y 41 u 31% oOcnenoBaHHBIX AETEH MIKOJIb-
HOTO BO3pacTa COOTBETCTBEHHO, BUTAMU-
HOB rpymnmnbsl B — y 59-64%, B-xapoTuHa
—y 84% pnereii. Hepoctatoxk BuTtamuua D
y IIKOJIbHUKOB B 3aBUCUMOCTHU OT BO3pacTa
BappupyeT oT 45,1 no 62,1%. Tonbko y 5%
o0crneoBaHHBIX HAOIIOAAIOCH aJIEKBAaTHOE
colepkaHue OONBITMHCTBA BHTAMHHOB B
patnuoHe nutanus [2; 4].

CrnenyeT OTMETUTh, YTO Y IIKOJIBHUKOB
pa3HOro BO3pacTa napajieibHO C BUTAMHH-
HOW HETOCTaTOUYHOCTBIO BBIABIISIOTCA Aeu-
LUTHI MAKPO- U MUKPOIJIEMEHTOB: KaJIbLIUS,
roma, )xenesa u IuHKa [2].

XapakTepHOH OCOOEHHOCTBIO yKa3aH-
HbIX JIe(ULUTOB SBIISIETCS HMX COYETaH-
HOCTb, a TAK)KE BCECE30HHBIN xapakTep [4].

Takass 0COOEHHOCTH JepHIUTA MHU-
KPOHYTPUEHTOB B MHUIIEBOM CTaTyce

HIKOJIbHUKOB OOBSCHSETCS HECOOTIOIEHUEM
peKHMa TTUTAHUS, OTCYTCTBUEM MPECTaB-
JIEHUS! O PAallMOHAJIBHOM (IIPaBUIIBHOM) IIH-
TaHUH Ha (POHE YXYAIICHUS IKOJIOTUUCCKON
00CTaHOBKHY M HAJIMYHUSI CTPECCOB B MIPOIIEC-
ce o0yJeHwUsl.

D} heKTUBHBIM pelIeHNEM YKa3aHHON
npoOJIeMbl SABISIETCST 00s3aTeNbHOE BKJIIO-
YeHHE B pAIMOH MHUTAHHS TPOAYKTOB U
0r0]1, 00OTANEHHBIX KOMILJIEKCOM MUKPO-
HYTPHUEHTOB, JCPHUITUT KOTOPHIX OTMEUYCH U
pacnpocTpaHeH B MUILEBOM CTaTyCe MIKOJIb-
HUKOB [5].

Lenpto paboOTHl SBISIIOCH HUCCIIEAOBA-
HHUE COOTBETCTBHUS (DaKTUYECKOTO MOTpe-
OJICHU ST IIKOJIbHUKAMU Pa3HBIX BO3PACTHBIX
rpymm T. KpacHomapa mpoayKTOB MHUTAHUS
PEKOMEHIlyeMbIM HOpMaM NOTpeOsieHus u
BBISIBIICHUE WX BKYCOBBIX MPEANOYTCHUI C
1eJIbI0 000CHOBaHUS BEIOOpA 0a30BBIX MPO-
IyKTOB JUISI CO3[JaHUS HA MUX OCHOBE MPO-
TyKTOB, OOOTAIIEHHBIX KOMILUIEKCAMH JIe-
(DUIIUTHBIX MUKPOHYTPUEHTOB.

Mertonsl  uccnenoBanusi.  M3yuenwue
(hakTH4YeCKOro MOTpeOIeHHS IIKOJIbHHUKA-
MU MPOAYKTOB MUTAHUS OBLIO MPOBEACHO C
MIOMOLUIBI0 AHKETUPOBAHUS METOJIOM 24-ya-
COBOTO BOCHPOM3BEIACHUS MNUTaHUS [6] C
aHAJTM30M COCTaBa IMPOIYKTOB, TPEICTAB-
JIEHHBIX B MEHIO IIKOJIBHOW CTOJIOBOM.

VYkazaHHBIH METON MpeaycMaTpuBaeT
AHKETHPOBAHUE ISl BBIABICHUS (paKTHUye-
CKOT'0 MOTPEOICHUSI ITKOJIbHUKAMU POy K-
TOB W OJNION 3a CyTKH, IPEIIICCTBYOIINE
nHIO0 ompoca. JIIsl yCTaHOBIICHUS TIPEIIO-
YTEHUHN MIKOJBHUKOB IPHU BBIOOPE MPOAYK-
TOB IMUTAHUS B CTOJIOBOH U Oy(eTe HIKOJbI B
AHKETHI ObLIIM BKIJIIOUEHBI TOTIOTHUTEIbHBIE
BOTIPOCHIL.

B kauecTBe pecnoHIIEHTOB MpPHUHUMA-
au ydactue 360 UIKOIBHUKOB MIIAIIIUX
(7-11 net), cpemHMX M CTapIIUX KJjac-
coB (12-18 net) ropoma KpacHomapa. [{ns
IIKOJIFHUKOB MJaAmux kiaaccos (7—11 mer)
AHKETHI 3aIOJTHSUIH UX POIUTEIH.

26 Hoseie TexHonormn / New Technologies (Majkop)

2021; 17 (4)




EneHa I1. Buktoposa, Exatepura B. Jlncosasi, Aractacus B. Ceepgrnyerko, Janvnn A. BopotsiHues, Hernc P. bapgnx
UccnepoBaHue cooTBeTCTBUS (haKTUYECKOro noTpebneHns WKoAbHUKaMM NPOAYKTOB ... HOPMaM...

100
~ Mm 0
N
§ g 70
8
E.i 2 60
[
z 5 m
5 _ - N
Z £ 40 N
= 2 N N N
o g \ N
© © 30 A '\ —
29 N N
o NN u
SE=S N N
10 71 Ny § —
o N EN T EN | N EN | EN |
Xneousie  Kapropemr Opommu — @pykrsl u Caxap u Msiconpo-  PeiGonpo-  Mouoko u Sitna
POy KTBI OaxueBble ATONBI  KOHIMTEPCKHE  JIyKTBI Ty KTBI MOJIOYHBIE
U3IEIHS PO Ty KThI

Puc.1. Jons wxonvhurog-pecnondenmos gospacma 7—11 nem, nompebaarowux 6 Cymxu npooyKmvl NUmMaHus
6 coomeéememeauu ¢ pexomenoyemvimu Hopmayy (T ),
¢ npesvileHue]M PeKoMeHOyeMbIX HOpM (s ) U Hudice pekomMeHOyeMblx HOpM ( L1 )

Fig. 1. The proportion of 7-11 aged schoolchildren-respondents who consume food per day in accordance
with the recommended norms (M ), exceeding the recommended norms (FNNNN)
and below the recommended norms ( )

Pe3ynbraThl aHKeTHPOBaHUS 00padaThI-
BaJIM C TPUMEHEHUEM TMAKeTa CHeIUaIbHbIX
nporpaMmm «Statistica 6.0».

PesynbraTel uccnenoBanus. Ha pucyn-
ke | mpuBeneHa nuarpamma, XapakTepusy-
fom@as o0 IIKOJIbHUKOB-PECTIOHIEHTOB
Bo3pacta 7—11 neT, noTpebIsIIonX B CyTKH
MPOIYKTHI MUTaHUSI B COOTBETCTBUU C pe-
KOMEHIyeMbIMU HOpMamu [7; 8], ¢ mpeBbI-
[ICHUEM PEKOMEHIYEMbIX HOPM M HUXKE pe-
KOMEHTYEMBIX HOPM.

Ha ocHoBanuu npuBeeHHON Auarpam-
MBI MO’KHO ClIeJIaTh 3aKJIIOUYEHUE O TOM, YTO
OOJBIIMHCTBO IIKOJBHUKOB yKa3aHHOTO
BO3pacTa coOMIOaeT HOPMY HOTpeOIeHUs
Msica U MSCOMpPOAyKToB (67,3%), MoyoKka 1
MOJIOYHBIX TPOAYKTOB (46,7%), kapToderns
(43,0%) u saun (44,5%).

Kpome 3Toro, ycranosneno, uto y 45,0
n 43,8% IIKOJIBHUKOB MIIAJIIIETO BO3pacTa
B paIlMOHE MUTaHUs HAOIIONaeTCs JePUITUT
MOTPeOJICHUs] CBEKUX OBOIICH U (PpPyKTOB
COOTBETCTBEHHO. JTOT (PaKT OOBICHSIETCS
TE€M, YTO AHKETHPOBAHHE IMPOBOJUIOCH B
BECEHHU MEePUO, KOTOPHIH HE OTIMYAETCS

OOJNBIIUM Pa3HOOOPAa3UEM CE30HHBIX OBO-
et 1 GppyKTOB.

Ocoboe BHHMaHHE CIENYeT YICIUTh
YpEe3MEPHOMY NOTPEOJICHUIO HIKOJIbHUKAMU
7-11 net (59,6%) caxapa ¥ KOHAUTEPCKHUX
U3IEIHAHN.

CyTOYHBIM palMOH NUTAHUS IIKOJIb-
HUKOB CpEIHEro M CTapliero BoO3pacTa
(12—18 neT) mo HOpMaM MOTPEOICHUS MHUIIE-
BbIX MPOJYKTOB 3HAUUTEIBHO OTINYACTCS
OT palMoHa MUTaHUS HIKOJBbHUKOB MIIaj-
mero Bo3pacra (7-11 ner).

Ha pucynke 2 mpuBeneHa nuarpamma,
XapaKTEepU3YIoIas O IIKOJIbHUKOB-PE-
CTOHIEHTOB Bo3pacTa 12—18 niet, moTpebis-
IOIUX B CYTKH MPOAYKTHI MUTAHUS B CO-
OTBETCTBUM C PEKOMEH]IyEMbIMH HOpMaMu
[7; 8], ¢ mpeBbIlIECHUEM PEKOMEHAYEMBIX
HOPM U HHMKE PEKOMEHIYEMBIX HOPM.

VYcTaHOBIIEHO, YTO B JAAHHOM BO3pacT-
Holi rpynne (12—18 neT) 3ameTHO yBeIUuU-
BaeTcs JOJS IIKOJIBHHUKOB, HEJIOIMOJyYaro-
IIIUX OCHOBHBIC MTPOYKTHI ITUTAHUS.

[Io wmepe B3pocineHHUs IIKOJIBHUKOB
B HMX palMOHax MPOUCXOIUT 3aMEIleHUe
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Puc. 2. Jlons wxonbnuxos-pecnondenmos gozpacma 12—18 nem, nompeobasiowux
6 CYmMKU npoOyKmbvl NUMAHUsL 8 COOMEEMCMBUU C PEKOMEHOYeMblMU Hopmamu ( -)
¢ npesbieHUe] PEKOMEHOYeMbIX HOPM (o) U HudICe peKOMEHOYeMblx HOPM ( )

Fig. 2. The proportion of 12—18 aged schoolchildren-respondents who consume f
ood per day in accordance with the recommended norms ( )
exceeding the recommended norms (m ) and below the recommended norms ( L1 )

MPOAYKTOB C BBICOKOW NMHILEBON U (prsHo-
JIOTUYECKOH IIEHHOCTHIO Ha dacTdy sl (raM-
Oyprepsl, HarreTcbl, 4M30yprepel U Ip.).
Bb1siBiIeHO, 4TO B CyTOUYHOM pauuoHe 42%
IIKOJIBHUKOB CPEIHUX U CTAPUIUX KJIACCOB
MPUCYTCTBYIOT (hacTdyabl.

Crnenyet OTMETHTB, 9TO 29% MIKOIBHU-
KOB 17—18 jeT oT ux O0IIero KOJIM4ecTBa 3a-
MEHSIOT TIOJTHOLEHHBIN 3aBTpak HaTypalb-
HBIM Kode.

Kpome Toro, mkonbHukH Ooinee crap-
IIEr0 BO3pacTa HE COONIIOJAIOT PEXUM ITH-
TaHWs, 9TO B OyIyIIeM MOXET MPUBECTH
K HapyILIEHUIO MHILEBAPEHHUS U PAa3BUTHIO
aJTMMEHTApHO 3aBUCUMBIX MATOJIOTHH.

Tak, eciu npakTUYECKH BCE NIKOJIBHUKHU
miaamero Bospacra (7—11 net) momyuaroT
YEeThIPEXPa30BO€ MUTAHUE, TO B CTAPIINX
KJIacCcax YeThIPEeXpa30oBoe MUTAHUE MOTyda-
eT ToibKo 18% IMIKOJBHUKOB, 78% MUTAIOT-
csa 3 pa3a B aeHb U 4 % muTaroTcs Bcero 2
pasa B J€Hb CO 3HAUMTEIbHBIMU MEpPEphIBa-
MU MEXK]1y TPUEMaMHU MHIIIH.

AHanu3 JaHHBIX, MOJIYUYEHHBIX MO pe-

YTO WX PAIFOH TMUTAHHS, B OCOOCHHOCTH
IIKOJILHUKOB CTapIlero Bo3pacrta, He cOa-
JAaHCUPOBAH U B COYETAHUU C HApyIICHUEM
peXMMa MUTAHUSI MOXET MPUBECTU K BO3-
HUKHOBCHHMIO DPA3JIMYHBIX (YHKIUOHATIb-
HBIX HAPYLICHUH.

OnHuM u3 3PpPEeKTUBHBIX HAIIPABICHUM
pelIeHrsl yKa3aHHOW MpoOieMbl sIBIsSETCS
00s13aTenbHOE BKJIIOUEHUE B PAllMOH MUTAa-
HUS IIKOJBHUKOB MPOAYKTOB, OOOrarieH-
HBIX KOMILUIEKCAMH MUKPOHYTPHEHTOB, JIe-
(UIUT KOTOPBIX OTMEYEH M PacIpoCTPaHEH
B IIUIIIEBOM CTaTyCe.

B cBsa3u ¢ 3THM, HEOOXOZHMMO OBLIO
ONpEAENUTh  TMPEATNOYTEHHUS  IIKOJIbHU-
KOB NpU BbIOOpE MPOAYKTOB M OMOA s
ux oOorameHusi yKa3aHHBIMH KOMILICK-
caMH ¥ BKJIOYEHUS B PALMOH MHUTAHUS
IIKOJTBHUKOB.

Ha pucynke 3 npuBeneHbl pe3yJibTaThl
pacrpeneneHus MPEANOYTeHUM IIKOJIbHU-
KOB BCEX BO3pPAcCTHBIX TPYMI MPH BbIOOpE
IPOAYKTOB U OJII0]], UMEIOLIUXCS B CTOJIO-
BOIi 1 Oy(ere ImKOIIbI.

3yJbTaTaM aHKETHPOBAHUSI IIKOJIbHUKOB Ananus pe3yabTaToOB pacnpene-
pa3HbIX BO3PACTHBIX TPYIIl, IMOKa3bIBAET,  JICHUS MPEANOYTEHU I IIKOJIbBHUKOB
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Fig. 3. Distribution of preferences of schoolchildren of all age groups
when choosing food and dishes
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Fig. 4. The readiness of schoolchildren of all age groups to consume food products
enriched with micronutrient complexes

MOKa3bIBACT, YTO BBIMEYKA, B TOM YHCJIE  HAWOOJBIINM CIIPOCOM, a UMEHHO 67, 54 u

OyJlouku, BaTpyIIKH M Apyrue cuodHele  54% cCOOTBETCTBEHHO.

xJ1€000yI0OYHbIe M3AENUs, HAMUTKU (COKH, YuuTeiBasg, 4TO B pPAUMOHE NUTAHUS
KOMIIOTHI M 4Yail), a Tak)Ke KOHJUTEPCKHWE  IIKOJIHHUKOB MOTPeOICHHEe caxapa U KOHIU-
u3nenust (KOH(PETHI, MOKOJIAT) MOJB3YIOTCS  TEPCKUX M3ACTUN 3HAYUTEIIBHO TPEBHIIIACT
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PEKOMEHIyeMYI0 HOpPMY W OKa3bIBaeT He-
raTUBHOE BJIMSHUE Ha MOJIOJION OpraHu3M,
B KauecTBe 0a30BBIX MPOAYKTOB JJIsI CO3/1a-
HH HAa KX OCHOBC IPOAYKTOB IIUTAHU A, 060-
TalICHHBIX I[e(i)I/IIII/ITHBIMI/I KOMIIJICKCaAMU
MHUKPOHYTPHUEHTOB, HaMH BBIOpaHBI CII00-
HBIC XJICOOOYIOUHBIC M3/ICTHS K HATTUTKH.

OnHako sl yTOYHEHHUs, OyayT IH
MOJIb30BAThCSI CIIPOCOM Y IIKOJIBHUKOB 000-
raleHHble KOMIIJIEKCAMH MUKPOHYTpPHUEH-
TOB CI0OHBIE XJ€OO0OYJIOYHBIE W3IETUs U
HAIUTKH, HEOOXOJMMO 3HATh UX MHEHHUE.

Y4uThIBast 3T0, B aHKETE JOTIOJTHUTEIb-
HO OBLIT TPETyCMOTPEH BOIIPOC, KaCaIOIIU-
Cs T'OTOBHOCTH IIKOJIBHUKOB YHOTpe6J'IHTB
oboraieHHbIe KOMIUICKCAMU MUKPOHYTPH-
€HTOB (BI/ITaMI/IHBI, MaKpoO- U MUKPOIJICMCH-
ThI) TPOAYKTHI TUTAHHUSL.

Ha pucynke 4 npuBeneHsl pe3ybTarhl,
XapaKTepHU3yIolie TOTOBHOCTh IIKOJIbHU-
KOB BCEX BO3PACTHBIX TPYMI YNOTPEOIAThH
oOoraiieHHbIe KOMIJIEKCAMH MUKPOHYTPH-
€HTOB TPOIYKTHI MUTAHUS.

AHanu3 NpuBeJCHHBIX PE3yIbTaTOB I0-
Ka3bpIBaeT, 4To 87,7% IIKOJIbHHUKOB I'OTOBBI
ynoTpeOisaTh oOoraiieHHble KOMIIEKCAMU
MUKPOHYTPHEHTOB MPOAYKThI MTUTAHUSI.

BeiBoasl. Takum 006pa3om, MOy YeHHbIE
B pe3yJbTaTe aHKeTHPOBAHUS JaHHBIE I10-
3BOJISIIOT CZENaTh 3aKJIIOUYEHUE O IIeJIeCO0-
Opa3HOCTH M HEOOXOAUMOCTH Pa3pabOTKH
cOOHBIX XJ1€000YJIOUHBIX W3JAENUNA M Ha-
MIUTKOB, OOOTAaIlIEHHbIX KOMIIJIEKCAaMU [ie-
(UIUTHBIX MUKPOHYTPUEHTOB, JIJIsl KX 005-
3aTeBHOTO BKJIFOUCHHSI B PAIMOH IMHTAHUS
HIKOJIbHUKOB Pa3HbIX BO3PACTHBIX I'PYIIIL
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