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JLLA. JOHCKOBA, A.B. FAPALAHOBA

NAEOJIOT'UA COXPAHEHUSA BEJIKOBOI'O KOMIIOHEHTA
ITPU PASPABOTKE KOMBUHUPOBAHHbBIX MACHBIX ITPOAYKTOB

B cmamve npueoosamces oannvie ananuza nuueo2o Cmamyca HacereHus o OMHOUEHUIO K
benkosoti cocmasnsoujell. loeonozusn ¢ obracmu 6e1K06020 KOMNOHEHMA 3AKIIOYACMCs 6 npueiie-
YEHUU HAMYPATLHBIX PeYenmypHbiX KOMROHEHMO8, COXPAHAIOWUX U NOBLIUAIOWUX OUOIOSUYECKYIO
YEHHOCMb NpU NPOU3B0OCHEE MSCHBIX NPOOYKmMos. Paccmompena 603MoicHOCHb UCHOIb3068AHUS
NUEHUYHO20 3aPO0bIliad KAK S GeKmusHol 6blcOK0OENIK0B80L 000asKU, KOMOPAsl NPOAHATUZUPOBAHA
C UCNONL30BAHUEM PAZTIUUHBLX MEMOOOJ02ULECKUX NOOX008.

Knouesvie cnosa: 6uonoz2uueckas yeHnocmo, 610K, AMUHOKUCIOMDbL, MSCHbIE NPOOYKNIbL,
3apoobiul NULEHUYbI.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

COMPONENT IN THE DEVELOPMENT OF COMBINED MEAT
PRODUCTS

The article presents the results of the analysis of the nutritional status of the population in
relation to the protein components. Ideology in the field of the protein component is to attract pre-
scription natural ingredients, which preserve and improve biological value in the production of
meat products. The possibility of use of wheat germ as effective high-protein supplements, which is
analysed with the use of different methodological approaches.

Keywords: biological value protein, amino acids, meat products, wheat germ.
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In the article the software system designed for computers, with which you can set individual
human energy expenditure, determine its daily need for essential macronutrient, and to assess the
health status of the individual study.

Keywords: software system, the evaluation of energy consumption, the need for essential
nutrients, health assessment.
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A.B. MAMAEB, C.C.CTEITAHOBA

OHEHKA KAYECTBA U XPAHUMOCIIOCOBHOCTH CbBIPOI'O
N IMMACTEPU30BAHHOI'O MOJIOKA C UIOHAMU CEPEBPA

IIpeonosicen cnocod nporoHeUPOBaHUs CPOKO8 XPAHEHUsL CbIPO20 U NACTNEPUSOBAHHO20 MO-
JIOKA nymeMm 91eKmpOXUMUYECKO20 880CHUsL 8 HE20 UOHOG Cepedpa ¢ NOMOWbIO 2eHepamopa Kolo-
uoHbIx UoHO8 cepebpa «I eopeuii». ObveKmamu UCCACO08ANHUL AGTATUCL WUECHb 00PA3YO8 CLIPO2O U
RACMEePU308aHHO20 MOJOKA, 08d U3 KOMOPLIX AGISIUCH KOHMPOIbHLIMU, d OCMALbHbLE COOEPIHCATU
UOHBL cepebpa 8 pasnblX KOHYenmpayusix. B npoyecce uccie0oganuii uzyuenvl Opeanoienmuyeckue,
usuUKO-XUMUYECKUE, MUKPOOUOIOZUYECKUE NOKA3AMENU KOHMPOTIbHBIX U ONbIMHLIX 00paA3y08 Cbl-
PO20 U NACMEPU30BAHHO20 MONIOKA, YCMAHABIEHbl CPOKU ux Xxpanenus.. O6pasyvl culpo2o u nacme-
PU308AHHO20 MOIOKA, 0Opabomanmvie UOHAMU cepedpa 6 PA3HbIX KOHYEHMPAYUsX, He UMEIOm 3Hd-
YUMENbHBIX PA3IUYULL NO OP2AHOIENMUYECKUM, QUUKO-XUMUYECKUM, MUKPOOUOLO2ULECKUM NOKA-
3amenam u cpokam xpaunenus. B ceéazu c smum yenecoobpaszno 0is npooaenus cpokos Xpanenus mo-
JIOKA 8351Mb MEHbULYIO KOHYEHMPAYUIO KOJIOUOHBIX UOHO8 cepebpa — 50 MKe/l, NOCKONbKY OHA 516151~
emcs Haubonee Oe30naAcHOll Ol1sL OpeaHu3Ma yernosexd. Beedenue koanoudnvix uonos cepebpa 6 Kom-
yenmpayuu 50 MKe/1 n03605em NPOOAUMb CPOK XPAHEHUSL CHIPO2O U NACMEPUI08AHHO20 MOIOKA HA
08a OHl.

Kniouesvie cnosa: coipoe Monoko, nacmepuzo8anioe MOIOKo, UOHbL cepedpd, INeKMpoXu-
MUYecKull Memoo, OpeaHOIenMUYecKue NoKa3amen, QuU3UKo-XumMudeckue nokazameiu, mumpye-
Masi KUCIOMHOCMb, MUKPOOUOLO2UYECKIe NOKA3AMeNU, CPOK XPAHEHUSL.
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The means of pasteurized milk shelf life prolongation by electro-chemical diffusion of silver
ions has been introduced. Three samples of pasteurized milk were test subjects. In the course of
study the following data have been examined: organoleptic, physicochemical, microbiological pa-
rameters of check samples and pilot samples of raw and pasteurized milk. Its shelf life has been de-
termined. It has been determined that the test results of raw and pasteurized milk samples processed
by various concentration of silver ions showed minor difference in organoleptic, physic-chemical,
microbiological parameters and shelf life span. In this connection it appears reasonable to use the
smallest concentration of silver ions — 50 micrograms per liter for milk shelf life prolongation as it
is considered the least harmful for person’s organism. Infusion of silver ions in the concentration of
50 micrograms per liter allows to prolong raw and pasteurized milk shelf life by two days.

Keywords: raw milk, pasteurized milk, silver ions, electro-chemical method, organoleptic
parameters, physicochemical parameters, microbiological parameters, shelf life.
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O.C. HUIIIEBA, B.11. MAKJIIOKOB, E.H. POI'O3KHH, C.B. ITPAXWH

CIIOCOB HAT'PEBA IIIIEHNUYHOI'O TECTA U ET'O BJIUSTHUE
HA ®OPMUPOBAHUE OFBEMA XJIEBA C TOBABJIEHUEM
KHUPOBBIX ITPOAYKTOB

Yemanoenena memnepamypa nauana obpazoeanusn makuuia oisi NUEHUYHO2O0 mecma ¢ 00-
baesnenuem aircuposvix npodykmos. Onpedenena cKOpoCmb y8eIUYeHUs: GblCOMbl GbINEKAEMOU me-
CMOBOUL 3420MOBKU C BHECEHUEM IHCUPOBLIX NPOOYKMOS 6 npoyecce svineuku. Onpedeneno euusiHue
JHCUPOBBIX NPOOYKMOB HA NOKA3AMENU KA4eCcmead NULEeHUYHO20 Xebd.

Kniouesvie cnosa: gvineuxa, vinekaemas mecmogasi 3a20MO6Kd, INeKMPOKOHMAKMHbLL
cnocob npoepesa, xieob, Hcuposvie NPoOyKmbl.
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METHOD OF HEATING OF WHEAT DOUGH AND HIS INFLUENCE
ON FORMATION OF VOLUME OF BREAD WITH ADDITION
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FATTY PRODUCTS

Temperature of the beginning of formation of a crumb for wheaten dough with addition of
fatty products is established. Speed of increase in height of baked test preparation with introduction
of fatty products in the course of baking is determined. Influence of fatty products on parameters of

quality of white bread is defined.

Keywords: baking, baked test preparation, elektrokontaktnyy method of heating, bread, fat-

ty products.
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B.I1. KOPSIUYKUH, JI.A.TOHYAPOBCKUI, }0.B.COHUAPOB

PA3BPABOTKA MAIHIUHBI VIS KOSKCTPY3HUU ITMIIEBBIX MACC

B cmamve onucanvl ocnognvle npunyunsl pazpabomku MAwiuHbl 015 KOIKCMpPY3uu nuuje-
8bix macc. Mcnonvsosanue smux npuHyunos no3e0.1aem cyujeCmseHHo cCoOKpamums 8pemsa Ha paspa-
OOmMKY HOBbIX 00PA3Y08 KOHCTNPYKYUL IKCIMPY3UOHHO20 000PYO0BANUSL.

Knrwouesvle cnosa: koskcmpysus, Mmawiuna, pazpabomxa.
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V.P. KORYACHKIN, D.A. GONCHAROVSKIY, YU.V.GONCHAROV

DEVELOPING MACHINE FOR CO-EXTRUDING FOOD MASS

The article describes the basic principles of design of co-extrusion machine for food masses
produce. Using these principles could significantly reduce the time to develop new types of extrusion
equipment constructures.

Keywords: coextrusion, machine, developing.
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C.A. KOPAYKHWHA, B.H. CA)KMUHA

COBEPHIEHCTBOBAHHUE TEXHOJIOI'MA BYBJIMKOB

Yemanoeneno, umo npumenenue nio0oosowHvix 006a60K 6 npouzsoocmee OYOIUKOG npu-
600UM K COKPAUEHUIO OTUMENbHOCTIU MEXHOL02UYeCKO20 NPOYECccd, NOGLIUAEN KAYeCmeo U nuuje-
8Y10 YEHHOCTb U30eNUll.
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S.YA. KORYACHKINA, V.N. SAJINA

IMPROVING TECHNOLOGY OF BAGELS

Found that the use of additives in the production of fruit of bagels reduces the process, im-
prove the quality and nutritional value of products.
Keywords: bagel, fruit and vegetable supplements, nutritional value, swelling.
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C.A. HIEJJAMOBA, HM. IEPKAHOCOBA, 10.A. TbIPCHUH, H.A. IIEJJAMOBA

BJIUAHUE PEPMEHTHPOBAHHOI'O PACTUTEJBHOI'O MACJIA
HA AJAI'E3NOHHBIE CBOUCTBA TECTA

B cmamve paccmompenvl 8onpocvl mexHonocuueckou yeiecoodpasHocmu npuMeHeHuUs.
PepmMeHmuposanHo20 pacmumenbHo20 MACid 8 NPOU3E00CmEe Xaeb00YI0UHbIX U30eNUll U3 NUEHUY-
HOU MyKU. YcmanosneHo yayuuieHue peoio2uyeckux C80LCmse mecma u CHUdiCeHue aoze3u mecmo-
8bIX 3020MOBOK K paOOYUM NOBEPXHOCMAM 000PYO08AHU NPU BHECEHUU 8 peyenmypHblll COCag
2UOPONUI0BAHHO20 KYKYPY3HO20 MACIA.

Knwuesvie cnoea: aoze3uonnas npouHocms, 643K0CMb, 2UOPOIUIOBAHHOE PACUMENbHOE
macno, nuleHuyHoe mecmo.
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INFLUENCE OF THE FERMENTED VEGETABLE OIL
ON ADHESIVE PROPERTIES OF DOUGH

In work questions of technological expediency of application of the fermented vegetable oil
in production of bakery products from wheat flour are considered. Improvement of rheological
properties of dough and decrease in adhesion of test preparations to working surfaces of the equip-
ment is established when entering into prescription composition of the hydrolyzed corn oil.

Keywords: adhesive durability, the viscosity, the hydrolyzed vegetable 0il, wheaten dough.
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I.H. AJIEKCEHKO, B.I1. KOPAYKHMH

KO2®PUIIUMEHT OBBEMHOM IMOJAYU POTOPHO-IIECTEPEHHOI'O
HATHETATEJIS, CBOBOJHOTI'O OT 3AIIEPTHIX 30H
BO BITA/IMHAX 3YBBEB

B cmamve onucaner pezynbmamel uccredosanus Kodg@uyuenma 06veMHOU noOauu
HOB020 POMOPHO-UECMEPEHHO20 HAZHemamens, y KOmopo2o OMCYMCMEYiom 3anepmolie 30Hbl 60
6naduHax 3y0ves Komoumepckux macc. Llenecoobpasno npumeneHue KOHCMPYKYULL POMOPHO-
ulecmepeHHbIX HazHemamenell 6 CesA3U C UX MAIblM MEXAHUYECKUM B030eliCMEUeM HA CIMPYKMypy
00beKMOo8 HacHeMAaHUs 8 NPOU3BOOCHEE KOHOUMEPCKUX U30eaUll ¢ HAYUHKAMU.

Kniouesvie cnosa: xosppuyuenm obveMmMHol nodayu, pomopHo-uleCmeperHblll HacHema-
mesib, KOHOUMePCKoe NPOU3B00CMa0.
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D.N. ALEXENKO, V.P. KORYACHKIN

COEFFICIENT OF VOLUME FLOW OF ROTARY GEAR
SUPERCHARGER FREE ZONES TRAPPED IN CAVITIES OF TEETH

This article describes the results of a study of the coefficient of volume flow of new rotary-
gear-blower that has no locked areas in the valleys of the teeth confectionery masses. Appropriate
use of design rotary gear compressors due to their low mechanical action on the structure of the ob-
Jjects injection in confectionery with toppings.

Keywords: coefficient of volume flow, rotary gear supercharger confectionery.
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H.T. IEXTEPEBA, K.H. IITAIIOBAJIOB, B.B. AMEJIbBUEHKO

BJIUAHUA PEPMEHTHOI'O ITPEITAPATA BUCKOCTAP
HA U3BJIEYEHHME DKCTPAKTHUBHbBIX U 1YBUJIBHBIX BEHIIECTB
N3 PACTUTEJIBHOI'O CbIPbHA

Yemanoeneno, umo obpabomka pacmumenbHo20 Coipbsi (DEPMEHMHbIM NPEenapamom
BuckoCmap cnocobemeyem noevluenuio  bixo0d IKCMPAKMUGHbIX U OYOUTLHLIX 6eujecms.
Pexomenoyemess  dgykpamuoe  3xcmpazupoganue  covipvsi  6000u. [lokazano, umo  80OHO-
epmenmamusHyo 0bpabomKy coipbsi YerecooopasHo NposooUms HA 6MOPOl CMAOUU IKCmpazu-
POsanusl.
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INFLUENCE OF FERMENT PREPARATION VISKOSTAR
ON EDUCTION OF EXTRACTIVE AND TANNIC SUBSTANCES
FROM PLANT MATERIALS

The paper states that the treatment of plant materials with the ferment preparation
ViskoStar provides for the growth of the eduction of extractive and tannic substances; recommends
two-time plant materials extraction with water; shows the reasonability of plant materials treatment
with water and ferments at the second stage of extraction.

Keywords: plant materials, ferment preparation, plant extracts, extractive substances,
tannic substances.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNAJINSNPOBAHHOI O HASHAYEHUA

YK 637.04

T.H. UBAHOBA, A.Il. CUMOHEHKOBA, A.B. YECHOKOBA

OBOCHOBAHMUE UCITOJb30BAHUSA KYITAZKUPOBAHHBIX
IIOPE-ITIOJIY®ABPUKATOB ITPHU ITPOU3BOJACTBE MOPOKEHOI'O

B cmamwe kpamxo paccmompenvl ocHogHvle Hebaazonpusimuvle Gaxmopsl 8030eUcmeus.
HA Op2aHu3Mm 4enogexd, cnocobcmsyroujue 803HUKHOBEHUIO 3A001e8aHULl ANIePSULeCKO20 XapaKme-
pa. B ceasu ¢ smum 060cH08aHO ucnonv3osanue 8 nPou3s00CmEe MOPOHCEHO20 KYNANCUPOBAHHBIX
niope, 001a0aOWUX PYHKYUOHATLHLIMU CEOUCMBAMU 8 COOMBEMCMBUL C PEKOMEHOAYUAMU OUemo-
710208, MEXHOI0208 U ANNEP20TI0208 C YENbl0 YCMPAHEeHUI0 OAHHOU NPOOIeMbl.

Knrwouesvie cnosa: mopodicenoe, beiku MoN0KA, Kpacumenu, NeKmuH, o8owu u @dpykmsi,
ceHcubuUnU3ayUs K NUWEBbIM UHZPEeOUCHMAM, IKOT02UYecKUe Pakmopsl HebIAcONPUAMHO20 8030€l-
CMBUSL HA OP2AHU3M YeI0BEKd.
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T.N. IVANOVA, A.P. SIMONENKOVA, A.V. CHESNOKOVA

RATIONALE FOR THE USE OF BLENDED MASHED
POTATOES-SEMI-FINISHED PRODUCTS
IN THE PRODUCTION OF ICE-CREAM

The article briefly covers the main negative factors of impact on human body that help to
start allergic illnesses. As a result the usage of vegetable raw materials is proved to be effective in
ice-cream production due to their functional features that correspond to nutritionists', technologists'
and allergologists' recommendations.

Keywords: ice-cream, milk proteins, pectin, vegetables and fruits, sensitivity to food ingre-
dients, ecological factors of negative impact on human body.
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H.C. VHACOB

IMPOBUOTUKU: HAYYHOE OBOCHOBAHUME U ITPAKTUYECKHE
ACIHIEKTBI UCITIOJIB3OBAHU A

B cmamve paccmompensl meopemuueckue ocHogvl, (husuonoco-buoxumuteckue u KiuHuye-
CKUe acnekmovl UCHOIb308AHUSA NPOOUOMUKOE 8 (DYHKYUOHANLHOM NUMAHUU YeNl08eKd, MeOUYUHCKOU
npaxkmuxe, 6emMepUHapuyl U H#U0MHOBOOCMae.
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PROBIOTICS: SCIENTIFIC BASIS AND PRACTICAL
ASPECTS OF USING

The article describes the theoretical basis, physiologic-biochemical and clinical aspects of
the use of probiotics in functional human nutrition, medical practices, veterinary and animal hus-
bandry.
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TOBAPOBELNEHUE
MMULLIEBBIX ITPOAYKTOB

VIK 641.56:001.895

O.A. PA3AHOBA

NMHHOBALIIMOHHBIE TEXHOJIOT'MAX B IPOU3BOJACTBE
MMPOAYKTOB JETCKOI'O IMTAHUA

B cmamve 0606wenvt pezynbmamor pabomor eedywux ompaciesvix HUU, npouzsoo-
CMBEHHBIX NPEONPUAMULL, d MAKIHCe 8Y308 NO CO30AHUI0 NPOOYKIMOE 0emcKo20 numanus (Ha 3epHo-
801, hpYKMOoBO-5200HOU, 0BOWHOU, MONOUHOU, MACHOU U PbIOHOU OCHOBAX), 8bIPADAMbBIBAEMBIX C
npuUMeHeHueM UHHOBAYUOHHbIX mexnonozutl. Tlokazana yenecoobpasnocmes npuMeHeHus Jmux mex-
HOM02ULL 0151 YBeUYeHUs. 00beMO8 NPoU3B00Cmed (PYHKYUOHAIbHBIX NPOOYKMOS C 3apaHee 3a0aH-
HbIM COCMABOM U C YIAYYUEHHBIMU NOMPEOUMENbCKUMU CEOUCMBAMU, 001A0AIOWUX NOBLIUEHHOT
OUONO2UYECKOT YEHHOCMBIO 8 COOMBEMCMEUN C MPEOOSAHUIMU MEOPUU A0EKEAMHO20 NUMAHUSL.

Kniouesvie cnosa: npooykmoi 0emckoeo numaHusi, YyHKYUOHAIbHble NPOOYKMbl, OUOI02U-
yecKas YeHHOCmb, PYHKYUOHATbHBIE 000ABKU.
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O.A. RJAZANOVA

INNOVATION TECHNOLOGIES IN PRODUCTION
OF BABY FOODS

In article results of work of leading branch scientific research institutes, manufacturing en-
terprises, and also educational higher education institutions of creation production of products of
baby food (on grain, fruit and berry and vegetable, dairy, meat and fish bases), innovative technolo-
gies developed with application are generalized. Expediency of application of these technologies of
functional products with in advance set structure and with the improved consumer properties, pos-
sessing the increased biological value according to requirements of the theory of an adequate food
is shown.

Keywords: products of baby food, functional products, biological value, functional additives.
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VK 638.162.3

AN. IIWJIOB, O.A. IINJIOB

OB OCOBEHHOCTSAX HOJU®JEPHOI'O MEJIA,
KAK TPAIUIIMOHHOTI' O ITPOJYKTA

B cmamve na ocnoge cobcmeenHbIX UCCIe008aHUI NPOBEOEHO MUKPOCKONUPOBAHUE
co0epatcanuis u pacuyém COOMHOUEHUEe NbLIbYbL PA3TULHBIX PACHEHUT, YBEMOYH020 MEDA YPOodicas
2012 2o0a. Ilposedena oyenxa noaughrépnoco mMéoa no opeaHosenmu4eckum, QuU3UKO-XUMu4ecKkum
nOKA3amensiM U ROKa3amensim 6e30nacHOCmu.

Kniouesvie cnosa: yeemounviti ME0, pacmenus, Nulibyd, OP2AHOIENMUYECKUE, QUIUKO-
XuMUu4ecKue nokazamenu, nokazameiu 6€30nacHOCMu, 6KyC, KOHCUCMEHYUsl, apomMan.
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ABOUT FEATURES OF POLIFLYORNY LIONEY,
AS TRADINIONAL PRODUCTS

In article on the basis of own researches the ratio of pollen of various plants, flower honey
of a crop of 2012 is carried out mikroskopirovany contents and calculation. The assessment of
poliflyorny honey on organoleptic, physical and chemical indicators and safety indicators is carried
out.
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KAYECTBO CUT'APET C 3AJAHHBIMH ITOKA3ATEJISIMA
BE30OITACHOCTHU TABAYHOI'O IBIMA

s yaywwenua kawecmeéa U NOGululeHUs  6e30nACHOCMU  MAOAYHOU  NPOOYKYUU
HEoOX00UMo CobNI0OeHIe NPeOenbHO-00NYCIMUMBIX YPOGHEU MOKCUYHOCIU MAbAYH020 ObiMA.
Koumpons 6ezonacnocmu cueapem 0oadicen npou3s00Umsbcs no mpem noKa3amensim: co0epiucanue
HUKOMUHA, CMONbI U MOHOOKCUOA yenepoda 6 Ovime cueapem. CHUdICEHUE MOKCUYHOCHIU
KYPUMENbHOU NPOOYKYUU Modicem Oblmb OOCMUSHYMO NPU UCHONIb306AHUU HOGLIX MEXHON02Ul
Gdunompayuu mabauno2o ovima.

Kniouesvie cnosa: mabaunvie uzdenus, cueapemol, nokazameiu 6€30nACHOCMU, HUKOMUH,
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A.V.MOTYGINA, I.I. TATARCHENKO, A.A. SLAVYANSKIY, E.V. ZHURAVKO

QUALITY OF CIGARETTES WITH THE SET INDICATORS
SAFETY OF THE TOBACCO SMOKE

To improve the quality and safety of tobacco products the observance of rated values of to-
bacco smoke toxicity. Safety evaluation must be held according 3 parameters: nicotine, tar and car-
bon mono-oxide content in cigarette smoke. Cigarette toxicity decrease could be reached by using
new technologies of tobacco smoke filtration.

Keywords: tobacco products, cigarettes, safety parameters, nicotine, tar, carbon mono-
oxide, tobacco smoke, filter holding capacity.
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KOHCTPYUPOBAHHUE CUT'APET I1O PETJIAMEHTUPYEMbIM
IMAPAMETPAM TOKCUYHOCTHU TABAYHOI'O IbIMA

Paspabomra noebix KoHCmpyKyuti cueapem, 00eCneyUBAOWUX CHUJICEHUE VPOGHS.
MOKCUYHOCMU — 6eWecmd 8 MabauHom OviMe, OOMCHA OCYWECMBIAMbC 8  CLeOVIOWUX
HANPAGIEHUAX:  NymeM — pe2ylupoeanust cocmaed mabayHol  Mewku U  UCHOIb308AHUS
seHmunupyemuvlx cueapem u guiompa. Pezyiupoganue cocmaga ObiMa 603MONCHO ¢ NOMOULIO
QusuecKUX napamempos cuzapemsl, nymem UCHOIb308AHUSL PA3TUYHBIX GUO08 CULAPEMHOU byMazu
u purbmpos.

Kniouesvie cnoea: mexnuueckuil peanamenm, mabaynas npooyKyus, KOHCMPYKyus cuea-
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DESIGNING OF CIGARETTES ON THE REGULATED
TO PARAMETERS OF TOXICITY OF THE TOBACCO SMOKE

Development of new cigarettes constructions that provide the decrease of toxicity level of
tobacco smoke must be done in following directions: by regulating the tobacco blend composition;
usage of ventilated cigarettes and. Regulation of smoke mixture is possible by variation of cigarette
physical parameters by using different types of paper and filters.

Keywords: technical regulations, tobacco products, cigarette construction, toxicity parame-
ters, tobacco smoke, cigarette paper, filters.
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UCCJIEQOBAHUE PbIHKA
[MPO1I0OBOJIbCTBEHHbLIX TOBAPOB

YK 339.133.017

E.H. APTEMOBA, I0.A. MUXAWJIOBA

MAPKETUHI'OBOE NCCJIEAOBAHHUE ®Y/I-KOPTOB
HA PETTOHAJIBHOM PBIHKE

B cmamuve dano onpeoenenue ¢hyo-kopmos u npusedervl pe3yibmamsi UCcie008anus Qyo-
KOPMO8 HA pecUuoHaibHOM pulike. [Ipedcmagienvl pe3yibmamsl OCHOBHbIX NPEONOUMEHUL PECROH-
0eHmog no 6vlb6opy (hyo-Kopmos u Kpumepuu, KoOmopuimu NOIb3VIOMC PECHOHOEHMbL NPU 8bl00pe
MO20 UMY UHO20 3A6E0CHUSL.

Kniouesvie cnosa: ¢yo-xopm, pecnondenm, pecuoHaibhbiil PbIHOK.
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E.N. ARTEMOVA, YU.A. MICHAILOVA

MARKET RESEARCH IN THE FOOD COURT
IN THE REGIONAL MARKET

The article gives opredenlenie food courts and the results of the market research food court
in the regional market. As a result, established the basic preferences of the respondents to select a
food court and what criteria are used in selecting the respondents or any other institution.
Keywords: food court, the respondent, the regional market.
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WUccaenoBanne PBIHKA MPOJI0BOJbCTBCHHBIX TOBAPOB

YK 339.133.017: 665.3(470.46)
M.B. BAJIAILIOBA, C.A. MITKYEBA

W3YUEHUE NMOTPEBUTEJIBCKUX PEJNNOYTEHUN
PACTUTEJBHOI'O MACJIA HA PBIHKE I': ACTPAXAHHA

B cmamve npeocmasnensvi pesynomamol uzyuenus usmeHeHui Ko3gguyuenmos accopmu-
MeHma u nompedumenbCKUx npeonoumeHull pacmumenbHo20 MAcia Ha peikke 2. Acmpaxanu. B pe-
3ynbmame npo8edeHHbIX MAPKeMUH208bIX UCCIe008aAHULl COCMAsien nopmpem nompebumens pac-
MumenbHo20 MAcd.

Knrwoueevie cnoea: nompedumenvckue npeonoumeHus, PoIHOK pPACMUMENbHO20 MACd,
MapKemuH208ble UCCIe008aHUS.
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M.V. BALASHOVA, S.A. MIZHUEVA

INVESTIGATION OF CONSUMER PREFERENCES ON TRE ASTRAKHAN
REGION VEGETABLE OIL MARKET

The article presents the results of investigation of the characteristics of vegetable oil range
and consumer preferences on Astrakhan region market. As a result of the held marketing researches
the author has drawn up the portrait of a vegetable oil consumer.

Keywords: consumer preferences, the market of vegetable oil, marketing research.
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OKOHOMMUYECKUE ACIIEKTbI
[NPOU3BO/LCTBA lNPOLAYKTOB ITUTAHUA

VK 614.895.5:677.017.632]:664

A.B. ALPAMOB, A A. [TABJIOBCKA, M.B. POIMYEBA

HOBBIE I10AXO/Ibl K OEHKE 'HI'POCKOIINMYECKUX CBONCTB
MATEPHUAJIOB CHELHUAJIBHOU OAEKBI /151 PABOTHUKOB
IINMIMEBOU ITPOMBIINVIEHHOCTHA

B npoyecce copbyuu napos enacu naxemamu cneyooexcovl RPOUCXOOUM USMEHEeHUe
CMPYKMYPHLIX XAPAKMEPUCIUK  KANUIAPHO-NOPUCIBIX KOJUIOUOHBIX NOJOMEH, YMO U3MeHsem
mennoguzuueckue nokazamenu Komniekmos. IIpeonosicena memoouka KcnepuMeHmanbHblX Uuc-
C1e008a UL, KOMOPAs NO3BOJIAEM UCCIe06AMb OUHAMUKY CIMPYKMYPHBIX NOKa3amenel Kanuuisap-
HO-NOPUCIBIX KOJUIOUOHBIX NOJIOMEH, KOMOPAsl OOMHCHA Oblmb yUmeHa npu KOMIAEKMOBAHUYU Chey-
00e24cOblL 01 pabOMHUKO8 NPeOnpUsImutl nuyegol npomviulieHHocmu. Paboma evinonnena 6 pam-
kax I'PAHT Ne 12-08-97577 «Teopemuueckue u dKCnepuMeHmManbHblie UCCIE008AHUSL NPOYECCO8
Menno- u 81a20NepeHoca 6 CmpyKmype KAnuiisipHO-NOPUCIBIX KOATOUOHBIX NOTOMeH», noddep-
arcannoeo Ipasumenscmeom Oprosckoii obracmu.

Knrouesvie cnosa: xanuinapno-nopucmoie KoLI0UOHble NOIOMHA, copoyus, obuas nopu-
CMocmy, NOBEPXHOCMHA NIOMHOCD.
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A V. ABRAMOV, A.A. PAVLOVSKAYA, M.V. RODICHEVA

NEW APPROACHES TO THE ASSESSMENT OF THE HYGROSCOPIC
PROPERTIES OF MATERIALS SPECIAL CLOTHES FOR WORKERS
OF THE FOOD-PROCESSING INDUSTRY
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In the process of sorption moisture vapour packages of clothing is the change of the struc-
tural characteristics of the capillary-porous colloidal paintings that changes the thermophysical in-
dicators sets. The technique of experimental researches, which allows you to explore the dynamics
of structural parameters of the capillary-porous colloidal paintings, which should be taken into con-

sideration when picking clothes for the employees of food industry enterprises.

The work is done in the framework of the GRANT Ne 12-08-97577 «Theoretical and exper-
imental studies of processes of heat — and of water transfer in structure of capillary-porous colloidal

paintings», supported by the Government of the Orel region.

Keywords: capillary-porous colloidal paintings, sorption, total porosity, superficial density.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCS ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHMIO HAYYHBIX CTATEH

* O0BeM marepuaia, IpesiaraeMoro K MmyOJuKaruy, U3MepseTcsl CTpaHUIAMH TEK-
cTa Ha jiuctax ¢opmara A4 U COAEpXKUT OT 3 10 7 CTpaHMI], BCE CTPAHMIIBI PYKOIHCU
JOJKHBI UMETh CIUIOLIHYIO HyMEpPAaLHIo.

e Crarbs mpenoctasisieTcs B 1 sk3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B JJIEKTPOH-
HOM BuJI€ (IO AIEKTPOHHOH MOYTE WM Ha JII0OOM 3JIEKTPOHHOM HOCHUTETIE).

» Cratbu NODKHBI ObITh HaOpaHbl mpudtoM Times New Roman, pasmep 12 pt ¢
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO HIMpPUHE; ab3anHblil oTcTym — 1,25 cM,
mpaBoe 1oJie — 2 cM, JIEBOE IoJie — 2 CM, MOJisi BHU3Y U BBEPXY — 2 CM.

* Ha3zBaHue CTaTbHu, a TAKKC q)aMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s3aTeNLHO ,HY6J'II/Ipy-
FOTCS Ha aHTJIUMCKOM S3BIKE.

» K craThe nmpuiiaraeTcs aHHOTalMs M NEPEUYEHb KIIOYEBBIX CJIOB HAa PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

® CBCI[eHI/Iﬂ 00 dBTOpax IPHUBOIATCA B TaKOM IOCJIEI0BATEIbHOCTH: (-DaMI/IJ'II/I}I, ums,
OTUCCTBO; YUPCKIACHUC WM OpraHu3anus, yd€Hasd CTCIICHb, YUYCHOC 3BAHUC, NOJDKHOCTD,
ajpcec, TeJ'Ie(bOH, QJICKTPOHHAA I1OYTaA.

* B TekcTe cTaThy KeNaTeNbHO:

— HE MPUMEHATh 000POTHI Pa3TOBOPHOI pedH, TEXHUIIU3MBI, TPOPECCUOHATTUZMBI;

— HE MPUMEHSTH VIS OJTHOTO U TOTO € MOHITHUS pa3iNYHble HAyYHO—TEXHUYECKHE
TEPMUHBI, OJU3KHE TI0 CMBICITY (CHHOHUMBI), a TAK)K€ WHOCTPAHHBIE CJIOBA U TEPMUHBI TIPU
HaJIMYMW PAaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3BIKE;

— HE MPUMEHSThH MTPOU3BOJIbHBIE CIIOBOOOPA30BAHUS;

— HE MPUMEHSITh COKpAIEHHS CJIOB, KPOME YCTAHOBJICHHBIX NMPABHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIUMU TOCYIapCTBEHHBIMH CTaHJAPTAMH.

» Cokpamienus u ab0peBUaTypsl JODKHBI pacin(poOBBIBATHCS MO MECTY IMEPBOTO
YIIOMUHAHUs (BXOXKICHUS) B TEKCTE CTAThU.

o @opMyIbl crieayeT HabupaTh B penaktope Gopmyn Microsoft Equation 3.0. ®op-
MYJIbl, BHEIPEHHBIE KaK N300pakeHue, He JOIyCKaroTCs !

* PucyHku u Apyrue WumocTpanuu (4epTexu, rpaduku, CXeMbl, TuarpaMmmsl, GoTo-
CHUMKH) CIELYET pacIojararb HEIOCPEACTBEHHO MOCIE TEKCTa, B KOTOPOM OHHU YIIOMHHA-
I0TCs1 BIIEPBBIE.

* [loanucu Kk pucyHkaM (IMOJY>KUPHBIN mpudT KypcuBHOTO Hadyeptanus 10 pt) BbI-
PaBHUBAIOT M0 IIEHTPY CTPAHUIIbI, B KOHIIE MTOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 — Tekcm noonucu

C nonHOM Bepcuei TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTeil Bel MoxkeTe 03Ha-
KOMUTHCSI HA caliTe www.gu—unpk.ru.

[Inara c acnmupaHTOB 3a OMyOJIMKOBAHNE CTaTEH HE B3UMACTCH.
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Marepuaisl cTaTeil 1e4aTaroTCs B aBTOPCKOU peAaKLuU

IIpaBo ucnosb30BaHus IPOU3BEICHUN IIPEJOCTABICHO aBTOPAMUY HA OCHOBAaHUU
m. 2 ct. 1286 YetBepToii wactu I'paxaanckoro Kogekca Poccuiickoit @eneparuu

Texunueckuit pegakrop I'.M. 3omurena
Komnerorepnas Bepctka E. A. HoBunkas

ITonnucano B neuats 14.02.2013 1.
®opmar 70x108 1/16. Y. new. 1. 7,5.
Tupax 500 k3.

3aka3 Ne

OTtrneyaTaHo ¢ TOTOBOT'O OpUTHMHAJI-MaKeTa Ha nonurpaduueckoi 6aze ['ocynusepcurera — YHIIK
302030, r. Open, yin. MockoBckas, 65.



