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HAYYHbIE OCHOBbI MULLIEBbIX
TEXHOJ1I0 MU

VK 612.395.2:642.58

C.A. KOPAYKUHA, E.A. KY3HELIOBA

N3MEHEHHUE COCTOAHUSA JTUIINIHOI'O KOMIIVIEKCA 3EPHA
3JIAKOBBIX KVJbTYP IIPU ITOATI'OTOBKE K ITPOU3BOACTBY
3EPHOBBIX XJIEBOBYJIOYHBIX W3 IEJIUA

IIpusedenvt pesyrvmamvl UCCIeO08aHUL GIUAHUSL (epMeHmamueHol 06pabomku npu
3aMAUUEAHUN  3ePHA  NUMEHUYbL, DPHCU U MPUMUKAle HA USMEHEHUe PaKkyuoHHO20 U
JHCUPHOKUCTIOMHO20 COCMAasa aunudos. [lokazano, umo npumenenue yeinonas npu noo2omosKe
3epHA K NPOU3B00CME) 3ePHOB020 XAeha Npusooum K npeodiadanuio 2uOPOIUMUYecKux npoyeccos,
NPUBOOAWUX K HAKONIEHUIO NPOOYKMOS8 SUOPOTIUZA MPUSTUYEPUOOB.

Kniouesvle cnosea: 3epHo, @OpPaKkyuoHHbIL U HCUPHOKUCTOMHBIL COCMAE JUNUOOS,
Yenn0azbl, 3ePHOBOU X1eb.

The results of researches of enzymatic processing effect upon changes in fractional and fat-
ty-acid composition of lipids at wheat, rye and triticale grain soaking are shown. It is shown that the
application of cellulose at the grain preparation for cereals production results in the
predominance of hydrolytic processes giving rise to the hydrolysate accumulation — triglicerides.

Key words: grain, fractional and fatty-acid composition of lipids, cellulose, cereals.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 664.651

E.H. APTEMOBA, C.I'. YIIAKOBA

OBOCHOBAHME BO3MO’KHOCTH UCIIOJIB30BAHUA
KYKYPY3HOH MYKH B TEXHOJIOTHH 3ABAPHOI'O
HOJY®ABPUKATA

Paccmompena  603modicnocms  npumenenus KYKYypY3HOU MYKU 8 MeXHOIOSUU 3a8aPHO20
noaygabpuxama. Hccrnedosano kauecmeo 3a8apHo20 NoOAy@Gabpukam a ¢ KyKypy3HOU MYKOIL.
Yemanoeneno, umo zamena mwenuunoi myxku Ha Kykypyswyio 00 50 %, He menss mexunonozuu,
NO360J51em NOIYYUMb 3A8APHOL NOTYHAOPUKAM 8bICOKO20 KAUeCmad.

Knrwoueesvle cnosa: sasapnoil noayghabpukam, KyKypY3HAsi MYKd, 6IAICHOCMb, YOEIbHbll
00veM, nuwesast YeHHOCMb.

The possibility of corn meal application in boiled semi-finished product technology is
considered. The quality of boiled semi-finished product with corn meal has been researched. It is
defined that the substitution of wheat flour for corn meal up to 50% without technology changes
allows manufacturing a boiled semi-finished product of high quality.

Key words: boiled semi-finished product, corn meal, humidity, specific volume, food value.
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Hav‘mble OCHOBbI IMTHIIEBbBIX TEeXHOJOTuil

VK 637.146.2:664.762

0.10. EPEMIHA

®YHKIIMOHAJBHBIE CBOMCTBA KHCJIOMOJIOYHBIX HAIIUTKOB

Ipusedenvi pesyivmamol pazpabomky HAYYHO 0OOCHOBAHHBIX peyenmyp KUCIOMOIOUHbIX
Hanumkog ¢ 00bOaegienuem KpynsaHvix Konyenmpamos. Pazpabomanvl peyenmypol Hanumkog na
OocHose  sapeHya, to2ypmos, KegupHvle Hanumiu. B xauecmee 3epHo6oco cvipvbs ucnonv3osamvl
KOHYEHMpamul — 2peunesoli Kpynvl, HuleHd U OBCAHOU Kpynvl. AHAnU3 nuwesol YeHHOCmu
PazpabomanHbIX KUCIOMONOUHbIX HANUMKO8 NOKA3AJA, Ymo ux ynompebnenue 6 xoaudecmee 200
Ma/cymKu nokpwiéaem nompedrnocms 6 kanvyuu Ha 30-34%, 6 ghocghope - na 14-20%, 6 macnuu — na
14-16%, ¢ wxamu —na 12-14%, 6 eumamunax Bl —mua 10,5-12%, B2 — 18-21%. Ilonyuennvie
pe3yibmamsl ie2iu 8 0OCHOBY MeXHUUeCKO OOKYMEHMAYULU HA HOBbLE NPOOYKHIbL.

Knrouessle cno6a: KuciomonouHvle HANUMKY, NPeOUOMUKY, KPYNAHbIE KOHYEHMPAMbL.

The results of the developments in the matter of scientifically well-grounded fermented
dairy drink compositions with the addition of groats food concentrates are shown. The compositions
for drinks based on varenets, yoghurt, and kefir are developed. As a grain raw material there were
used concentrates of buckwheat, millet, and oatmeal. The analysis of the nutritive value of
developed fermented drinks has shown that their use in a quantity of 200 ml/day covers the
requirements in calcium by 30-34%, in phosphorus by 14-20%, in magnesium by 14-16%, potassium
by 12-14%, in vitamins: B1 by 10.5%, B2 by 18-21%. The results obtained underlie in technical do-
cumentation for new products.

Key words: fermented dairy drinks, pre-biotics, grain concentrates.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 664.661.016

H.A. BEPE3NHA, A.B. BOGPOB

NCCJEJOBAHUE BJIUSTHUA ®PU3NUYECKU OBPABOTAHHOM BO/IbI
HA XJIEBA N3 CMECH P)KAHOM U MIIIEHUYHOM MYKHA

B cmamve onuceiearomes  uccnedoeanus  GIUAHUS  NUEHHOU MYKU HaA Kavecmeo

X11e000YI0YHbIX U30UTE U3 CMECU PAHCAHOU U NULEHUYHOU MYKLL.
Knrwouessle cnosa: xneb, myka, akmusupo8anas 600d.

In the paper there are described researches of millet flour effect upon the quality of bakery
products made of rye and wheat flour.
Key words: bread, flour, activated water.
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Hav‘mble OCHOBbI IMTHIIEBbBIX TEeXHOJIOTHil

VK 637.146:612.392.64

O.H. JIVHEBA

NCCJIEJJOBAHUE COXPAHAEMOCTH MOJIA TTIPU PA3JIMYHBIX
CIIOCOBAX BHECEHUSI MOJKA3EMHA B MOJIOYHYIO OCHOBY

B Oannoii cmamve paccmMampueaemcs GONPOChl COXPAHEHUs U00d NpU PASIUYHBIX
cnocobax  6Hecenusi  HoOcodeprcamux  000aA8OK 6  MonouHyio ocHogy. Ilpueedenul
BOILMAMNEPOSPAMMbL USMEHEHUSL TI00A 8 NPOYecce CKAUUBAHUS U BOIbAMNEPOSPAMMbL USMEHEHUs.
cooepaicanust 0OUPOBAHHOT 00DAGKU NPU PAZTUYHBIX KOHYCHMPAYUSX CAXAPHO20 CUPONd.

Kniouesvle cnosa: 1ioo, meopodichasi nacma, 00e3CuperHoe MOoLOKO.

In this paper the matters of iodine preservation at various ways of iodine-containing
additives application in a milk base are considered. Volt-ampere programs of iodine changes in the
course of ripening and volt-ampere programs of changes in an iodinated additive content at various
concentrations of sugar syrup are shown.

Key words: iodine, cottage cheese (curds) paste, non-fat milk.
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TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

VK 664. 786. 004. 17

B.B. PYMSHIIEBA, H.M. KOBAY

NCCIIEJOBAHUE BJIMAHUA ®PEPMEHTATUBHOI'O I'NIPOJIM3A
HA BUOJIOI'HMYECKYIO HEHHOCTDb AYMEHA

B nacmoswee 6pems  pepmenmuvie  npenapamei Cmanu MOUWHBIM CPeOCTNEOM
mpancopmayuu  npaxmuyecku 0o6vlx npodykmos. Ilpumenenue gepmenmnozo npenapama
yenmononumuieckozo oetcmeus - «@yneamun 2500 SG» noseossiem nosvicums 6bIX00 20MOBOU
npooykyuu npu nepepabomre sumerst (66ixo0 npooykma — 91 %) u noayuumes npooykm ¢ 6vlCOKOU
OUONI02UYECKOU YEHHOCTBIO HO CPABHEHUIO ¢ MPAOUYUOHHBIMU NPOOYKMAMU NEPepadomKu sUMeHs.

Knrouesvle cnosa: pepmenmuviti npenapam, siumeHs, OUOMOOUPUKAYUSL, SUOPOIU3AM,
buon0cUYeCcKas YeHHOCMb.

At present time the enzymatic agents became a powerful tool of transformation for practi-
cally all products. The application of the enzymatic agent of cellulolytic activity «Fungamil 2500
SG» allows increasing integrated product yield at barley processing (product yield — 91%) and
manufacturing products with a high biological value in as compared with common products of bar-
ley processing.

Key words: enzymatic agent, barley, biomodification, hydrolyzate, biological value.
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Hav‘mble OCHOBbI IMTHIIEBbBIX TEeXHOJIOTHil

VK 664.69-021.465

I''A. OCUIIOBA

BJIUSHUE YJIYUYIIUTEJS PASTAZYM HA CBOUCTBA
KJIEMKOBUHHBIX BEJIKOB MIIEHUYHOM MYKHA U
KAUYECTBO MAKPOHHBIX U3IEJINI

Cmamvs  noceswena  uUCCre008AHUIO  GIUSHUSL — VIAYYWUMENST — HEMEYKol — Qupmbl
Muhlenchemie na xauecmeo 0CHO8HO20 CbIPbs, UCNONIL3YEMOZO 8 MAKAPOHHOM HPOU3BOOCMEe, U,
KaKk cieocmeue, Ha KA4ecmeo 20MOBbIX MAKAPOHHbIX uzlenul. Ycmanoeieno, ymo MaxapoHHble
uzoenust, NPUeOMOGIeHHble U3 NUEHUYHOU X1eO0NeKaApPHOU MYKU ¢ UCHOTb306AHUEM YIYUUUMEs]
Pastazym,  obnaoarom  6onee  GbICOKUM — KAYECMBEHHbIMU  XAPAKMEPUCTNUKAMY, — 4IMO
ceudemenbecmeyenm 0 NONOJNCUMENbHOM I ghekme UCNONb306aANUS OAHHOZ0 YIVHWUMENs Npu
NpOU3B00CMEe MAKAPOHHBIX U30EULL U3 XAeOONEKAPHOU MYKU.

Knrouessle cnosa: maxaponnvle uzoenus, yayuuiument, NUEHUYHAs X1eOoneKapuas MyKd.

This paper is devoted to the analysis of the effect of the conditioner produced by German
company «Muhlenchemiey» upon the quality of the basic raw material used in pasta manufacturing
and, as a consequence, upon macaroni product quality. It is defined that pasta made of wheat
bakery flour with the use of Muhlenchemie conditioner possesses better qualitative properties that
are the evidence of a positive effect of this conditioner application in macaroni products
manufactured of baking flour.

Key words: pasta, conditioner, wheat baking flour.
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TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

VK 664.286
C.A. KVIIEHKO, A.10. BUHOKYPOB

OIITUMM3BAIUA TEXHOJOI'NMN MOANPUITNPOBAHHBIX
KPAXMAJIOB Y OIIEHKA NX MIOTPEEUTEJBCKHUX CBOHCTB

B cmamve paccmampuearomcss 60npocvl  HOPMUPOSAHUS.  KOHKYPEHMOCHOCOGHOCHU
MOOUPUYUPOBAHHO20 Kpaxmana. Aemopsl yKaswleaiom, 4mo cebecmouMocms onpeoeisem YCnex
Mooupuyuposanno2o kpaxmana y nompebumeneti. Cmoumocms 20moso npooyKyuu gopmupyemcs
3a cuem pacxooa MOOUPUUUPYIOWUX PeazeHmos, a Mmakdce 3a cuem 3pgexmusHocmu ux
ucnonvsosanus. Ilosmomy eepHvill nyms RPOU3BO0OCMEA KOHKYPEHMOCNOCOOHO20 NPOOYKmMAa —
ONMUMUZAYUS MEXHOTIOSUU NPOU3EOOCTEA.

Kniouesvle cnosa: moouguyuposanuvie Kpaxmanvl, KAMUOHHbIU KPAXMAT, AIKUIUPOBAHUE,
KOHKYPEHMOCNOCOOHOCb, CIENeHb 3aMelyeHus, CMenetb UCHOIb308aHU.

In the paper the problems of modified starch competitive capacity formation are
considered. The authors point out that the prime cost defines the success of modified starch among
consumers. The cost of integrated products is formed at the expense of modifying reagent
consumption and also at the expense of the effectiveness of their use. Hence, the correct way for
competitive product manufacturing consists in the optimization of production techniques.

Key words: modified starches, cationic starch, alkylation, competitiveness, substitution
degree, application degree.
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Hav‘mble OCHOBbI IMTHIIEBbBIX TEeXHOJIOTHil

YK 663.048+664.048] (062)

.H. 3AT'YPCKHI, M.10. BEPMDKHUKOBA

METOAbI PASJAEJEHUSA ’KUJAKUX PACTBOPOB,
MMPUMEHSIEMBIE B ITUIIEBOM MPOMBIIIVIEHHOCTH

B oannoit cmamve udem peuv 0 Haubonee pacnpoOCMPAHeHHbIX Memooax pazoeseHus
HCUOKUX OOHOPOOHBIX PACMBOPOS - NEPeconKe U pekmugpukayuu. Paccmompena ocHoséa smux me-
MO008 U UX NPUMEHEHUE 8 NULYEEOL NPOMBIULEHHOCTIU.

Kniouesvle cnosa: pacmeopul, nepecoHka, pekmupukayust, RUesdss NPOMbIUIEeHHOCb.

In the paper the matter concerns the most common methods of homogeneous grouts
separation — distillation and rectification. The basis of these methods and their use in food industry
are considered.

Key words: solutions, distillation, rectification, food industry.
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NPOAYKTbl ®YHKLINOHAJIbHOIO
U CrIEUNATINSNPOBAHHOI O HASHAYEHUA

YK 63.637.13+664.785.8

A.Il. CUMOHEHKOBA

HNPUMEHEHUME TOJIOKHA OBCAHOI'O B KAYECTBE
CTABUJIN3ATOPA B TEXHOJIOT'MH B3bUBHBIX
MOJIOYHBIX ITPOAYKTOB

Paccmampueaiomess  xumuveckuii  cocmas U - (QYHKYUOHAIbHBIE CEOUCMEA MONOKHA,
UCNOb3YeMO20 8 Kauecmeae cmabuiu3amopa npu npousgoocmee 630USHbIX MOIOYHBIX NPOOYKMOS.
Tonoxno obnadaem psdom NONE3HbIX CEOUCHE, UMEEH 8bICOKVIO NUESYI0 YEHHOCTb, NPUMEHACTCS
6 Ouemuueckom u 0emcKom NUMaHuu.

Knrouesvle cnosa: moiokno, cmabuiu3amop, 630ushvie MoaI0uHble RPOOYKMIbL.

The chemical composition and the functional properties of oatmeal used as a stabilizer in
manufacturing whipped dairy produce is considered. The oatmeal possesses a number of useful
properties, has a high food value, it is used in dietary and children’s food.

Key words: oatmeal (oat flour), stabilizer, whipped dairy produce.
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HI)OLIVKTLI d)VHKIII/IOHaJII)HOFO U CINCHMAJIN3NPOBAHHOI'O HA3HAYCHU A

YK 637.14.073+543.6+339.14

O.B. MAPTBIHOBA

TEXHOJIOI'MYECKHUE OCOBEHHOCTHU ITPOU3BOACTBA
COCTABHOI'O MOJIOYHOTI'O MPOAYKTA C UCIIOJIB30OBAHUEM
JEKTPOXUMHWYECKON AKTUBAIIAM

Paspabomxa oboecawennozco cocmasHo2o MONOYHO20 NPOOYKMA HA OCHOBE MONOKA
00e30iCUPeHH020 HANpaBIeHd HA UCNOIb308AHUE NPOYECCd DIEKMPOXUMUYECKO AKMUBAYUU, YUMo
HO360AUM PACWUPUMb U COBEPULEHCMBOBATN CYUECMEYIOWUTL HA NOMPeOUMeIbCKOM pblHKe ac-
COpMUMEHN MOSOYHBIX NPOOYKMOB.

Knrwouessle cnosa: 51ekmpoxumuyeckas akmusayust, COCMagHoL MOAOYHbLIL NPOOYKHI.

The development of a fortified compound dairy product on the basis of non-fat milk is di-
rected to the use of electrochemical activation process that allows widening and updating dairy
produce stock existing in the consumers’ market.

Key words: electrochemical activation, compound milk product.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 641:637.56.002.3

O.A. PA3AHOBA, O.0. IIMPOI'OBA

POJIb BUOJIOI'MYECKHN AKTUBHBIX JIOBABOK B ITIPOPUJIAKTUKE
AJIMMEHTAPHO-3ABUCHUMBbBIX 3ABOJIEBAHUM

B cmamve usyueno énusnue 6UOI0SUNECKU AKMUBHBIX 000ABOK HA OP2AHUZM UYeNl08eKd Npu
npoGuUIaKmMuUKe ATUMEHMAPHO-3A6UCUMBIX 3A00]1e6aHUL.

Kniouesvie cnosa: Ouonocuuecku axmusHvle 000asKu, NPOQGUIAKMUKA, ATUMEHMAPHO-
sasucumvle 3a001€6aHUSL.

In the paper the biologically active additive effect on human constitution at prophylaxis of
alimentary dependent diseases.
Key words: biologically active additives, prophylaxis of alimentary-dependent diseases.

CIIUCOK JIMTEPATYPbI

1. [onuTtuka 3n0poBoro nutanus. OenepanbHbli U peruoHanbHBI ypoBHE / B.U. ITokposckwuii, I'.A. Poma-
HeHko, KusokeB B.A. [u ap.] . — HoBocubupck: Cubupckoe kHmkHOe u3a-Bo, 2002. — 344 c.

2. Ucae, B.A. O Mepax 110 MOBHIIIEHNIO 3HAYUMOCTH OMOJIOTUUECKH aKTHBHBIX J00aBOK B ITpOrpaMmax 03-
nopoBiieHnst Hacenenust / B.A. Vcaes // HerpaauirioHHbIe IPUPOIHBIE PECYPCh, THHOBAIIMOHHbBIE TEXHOJIOIUU U TIPO-
nyktbl: Coopauk HayuHbix TpyaoB PAEH. - M.: PAEH, 2007— Beim. 17. — C. 98-105.

3. NozusikoBckmii, B.M. Ilumessie u 6uonorndecku akTuBHbIe 100aBku / B.M. ITo3usikoBckuii, A.H. ABctpu-
eBCKUX, A.A. BekoBues. - M3nganue 2-oe, ucnp. u foim. - Mocksa-Kemepoo: M3natensckoe o0bequHenue «Poccuiickue
YHUBepcUTeTh, 2005. - 275 c.

4. Cmonsuckuii, b.JI. TepmuHonoruueckass TpakToBKa M Kiaccu(UKaNus alMMEHTapHBIX 3a0oneBanuii / B.JI
Cwmomnstackuii // Bonpocsr nuranus. — 1989. - Ne 5. - C. 23.

PsazanoBa OJibra AjnekcaHjapoBHa

Poccuiickuil rocyiapcTBEHHBIN TOProBO-3KOHOMHUYECKHUH yHUBepcuTeT. KemepoBckuil HHCTUTYT, I. KemepoBo
JIoKTOp CenbCKOX03SIMCTBEHHBIX HaYK, podeccop kadeaps! « ToBapoBeeHHE U SKCIIEPTH3a TOBAPOBY
650992, Kemeposckast o0acts, r. Kemeposo, Ky3nenkwuii npocrt., 1. 39

Ten.: + 7 (3842) 75-27-76

E-mail: oliar1710@mail.ru

IIuporosa Oxcana OseropHa

Poccuiickuil rocyapcTBEHHBIN TOProBO-3KOHOMUYECKHH yHUBepcuTeT, KemepoBckuil HHCTUTYT, I. KemepoBo
Acnmpant kadenpsl «ToBapoBeqeHUE U KCIIEPTH3a TOBAPOB)

650992, Kemeposckast o0acts, r. Kemeposo, Ky3nenkwuii npocrt., 1. 39

Ten.: + 7 (3842) 75-27-76

E-mail: pirogova_2007@mail.ru

14 Ne 1/(1) 2010




HI)OLIVKTLI d)VHKIII/IOHaJII)HOFO U CINCHMAJIN3NPOBAHHOI'O HA3HAYCHU A

VK 339.14 + 005.591.6: 664.655+664.681.1

E.JL.ITIOJIAKOBA, M.A.3AUKMHA

NHHOBAIIMOHHASA TEXHOJIOI'YA TIPOU3BO/ACTBA
JANABETUYECKOI'O IIEYHEHBA

Bnepsuvie pazpabomanvi peyenmypul 1 mexHoI02Usi NPOU3E00CNEA MYHUHbIX KOHOUMEPCKUX
uzoenuti  Ouabemu4eck020 HA3HAYeHUs], NO360JswWUe 01a200aps COOEPHCAHUIO NEeKIMUHOBBIX
eewecms U KIemuamKku 3amMelnums npoyecc abcopoyuu  2n0oKo3bl  CAUSUCHONU  CUCEMOU
Kuweunuka. Beedenue 6 peyenmypbl MYUHbIX KOHOUMEDCKUX U30EMUL  CAXAPOCHUNCAIOUUX
UHZPeOUEeHNO08 SGIACTCS NePCHEKMUBHBIM ¢ MOYKU 3PEeHUsl OUEMUYECK020 NUMAHUSL OOIbHbIX
caxapuvim ouabemom.

Knroueevte cnosa: caxapuviii  ouabem, Ouema, MyuHvble KOHOUMEPCKUE — U30eaUs.
ouabemu4ecko2o Ha3HaAYeHUs..

For the first time there are developed composition and technique for floury confectionery of
diabetic destination allowing, due to pectin substances and cellulose existence, the deceleration of
glucose absorption by a mucous coat of bowels. The introduction of sugar-reducing ingredients in
compositions of flour confectionary products is promising from the point of view of dietary for pan-
creatic diabetes patients.

Key words: pancreatic diabetes, diet, flour confectionery products of diabetic destination.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 664.681:612.396.19

T.B. MATBEEBA, T.H. JIASAPEBA

NMPUMEHEHME IMUIIEBBIX BOJTOKOH BENEO™ SYNERGY
JJIA ITPOU3BOACTBA BUCKBUTHBLIX ITOJTY PABPUKATOB
OYHKIINOHAJIBHOI'O HASHAYEHUA

s obocawenus OUCKGUMHBIX ROTYGAOPUKAMOE NUWEBbIMU BOTOKHAMU U CHUIICEHUS.
IHEP2emuU4ecKoll YeHHOCMU YenecooOpasHo UCNOAb308aMb NOPOUWOK NUWEBbIX 60JI0KOH MAPKU
BeneoTM Synergy, npeocmasusiiowuti cobou cmecv UHYIUHA U OAUOGPYKmo3svl. 3amena yacmu
caxapa u MenaHi’ca no380Jisiem NoGbICUMb KA4ecmeo DUCKBUMHBIX NOYDAOPUKAmMos u npuoams um
@yHryuonanbHole ceoticmsa.

Knroueevle cnosa: myumvie Konoumepckue uzoenus, OUCKSUMHble NOIYGadpuKamet,
@yHKyuoHanbHble  CEOUICMBA,  NUWEBble BOJNOKHA, UHYIUH, OMUSOPPYKMO3A, IHEPeemuyecKdst
YeHHOCmb, Kauecmso mecma u uz0eaull.

To enrich biscuit half-finished products by food fibres and decrease a power value it is ex-
pedient to use a powder of food fibres of BeneoTM Synergy, representing a mixture of inulin and
oligo-fructose. The substitution of a sugar part and melange allows increasing the quality of biscuit
half-finished products and imparting them functional properties.

Key words: flour confectionery products, biscuit half-finished products, functional prop-
erties, food fibres, inulin, oligo-fructose, food value, quality of pasty and products.
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TOBAPOBEANEHUE
NMALLEBBIX NTPOAYKTOB

VK 620.2 (075.9)

H.I'. YEJIHAKOBA, 10.I". 'YPbJIHOB

AKTYAJIBHBIE BOITPOCBHI TOBAPOBE/JIEHU:
PBIHOK BA/l, KAYECTBO U BE3OITACHOCTD

B cmamve paccmampusaromesi 6onpocul, céA3aHHbIE C AHAAUZOM DIHKA OUOIO2UYECKU
aKmMueHbIX 000AB0K.
Knroueevte cnosa: buonocuuecku akmusnoie 000a6KuU, PbIHOK.

In the paper the problems connected with the market analysis of biologically active
additives are considered.
Key words: market of biologically active additives.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VJIK 620.22

J.A. CAOBAHOB, H.1O. IATKOB

TOBAPHAS OKCIIEPTHU3A TEHETHYECKHA
MOINPUIINPOBAHHBIX NCTOYHUKOB AN

B cmamve nodpodno paccmompenvl 0cobeHHOCMU MOBAPHOU IKCHEPMUZLL 2eHEMUYECKU
MOOUPUYUPOBAHHBIX UCTHOYHUKOS nuwu 8 Poccuu u 3a pybescom.
Knrwouessle cnosa: cenemuuecku MoOehuyuposanHvle UCHOYHUKY MU, IKCHEPMU3A.

In the paper the peculiarities of commodity examination of genetically modified food
sources both in Russia and abroad are considered thoroughly..
Key words: genetically modified food sources, examination.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VJIK 620.21
H.C. JIEBTEPOBA

HPUT'OAHOCTD IIVIOJOBBIX U AT'OAHBIX KYJBTYP JJIA
COKOBOI'O ITPOU3BOACTBA

B cmamve npueodsimces dannvle MHO2OIEMHUX UCCIEO0BAHULL NO MEXHOIO02UHECKOU OYeHKe
COpmMo8 nio008bIX U A200ubIX Kyavmyp Llenmpanvnoii Poccuu Ha npucooHocmv 0/ COKOBO20
npousgoocmea. Buvloenenvl copma  A610HU, BUWHU, CMOPOOUHBL YEPHOU U KPACHOU C BbICOKUM
VpOBHEM  MEXHONOSUYeCKUX noxazamenetl niaoooe O Npou3800Cmed COKd, NpueooHvle K
6030€IbIBAHUIO 8 CHIPLEBBIX HACANCOCHUSIX.

Knrwouesvle cnosa: 67015, 6uwihs, CMOpPOOUHA YEPHAs, CMOPOOUHA KPACHAS, copma,
COKO0B0€E NPOoU3800CHB0, MEXHOIO0UYECKIe NOKA3AMENU NI0008.

In article the data of long-term researches on a technological estimation of sorts of fruit
and berry cultures of the Central Russia for their suitability for juice manufacture are shown. There
are highlighted sorts of apples, cherries, black and red currant with the high level of technological
fruit indices for juice manufacture, suitable to cultivation as raw material.

Key words: apple-tree, cherry, black-currant, red currant, sorts, juice manufacture,
technological indices of fruit.
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IKOJ1I0nNsA U BE3OIACHOCTbH
NMALLEBBIX NTPOAYKTOB

VK 539.16:631.8

O.A. [TYEJIEHOK, H.M. KO3JIOBA

IKOJOI'MYECKHUE ACIIEKTBI CHUXKEHUSA ITOCTYIIVIEHUA
PAJIMOHYKJ/INIAOB B PACTUTEJIBHYIO ITPOAYKLIUIO

Cmamvs  noceésuwjena axmyanibHot Ha — Ce200HAWHUL  OeHb npobieme 3azpa3Henus
oKpysicaroujell cpedvl paOUOHYKAUOAMU U msdicenvimu memaniamu. Ilokazamnsl ocHogHble cnOCOOb
CHUDICEHUSI  NOCMYNJIEHUsL  PAOUOHYKIUOO08 6  pacmumenvhylo npooykyuio. Ilpeonogicenvi
PaouKaibHble Cnocodbl OYUCHKY NOUBbL U OdIbHelUUe HANPAGLEHUS HAYYHBIX UCCTIe008AHUL.

Knwouesvle cnosa: paduoakmuenoe 3azpsznenue, CHOCOObI OYUCKU, PACTHUMENbHAS
NPOOYKYUsl, 6EPMUKOMIOCTIUPOBAHUE.

The article is devoted to the urgent today’s problem of environment pollution with
radionuklids and heavy metals. The basic ways for radionuclide ingress decrease in vegetable
products are shown. Thoroughgoing ways of soil purification and further directions of scientific
researches are offered.

Key words: radioactive pollution, ways of purification, vegetable products,
vermin-composting.
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VK 664.65.016:[664.641.19:635.64 — 026.752

T.H. HOBUKOBA, U.A. CJIVKUHA

BJIMAHUE HETPAJNLIMOHHOI'O CbIPBA HA KAYECTBO 1
BE3OITACHOCTbDH IMIEBBIX IPOAYKTOB

Ha  cospemennom osmane paszeumus npou3eo0cmea 6 YCIOGUSIX —NOSLIUEHHO20
MUKDOOUOLO2UHECKO20 3A2PAZHEHUS. ChIPbs, CEA3AHHO20 C YXYOUEHUEM IKON0UHECKOU CUMYAyUU 8
OMOENbHBIX PE2UOHAX CMPAHbL, CHUNCEHUS A2POMEXHULECKUX MEPONPUSMUIL 8 CelbCKOM X035licmee,
AKMYQIbHbIM SGISLEMCS COBEPUICHCTNBO8AHUE CYUECEYIOWUX U PA3PAOOMKA HOBbIX MEXHOI02UlL,
HANPABTICHHLIX HA peuteHue npodiem Kavecmeda npooyKYUU U NOSbIUEHUSL ee MUKPOOUOIO2UYECKOT
besonacnocmu. H3bicKkanue HO8bIX 81006 CbIPbsl, 001A0AIOWUX HEOOXOOUMBIMU MEXHONO0SUYECKUMU
ceoticmeamu, 602ambiM XUMUYECKUM COCTNABOM, CIPYKMYPHblEe KOMNOHEHMbL KOMOpo20o Oyoym He
MOALKO AKMUBUZUPOBAMb ODUOMEXHONO2UHECKIUEe NPOYECChl NPOU3BOOCTNEA XaAeba, HO U IKOHOMUNMD
Odehuyummnoe coipve, UCHOIb3YEMOE 8 XACOONeHeHuU, a MAKNice VIYYULamb XUMUYECKUull cCocmas
20MOBOU NPOOYKYUU U ee KA4ecmeeHHble NOKA3amenu, seIsemcs aKmydaibHol npooiemo Ha
Ce200HAMWHU OeHb.

Knouesvle crosa: caxapocooepoicawuti 2uopoauzam «Caxapoxy, nokazamenu Kauecmea u
bezonacnocmu,  KICUKOBUHA, 2MIOMAMUOH, TMOMAMHAS  NACMA, HeMPAOUyUOHHOE  Cbipbe,
yepcmenenue.

At the present-day stage of manufacture development under conditions of the raised
microbiological pollution of raw materials connected with the deterioration of an ecological
situation in separate regions of the country, decrease of agro technical actions in agriculture the
perfection of functioning techniques and working out new technologies aimed to the solution of
production quality problems and the increase of their microbiological safety are extremely urgent.
The research of new kinds of raw materials possessing necessary technological properties, rich
chemical compound, which structural components will not only make active biotechnological
processes of bread production, but also save scarce raw materials used in bread production, and al-
so improve a chemical composition of finished commodity and its qualitative indices, is a today’s
actual problem.

Key words: sacchariferous hydrolyzate “Saharok”, quality and safety values, gluten,
glutathione, tomato paste, non-conventional raw materials, staleness.
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JK0JI0rHsi M 0€30MACHOCTh MUIIEBBIX MPOAYKTOB

VK 628.16
WL.H. 3ATYPCKAS

HNPUMEHEHME METOJA OBPATHOI'O OCMOCA
JJIA OYUCTKHU CTOYHbBIX BO/

B cmamve paccmampugaromest Memoovl OUUCHKU CIMOYHbIX 600 om 3agpsisHenuil. Ocoboe
BHUMAHUE YOeNIeHO Memo0y 00PAMHO20 OCMOCA.
Kniouesvle cnosa: ouucma, cmounwvle 800bl, 0OPaAMHbLIL OCMOC.

In this paper the methods of sewage purification of contamination. Particular attention is
paid to the methods of reverse osmosis.
Key words: purification, waste water, reverse osmosis.
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NCCIIEAQOBAHUE PbIHKA
[MPOAOBOJIbBCTBEHHbBIX TOBAPOB

VK 338.439.021.1

T.H. UBAHOBA

I'TIOBAJIN3BALIIUSA ITPOAOBOJBCTBEHHOI'O OBECIIEYEHUA:
IIYTHU PEIIEHUS ITPOJIOBOJIbCTBEHHOM BE3OINACHOCTH

B cmamve npusoosmces  ceedenusi o passumuu AIIK 6 ycnosusx enobanuzayuu
nPOO0BOILCMBEHHO20  0becneyeHus, ¢axmopvoi, Gdopmupyrowue nPOO06OILCMBEHHYIO
be3onacHocmy, NEPCNeKmMuBbl  NPOU3BO0CMBA U  GHeOpeHusi HA  NOmMpeOUmenbCKuil polHOK
IKONOSUYECKU YUCTBIX U QYHKYUOHATbHBIX NUesblx npooykmos. Ha npumepe Opnosckoii obracmu
paccmompen onvlm uHmMezpayuu 8y306CKOU HAyKU U cghepovl NPou3600cmeda, NO360A0UEN AKMUGHO
6HEOPSIMb UHHOBAYUOHHBIE MEXHOL0SUU.

Knrwouesvle cnoea: cnobanusayus, nuwjesdass NPOMbIUIEHHOCHb, NPOO0BOLbCIMGEEHHAS
bezonacrnocmy, nPoO0BOILCMEEHHOE 0DecneyeHue.

In the paper the information on agricultural and industrial complex development under
conditions of globalization of food supply, factors forming food safety, prospects of manufacture and
introduction in the consumer market of ecologically pure and functional foodstuff is shown. By the
example of Orel region the experience of the integration of higher education institution science and
that of production sphere allowing the active application of innovation technologies.

Key words: globalization, food industry, food safety, food supply.
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HccaenoBanune PBIHKOB ITPOA0OBOJBCTBCHHbBIX TOBAPOB

YK 339.138:[339.166:663.95

N.B. YHTAKOBA

COCTOSIHUE U INIEPCIIEKTUBBI PA3BBUTUSI
POCCHUUMCKOI'O PBIHKA YA

Cmamovsa packpeieaem cocmosHue poccuticko2o pwinka udas. OcHosHoe eHUMAaHUe agmop
yoensiem ¢hakmopam, GIUAIOWUM HA YPOGeHb nompebienus yas. Paccmompenvl nepcnekmugbl
PA3eumus puIHKA 8 YCI08USAX PbIHOYHOU KOHKYDPEHYUU.

Knrwouegwle cnosa: puinok yas, nompebienue.

The paper discloses the state of a tea market in Russia. The main attention is paid to the
factors influencing a consumption level of tea. Prospects of market development under conditions of
market competition are considered.

Key words: the tea market, consumption.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VIIK 664(470.31)
E.B. HOBUKOBA

COCTOSIHUE MUIIEBOM MPOMBIIIIJIEHHOCTH PETHOHOB
HEHTPAJIBHOTI'O ®EJEPAJIBHOI'O OKPYT' A

B cmamve paccmompeno cocmosanue u pasgumue nuuiegol NPOMuIUIEHHOCU PE2UOHO8,
saengowuxcs cyovekmamu Llenmpanvrnoeo ghedepanvnozo okpyea, npogeoen CpagHUmMenbHbill AHANU3
NpoOU3BOOCMEA OCHOBAHHLIX NPOOYKMOG NUMAHUS, BbISIGIEHbI MEHOCHYUU paA38Umus NUegol
NPOMBIUIEHHOCTU.

Knrwouesvle cnosa: pecuon, nuwesass npoMbIUIEHHOCHb, NPOUIBOOCHEO, NPOOYKHIbL
NUMAaHus.

In the paper the state and development of food industry of the regions being the subjects of
the Central Federal district are considered. The comparative analysis of the main foodstuff manu-
facture is carried out. The tendencies of development of the food industry are revealed.

Key words: region, food industry, manufacture, foodstuff.
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HccaenoBanune PBIHKOB ITPOA0OBOJBCTBCHHbBIX TOBAPOB

VK 339.137.22:[637.1

C.I0.30MUTEB

PBIHOK MOJIOYHOM MPOAYKIIUN: KOHKYPEHITUSI
N TUIIBI UTPOKOB

B cmamve paccmompenvl Xapakmepucimuku OCHOBHBIX USPOKOS HA PbIHKE MOJOYHOU
npooykyuu. Bulsenenvt ux KOHKYpeHmHble NpeuMyujecmsd, onpeoeisiowue ycnex Ha polHKe U
obecneuusarowe pocm 3PHeKkmueHocmu QYHKYUOHUPOBAHUS NPEONPUSIMUSL

Knioueswvle cnosa: pviHox MOAOUHOU NPOOYKYUU, KOHKYPEHYUS, OCHOGHbIE USPOKU DbIHKA,
KOHKYDEHMHbIE NPeuMyujecmed

The paper describes the characteristics of the main players in the market of dairy produce.
Their competitive advantages defining success in the market and providing the growth of enterprise
efficiency are revealed.

Key words: market of dairy produce, competition, competitive advantages, main market
players
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BO/LCTBA lMPOAYKTOB IMTUTAHUA

YK 659.113:637.1] (062)
N.B. XIAHOBA

YIIPABJIEHUE U IINTAHUPOBAHUE PEKJIAMHOM JEATEJBHOCTH
HA IIPEJIPUATHIX MOJOYHOM MPOMBIIIJIEHHOCTH

B cmamve paccmampusaemcs NIGHUPOSAHUE KAK YAPAGIEHUECKUL NPOYecc PeKkiamHoll
OdesimenvHocmu  upmbl.  Pyxosodcmeo  npednpusmus  00ICHO obecneyums MmuyamenibHoe
NAGHUPOBAHUE B3AUMOCEIZAHHBIX DJICMEHMO8 KOMNIEKCA PEKIAMHOU 0esimelbHOCHU 0I5l NOAYHEHUs.
MakcumansHo2o d¢ppexma. IpagunbHo CHAGHUPOBAHHAS U XOPOUWLO OP2AHU306AHHAS PEKIAMA 6

COCMOSHUU  0KA3aMb  CYWECMEEHHOe — GIUAHUEe HA  IPHEKMUSHOCIb  (QYHKYUOHUPOBAHUS
npeonpusimusi.

Knrwueswvie cnosa: PpeKiamuat deﬂmeﬂbHocmb, MOJIOYUHASL NPOMbBIUUTIEHHOCNTb.

In this paper the planning as a management process of advertising campaign of a company
is considered. The management of enterprises should provide carefully the planning of
interconnected elements of the complex of an advertising campaign to obtain maximum effect. A

correct planned and well organized advertising campaign is able to exert considerable influence
upon operating benefits of an enterprise.

Key words: advertising campaign, dairy industry.
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IKOHOMHYECKHE ACHEKThI IIPOMU3BOACTBA MPOAYKTOB NNUTAHUSA

YK 005.591.6:[658.62:613.2

O.B. EBAOKNMOBA

MEXAHU3MbI THHOBAIIMOHHO-UHBECTUILINOHHBIX
HNPOLHECCOB ®OPMUPOBAHMUSA IIOTPEBUTEJBCKOI'O PBIHKA
OYHKIINOHAJIBHBIX ITPOAYKTOB IITMTAHUSA

Paccmampusaemcs  npobnema paspabomku u @neOpeHuss HA NOMPeOUMENbCKULL PbIHOK
UHHOBAYUOHHBIX NUYEBbIX NPOOYKMOG, HANPABNIEHHLIX HA COXPAHEHUe 300P08bs HACENEeHUs, 6
yacmHocmu, YHKYUOHATbHBIX NUEBbIX NPoJdykmos. [Ipednazaemces cxema popmuposanus pelnka
IKONOSUYECKU YUCBIX U (QYHKYUOHATbHBIX NPOOYKMO8 NUMAHUSL 3d 4em Oombopa NpuopumemHsix
npoSpamm, npuobpemenusi NAMEHmos, HOY-Xay, MmeXHuueckou ooxkymenmayuu. Heobxooumo
COBEPULEHCMBOBAHUE — CUCTNEMbL  HAN02000I0JICEHUs Ol CO30AHUS  ONMUMAIbHBIX  YCI0GULL
@unancuposanus UHHOBAYUOHHBIX — NPOEKMOS8,  UHMELIeKMYAIbHOU — cOOCmEeHHOCmMU U
UHHOBAYUOHHBIX MEXHON02UL, U OP2AHUZAYUS POHO08 HAYHUHO-MEXHUUECKO20 PA3GUMUSL.

Knrouegvle cnoea: unno8ayuoOHHO-UHBECMUYUOHHBIU MEXAHUSM, HAVUHBIL NOMEHYUAl,
CeNeKMUBHASL UHHOBAYUOHHASL cmpamezus, (BYHKYUOHATbHbIE NPOOYKMbL NUMAHUS, IKOIOSUYECKUL
MeHeOdNCMeNm, NOmpedUmenbCKUil polHOK.

The problem of working out and introduction of innovative foodstuff, in particular
functional foodstuff in consumer market aimed to public health support is considered. The scheme of
the formation of market of ecologically pure and functional foodstuff at the expense of selection of
priority programs, acquisitions of patents, know-how, engineering specifications is offered. The
perfection of the taxation system for the creation of optimum terms for financing innovation
projects, intellectual property and innovation technologies, the organization of funds for scientific
and technical development is necessary.

Key words: innovation-investment mechanism, selective innovation strategy, functional
foodstuff, ecological management, consumer market, scientific potential.

CIIUCOK JIMTEPATYPbI

1. Uypmacosa, JI.A. DxoHOMHYECKOE yIIpaBJIeHHE — TapaHTHs SKOHOMHYECKOH 0€30MacHOCTH ITHUIIEBO MPo-
mbmuienHoctr/ JI.A. Uypmacosa // Iumieast mpoMbinuieHHOCTh, 2006.- Ne3 - C.20-21.

2. SIxosen, }0.B. MHHOBanmoHHbIe MHBeCTHpOBaHuUs: HOBbIe moaxoxasl / H0.B. Skosen // Dxonomucr, 1995.-
Nel - C. 74-80.

3. SIxosen, }0.B. Crpaterus HayuHo-uHHOBaIoHHoro npopsiBa / FO.B. Skosern // Oxonomucr.- 2002.- N5 —
C.74-80.

EBnokumoBa Oxcana BajiepbeBHa

'OV BIIO «OpmnoBckuii rocynapcTBeHHbIN TeXHUUECKUI YHUBEPCUTET», I. Open

KananaaTt rexHuyecknx Hayk, NOIEHT Kadeapbl « TexHomorus 1 ToBapoBeAeHHE POYKTOB TUTAHUSD)
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-43

E-mail: ivanova@ostu.ru

Ne 1/(1) 31




TexHoJ0rus u TOBAPOBCACHHUEC MHHOBAIIMOHHBIX ITUIIIECBLIX MPOAYKTOB

VJIK 339.138:[637.1:658.827

I'M. S0OMUTEBA

CPABHUTEJBLHBIN AHAJIN3 ITO3UIIUU TOPTOBBIX MAPOK
HA PBIHKE MOJIOYHOM ITPOJIYKIIH

B cmamve npedcmasnenvt pe3yibmanul UCCAEO08AHUSL PLIHKA KUCTOMOIOYHOU NPOOYKYUL,
NPOBEOEHHO20 C Yeablo onpedeieHus ee mekywel nosuyuu Ha pvinke. Onpeoenena UHMeHCUSHOCHIb
KOHKYDEHYUU Ha ucciedyemMom pwinke. Buisenenv gpaxmopelr npuenekamenvHocmu mosapa Oisl
PA3HBIX 2pYRn noKynamereli.

Knrouegule cnosa: nosuyuonuposane, mopeoeas MapKa, UHMeHCUSHOCING KOHKYPEHYUU

In the paper the research results of dairy produce market carried out to determine a dairy
produce current market position are presented. The intensity of competition in the markets under
investigation is defined. The factors of goods attractiveness for different groups of customers are
revealed.

Key words: positioning, brand, intensity of competition.

CIIUCOK JIMTEPATYPbI

1. MuHHCTEPCTBO  celbCKOro  xossiictBa  Poccuiickoit  @Denmepamuu  [DnekTpoHHBIH — pecypc]/
OI'VII «I'BL] Muncensxo3a Poccum», - Mocka, 2010. — Pexxum moctyma : http://www.msx.ru

2. Xynei, I'. k. ITo3urmonuposanue / Mapkerunr. busHec-knacc: suiuknonenus / [Tog pen. M.Betikepa /
Iep. ¢ anrn. mox pen. JI.Bonkosoii, C.boxyk, T.Macnoroii, JI. Kosanuk, H.Po3osoii. — CII0.: ITutep, 2002. - C. 395-
396

3. Ceperun, C.H. Moounas npombiiuieHHOCTh — 2007 T. — OT cTabuin3anyu K pocTy yepe3 HHHOBAIIOHHBIE
texHonoruu / C.H. Ceperun, A.A. NmeBckas / Monounas npomsiiuieHHOCTh, 2007. - Ne3. — C. 5-8.

3omureBa I'anuna MuxaiijioBHa

'OV BIIO «OpnoBckuii rocynapcTBeHHbIN TeXHUUECKUI YHUBEPCUTET», I. Open

Kananaat s5koHOMHUYECKHUX HAYK., IOUEHT, AeKaH (akyabTeTa MUIEeBOH ONOTEXHOIOTHH U TOBAPOBEICHUS
302020, r. Open, Hayropckoe mocce 29, aya. 219 n

Ten. (4862) 41-98-04

E-mail: gz63@mail.ru

32 Ne 1/(1) 2010




YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPeOOBAHMAMH K 0(pOPMIICHHUIO
HAYYHBbIX CTaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKaliy, U3MEpSeTCsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

 Crarbs mpenocTaBisieTcst B 1 dk3eMIuIsipe Ha OyMa)KHOM HOCHTENE U B AJIEKTPOH-
HOM BHJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JIF0OOM 3JIEKTPOHHOM HOCHUTEIIE).

* B oqHOM cOOpHHMKE MOKET OBITh OMyOJIMKOBAaHA TOJBKO OHA CTAThsl OIHOT0 aBTO-
pa, BKJIII04Yasi COaBTOPCTBO.

* Cratbu A0JKHBI ObITh HaOpanbl mpudgrtoMm Times New Roman, pazmep 12 pt ¢
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblii oTcTynm — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJIE — 2 CM, TOJIsI BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMUINA U HMHUIIMATIBI aBTOPOB 0053aTE€IbHO AyOIHpYy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

» K crarbe mpuiaraetTcsi aHHOTAIUS U MePEUYEHb KIIIOUEBBIX CJIOB HA PYCCKOM U aHT-
JIMACKOM SA3BIKE.

» CBenieHus 00 aBTOpax MPHUBOAATCS B TaKOW mocieaoBaTenbHOCTH: Damunus, ums,
OTUECTBO; YUPEKJACHHE WJIM OpraHU3alus, ydeHas CTENeHb, YUCHOE 3BaHUE, TOJDKHOCTb,
aapec, TenedoH, FIEKTPOHHAs MoYTa.

* B TekcTe cTaThby JKEIaTeNIbHO:

- HE IPUMEHATH 000POTHI PA3rOBOPHON peyur, TEXHULIU3MBI, TPO(EeCCHOHATU3MBL;

- HE MPUMEHSATH JJI1 OJTHOTO U TOTO K€ MOHATHS pa3iNyuHble HAyYHO-TEXHUYECKUE
TEPMUHBI, OJU3KHE MO CMBICITY (CHHOHHMMBI), a TaKXKe€ MHOCTPAHHBIE CJIOBA U TEPMUHBI NIPU
HaJIMYMU PaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

- HE IPUMEHSATH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHATh COKpALIECHUS CJIOB, KPOME YCTAHOBJIEHHBIX MpPaBWJIAMU PYCCKON
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIaPCTBEHHBIMU CTaHJAPTAMHU.

» Cokpanienusi 1 a0OpeBUaTyphl JOJIKHBI PaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO

YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThHU.
» @opmyJnl ciaeayeT Habupath B peaaktope dopmyn Microsoft Equation 3.0. ®opmy.ibl,
BHe/IpEeHHbIEe KaK H300pakeHue, He JOMyCKAIOTCs!

* PucCyHKHM U JIpyrue WUTIOCTpaluy (YepTeKu, TpapuKu, CXEMbI, TUarpaMMbl, POTOCHUMKH )
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHMHAIOTCSI BIIEPBBIE.

* [loanucu k pucyHkaMm (MOJTYKUPHBIN mpUdT KypcuBHOTrO Haueptanus 10 pt) BelpaBHUBa-
0T IO LIEHTPY CTPAHUIIbl, B KOHIIE MOINUCH TOUYKA HE CTaBUTCS:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeboBaHMi K 0(OPMIICHUIO HAYYHBIX cTaTeil Brl MOXkeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama c acnupanmos 3a onyoaukosanue cmameti He 3UMAemcsl.
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Texunueckuit penakrop .M. 3omurena
Kommnerorepnas Bepctka E. A. HoBunkas

[Tonnucano B mevarp . .2010T.
®opmat 70x108 1/16. Y. neu. 1. 7,5.
Tupax 500 3k3.

3aka3 Ne

OtrneyaTaHo ¢ TOTOBOTO OpUTHHANI-MakKeTa Ha nojurpaduueckoit 6aze Openl TY
302030, r. Open, ya. MockoBckasi, 65.



