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M. M.Beysebekov, R.S.Iminova, G. Zh.Kayralapova, B.M.Kudaybergenova, Sh.N.Zhumagaliyeva, 

M.K.Beysebekov, Zh.A.Abilov  

Organo-mineral carriers of medicinal substances 

 

Results of researches polymer-clay composite carriers of medicinal substances on the basis of Manrak bentonite 

clay and anionic (polyacrylic and polimetaacrylic acids, NaCMC, agar-agar), nonionic (polyacrylamide, poly-2-

hydroxyethylacrylate, polyvinyl alcohol), polyampholit (gelatin) polymers have been given. 

Keywords: medicinal substances, polymer-clay carriers.  
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A.K. Tanubaeva, C.M. Tazhibaeva, K.B. Musabekov, A.K. Kokanbaev, U.S.Baymenova  

Preparation of an agar - melon pulp gels in the presence of sorbite 

 

Food gels based on agar and melon pulp were obtained and the features of their structure formation were studied. 

In order to reduce the sugar content sorbitol was introducted in the gels. On the curves of depending of the strength of 

the agar-melon pulp from sugar and sorbitol of 0.05%, a minimum similarity of the curves due to the fact that the 

composition of the agar and melon pulp contains pectin, interacting on the same mechanism of sugar and sorbitol. It is 

shown that the formation of the gel stipulated by hydrogen bonds and hydrophobic interactions.  

Keywords: agar-agar, melon pulp, sweetener, sorbit, gel, strength.  
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