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3 cimaecsaTux pokiB XX CTOJITTS OCHOBHA yBara B JOCJIDKCHHSX OOMIHY PEYOBHH 3aiiMae
npo0JieMaTHKa TOPYIIEHh METa0oJi3My JIMiiB; MPUYMHOK TOMY — BHCOKa YacTOTa CITAJIKOBHUX i
HaOYTHX PO3JIaJIiB KUPOBOTO OOMIHY y HACEJIEeHHs pO3BUHEHUX KpaiH (Xennepcon, 2001).

XKupu Ta ninigm BUKOHYIOTH B OpraHi3mi psja (yHKIIH: TUIACTHYHY, €HEPreTHYHY, 3aXHCHY,
perynaropHy. BHacmiok mopyiieHHS BCMOKTYBaHHS, TPAHCIOPTYBAaHHS, OOMIHY XKHPY Y KUPOBUX
JIeTI0, MOXXYTh PO3BHBATHCS: OKHPIHHS, CTeaTopes, Timep- Ta Timoiinemii, TinoBiTaMiHO3H
YKUPOPO3UMHHUX BITaMiHIB, TOPYIIEHHA 3 OOKY CepIleBO-CyIMHHOI cucteMu (Ataman, 2012) .

XKupu B opranizmi TBapuH Ta JIOAMHU € TPUIILEPUIAMH OJIETHOBOI, MaIbMIiTHHOBOI,
CTEapUHOBOT, a TAKOX JACSIKUX 1HIIUX BUILUX KUPHUX KUCIOT.

Meta nanoi poOOTH: BH3HAUEHHSI BMICTY TPHUTJIIEPUIIB Y CHPOBATIII KPOBI BOPOTHOI BEHHU
MIEYIHKH IIYPIB, 110 3HAXOAMJIUCS HA PI3HUX KUPOBHX JII€TaX.

Martepiaau Ta Metoau. B xoxi gociimpkenHs Oyno c)opMOBaHO MIICTh IpyI TBapuH: I —
iHTakTHI TBapuHu; Il — Ti, 110 BXXMBaIU COHAUIHUKOBY oiit0, [II — BHCOKOONETHOBY COHSIITHHKOBY
omito, IV — BepmkoBy ouiro, V— nansmoBy oitiro, VI — kokocoBy omito. B koxHiil 3 rpyn Oyno 1o
OIiCTh TBapuH. TpHUBANCTh OOCTIIKEHHS CKJajda 2 THXHI. BHU3HaueHHsS BMICTYy TPUIIILEPUAIB Y
CUPOBATIII Ta IJIa3Mi KPOBI BOPOTHOT BEHU 3/IIHCHIOBAIOCH (DEPMEHTATUBHUM METOJIOM, SIKHH TOJIsTae
B TOMY, L0 JIilla3a KaTali3ye Peakiliio TiApoiiza TPUIIIIEPUIiB 3 YTBOPEHHSIM >KUPHHUX KHUCIOT Ta
€KBIMOJISIDHOT KUIBKOCTI TIILEPUHY, SIKMH 32 MEBHUX YMOB OKHCIIOETHCS JIO TEPEKUCY BOJHIO;
OCTaHHI OKHCIIIO€ XPOMOTE€HHUH cyOcTpaT, y NPUCYTHOCTI MEPOKCHIa3H, 3 YTBOPEHHSAM MPOAYKTY,
IHTEHCUBHICTh 3a0apBJIICHHS SKOTO TIPOTOPIliiiHA KOHIETpallii TPUTITINEPUIIB Ta BUMIPIOETHCS
dboTomerpruuno npu goBxkuHI XBUIi 500 (480 — 520) aMm (I"opsukoBckwmii, 2005).

PesyabTaTn. B pe3ynpraTi Hamoro JOCTIDKEHHS OyJi0 BUSBICHO, 110 HAWOIIBII BUCOKHI
BMICT TPUTJIIEPUIIB Y CHPOBATII KPOBI MOPIBHIHO 3 IHTAKTHUMH TBapUHAMH CIIOCTEPIraeThCs 3a
YMOBH B)XXMBaHHS BEpPIIKOBOI, KOKOCOBOI Ta MaJIbMOBOI Oii, sSiKi 6arati Ha HaCHYEH1 KUPHI KUCIOTH.
[Ipn B)XMBaHHI COHSIIHMKOBOI Ta BHCOKOOJICTHOBOI COHSIIIIHMKOBOI OJIii (sKi Oarati Ha HEHAaCHWYEHi
KUPHI KHCJIIOTH) CIOCTEepIraloTbCs  HE3HAYHI 3MIHM BMICTY TPHIVILEPHUIIB y CHPOBATIi KpOBI
MOPIBHSIHO 3 IHTAKTHUMU TBapUHAMHU.

Lli dakT MOXyTh OyTH TOSICHEHI THUM, IO B Pe3ynbTaTi erepudikaiiii HACHYEHUX KHUPHHUX
KUCTIOT (HANpUKJIAJ — MaJIbMITHHOBOI) B TEYiHIl YTBOPIOIOTHCA TPUIIILEPUAM, SKI Yepe3 BUCOKY
Temreparypy miaasninas (0mm3bko + 48 °C) He MOXYTh TiIPOJI3yBaTUCS 1 TOMY HaKOIMMYYIOIOTHCS B
renatoruTax (JleBunkuii, 2002; Xennepcon, 2001).

B COHANIHUKOBIHM 0111 HAIJTMIIIOK HEHACHYEHOI HE3aMiHHOI (-6 JIIHOJIEBOI KUCIOTH (OJIU3BKO
60 %), omHaK BiICYTHI BCi OCTaHHI €CEHIllalIbHI KUPHI KHUCIOTH. Y BUCOKOOJIETHOBIN COHSIIIIHUKOBIN
OJTii MiCTUTBCSI BEJIMKA KUTbKICTh 0JICTHOBOT MOHOHEHACHUEHOT skupHOi KucioTH (88,7 %). XapakrepHa
0COOJIMBICTD 111€1 KMCIIOTH — HU3bKa TemrnepaTypa mmiasninus (+8 °C), mo poduts ii edipu piakuMu
IpY TEeMIIepaTypi Tijia JIOJUHM Ta MoJierurye ii ooOmin B opranismi (JleBumkuii, 2002).

Pe3ome. The research about content of triglycerides in serum of blood from portal vein
showed after eating food, which contained different types of vegetable and animal fats, triglycerides
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level have been increased. The highest level of triglycerides in the serum was observed when rats
consumed butter (0,983 + 0,151 mmole/l), coconut oil (0,875 £ 0,114 mmole/l), palm oil
(0,792 + 0,079 mmole/l).

When eaten by animals sunflower oil level of triglycerides in the serum amounted 0,742 + 0,045
mmole/l, and high-oleic sunflower oil - 0,705 £ 0,042 mmole/l. In the group of control animals level of
triglycerides amounted 0,629 + 0,72 mmole/I.

Vegetable and animal fats contain a significant amount of saturated fatty acids. Palm oil — 42 %
palmitic fatty acid and 40,4 % oleinic; coconut oil — 42 % lauric and 13,6 % stearic; butter — 27,9 %
palmitic and 13,8 % stearic acid. As a result of the esterification of palmitic acid in the liver, palmitic
triglycerides are formed, which because of the high melting point (+ 48 ° C) can not be hydrolyzed and
therefore accumulate in hepatocytes. In high-oleic sunflower oil, a large amount of oleinic
monounsaturated fatty acids (88,7 %); a characteristic feature of this acid is its low melting point
(+ 8 °C), which makes its esters liquid at the temperature of the human body and facilitates
emulsification, digestion, absorption and transport. In sunflower oil, an excess of linoleic acid (about
60 %), but not all of the last essential fatty acids (JIeBumkwuii, 2002).

Thereby, the content of triglycerides in serum depends on the presence of fatty acids in the oil.
The highest level of triglycerides in the serum was observed under the condition of the predominance
of saturated fatty acids in the oil eaten by animals (butter, coconut oil and palm oil). The lowest serum
triglyceride levels were observed when animals consumed oil with a high content of unsaturated fatty
acids. (sunflower oil and high-oleic sunflower oil).
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