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THE APPROACH OF ENRICHMENT OF BAKED CURD PUDDING
FOR SCHOOLS WITH CAROTENOUS INGREDIENTS

Studies for determining both energy value and chemical composition of different options of
p-carotene enriched baked curd pudding: with raw carrots for high school pupils and with boiled
carrots for junior pupils have been conducted.

Keywords: baked curd pudding, school meals, p-carotene, energy value, chemical composi-
tion, culinary products, catering.
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YK 637.146.34

E.B. KIIMMOBA

NCCIUIEJOBAHHUE BJIUAHUSA IPEBUOTUKOB
HA NPOLHECC CKBAIINBAHUSA
B TEXHOJIOTUX CUHBUOTHUYECKHUX ITPOAYKTOB

Ipu npouszeoocmee CUHOUOMUYECKUX KUCIOMONLOUHBIX NPOOYKIMOE HA OCHOBE KOMNILEKCHBIX
3aK8ACOK Mpebyemcsi OONOTHUMENbHO YUUMbIEAMb GIUSHUE HA POCH U PASMHONCEHUE CIAPMEDPHBIX
KYIbmyp U CUHMe3 umi OGUOL0SUHECKU AKIMUBHBIX 8eUecms NPeOUOmu4eckux cyocmanyull, cenex-
MUBHO CIUMYAUPYIOWUX POC OOHUX U HE2AMUBHO GIUSIOUUX HA HCUSHEOeSIMEIbHOCMb OpYeUx
baxmepuil 8 npoyecce Kyrvmusuposanus. Onpedeneno enusnue npebuomuyeckux 006asox «Jlakmy-
can-1» u yuxopus Ha MUKpOPIOpY 6AKMePUAbHOZ0 KOHYSHMPAmMa « JUmanusy.

Knroueswie cnosa: npoduomux, npeduomux, CUHOUOMu4ecKul nPOOYKm.
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KaumoBa Enena BanepbeBna
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E.V.KLIMOVA

INFLUENCE RESEARCH PREBIOTICS ON SOURING PROCESS
IN TECHNOLOGY SYMBIOTIC PRODUCTS

By production symbiotic sour-milk products on the basis of complex sours it is required to
consider follow-up influence on growth and reproduction of launching cultures and synthesis by
them biologically active materials of prebiotics the substances selectively stimulating growth of
other bacteria one and negatively influencing ability to live in the course of cultivation. Influence
prebiotics additives of «Laktusan-1» and chicory on a microflora of a bacterial concentrate of «Evi-
talijay is defined.

Keywords: probiotics, prebiotic, symbiotic.
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YIK 665.35

H.JI. HAYMOBA, A.A. JIVKHH, C.B. HOBUKOBA

O BOBMOKHOCTH I/ICHOJIIBOBAHI/IHUHHTAPHOI‘/JI KHNCJOTbBI
B ITPOU3BOJCTBE MAHOHE3A
ITOBBIIIEHHOU XPAHUMOCIIOCOBHOCTH

B cmamuve npeocmasnenvt pezyivmamuol ucciedo8anusi 6IUAHUAL AHMAPHOU KUCTOMbL HA Op-
2aHonenmudecKkue, QU3UKO-XuMuiecKue, MUKpOOUOIOZUYeCKUe NOKA3Ameny Kavecmea MoOeIbHbIX
006pasyo6 matione3a npu XpameHuu 8 YCro6Usx NOSbIUEHHOU MeMNepamypHoll Hazpy3ku. Ycemanos-
JIeHa MAKCUMATbHASL CKOPOCMb OKUCTUMETbHOU U MUKDPOOUOLO2UHECKOU NOPYU KOHMPOTIbHBIX 00-
pasyos (Ha 7 cymru XpameHus), Ymo HAuLlo ceoe OMpadiceHue 8 pe3yibmamax Ucciledo8anus opea-
HoJlenmuyeckux noxaszameetl npodykyuu. Mcnonvsosanue sHmapHoti KUCIOMbL NO360ISIEM COXPA-
HUMb NEPEBOHAYAILHOE KAYECHBO MACTONCUPOBOT IMYTIbCULU NYMeM CMAOUIUZAYUY OKUCTUMETbHOU
U MUKpOOUONIO2UYECKOU NOpUU NPOOVKYUU HA (hoHe NpOABTeHUs AHMUOKCUOGHMHBIX C8OUCME U3)-
yaemoll nuuesoll 000asKuU, mem Cambim NPoOesdst CPOKU 200HOCMU MAlloHe3d.

Kniouesvie cnosa: mationes, s5MyibCUOHHbIE NPOOYKMbL, AHIMUOKCUOAHMYL, SIHMAPHAS KUC-
J0ma, cpok 200HOCHU.
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THE POSSIBLE USE OF SUCCINIC ACID IN THE PRODUCTION
OF MAYONNAISE LONG TERM STORAGE

The article presents the results of studies of the effect of succinic acid on the organoleptic,
physico-chemical, microbiological quality indicators model mayonnaise samples during storage at
elevated temperature load. Set the maximum rate of oxidative damage and microbiological control
samples (7 days of storage), as reflected in the results of studies of organoleptic characteristics of
the product. Using succinic acid preserves the original quality of fat and oil emulsion by oxidative
stabilization and microbiological spoilage on the background displays antioxidant properties stud-
ied food additive, thereby prolonging the shelf life of mayonnaise.

Keywords: mayonnaise, emulsion products, antioxidants, succinic acid, shelf life.
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YJIK 664.665:[664.641.15/.18:664.641.22](083.12)

M.B. BTOPOBA, C.A. MXXVEBA

PA3ZPABOTKA PELHEIITYPbI BE3I'J/IIOTEHOBOTI'O XJIEBA

B cmamve npedcmasnenst pezynomamol ucciedosanuil no paspabomie 6e32nomeH08020
xneba. Hzyuanoce érusnue peyenmypul xaeba u3 pucoeol, peunesdol, KyKypysHOU MyKu Ha e20 Ka-
yecmao. Ilo pesyromamam npoeeoeHHbIX IKCNePUMEHMO8 paspabomana peyenmypa 0es2niomeHo-
8020 Xn1€6a, KOMopas anpodUPO8ana 6 NPOU3600CIMEECHHBIX VCILOBUSIX.

Kniouesvie cnosa: xnebd, pucosas myka, epeunesas MyKd, KYKVPY3HAs MYKa, 6e32n0meno-
8ble NPOOYKMbL.

CIIMCOK JIMTEPATYPBI

1. Epmos, I1.C. Coopauk penentyp Ha xieb u xnedo0ymounsie m3aenus / [1.C Epmos. — CII6., 1998. — 190 c.

2. CocTaB mjs TPUTOTOBJICHUS MYYHOTO KOHIUTEpPCKOro mamenus: mat. 2285417 Poccuiickas Deneparus:
MIIK A 21 D 13/08 / KpacunsuukoB B.H., JleontseBa H.A., Ky3uenosa JI.W., Cunsisckas H./I.; 3asBuTesb 1 nateHTo-
obnaznatens OO0 «IIporenn». — Ne2005107086/13; 3assi. 11.03.2005; omy6u. 20.10.2006.

3. Crioco0 mpUroToBICHUS OE3TIFOTEHOBOI0 MYYHOTO KOHAUTEPCKOTO M3/IC/IMS Ha OCHOBE KpaxMaJcoepiKa-
urero tecta: mat. 2295244 Poccutickas ®eneparusi: MIIK A 21 D 13/08 / Kpacunsaukos B.H., JleoutseBa H.A., Bap-
cykoBa H.B., Kysuemosa JI.M., Cunssckas H.J.; 3asButens u mnatenrooOmamatens OOO «lIporteun». —
Ne2005123588/13; 3asBit. 25.07.2005; ony6u. 20.03.2007. brom. Ne§.

Broposa Maprapura BaagumupoBHa

AcTpaxaHCKH rOCy/1apCTBEHHBI TEXHUYECKUN YHUBEPCUTET

CryZneHT HampaBJIeHUs TOJrOTOBKH

260800.68 «TexHOMOTHS POIYKIINU ¥ OpTaHU3aIUs 00MECTBEHHOTO TUTAHUSD)
414025, r. Actpaxans, yin. Tarumesa, 16

Ten. (8512) 61-42-55

E-mail: n.dolganova@astu.org

Mu:xyeBa CBeT/iaHa AjleKCaHIPOBHA

AcTpaxaHCKui rocy1apCTBEHHBII TEXHUYECKUN YHUBEPCUTET
JloKTOp TEeXHHYECKUX HayK, podeccop Kadeapst
«TexHonorust TOoBapoB U TOBaPOBEACHUE)

414025, r. Actpaxans, yiu. Tarumesa, 16

Ten. (8512) 61-42-55

E-mail: n.dolganova@astu.org

M.V. VTOROVA, S.A. MIZHUEVA

DEVELOPMENT OF GLUTEN-FREE BREAD FORMULATIONS

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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.U. TATAPYEHKO, H.B. [TY3/IPOBA, A.A. CJIABSIHCKUIAL, C.A. MAKAPOBA

TEXHOXUMHUYECKHUA KOHTPOJIb KO®GEMHOI'O MPOU3BOJICTBA

Ipoyecc obocapusanus Kogheilino2o Colpbsi XapaKmepuzyemcst NPespaujeHusiMu opeanude-
CKUX KUCIOM U YMeHbUleHUeM cooepicanus 0younsHolx eeujecms. benxosvle sewyecmea u yenesoosi
ueparom 2uaemyio poib 8 OKOHYAMENbHOM QOPMUPOBAHUL BKYCA, Y8ema U apomMama 00CapenHo2o
Koge. Paccmompenvl usmenenus, npoucxoosiyue ¢ arkaioudamu u unuoamu Koge npu obicapu-
8AHUU, A MAKJHCEe POlb MUHEPANbHBIX 8eljecme 6 peakyuax nupoausa. Baownoe 3nauenue umeem
KOHMPOIb NPOYECCO8 IKCMPASUPOBAHUSL U CYUWKU IKCMPAKMA KAK 00#CAPEHHO20 Kode, maK U Ko-
Genpodyxmos. TexHoxumuveckuil KOHMPOb OCYWECMBNAEMCA 8 Npoyecce Npou3sso0Cmed Hamy-
PanbHo2o Koge, CyXux pacmeopumbvix KOQetuHvlx HanumKo8 u nacmooopasHbix pacmeopumbvix Ko-
¢hetinvix HANUMKOB.

Knroueswle cnosa: xogeiinoe cvipve, opeanuieckue KUCiomsl, 0yOUTbHbIE 8eujecmad, -
Kanouosl, MUHEPAalbHble 8elecmsed, IKCMPasuposanue, CyuKa IKCmpaKma.
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TECHNICAL AND CHEMICAL CONTROL
OVER COFFEE PRODUCTION

Process of frying of coffee raw materials is characterized by transformation of organic ac-
ids and reduction of tannins concentration. Albumens and carbohydrates play a major role in final
formation of taste, color and aroma of the fried coffee. The work considers the changes happening
to alkaloids and lipids of coffee during frying, as well as the role of mineral substances in pyrolysis
reactions. Processes control of extraction and extract drying as fried coffee and coffee products is
important. Technical and chemical control is executed in the course of production of natural coffee,

dry soluble coffee drinks and pastelike soluble coffee drinks.

Keywords: raw coffee, organic acids, albumens, alkaloids, mineral substances, extraction,

extract drying.
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HaV‘lHLIe OCHOBbI ITMIIECBbBIX TE€XHOJIOT Ml

YK [631.577:634.723-035.27]:537-96

JLA. OCHUIIOBA, A K. BYPJ1O, U.A. NOBUEBA

NCHHOJIb3OBAHUE CBUY-OHEPI'MU UJIA U3BJIEYEHUSA
3KCTPAKTHUBHBIX BEHIECTB U3 JINCTHEB YEPHONU CMOPO/JIMUHbI

Hccneoosano erusanue obpabomiu aucmves yepuoi cmopoounvlt moxkamu CBY na uzsneue-
HUe 8000PACMEOPUMBIX IKCMPAKMUBHBIX 6ewecms. Yemanosneno, umo npumenenue CBY-snepeuu
NpUOOUM K HOGBIUEHUIO 8bIXO0A IKCPAKMUBHBIX GEUIECS, 8 YACMHOCIU, (DEHONbHBIX, A MAKICE
NO360J5leM 3HAYUMENbHO COKPAMUMb NPOOOIICUMETbHOCHb RPOYecca IKCMpazuposanus. Ymeno-
wieHue nPOoOOINCUMENTLHOCTNU MENL0B020 B030€LICMBUS. HA UCCTedYyeMOoe Chipbe CNnocobcmayem co-
XpaneHuo mepmonadUIbHbIX APOMAMUYECKUX COCOUHEHULL U NOBLIUEHUIO OPLAHONENMUYECKUX NO-
Kasameinei 3KCMpaxkmos.

Knrouesvie cnosa: nucmos uepHoii cmopoounul, sxcmpacuposanue, moku CBY, sodopac-
meopumble cyxue geuecmsda, heHobHble COeOUHEHUS.
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The parameters of the processing of leaves black currant have been investigated with the
aim to extract the extractable compounds. It is found that the microwave energy’ utilization can re-
duce the extraction process’s duration. The reduction of the heat exposure’s duration on the investi-
gated raw material promotes the rise of extractives specifically phenolic, and it also promotes the
conservation of thermo labile aromatic compounds and it increases the organoleptic characteristics
of extracts.

Keywords: leaves of currants black, extracting, microwave currents, water-soluble dry sub-
stance, phenolic compounds.

BIBLIOGRAPHY (TRANSLITERATED)

1. Osipova, L.A. Funkcional'nye napitki: monografija / L.A. Osipova, L.V. Kaprel'janc, O.G. Burdo. — Odesa:
«Druk», 2007. — 288 s.

2. Palagina, M.V. Obosnovanie ispol'zovanija dal'nevostochnyh rastenij v kachestve funkcional'nyh ingredi-
entov v tehnologii pishhevyh produktov / M.V. Palagina, Ju.V. Prihod'ko // Izvestija vuzov. Pishhevaja tehnologija. —
2010. — Ne4. — S. 24-26.

3. Sereda, P.I. Lekarstvennoe rastitel'noe syr'e i fitosredstva: uchebnoe posobie / P.1. Sereda, N.P. Maksjutina,
E.N. Strumenskaja i dr.; pod red. P.I. Sereda. — K.: VSI «Medicina», 2010. — 272 s.

4. Burdo, O.G. Jekstragirovanie v sisteme «kofe — voda» / O.G. Burdo, G.M. Rjashko. — Odessa, 2007. — 176 s.

Osipova Larisa Anatolyevna

Odessa National Academy of Food Technologies

Doctor of technical science, head of the department «Technology of wine and oenology»
65039, Odessa, Ukraine, ul. Kanatnaya, 112

Tel. (38048) 712-40-44

E-mail: lora.osipova@yandex.ru

Burdo Alla Kostantinovna

Odessa National Academy of Food Technologies

Candidate of technical science, assistant professor

at the department of «Restaurant and Sanitary foodstuff technologies»
65039, Odessa, Ukraine, ul. Kanatnaya, 112

Tel. (38048) 712-40-78

E-mail: alenushka-9@mail.ru

Iovcheva Inna Alexandrovna

Odessa National Academy of Food Technologies

Post-graduate student at the department of «Technology of wine and oenology»
65039, Odessa, Ukraine, ul. Kanatnaya, 112

Tel. (38048) 712-40-44

E-mail: innaiovtcheva@mail.ru

18 Ne 2(25) 2014




— CIIo.:

— Ne6. —

[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

YK 664.66:613.263-053.88
O.B. EBIOKNMOBA, A.®. KOJIJECHUKOBA

BJIMSITHUE ITOPOIIIKA U3 IIIPOTA KPAIIUBBI
HA XJIEBOIIEKAPHBIE CBOUCTBA NIIEHUYHON MYKH

B cmamve npusoodsmca pesynomamosl uccie008anull GIUAHUA OO3UPOBOK NOPOWKOS U3
UPOMO8 KpAnusbl Ha XAeOONeKapHble CEOUCMBA MYKU ((YUCTIO NAOCHUsLY) U PEOlo2UHecKUe XAPaK-
mepucmuky norypadpuxamos xieba (ss3xocmo mecma). Mcnoabsosanue nopowka us wpoma Kpa-
nuebl, 001a0aWe20 ChOCOOHOCMbIO HOPMATUZ0BAND & OP2AHUIME OOMEH GEECSs, YEeIUudU8Amb
cooepaicanue 2emo2noduna 6 Kposu sa cuem cooepicanue sumamunos C, P u K, f-kapomuna u mu-
HEPANbHbIX 6EUecms, NO36OIUM PACULUPUMb ACCOPMUMEHM XAeD0OYIOUHbIX U30enull (QYHKYUo-
HanbHO2O HazHaueHus. Pezynbmamol Gu3uUKO-XUMUHECKUX U OP2AHOIENMUYECKUX UCCIe008AHUL 00-
Ppasyos xaeba ¢ paznudHol 003UpPOBKOL NOPOUKA U3 UPOMOE KPANUEbl UCHOIb30BAIUCH O/l Onpede-
JIeHUsl ONMUMANLHO20 KOAUYECm8a HeceHue 0bo2amumens 6 peyenmypy Ho8oz2o euoa xieba, ooy-
CABIUBAIOWE20 €20 PYHKYUOHATIbHBLE CBOUCMEA.

Knrwouesvle cnosa: wpom Kpanuevi, XiebonexkapHvle — CGOUCMSEA,  CMPYKMYPHO-
MexanuiecKkue C60UCmEd, OpeaHoIenmuieckue NoKa3amenu, Qu3UKo-XxumuiecKue noKazameinu.
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0.V. EVDOKIMOVA, A.F. KOLESNIKOVA

EFFECT OF NETTLE OILCAKE POWDER
ON WHEAT FLOUR BAKING PROPERTIES

The article contains results of the nettle oilcake powder dosage effect on the baking proper-
ties of flour («falling numbery) study and rheology characteristics of semi-finished bread (dough
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viscosity). Usage of a nettle oilcake powder having the ability to normalize metabolism in the body,
increase the hemoglobin content of blood through the content of vitamins C, P, K, f-carotene and
minerals, will expand the functional bakery products range. The results of physico-chemical and or-
ganoleptic studies of bread samples with various dosage of nettle oilcake powder were used to esti-
mate the optimal amount of fortifier in recipe of new bread type, which determine its functional
properties.

Keywords: nettle oilcake, baking properties, structural and mechanical properties, organo-
leptic characteristic, physico-chemical parameters.
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H])O)_'[VKTI)I d)VHKl[I/IOHaIleOFO H CINCHUAJTUIUPOBAHHOIO HAZHAYCHUSA

YK 664.661.016:633.88-021.632]:613.2

B.I1. KOPAYKHUH, C.A. KOPAUYKNHA, A.B. MUKAEJISIH, A.I'. )KYKOB

NCCUIEJOBAHHUE BJAUAHUA OPUTOINOPOIIKOB U3 OKCTPAKTOB
JEKAPCTBEHHBIX PACTEHUI HA PEOJIOTUYECKUE CBOMCTBA
TECTA U3 NIIEHUYHON MYKH BBICHIETO COPTA

Hccnedosana 803MOACHOCIb NPUMEHEHUs. (DUMOROPOUIKA IKCMPAKMOG JIeKAPCMBEHHbIX
pacmeHuli 8 mexrHoao2uu x1ebobynounvix uzdenuil. M3yueno enusaHue 0aHHvlx 000a60K HA peonou-
yecKkue ceoucmea mecma.

Kniouesvie cnosa: nwenuynoe mecmo, aHmMuOKCUOAHMbL, PEOO2UYeCKUe CEOUCMEA, (hu-
MONOPOULOK.
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V.P. KORYACHKIN, S.YA. KORYACHKINA, A.V. MIKAELYAN, A.G. ZHYKOV

STUDY OF FOOD POWDER FROM HERBAL EXTRACT

ON RHEOLOGICAL PROPERTIES OF DOUGH FROM WHEAT FLOUR

The possibility of using medicinal plants in phytopowders technology wheat dough. The ef-

fect of these additives on the structural and mechanical properties of dough.
Keywords: wheat dough, rheological properties, phytopowders.
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KOPOUHOBOU KUCAOMBL OISl NPOUZBOOCMEA MEopod. J[ana OyeHKa OpeanoienmudecKux u Qusuko-
XUMUYECKUX nokazameineli u aHmMuOKCUOAHMHOU akmusHocmu meopoza. Ilposedenvl Mmukpocmpyx-
mypHule ucciedoganus. Onpeoenervl CPOKU XPaAHEHUsL 2008020 NPOOYKMA.
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M.V. YARKINA, A.V. MAMAEV, A.P. SIMONENKOVA

CURD FUNCTIONAL PURPOSE WITH ANTIOXIDANT
COMPOSITION OF NATURAL ORIGIN - «WHITE DELIGHT»

The amount of applied extracts is proved of birch bark extract, dihydroquercetin (DHQ)
and ascorbic acid for the production of curd. The estimation of the organoleptic and physico-
chemical parameters and antioxidant activity of curd is done. Microstructural studies were conduct-
ed. The terms of the final product storage are determined.

Keywords: antioxidants, curd, technology, microstructure, functional direction, birch bark ex-
tract, dihydroquercetin (DHQ) and ascorbic acid.
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VIK [665.117:633.853.494]

O.H. TAXOMOBA, C.10. KOB3EBA,| E.B. JUTBUHOBA

IHNPUMEHEHME ®EPMEHTATUBHOI'O I'MIPOJIM3A
IPU NOJYYEHUHN BUOMOJJNPUIINUPOBAHHOI'O ITPOAYKTA
AKMBIXA PAIICOBOI'O C HU3KUM COIAEP/ KAHUEM
AHTUIIUTATEJBHBIX COEJUHEHUH

B cmamve paccmompenvt npobiemvl ucnonib306anust OUOMOOUPUYUPOBAHHO20 NPOJYKMA
JHCMBIXA PANCOB0O20 8 Kayecmae PYHKYUOHATbHOU 000asKu 8 nuwesdvlx npodykmax. Ilpakmuueckuil
unmepec npeocmagisien nepepadbomKa HCMbixa pancogozo (QepmeHmHbIM Npenapamom ¢ Yeno-
naznou u gumasnoti akmuenocmamu. Ilpusedenvl dannvie pe3yibmamos onpeoeieHus: payuoHalb-
HbIX PENCUMOB PepMEHMAMUBHO20 2UOPOIUZA HCMBIXA PANCOBO20. YCMAHOBIEHO, YMO 6 Pe3ylbmd-
me (epmMeHmamueHo20 SUOPOAU3A NPOUCXOOUM CHUIICEHUE AHMUNUMAMETbHBIX 8eUjeC8, Yo No3-
80JI51eM PEKOMEHO08AMb NPOOYKIM NepepadoOmKu JHCMbIXA PANCOBO20 OISl HYIHCO NUWEBOU NPOMbIUL-
JIeHHOCMU.

Knrouessie cnosa: 6uomooupuyuposanHvliii NPOOYKM HeMbIXA panco8oco, hepmeHmamus-
HbLIL 2UOPOIU3, (hepMeHmHbII npenapam, K1emuamka, Qumun.
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O.N. PAKHOMOVA, S.YU. KOBZEVA,

E.V. LITVINOVA

APPLICATION OF FERMENTATIVNY HYDROLYSIS WHEN RECEIVING

THE BIOMODIFIED PRODUCT OF CAKE RAPE WITH
THE LOW CONTENT OF ANTI-NUTRITIOUS CONNECTIONS

In article problems of use of the biomodified product of cake rape as a functional additive
in foodstuff are considered. Practical interest is represented by processing of cake rape a fermental
preparation with cellulose and fitazny activities. The definitions of rational modes of fermentativny
hydrolysis of cake given results rape are given. It is established that fermentativny hydrolysis is re-
sulted by decrease in anti-nutrients that allows to recommend a product of processing of cake rape

for needs of the food industry.

Keywords: the biomodified product of cake rape, fermentativny hydrolysis, a fermental

preparation, cellulose, phytin.

BIBLIOGRAPHY (TRANSLITERATED)

1. Datunashvili, E.N. Fermentnye preparaty v pishhevoj promyshlennosti / E.N. Datunashvili. — M., 1975.

—345s.

2. Kisluhina, O.V. Fermenty v proizvodstve pishhi i kormov / O.V. Kisluhina. -M.: DeLi print, 2002. — 336 s.
3. Trufanov, O.V. Fitaza v kormlenii sel'skohozjajstvennyh zhivotnyh i pticy / O.V. Trufanov. — Kiev:

Poligrafinko, 2011. — 112 s.

4. Truhman, S.V. Ispol'zovanie zhmyha semjan rapsa v tehnologii proizvodstva muchnyh konditerskih izdelij
funkcional'nogo naznachenija: 05.18.01 «Tehnologija obrabotki, hranenija i pererabotki zlakovyh, bobovyh kul'tur,
krupjanyh produktov, plodoovoshhnoj produkcii i vinogradarstva»: avtoref. dis...kand. sel'skohozjajstvennyh nauk /
Sergej Viktorovich Truhman; [Voronezhskij gosudarstvennyj agrarnyj universitet im. K.D. Glinki]. — Michurinsk, 2010.

—24s.

Pakhomova Olga Nikolaevna

State University-Education-Science-Production Complex,
Institute of technology of a name of N.N. Polikarpov
Lecturer at the department of «Light and food industry»
302030, Orel, ul. Moskovskaya, 34

Tel. 8-953-477-98-29

E-mail: O.pahomova87@mail.ru

Kobzeva Svetlana Yurievna

Oryol State Institute of Economy and Trade

Candidate of technical science, senior lecturer at the department of
«Technology and organization of food hygiene»

302030, Orel, ul. Oktyubrskaya, 12

Tel. 8-920-814-95-15

E-mail: cv-08@mail.ru

Litvinova Elena Viktorovna

Oryol State Institute of Economy and Trade

Doctor of technical science, professor at the department of
«Technology and organization of food hygiene»

302030, Orel, ul. Oktyubrskaya, 12

Tel. (4862) 43-32-88

E-mail: cv-08@mail.ru

Ne 2(25) 2014

27



TOBAPOBELNEHUE

NMALLEBBIX NNTPOAYKTOB

YK 339.10:366.64

N.10. PEBHMYEHKO, O.A. PA3AHOBA, O.10. TUXOHOBA

PA3PABOTKA AJI'OPUTMA OLHEHKHN KOHKYPEHTOCIIOCOBHOCTH
MAPKHWPOBKH TMHIEBBIX TPOAYKTOB

B coepemennuix ycnosusx Mapruposka moeapos 6bicnynaem Kak Kpumeputi Kauecmead, npu
9MOM OHA CAMA KAK COCMAGISIOWUL dNeMeHm OOINCHA Oblmb KOHKYypeHmocnocobnou. Ha cezo-
OHAWHULL OeHb NPOU3800UmMeNU He 8ce2dd cobnooarm mpebosanus K UHGOPMAYUOHHOU 0OCMA-
MOYHOCMU MAPKUPOSKU, YCIMAHAGIUBASL COOMBEMCMEYIOujIe NPUOPUMEMbl CAMOCMOSMENbHO, NO-
poul ucHopupys mpebosarus K OOCMYRHOCMU U ICMEMUYeCcKOMy 0QOPMIEHUI) OCHOBONOAA2aujel
unopmayuu, umerowel O nompedumens nepeocmeneHHoe 3HaueHue. B smoil ces3u usyuenue
KOHKYPEHMOCNOCOOHOCMU MAPKUPOSKU NPEOCmAaBNAemcs akmyaitbHbIM, NOCKOJIbKY OHA HARPAMYIO
CBA3aHA C KOHKYPEHMOCHOCOOHOCMbIO camo2o mosdapd. Oyenka KOHKYPeHmMOCnocoOHOCMU MapKu-
POBKU HO360AUM YCMAHOBUMb €€ KIACC, KOMOPbIll BNOCIeICMEuU Modcen Obimb nepeeeoen 8 Hai-
Jbl, 8 COOMBEMCMBUU C KOMOPbIMU — GHECEH 8 COOMECMCMBYIOWYI0 OANIbHYI0 WKATY NOmpeou-
MENbCKUX Kpumepues, HeoOX00UMbLX 01 OYEHKU KOHKYPEHMOCNOCOOHOCMU MO8apa.

Kniouesvie cnosa: mapkupoexka, KOHKYPEeHMOCNOCOOHOCIb, KPUMEPULL OYEHKU, KA4ecmeo,

Knacc KOHKypeHmOCI’lOCO6HOCWlu.
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LYU. REZNITCHENKO, O.A. RYAZANOVA, O.YU. TIKHONOVA

DEVELOPING COMPETITIVENESS ESTIMATION
ALGORITHM FOOD LABELING

Labeling acts as a quality criterion, while she herself, as a constituent element must be
competitive. To date, the producers do not always comply with the requirements for information
content labeling, setting appropriate priorities independently, and sometimes ignoring the availabil-
ity requirements and aesthetic design of basic information relevant to the consumer paramount. In
this regard, the study of the competitiveness of labeling seems relevant, since it is directly related to
the competitiveness of the product itself. Competitiveness assessment marking will install its class,
which can then be translated into points, and their score is included in the relevant consumer point
scale criteria necessary for evaluation of the competitiveness of the goods.

Keywords: labeling, competitiveness, evaluation criteria, quality, class competitiveness.
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VJIK 637.07

0.10. EPEMIHA, B.P. KOUKAPEB

MOTPEBUTEJIBCKHUE CBOMCTBA KHCJIOMOJIOYHBIX HAITUTKOB
C HATYPAJIBHBIMU HAITOJIHUTEJIAMUAU

Ipusedenvr pezyrvmamol pazpabomku HAY4HO 0OOCHOBAHHBIX PeYenmyp KUcIOMOIOUHbIX
HanumKog ¢ dobasneHuem KpynsHvix KOHYyeHmpamos. Pazpabomanvl peyenmypul HanumKkos8 na oc-
HOBe sapeHya, tio2ypmos, Keuphvle Hanumki. B kavecmee 3epHo8020 cblpbs UCNONB3068ANbI KOH-
YeHmpamvl peuHegoll Kpynvl, NUeHA U 08CAHOU Kpynvl. AHAnu3 nuwegoli yeHHocmu paspaboman-
HbIX KUCTOMOIOYHBIX HANUMKO8 NOKA3A, Ymo ux ynompebaenue ¢ konuvecmse 200 ma/cymku no-
Kpuigaem nompebrocms 6 kanvyuu na 30-34%, 6 ghocpope — na 14-20%, 6 macnuu — na 14-16%, 6
kanuu — Ha 12-14%, 6 eumamunax B;—na 10,5-12%, B, — 18-21%. Ilonyuennsie pe3yiomamol ne2iu
8 OCHO8Y MEXHUYECKOU OOKYMEHMAYUU Ha HOBbLe NPOOYKIMbI.

Kniouesvie cnosa: xuciomonounvie Hanumxu, HAmMyparbHvie HANOTHUMENU, Peyenimypol,
nuwesas YyeHHocmo.
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0.YU. EREMINA, V.R. KOCHKARYOV

CONSUMER PROPERTIES FERMENTED DRINKS
WITH NATURAL FILLERS

Broughted results of the development scientifically motivated recipe milky drink with ac-
companiment groats concoction. Recipe drink is designed on base varenets, yogurt, yoghurt drink.
As corn cheese are used concoctions buckwheat croups, millet and oat croups. The Analysis of food
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value designed milky drink has shown that their use in amount 200 ml/day covers need for calcium
on 30-34%, in phosphorus — on 14-20%, in magnesium — on 14-16%, in potassium — on 12-14%, in
vitamin Bl —on 10,5-12%, B2 — 18-21%. The Got results lay in base of technical documentation on
new products.

Keywords: milk drinks, natural fillers, recipes, nutritional value.
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IKOJIOIrnA U BE3OINACHOCTb
MALLEBbLIX NTPOAYKTOB

YK 664.022.3-027.45:613.2

9.P. OCKOTCKAZ, O.B. EBJJOKMMOBA

CHUKEHUE DKOJOIMYECKOH HAT'PY3KH
HA OPTAHU3M YEJIOBEKA 3A CYHET ®YHKIIMOHAJIBHBIX
INUIIEBBIX HHI'PEAJUEHTOB BA{

B oaunnoii cmamee paccmampusaromcs nputuHbl CHUdMCEHUE YPOBH 300P08bs HACENeHUs,
yxyoulenue oemozpaguueckoti cumyayuu. Ilpugedenst peyenmypuvl paspabomaHuvlx OUOI0LUYECKU
aKmMueHbIX 000AB0K HA OCHOBE PACMUMENbHO2O CbIPbs, NPEOCMABIeHbl Pe3Vibmanvl MeOuKo-
OUONOCUYECKUX UCCTEO08AHUL AHMUOKCUOAHMHBIX, AHMUMOKCULECKUX, UMMYHOMOOETUPYIOWUX U
paouonpomexmopuvix ceoticme BAJ]. Yemanosnena sgpgpexmusnocmo paspabomannvix bAJ xax
Ccpeocmaa OJisk CHUNCEHUSL IKOAOUYECKOU HASPY3KU HA OP2AHUZM Yell08eKd.

Knrouesvie cnosa: demoepagpuueckas cumyayus, OUOI0SUYECKU AKMUGHvle 000a6KU, aH-
MUOKCUOAHMHbIE, AHMUMOKCUYeCKUe, UMMYHOMOOerupyrouue, paouonpomeKmopHsie coUCmad.
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E.R. OSKOTSKAYA, O.V. EVDOKIMOVA

REDUCING OF ENVIRONMENTAL PRESSURE
ON THE HUMAN BODY USING BAA
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(FUNCTIONAL FOOD INGREDIENTS)

The article discusses the causes of decline in health and deterioration of the demographic
situation. Formulations of developed biologically active additives from vegetable raw materials are
given, the results of biomedical research of antioxidant, antitoxic, immunity simulated and radiopro-
tective properties of BAA are shown. The effectiveness of developed BAA as a means to reduce the
environmental pressure on the human body is established.

Keywords: demographic situation, biologically active additives, antioxidant, antitoxic, im-
munity simulated and radioprotective properties.
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NCCJIEQOBAHUE PbIHKA
[MPOA1OBOJIbCTBEHHbLIX TOBAPOB

VK 339.13: 316-047.37-045.64

K.H. 3ABAJIMIIIMHA

®OPMHUPOBAHUME NIOTPEBUTEJBCKOT'O PBIHKA
MMPOJOBOJIbCTBEHHBIX TOBAPOB HA OCHOBAHUHU
COIIMOJIOTMYECKHUX UCCJIEJOBAHUM

B nacmoswee spems 6 cesasu c scmynaenuem naweti cmpanvt 8 BTO neped omeuecmeenmbi-
MU NPOU3BOOUMENAMY CIMOUM 3A0aAYA 2PAMOMHO20 POPMUPOBAHUA NOMPEOUMENbCKO20 PUIHKA Ka-
YecmeeHHOU U KOHKYPEHMOCHOCOOHOU npooyKyuell, 8 4acmHOCMU NPOO08OIbCINEEHHBIMU TMOBAPAMU.
B ceasu c smum asmopom npeonazaemca nposeodenie npeonpusmuaMY COYUON0ULECKUX UCCTe006a-
HUTl, NO3GONAIOWUX NPU HACLIYEHUY NOMPeOUMeNbCKO20 PbIHKA NPOO0BONbCIMEEHHBIX MOBAPOS,
npedcoe 6ce20, OPUEHMUPOBAMbCSL HA NPeONOUMeHUs U 0XCUOaHUs noKynameineil. B cmamve npugo-
OUMCA COYUONO2UYECKOe UCCTe008aHUe (ONPOC, NPOBEOEHHbI HA OCHO8e AHKEMUPOBAHUS PECHOH-
0eHmos) 01151 u3yueHus NompedUMeIbCKUX NPeonodumeHull U MOMuUeayuli npu npuobpemeruy nPoOo-
B0JILCIMBEHHBIX MOBAPO8 (Ha npumepe nusa) 6 2. Kypcke. Llenvto dannoii nybauxayuu A611emcs usy-
yenue 60npocos nompeodaenus nuea. O6veKmamu uUccie008anUs 8bICIYNAiom nompeoumeny nusda, a
npeoMemom AGIAIOMCA NOMPeOUMenbCKue NPeonoYmeHus U MOMUsayuu npu npuodpemeHu 3mozo
npodykma. Cmpykmypa cmambvu 00yclo81eHna Yeavlo UcCied08anus, chopmMuposana ¢ yuemom co-
01100eH s T02UHECKOll NOCIe008aMeNbHOCU, COCMABA INEMEHMO8 UCCIe0yeMblX Npodiem U No360-
Jislem 8 HauboIbULel ceneny Ompasums aKmyanbHble 60NPOCs N0 Meme UCCIeO008aAHUSL.

Kniouesvle cnosa: coyuonozuueckue ucciedo8anus, nompeoumensbckue npeonoumeHus u
Momueayuy, Kavecmso, y0061emeoOpeHHOCHb, ONPoOC, AHKEMUPOSaHie pecnoHOeHmos, npooosob-
CMeeHHble MO8apbl, NUGO, TAMEHNIHble NEPeMEHHble, MAPKEMUHS, Ce2MeHMUPOBAHUe PbIHKA.
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HccaenoBanue PBIHKA NNPOJA0OBOJLCTBCHHbLIX TOBAPOB

Currently, due to the entry of our country into the WTO, to domestic producers of the task
of forming a competent consumer market high quality and competitive products, particularly food-
stuffs. In this regard, the author suggests the holding companies of sociological research, allowing
saturation of the consumer market in manufactured products, primarily focus on the preferences and
expectations of customers. The article presents a case study (a survey conducted on the basis of sur-
vey respondents) to study consumer preferences and motivations when purchasing food products
(for example, beer) in Kursk. The purpose of this publication is to examine issues of beer consump-
tion. The objects of study are the consumers of beer, and are subject to consumer preferences and
motivations when purchasing this product. Structure of the article due to the purpose of research,
Jormed subject to the logical sequence of elements investigated problems and allows the greatest
degree reflect topical issues relating to the study.

Keywords: sociological research, consumer preferences and motivation, quality, satisfac-
tion, survey, questionnaire respondents, food, beer, latent variables, marketing, market segmenta-
tion.
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IKOHOMUYHECKUE ACIIEKTbI
[NPOUN3BO/LCTBA INNMPOAYKTOB IMUTAHUA

VIK 334.784

O.B. I[IPOKOHHHA, I''M. 3OMUTEBA, H.A. 'YCAPOBA

HAIIMOHAJIBHASI THHOBAITMOHHASI CUCTEMA.
COBPEMEHHBIE ITPOBJIEMBI YIIPABJIEHUSA B3AUMOJAEUCTBUEM

Pacemompeno nonsmue HayuoHaIbHO UHHOBAYUOHHOU CUCEMbL U NPUGEOEHA ee MOOEeb.
Bovidenenvi nsimov noocucmem HAyUOHANLHOU UHHOBAYUOHHOU CUCHIEMbL, 8 MOM YUCLe NHOOCUCHeMA
NpeonpUHUMAamenbCKol cpeodsl, NOOCUCMeMA 20CYO0apCmad, NOOCUCHeMa nepeoayy SHaAHUl, NoOCU-
cmema ungpacmpykmypel u noocucmema 2enepayuu 3uanui. OmoenvbHoe 6HUMAHUE YOeleHO OU3-
Hec UHKYOamopam U MexXHONApKam KaK YYaCWmHUKAM CUCTNeMbl YAPABNIEeHUs 83aUMOOetcmeuem 6
npoyecce nepedaiu 3HAHUI.

Knrouegvle cnosa: unnogayuonHoe npeonpuHUMamenbCmeo, HAYUOHANbHAS UHHOBAYUOH-
Has cucmemda, Mooeib UHHOBAYUOHHOU CUCMEMbl, OUSHEC-UHKYOAmMOop, MeXHONApK.
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IKOHOMHYECKHE ACHIEKThI IIPOU3BOJACTBA NNIPOAYKTOB IUTAHUSA

0O.V. PROKONINA, G.M. ZOMITEVA, N.A. GUSAROVA

NATIONAL INNOVATION SYSTEM. MODERN PROBLEMS
OF INTERACTION MANAGEMENT

Conception of the national innovation system is highlighted as well as its model is shown.
Five subsystems of the national innovation system are Identified, including entrepreneurial envi-
ronment subsystem, state subsystem, knowledge transmission subsystem, Infrastructure subsystem
and knowledge generation subsystem. Special attention is paid to business incubators and industrial
parks as participants of interaction management system in the process of knowledge transmission.

Keywords: innovative entrepreneurship, national innovation system, model of the innovation
system, business incubator, industrial parks.
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