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TEXHOJIOI A

YK 664.863
H.M. AJIABVHA, A1O. JABbIAOBA, M.A. LAPEBA

BINAHVNE TEPMUYECKOW OBPABOTKU HA IMCMNEPCUOHHYO
CTABNJIbHOCTb PACTUTEJIBHOI'O «MOJIOKA»

B cTaTbe npeacTasneHbl pe3ynbTaThbl HayuHbIX WUCCNEAOBaHWiA, OMPeAenstoWmx BAUSHUE
TemnepaTypHOTo Harpesa, 3HaueHuii pH 1 3neKTPONPOBOAHOCTY PaCTUTENLHOTO «MOJIOKa» Ha ero
JUCMEPCUOHHYI0 CTabUNbHOCTb. MpefcTaBNeHbl aHHbIe, MOMYYeHHbIE AN HAMUTKOB, U3r0TOBNEHHbIX
Ha OCHOBE CreyIoLLEr0 Chbipbsi: OPEXOB Kellblo, MJOf0B KOHOMMM, CEMSH KYHXKYTa, CEMeHM NbHa, aep
MUHAAns, 3épeH oca. OnpeaeneHbl PU3NYECKO-XUMIUYECKIE NOKasaTeNn, NpKu KOTOPbIX AOCTUraeTcs
1303/1eKTPHYEcKas TouKa 6e/1KOB «MOMOKa» U MPOUCXOANT WX AeHaTypaLus.

Kniouesble cnoBa: KOPOBbe MOMOKO, anbTepHaTWBA, PacTUTENbHOE «MOMOKo», pH,
3NeKTPONPOBOAHOCTb, M303M1EKTPUYecKas ToUKa GeNKoB, AUCMEPCUOHHAsS CTaBUIbHOCTb.
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N.M. ALABINA, AYU. DAVYDOVA, M.A. TSAREVA

INFLUENCE OF THERMAL TREATMENT ON DISPERSION STABILITY
OF VEGETABLE MILK

The article presents the results ofscientific studies that determine the effect of temperature
heating, pH and electrical conductivity ofvegetable «milk» on its dispersion stability. The data ob-
tainedfor drinks made on the basis ofthefollowing raw materials are presented: cashew nuts, hemp
fruit, sesame seeds, flax seed, almond kernels, oat grains. The physical and chemical parameters are
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determined at which the isoelectric point of the «milky proteins is reached and their denaturation
occurs.

Keywords: cow milk, alternative, vegetable «milky, pH, electrical conductivity, isoelectric
point of proteins, dispersion stability.
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C.B. ITAXOB, C.I0. IIYBKHH, 1. H. CYXAPEB, B.B. TOPOIILIEB

MATEMATNYECKOE MOJAEJIMPOBAHUE IMTPOLHECCA
IJIEKTPOCTATNYECKOI'O KOITYHEHUA MEJIKOKYCKOBbBIX
IMPOAYKTOB B IIEPECBITAIOIIEMCH CJIOE

Ha ocHose paccmompeniis npoyecca KON4eHUs: MeIKOKYCKOBbIX MPOOYKIMOS& HCUBONIHO20
MPOUCKXOHCOE HUSL NOTHOKOM KONMUILHOT CMECU C 3aPANHCE HHLIMU YACTHUYAMU 8 NepecbiNaioueMcs Cloe
ObL1a CHOPMYTUPOBAHA NOCIAHOBKA 3A0aYY OISt MAMEMAMUYECKO20 MOOEIUPOSANUSL Ut paspabomana
Mamemamuyeckas Mooens. Mamemamuueckai MoOelb peani308aHA 8 GUHOe NPOSPAMMbBL 8 Cpeoe
«Mathcady. Ilocre ananusza npoyecca KOnYe s ¢ HOMOULLIO MAMEMAMUYECKOT MOOENU YCIAHOBNEHO:
KOppuyuenm nepenycka (KpAmMHOCHb PeyupKyIayun) KONMuIbHOI cMect c1abo erusem Ha KoHed-
HYIO KOHYEHMP ayUI0 4acmuy KONMUTbHOL cMecl 8 NPOOVKMe, Mecmo yCIMaHo8Kl nepe2opooKH 8 Kon-
MUTBHOL Kamepe, pazoensaiowyeil ee Ha 08a Y4ACKA, NPAKMUYECKY He 8UsAem Ha Ka4ecmeo npooyKma
MpU UCTIONBb306AHUY INEKIMPOCHAMULECKO20 NOJISL 8 NPOYecce KONYEeHUs, Onpedelena bIusKas Kk onmu-
MANBHOT WUPUHA NOJOCKU NPOOVKIA U3 CbIPbs HCUBOMHO20 NPOUCXONCOEHUS, PABHAS O8YM-Mpem
MUTLTUMEmMpPam, Yem evlule 3HaueHue GeNUYUHbL IACKMPUIECKO20 MOKa 8 Kamepe UOHU3ayuu, mem
bonvlitee KOIUUECMBO Yacmul KONMUIbHBIX KOMIOHEHMOE 0CeOaem Ha NOGEPXHOCTL NPOOYKMA.

Knrouessie cnosa: mamemamuyeckas Mooenv, I1eKMpocCmamuyiecKoe Konyenue, nepecuinaio-
wutics croti, ObIMogble 2a3vl.
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S.V. SHAKHOV, S.YU. SHUBKIN, IN. SUKHAREYV, V.V. TOROPTSEV

MATHEMATICAL MODELING OF THE PROCESS ELECTROSTATIC
SMOKING SMALL PRODUCTS IN CROSSABLE LAYER

Based on the consideration of the smoking process of small-sized products of animal origin by
flow of smoke mixture with charged particles in the overflowing layer, the statement of the problem for
mathematical modeling was formulated and a mathematical model was developed. The mathematical
model is implemented as a program in the Mathcad environment. After analyzing the smoking process
using a mathematical model, it was established: the bypass coefficient (recirculation rate) of the smoke
mixture has little effect on the final concentration of smoke particles in the product; the place of instal-
lation of the partition in the smoking chamber, dividing it into two sections, practically does not affect
the quality of the product when using the electrostatic field during smoking; determined, close to optimal,
the width of the strip of product from raw materials of animal origin, equal to two to three millimeters;
the higher the value of the electric currvent in the ionization chamber, the greater the number of particles
of smoke components settles on the surface of the product.

Keywords: mathematical model, electrostatic smoking, pouring layer, flue gases.
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HMU. LHAPEBA, HB. I'JIEFOBA, C.I'. VIHAKOBA

SMYJIBI'MPYIOIIUE CBOMCTBA T'OPOXOBOI1 MYKH
B TEXHOJIOI'MU ITAILITETOB

Hceneoosano enuanue cnocobog o6pabomki 20p0OxX060ti MYKU HA ee MYIbSUPYIoOUIo
CnocobHoCcmb 1 cmabuIbHOCHL 2MyAbcuil. H3yyen gpaxyuonneiii cocmag 2MynbCuii MOOETbHbIX
MACOPACUMENbHBIX CUCINEM C PACIMUMENbHBIM U JHCUBOMHBIM HcUpom. OnpeodeneHvl ONMUMANbHbLC
SHAYEHUs GHECCHUS 20POX0BOI MYKU 8 COCINAB NEYeHOYHBIX NAULINEMO8.

Knrouegvie cnosa: nauimem, 20poxo8as MyKa, 2MyAbCUU, MOOETbHbIE CUCTIEMbL.
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N.I. TSAREVA, N.V. GLEBOVA, S.G. USHAKOVA

EMULSIFYING PROPERTIES OF PEA FLOUR TECHNOLOGY PATE

The influence of methods of processing pea flour on its emulsifving ability and stability of
emulsions. The fractional composition of emulsions of model meat-vegetable systems with vegetable
and animal fat was studied. The optimal values of pea flour application in the composition of liver
pates were determined.

Keywords: pate, pea flour, emulsions, model systems.
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HN.A. TIOPUHA, A E. BOPHMCOBA, O.E. TIOPUHA, WN.I1. IIEINKWHA, C.M. IOHOMAPEBA

CO3JIAHUE KOMITO3UTHON XJIEBOHEKAPHUOPI CMECH
IS XJIEBOBYJIOUHBIX U3JIEJINU
C BBICOKHUM COJEP)KAHUEM BEJIKA

Cmambpst nocesiugena co30anuio KOMRO3UMHON xiebonexapHoti cmecu O xaebobyI0UHbIX
UBOENUTL C GLICOKUM COOEPIICAHUEM DENKA 30 CHEM 88e0CHUsL 8 PeYenntyp)y OMeYe CIEEeHHbIX ChIPbeBbIX
PECYPCO8: MYKU KYHIICYMHOIL, U30JSIMA c0e8020 BeKa, U301ama cbleopomodno2o beixa. Ilpousseoén
pacyem niugegoti yeHHOCHU X1e606)104HbIX U30eTUT, NPULOMOGIEHHBIX C UCHOLLI0BAHUEM CMECH, KO-
MOpuIli NOKA3AN, YMO 8 pazpabomanuvix xieb00yIOYHbIX U30EAUAX COOepIICanlie beaka Veeauuusa-
emcs Ha 93%, macnus, xanus, siceneza Ha 64, 18, 41% coomeemcmaeHHO NO CPAGHEHUIO ¢ KOHMPOJIEM.
Hocronvky codepoicanue beaxa 8 cocmage xiebobyaounvix uzdenuti obecnequeaem 24,0% suepzemu-
yecKoil yeHHocmu (Kanopusinocmu) nungegoti npooykyuu, mo coeracto TP TC 022/2011 «lluwesan
NPOOYKYUSL 8 YACHIU ee MAPKUPOBKILY U30eTust MO2Ym Obimb OMHeCeHbl K NPOOYKYUL C GbICOKUM CO-
oeporcaniieM OAHHO20 NMUILEBO20 BeljeCINEd.

Kirwuesvie cosa: xomnosumuas xiebONeKapHas cMecs, peyenmypa, MyKa KVHICYIMHAs,
uzonam coeso2o beixa, U3OAAM CHIBOPOMOUHO20 beaka, xAeboOynouHvie uzlenus, 8vblcOKOe
codepaicaniie benxa.
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LA. TYURINA, A E. BORISOVA, O.E. TYURINA, [.P. PESHKINA, SM. PONOMAREVA

CREATING A COMPOSITE BAKERY MIXTURE FOR BAKERY
PRODUCTS WITH A HIGH PROTEIN CONTENT

The article is devoted to the creation of a composite baking mixture for bakery products with
a high protein content by introducing domestic raw materials into the recipe: sesame flour, soy protein
isolate, whey protein isolate. The nutritional value of bakery products prepared using a mixture was
calculated, which showed that in the developed bakery products, the protein content increased by
93%, magnesium, potassium, iron by 64, 18, 41%, respectively, compared with the control. Since the
protein content in the composition of bakery products provides 24,0% of the energy value (calorie
content) of food products, according to TR TS 022/2011 «Food products in terms of its labeling»
products can be classified as products with a high content of this food substance.

Keywords: composite baking mix, recipe, sesame flour, soy protein isolate, whey protein iso-
late, bakery products, high protein.
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TexHog0rus v TOBAPOBCACHHEC HHHOBALHOHHLIX ITHIUECBLIX NIPOAYKTOB

YIAK 577.152.54:661.746.5

HM. MYCTA OI'JIBI, HIO. IITAPOBA

YIJIEBOJACOAEPXKAIUIEE CBIPBE J1JIsI BUOCUHTE3A ®UTA3BI

B 0annoii pabome uccied08anacs gepmMeHmamusHas akmugHOCHs Gumassl, cCuHmesupye-
Moti wimammonm Aspergillus niger JI-4, npu Kyiemuguposanuu MUKpoMuyema Ha cUopoausame
nomona 3epua poicu. Takoice 6 OanHoll cmamve NPOGOOUMC CPAGHEHUE QUINASHOL AKMUSHOCI,
onpeoeNeHHOll @ HAMUGHBIX PACIBOPAX U BUOMAcce, NOJYYEHHBIX NPU (epMeHMayul caxapo3oMuHe-
PanbHOT Cpeobl U SUOPOTUIAMA KYKYPYIHO20 Kpaxmana.

Knroueesie cnosa: 2udponuzam nomona sepra picu, umasnas akmusHocms, Aspergillus
niger.
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In this work, we studied the enzymatic activity of phytase synthesized by the Aspergillus niger
L-4 strain during micromycete cultivation on a rye grain grinding hydrolyzate. Also in this article, a
comparison is made of the phytase activity determined in native solutions and biomass obtained by
fermentation of a sugar-mineral medium and a corn starch hydrolyzate.

Keywords: rye grain grinding hydrolyzate phytase activity, Aspergillus niger.
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MPOAYKTbl ®YHKUNOHAJ/IBHOIO
N CNEUMANTN3NPOBAHHOI O HASHAYEHUA

YK 637.521.5

TB. AJIEKCEEBA, 10.0. KAJITNHA, All. ®YPCOBA, E.O. 3J0POBLIEB

NCCNELOBAHVE ®OPM CBA3U BJIAT U MALLLEEBOW
OBOI AlWAKOLWLEN KOMMNO3nuUni ond nATAHNA BEPEMEHHBIX

MpeacTasneH KOMNOHEHTHbIN COCTaB NULLEBO 060rallaroLLeil KOMNo3ULMu A1 NATaHNs
GepeMeHHbIX >KEHLLWH. VccneoBaHbl BOAOCBA3bIBAKOLME CBOMCTBA MULLEBOIA CUCTEMbI Neye6GHO-
npogmnakTYeckoidi HanpaeneHHoCTU. OnpedeneHbl TePMOLMHAMIUYECKNE U KUHETUYECKME XapaK-
TEepUCTUKN npolecca ruapaTauum nuuiesoit fo6askn. MoATBePXKAeHbl BbICOKWE TUAPOGUNbHBIE
CBOIiCTBa 06bEKTa UCCNeAoBaHuiA. MMpeAcTaBneHbl peKoMeHAaLNy AN NPUMEHEHNS B MULLEBbLIX TeX-
HOMOTUSIX.

KnioueBble cnoBa: nuiieBas KOMNO3MLYS, >KMbIX 3aPOAbILLEN MeHNLbl, anbGyMUH MILLEBONA,
thacons Genasl, BOAOCBA3bIBAIOLIME CBOKCTBA, TEPMOAMHAMUYECKIE U KUHETUYECKNE XapaKTepucTUKN
npouecca ruapaTauun.
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T.V. ALEKSEEVA, YU.O. KALGINA, A.P. FURSOVA, E.O. ZDOROVTCEV

RESEARCH FOR MOISTURE COMMUNICATION FORMS FOOD
ENRICHING COMPOSITION FOR NURSING PREGNANT WOMEN

The component composition of the food fortifying composition for the nutrition of pregnant
women is presented. The water-binding properties of the food system of the therapeutic and prophy-
lactic orientation were investigated. The thermodynamic and kinetic characteristics of the hydration
process of the food additive are determined. High hydrophilic properties of the research object are
confirmed. Recommendations for use in food technology are presented.

Keywords: food composition, wheat germ cake, food albumin, white beans, water-binding
properties, thermodynamic and kinetic characteristics of the hydration process.
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V]IK 664.87

JI.B. KVITHAK, O.1. JIIOBUIMOBA, IT.A. TABAJIOBA

OBOCHOBAHME TEXHOJIOI'MN U PELLEIITYP ITMIIEBBIX
KOHUEHTPATOB C COEBO-OBOIIHBIMU I'PAHYJIATAMMN

B cmamvee paccmampusaemes mexHono2us npou3eo0cmsea i peyenmypul MUULESbIX KOHYeH-
mpamos nepavix 0be OeHHbIX G100 € UCHONL30BAHUEM OUONOSUYECKU MOOUDUYUPOBAHHOL0 PACTUMENb-
HO20 CHIpbsl. YCMAHOBIEHO, YO PAYUOHATbHYIE NOOGOP U MOOUDUKAYUA CHIPbA, GHECEHIUE 6 Peyennypy
COBO-0BOUSHBIX SPAHVIAINOG NO3BOTUNYU NOBLICUNTL NUULEEYIO YEHHOCIN 20INOBBIX U30eNU].

Knrouesvie cnosa: coeo-080uHol KOMOUHUPOGAHHBI  KOASYIAHNI, CO€80-08OUHOT
SpaHyam, nulgegvle KOHYeHMpPanvl nepavix 0beoeHHvIX O100.
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D.V. KUPCHAK, O.I. LYUBIMOVA, P.A. TABALOVA

JUSTIFICATION OF THE TECHNOLOGY AND RECIPES OF FOOD
CONCENTRATES WITH SOY-VEGETABLE GRANULATES

The article discusses the technology of production and formulation of food concentrates of
the first courses using biologically modified vegetable raw materials. It is established that the rational
selection and modification of raw materials, the introduction of soy-vegetable granules in the formu-
lation allowed to increase the nutritional value of finished products.
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Keywords: soy-vegetable combined coagulant, soy-vegetable granulate, food concentrates
of the first courses.
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N A HUKHUTHUH, III. MYTAJUIMB301A, 1. A. BEJIMHA,
M.B. KJIOKOHOC, H.A. BEPESMHA

PA3PABOTKA TEXHOJIOT'MU JTMETUYECKOI'O LHOKOJIAJIA
JUIA JIIOAEN C NPEJAPACITIOJJIO’KEHHOCTBIO K HAPYIHIEHUIO
POJIATHOI'O HUKJIA

Paspaboman ouemudeckuti GUMaMUHUIUPOSAHHBII WLOKONAO O nompebumeneil, UMeroujux
npeopacnoNoliCeHHOCb K HAPYULEHUIO (ONAMHOZ0 YUKAA HA OCHOBAHUU NONUMOPGHUIMA 2eHOS
rs1801133 MTHFR 677C> T, rs 1805087 MTR 27564>G, rs 1801394 MTRR 66A>G. Hcnonvsosa-
Hlle caxaposameHumeneti HO380JIUNO CHUSUMb IHEPSEMUYECKVIO YeHHOCTb paspabOmaHHO20 UOKO-
aaoa, a oboeaujenue axmusHelMu opmamu sumamnunos B6, B9, B12 — nogvicums 6uonocudeckyio
yennocms npodykma. llooobpana onmumanvHas meMnepamypa memnepupoeanis paspabomanHoco
memHozo uioxonaoa — 31,4-31,6°C. [Iposedentvie ucCIe008aHUSL NO ONPeOeNeHUI0 COOEPIHCAHUA Ca-
Xapo3vl @ paspaboOMaHHOM WOKOIA0e NOOMBEPOUTH €20 OUEMUYECKYI0 HANPAGIEHHOCHIb: OCAMOY-
Hoe codepoicanue caxaposwl cocmasuno 1,2%. IIpooykm coomeemcmeyem mpebosanuam I'OCT
31721-2012.

Knrouegpie cnosa: uioxonao, sumamunsl, caxapozameHument, Goiamusiii yuxi.
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[ A. NIKITIN, SH. MUTALLIBZODA, D.A. VELINA, M.V. KLOKONOS, N.A. BEREZINA

DIETETIC CHOCOLATE PRODUCTION TECHNOLOGY DEVELOPMENT
FOR PEOPLE WITH A GENETIC PREDISPOSITION TO IMPAIRED
FOLATE CYCLE

Diet fortified chocolate has been developed for consumers with a predisposition to folate
disruption based on gene polymorphism rs1801133 MTHFR 677C>T, rs 1805087 MTR 27564>G, rs
1801394 MTRR 664>G. The use of sweeteners has reduced the energy value of the developed choc-
olate, and enrichment with active forms vitamins B6, B9, B12 — increase the biological value of the
product. Studies were condiicted to determine the sucrose content in the developed chocolate, which
amounted to 1,2%, which confirms the dietary orientation of the developed product. The product com-
plies with the requirements of GOST 31721-2012.

Keywords: chocolate, vitamins, sweeteners, folate cycle.
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TexHoJ0rusg 1 TOBAPOBCACHHC HHHOBALHOHHLIX IMTHINCBLIX NPOAYKTOB

V]IK 664.8:613.2

E.A. KY3HELIOBA

MHHOBAIIMOHHBIE HATIPABJIEHUSI TEPEPABOTKHU
IUIOA0OBOIHOI MPOJYKIIUUA
B IMETUYECKHUE MPOIYKTBI MUTAHUS

Cooepacamuecs: 8 cocmage NI0008 U 080Ujell GUMAMUHYL, MUHEPATbHBIE 8elljeCMEd, AMUHO-
KUCTIOMYL U Opyeue OUONIOUYeCKY AKMUBHbIE KOMNOHEHNbI CHOCOOHBL KAPOUHANTLHO USMEHUNb 300-
posve U xcuzHb yenogexa. COXpaneHue 3MUx etyecma 4 OOCMUNCEHUE GbICOKUX NOMPeOUNENbCKUX
CeOTicMa NPOOYKMos NUMAHUS, NOAYHAeMbIX U3 06owel U QpyKmos, docmueaemcs ¢ HOMOUbIO
HOBBIX, OPUSUHANLHBIX mexHOoNo2uil nepepabomxu. CogepuieHCMaoeanue nepepabamvi8arlyeco
NPOU3BOOCIEA, MEXHOIOSUYECKUX JUHUTI NepepaboOmKy U camux cnocobog npueomoenenus niooo-
0BOWHOTI NPOOYKYUYU CHAHOBUMCA BANCHON YACMBIO PA3GUMUSL CENbCKOXO03ATCMEEHHON ompaciu.
[lodpo6Ho paccmampusaromes Hoae3HbIe CEOTICINEA MBIKEbL U BO3MONCHOCHIL HOIYYEHUS U3 Hee HO-
BbIX NONE3HBIX NPOOYKMOE C 8LICOKUMU NOMPEOUMENLCKUMY U (PAPMAKOTOSUYECKUMU CEOTICTNEAMU.

Knrouesvie cnosa: @ynxyuoHanvHoe numawie, mMuIKeqa, NEeKMUH, MApMerao, ouema,
N100080080UHYIE, NIOPE, P-KAPOMUH.
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Kysnenopa Enena AnjapeeBHa
Boarorpaackuii rocy1apCcTBEHHBIN arpapHbIM yHUBEpCUTET, KaHANIAT CEMbCKOXO3SIMCTBEHHBIX HAYK, TOICHT
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E.A. KUZNETSOVA

INNOVATIVE DIRECTIONS OF PROCESSING OF FRUITS
AND VEGETABLES INTO DIETARY FOOD

Vitamins, minerals, amino acids and other biologically active components contained in the
composition of fruits and vegetables can radically change human health and life. Preservation of these
substances and achievement of high consumer properties of the food products received from vegetables
and fruit is reached by means of new, original technologies of processing. Improvement of processing
production, processing lines and methods of preparation of fruits and vegetables is becoming an im-
portant part of the development of the agricultural industry. The useful properties of pumpkin and the
possibility of obtaining from it new useful products with high consumer and pharmacological properties
are considered in detail.

Keywords: functional nutrition, pumpkin, pectin, marmalade, diet, fruits, vegetables, puree,
S-carotene.
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YK 664.788/577.15

N.C. BUTOJI, I H. [IAHKPATOB, E.I1. MEJIEHIKMHA

YF.JIEBOI[HO-AMI/I.JIABHI)IIZI n ﬂHHHﬂHBIﬁ KOMIVIEKCBI MYKH
N3 IBYXKOMIIOHEHTHOMU 3EPHOBOU CMECH N CEMSH JIbHA

Yemanoeaneno pacnpedeneniie 0CHOGHBIX Yele80OHbIX KOMNOHEHINO8 (KPpaxmana, 60cCMaHas-
JUBAIOWUX CAXAPOB, KIEMYAMKU) U HCUPA 1O NPOOYKIMAM NOMONA C PASTUYHBIX MEXHOIO02UYECKUX
cucmem npy norydeHuu Myxu, obozauenno IHHKK, 43 MHO20KOMNOHe HIMHOLI 3¢PHOBOT CMECH, 8KIIO-
yaioweil cemena avHa nuugesozo (Linum usitatissimum L.). [loxaszano, 4mo yoervHAs aKMUSHOCMb
aMunas 3aKOHOMepHo cHudicaemes om I Oparoti cucmemsl k I11 Opanoii cucmeme u om 1-oii pasmons-
HOtI cicmemyl K 3-eti pasMONbHOL, NpY 2MOM HAUOONbULAA AMUTOTUMUYECKAS AKMUGHOCHIb XAPAK-
mepHa o ompybeti. AKMUGHOCHIL UYeOYHBIX TUNA3 8 MYyKe C PASMOTBHBIX CUCTIEM NPUMEPHO 6 2 pasd
npegeiniaem ux aKmMUGHOCMb @ MyKe C OPAHHBIX cucmeM. JIIsl KUCTIX JUNas XapaKkmepHo He3Haul-
menbHoe yeenuyeHie akmuenocmuy om I-oii x [11-eii Opansim cucmemam u om 1-ii k 3-eti pazmonsHbiM
cucmemam. B ompyosx, HOTYYeHHBIX KAK NOCAe OPAHbIX, MAK U NOCHe PASMONLHLIX CUCTIEM aKMUE-
HOCMb AMUIA3 U TUNA3 3HAYUMENLHO 8bile (8 cpeoHem 6 2-10 paz) ux akmugHOCMU 8 MyKe.

Knrwouegrvie cnoea: muenuya, mpumuxane, ieH, 3epHOGvle cMeCU, KOMNOUYUOHHASL MYKd,
ompyou, YeneaoOHO-aMUNA3HLLIl U TURUOHBIT KOMIIEKCHI.
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LS. VITOL, GN. PANKRATOV, E.P. MELESHKINA

CARBOHYDRATE-AMYLASE AND LIPID COMPLEXES OF FLOUR
FROM TWO-COMPONENT GRAIN MIXTURE AND FLAX SEEDS

The distribution of the main carbohydrate components (starch, reducing sugars, fiber) and fat
by the products of grinding from various technological systems for the production of flour enviched in
PUFAs from a multicomponent grain mixture, including flax seeds (Linum usitatissimum L.), has been
established. It was shown that the specific activity of amylases naturally decreases from the st torn
system to the 3rd torn system and from the Ist grinding system to the 3rd grinding system, while the
highest amylolytic activity is characteristic of bran. The activity of alkaline lipases in flour from milling
systems is approximately 2 times higher than their activity in flour from tranny systems. Acid lipases
are characterized by a slight increase in activity from the I-th to IlI-th drag systems and from the st
to 3rd grinding systems. In bran, obtained both after torn and after grinding systems, the activity of
both amylases and lipases is significantly higher (on average 2 ... 10 times) of their activity in flour.

Keywords: wheat, triticale, flax, grain mixtures, composite flour, bran, carbohydrate-amyl-
ase and lipid complexes.
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ITpoayKTbl PYHKIIHOHAJBLHOI0 H CICHHAJH3IHPOBAHHOI0 HAZHAYEHHS

YK 664.681.002.612:[664.782/784.3:664.236:665.931.7](083.12)

|C.A MIDKVYEBA |, 0.C. AKYFOBA

PA3PABOTKA BE3I'/IOTEHOBBIX MYUYHbBIX KOHAUTEPCKUX
N3AEJINU U POPMUPOBAHUE UX MIOTPEBUTEJIbCKUX CBOUCTB
C IIPUMEHEHUWEM PbBIGHOTI'O KEJIATUHA

DKCnepuUMenmanoHo YCMAaHO8IeHbl ONMUMATbHBIE peyenniypbl 6e32T0MeHOB020 NeYeHbs U3
KYKVPY3HOT MYKU 1 De32TI0MEHOBBIX KEKCO8 U3 KYKVPY3HOT U pUCO8OH MyKU 8 coomuouteruy 1:0; 1:1.
[loxaszano, ymo paspabomanmvie peyenmypsl HeYeHva U KEKCO8 NO3GONAION NOJYYUMb Oe32N0MeH0-
gble MYuHble KOHOUMEPCKUEe U30eNUs CMAHOAPMHO20 Kadecmsa. Pesynvmamer npogeoeHHbix
UCCIEOOBAHUTI NO3GONUNY 3HAYUMENLHO VAVHULUIG NOMPebUmMeNbeKUe ceolicmea neyeHvsa U KeKcos
2NA3UPOBAHUCM UX NOBEPXHOCTU PACHEOPOM PLIGHOZO HCeNaAMUHA.

Knroueswie cnosa: neuenve, xexcol, be32niomeHo8as npoOyKyls, KyKYpY3Has MyKd, pucoeas
MYKQ, eNIOMeEH, 21a3upoeane, pblOHbIIl HCeNAMUH.
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S.A. MIZHUEVA, O.S. YAKUBOVA

DEVELOPMENT OF GUT-FREE GLUE CONFECTIONERY
AND FORMING THEIR CONSUMER PROPERTIES
WITH THE USE OF FISH GELATIN
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Experimentally established optimal formulations of gluten-free cookies made from corn flour
and gluten-free muiffins made from corn and rice flour in a ratio of 1:0; 1:1. It is shown that the
developed recipes for cookies and muffins allow to obtain gluten-free flour confectionery products of
standard quality. The results of the research have significantly improved the consumer properties of
cookies and cupcakes by glazing their surface with fish gelatin solution.

Keywords: biscuits, muffins, glhiten free products, corn flour, rice flour, gluten, glazing, fish
gelatin.
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AMWHOKWC/TIOTHbI COCTAB COJI0J0BbIX POCTKOB MLUEHWLIbI

B cTaTbe npeacTasneHbl pe3ynbTaThbl MCCNeAoBaHUs aMUHOKUCNIOTHOrO cocTasa
No6OYHbIX NPOAYKT OB COMOAOPALLEHUS MLLEHULbI - CONOA0BbLIX POCTKOB.

KnioueBble CMOBa: CONOAOBLIE POCTKN MIIEHMLbI, 3aMEHUMble aMUHOKUCNOTbI, HE3aMEHUMbIe
aMUHOKUCNOTbI.
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E.V. ZAUGOLNIKOVA, O.YU. EREMINA

AMINO ACID COMPOSITION OF MALT, WHEAT GERM

The article presents the results ofthe study ofamino acid composition o f by-products ofwheat
malting - malt sprouts.
Keywords: malt wheat germ, interchangeable amino acids, essential amino acids.
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V]IK 664.144/.149
B.B. PYMSHLIEBA, B.B. KOJIOMBILIEBA, C.U. IMUTPEHKO

IMUINEBBIE CBEKJIOBUYHBIE BOJIOKHA MAPKH BIO-FI PRO WR 200
IHPU MPOU3BOACTBE KEJIEMHOI'O MAPMEJIAJTA

B cmamwee npedcmaenensi pesynvmamsl UCCIeO08AHUS GIUAHUSL NUMWEEHIX CEEKNOBUUHBIX
8010K0H Mapxu Bio-Fi Pro WR 200 Ha gusuxo-xumudeckue 1 cmpyKmypHO-MexXaHuyecklie noKkasa-
meau MoOeIbHO20 NEKIMUHOB020 CINYOHSL U NOKA3AMENU KA4eCmaa 20mo8o20 HCeaetiHo20 Mapmenaod,
NPUCOMOBIEHHO20 € UX UCNONBL308aHHeM. Onpedenesl payoOHATbHbIE O03UPOBKA U CHOCODYI 88€0eHU
nUUEeBHIX BONOKOH 8 COCIAR JHCENETIHO20 MAPMENaod.

Knrwouegvie cnoea: oiceneiineili Mapmenao, nuujesvie GOJOKHA, NOKA3ameny Kaiecmsad,
Bio-Fi Pro WR 200.
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V.V. RUMYANTSEVA, V.V. KOLOMYTSEVA, S.I. DMITRENKO

FOOD BEET FIBER BRAND BIO-FI PRO WR 200 IN THE PRODUCTION
OF JELLY MARMALADE

The article presents the results of the study of the influence of food beet fibers brand Bio-Fi Pro
WR 200 on the physico-chemical and structural-mechanical parameters of model pectin jelly and quality
indicators of the finished jelly marmalade prepared with their use. The rational dosage and methods of
introducing dietary fibers into the composition of jelly marmalade are determined.

Keywords: jelly marmalade, dietary fiber, quality indicators, Bio-Fi Pro WR 200.
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YK 664.6/7:664.696.9:664.78
H.T. IIEXTEPEBA, O.B. EBIOKUMOBA, JI. A. IO'AEBA, B.E. [IOHAMAPEBA

MOBBIIIEHUE MUATIEBOIT IIEHHOCTH KAIIl BBICTPOTO
MPUTOTOBJIEHUSI C UCTOJAb30BAHUEM
UIOA0OBOIHBIX TOPOIIKOB

B cmamuve I’lpu8€0€Hbl pe3yiemantsl UCCACO0BAHUS & I’IJZOOOOSOWHblx HOPOULKAX MUHEP Allb-
HbIX eelgecme U 6UMAMUHOE, HAJIUYUE KOMOpblxX ceudemeﬂbcmeyem 0O BO3MONCHOCIU UCHONILIOBAHUA
HOPOULKO8 Ol NOBbIULEeHUS nuu;eeoﬂ YeHHocmu Kaut 6blcmp020 npuUcOmMOBIeHUA. Pas‘pa60maHa
peyenmypa cepuu Kaut 6blcmp020 NPUSOMOBAEHUA U3 OBCAHBIX, NUIEHUYHBIX U cPEYUULHBIX XJIONbEE C
oobasienuem I’IJZOOOOSOWHblx HOPOULKOE. Vemanoenenvr opecaHoienmudecKue nokazameiu xadecmea
CYXUX U 2OMOEbIX Kynompe6ﬂeHui0 Kai.

Knrouessie cnosa: HOPOWKU O6OUHbIE U I’I./lOOO@ble, XUMUYECKULI cOCmas, XAonvil 08CAHbIE,
MUeHUYHble U cpedulitnble, Kauu 6blcmp020 NpUSOMOBAEHUA, Op2aroJienmMuYecKue noxkasamenu.
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N.T. PEHTEREVA, O.V. EVDOKIMOVA, L. A. DOGAEVA, V.E. PONAMAREVA

ENHANCEMENT OF INSTANT CEREALS NUTRITIONAL VALUE
BY ADDING FRUIT-AND-VEGETABLE POWDER

The article includes the results of study of minerals and vitamins in fruit-and-vegetable pow-
ders, which adding means that it is possible to use the powders to enhance nutritional value of instant
cereals. The recipes of instant cereals made out of oat, wheat and buckwheat flakes containing fruit-
and-vegetable powders have been developed. Organoleptic characteristics of dry and ready-to-use
cereals have been defined.

Keywords: fruit-and-vegetable powders, chemical composition, oat, wheat and buckwheat
flakes, instant cereals, organoleptic characteristics.
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V]IK 663.86/658.8

M.C. KOHJAPATBEBA, N.10. PESHIYEHKO

NJAEHTHO®UKALIUSA MOTPEBUTEJILCKUX CBOWICTB
I'ABUPOBAHHBIX BE3AJIKOI'OJIBHBIX HAITUTKOB

B cmamee npeocmasnenevr pesvivmantel UOeHMUPUKAYUU NOOTUHHOCIU 2A3UPOBAHHbIX
6e3aNKOLONbHBIX HANUMKOS, Peani3yemMblx Ha nompebumensckom puvinke 2. Kemepoeo Ha coomeem-
cmeue mpebosanuam Oelicmeyiouux HoOpMamueHvix 0oxymenmos. Ilposeden ananus nompebumens-
CKUX Kplmepues uoe Hmuguxayuy HanumKos, npeocmagieHel pe3vibmanmsl UCCIe008aHUs OpP2aHOIeN-
MU4ecKux U QUIUKO-XUMUHECKUX NOKA3amenetl Kaiecmaa.

Knrouesvie cnosa: GezankozonvHvle 2a3uposaHHbe HANUMKY, CNOCObBL panbcudurayu,
UOeHMUPUKAYUs. NOOTUHHOCINY, NOKA3AMENU KA4eCmaa.
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ToBapoBeaeHHE NHILIEBbIX NPOAYKTOB

M.S. KONDRATEVA, 1.YU. REZNICHENKO

IDENTIFICATION OF CONSUMER PROPERTIES
OF CARBONATED SOFT DRINKS

The article presents the vesults of the identification of the authenticity of carbonated soft drinks
sold on the Kemerovo consumer market for compliance with the requirements of current regulatory
documents. The analysis of consumer criteria for the identification of drinks is carried out, the results
of a study of organoleptic and physico-chemical quality indicators are presented.

Keywords: soft carbonated drinks, falsification methods, authentication of authenticity, qual-
ity indicators.
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KAYHECTBO U BE3SOINACHOCTb
MNWEBBIXTIPOAYKTOB

YK 642.58

C.B. 4O/ITOMNOJIOBA

KAYECTBO CbIPbA KAK ®AKTOP OBECIEHEHNA
KAYECTBEHHOI' O NMNTAHUA OETEV B TOCYAJAPCTBEHHDbIX
OBPA3OBATEJIbHbIX YUYPEXOEHNAX

KauecTBO MPOAOBONLCTBEHHOTO Chipbs SIBASETCS 3HAYMMbIM (haKTOPOM, BAUSIOWUM Ha
KayecTBO NMUTaHWs AeTeil. OCHOBHbIE OrpaHMYyeHWs W 3ampeThbl MO MCMOMb30BaHUIO B e TCKOM
NUTaHUM OTfeNbHbIX NPOAYKTOB pernaMmeHTUPOBaHbl HOPMATMUBHBIMU JOKYMEHTamMu. MpoBefeH-
Hblii aHanM3 accopTUMEHTA NPOAOBONLCTBEHHOO Chipbsi, MPeAnaraemMoro Ais 3akynku B rocyaap-
CTBEHHbIX 06pa30BaTENbHbIX yUpeXKAeHUsX HXKeropoAckoil 06nacTy, BbISBUM P HeAOCTaTKOB.
Pe3ynbTaThbl, NOMyYeHHbIE B XOfle aHanu3a, No3BoNisl0T CAeNaThb BbIBOAbI O HEO6XOAUMOCTMW UCKNIO-
UYEHWS U3 MEePeYHs NOCTaBNSEMbIX TOFUCTUYECKO KOMNaHuell NpoayKToB, 3anpeLieHHbIX B e TCKOM
NUTaHUK, PaCLUNPEHNS acCOPTUMEHTA MONe3HbIX NMPOAYKTOB, paspaboTKN KOMMNEKCHON CUCTEMbI
OLIEHKM KauecTBa Cbipbs Ha 6ase LleHTpa cepTutukaumum coipbs.

KnoueBble CNoBa: KauyecTBO NPOAOBONLCTBEHHOTO Chipbsl, FOCYAAPCTBEHHbIE 06pa3oBa-
TefbHble YUPerKAeHUs, KauecTBO NUTaHUs AeTel, creynanmsupoBaHHas NpoAyKUMsS, TexXHoNoruye-
CKOe CBOWCTBA CbIpbs, LIeHTp cepTudmKaLmm cbipbs.

CIMMNCOK JINTEPATYPbI

1 TP TC 021/2011 TexHWYeCKUM pernaMeHTOM TaMOXeHHOro cot3a «O 6e30MacHOCTY NULLEBOI MPOAYKLUN»
[2nekTpoHHBI pecypc]. - Pexxum gocTyna: http://docs.cntd.ru/document/902320560 (gaTa o6paweHms 12.09.2019).

2. CaHlnH 2.4.5.2409-08. CaHUTapHO-3NUAEMMNONOrMYecKMe TpeboBaHNA K OpraHu3auny nutaHusa obyyaro-
Lwmxcs B 06LL,e06pa30BaTeNbHbIX YUPEXAEHNAX, YUPEXAEHUAX Ha4aNbHOro 1 cpefHero npoeccnoHanbHoro obpasosa-
HUsi. [OnekTpoHHbIN pecypc]. - Pexum pgoctyna: http://docs.cntd.ru/document/902113767 (gata ob6palyeHus
12.09.2019) .

3. TOCT 8003-56. Kethup. [OneKTpoHHbIA pecypc]. - Pexxum goctyna: http://alcdata narod.ru/GOST_8003-56_/
(mata obpauieHns 12.09.2019).

4, TOCT 31454-2012. Kedwmp. TexHuueckne YycnoBusi [ONeKTPOHHbIA pecypc]. - Pexum pgoctyna:
http://docs.cntd.ru/document/gost-31454-2012/ (gata obpateHms 12.09.2019).

5 FOCT P 58233-2018. Xneb 13 NLWEHNYHON MyKKN. TexHUYecKne ycnoBms [SNeKTpoHHbIA pecypc]. - Pexum
poctyna: http://docs.cntd.ru/document/1200160973 (gaTa o6paleHms 12.09.2019).

6. TOCT 2077-84. Xneb p>aHOoW, pXaHO-MLIEHNYHBIA W NWEHNYHO-PXXaHOW. TeXHNYecKue ycnoBms (C M3MeHeHu-
amu Ne 1, 2). [OneKTpoHHbIA pecypc]. - Pexum goctyna: http://docs.cntd.ru/document/1200006141 (nata o6palleHus
12.09.2019)

7. KoHb, V.. AKTyanbHble Npo6/1eMbl OpraHn3auMm nuTaHna WKonbHNKos / .A. KoHb // Mnwesas npomMblILL-
NleHHOCTb. - 2008. - Ne2. - C.8-9.

8. Jonrononosa, C.B. AHann3 KayecTsa opraHv3alun NuTaHUs aeTeil B rocyaapcTBeHHbIX 06pa3oBaTenbHbIX
yupexgerusx / C.B. Jonrononosa // TexHONorns u ToeapoBefeHne UWHHOBALMOHHBLIX MULLEBLIX NPOAYKTOB. - 2019.
- Ne2 (55). - C.110-113.

Jonrononosa CeetnaHa BasieHTMHOBHA

VIHCTUTYT NWLLEBBLIX TEXHONOIWIA 1 An3aiiHa -

®unman FrEOY BO HmXeropoAckuin rocyaapCTBEHHbIA UHXEHEPHO-3KOHOMUYECKNI YHUBEPCUTET
KaHangaTt TeXHUYeCKUX HayK, AOLEHT Kadeapbl TEXHONOrMW MPOAYKLNM 0BLLECTBEHHOIO NUTAHNS
603034, Poccus, r. HmxHuiA Hosropog, yn. FopHas, 13, E-mail: svetld@mail.ru

S.V. DOLGOPOLOVA

THE QUALITY OF RAW MATERIALS AS A FACTOR IN ENSURING
THE QUALITY NUTRITION OF CHILDREN IN STATE EDUCATIONAL
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The quality of food raw materials is a significant factor affecting the nutritional quality of chil-
dren. The main restrictions and prohibitions on the use of certain products in baby food are regulated
by regulatory documents. The analysis of the assortment of food vaw materials offered for purchase at
state educational institutions of the Nizhny Novgorod region revealed a number of shovtcomings. The
results obtained during the analysis allow us to draw conclusions about the need to exclude from the list
of prodiicts prohibited by baby food supplied by the logistics company, expand the range of useful prod-
ucts, develop an integrated system for assessing the quality of raw materials on the basis of the Raw
Material Certification Center.

Keywords: the quality of food raw materials, state educational institutions, the quality of
children's nutrition, specialized products, the technological properties of raw materials, the Center
for certification of raw materials.
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TexHOJM0rHsS H TOBApPOBEACHUC HHHOBAIIHOHHBIX MHUIIECBLIX IIPOAYKTOB

YK 633.112.6:631.147:664.64

E.B. XMEJIEBA, E.B. BEJIOKOBBIJIbCKAA, A 10. ®POJIOBA, A.C. XMEJIEB

HEPCIHEKTHUBBI HCITOJIb3OBAHMWA ITOJBBI (TRITICUM DICOCCUM)
B OPTAHUYECKOM 3EMJIEJAEJIUU U CO3JAHUUA
OPTAHMYECKOU ITPOAYKIIUN

Opezanuyeckoe semneoene — cnocod yMeHbULeHIIS He2AMUBHO20 B030€LICMBIS CeNbCKO20 X035
cmea Ha npupooy U yenosexa. lipedycmampugaem payioHaIbHOe NPUPOOONONb308aHIE U 0bechedeHte
HaceseHs be30NacHbIMU O 300P08bs NPOOYVKMAMU mimanus. Poccus pacnonazaem 02pOMHbIM HOMEH-
YUANOM 0Nl BeOCHUS OP2AHUYECKO20 CENbCKOXO3ACIBEHHO0 NPOU3BOOCHIBA. 3ePHOBAs KyAbmypa noaba
(Triticum dicoccum) nepcneKmugHa 0N UCHONL3IOBAHUS 8 OP2AHUHECKOM 3eMICOenUl, pacutupeHus
DPYIHKA OP2AHUYECKOTl NPOOYKYUY, CO30AHUS IKONOUYECKY Oe30NACHbIX XNeO00YIOUHbIX 30U,

Knroueswie cnosa: nonba, opeanuyeckoe 3emaedenie, OpeaHiiecKas npooyKyus.
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E.V. KHMELEVA, E.V. BELOKOBYLSKAYA, A.YU. FROLOVA, A.S. KHMELEV

PROSPECTS FOR THE USE OF SPELT (TRITICUM DICOCCUM)
IN ORGANIC FARMING AND THE CREATION OF ORGANIC PRODUCTS

Organic farming is a way to reduce the negative impact of agriculture on nature and humans.
It provides for the rational use of natural resources and the provision of safe food for the population.
Russia has a huge potential for organic agricultural production. Grain culture spelt (Triticum dicoc-
cum) is promising for use in organic farming, expanding the market of organic products, creating en-
vironmentally friendly bakery products.

Keywords: spelt, organic farming, organic production.
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V]IK 664.66.019

3.II1. MUHTAJIEEBA, A.B. MACJIOB, O.B. CTAPOBOMTOBA,
C.B. BOPMCOBA, O.A. PEIIETHUK

BJIMUAHUE ITPOPOILIEHHO CIEJILTHI
HA KAYECTBO XJIEBA BEJIOI'O B ITPOLUECCE XPAHEHUA

Paboma nocesuena ucciedosanuio npobiemvl COXPaHe s Kadecmaa xaeba & npoyecce xpa-
HeHus. B xauecmee o6bekmos ucciedosanis epicnmynanu 0opasyvl xieba 6eno20 U3 NULeHUYHOI MyKY
8bICULE2O COPIMA C GHECEHUEM 8 peyenmypy npopoujentoti cneavmet (Triticum spelta L.) 6 xonyen-
mpayusx 5, 7 u 10% x macce myxu. Paccmampugaemces usmeHeHue Gu3uKo-XuMu4ecKux noKkazame-
qeil kavecmea xaeba & nmpoyecce XpaHeHus. YCMAHOGNEHO, YMO NPOPOUEHHAs Chelbma CHnocob-
cmeyem 3aMeONeHUI0 UHMEHCUSHOCINY USMEHEHUS NoKazameneti, XapaKxmepusvioujux npoyeccsl
yepcmeeHs xaeba.

Knrouesnie cnosa: npopowentas cnenoma, yepcmeetue, yeyuika, xeb bevili, xpanenue xnebaq.
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Z.SH. MINGALEEVA, A'V. MASLOV, O.V. STAROVOYTOVA,
S.V.BORISOVA, O.A. RESHETNIK

EFFECT OF SPROUTED SPELT
ON WHITE BREAD QUALITY DURING STORAGE

The work is devoted to the study of the problem of preserving the quality of bread during storage.
The objects of study were white bread samples made from top-grade wheat flour with varying sprouted
spelt (Triticum spelta L.) inclusion (3, 7 and 10% by weight of flour). The change in physicochemical indi-
cators of the bread quality during storage is considered. It has been established that sprouted spelt helps
to slow down the rate of change of indicators characterizing the stale bread processes.

Keywords: sprouted spelt, stale, shrinkage, white bread, bread storage.
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NCCNEAOBAHVE PbIHKA
NMPOAOBOJ/IbCTBEHHbBIX TOBAPOB

YK 339.545

B.A. BOYAPOB, HE. KY3HELOBA, A.ll. MAHCYPOB

PEATN MMIMNOPTO3AMELLEHUNA
HA NMPMEPE O4HOW TOBAPHOW INPYTIIMb

B vccnefoBaTenbCkoii paboTe 0TpadKeHbl peasbHble TPYAHOCTM Upe3ynbTaTbl peannsalum
nporpaMmMbl MMMOPTO3aMeLLEHNsT 1 UMMOPTonepepacnpeseneH s NPoAoBONbLCTBEHHbIX TOBApOB B
Poccun. B KauecTBe 06LEKTOB UCCNE0BaHMIA BbIGPaHbI TOProBble OTHOLLIEHUS POCCUM C NOCTaBLLM-
KaMn MMMNOPTHbIX NPOAOBONbCTBEHHbIX TOBAPOB. 1151 KOHKPETHOIO aHanM3a 1 CpaBHEHUs! KaYeC TBeH-
HbIX XapaK TepUCTUK B TOProBoit ceTy B3 T bl 06pasLibl MATKUX MPacTUTEeNbHbIX CbIPOBPA3HbIX CTPaH
npousBoauTeneid. Pe3ynbTaThl 3KCNepTH3bl 06pasLoB NO3BOMAN cAeNaThb BbiBOAbI 06 3thheK TUBHO-
CTUpeannsaLmm NnporpamMmmbl MMNOPTO3aMELLEHMS B MPeZenax 0aHON TOBapHOI rpynmbl.

Kntouesble cnoBa: 3KOHOMWUYECKME CaHKLMM, NPOA0BONLCTBEHHOE aMGApro, OTe4YecTBeH-
Hble MPOM3BOAMTENM, MMMOPTO3aMelleHne, WMNopTonepepacnpeseneHue, colp «®eTa», cbip
«Mouapenna.
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V.A. BOCHAROV, N.E. KUZNETSOVA, A.P. MANSUROV

THE REALITY OF THE IMPORT-SUBSTITUTION EXAMPLE
ONE COMMODITY GROUP

The research paper reflects the real difficulties and results of the implementation of the
program of import substitution and import distribution of food products in Russia. Trade relations
between Russia and suppliers of imported food prodicts were chosen as the objects of research. For
specific analysis and comparison of quality characteristics in the trade network samples of soft and
vegetable cheeses of different countries of producers are taken. Results of examination of samples
allowed to draw conclusions about efficiency of implementation of the program of import substitution
within one commodity group.

Keywords: economic sanctions, food embargo, domestic producers, import substitution, import
distribution, feta cheese, mozzarella cheese.
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SKOHOMUWYECKNVE ACIEKTbI
NMPON3BOACTBA MNMPOAYKTOB MNMMUTAHUA

Y[IK 338.439

H.K. POMAHOBA, C.B. KUTAEBCKAf, EB. NMOIMNOBA

O TEHAEHUMNAX PASBUTUNA OBLLLECTBEHHOI' O NMNTAHUNA
B KASAHWU

B cTaTbe pacCMOTPEHbI OCHOBHbIE HamnpaBeHWst pa3BUTUS 0GLLECTBEHHOrO NUTAaHNUS B
KasaHu. MpeacTasneHbl COBPEMEHHbIE (hOPMaThbl 3aBefieHN, PacCMOTPEH PbIHOK MPeAnpusTuii
061LECTBEHHOrO NUTaHNSA, CeLuani3npyoLWmMxcs Ha TaTapckoi HalMoHaNbHOM KyxHe.

KntoueBble cnosa: npegnpusTus o6LecTBEHHOIO NMTaHus, KasaHb, HalMoHanbHas KyxHs,
TeHAEHUMN PasBUTUs, BbICTPOe NTaHne, acT-dya, pecTopaH.
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N.K. ROMANOVA, S.V. KITAEVSKAYA, E.V. POPOVA

FOODSERVICE TRENDS IN KAZAN

The article presents the results ofthe author's study ofthe use ofmerchandising technology
by Oryol catering enterprises. It has been established that the possibilities of using merchandising
techniques are directly related to the catering class, technical equipment, theform ofcustomer service
and the staff’s interest in achieving the established sales volumes.

Keywords: foodservice, Kazan, nationalfood, trends, fast-food, restaurant.
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YBaxaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBCSI ¢ 0CHOBHBIMHU TPEOOBAHUSIMU
K 0(pOPMJICHHIO HAYYHBIX CTATEH

» O0beM MaTepuana, MpeiaraéMoro K myoIuKaiy, U3MepseTcs CTPAaHULAMH TEKCTa
Ha guctax ¢opmata A4 ¥ COTEPKUT OT 3 10 7 CTPAHUIL, BCE CTPAHMIIBI PYKOTIUCH JOJDKHBI
HMMETH CIUIONIHYO HyMEPALHIO.

 CtaThs ipeAOCTaBIACTCA B 1 3K3eMIUIApPe HA OyMasKHOM HOCHTEIIE U B SJICKTPOHHOM
BHIE (110 IIEKTPOHHOM MTOYTE WIH HA JIOOOM JIEKTPOHHOM HOCHTETIE).

» CtaTtbu JODKHBI OBITh HAOpaHb! mipudToM Times New Roman, pasmep 12 pt ¢ oam-
HapHBIM HHTEPBAJIOM, TEKCT BBIPABHUBAETCS IO IIUPUHE; ad3arHbIi oTcTym — 1,25 oM, mpa-
BO€ MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, TIOJIsI BHU3Y U BBEPXY — 2 CM.

» HasBanue craThu, a Takke (PaMHITUH W WHUITHAITBI aBTOPOB 00S3aTEIIBHO TyOTHpY-
FOTCSl HA QHTJIMMCKOM SI3BIKE.

* K cTaTee mpuiaraeTcs aHHOTAMA M NEPEYEHD KIIOYEBBIX CJIOB HA PYCCKOM W aH-
TJTHUCKOM A3BIKE.

» CBeneHus 00 aBTOpax MPUBOJATCS B TAKOH MOCIIEA0BATCIBHOCTH: DaMUITUs, MM,
OTYECTBO; YUPEIKIACHHE WJTH OPTaHH3allHs, yUYeHas CTEMEHb, YICHOE 3BaHUC, TOJKHOCTb, al-
pec, Tened)oH, FIEKTPOHHAS ITOYTA.

* B TekcTe cTaThu JKeIaTenbHo:

— HE PUMEHATH 000POTHI PA3TOBOPHOU PEUH, TEXHUITU3MBI, PO ECCHOHATTAZMBI;

— HE MPUMEHATH 11 OJHOTO M TOTO K€ MOHATUA PA3JIHYHBIC HAYYHO-TEXHUYECKUE
TEPMHHBIL, OJTU3KHE TIO CMBICITY (CHHOHUMBI), & TAK)KE WHOCTPAHHBIC CJIOBA U TEPMUHBI TIPH
HAJIMYHU PABHO3HAYHBIX CJIOB U TEPMHHOB B PYCCKOM SI3BIKE;

— HE MPUMEHATH TMTPOU3BOIBHBIE CIIOBOOOPA30BAHUS;

— HE NPUMEHATH COKPAIIEHHS CJIOB, KPOME YCTAHOBJICHHBIX IMPAaBUIAMH PYCCKOM Op-
dorpaduu, COOTBETCTBYIONITUMH TOCYTAPCTBEHHBIMH CTAHIAP TAMH.

* CokpameHnus u aO0OpeBHATYPHI JODKHBI PACHIH(POBBIBATHCS IO MECTY TEPBOTO YITO-
MUHAHUA (BXOXKICHUA) B TEKCTE CTATHH.

» @opmynel crieyeT HaOUpaTh B pemakrope dopmyn Microsoft Equation 3.0. @op-
MYJIbI, BHEIPEHHBIE KaK H300pasKeHUE, HE AOIYCKArOTCA!

* Pucynku u apyrue wiumoctpanun (YepTexH, TpaduKh, CXeMBbI, TdarpaMmmsl, GpoTto-
CHMMKH) CJIEYET PacloiaraTh HEMOCPEACTBEHHO MOCIE TEKCTAa, B KOTOPOM OHM YIIOMMHA-
FOTCS BIIEPBBIE.

* [Toamucu k pucyHKam (IOTYKUPHBIH TIPUQT KypcHBHOTO HadepTaHus 10 pt) Bepas-
HHBAIOT IO LEHTPY CTPAHHULIBI, B KOHIIE MOAIIUCH TOYKA HE CTABUTCA:

Pucynok 1 — Tekcm noonucu

C nonHO# Bepcuer TpeOOBaHUN K 0(OPMIIEHHIO HAYYHBIX cTateld Brr MoxeTe 03Ha-
KOMHUTBHCS HA caTe www.gu-unpk.ru.
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[IpaBo ucnmonab30BaHUA TNMPOU3BEAEHUM TNPEIOCTABICHO ABTOPAMHM HAa OCHOBAaHUU
. 2 ct. 1286 YerBepron wactu I paxxpanckoro Kogekca Poccutiickon @enepanun.
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