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NCCJIEJOBAHUE BJIMSIHUSI CIIOCOBOB ITPUT'OTOBJIEHUS
HA KAYECTBO 3ABAPHbBIX XJIEBOBYJJOUYHBIX U3JIEJIUI
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TexHoJ0rus " TOBAPOBCACHUEC HHHOBAIIMOHHBIX NMUIICBBIX MIPOAYKTOB

STUDY OF COOKING METHODS INFLUENCE ON CHOUX PASTRY

PRODUCTS QUALITY MADE OF PASTRY MIXTURE

Study results of cooking methods influence on choux pastry products quality made of pastry
mixture is given. Study take into account the peculiarities of the pastry mixture Flour «Stolovayay
with millet, buckwheat, barley and rice brew and allow to establish optimal parameters of dough
production for choux pastry products by traditional way on thick rye leaven and by rapid method

using acidulate dry leaven «Roshy.

Keywords: rye flour, wheat flour, millet flour, buckwheat flour, barley flour, rice flour,

prepared pastry mixture, quality.
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E.B. KPIOKOBA, O.B. YYI'YHOBA, H.B. 3ABOPOXNHA

MNPAKTUYECKOE MIPUMEHEHMUE MOJIBSIHOU MYKHU
IHPU U3I'OTOBJIEHUU IECOYHOI'O TECTA

Cmambsi noceésawena U3 y4eHuio mexHoAI02UeCKUX No0X0008 K 0002aueHUuI0 NecoyHo20
neueHbs. NONOSHOU MYKOU, U3YYEHUIO QUIUKO-XUMUYECKUX NOKA3amenel NecouHo20 mecma ¢
dobaskamu NOAOAHOU MYKU, GbIAGACHUIO NUWEBOU YEHHOCMU U NOMPeOUMENbCKUX C8OUCE
20MOBbIX U30eaUll ¢ 000aBKaAMU NOAOSIHOU MYKU.

Knroueswie cnosa: nonbsinas myka, necounoe mecmo, nokasameiu Kauecmesd.
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E.V.KRYUKOVA, O.V. CHUGUNOVA, N.V. ZAVOROKHINA

PRACTICAL APPLICATION OF THE POLBYANY FLOUR
AT PRODUCTION OF SHORTCAKE DOUGH

Article is devoted to studying of technological approaches to shortcake enrichment by a
polbyany flour, studying of physical and chemical indicators of shortcake dough with additives of a
polbyany flour, to identification of a nutrition value and consumer properties of finished products
with additives of a polbyany flour.

Keywords: polbyany flour, shortcake dough, quality indicators.
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O.B. EBIOKNMOBA, /I.B. CTEITAHOB

ObOCHOBAHHE BbIBOPA PEHEINITYPHBIX UHI'PEJUEHTOB
KOJIBACHBIX U3JIEJINN

B cmamve nposooumcs ananuz cocmaea u 6uon02utecKol YeHHOCMU MACA CeNbCKOX0351i-
CMBEHHBIX JHCUBOMMHBIX. JICUTOBAHHOU 20BA0UHbL, NOAYICUPHOU CEUHUHDL, HUSKODYHKYUOHATLHO2O
MSACHO20 CbIPbSL, UCRONIb3YEMbIX NPU NPOU3800Ccmee Konbackvix uzdenuil. [lpedcmagneno ob6ocrosa-
HUE UCNONb306AHUSL 8 MEXHONO2USX KONOACHBIX U30eUll GbICOKOMYHKYUOHANLHBIX KOHYEHMPUPO-
BAHHBIX U UZ0TUPOBAHHBIX COEBLIX DENK08, DENKO8 HA OCHOBE NIA3MbL KDOSU YOOUHBIX HCUBONHBIX,
MONOYHOU CbIBOPOMKU, KOLIA2EHCOOepacauje2o coipbsi. IIpusedenvt pe3yivmanmvl CPAGHUMETLHOLO
aHanuza (GYHKYUOHaIbHO-MexHoIo2udeckux ceolicmg 6enkogvlx npenapamos « Tunpo-600» u «Tu-
npo-800» xax anbmepHamueHvLX UHZPEOUEHMO8 8 Peyenmypax Koa0acHuIX U30eau.

Kniouegvie cnosa: xonbacuvle uzoenus, 20810UHA IHCUNOBAHHAS, CEUHUHA NOJYHCUPHAS,
@yuryuonanbHsie ceoticmsa, 6eIKo8bvie NPenapamoi.
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OpJOBCKHI TOCYAAPCTBEHHBIA YHUBEPCUTET
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O.V. EVDOKIMOVA, D.V. STEPANOV

SUBSTANTIATION OF RECIPE INGREDIENTS SELECTION
FOR SAUSAGE

Analysis of the composition and biological value of farm animals meat: trimmed beef, low-
fat pork, poor functional raw meat used in the production of sausages is provided in the article. The
substantiation of highly functional concentrated and isolated soy proteins, protein based on blood
plasma of slaughtered animals, whey, collagen raw material usage for sausage technologies is giv-
en. Comparative analysis results of the protein preparation « Tipro-600» and « Tipro800» functional
and technological properties as alternative ingredients in sausages recipes are given.

Ne 1(24) 2014 7




TexHoJ0rus " TOBAPOBCACHUEC HHHOBAIIMOHHBIX NMUIICBBIX MIPOAYKTOB

Keywords: sausages, tendon removed beef, low-fat pork, functional properties, protein
preparations.
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AMN. IIWJIOB, O.A. HINJIOB

HAIIUTOK HA OCHOBE BTOPUYHOI'O MOJIOYHOTI'O CBIPbHA

Ha ocnosanuu cobcmeennwix uccie0osanuil paspabomana peyenmypa Ho8020 MOIOYHO2O
Hanumka ¢ 000agneHuem ceedxce2o ysemoyrHozo méoa. Konuuecmso méoa 6 monounom Hanumie
cocmasnaem 3, 5 u 7%. Hccredoeanus, npogedennvle 6 1aO0PAMOPHBIX YCIOBUAX NO UZVHEHUIO
Op2aHONenmu4ecKuy, MuKpobuonrocuieckux, nokasamenel 0Oe30NACHOCMU U CPOKO8 XPAaHeHus
HOB020 MOLOYHO20 NPOOYKMA, NOKA3AU €20 NPEBOCXO0CMBO HAO KOHMPOIbHbIM 00PA3YOM.

Knrouessle cnosa: smopuunoe MoIoOUHOE Colpbé, HANUMOK, 00€3JICUPEeHHOe MOJIOKO, NAXMA,
MEO HamypanbHblil, Oe30NACHOCMb, OUOL02UHECKU AKIMUBHbIE 8EUECTNEA.
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A.l. SHILOV, O.A. SHILOV

DRINK ON THE BASIS OF SECONDARY RAW MATERIAL DAIRY

On the basis of own researches, compounding of new suckling drink is worked out with
addition of fresh floral honey. An amount of honey in suckling drink is 3, 5 and 7%%. Researches
conducted in laboratory terms, on the study of opeanonenmuueckux, microbiological, indexes of
safety and expiration of new dairy product dates showed his superiority above a control standard.

Keywords: secondary suckling raw material, drink, fat free milk, naxma, honey natural,
safety, bioactive substances.
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C.IT1. MEPEHKOBA, A.A. JIVKHH

TEXHOJIOT'MYECKHUE ACHEKTbI HPUMEHEHUWSI
ITPOBUOTUYECKHUX KYJIbTYP BUCPUTOBAKTEPUU
B MACHOMU MTPOMBIIIVIEHHOCTHA

B cmamuve oceewenvi pezynomamel sKcnepumenma 8 obaacmu npakmuiecKo2o UCnoib3o-
8aHUSL NPOOUOMUYECKUX KYIbMYP Ouguoobaxmepuil 8 MexHOI02UU OeNUKAMECHBIX U30eTUll U3 C8U-
HUHBL C Yebl0 UHMEHCUDUKayuu npou3e00CcmeeHHo20 npoyecca, npedomspaujenus nomepb MACcHoO-
20 CbIPbSL HA PA3HBIX CIMAOUSIX TMEXHOA0SUYECKO20 YUKIA. ABMOPOM NpogedeHbl HAYUHble UCCIe)0-
6AHUSL NO BbISIGNICHUIO CHENEHU GIUSHUSL PA3TUYHbIX KOHYEHMPAyull npobuomu4ecko2o npenapama
HA (YYHKYUOHATIbHO-MEXHON02UYECKUE XAPAKMEPUCUKU MICHO20 CbIPbsl, NPOYEHM 8bIX00d 201060~
20 npodykma. B cmamve onucanvl pesynbmamvl OyeHKU OpeaHOIENMUYECKUX nokazameneu, co-
XPAHHOCHU 20MOBbIX UB0ETULL, NPOUZEEOCHHBIX C UCNONb308AHUEM KUCTOMONOUHO20 KOHYEHMPAmA.

Kniouesvie cnosa: npobuomuueckue Kyavmypbvi, Ouguoobaxmepuu, @OYHKYUOHATLHO-
MexHoN02UYecKUe CEOUCMEA, CO3PEBAHUE CbIPbS, BAPEHO-KONYEHble U30eNUsl U3 CBUHUMDI, COXPAH-
HOCb MACHBIX U30ENUL.
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S.P. MERENKOVA, A.A. LUKIN

TECHNOLOGICAL ASPECTS APPLICATION PROBIOTIC CULTURES
OF BIFIDOBACTERIA IN THE MEAT INDUSTRY

The article highlights the results of an experiment in the practical use of probiotic cultures
of bifidobacteria in the technology of meat products from pork to intensify the production process,
prevent the loss of raw meat at different stages of the production cycle. Author conducted research
to identify the degree of influence of different concentrations of probiotic preparation for functional
and technological characteristics of raw meat, the percentage yield of the final product. This article
describes the results of the assessment of organoleptic characteristics, keeping finished products
made using fermented milk concentrate.
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Keywords: probiotic culture Bifidobacterium, functional and technological properties, matu-
ration of raw, smoked pork products, the safety of meat products.
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E.A. KY3HELIOBA, JI.B. YEPEITHNHA, P.E. KJIEIIOB, B.P. KOYKAPEB

TEXHOJIOTUSI IPUTOTOBJIEHUS U CBOMCTBA
3EPHOBOT'O KOHIEHTPATA, IPEAHASHAYEHHOT'O
JJIA XJIEBOIIEKAPHOU OTPACJIN

Ilpusedenvr pesyabmamul paspabomKyu MexHOI0SUYECKUX PEeUEeHUll N0 CO30aHUIO 3ePHOBO-
20 KOHYEHMpama Ha OCHO8e (PepMeHMUPOBAHHO20 3ePHA NUIEHUYbI, PACU, MPUMUKATe, 08Ca U Y-
MeHs, NPeOHA3HAYEHHO20 OJd UCHONb308AHUA 8 X1eOOoneKapHou ompaciu. IKCnepUMeHmAalbHO
onpeoeiensl XUMUYECKUN COCMA8 U MeXHOI02U4ecKue C80UCmed paspabdoOmanHHo20 KOHYeHmpama.
Yemanoeneno, umo ucnonvzosanue koHyenmpama 8 xieboneyeHuu cnOCOOHO CYUWecimeeHHO NoGbl-
CUmMb RUWEBYI0 YEeHHOCMb 20108020 NPOOYKMA.
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OF GRAIN CONCENTRATE FOR BAKING INDUSTRY
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Results of technological solutions development for the production of the grain concentrate
based on fermented wheat, rye, triticale, oats and barley for the usage in the baking industry are
given. The chemical composition and technological properties of the produced concentrate are ex-
perimentally determined. It has been established that the use of bakery concentrate can significantly
improve the nutritional value of the final product.

Keywords: grain concentrate, fermented grain, chemical composition, nutritional value.
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NCCIEJOBAHHUE PEOJIOI'HYECKUX XAPAKTEPUCTHUK
COJIOJOBBIX OKCTPAKTOB

B cmamuve npusedennvt pezynvmamer onpeoenenusi peoio2utieckux XapaKxmepucmuxk coio0o-
8bIX IKCMPAKMO8 PA3IUUHBIX MOP206blX Mapok. Onpedenenvl Hanpsadicenue cosuad, noay4eHsl Mo-
oenu Kpueblx meveHus, Komopbie noMo2ym CHpOSHO3UPOBANb CEOUCMEa Noaydhabpukamos u Kave-
CMBO 20M0B020 NPOOYKMA.

Kniouegvie cnoga: conoooswvitli IKkcmpakm, pocanou xned, Kpuevle meuenue, peocpammad,
BA3KOCHIb.

CIIMCOK JIMTEPATYPBI

1. JIutBunoBa, M.A. KoMnbroTepHBIE TEXHOJIOTHH B PEOJIOTHYECKUX HCCIIEIOBAHMAX MOJIOUHBIX MPOIYKTOB:
JAC. ... HA COWCK. YY€H. CTell. KaHj. TexH. Hayk: 05.18.04: zammmena 16.03.2012: yrBepxxnena 20.02.2012 / Unra
AmnatonpeBHa JIutBuHOBa. — Kemeposo, 2012. — 120 c.

2. Hukonaes, b.A. CTpykTypHO-MexaHH4ecKHe cBoicTBa MyuHoro tecta / b.A. Hukonaes. — M.: «[TumeBas
MPOMBITIIIEHHOCTHY, 1976. — 246 c.

3. Maudwunos, B.A. JlnarHocTrka TEXHOJOTHH NPH pa3pabOTKe CUCTEMbI 0OOPYAOBAHUsI JJIsl TIPOU3BOJCTBA
TBepAbIX cbipoB / B.A. Tlandmnos, JI.A. Octpoymos, M.I1. lllernnun // XpaHeHue u nepepaboOTKa CEIbXO3CHIPbS.
—1997. — Nel0, - C. 6-9.

4. TuporoB, A.H. NnxeHepnas peosorus: yueOHo-meToaudeckuii komiuieke / A.H. Iuporos, J.B. [loHs.
— Kemeposo: KemepoBckuii TEXHOIOIMYECKHM HHCTUTYT MUIIEBOM npoMelnuieHHocTH, 2004. — 110 c.

5. Pugnaloni, L.A. Computer simulation of interfacial structure and largedeformation rheolagy during competi-
tive adsorption of proteins and surfactants. Food Colloids: Interactions, Microstructure and Processing / L.A. Pugnaloni,
R. Ettelaie, E. Dickinson // Royal Society of Chemistry, Cambridge, U.K., 2005. — P.131-142.

CepsikoBa Exatepuna BacuibeBHa

KemepoBckuit TEXHOTOTHYECKUN HHCTUTYT MUIIEBOM IPOMBIIUICHHOCTH
Acnupant kadenpsl « TexHonorus xyeda, KOHIUTEPCKUX 1 MAKaAPOHHBIX M3/ISITHID)
650010, r. Kemepogo, yi. Kpacroapmeiickas, 52

Ten. 8-950-578-99-81

E-mail: ks-41@mail.ru

PomanoB Asiekcanap CepreeBuyd

KemepoBckuii TeXHONIOTHYECKUI HHCTUTYT MUILEBOI MTPOMBIIICHHOCTH
JlokTOp TeXHHYECKUX HayK, npodeccop, 3aBeayromuii kadenpoi
«TexHonorust xieba, KOHAUTEPCKUX U MAKAPOHHBIX H3/ICITHID)

650010, r. Kemepogo, yi. KpacHoapmeiickas, 52

Ten. (3842) 39-68-59

E-mail: hleb@kemtipp.ru

Jouns lenuc BukropoBu4

KemepoBckuit TeXHONOTHYECKUI HHCTUTYT NMUIIEBOM POMBIIUIEHHOCTH
Kanpnpar rexHuyeckux Hayk, JOUeHT Kadeapsl «[IpukianHas MeXaHUKa»
650056, r. Kemepogo, OymsBap Ctpoureneit, 47

Ten. (3842) 39-68-40

E-mail: doniadv@rambler.ru

IMo3gusikoBa Ouibra I'eopruesna

KemepoBckuii rocy1apCcTBEHHbBIN CENIbCKOXO03SICTBEHHBIA HHCTUTYT
Kangunar TeXHH4eCKHUX HayK, TOLEHT Kadeapsl

«TexHoNOTHS XpaHEHHS U TIEPEPaObOTKH CEITbCKOXO03IHCTBEHHOM MPOTYKITHIDY
650510, r. Kemepogo, . HoBoctpoiika, yi. Llearpansnaas, 9a

Ten. (3842) 60-45-70

E-mail: thp@ksai.ru

Ne 1(24) 2014 15




TexHoJ0rus " TOBAPOBCACHUEC HHHOBAIIMOHHBIX NMUIICBBIX MIPOAYKTOB

E.V. SERYAKOVA, A.S. ROMANOYV, D.V. DONYA, O.G. POZDNYAKOVA

RESEARCH ON RHEOLOGICAL CHARACTERISTICS
OF MALT EXTRACTS

The article contains results of the determination of malt extracts rheological characteristics
of various trademarks. The shift tension are determined, the models of flow curves which will help to
predict the properties of semi-finished products and quality of ready-to-use products are received.

Keywords: malt extracts, rye bread, rheogram, viscosity.
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0.10. KOCOJIAIIOBA, H.1. BOHIAPEB, A.®. KOJIECHUKOBA

HNPUMEHEHHUE BOJHOI'O OKCTPAKTA IIJIOJJ0OB MOX/KEBEJIbBHUKA
B IIPOU3BOJACTBE XJEBOBYJOYHBIX U3IEJIUNA

Ipusedenvl pesyrbmamovl UCCIEO08AHUIL AHMUMUKPOOHBIX CEOUCME B0OHO20 IKCMPAKMA
UUUKONL0008 MOJICIHCEGENLHUKA. Y CMAHOGLEHO, YMO UCHOb308AHUE IKCHPAKING MOICIHCEGETbHU-
Ka 6 npoyecce 3aMAYUBAHUsL 3ePHA NULEHUYbL 8 MEXHON02UU XAeO00YIOUHBIX U30eNULl NO380JIsIem NO-
BbICUMb KAYECMB0 U 6E30NACHOCb 20M06020 NPOOYKMA.
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0.YU. KOSOLAPOVA, N.I. BONDAREV, A F. KOLESNIKOVA

APPLICATION OF AN AQUEOUS EXTRACT OF JUNIPER
FOR A BAKERY PRODUCTION

Results of antimicrobial properties study of juniper yield aqueous extract are given. Found
that application of juniper extract during wheat soaking for bakery technology enhance the quality
and safety of the finished product.
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PA3PABOTKA TEXHOJIOT UM I''TYBOKOU
KOMILJIEKCHOM NEPEPABOTKHU KPYII

B cmamve npeocmaenena mexnono2us KOMnieKcHoll 6e30mxo00HOU nepepabomKu KpynsaHo-
20 CbIPbsi C ORUCAHUEM NAPAMEMPO8 NPOBeOeHUsI NPOYECCa.
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KOHYEHMPAm JHCUOKULL, NOPOULOK KPYNSHO20 WPOMA.
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0.YU. EREMINA, E.R. OSKOTSKAYA

TECHNOLOGY DEVELOPMENT DEEP
COMPLEX PROCESSING OF CEREALS

The article presents the technology of integrated waste-free processing of raw groats with a
description of the parameters of the process.

Keywords: technology of complex processing, cereal raw materials, cereals concentrated
liquid, powder, groats meal.
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[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

YK 664.68

H.J. HAYMOBA, B.M. TIO3HAKOBCKUI

OOPMUPOBAHUE ACCOPTUMEHTA U KAYECTBA ITPAHUKOB
®YHKIIUMOHAJBbHOMN HAITIPABJIEHHOCTHU HA ®OHE
PETMOHAJIBHBIX OCOBEHHOCTEMN

Hzyuenvt ocobennocmu accopmumenma NPSHUKO8 NPOPDUIAKMUYECKO20 HAZHAYEHUS],
svipabamvieaemvix OAO «llepasviil xneboxombunamy (2. Yenabunck). Yemanosneno, umo oas pas-
BUMUSL PHIHKA 0002AWEHHbIX NPSHUYHBIX Uszdenull ooracmuozo yenmpa FOxcho-Ypansckozo peauo-
Ha HeobX00uUMO NpuHsmue 3aKOHOOAMENbHbIX U HOPMAMUBHBIX AKMOG HA PESUOHATbHOM YPOBHE,
obecneuusaowux 3auHmMepPeco8anHOCMb 8 NPOU3BOOCHEE 0002AWEHHBIX NPOOYKIO8 NPEOnPUsmuil
2. Yenabuncka u Ypanvckoeo pecuona. Ha ocnosanuu pe3yismamos opeaHoienmu4eckou, Qusuxo-
XUMUYECKOU OYEHKU Kauyecmed MOOENbHbIX 00pasyo8 NpoOoyKyuu NOKA3AHA B03MOJICHOCMb CO6-
mecmnozo ucnonvzosanus Cenexcena (npoussooumeny OO0 HIIIT «Meobuoghapm») u eumamunno-
2o npemukca 991/9 (npoussooumens DSM Nutritional Products) 6 kauecmege oboeawarouux 0oba-
60K 0J151 NPOU3BOOCMBA 3A6APHBIX NPIHUKOS (DYHKYUOHANLHOU HanpagienHocmu. Pezyismamol uc-
Ce008AHUTL HYMPUEHMHO20 COCMABA ONLIMHBIX 00PA3Y08 U30ENUL CEUOEMENTLCMEYION 0 MOM, YMOo
ynompebnenue ¢ nuwgesvim payuornom 100 kxkan 06o2augenblx NPSHUKOS NO360IUM YOOGIEmMEOPUND
He MeHee 35% cymoyHouU (uzuonrocuteckol NOmpeodHoCmU 83pOC020 4el08eKd 8 celleHe U He MeHee
17-30% — 6 ocnoeuvix eumamunax (E, B, By, Bs, PP, B3, B¢, B13). Bvicokas coxpannocms ucciedy-
eMbIX MUKPDOHYMPUEHMO8 8 Npoyecce npou3eo0cmsea npooyKyuu no3eosiem npousgooums 0602a-
WeHHble NPSHUKU NOBLIUEHHOU SUMAMUHHOU U MUHEPATbHOU YEHHOCMU C 2apanmupO8aAHHbIM CO-
Oepoicanuem ICCeHYUATbHbIX HYMPUEHMO8, Ymo Noomeepiicoaem ux coomeemcemesue mpedosanuam
CanlluH 2.3.2.2804-10 «/Jonoanenus u usmenenus Ne22 x CanlluH 2.3.2.1078-01 «l'ueuenuueckue
mpebosanus 6e30nACHOCMU U NUWLEBOU YEHHOCMU NUWEBbIX NPOOYKMO8).

Knrouesvle cnosea: 3asaprvle NpaHUKU, ACCOPMUMEHM, KAYECMB0, NUWEBAS YEHHOCHb,
ob6o2awennvie nPOOYKMbl NUMAHUSL, CeNeH, GUMAMUHDL.
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N.L. NAUMOVA, V.M. POZNYAKOVSKY

FORMATION RANGE AND QUALITY GINGERBREAD FUNCTIONAL
ORIENTATION BACKGROUND ON REGIONAL FEATURES

The features of gingerbread prophylactic administration produced of «First Bakeryy
(Chelyabinsk). Found that for the development of the market gingerbread products enriched the re-
gional center of South-Ural region need to adopt legislative and normative acts on the regional lev-
el, ensuring interest in producing enriched of products and enterprises of the Urals region of Chel-
yabinsk. Based on the results of organoleptic, physico-chemical quality assessment model samples
of products shown to be shared «Celexeny and vitamin premix 991/9 as enriching additives for the
production of gingerbreads functional orientation. The results of research prototypes nutrient prod-
ucts indicate that the use of a food intake of 100 kcal enriched gingerbread will meet not less than
35 % of the daily physiological needs adult in selenium and not less than 17-30 % - in key vitamins
tries ( E, Bi, B2, Bs, PP, Bs, B¢, B12) . High safety study of micronutrients in the production of prod-
ucts allows rich gingerbread increased vitamin and mineral values with guaranteed content of es-
sential nutrients, which confirms their compliance with the requirements of SanPin 2.3.2.2804-10
«Additions and changes to the Ne 22 SanPin 2.3.2.1078.

Keywords: custard cakes, variety, quality, nutritional value, fortified foods, selenium, and
vitamins.
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I''A. IOPH, A.1. TAJIMEBA, N.10. PEBHUYEHKO, 10.I'. 'YPBJIHOB

PA3PABOTKA PEIEIITYPbBI U TEXHOJIOI'USA ITPOU3BOACTBA
CAXAPUCTBIX KOHAUTEPCKHUX U3JIEJIMU KAK ®AKTOPOB,

OOPMUPYIOIIINX UX KAYECTBO

Paspabomana  peyenmypa  obocawenHblx  KOHOUMEPCKUX — U30eaull

buonocuyecku

AKMUBHbIMU 6elecmeamu. Yemanoenena ueﬂecaoéfpa:mocmb Ucnoiv3oeanus npu npouseodcmee
()paofce pacmumelbHoco0 U IHCUBOMHO20 CblpPbAl, buonocuHecKu aKmueHble eeulecmea Komopoeco
obnaoarom HanpaeleHHbIMU d)yHKL{MOHaJZbelMM ceoliCcmeamu. HOKGS’(ZHO, 4mo npumernerue oboza-
WeHHo2co 6pa9fce 6 payuone cnoco6cm6yem npoqbuﬂakmuke u Koppexkyuu COCWlOﬂHuIZ, CBA3AHHbIX C

He0OCmamKoM GUMAMUHOB.

Knrouesvie cnosa: dpaafce, MEXHOJIO2UA, 0602ameHue, buonocu4ecku  AKMueHvle

seujecmed.
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G.A. DORN, A.I. GALIEVA, 1.YU. REZNICHENKO, JU.G. GURYANOV

DEVELOPMENT FORMULATION AND PRODUCTION TECHNOLOGY
SUGAR CONFECTIONERY AS FACTORS FORM THEM QUALITY

Developed enriched with confectionery formulation of biologically active substances. The
expediency of the use in the production of dragee plant and animal materials, biologically active
substances, which have directed functionalities. It is shown that the use of the enriched dragee in the
diet contributes to prevention and correction conditions associated with vitamin deficiency.

Keywords: dragee, technology, enrichment, biologically active substances.
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A.A. BEKTYPI'AHOBA, A.M. OMAPAJIMEBA, X.E. CA®OYAHU,
XK.T. BOTBAEBA, A.Y. TYSAKBAEBA

PA3ZPABOTKA BUOTEXHOJIOI'MHA
CYXOI'O KUCJIOMOJIOYHOTI'O IMPOAYKTA

Ha ochnosanuu meopemuyeckux u IKCNEPUMEHMALbHBIX UCCIEO08AHUIL  0OOCHOBAHA
B03MOJICHOCHb  UCNONIL308ANUSL 3EPHOBBIX KVIbMYP U KAIbYUesol 000a6éKu npu paspabomie
MEXHON02UU HOBO20 CYX020 KUCIOMOIOUHO20 NPOOYKMA HA OCHOBE HAYUOHATbHO20 KUCIOMOLOYHO20
npodykma kypm. IIpouzeo0cmeo cneyuaiuzuposanivix npoOyKmos cOAIAHCUPOBAHHO20 COCMABA C
UCNONb308AHUEM — HANOAHUMENEU  PACMUMENbHO20 — NPOUCXOJNCOeHUs,  001a0alowux  1ededHo-
npoguiakmuieckumMu  ceoucmeamu U OupuooceHHbIMU  pakmopamu, O PA3IUYHBIX SPYIN
HaceNeHUs AGNAEM s AKMYATbHBIM.

Knrouesvte cnosa: xypm, 6uomexnonoeus, cyxoi KUCIOMOTOUHbIL NPOOYKN, QYHKYUOHATL-
HbL KUCTIOMONIOYHBIL NPOOYKIN.
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A.A. BEKTURGANOVA, AM. OMARALIYEVA, Z.E. SAFUANI,
Z.T.BOTBAYEVA, A.U. TUYAKBAYEVA

DEVELOPMENT OF THE BIOTECHNOLOGY DRY
FERMENTED MILK PRODUCT

On the basis of theoretical and experimental research of possibility of use of cropsand
calcium supplements developing the technology of a new dry fermented milk product on the basis of
the national fermented milk product kurt. Production of specialized products balanced composition
with the use fillers of plant origin, having treatment and prophylactic properties and biphidogen
factors for different groups is relevant. As additives to improve the content of biologically valuable
components of bakery products used legumes.

Keywords: kurt, biotechnology, dry fermented milk product, functional milk product.
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B.B. YATUIMHCKUIA, 11.B. 3AXAPOB, A.A. JIVKUH

PA3ZPABOTKA TEXHOJIOI'MHX TPOU3BOJICTBA
CYXUXTOTOBBIX 3ABTPAKOB C ®PUTOAOBABKAMUA

Oxempy3usa — udeanvhvill MeXHOL02UYeCKUll npoyecc 01 0bo2aujeHuss npooyKmos benxa-
MU, RUWEBLIMU B0TOKHAMYU, SUMAMUHAMU U OpYeUMU NOJE3HbIMU Gewecmeamu. Beinyck paznooo-
PA3HBIX IKCMPYOUPOBAHHBIX NPOOYKMOE C UX NOBIUEHHBIM COOEPICAHUEM USPAEm BAJICHYIO POJlb 8
npogunakmuxe MHo2ux 3a601e6anull weiosexka. Ananuz payuona numanusi Hacenenus P® s
COBPEMEHHBIX YCI0BUSAX NOKA3bIBAEN, YMO 8 HACMOAUlee 8peMsi HAPYUleHa CmeneHb 0becneyenHo-
CMuU OpeaHu3Ma OCHOGHbIMU NUWEBbIMU BEUeCMEAMU, OCODEHHO 6bipadicel Oeuyum nuujesbix
6010KOH. Jlannas npobrema modicem Oblmsb YACMUYHO PEUEHA 34 CYem UCNOIb3068aHUSL HAMYPalb-
HbIX NUWEBbIX 000ABOK 8 NPOU3800CHEe NPOOYKMOE8 NUMAHUSL.

Knrouessle cnosa: numanue, 0bocaujenue nuyesbix NPOOYKmMos, UHYIUH, MORUHAMOYD.
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V.V. CHAPLINSKIY, I.V. ZAKHAROV, A.A. LUKIN

DEVELOPMENT OF TECHNOLOGY FOR THE PRODUCTION
OF DRY READY WITH PHYTOBREAKFAST

Extrusion - ideal process for the enrichment of protein foods, food of the fiber, vitamins and
other beneficial substances. Release various extruded products with their high content plays an im-
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portant role in the prevention of many human diseases. Analysis of the diet of the population in Rus-
sia in modern conditions shows that currently broken degree of security body the nutrients, especial-
ly pronounced deficiency of dietary fiber. This problem can be partially solved by the use of natural
food additives in the production of food.

Keywords: food, enrichment of foods, inulin, Helianthus tuberosus.
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VK 346.548:613.2

E.J. ITOJISIKOBA, T.H. UBAHOBA, I''A. MEJIBEJIEBA

AHAJIM3 HOPMATHUBHO-ITPABOBOI'O OBECIIEYEHUA
OPTAHMU3AIIUUA ®YHKIIMOHAJIBHOTI'O IIMTAHUA HACEJIEHUSA

B cmamve npedcmasnen awanuz HoOpMamusHO-npagogoco obecneveHus OpeaHu3aAYUU
DYHKYUOHATLHO20 nUmManUusi Hacelenus. J{uemuueckas mepanus OOJJICHA 3AHUMAMb OOHO U3
YEHMPATbHBIX MeCm 8 cmpame2uu le4eOHbIX Meponpusimuil. B nacmosiwee epemst gsedena nosas
HOMEHKIamypa Ouem, KOmMopas. CMpOUmcss NO NPUHYURY A0anmayuu XUMuideckoeo cocmaga u
9Hepeemu4eckol YeHHOCmu ouemsl K UHOUBUOVATbHBLIM O0CODEHHOCMAM 3a0071e6aHUA CAXAPHbIM
ouabemom u 00veOuHsem panee npumeHsemvie Ouemvl HoMmepHou cucmemvl. Opeanuzayus
ne4ebH020 NUMaHUsk O0MICHA ObIMb OCHOBAHA HA eOUHbIX MPeOO0BAHUSX, NPEOBABIAEMbIX KAK HA
Gedepanvrom yposue, max u Ha yposue cybvekma P®.

Knrouesvie cnosa: opeanuzayusi JeuebHoco numanus, J1e4eOHO-npouIaKxmuiecKkue
yupeosicOeHusl, (YYHKYUOHAbHbIE NUeble NPOOYKMbl, CREeYUATUSUPOBAHHbIEe NULYeble NPOOYKMbl
01 duemudeckozo (1e4edHo2o u nPoPUIAKMUYECK020) NUMAHUSL.
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E.D. POLYAKOVA, T.N. IVANOVA, G.A. MEDVEDEV

ANALYSIS REGULATORY SUPPORT
OF THE FUNCTIONAL FOOD STANDARDS

The article presents the analysis of normative-legal provision of functional nutrition of the
population. Dietary therapy should occupy a Central place in the strategy of therapeutic measures.
At the present time a new item diets, which is based on the principle of adaptation of the chemical
composition and energy value of diets to the individual features of diabetes and combines the
previously applied diet numbering system. The organization of clinical nutrition should be based on
uniform requirements at the Federal level and at the level of subject of the Russian Federation.

Keywords: organization of clinical nutrition, medical institutions, functional foods, special
foods for the dietary (medical) power.
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IKOJIOIrnA U BE3OINACHOCTb
MALLEBbLIX NTPOAYKTOB

VJIK 504.5:628.3.034.2](470.319)

O.A. IIYEJIEHOK, A.T. IIYIIIITAHOB

K MIPOBJIEME 3KOJOT'MYECKOM BE3OIACHOCTHU
BOJIHBIX OBBEKTOB OPJIOBCKOM OBJIACTU

Cmamwvs nocesujena akmyanbHou HA Ce200HAWHUL Oelb Npobaeme IKOI02U1ecKoll Oe3-
onacHocmu 600HbIx 06vekmos Opnogkoii obnacmu. IIpugooumcs oyenxka Kawecmea 80OHbIX 00bEK-
moe Oproeckoll 0bracmu Ha OCHOGe CMAMUCMUYECKOU 00pabomKu pe3yibmamos uopoxumuye-
ckux Habmodenutl 3a 2011-2012 2001 u pacuema yoenvHo2o KOMOUHAMOPHO20 UHOEKCA 3a2PS3HeH-
Hocmu 600bl. Buvisignenvl 0CHOGHbIE UCMOYHUKU AHMPONO2EHHO20 B030€UCMEUsL U NPEOIOJCEHbL TY-
mu obecneueHust IKOA02UYECKOU 6e30NACHOCTU.

Knrouegvle cnosa: sxonozuueckas 6e30nacHocme, 600Hble 00beKmMbl, NUWEBAST NPOMbIUL-
JIEHHOCTb.

CIIMCOK JIMTEPATYPbI

1. Moxnan «O6 sxomorudeckoii curyarmu B OpiioBckoii odmactu 2012 romy» Pen. xomn.: H.B. Bemmeropon-
ckux, B.B. PookukoB [u np.]; [IpaButensctBo OpnioBckoii o0nacTu. YpasieHHe 110 OXpaHe M MCHOIb30BaHUI0 00bEK-
TOB XHBOTHOTO MHpa, BOJHBIX OHOPECYpCOB M KOJIIOTHIECKOH Oe3omacHocTr OprnoBckoi obmactu — Opein: «OpIiwk»,
2013.-196 c.

2. MeTo KOMIDIEKCHOW OIICHKH CTETIEHHU 3arpsI3HEHHOCTH TOBEPXHOCTHBIX BOJ[ IO THAPOXUMHYECKUM TOKa3a-
TessM: Metoandeckue ykazanus Pl 52.24.643-2002 / I'mppoxumudeckuii mHCTHTYT (I'XU) DenepanpHoii cayx051 Poc-
CHH TI0 THAPOMETEOPOJIOTHH 1 MOHUTOPHHTY OKpyskatomeit cpens! (Pocruapomer). — Pocros-Ha-Jlony, 2002. — 21 c.

IMuenenok Onbra AHaTOJILEBHA

l'ocymapcTBeHHBIN YHUBEPCUTET — YI€OHO-HAYYHO-IIPOU3BOJCTBEHHBIN KOMIDIEKC
Kananpat cenbckoXx03sHCTBEHHBIX HaYK, JIOLCHT, 3aBeAyIomas kadenpoi
«OxpaHa Tpyaa U OKpyXxaroleil cpeb»

302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 76-14-39

E-mail: bgdgtu@mail.ru

Mymmnanos Anexcanap I'eoprueBuy

T'ocynapcTBeHHBIN YHUBEPCUTET — y4eOHO-HAYyYHO-TIPOW3BOICTBEHHBINA KOMITIEKC
Crapmmii npenogaBatens kagenpbl «OXpaHa Tpya U OKPYKaIOMIeH CpeIbhy
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 76-14-39, (4862) 47-24-40

E-mail: bgdgtu@mail.ru

O.A. PCHELENOK, A.G. SHUSHPANOV

TO THE PROBLEM OF ECOLOGICAL SAFETY
OF WATER OBJECTS OF THE ORYOL REGION

Article is devoted to a problem of ecological safety of water objects of Orlovky area actual
today. The assessment of quality of water objects of the Oryol region on the basis of statistical
processing of results of hydrochemical supervision for 2011-2012 and calculation of a specific
combinatory index of impurity of water is given. The main sources of anthropogenous influence are
revealed and ways of ensuring ecological safety are offered.

Keywords: ecological safety, water objects, food industry.
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T.M. BJIMHKOBA, I''.T". TAZIHOBA

UCCJIEJOBAHUE BJIUSAHUSA YJIEJIbHOU AKTUBHOCTH
PAJUOHYKJINAOB ITIOYBbI HA HAKOIIVIEHHUE UX
B KIIYBHAX TOIIMHAMBYPA

B cmamuve npeocmasnensvt pezyivmamul ucciedosanuii muzpayuy paouoHyKiuo08 u3 noygwl
6 KIYOHU MONuHaAMOypa, a makdice GiusHuUe 0OMEHHO20 KAAbYusl, NOOBUICHbIX (hopm Kanus u goc-
¢opa na nepexod paduonyknudos 8 pacmenus. Ilpoananusuposarno enusnue pH nousvi Ha noosudic-
Hocmb cmporyus-90 u yesus-137 6 ucciedyemvlx odpasyax.

Knwouessle cnosa: 3azpsizHenust nO48eHHO-PACUMENbHO20 KOMNLEKCA, MUSPayusi paouo-
HYKIU008 cmporyusa-90 u yezus-137, munepanbHble KOMROHeHMbL NOY8bl, pH nousel, K1yoHU monu-
Hamoypa.
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T.M. BLINKOVA, G.G. LADNOVA

STUDY OF RADIONUCLIDE SPECIFIC ACTIVITY OF SOIL
ON THEIR ACCUMULATION IN THE CLUB TOPINAMBUR

The article presents the results of research on migration of radionuclides from the soil of
Jerusalem artichoke tubers, as well as the influence of exchangeable calcium, potassium and mobile
forms of phosphorus on the transfer of radionuclides to plants. Analyzed the effect of soil pH on the
mobility of strontium-90 and cesium-137 in the samples.

Keywords: contamination of soil-plant complex, migration of radionuclides strontium-90
and cesium-137, mineral constituents of the soil, soil pH of Jerusalem artichoke tubers.
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AHTUMHUKPOBHBIE CBOMCTBA PACTUTEJIBHBIX DKCTPAKTOB
JJIAA BE3AJIKOI'OJIBHBIX HAIIUTKOB

B cmamve npedcmagneno 603MOXMCHLIM UCNONBL308ANHUE IKCHIPAKMA U3 KPANUSbL 6 Kade-
cmee UCOYHUKA aHMUMUKPOOHO20 Oelicmeus npu U320MOGNeHUY IKCMPAKmos u3 nio0060-
A200HBIX GbldICUMOK. Brazodaps momy, umo sxcmpaxmoel u3 Kpanugsl 001a0aiom cnocoOHOCMbIO
60pomubcsi ¢ 0OCEMEHeHHOCMbIO NPOOYKMO8 OAKMEPUAMU, BbI3bIGAIOWUMY UX HOPYY, OAHHbI IKC-
MPAKm UCNOAL3YEMCA 8 Kauecmee eCmeCcmeeHH020 UCIOYHUKA AHMUMUKDPOOHO20 Oeliceus, 4mo
cnocobecmeyem npoOOaNCUMENTLHOMY XPAHEHUIO IKCMPAKIMOB U3 NI000B0-A200HbIX BLINCUMOK.

Kniouegwie cnoea: sxcmpakm us Kpanugul, anmubaxmepuanibhoe oelcmeue, MuKpoouoio-
2uuecKue noKkazameinu, NPoOOJIAHCUMENbHOCHb XPAHEHU.
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ANTIMICROBIAL PROPERTIES OF PLANT EXTRACTS
FOR SOFT DRINKS

The paper presents a possible use of nettle extract as a source of antimicrobial activity in
the manufacture of extracts from fruit pomace. Because nettle extracts have the ability to deal with
products insemination bacteria that cause spoilage, this extract is used as a natural source of anti-
microbial activity, which contributes to prolonged storage of extracts from fruit pomace.

Keywords: nettle extract, antibacterial action, microbiological criteria, duration of storage.
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WHHOBAIIMOHHOM AKTUBHOCTH NPEANPUATUI
MUIIEBOI MPOMBINIJIEHHOCTH POCCHUHA

B cmamve npedcmaenen amanus CroxHCusule2ocs YpoGHs UHHOBAYUOHHOU aKMUSHOCHIU
omeuecmeenHbIX NPeonpuaAmull nuwjegoli npomvluienHocmu. Paccmompensl momusayuonnvie me-
XAHU3MbL UHHOBAYUOHHOU Oeamenvhocmu. Hccnedosansvl paxmopul, He2amuHo luAlowue Ha UH-
HOBAYUOHHYIO AKMUEHOCb.
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HccaenoBanue PBIHKA NNPOJA0OBOJLCTBCHHbLIX TOBAPOB

O.V. PILIPENKO, G.M. ZOMITEVA, V.YU. ZOMITEV

THE ANALYSIS OF CURRENT LEVEL OF INNOVATION
ACTIVITY OF FOOD INDUSTRY ENTERPRISES IN RUSSIA

The article presents an analysis of the existing level of innovative activity of domestic en-
terprises in the food industry. Motivational mechanisms of innovation considered. Examines the fac-
tors that negatively affect innovative activity.

Keywords: innovation activity, food industry.
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IKOHOMUYHECKUE ACIIEKTbI
[NPOUN3BO/LCTBA INNMPOAYKTOB IMUTAHUA

VK 338.439.4

N.B. BUBUK

OIPEJEJEHUE ONITUMAJIBHOI'O BAJTAHCA MEXKJY IIEHOM
N KAYECTBOM IMPOJOBOJIBCTBEHHBIX TOBAPOB

H3z6ecmno, umo kavecmeo mosapa aeisemcs 0OHOU U3 €20 OCHOBONONALAIOWUX XapaKmepu-
CMUK, OKa3bl8arOWUX peuwiaiowee lusHue Ha Co30anue nompeodumenbCKux npeonoumenuil u gopmu-
posanue KOHKYPEHMOCHOCOOHOCMU NA00080-5200HOU NpooyKyuu. B dannoti pabome paspaboman
aneopumm onpeoeienus ONMUMAIbHO20 DANAHCA MeHcOy YEeHOU U Ka4ecme8oM X1eOH020 K8acd ¢ 00-
basneHuem 2200 ceMelicmea 6epeckosbix. Aneopumm Haxooum ceoe npumMeHeHue npu GopmMuposanuu
YeHbl, npUeIeKamenbHol 051 ROKynameiell, U 6 MapKemuH2080M NPOOBUICEHUU MOBAPA.

Kniouesvie cnosa: xauecmeo, yema, nompedumenu, npoo0SOIbCHISEHHbII MO8Ap, AN20-
pumm, Keac, 3a8UCUMOCHb, YPAGHEHUe.
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buoux Upuna BacunbeBHa

JlanbHEBOCTOYHBIHN FOCY1apCTBEHHBIN arpapHblil YHUBEPCUTET
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Ten. (4162) 52-62-00
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L.V. BIBIK

DETERMINATION OF OPTIMUM BALANCE BETWEEN
FOOD PRICE AND QUALITY

1t is known that foodstuff quality is one of the fundamental characteristics having a decisive
influence on the consumer preferences creation and the formation of the fruit and berries goods com-
petitiveness. In this paper was developed an algorithm for determining the optimal balance between
price and quality of kvass with the addition of heather berries. The algorithm finds its application in
pricing, attractive to buyers, and marketing promotion of the product.

Keywords: quality, price, consumers, foodstuff, algorithm, kvass, dependence, equation.

BIBLIOGRAPHY (TRANSLITERATED)

1. Karpova, T.S. Bazy dannyh: modeli, razrabotka, realizacija / T.S. Karpova. — SPb.: Piter, 2001. — 151 s.

2. Krasnova, N.A. Razrabotka modelej ocenki kachestva prodovol'stvennyh tovarov (na primere vodok i
vinogradnyh vin): dis. ... kand. tehn. nauk: 05.13.18, 05.18.15 / Natalija Andreevna Krasnova. — Moskva, 2006. — 152 s.

3. Lunina, L.V. Razrabotka sposobov ocenki kachestva i identifikacii vinogradnyh vin i vinnyh napitkov:
«05.18.15 Tovarovedenie pishhevyh produktov i tehnologija produktov obshhestvennogo pitanijay; 05.18.01
«Tehnologija obrabotki, hranenija i pererabotki zlakovyh, bobovyh kul'tur, krupjanyh produktov, plodoovoshhnoj

42 Ne 1(24) 2014




IKOHOMHYECKHE ACHIEKThI IIPOU3BOJACTBA NNIPOAYKTOB IUTAHUSA

produkcii i vinogradarstva»: avtoref. diss. kand. teh. nauk / Ljudmila Viktorovna Lunina; [Kubanskij gosudarstvennyj
tehnologicheskij universitet]. — Krasnodar: MGTU, 2005.

Bibik Irina Vasilyevna

Far Eastern State Agrarian University

Candidate of technical science, assistant professor,
head of the department «Safety of vital activity»
675005, Blagoveshchensk, ul. Politekhnicheskaya, 86
Tel. (4162) 52-62-00

E-mail: bibik7irina@mail.ru

Ne 1(24) 2014 43




YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPeOOBAHUAMH
K 0(p)OPMUICHHM IO HAYUYHBIX cTaTel

* O0BbeM MarepHaia, NpeaslaraeMoro K myOJauKaluu, U3MepseTcsl CTpaHUIIAMU TEK-
cta Ha nuctax ¢opmara A4 U COAEpKUT OT 3 10 7 CTpPAaHMI]; BCE CTPAHUIIBI PYKOIUCU
JOJIKHBI UMETh CIUIOUIHYIO HYyMEpaLuIo.

 Crarps mpenocTaBisieTcst B 1 dx3eMIunsipe Ha OyMa)KHOM HOCHTEJE W B AJIEKTPOH-
HOM BH/IE (IT0 ICKTPOHHOM MOYTE WX Ha JIIOOOM 3JIEKTPOHHOM HOCHTETIE).

* CtaTbM NOJKHBI ObITh HaOpanbl mwpudToM Times New Roman, pazmep 12 pt ¢
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPAaBHUBACTCS MO MIMPUHE; ab3arHbiid oTcTym — 1,25 oM,
IIPAaBOE IOJIE — 2 CM, JIEBOE T0JIE — 2 CM, I10JIsI BHU3Y U BBEPXY — 2 CM.

» Ha3Banue ctaTby, a Takke (aMHINU U UHUIUAIIBI aBTOPOB 0053aTENbHO TyOInpy-
IOTCSl Ha QHTJIUICKOM SI3BIKE.

* K cratpe mpuiiaraercsi aHHOTAMsL U MIEPEYEHD KIIIOUEBBIX CJIOB HA PYCCKOM W aH-
TIIUACKOM S3BIKE.

» Cegenus 00 aBTOpax MPUBOAATCS B TaKOW MocleaoBarenbHOCTH: DaMumusi, UMsl,
OTYECTBO; YUPEKJICHUE WM OpPraHU3allMs, y4Y€Has CTEIEeHb, YUYEHOE 3BAHHUE, JOJKHOCTB,
azapec, TenedoH, 3JIeKTpOHHAs MOYTa.

* B TekcTe cTaThu KenaTelnbHO:

— HE MPUMEHATbh 000POTHI Pa3rOBOPHOMN peyH, TEXHUIIU3MBI, TPOPECCUOHATTUZMBIL;

— HE MPUMEHSTH JJIsl OJHOTO U TOTO K€ MOHSATUS PA3INYHbIE HAYYHO-TEXHUUYECKUE
TEPMUHBI, OJIM3KHE MO CMBICITY (CHHOHHUMBI), a TAK)KE WHOCTPAHHBIE CJIOBA U TEPMUHBI TIPH
HAJIMYUU PABHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

— HE MPUMEHSATH MTPOU3BOJIBHBIE CIIOBOOOPA30BAHUS;

— HE MPUMEHSTh COKpPAIEHUS CJIOB, KPOME YCTAHOBIICHHBIX MPABUJIAMHU PYCCKOU
opdorpadun, COOTBETCTBYIOIIMMHU T'OCYAAPCTBEHHBIMU CTaHIAPTAMH.

» CokpaiieHus 1 ab0peBUaTypbl JOJKHBI pacuInpoBBIBATHCS 110 MECTY IMEPBOTO
yIOMUHAHUS (BXOXCHUS) B TEKCTE CTaThH.

» GopMybl crenyeT HabupaTh B penaktope popmyn Microsoft Equation 3.0. ®@op-
MYJIbl, BHEIPEHHBIE KaK N300paxKeHue, He Oy CKaroTCs !

* Pucynku u npyrue wiumocTpanuu (4epTexu, rpaduku, CXeMbl, TuarpaMmsl, Goto-
CHUMKH) CIIeTyeT pacrojaraTh HEMOCPEICTBEHHO MOCJE TEKCTa, B KOTOPOM OHU yIOMHHa-
I0TCS BIIEPBBIE.

* [lognucu k pucyHkam (IOJTy>KMPHBIN WIpUPT KypcuBHOro Haueptanus 10 pt) BbI-
PaBHUBAIOT 110 LEHTPY CTPAHULIBI, B KOHIIE TOANMCH TOYKA HE CTABUTCSL:

Pucynox 1 — Texcm noonucu

C mosHOM Bepcuei TpeboBaHU K 0pOpMIICHUIO HAYUHBIX cTaTtei Bbl MoXkeTe 03Ha-
KOMUTKCS Ha cailte www.gu-unpk.ru.
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