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TEXHOJ1I0O MU

VK 637.523.4.03.7

A.B. KAPAM3WH, E.B. CEMEHOB, A.A. CJIABSIHCKHI, C.A. MAKAPOBA

OPAKIHMOHUPOBAHUE 3ATPABOYHOI'O MATEPUAJIA CAXAPO3bI
11O PASBMEPAM EE KPUCTAJUVIOB B HIEHTPUDYTE
HENPBIPBIBHOI'O JEMCTBUSI

Lenv pabomor — 060CcHOBAMb MEMOOUK)Y 6bIOENICHUS U3 CPEOHEOUCNEPCHO20 NO COCMABY
KPUCMALNI08 ymes uacmuy caxapo3vl 3a0aHHO20 pasmepa Ha 6aze yeHmpugyau HenpepvieHO20
Oeticmeaus.
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A.V. KARAMZIN, E.V. SEMENOV, A.A. SLAVJANSKIY, S.A. MAKAROVA

FRACTIONATION OF SUCROSE SEED CRYSTAL MATERIAL
DEPENDING ON ITS CRYSTALS SIZE IN THE CENTRIFUGE
OF UNINTERRUPTED ACTION

The work purpose — to prove a technique of allocation from average dispersion on
structure of crystals massecuite particles of sucrose of the set size on the basis of a centrifuge of
continuous action.

Keywords: sucrose, centrifuge, fractionating, priming.
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B.B. PYMSHIIEBA, A.10. 'YPOBA

HCCJIEJJOBAHUE TEXHOJOTHYECKHUX CBOHUCTB IIOPOIIIKOB
BBI’KUMOK IIJIOJOOBOLIHOI'O CBIPbSA

B npoyecce uccnedosanuii xumuuecko2o cocmaga i mexHOoI0SUYeCKUXx C8OUCME NOPOUKO8
BBIJCUMOK  HI0000BOUWHO20 CbIPbsi ObLIO OOKA3AHO, 4MO OHU 00AA0aIOm IHCUPOCEs3bIEaIOUell,
JACUPOIMYTLSUPYIOWE U BOOONONAMUMENbHOU — CNOCOOHOCHMbIO.  Ycemanosneno, 4mo  ux
UCNONb308AHUE NPU NPOU3BOOCTIBE KOHOUMEPCKUX IMYIbCULL NO360IUM 3AMEHUMb MEEPOble ICUPbL
Ha pacmumenbHvle MACia U NOYYUMb U30eaust ¢ 3a0AHHbIMU YHKYUOHATbHO-MEXHOL02UYEeCKUMU
ceolicmeamu.

Knrwouegsle cnosa: konoumepckas smyibCusi, NOPOWKU GbIJICUMOK, pACIUMENbHOE MACIO,
CmMaduIU3amopel.
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INVESTIGATION OF TECHNOLOGICAL PROPERTIES OF POWDERS
OF POMACE OF FRUIT AND VEGETABLE RAW
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During the investigations of the chemical composition and technological properties of
powders of pomace of fruit and vegetable raw, has been proven that they have abilities of connect-
ing and emulsifying fat and of absorbing water. Found that their use in the manufacture of confec-
tionery emulsions will let to replace solid fats to vegetable oils and get products with a specified
functional-technological properties.

Keywords: confectionery emulsions, powders of pomace, vegetable oil, stabilizers.
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C.A. KOPAYKUWHA, H.I1. CAIIPOHOBA, T.B. MATBEEBA

COBEPHIEHCTBOBAHHME TEXHOJIOI'MN KEKCA C IPUMEHEHUEM
OBCSIHOM MYKH, ATIEJIbCUHOBOI'O ITIOPE ¥ OJIUTO®PYKTO3bI

B cmamve npedcmasiena mamemamuueckas o0paboOmKa pe3yibmamos uUccie008anul,
NOOMEEPAHCOAOWUX  YeNeCOOOPAZHOCMb UCNONb30GAHUSL 08CSHOU MYKU, aNelbCUHO8020 niope u
ONULOPPYKMO3bL 8 NPOUZBOOCBE KEKCO8. DMO YIyuuaenm Kavecmseo 20moeblx KeKco8 no Quauko-
XUMUYECKUM NOKA3AMENSIM, NO380IACTN YMEHbULUMNb 3aKAAOKY NULEHUYHOU MYKU U caxapd.

Kniouesvle cnosa: oscsinas myka, aneivbCui, OMUSOPPYKMO3d, KEKC, MaAmemMamuyecKdst
obpabomka.
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S.YA. KORYACHKINA, N.P. SAPRONOVA, T.V. MATVEEVA

PERFECTION OF TECHNOLOGY OF CAKE WITH USE OF FLOUR
MADE FROM OATS, ORANGE MASHED POTATOES
AND OLIGOFRUCTOSE

In the paper there is presented mathematical processing of research results confirming
the expediency of use of flour made from oats, orange mashed potatoes and oligofructose in cake
semi-prepared food production. It betters the quality of prepared cake according to physical-
chemical properties, allows decreasing wheat flour and sugar use.

Keywords: flour made from oats, orange, oligofructose, cake, mathematical processing of.
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H.U. LIAPEBA, T.C. [IAPLIIMHA

PA3PABOTKA TEXHOJIOI'MU MSICHOI'O CY®JIE
C rOPOXOBOM MYKOM

B Hacmosuee epems evipabamuvléaemcs WUPOKULL ACCOPMUMEHN MACOPACTHUMEbHBIX
npooykmos. B kauecmee pacmumenibHO20 KOMROHEHMA Haubolee Yacmo Ucnob3yiomes 606oevie. B
00WeCmBeHHOM NUMAHUU Cpedu OUeMmuUYecKux npooyKmos ocoboe mecmo sanumaem cygae. Hawu
UCCNIeO0BAHUSL HANPABIEHbL HA PA3PAOOMKY MEXHOA02UU MACHO20 cydae ¢ MyKou 2opoxa. bwino
YCMaHosieHo, umo paspabomanHoe cy@re omauuaemcs Jyyulell KOHCUCMEHyuel 3a cuem
CMAOUAUUPYIOUUX CEOLICE 20POXA.

Kniouesvle cnosa: mscopacmumensuvie npooyKmol, 20pox, NeHO0Opasyowue CeolCmad.
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N.I. TSAREVA, T.S.PARSHINA

THE WORKING OUT OF TECHNOLOGY OF A MEAT SOUFFLE
WITH A PEA FLOUR

Now the wide assortment meat-vegetable products is developed. As a vegetative component
the bean are most often used. In public catering among dietary products the special place occupies
a souffle. Our researches are directed on working out of technology of a meat souffle with peas
flour. It has been established, that the developed souffle differs the best consistence at the expense of
stabilising properties of peas.

Keywords: meat-vegetable products, peas, lathering properties.
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O.A. TAJIMMOBA, C.C. HTUKH

WCCJIEJJOBAHUE ®YHKIIUMOHAJBHBIX CBOMCTB MSCA
JANKHUX JKUBOTHBIX U PASPABOTKA PEXKUMOB 3AMOPO3KHN
HATYPAJIBHBIX 3AMOPO’KEHHBIX ITOJTY ®PABPUKATOB

H3yuenvl  QhyHKYUOHATLHO-MEXHOL02UYECKUE CBOUCTNBA MSACHO20 Cbipbs OM  OUKUX
JAHCUBOMHBIX, BbIpawueaemvlx Ha meppumopuu Oproeckou obracmu — OuKo2o Kabaua, oneHs
NAMHUCIMO20,  YMKU — KPSAKOBHOU, (hazama  00bikHOGeHHO20.  Pesymbmamel  ucciedosanuii
He3aMOPOINCEHHO20 Cblpbs NOKA3ANU, UYMO BOO0YOEPAUCUBAIOWAS. CHOCOOHOCTL  MACA  OUKUX
JHCUBOMHBIX UMeem 00CMAMOYHO 8blcoKull npoyenm — 60-70%, nosmomy ezo yenecoobpasHo
UCNONb308AMb NPU NPOUZBOOCHIBE 3AMOPOICEHHBIX U3deaull. Ilpusedeno obocnosanue pexncumos
3aMOPO3KU  HAMYPATbHLIX — 3AMOPOJCEHHbIX — noaygabpukamos.  Haumenvuwiue — nomepu
61120C653bI8AIOUell CNOCOOHOCIU Y  00pasyos, samopodicennvix npu memnepamype -30°C co
ckopocmuto 0sudicenuss 6030yxa 9,4m/c — 56%, u t = -25°C co ckopocmvio 08udiceHuUss 6030yXa
1,5 m/ic—47%.

Knrwouegsle cnosa: miaco OuKux dCUBOMHLIX, (DYHKYUOHATLHO-MEXHOIOSUYECKUe CBOUCMEa,
PediCUMbL 3aMOPO3KU, HAMYPaibHbie NOIYHAdPpUKamuyl.
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O.A. SHALIMOVA, S.S. TSIKIN

INVESTIGATION OF THE FUNCTIONAL PROPERTIES OF WILD
ANIMALS MEAT AND THE DEVELOPMENT OF NATURAL
FROZEN FOODS FROST MODE

Is functional-technological properties of meat raw materials from the wild animals who are
grown up in territory of the Oryol region — a wild boar, a deer spotty, wild ducks, a pheasant
ordinary are studied. Results of researches of not frozen raw materials have shown that water
retention abilities meat of wild animals has high enough percent — 60-70%, therefore it is expedient
for using by manufacture of the frozen products. The substantiation of modes frosts of the natural
frozen semifinished products is resulted. The least losses of moisture-binding abilities at samples
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frozen at temperature -30°C with speed of movement of air 9,4m/with — 56%, and t =-25°C with
speed of movement of air of 1,5 km/s — 47%.

Keywords: meat wild animals, is functional-technological properties, frost modes, natural
semifinished products.
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VK 543.422.3-74

C.A. BBIKOB, E.A. CY3JAJIbCKAA

PASPABOTKA MATEMATHUYECKOW MOJIEJIA PACUETA
N OIITUMU3BAIIUA TEXHOJOI'MN COBMECTHOT'O I'MIPOJIN3A
CMECH UBMEJBUYEHHBIX KAKAO BOBOB U KAKAO-BEJLJIbI

Tpoananuzuposanvl acnekmol 2UOPOIUMULECKOZO DACUWENICHUS BbICOKOMONEKYISPHBIX
coeduneHull. meepooll hasvl — 0CHO8bL npoyecca mepmoobpabomxu. Paspabomana memoouka
pacyema KOHCMAHMbl CKOPOCHU SUOPOIU3A 8 PACHUMETbHbIX MAMEPUANax npu COGMeCHmHOU ux
mepmoobpabomre. Cocmagien arcopumm paciema 6bixo0d pacmeopumbix Geuecms 8 npoyecce
mepmoodpabomxy mamepuana, Kak npu COGMeCmHOM, MaK U npu pasoeibHoM 6e0eHuu npoyeccd,
onpeoenenvl ONMUMANbHbIE NAPAMempbl 6e0eHUs. NPoyecca CMecu MAamepuaniog ¢ pPasHbIMU
NPOYESHMHBIMU COOMHOULEHUAMU HA NPUMEPE USMENbYEHHBIX KaKao 60608 U KaKkao-6eJLibi.

Kniouesvle cnosa: cudponumuueckoe pacujenienue 6blCOKOMONCKYIAPHBIX COeOUHEHUL,
usMenbuéHHble Kakao 606bl U KaKao-eeild, KOHCMAHMA CKOPOCMU SUOPONU3A 6 PACMUMENbHbIX
Mamepuanax npu COBMECmHOl ux mepmooopabomke.
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S.A. BYKOV, E.A. SUZDALSKAYA
ELABORATION OF A MATHEMATICAL MODEL FOR CALCULATING

AND OPTIMIZATION TECHNOLOGY COMBINED HYDROLYSIS OF
A MIXTURE OF CRUSHED COCOA BEANS AND COCOA SHELL
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There has been analyzed the hydrolytic cleavage of high-molecular solids as the basis of
heat treatment process. There has been devised a method of calculating of the constant of velocity of
hydrolysis in plant materials when being heat-treated together. There has been made up an
algorithm for calculating the release of soluble substances during the heat treatment of material
both in the combined and in the separate process. There have been determined the optimal
parameters of mixing materials with different percentages by the example of crushed cocoa beans
and cocoa shell.

Keywords: the hydrolytic cleavage of high-molecular solids, crushed cocoa beans and
cocoa shell, constant of velocity of hydrolysis in plant materials when being heat-treated together.
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VK 637.146-021.271:57.012.3

A.Il. CUMOHEHKOBA, E.}O. CEPTEEBA

CPABHUTEJILHBIN AHAJIN3 MUKPOCTPYKTYPHI AHAJIOT OBBIX
HPOAYKTOB U TPAANLHUOHHOI'O TBOPOT'A

B cmamwe npedcmaeienvt pe3yiomamvl MUKPOCHPYKIYPHBIX UCCTE008ANHULL AHATIO208bIX
NPOOYKMO8 6 CPAGHEeHUU C MPAOUYUOHHBIM MOJOYHBIM MBOPOSOM, HPOBOOUMBIX MEMOOOM
INEKMPOHHOU  MUKpockonuu. Paccmampueaiomes  ocobennocmu  cmpyKmypHoix — 57eMeHmos,
Xapaxkmep ux pacnpeoeieHus, NPUBOOIMCs OAHHblE O pasmepax OeKo8blX U JHCUPOBbIX YACIUY
ananoeoguix  npoodykmos. OOOCHOBbIBAEMCS  BO3MONCHOCMb  NPOMBIULIEHHO20 NPOU3800CEA
AHANI0208bIX NPOOYKMOB 8 Kauecmae 3amMeHumeneti mpaouyuoHH020 MOJIOYHO20 MBOPO2A.

Knrouegvle cnoea: muxpocmpykmypa, cmpyKmypHvle 31eMeHmbl, aHan02 MOJOYHO20
meopoea.
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A.P. SIMONENKOVA, E.YU. SERGEEVA

COMPARATIVE ANALYSIS OF ANALOGUE PRODUCTS
MICROSTRUCTURE AND TRADITIONAL COTTAGE CHEESE

In article results of microstructural researches of analog products in comparison with
traditional dairy cottage cheese a method electronic mikro-skopii are presented. Features of
structural elements, their character raspredele-nija are considered, the data about the sizes of
albuminous and fatty particles of analog products is cited. Possibility of industrial production of
analog products in kache-stve substitutes of traditional dairy cottage cheese is proved.

Keywords: microstructure, structural elements, analogue of dairy cottage cheese.
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NPOAYKTbl ®YHKLINOHAJIbHOIO
U CrIEUNATINSNPOBAHHOIO HASHAYEHUA

VK 633.88:[66.048.65:544.57

0O.B. EBJIOKMMOBA, 10.A. CEIOB

OU3NOJIOI'NMYECKU ®YHKIHUOHAJIBHBIE UHI'PE/IMEHTBI
IKCTPAKTOB PACTUTEJBHOI'O CbIPbHS

B cmamve npueodsimces pe3yibmamsi UCCAO08AHUL GIUSHUSL YIbMPA38YKOGOU IKCMPAKYUUL
npU MASKUX MEeMAEPAMYPHBIX PENCUMAX HA MUSDAYUOHHBIE CEOUCMEA U OCMAMOUYHOE COOEPICAHUE
Qusuonocuuecku QyHKYUOHATbHBIX UHSPEOUCHMO8 6 MeXHON02UU 0e30MX00HOU nepepadomKu
PACmMUmenbHO20 Chipbsi.

Kniouesvle cnosa: pacmumenvroe coipve, MmMexHoao2us 6e30mMX00HOU nepepabomk,
@usuonocunecku QyHKYUOHAIbHbIE UHSPEOUEHMbL, IKCMPAKYUST 6000U C HALOJCEHUEM YIbMPA3EyKd,
MUHEPATbHBLE BeUeCmEa, GUIMAMUHDL.
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O.V. EVDOKIMOVA, YU.A. SEDOV

PHYSIOLOGICALLY FUNCTIONAL INGREDIENTS
OF EXTRACTS OF VEGETABLE MATERIAL

In article it is resulted results of researches of influence ultrasonic transition in water at
soft In article it is resulted results of researches of influence ultrasonic transition in water at soft
temperature modes on migratory properties and the residual maintenance of physiologically func-
tional components in technology of processing of vegetative raw materials without waste.

Keywords: vegetable materials, waste-free processing technology, physiologically func-
tional ingredients, extraction by water with the superposition of ultrasound, minerals, vitamins.
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TexHoJI0rusa U TOBAPOBCACHUEC HHHOBAIIMOHHBIX ITUICBBIX IMTPOAYKTOB

VK 637.344-021:642.58

JLIL XKYKOBA

NIAEHTUOUKALIUA BUOJIOT MYECKU AKTUBHbBIX BELLIECTB
IKCTPAKTOB PACTUTEJIBHOI'O CbIPbS, UCITIOJIB3YEMOI'O
IS OBOT'AINEHUA MOJIOYHBIX IIUTBEBBIX TIPOAYKTOB
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IDENTIFICATION OF BIOLOGICALLY ACTIVE SUBSTANCES
EXTRACTS OF VEGETABLE RAW MATERIAL USED FOR THE
ENRICHMENT OF DRINKING MILK PRODUCTS

1t is established, that the fortification of milk drinking food additives of plant origin not on-
ly enriches their biologically active substances, but also increases the storage time due to high con-
tent of phenolic compounds, with antimicrobial and antioxidant properties.

Keywords: antimicrobial activity, the anti-oxidant properties, extraction, phenolic com-
pounds, chromatographic analysis of.
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M.A. KOBUYEBA

O BOSMO’KHOCTAX HUCITIOJB30OBAHUA TBIKBbBI U MOPKOBHU
JIJISI TIPOU3BOJICTBA TEPMOCTABUJIBHBIX HATIOJTHUTEJIEHA
HPOPUITAKTHYECKOI'O HASHAYEHUA

B cmamve pacemampuearomcst 60npocvl mexHoaiocuu i’lpOlL’;’@OdCWl@(l mepMocma6wleblx
HAYUHOK HA OCHO6€ MOPKOBHO2O U NBIKEEHHO2O niope, 6IUAHUA peyenntypHvblX KOMNOHEHNO06 Ha
memnepamypy 6blne4ku Ha4uHKu 6 cocmaee uzoenusi.

Knwuesvie cnosa: HA4YUHKA, mepmocma6wleocmb, oeouiHoe  nwope, 2u0p0ﬂu3
npomonexkmuHa, Hu3K03mepu¢uuup06aHHble NEeKmuHbl.
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ABOUT POSSIBILITIES OF USE OF THE PUMPKIN AND CARROTS
FOR MANUFACTURE OF THERMOSTABLE FILLERS
OF PREVENTIVE APPOINTMENT

The article refers to the technology thermostable fillings on the basis of carrot and pumpkin
puree and the influence of prescription components to the temperature of the stove you-filling in the
product.

Keywords: stuffing, thermostability, vegetable mashed potatoes, hydrolysis protopectins,
eterification pectins.
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H.A. BEPE3UHA

INPUMEHEHUE SYMEHHOMN MYKH JIJIS1 TOBBIIIEHUSA KAUECTBA
P)KAHO-IIIEHUYHBIX XJEBOBYJIOUHBIX U3IEJIUI

Hpedcmaeﬂeﬂbl pesyivmanivl UCCNe008aHUS GIUIHUSL AYMEHHOU MYKU 6 cocmaee 3ae6apKu
Ha Kavecmeo 3a6apHoco pHCAHO-NUUEHUYHO20 xneba.
Knrouesvie cnosa: Potcanasl, NUUEeHU4YHAsl, AYMEHHASA MyKad, Ocaxapernas 3aeapKa, kaiecmeo.
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APPLICATION OF BARLEY FLOUR TO IMPROVE THE QUALITY OF
RYE-WHEAT BAKERY PRODUCTS

The results of studying the influence of barley flour in the welding quality of scalded
rye-wheat bread.
Keywords: rye, wheat, barley flour, hydrolytic mixture of water and floure, quality.
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JLA. JOTI'AEBA, H.T. IIEXTEPEBA

OILEHKA KAYECTBA ITIOJTY®ABPUKATOB U I'OTOBbBIX CUPOIIOB
®YHKIIMOHAJBHOM HAIIPABJIEHHOCTH

Paspabomanvl  npogunu  eéxyca nonygabpuxamos (800HbIX IKCMPAKMOS), 6Kyca U
apomama  QYHKYUOHAbHIX CUPONOS, KOMOpble PEKOMEHOYemcs UCHONb306aMb 6 Kauecmee
IMANOHHBIX  06PA3Y0E NPU  NPOGEOCHUU NPOU3BOOCMEEHHO20 KOHMPONs Kauecmeéa u  OJs
UOEHMUPDUKAYUU HANUMKOG NO HAUbOJIee XapaKmePHbiM NPUSHAKAM. YCmanosnenvl cneyughuyeckue
PuUBUKO-XUMUYECKUEe NOKA3AMEeNU KaYeCmead QyHKYUOHAIbHBIX CUPONOE.

Kniouesvle  cnosa:  cuponvi,  IKCmMpakmol,  0eCKpURNMOp®L,  APOPUIOSDAMMDBL,
udeHmupurayus, norupeHoIbHble COeOUHEeHUs, ACKOPOUHOBAS KUCIOMA.
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QUALITY ESTIMATION OF SEMI-FINISHED PRODUCTS AND
READY-MADE SYRUPS OF FUNCTIONAL ORIENTATION

Semi-finished-product profiles of tastes (water extracts) and both taste and aroma of
functional syrups, which is recommended to use as a reference pattern at carrying out quality
industrial inspection and for drinks identification by means of the most typical signs, are developed.
Specific physical and chemical quality indicators of functional syrups are eliminated.

Keywords: syrups, extracts, descriptors, profilograms, identification, polyphenol
compounds, ascorbic acid.
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NMHHOBAIIMOHHBIE TOAXOAbI B TOBAPOBEJAEHNH

B cmamve oano obocnosanue HeoOXoOouMocmu u HeuzDEeNCHOCMmU UHHOBAUUOHHBIX
npoyeccos 6 pasuvix chepax NPeonpuHUMAmMeNbCKOl U HAy4HoU Oesmenvhocmu. Paccmompernvi
3aKOHbI UHHOBAMUKU U UX NHOCAEOCMUs. Bbuligneno euusHue cMenvl  OOMUHUPYIOUSUX
MEXHONO2UYECKUX YKIAO08 HA UHHOBAUUOHHDIE, YO 6 CE0I0 0Uepedb 00YCA8IUBAen USMEHEHUs. 6
cghepe mosapno2o oOpauenus, 8 HACMHOCHU USMEHEHUsL ACCOPMUMEHMA U KAYeCmaa moeapos.

Knwueevle cnosa: unnosamuka, UHHOSAUUU, HOBAYUL, MEXHOIO2UYECKUE YKIAObL,
MEXHONO2UU, 8bICOKUE MEXHONO2UU, KPUMUYECKUE MEXHON0UL.
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INNOVATIVE APPROACHES TO COMMODITY RESEARCH

In clause(article) the substantiation of necessity and inevitability of innovational processes
in different spheres of enterprise and scientific activity is given. Laws of innovatics and their
consequences are considered. Influence of change of dominant technological ways on innovational
is revealed, that in turn causes changes in sphere of the commodity reference(manipulation), in
particular changes of assortment and quality of the goods.

Keywords: innovatics, innovations, innovations, technological ways, technologies, high
technologies, critical technologies.
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MNOTPEBUTEJBLCKUE CBOMCTBA KOMIIOTOB
N3 BUIIIHU HOBBIX COPTOB

Ha ocnosanuu mexnonoeuueckoii oyenxu 1nogvix copmos suwnu cenekyuu BHUUCIIK,
PEKOMEHOOBAHHBIX K NPOMBIULEHHOMY 8030€bl6AHUI0, OAHA XAPAKMEPUCTUKA NOMPeOUmelbCKux
CBOUCME KOMNOMO8 U3 GUWMHU HOBbIX copmos. OMMEUeHO 6bICOKOe COO0epIlCaHue 8 KOMNOMAX
NOAUGDEHON08, AGAIOWUXCA  AHMUOKCUOAHMAMY, OCOOEHHO GbLOCAUNUCHL NO UX COOEPAHCAHUIO
xomnomsl copmos Myenckas, Opauya, Ilooapox yuumensm, Hosenna.
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CONSUMER'’S PROPERTIES OF CHERRY COMPOTES
FROM NEW CHERRY VARIETIES
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The characteristics of consumer’s properties of cherry compotes are given on the ground of
technological estimation of new cherry varieties developed at VNIISPK and recommended for
production cultivation. High contents of polyphenols, which are antioxidants, have been noted.
Compotes from varieties «Mtzenskayay», «Orlitzay», «Podarok utchitelyamy» and «Novellay have

especially high contents of polyphenols.

Keywords: compote, consumer’s properties, cherry.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VK 664:633.16-026.771-021.632

O.10. EPEMIHA, H.B. )KAPUKOBA, T.H. UBAHOBA

TOBAPHBIE U TEXHOJJOIT'MYECKHUE CBOMCTBA ITOPOIIIKOB
N3 BTOPUYHLIX ITPOAYKTOB IEPEPABOTKHU AYMEHS

B cmamve npedcmaenena mexnono2us nepepadomKu coON0006biX POCHKOS U ROIUPOBOUHBIX
0MX0006 C Yenblo NOAYUeHUs. NOPOUKOOOPAZHO20 NPOOYKMA Ol UCNONIb306AHUSL 6 NULYEEHIX YETIX.
Hccnedosanvl nokasamenu Kauecmaa NOPOULK08 U3 IUMEHHbIX POCHKO8 U NOTUPOBOUHBIX OMX008,
a mak e usyueHvl NoKazameni Ge30NACHOCMU NOPOULKOS.

Kniouesvle cnosa: conodogvie pocmku, NOAUPOGOUHBIE OMXOObL, NOPOUWKOODPA3HbIE
npPOOYKMbl.
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COMMODITY AND TECHNOLOGICAL PROPERTIES OF POWDER
FROM SECONDARY FOOD PROCESSING OF BARLEY

In article the technology of processing of malt sprouts and a polishing waste for the
purpose of reception of a powdery product for use in the food purposes is presented. Indicators of
quality of powders from barley sprouts and a polishing waste and as indicators of safety of powders
are studied are investigated.

Keywords: malt sprouts, a polishing waste, powdery products.
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UCCJIEJOBAHUE PbIHKA
NMPOAOBOJIbCTBEHHbIX TOBAPOB

VIK 637.1: 339.146.13

O.A. IIWJIOB, 10.H. 3YBLOB, A.1. ITNJIOB

MAPKETUHI'OBBIE HCCJIEAOBAHUS IOTPEBUTE/IbBCKHX
HPEAITIOYTEHUU HA PBIHKE MOJIOKA U MOJIOYHOMU ITPOAYKIIUA

Cospemennvili  YypoGeHb — NUMAHUS — AGIIEMC  HeYOOGIeMEOPUMETbHLIM — KAK 6
KOMUYeCMBEeHHOM, ~maK U 6 KavecmeeHHom  omuouenuy. CneyuanoHolMu  HAYUHbIMU
UCCTIEO0BAHUAMU NPOGEOCH AHANU3 NOMPeOUMENbCKUX NPeOnoumeHutl npu 6vlbope MOIOKA U
MONOYHOU NPOOYKYUU.

Kniouesvle cnosa: puihox MOIOKA u MOJIOYHOU NPOOYKYUU, MUNbL NOMPEONIeHUST MOTOYHBIX
NPOOYKMOG, KAYeCme0 MOIOUHO20 CbiPbsl, MOJOKO, MOJOUHbIE HPOOYKMbI, MEXHOIOSUECKUe
CBOLCMBA, PUUKO-XUMUYECKUE U OPeAHONEeNMUYeCKUe NOKA3Amenu, YeHo8oU paxmop, mosaphvle
npeonoNceHUst NPeOnoYmeHUiL.
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MARKETING RESEARCHES OF THE CONSUMER PREFERENCES
IN THE MARKET OF MILK AND DAIRY PRODUCTION

Modern level of a food is unsatisfactory as in quantitative and in a qualitative sense.
Special scientific researches carry out the analysis of consumer preferences at a choice of milk and
dairy production.

Keywords: the market of milk and dairy production, types of consumption of dairy
products, quality of dairy raw materials, milk, dairy products, technological properties, physical and
chemical and opeanonenmuueckue indicators, the price factor, commodity offers of preferences.
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SKOHOMUYECKUE ACIIEKTbI
[IPON3BOACTBA INNPOLAYKTOB IMUTAHUA

VK 338.45:664]:005.511

C.10. 30OMUTEB, C.A. HUKUTUH

MOJEJUPOBAHUE CEAJTAHCUPOBAHHOM IMPOU3BOJCTBEHHOM
IMPOI'PAMMBI ITIPEAITPUATHUA

B cmamwe npeocmaenen nooxoo0 K MOOEIUPOBAHUIO ONMUMATLHOU CHPYKIMYpbl
NPOU3BOOCMEEHHOU Npozpammul npeonpusmusi. Paspaboman u peanuzoean aneopumm pabomol
ONMUMUZAYUOHHOU MO0, VUUMbIBAOWULl cneyu@uxky pabomel npeonpusmuil  MOoA0YHOU
NPOMBIULIEHHOCTUL. Boinonnen ananus nomyuenubix peuenuii ¢ ROMOubio 08OUCMBEHHbIX OYEHOK.

Knrwouesvle cnosa: cobanrancuposannas npouzsBoOCMEEHHAs NPOSPAMMA NPeOnpusimusl,
ANROPUMM ONMUMUZAYUL, MOOETUPOBAHLUE.
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IKOHOMHYECKHE aCHEKThI IIPOM3BOACTBA MPOAYKTOB NNUTAHUSA

S.YU. ZOMITEV, S.A. NIKITIN

MODELING OF BALANCED ENTERPRISE PRODUCTION PROGRAM

The article presents approach to modeling the optimal structure of the enterprise
production program. Developed and realized the algorithm of optimization model that takes into
account the specifics of the dairy industry. The analysis of the solutions obtained by means of dual
ratings.

Keywords: balanced enterprise production program, optimization algorithm, modeling.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VJIK 338.45:005.591.6

M.B. KO3JIOB

BBIEOP HOBBIX ITPOM3BOJACTBEHHBIX TEXHOJIOT UM,
IJIAHUPYEMBIX JJIsI BHEAPEHUS: METOJJUUYECKHWA ACHEKT

H3n001cenvl 60npocsl oyenKu npueoOHOCMU U CPAGHEHUST AbMEPHAMUGHBIX MEXHOA02U,
amansvl npoyecca 6blO0Pa HOBbIX MeXHON02Ul. Paccmompensl pasnuuHvle acnekmol peaiusyemocmu
HOB020 MEXHONIOSUYECKO20 NPOeKmd, d maxdce Qakmopul, Gusiowue Ha 6blO0p HOBOU
NPOU3B00CMEEHHOU MEXHOIOUU.

Knrwouessle cnosa: nosvie npouszgoo0cmeeHHvle mMexHOI02Ul, NPoYecc 6blO0pa MexHoI02Ull,
gaxmopwl 6b160pa peanusyemvix MexHOIOSUL.
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M.V. KOZLOV

SELEKTION OF NEW PRODUCNION TECHNOLOGIES PLANNED
FOR INTRODUCTION: METHODOLOGICAL ASPEKT

The questions of evaluation sociality and alternative technologies comparison and the
stages of new production technologies have been reflected. The use of new technological project in
different aspects as well as factors influencing new production technology selection have been
considered.

Keywords: new production technologies, process of selection technologies, factors
selection of technologies used.
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VIIK 664.65:6.009.12(045)

O.A. CYBOPOB, H.B. IABYTUHA,M.C. HASAPETAH

KOHYPEHTHBIE IPEUMYIIIECTBA COBPEMEHHBIX TEXHOJIOT U
B XVIEBOIIEYEHHUUA

B nocneonue 200v1 npouzso0cmeo xne6o0yn0uHbIX U30enuli MPAOUYUOHHBIM CHOCOOOM 6
Poccuu coxkpawaemcs. Hcnonvzosanue mMexHOIOSUU 3AMOPANCUBAHUS XTIeDOOYIOUHBIX U30ENUlL
NO360J5lem  NPeOnpusimusimM — ObICmMpo — peazupoéamsv HA  NOMPeOHOCMU  PbIHKA, — CHUdMICAem
3a8ucUMocms om Odeuyuma Keamu@uyupo8anHol paboyell Cuibl, YMeHbUdAenm 3ampamsl Hd
obopydosanue.  Llenecoobpasnocmev — pazeumus — 0AHHO20 — MEXHONOSUYECKO20 — HANPAGIEHUs
obycnogiena euje u mem, 4mo MexHOI02Us 3AMOPANCUBAHUST 0Decneyusaem BblneyKy NpooyKyuu
WUPOKO20 aACCOPMUMENMA HA NPeOnpusmusax a000U MOWHOCMU, 6 MOM YUCle C HeNnoIHbIM
Habopom obopyoosanus. Tax e NPoU3600CMBO 3AMOPONCEHHLIX X1eO0OYIOUHbIX U30eNUll NO
PEHMAbEeNbHOCTNU HAMHO20 NPEeOCX00Um mpaouyuorHoe Xiebonekaprnoe npouzgoocmeo. bBonee
moeo, No00OHOEe NPOU3BOOCMBO SGIAEMCS KPAliHe BbleOOHbIM KAaK 0I5l MA2a3uHos, max u 07
saeedenuti cekmopa HoReCa (omenv, pecmopan, xagpe/keimepunz) no npuiure 06e30mxo0HOCMU.
Dmom npodykm u cepsuc 8 yeiom oueHb QYHKYUOHANEH, 6ble00eH U IPdexmusen makice u 8
acnexme B2B (busnec Ons Ousneca). O no3eoisiem KaApOUHAbHO U IPPEeKmusHo peutumo
nPoU3600CmMeeHHble U To2UcCmuyecKue npobiemvl, npucyujue xiebnomy npouzsoocmsy. Ilosmomy,
ucciedosanue  npobieMvl  ORMUMU3AYUU — NPOU3BOOCMEA  XNeOOOYIOUHbIX — U30eaull U3
noYGabpuxamos 6blCOKOU CmeneHy 20MmoSHOCMU AGIAEMCsL 015 X1e60NEKaAPHOU RPOMBIULICHHOCTU
AKMYanbHbIM, A CamMa MEXHOI02UsL NPeOCMAGISLeMCsl 6eCbMA KOHKYPEHMOCHOCOOHO.

Knroueevte cnosa: xneb, samopooicennvie XaebO0OYIOUHbIe U30eaUsl, KOHKYPEHMHbLe
npeumywecmea, HoReCa, pumeiin.
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O.A. SUVOROV, N.V. LABUTINA, M.S. NAZARETYAN

COMPETITIVE ADVANTAGES OF MODERN BREAD MAKING
TECHNOLOGIES

Recently the traditional production of bakery products in Russia is reduced. The using of
bakery products’ freezing technology lets enterprises rapidly react to the market demands,
decreases dependence on qualified labor force, reduces costs paid for equipment. Freezing
technology ensures baking of great variety of products in the enterprises of all facility, including
those with not-complete set of equipment. This is another reason for developing of this area. The
profitability of manufacturing of frozen bakery products also exceeds that of traditional bakery by
far. Moreover, because of wastelessness this production is equally profitable for shops and
establishments of HoReCa (Hotel, Restaurant, Cafe/Catering) segment. This product and service in
all is very functional, profitable and effective also from the aspect of B2B (business for business). It
lets efficiently and fully solve industrial and logistic problems inherent in bread making. That’s why
investigation of the problem of optimization of manufacturing bakery goods from semi-finished
products of high readiness is actual for baking industry and the technology itself is seem to be very

competitive.
Keywords: bread, frozen bakery products, competitive advantages, HoReCa, retail.
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I''M. 3S0OMUTEBA, E.A. KY3HELIOBA, 10.C. CTEIIAHOB

OIHEHKA KOHKYPEHTHBIX IPEUMYHIECTB 3EPHOBBIX
XJEBOBYJIOYHBIX W3AEJINNA

B cmamve npedcmaenena oyenka yeaecooOpazHOCMU NPoOU3B00CmMed paspabomanHbix
3epHo6bIX XehoOyIounblx uzdenuil. Ilposeden pacuem uzdepoicek NPouU3BOOCMSEA U YeHvl HOBOU
NPOOYKYUU, NPOAHATUSUPOSAHA OUHAMUKA 3AMPAm N0 CPAGHEHUIO ¢ KOHMPOLbHbIMU 0OPaA3yamu.
Hana oyenra KOHKYPEHMHbIX NPEUMYUeCME U PLIHOYHOU CUTTbL.

Knroueevte cnosa: sepnosvie xaebo0ynounvle uz0enuss, U30epICKU Npou3eo0cmed, YeHa
nPOOYKYUU, KOHKYPEHMHbIE NPEUMYUECMEd, PoIHOUHAS CUTA.
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EVALUATION OF GRAIN BAKERY PRODUCTS
COMPETITIVE ADVANTAGES
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The article presents an evaluation of production expediency of new developed grain bakery
products. The calculation of production costs and new product price was carried out, the dynamics
of costs in comparison with control sample was analyzed. An evaluation of competitive advantage
and market power was given.

Keywords: grain bakery products, production costs, product price, competitive advantages,
market power..
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M.b. PEBE30B, I''K. AJIbXAMOBA, H.JI. HAYMOBA, E.B. UOTI'OJIEBUY

IKOHOMMNYECKASA OHEHKA THBECTHIIUOHHBIX NIEPCIIEKTUB
NHHOBAIIMOHHOI'O TIPOEKTA (HA IPUMEPE ITPOEKTA 110
BBIITYCKY HOBBIX BUIOB TBOPOKHbBIX ITPOAYKTOB)

Ha kageope «llpuxnaonas oduomexuonocusy Ioxcho-Ypanvckozo eocyoapemesennozo
YVHUgepcumema  (HAYUOHANILHLLL  UCCLe008aMeNbCKULL  YHUGepCUmen) pazpabomana Hoseas
MEXHON02UsL NPOUZBOOCHBA MBOPOICHBIX NPOOYKMos. B cmamve npedcmasnenvt 3Hayenus
nokazamenei dhpexmusHocmu, noryueHnble 8 pe3yibmame UHEECMUYUOHHO20 AHANU3A, KOMOpble
NO360SIOM OXAPAKMEPUZ08AMb NPEOLONCEHHBIN NPOEKM KAK UHBECTNUYUOHHO NPUGTEKAMENbHbIL,
xapakmepu3zyrowutics nonoxcumenvuvim snauenuem NPV, Ilepuoo oxynaemocmu cocmasnsiem 1,65
2004, 4mo AGISeMcs XOpoulumM noxkazameiem 0si 006vekmog nodobnozo kiacca. Ilpu 3adannvix
napamempax peanuzayus npoeKma a61aemcs IKOHOMUYECKU YeaecooOpasHou.

Knroueevte cnoea: meopooichvie npooyKmul, IKOHOMUUECKAST IPHEKMUEHOCMb, NEepuoo
OKYNnaemocmu.
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M.B. REBEZOV, G.K. ALHAMOVA, N.L. NAUMOVA, E.V. IOGOLEVICH

ECONOMIC EVALUATION OF INOVATIVE PROJECT INVESTMANT
OUTLOOK (BASED ON NEW KIND OF COTTAGE

CHEESE PRODUCTS PROJECT)

At the department «Applied Biotechnology» South Ural State University (National
Research University) has developed a new technology of cheese products. The article presents the
values of efficiency resulting from the investment analysis, which allow to characterize the proposed
project as an attractive investment, characterized by a positive value of NPV. The payback period is
1,65 years, which is a good indicator for the objects of this class. With the given parameters, the
project is economically feasible.

Keywords: cottage cheese products, economic efficiency, payback period.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMH TPeOOBAHMAMHU K 0(pOPMIICHHUIO
HAYYHBbIX CTaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKalny, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUIl, BCE CTPAHULIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

 Crarbs mpenocTaBisieTcst B 1 dK3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B DIIEKTPOH-
HOM BHJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JIF0OOM 3JIEKTPOHHOM HOCHUTEIIE).

* B oqHOM COOpHHMKE MOXKET OBITH OIyOJIMKOBAaHA TOJHKO OJHA CTaThs OJHOIO aBTO-
pa, BKJIII04Yasi COaBTOPCTBO.

* CtaThu JOJKHBI ObITh HaOpanbl mwpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblii oTcTym — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJI€ — 2 CM, T0JIsl BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMUINA U HMHUIIMATBI aBTOPOB 0053aTEIbHO AyOIHpYy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

* K cratpe mpuitaraetcsi aHHOTAIUS U NIEPEUYEHb KJIIOYEBBIX CJIOB HAa PYCCKOM M aH-
TJIMACKOM S3BIKE.

» CBeieHHsI 00 aBTOpax MPHBOMATCS B TaKOW MOcCiea0BaTeabHOCTH: DaMumus, ums,
OTYECTBO; YUPCKICHUEC WJIM OPTaHW3alMs, YUeHas CTENeHb, YUYEHOE 3BaHUE, JOKHOCTD,
aapec, TenedoH, AIEKTPOHHAS TOYTA.

* B TexcTe cTaThM JKeJaTeabHO:

- HE IPUMEHSATH 000POTHI PA3TOBOPHON PEUH, TEXHUIIM3MBI, TPO()ECCHOHAIU3MBI,

- HE IPUMEHATH I OJHOTO M TOTO K€ MOHATHUSA PA3JIUYHbIE HAYYHO-TEXHUYECKUE
TEPMUHBI, OJTU3KUE IO CMBICITY (CHHOHHMBI), @ TaK)K€ MHOCTPAHHBIE CJIOBA U TEPMHHBI TIPH
HAIMYUNA PABHO3HAYHBIX CJIOB U TEPMHUHOB B PYCCKOM SI3BIKE;

- HE IPUMEHSTH MPOU3BOJIbHBIE CIOBOOOPA30BAHMS;

- HE NMPUMEHSTHh COKpAIICHHS CJIOB, KPOME YCTAHOBJIEHHBIX MPABHIAMHU PYCCKOU
opdorpaduu, COOTBETCTBYIOIMMH TOCYAaPCTBEHHBIMHU CTaHIapPTaMHU.

* CoxkpaiieHus 1 abOpeBUATyphbl JOJKHBI PaciIuPpPOBBIBATHCA MO MECTY IEPBOTrO
YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThHU.

» @opmyJnl ciaeayeT HaOupath B peaaktope Gopmyn Microsoft Equation 3.0. ®opmy.ibi,
BHEJPeHHbIE KaK N300paskeHne, He JOMYCKAOTCs!

* PucyHKHM U Ipyrue WUTIOCTPAlUu (YepTexKu, TpapuKu, CXEMBbI, TuarpaMMbl, (POTOCHUMKH)
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMUHAIOTCS BIIEPBBIE.

* [loanucu k pucyHKaM (MOJTYXUPHBIN WPUPT KypcuBHOTO HauepTtanus 10 pt) BblpaBHUBa-
0T I10 LEHTPY CTPAHUIIBI, B KOHIE MIOINACH TOYKA HE CTABUTCS:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeboBaHMi K 0(OPMIICHUIO HAYYHBIX CTaTeil Bpl MOKeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama c acnupanmos 3a onyoiuKkosanue cmameti He 83UMAemcsL.
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