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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

V]IK 621.6-5

A.A. CJIABSHCKUI, E.B. CEMEHOB

KJIACCUDUKALIMA CBITYYENA CMECH B THEBMOCEIIAPATOPE

Ha 6a3ze 3axkona coxpanenus umnyivea Os Yacmuybl KAk CyObeKma 636euleHHOl 8 80CX0-
osiiyem 8030YWHOM NOMOKe NOTUOUCNEPCHOU Cblnyyell cMeCu OaHO 0O0CHOBAHUE MEeMOOUKU pacye-
ma spghexmusHocmu npoyecca KIACCUPUKAyUU cCMecu U NPUMEP YUCTEHHO20 MOOeTUPOBAHUsT OaH-
HO20 NPOYecca Ha OCHOBE NPEONONCEHHOU MemOOUKUL.

Knrouesvie cnosa: so30ywnniii nomox, noie cuivl msaxcecmu, pabouuti 06vem, nHeemoce-
napamop, KOIeKMue 4acmuy, Kiaccupurayus.
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A.A. SLAVIJIANSKIJ, E.V. SEMENOV

CLASSIFICATION OF LOOSE MIXTURES IN PNEUMATIC SEPAR ATOR

Methodology justification for efficiency calculati@f mixtures classification and an exam-
ple of numerical modeling for this process on thsi® of the proposed method are given based on
the law of conservation of momentum for a partadea subject of suspended in an upward airflow
of heterogeneity loose mixture.
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HayuHble 0CHOBBI MTHIEBBIX TEXHOJIOTHIH

VJIK 664.66.022.3
M.II. BETEYJIOB, C.JI. BEJIOITYXOB, E.O. CbIYEBA

HEPCIIEKTUBHBIE HAITPABJIEHUA COBEPIIEHCTBOBAHUA
TEXHOJIOI'MYECKHUX PEXKMMOB ITPOU3BO/ICTBA XJIEBA
C UCITIOJIb3OBAHUEM PACTUTEJIBHBIX TIOBABOK

B cmamve npedcmaesnenvl pezyiomamol usyyeHus: 6IUAHUS YEHHbIX HOOOUHBIX NPOOYKMOG
nepepadbomKu pacmumenbHO20 Cblpbsi HA Kayecmeo xaeba. Pezynemamor ucciedosanuti noomesep-
OUIU  BO3MONCHOCMb WUPOKO20 UCNOAb306AHUSL 6 XACOONEKAPHOM NPOU3BOOCHBE CACOVIOUUX
KOHYEHmMpayuil pacmumeibHo20 Cbipbs 0N MACCbl NUEHUYHOU MYKU 8bICULe20 COPMA. MUKPOKDU-
CMANIUYECKOU YeANI0N03blL, KeOPOB020 U MbIKEEHHO20 HCMbIX08 6 Koauvecmee 00 3, 15u 14%coom-
semcmeenno, a maxdce 2% muxpoxpucmaniuyecxkou yeamonosst, 10% xeoposoco semwvixa, 3,5%
MBIKEEHHO20 HCMbIXA NPU COBMECMHOM UCNONb308AHUU. B x00e nposedenuss mepmoxumuiecko2o
AHANU3A YCMAHOBNICHbL PA3IUYUSL NO NOKA3AMENO CYMMAPHOU IHeP2UU AKMusayull Opeanudeckux
KOMNOHEHMO8 UCCAeOYeMbIX PACTUMENbHbIX 000A60K.

Knrouesvie cnosa: sicmvix 0pa keodpogoeo opexd, HCMbIX MbIKEEHHBIX CeMsIH, MUKDOKDU-
CMAIUYeCKAsl YeJoN03d, MEPMOXUMULECKUT MemOo0, QusuiecKue ceolucmea mecmd.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

M.SH. BEGEULOV, S.L. BELOPUHOQOV, E.O. SYCHEVA

PERSPECTIVE DIRECTIONS OF PERFECTION TECHNOLOGICAL
MODES OF PRODUCTION BREAD WITH USING HERBAL
SUPPLEMENTS

In the article researches results of influence alftiable by-products derived from processed
raw plant material on bread quality are presentétese studies have confirmed the possibility ofwid
spread use in baking production the following pndjpms of plant raw materials calculated per unft o
wheat flour weight: microcrystalline cellulose, eedind pumpkin cake up to 3, 15 and 14%, respec-
tively; or 2% of microcrystalline cellulose, 10%a#dar oil cake, 3,5% of pumpkin oil cake if they a
used in combination. In the course of a thermocbaiainalysis differences in terms of total organic
components of the activation energy of additivesstigated plant are revealed.

Keywords: cedar oil cake, pumpkin oil cake, microcrystallioellulose, thermochemical
method, dough physical properties.
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HayuHble 0CHOBBI MTHIEBBIX TEXHOJIOTHIH

V]IK 637.045/ 66.081.63

B.A. JIA3APEB, O.B. DEO®HNIIAKTOBA

AHAJIN3 AMUHOKHNCJIOTHOI'O COCTABA .
MOJIOYHOU CBIBOPOTKHN KOHIHEHTPUPOBAHHOU
BAPOMEMBPAHHBIMU METOJAMUA

B cmamve packpvimul ochogHble npeumymecmea 6apomMemMOparHblX NPOYECcos. COXpAHeHUe
RUMAMENbHbIX BEUECTNE 68 HAMUBHOM COCTNOSHUU, HUSKUE IHEPLeMUYecKue 3ampamol, 803MONC-
HOCMb  pa30efieHust CIOJNCHBIX NO cocmaegy pacmeopos. Ilpugedenvl napamempvi MEOPOANCHOU
coisopomku npouzeoocmea 000 «I[IMK» (e. Tlonesckoii) nocie KOHUEHMPUPOBAHUS MEMOOOM
VILMPAPUILMPAYUY HA KEPAMUYECKUX MEMOPAHAX OmMeuecmeeHH020 npou3eodcmaa. [anvl noopoo6-
Hble pe3yibmamvl aHAIU3d AMUHOKUCTIOMHO20 COCMABA C2YWEHHOU MBOPOICHOU CblBOPONIKLL,
nonyuennvle Ha amunoanaruzamope AAA-339 6 nabopamopmvix ycrosusx Ypanvckoeo eocyoap-
CMBEHHO20 IKOHOMUYECKO20 YHUGepcumema. IIpusedeno 06cydcoeHue NOIyYeHHbIX pe3yabmamos u
NPeonodCcenbl 6APUAHINbI NPUMEHEHUS KOHYEHMPUPOBAHHOU CHIBOPOMKU 8 NPOMBIULEHHBIX YCIOBUSIX.

Knwouesvle cnoea. amuHOKUCIOMHBIL COCMAS, MONOYHASL CbIGOPOMKA; MEMOPAHHAS
MeXHON02US; YIbMPaAdUIbMPayusl; KepamuiecKue Memopanbl.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

V.A. LAZAREV, O.V. FEOFILAKTOVA

ANALYSIS OF AMINO ACID COMPOSITION OF BREAST SERUM
CONCENTRATED BY BAROMEMBRANES

In the article considered the main advantages ebbmembrane processes: retention of nu-
trients in the native state, low energy costs,gbssibility of separation of complex compaosition so
lutions are disclosed. The substantiation of thefgmred method of whey processing — ultrafiltration
on the ceramic membranes of domestic productiongaren. The method of concentration of the
milk whey using membrane technology in order taegase the concentration of mineral compo-
nents, contained in the whey, including essentiaiha acids are proposed. The parameters of curd
whey production of the "PMK" LLC (Polevskoi) aftemcentration by ultrafiltration on the ceramic
membranes are disclosed. The detailed results efattalysis of amino acid composition concen-
trated curd whey obtained from amino analyzer ARA & the laboratory of the Ural State Univer-
sity of Economics are given. The discussions ofdhelts and offered options for the application of
this method in industrial conditions are suggested.

Keywords:amino acid composition; milk whey; membrane tetdmg ultrafiltration; ce-
ramic membranes.
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HayuHble 0CHOBBI NHIIEBBIX TEXHOJIOTHIi

V]IK 664.761+664.64.061.8

C.II. MEPEHKOBA, A.A. JIVKHH

PAIIMOHAJIBHBIE ITPUHIIUIIBI ®OPMUPOBAHUSI
OHTUMAJIBHBIX TEXHOJIOI'HMYECKUX CBOUCTB
MYKHU IIIEHUYHOMU XJIEBOIIEKAPHOU

DKcnepumeHmanoHuim nymem OOKA3AHA KOPPeNayus mexncoy KaiecmeeHHbIMU XapaKmepu-
CMUKAMU 3€pHA NULEHUYbL PA3HLIX NOMOJIbHLIX NAPMUU U TMeXHOIOSUHeCKUMIU CE8OUCBAMU MYKU.
Ilpu ucnonv3o8anuu NOMONLHOU NAPMUU 3EPHA C MUHUMATILHO OONRYCIUMbBIMU 3HAYEHUAMU UIUKO-
XUMUYeCKUX NoKa3amerell, NOayuaiu MyKy ¢ npuemiemMbimu mexuonrocuieckumu ceoticmeamu. Ooua-
KO, 0adce nNpu He3HAYUMENbHOM Y8eludeHul 3HAYeHUll maKux noxkasameinel, KaK cmekio8UOHOCMb,
Hamypa, Macco8ds 0015 KIeUKOBUHbL 8 3epHe NUeHUYbl, HAOT0aU 3aMemHoe YiyyueHue xiebone-
KAPHBIX CB0UCME MYKU, GblNeKaemble U3 Hee 00pasybl Xa1e000y104HbIX U30eNUll XAPAKMEPUZ0BANUC
bonvuel nopucmocmuio, 06eMoM, bICOKOU OYEHKOU 3a OP2aHOeNnMuYecKue NoKa3amenu.

Knrwouesvle cnosa: 3epno nuienuybl, NHOMOIbHbIE RAPMUL, XIeDONEKApHble CEOUCMBA, Kileli-
KOBUHA, NPOOHAsL 1ADOPAMOPHASL BLINEUKA.
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S.P. MERENKOVA, A.A. LUKIN

RATIONAL PRINCIPLES OF FORMATION OF OPTIMUM
TECHNOLOGICAL PROPERTIES OF THE FLOUR BAKING

Experimentally proven correlation between the ayatharacteristics of wheat grain mill-
ing lots of different and technological propertigisflour. When using a grinding party of grain and
minimum values of physico-chemical parameters,inbthflour with acceptable processing proper-
ties. However, even with a slight increase in thki@s of indicators such as hardness, nature, mass
fraction of gluten in wheat, has seen a noticealngrovement in the baking properties of the flour,
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baked the samples of bakery products was charaeitby greater porosity, volume, high rating for
sensory characteristics.
Keywords:wheat grain, grinding parties, baking propertighjten, trial laboratory baking.

BIBLIOGRAPHY (TRANSLITERATED)

1. GOST 52554-2006. Pshenica. Tehnicheskie uslevijgreden 2006-06-09. — M.: Standartinform, 20066 s.

2. GOST R 52189-2003 Muka pshenichnaja. Obshhirnidbéskie uslovija. — Vveden 2003-12-29. — M.:
Gosstandart Rossii, 2003. — 11 s.

3. GOST.27669-88. Muka pshenichnaja hlebopekarndgtod probnoj laboratornoj vypechki. — Vveden
1989-07-01. — M.: Standartinform, 2007. — 10 s.

4. Dremucheva, G.F. Real'naja informativnost’ mewdcenki hlebopekarnyh svojstv pshenichnoj muki /
G.F. Dremucheva, O.E. Karchevskaja, N.T. ChubehKbebopechenie Rossii. — 2012Ne-5. — S. 18-21.

5. Kazakov, E.D. Biohimija zerna i hleboproduktaxchebnoe posobie / E.D. Kazakov, G.P. Karpilenko.
— SPb.: GIORD, 2005. — 512 s.

6. Morozov, N.G. Sovremennoe sostojanie hlebope@ignomyshlennosti Rossii [Jelektronnyj resursyié-
lodoj uchenyj. — 2008. Ne 1. — Rezhim dostupa: http://www.moluch.ru

7. Razvitie hlebopekarnoj promyshlennosti Rossjj$ledleracii na 2014-2016 gody: utv. prikazom Mitieel
za Rossii ot 19.03.2014 g. // Sobr. zakonodatel'Bws. Federacii. — 2013Ne 11. — St. 1147.

8. Cyganova, T.B. Tehnologija i organizacija prodstva hlebobulochnyh izdelij: uchebnik dlja stud.
uchrezhdenij sred. prof. obrazovanija / T.B. Cygane- 7-e izd., ster. — M.: Izdatel'skij centr «8kaija», 2014. — 448 s.

Merenkova Svetlana Pavlovna

South Ural State University (National Research drsity)

Candidate of veterinary sciences, assistant profegghe department of
«Equipment and technology of food production»

454080, Chelyabinsk, prospekt V.I. Lenina, 78-b

Tel. (351) 267-99-53, E-mail: dubininup@mail.ru

Lukin Alexander Anatolievich

South Ural State University (National Research drsity)

Candidate of technical sciences, assistant prafedsbe department of
«Equipment and technology of food production»

454080, Chelyabinsk, prospekt V.I. Lenina, 78-b

Tel. (351) 267-99-53, E-mail: lukin321@rambler.ru

10 Ne 2(37) 2016




HayuHble 0CHOBBI NHIIEBBIX TEXHOJIOTHIi

YJIK 634.7:66.047.2
A.H. PACIIEIIKHMH

IHOABOP OCTATOYHOI'O JABJIEHUSA
ITPU BAKYYMHOMU CYUIKE IIVIOAOB U AT'OJ

Cmamusi noceésujena uUcciedo8aHuio NPoOYecco8 GaKYYMHOU CYWIKU NI0008 U 51200 npu
noobope Genuuunbl OCMamouHo2o oaeienus. Mccnedoeana KUHemuka 6axKyyMHOU CYUIKU N10008 U
51200. Yemanoeneno enusinue ocmamoyno2o 0AgleHus Ha Xapakmep yOaleHus 61a2u U3 niooo6o-
5200H020 CbIPbsL, HA NPOOOIIHCUMETLHOCHb NPOYecca U op2anoienmuieckue xapaxmepucmuxu. Ha
OCHOBAHUU PE3YIbIMAMO8 UCCIeO08AHUL PEKOMEHOO0BAHA GEIUYUHA OCNAMOYHO20 O0AGIeHUsl OJlsl
BAKYYMHOU CYUIKU NII0O008 U 5200.

Knrwouegvie cnosa: nioovt, 120061, 6aKYYMHAS CYUKA, OCIMAMOYHOE 0ABIEHUEe
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KeMmepoBCcKuii TEXHONOTMYECKUN HHCTUTYT MHUIIEBOM MPOMBIIUICHHOCTH (YHUBEPCUTET)
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A.N. RASCHEPKIN

SELECTION OF RESIDUAL PRESSURE AT VACUUM DRYING
OF FRUITS AND BERRIES

Article is devoted to research of processes of wacdrying of fruits and berries at selec-
tion of size of residual pressure. The kineticsaafuum drying of fruits and berries is investigated
Influence of residual pressure upon nature of remho¥ moisture from fruit and berry raw materi-
als, on duration of process and organoleptic chagsstics is established. On the basis of resuits o
researches the size of residual pressure for vaadiying of fruits and berries is recommended.

Keywordsfruits, berries, vacuum drying, residual pressure.
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YK 612.395.2:642.58

E.A. KY3HELIOBA, B.A. TABPUJIMHA, B.IO. 30MUTEB

HAKOIIVIEHHUE TAKEJIBIX METAJIJIOB PACTEHUSAMMU KYKYPY3bI
B INTPOLHECCE OHTOI'EHE3A

IIpusedennvl pezynvmamvl UCCICO08AHUS HAKONAEHUS MANCENbIX MEMALI08 PACMEHUsMU
KYKYpY3bl 8 npoyecce OHmMoO2eHe3d. YCMAaHOo8leHo, UmO HAKOWIeHUe Mapeanyd, dcenesd, YUuHKd,
Meou, xobanbma, HUKelsd U XPOMA XApAKMepHO OJid HAYANbHO20 Nepuood pa3eumusi pacmeHull.
Ceuney u KaOMuil HAKANAUBACMCS KAK 8 HAYAILHOM Nepuooe pa3sumus, max u 6 KoHye eecemayui.
Haubonvuee naxonnenue memannos Habao0aemcs 8 KOPHAX pacmeHull U 8e2emamueHbiX OpeaHax
(rucmosx, cmebasx), 00HaAKO KAOMUL HAKANAUBACMCS 8 PAGHOU CIMENEHU 8 TUCIbAX U 8 3EPHOBKE 8
KOHYe gecemayuu KyKypy3ul.

Knrouesvie cnosa: masicensvie Memainvl, KVKypy3d, npoyecc OHmozeHesd.
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E.A. KUZNETSOVA, V.A. GAVRILINA, V.YU. ZOMITEV

ACCUMULATION OF HEAVY METALS BY CORN PLANTS
DURING ONTOGENY

Study results on heavy metals accumulation in pdaints during ontogenesis are given. It
is found that accumulation of manganese, ferrung,Zuprum, cobalt, nickel and chromium is typ-
ical to initial period of plant development. Plunthwand cadmium is accumulated in initial period
of development, and as well at the end of vegetatibhe greatest accumulation of metals is ob-
served in roots of plants and vegetative orgaravils, stems), but cadmium accumulates equally in
leaf and caryopsis at the end of corn vegetations.

Keywords:heavy metals, corn, ontogenesis process.
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VJIK 637.072

H.B.I'OPBYHOBA, A.B. BAHHHUKOBA

ITPAKTHYECKHUE ACIIEKTbI CO3JAHUA U UCCJIEJOBAHUE
WHKATICYJMPOBAHHBIX ®OPM ACKOPEMHOBOM KUCJIOTHI
B YCJIOBUAX PEPMEHTATUBHOI'O I'MIPOJIN3A

B nacmoswee epems akmyanoHbiM A675€MCsL 6ONPOC CO30AHUS (PYHKYUOHATbHBIX UHSDPEeOU-
EHMO8 U UCCTe08aHUe CMeNneHy UX decpadayuu 6 pasiuunslx cpedax. bvuiu ucciedosanvt mexanu-
YecKue XapaKmepucmuKky CUCmeMm aib2UHAma HAMpUsL 8 NPUCYMCMEUU ACKOPOUHOBOU KUCLOMbL NPU
pasnuunvix pH, ceoticmeennvim jcey0ouHo-KUuLeYHoMy mpakmy op2anusma. beino dokazano, umo
NOMUCTOUHbIE KANCYIIbl, NOLYYeHHble 8 Mol pabome, 6onee cmabulbHbL NO CPABHEHUIO ¢ 0OOHOCAO-
HBIMU 8 KUCTbIX YCIIOBUSX, YMO 6NOCIeOCMEUU 8e0em K KOHMPOIUDYEMOMY 8bIC0D0NCOeHUI0 OGUOTIO0-
2UYeCKU AKMUBHBIX UHKANCYIUPOBAHHBIX coeOunenuil. Mccnedosanus Mexanuyeckux ceoticme noxa-
3anu Hosee 8bICOKYI0 NPOYHOCHb NOJUCLOUNBIX KANCYTL, YMO CEA3AHO C NOCIe008AMENbHOU UHKANC)-
JAyuel GUOI02UYeCcKU AKMUEHBIX 6EUeCns U NOBbIUEHUEM 3AUUMHOU POIU OCHOBHO20 MAMEPUaId
8 YCILOBUSX MOOEIbHBIX HCeLYOOUHO-KUMEUHbIX YCaosull. Hcnoavsosanue paspabomanivlx Kancyi
6e3 00NOTHUMENbHO20 ChIPbsL AGIAEMC IKOHOMUYECKU IPDEKMUBHBIM, NOMONCEM CHUZUMb 0eqhu-
Yyum SUMAMUHO8 U OpYeux OUONO2UYECKU AKMUBHBIX BEecms 6 DPAyUuoHe Yelo8eKd U CNnocoo-
CMB06Mb HOBLIM PA3PAOOMKAM 6 Chepe YYHKYUOHATbHBIX NULYEEbIX NPOOYKMOE.

Knouesvie cnosa: unkancyisayus, Mexamuieckue ceotcmad, (hepmenmamueHlil 2UOPOIU3.
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N.V. GORBUNOVA, A.V. BANNIKOVA

PRACTICAL ASPECTS OF DEVELOPMENT AND INVESTIGATION
OF THE ENCAPSULATED ASCORBIC ACID DURING ENZYMATIC
HYDROLYSIS

Nowadays, it is a very relevant question of theettgwment of functional ingredients and
investigation their degree of degradation in iniears environment. Mechanical properties of sodi-
um alginate in the presence of ascorbic acid wekestigated at various pH which are very rele-
vant to the gastrointestinal conditions. It has meeoved that multilayer capsules prepared in this
work are more stable as compared to the singlerlpyeparations in acidic conditions, which sub-
sequently leads to a controlled release of encapedlbiologically active compounds. Studies have
shown the mechanical properties of a multilayerstdges have a high strength due to consistent en-
capsulation of biologically active substances thtusmoting a protective role of the base material in
a model gastrointestinal conditions. Utilizing dpsules without additional raw material is cost-
effective, will help to reduce the deficiency @awiins and other biologically active substances in
the human diet and bring a new development iniéhé 6f functional foods.

Keywords:encapsulation, mechanical properties, enzymatirdlysis.
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[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNAJIN3INPOBAHHOI O HASHAYEHUA

V]IK 637.5.04/07

O.B. BECITAJIOBA

I'MI'MEHUYECKHUE BOITPOCHI
MOJAEJIUPOBAHUA ITMIIEBBIX MACHBIX ITPOAYKTOB
O YHKIIUOHAJIBHOTI'O ITPODPUNJIA

Yemanoenenvr nekomopule omxnonenus usuko-xumuieckux nokasamenei MCHO20 Cbipbs
OM YCMAHOBLEHHBIX HOPM, CBA3AHHLIX C COBPEMEHHbIMU MEXHOAOLUAMU BbIPAUWUBAHUS CKOMA.
Oyenenvl nocieonue Oannbvle MeOUYUHCKOU HAYKU 00 02panuyeruy ynompeoaeHus MACHbIX NPOOyK-
mos. OnpedeneHvl 3a0ayu USMEHEHUsT ACCOPTRUMEHMA MACHOU NPOOYKYUU 6 300PO8blil (hopmam.

Kniouesvie cnosa: cucuenuyeckas oyeHKka MACHbIX NPOOYKmMo8, Kauecmeo u 6e30nacHoCmy
MSICHBIX BPOOYKMO8, (DYHKYUOHATbHbIE CEOUCMBA MACHBIX NPOOYKMOE.
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O.V. BESPALOVA

THE HYGIENIC ISSUES OF MODELING MEAT PRODUCTS
OF THE FUNCTIONAL PROFILE

It was established some variation of physical anengical parameters of raw meat from the
established norms related to modern technologiegrafving cattle. We evaluated current data of
medical science on the limitation of the use oftmpeaducts. We define the tasks of changing assort-
ment of meat products on healthy format.

Keywords:hygienic evaluation of meat products, quality aatety of meat products, functional
properties of meat products.
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V]IK 664.6

C.M. JOLEHKO, IO.A. I'VXXEJIb, 1.B. ATA®OHOB

HCIOJb30BAHUE COEBOM MYKH U3 OTXOAOBBIX ®PAKIIUI
B TEXHOJIOI'MM ITPUT'OTOBJIEHUA OJTAIUU U BJIMHYUKOB

Yemanosneno, umo ucnonvzosanue coesoli Myku u3 omxo008bix paxyuii npu npueomos-
JIeHUU O1a0Ull cnoco6Cmayen NnogbluleHUI0 Ux OUOIOSUYECKO YeHHOCMU 68U0Y HANUYUSL GUINAMUHA
E 6 xonuuecmse — 17,6%o0m cpeonecymounoil gpuzuonocuueckou nompebrocmu yenosexa. Hccie-
006aH COCMAB NUWEKOHYEHMPAMOG-NOLYPHadpUKamos MyuHvix uzoeiuil «BIuHuuKy ocobvie»: cme-
neHb YO08NemEOpeHUs CYMOUHOU u3uoiocuyeckol nompebHocmu ueiogeka 6 eumamune E co-
cmagnsiem 6 cpednem 22%. Paspabomanvl mexHono2uueckue cxemvl NPUSOMOBIEHUS OIAOUll C 3d-
POObLUEBO-CEMAOO0NEB0T MYKOU U NUWYEKOHYEHMPamog-nonygabpuxamos «buunuuxu ocodvie».

Knrouesvie cnosa: emopuunoe coesoe cvipve, coesas MyKa uz omxo008vix ppaxkyuil, npu-
20MmosneHue 0aa0ull, NUWEKOHYEHMPAmMbl-noay@Padpukamel MyuHbIX U30eauld, MexHoA02U4ecKdas

cxema, XUMUYECKULL COCMAa.
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USE OF SOY FLOUR OTHODOVYH FACTIONS
IN TECHNOLOGY PROIGOTOVLENIYA FRITTERS
AND PANCAKES
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It was found that the use of soybean meal othodfregtions in the preparation of fritters
enhances their biological value due to the presefagtamin E in the amount of — 17,6% of the av-
erage daily physiological needs of man. The contiposof food concentrates, semi-finished bakery
products «Pancakes special»: the degree of satisfaof daily physiological need for vitamin E is
an average of 22%. Technological schemes cookimggles with germ-semyadolevoy flour and
food concentrates, semi-finished products «Pancsjgesial».

Keywords:secondary raw materials soybean, soybean mealdothd fractions, cooking
pancakes, food concentrates, semi-finished bakesgugts, process flow diagram, the chemical
composition.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

YK 637.35.002:557.16

H.JI. HAYMOBA

O BUTAMUHHO-MUHEPAJIBHOM IIEHHOCTH
TPAIUIINOHHOI'O U OBOT'AIIEHHOI'O TBOPOT' A

B cmamuve npeocmasnenvt pezyivmamosl UCCie008aHULL COXPAHHOCIU 0002AWAIOUWUX KOM-
HOHEHMO8, a UMEHHO MUKpodiemenma cerena u sumamunog A, Ds, E, 6 npoyecce npouzeodcmea u
XpaneHust mpaouyuoHHO20 U 0002aueHH020 MBOPO2d, NOIYUEHHO20 NPU GHECEHUU NUWEEOT 006asKU
«Cenexcen» (npoussooumens OO0 HIIII «Meobuopapm», 2. Obnunck, Kanyscckas oon.) u euma-
munnoz2o npemuxca ADE (npouszsooumens «<DSM Nutritional Products Europe Ltdi/seiyapus).

Kniouesvie cnosa. obozawennvie npoOyKmbl NUMAHus, MEOPO2, CeleH, CeleKCeH,
BUMAMUHDL, COXPAHHOCMb MUKDOHYMPUEHMOS.
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N.L. NAUMOV A

ABOUT VITAMIN AND MINERAL VALUE
OF TRADITIONAL AND ENRICHMENT COTTAGE CHEESE

The article presents the results of studies oftga&feriching components, namely the trace el-
ement selenium and vitamins A, B, during the production and storage of traditiband enriched-
foot cottage cheese made using a food additiveex@eland ADE vitamin premix.

Keywordsfortified foods, cheese, selenium, Celexa, vitspiticronutrients safety.
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TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

V]IK 637.181:637.25.04/.07

JLLA. CAMO®AJIOBA, O.B. CAOPOHOBA

AHAJIN3 PU3UKO-XUMHUYECKHUX OCHOB TEXHOJIOT'MH
PACTUTEJIBHbBIX 3AMEHUTEJIEX MOJIOKA

3uanue uU3UKO-XUMUYECKUX OCHO8 MEXHOIOSUU PACTNUMNENbHbIX 3aMeHUumeneti MOIoKa Ha
npumepe cou NO360JAem paAcCuupums GblOOp PACMUMENLHOZO Cbipbs O NOAYYEHUs NOOOOHbIX
npoOyKmos, peutums pad MexHOL02UHEeCKUX 3a0ay Npu paspabomKe KOHKPEemHbIX MeXHON02UIL.

Knrwouesvie cnoea. coesvie 0600bl, pacmumenvhvle 30MeHUMENU MOAOKA, NOTUOUCNEPCHAS
cucmema, PYHKYUOHATbHBIE CBOUCMBA OENIKOB020 U NOAUCAXAPUOHO20 KOMNJIEKCO8, MEXHON02UYecKUe
ceoticmea.
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L.A. SAMOFALOVA, O.V. SAFRONOVA

ANALYSIS OF PHYSICOCHEMICAL FUNDAMENTALS
OF TECHNOLOGY OF VEGETABLE MILK SUBSTITUTES

Knowledge of physical and chemical bases of tedgyobf vegetable milk substitutes for
example soy allows you to expand the selectiorlanit gyrjala obtain similar products, to solve a
number of technological challenges in the develaprokspecific technologies.

Keywords:soyas, vegetable substitutes of milk, polidispgrarsystem, functional proper-
ties albumen and polisakharidnogo complexes, tdolyical properties.
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V]IK 663.81

T.B. KOTOBA, H.11. KOTOBA

KJIACCUPUKALIUA BE3AJIKOI'OJIBHBIX TOHU3UPYIOHIUX
HAIIUTKOB

IIpeonooicena knaccuuxayus HANUMKO8 6E3aNK020IbHbIX MOHUSUPYIOWUX, NOCMPOEHHAS.
¢ Y4émom OCHOGHLIX NPUHYUNos u npasui. Ilpusedeno onmumanvroe wucio npusuaxog. Obosnaue-
Hbl HOBble NPUBHAKU KIACCUDUKAYUU <BpeMsi HACMYNJIeHUs. MOHU3Upyloue2o ¢pgexma» u
KNPOOONIHCUMENLHOCT MOHUBUPYIOUe20 dPPekma», noomeepacoeHtble pe3yibmamamu IKCnepu-
menma. Mcnonb308ansl HeKOmMopble NPUHAKU, pakee He NPedcmaeienble 6 CYWeCmayIomux Kidc-
cughuxayusix, HO 00YCIOGIEHHbIE COBPEMEHHBIMU YCAOBUSMU NPOUIEOOCMEA, CMAHOAPMUZAYUL U
mapremuHea. Paccmompena 603MOJICHOCMb  YMOYHEHUsT  UCHONb3YEMbIX KAACCUDUKAYUOHHBIX
NPUBHAKOS U KAACCUDUKAYUOHHBIX OUHUY.

Knrwouesvie cnoea. xnaccuguxayus 6e3a1K0201bHLIX MOHUSUPYIOWUX HANUMKOS, NPUSHAK
Kaaccugpurayuu, KiaccupukayuoHHas eOuHuYa, MOHUUpYyIouue Hanumxu, MOHUUpYowuil 3¢ dexm,
8peMsi HACTYNeHUs MOHUPYIOWe2o dPhexma, npoooNCUMETbHOCIb MOHUUPYIowe20 dPpexma.
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T.V. KOTOVA, N.I. KOTOVA

CLASSIFICATION OF NON-ALCOHOLIC SOFT BEVERAGE

The classification of non-alcoholic soft drinksjlbtaking into account the basic principles
and classification rules. The optimal number oftfiees. Marked new signs of classification, «the
onset of a tonic effect» and «the duration of tha@d effect», confirmed the experimental results.
Use some features not previously represented irexis-ing classifications, but due to the condi-
tions of modern production-tion, standardizatiordanarketing. The possibility of clarification used
classification criteria and classification units.

Keywords:classification of non-alcoholic soft beverage, fygnptom classification, classifi-
cation unit, tonic beverage, tonic effect, the tiofieoccurrence of the toning effect, the duratidn o
tonic effect.
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V]IK 664.8/663.13.05

B.E. TYBATOBA

TEOPUSA N ITPAKTUKA NCITIOJIb3OBAHUA
KOHCEPBUPYIOIIUX ITUIIEBBIX JOBABOK
B MPOU3BOACTBE IIPOAYKTOB IIMTAHUA

B cmamve paccmompensl meopemuyecKue 60npocyl U NPAKMu4ecKie acnekmul UCHOIb306a-
HUsL KOHCEPBUPYIOWUX NUWesblx 000a80K Npu npouseoocmee npooykmoe numanusi. Ilpusedenvi
mpebo6anus K KOHCEPEUPYIOWUM NUUe8bIM 000ABKAM, a Makdice yOeleHo 0coboe HUManue npaKmu-
YeCKUM NPUMEPAM UCHONb30BAHUSL HEMPAOUYUOHHBIX KOHCEPBAHINOE.

Knrouesvie cnosa: npodyxmer numanus, KoHcepgaumol, nuuyesvie 000asKu.
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V.E. TUVATOVA

THE THEORY AND PRACTICE OF USE
OF THE PRESERVING FOOD ADDITIVES IN PRODUCTION OF F OOD

In article theoretical questions and practical astzeof use of the preserving food additives are
considered by production of food. Requirementheqteserving food additives are provided, and also
the special attention to practical examples of efsgonconventional preservatives is paid.

Keywords:food, preservatives, food additives.
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VJIK 664.664.8

B.B. [IPIHUINHUKOB, H.H. TOJIKYHOBA, B.C. TPOMOBA

OBOCHOBAHMUE HEJIECOOBPA3ZHOCTH UCIIOJIb3OBAHUA
I'mAPOJIN30BAHHBIX JTEIUTUHOB
B ITIPOU3BO/ICTBE XJIEEOBYJIOUHBIX U3/IEJINN,
OBOT'AIIEHHBIX ITUIIIEBBIMHA BOJTOKHAMMA

Ilpu obocawenuu x1e600y104HbIX U30EUL NUWEBLIMU BONOKHAMU «Bumayenv» nabaooa-
emcsl CHUdICeHUe YNPYeux CEOUCME MAKUULA, YMO NPUBOOUM K KPOWAUSOCMU. [[Isi yempaneHus Oan-
HbIX He2AMUGHbIX NOCIe0CmEull Obliu NPUMEHEHbl NUUesble NOBEPXHOCMHO-AKMUBHbIC 6CUjeCEa —
2UOPOIU308AHHbBIE TeyumuHbl co cmenenvro eudponuza om 40 0o 80% @poussoocmea OO0 «lIpo-
meun-nuoc). Bajicheiwum pe3yismamom ucnoib306aHus OAHHbIX NPENaApamos 6 MexHON0SUYECKOM
acnekme A61AemMCsi NOGbIUUEHUE PopMOyOepacusaoweti CHOCOOHOCMU Mecma U YNpyaux Ceoucms
MAKUWA, NPUOAHUe X1eDOOYIOUHBIM U0ETUM XOPOULO PA36UMON NOPUCOCIU. Dmu npenapamol
Goconunudos (neyumunos) 0b1adaOM MAKHICe CAMOCMOAMENLHOU DUFUONOULECKOU YEHHOCTNBIO.

Kniouesvie cnosa. nosepxnocmuo-akmugnvle Geujecmsd, 2UOPOIU0EAHHbBIE NEYUMUHDL,
DYHKYUOHAIbHBIE NPOOYKNbL NUMAHUSL, NUULEEblE 60IOKHA.
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V.V. PRYANISHNIKOV, N.N. TOLKUNOVA, V.S. GROMOVA

PRACTICABILITY JUSTIFICATION OFHYDROLYSED LECITHIN USAGE
FOR PRODUCTION OF BAKERY PRODUCTS ENRICHED
WITH DIETARY FIBER

Under enrichment of bakery products with dietahefs «Vitatsel» a decrease in elastic
properties of crumb is observed, leading to cruntpliTo overcome these negative effects dietary
surfactants — hydrolyzed lecithin having a degrééyarolysis from 40 to 80% (produced by LLC

30 Ne 2(37) 2016




ToBapoBe/ieHHE NMUIIEBBIX MPOAYKTOB

«Protein Plus») were used. The most important tesuthese preparations usage in technological
point of view is improvement of shape retainindigband elastic properties of crumb, imparting to
bakery products a well-developed porosity. Thegparations of phospholipids (lecithin) also have
an independent physiological value.

Keywords:surfactants, hydrolyzed lecithin, functional foadistary fiber.
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VJIK 663.813:634.721](062)

O.A. BOI'IAHOBA, M.A. MAKAPKHNHA, T.H. UBAHOBA,
A.A. EMEJIBAHOB, JI.A. CAMO®AJIOBA

BUOJIOI'MYECKH AKTUBHBIE BEIIECTBA AI'OJ], BBIZKUMOK
N 3KCTPAKTOB YHEPHOU U KPACHOU CMOPO/IMHBI

Yemanoeneno, umo us 5200 uepHoll U KpacHou cMOpOOUHbL 8 GBINCUMKU Hepexooum
onpeoenenHoe  KOAUHeCmeo dACKOPOUHOBOU  KUCIOMbl, NEKMUHOBLIX —BeUjecms, KUCIOm U
P-axmusuvix eewecms. B skcmpaxmuvl u3 GblHCUMOK UepHOU U KPACHOU CMOPOOUHBL MAKHCE
nepexooum O0OCMAmoyHoe KOAUYeCmso NUmamenbHblX 6euecms, 4mo XapaKmepusyem 6biHCUMKU
U3 200 KaK YeHHoe cvipve 0/ NPou3eo0Cmed HanumKa 6e3aiKo20abHO20.

Knrwouesvie cnoesa. 8viwcumKku YepHoU u KPACHOU CMOPOOUHbL, IKCINPAKMbL U3 BbIHCUMOK,
Kuciomuocmeo, P-axmususie seujecmea, nekmunossvie geujecmasd, ackopouHo8as KUCI0ma.
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O.A. BOGDANOVA, M.A. MAKARKINA, T.N. IVANOV,
A.A. EMELYANOQOV, L.A. SAMOFALOVA

BIOLOGICALLY ACTIVE SUBSTANCES OF BERRY POMACE
AND EXTRACTS OF BLACK AND RED CURRANT

It was found that berries of black and red curra@atmace moves in a certain amount of
ascorbic acid, pectin, acid, and P-active substande the extracts from pomace of black and red
currants, also moves a sufficient amount of nutsehat characterizes extracts from the berries as
a valuable raw material for the production needamgaiam.

Keywords:marc black and red currants, extracts from pomaté, P-active substances, pec-
tin, ascorbic acid.
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YK 642.12:642.58

E.H. APTEMOBA, K.B. BTACOBA, B.IO. MUTPAT' MHA

AHAJIN3 HIKOJIbHBIX 3ABTPAKOB 110 OCHOBHbIM ITUIEBBIM
KOMIIOHEHTAM U SQHEPTETHYECKOU HEHHOCTH

Hccneoosanue 3aempaxog wikon 2. Opaa noseonsem onpedeiums npooiemy payuoHaIbHO-
cmu numanus 0emetl MAAOWUX KIACCO8, A MAKIHCE BO3MONCHOCb NOBbIUEHUS NUWEBOU U dHepee-
MUYECKOU YeHHOCU 3a6MpPAK08 nymem 0OHOGNIeHUs. PAYUOHA, PACWUPEHUs ACCopmuUMenma oa00,
VCOBEPULEHCMBOBANUS CYUIECTNEYIOWUX nymeM 000agneHUst (PYHKYUOHATbHBIX uHepeduenmos. 1o pe-
3YIbMAMAM OAHHO20 UCCAEO08AHUSL BbISLEIEHbL OMKIOHEHUsL UWKOTILHO20 NUMAHUSL NO DEIKAM, HCUPAM
U yeneeodam, Komopwvle maxice HeobXxo0umMo KOppekmuposanbs, d UMEHHO VEeIUdUnb KOAUYECmMEo
6enxoe npumepno Ha 5%, xcupos u yeneooos na 45-50%,umo eo3mozicno pewums nymem esedenus
HOBBIX 01100 8 PAYUOHBL UTU QYHKYUOHATLHBIX UHSPEOUECHNO8 8 YIice CYuecmeyiouue 8 MeHio 0.11004a.

Knrwouesvle cnoea. 300pogve WKOIbHUKA, PAYUOHATbHOE NUManue oemeti, 3a6Mpax 6 wKo-
Jle, NUWesas YEeHHOCMb, IHEPLeMU4ecKas YeHHOCMb, HeOOCTNAMOK 6 NUWEBbIX 8eujecmeax, unme-
2PANbHBL NOKA3AMETD.
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E.N. ARTEMOVA, K.V. VLASOVA, V.YU. MITRYAGINA

ANALYSIS OF SCHOOL BREAKFASTS
ON THE MAIN FOOD COMPONENTS AND ENERGY VALUE

The study of breakfasts in schools of the city Oallows to define the problem of rational
nutrition of children of Junior classes, as wellthgs possibility of increasing food and energy ealu
of breakfast by updating the diet, the greater @tgriof dishes, the improvement available by adding
functional ingredients. Based on the results o$ ttudy identified deviations of school meals on
proteins, fats and carbohydrates, which also neags® correct, namely to increase the amount of
protein by about 5%, fats and carbohydrates in 46e50% that can be solved by introducing new
dishes in rations or functional ingredients in ¢ixig food on the menu.

Keywords: student health, balanced diet of children in tlebaol breakfast, nutritional
value, energy value, a lack of nutrients, integnalex.
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VJIK 351.765

C.C. IMKHH, T.H. CYUKOBA, H.H. KOPHUEHKO

W3YUYEHUE ®YHKIIMOHAJBHO-TEXHOJOI MYECKUX CBOWCTB
HETPAIUIITUOHHBLIX BUAOB KUBOTHbLIX U INYAN

Hepepa60ml<a mAaca conpoeoofcdaemwz CHIOACHBIMU d)M3MKO')ClLMu‘{€CKlLMM, buoOXUMUYECKUMU
U MexaHuvecKkumu npoyeccamu. ,ZZJZ}? npocrHosa N0BEOeHUsT MACHO20 Cblpbsl 6 X00e MexHoN02UYecKol
06pa60mi<u UCNOIb3YI0NT KOMNJIEKC d)yHKl[uOHaJleO'Wl@XHOJlOZM‘léCKMX noxazamenelii.

Knwuesvie cnosa: ejlazocesasvlearouiai CnOCO6HOCmb, eﬂazoydepofcueaiowaﬂ cnocoo-
Hocmb, ofcupoydepwcuearomaﬂ Cn0C06HOCWlb, d)yHKquHaﬂbHO'meXHOﬂOZMIIQCKue ceolicmea.
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S.S. TSICKIN, T.N. SUCHKOVA, N.N. KORNIENKO

EXPLORING THE FUNCTIONAL AND TECHNOLOGICAL PROPERTI ES
OF UNCONVENTIONAL ANIMALS AND FOWL

Meat processing is accompanied by complex physitainical, biochemical and mechani-
cal processes. To forecast the behavior of raw rdaeihg processing using complex functional and
technological parameters.

Keywords:water binding capacity, water-holding capacity,ild to retain fat, functional
and technological properties.
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KAYECTBO U BE3OIIACHOCTb
NMALLEBbLIX ITPOAYKTOB

YJIK 664.6/ 664.87
JL.B. UEPEIIHMHA, B.A. TABPUJIMHA, A.A. EMEJIBAHOB, E.A. KY3HEILIOBA

W3YUEHUE AHTUMUKPOBHOMN AKTUBHOCTH
HACTOSA TPABBI TBICAYEJIMCTHUKA ITPU 3AMAYNBAHUUN
3EPHA TPUTUKAJIE B TEXHOJIOI'MA 3EPHOBOI'O XJIEBA

Tlpusedenvt peszynbmamsl UCCIEO08AHUSL AHMUMUKPOOHOU AKMUBHOCIIU HACMOS MPAsbl
mulcavenucmuuka npomus munosvix wmammos Bacillus subtilis, Micrococcus luteus, Aspergillus
candidas, Aspergillus flavus, Penicillium expansiBenicillium crustosum, Mucor mucedo, Mucor
racemosus var. Sphaerosporus, Rhizopus stolodifervamozcpaguueckum memoodom uccrneoosarn
KAueCmEeH bl COCMAB8 HACMOS U GbIAGICHO HAIUYUE 8 HeM OUON02UYECKU AKMUGHBIX COCOUHEHUIL.
Yemanoesneno, umo npumernenue HAcmos mpagsl MolCAYETUCMHUKA NPU 3AMAYUBAHUY 3ePa MPUMU-
Kaie 6 npoyecce NOO2OMOSKU K NPOU3EOOCMEY 3ePHOB020 Xaeba CnocobCmeyem CHUMICeHUo ooujell
MUKPOOHOU 0bcemenenHOCmuU 3epHa. Bulno nposedeno npedeapumenvroe 3apasicenue mecma muno-
BbIMU UIMAMMAMU NIECHEBbIX 2PUbO8 U NOCIe BbINEUKU XIeh bl UCCIe008aH HA PA3GUMUe MUYEUs
6 npoyecce XpameHus. YCcmaHoeneHo, Ymo Ha NoGePXHOCMU KOHMPOIbHO2O 00pa3ya eUOUMbLL Muye-
Jul nosiensemcs yepes 48-72vaca xpanenust, a Ha ROBEPXHOCMU ONBIMHBIX 00PA3YO8 Xaeba Muyeaul
nAeCHegbix 2pubo8 8 meuenue YCMaHo8IeHHO20 CPOKA XPAHEHUS He OOHAPYHCEH.

Kniouesvie cnosa: sepno, nacmoti mpasvl mMulCAHENUCHUKA, AHMUMUKDOOHAS AKMUG-
HOCMb, MUNOBbLE WIMAMMbL MUKPOOP2AHUZMOS.
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L.V. CHEREPNINA, V.A. GAVRILINA, A.A. EMELYANOV, E.A. KUZNETSOVA

STUDY OF MILFOIL INFUSION ANTIMICROBIAL ACTIVITY DU RING
SOAKING OF TRITICALE GRAIN FOR BREAD BAKING TECHNOL OGY

Study results of milfoil infusion antimicrobial adty against standard strains of Bacil-
lussubtilis, Micrococcusluteus, Aspergilluscandidaspergillusflavus, Penicilliumexpansion, Peni-
cilliumcrustosum, Mucormucedo, Mucorracemosusvaphagrosporus, Rhizopusstolonifer are
shown. Qualitative composition of infusion is saadby chromatographic methods, and content of
biologically active compounds is found. It is dédelcthat usage of milfoil infusion during soakirfg o
triticale grain in preparation process for produati of grain bread helps to reduce total microbial
load of grain. Dough was preliminary infected bpital strains of fungi, after baking bread was in-
vestigated on presence of mycelia developmenbiage process. It is found that on surface of con-
trol sample visible mycelium appears after 48-72rsoof storage, but on surface of bread proto-
types fungal mycelium for a preset storage persoaat detected.

Keywords:grain, milfoil infusion, antimicrobial activityypical microorganisms strains.
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UCCJIEAQOBAHUE PbIHKA
[MPO1OBOJIbCTBEHHbLIX TOBAPOB

YK 637.3

H.}IO. MOUCEEEB, E.IT. CYHKOBA

COBPEMEHHOE COCTOSIHUE CBhIPOJEJIbHOM
HNPOMBIIIVIEHHOCTHU U TIEPCIHEKTUBBI EE PA3BUTHUA B POCCUN
ITOCJIE BBEAEHUA ITPOJOBOJIBCTBEHHOI'O SMBAPT'O

B cmamve npedcmasneno cocmosnue coipodenvroll npomviuaernocmu Poccuu @ ycnogusx
npooo6oIbemeeHH020 smbapeo. Hcecredosan peinok coipos Poccuu 3a nocreonue 200vi. Ipusedenvi
nepcnexmuenl coipodenvroll npomviutiennocmu Ha 2015-201%e., a makoice nymu ee pazgumus.

Kntouesvle cnosa. cvipvi, ColpoOeibHAsL NPOMBIULIEHHOCHb, DHIHOK CblPO8, NePCREKMUBDL
PBIHKA CHIPOS.
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N.YU. MOISEEV, E.P. SUCHKOVA

MODERN STATE OF THE CHEESEMAKING INDUSTRY
AND ITS DEVELOPMENT PERSPECTIVES IN RUSSIA
AFTER FOOD EMBARGO HAVING BEEN IMPOSED

The article presents the state of the cheesemakihgstry of Russia under food embargo.
The cheese market in Russia over the last few yemdeen studied. The perspectives of cheese-
making industry during the period of 2015-2019 #sdurther development are given.

Keywords:cheese, cheesemaking industry, cheese markepetspectives of the cheese
market.
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YK 351.758.3:331.108.2

B.A. KO3JIOBA

UCCJIEJOBAHUE YJIOBJETBOPEHHOCTU PABOTHUKOB
B COEPE PECTOPAHHOI'O BU3HECA

Jlannaa cmamoes nocesweHa amanu3y y0081emeopEHHOCMU PADOMHUKOE PecmOpaHHO20
busneca ceoetl pabomoil, NHOCKOAbKY 9MO CHOCOOCMBYem YIYUUEHUIO NPOYECcca 0OCTYIHCUBAHUSL KU-
€HMO8 U, 8 KOHEUHOM Umoze, AGIsemcsi OOHUM U3 YCI08UU IPHeKMUsH020 QYHKYUOHUPOBANUS
npeonpusmus Ha puike. lIpumenumensHo Kk cOmpyoHuKam 00HO20 u3 pecmopanos 2opoda Opaa
ObLIO OCYIECMBIIEHO UCCICO08AHUE OCHOBHBIX MOTMUBAYUOHHBIX AMPUOYMO8 Ux pabomul.

Knrwouesvie cnoea. yooseiemsopénnocms pabomuukos, pecmopanuvii 6usnec, MapKemuH-
208ble UCCIe008AHUSL.
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V.A. KOZLOVA

RESEARCH OF EMPLOYEE'S CONTENTMENT
AT THE RESTAURANT BUSINESS

The article is connected with analysis of emplayeehtentment at the restaurant business,
so far as it improves the service of consumersrasdlts in effective function of restaurants at the
market. It was realized the research of basic naditm's attributes of restaurant employees at one
of the restaurants in Orel city.

Keywords:employee's contentment, restaurant business, tiragkesearch.
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IKOHOMUYHECKUE ACIIEKTbI
[MPON3BOLCTBA IMPOAYKTOB IMTUTAHUA

V]IK 339.138/637.051

A.10. COKOJIOB

PA3PABOTKA MAPKETHHI'OBOM CTPATET WM PEAJIN3ALIAU
NMHHOBALIMOHHBIX ITMIIEBBIX IPOAYKTOB
IMPOPUJTAKTHYECKOI'O HASHAYEHUA

IIpeocmaenenvt pe3ynbmamvsl MapKemMuH206020 UCCLEO06AHUS NPOOYKMOE NUMAHUS HA
MACOPACMUMENbHOU OCHOBEC NPOMUIAKMUYECKOll HANPAGIeHHOCMuU. B yenax mapkemunz06020
uccnedosanust ObLIU UCNOLL306AHBL CLEOVIOUUE MEMOObL C YUACIMUEM IKCREPMOE. (OKyC-2pynn, an-
Kemupoeanus, CeeMeHmupoeamnus, aHamusa cnpoca u opyeue. Ha smoit ocrnose 6vuiu evinonnen npo-
2HO3 CneyupuKky polHKA MACHBIX NPOOYKMOS, GKIIOUAIOWUX QUIUOIOSUYECKU (DYHKYUOHATbHbLE
UHZPEOUECHMbL U ONPEOCLeHA 603MONCHOCTb (POPMUPOBAHUSL CRPOCA HA RPOOYKMbL NUMAHUA OAHHOU
zpynnel.

Knioueenie cnoea: ankemuposanue, Mapkemunz060e ucciedoeanue, npooykm numaHus Ha
MACOPACMUMENbHOU OCHOBE, IKCNEPMHAL OYCHKA, (UIUONO2UYECKU (DYHKYUOHANbHbLE UHZPEOUeH-
mol, cnpoc, yenoobpazosanue, cmpamezus, SWOTananuz, MS Office Project.
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A.YU. SOKOLOV

MARKETING STRATEGY DEVELOPMENT IMPLEMENTATION
OF INNOVATIVE FOOD PRODUCTS FOR PROPHYLACTIC USE

Presents the results of a market survey of foodlycts meat-vegetable based of a preven-
tive orientation. For the purpose of market reséaveere used following methods with experts: fo-
Cus groups, questionnaire-design, segmentationaddmanalysis, and others. Therefore, they have
fulfilled the expectation of the market of meatdurats, including physiologically functional in gra-
dient and the possibility of formation of demandfémd of this group.

Keywords:marketing research, food product, expert assessofgrhysiologically functional
ingredients, demand, pricing strategy, SWOT ang|yd5 Office Project.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

VJIK 658.8:663.93 (571.17)

N.1O. PEBHMYEHKO, H.B. XOXJIOBA, T.A. TOPOILIMNHA,
0.10. TUXOHOBA, 1.JI. CEJIbCKA

BJINAHUE MAPKUPOBKHU
HA KOHKYPEHTOCITIOCOBHOCTDB TOBAPA

B cmamve npedcmasnenvt cucmemamusuposantvle pe3yibmamsl OYeHKU KOHKYPEHMOCNo-
COOHOCIMU MAPKUPOBKU Koghe HamypanibHO20 HCapeHo2o 8 3epHax, pedanuzyemozo 6 Llenmpanvrom
yHusepmaze copooda Kemeposo, no eOuHUYHbIM U KOMNIAEKCHbIM KPUTNEPUAM, NO SKOHOMUYECKOMY
nokasamenio. OyeHena U38eCMHOCHb MOP2OBLIX MAPOK, ONpedeleH YpOo8eHsb U YCIMAHOBIEH KIdCC
KOHKYPEeHmMOCHOCOOHOCMU MAPKUPOBKU 00paA3Y08 KOpe HamypaibHO20 HcapeHo2o 8 3epHax. Buias-
JleHa KOHKYDEeHMOCNOCOOHAs MAPKUPOBKA MO8aApd.

Knrouesvie cnosa: KoHKypeHmMocnocobHOCMb, OYeHKa, MApKUposKd, Koghe HamypaibHblil.
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[.Y. REZNICHENKO, N.V. HOHLOVA, T. A TOROSHINA, O.YTIXONOVA, I.L. SELSKAYA

INFLUENCE OF MARKING ON THE PRODUCT COMPETITIVENESS

The article presents the results of the evaluatind systematized competitiveness marking
natural roasted coffee beans sold by the Centrahdeent store in the city of Kemerovo, in a sin-
gle and comprehensive criteria and economic indicat Assessed known brands, determined the
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level and class of competitiveness labeling samplfesatural roasted coffee beans. Competitive
product labeling revealed.
Keywords:.competitiveness, assessment, labeling, naturtdeof
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

* O0beM Marepuana, MpeaaraéMoro K myOlIHKaluy, U3MEpSeTcs CTPaHUIAMU TEK-
cta Ha nucrax ¢opmara A4 u coaepX uT oT 3 A0 7 CTPAHMI];, BCE CTPAHMIIBI PYKOIHUCU
JOJKHBI UMETh CIUIOLIHYIO HyMEpaluIo.

* Cratbs npenoctaBigercs B 1 sk3emMIuisipe Ha OyMa)KHOM HOCUTEJIE M B 3JIEKTPOH-
HOM Bu/Ie (110 IEKTPOHHOM MOYTE WX Ha JII0OOM 3JICKTPOHHOM HOCHUTEIIE).

* Cratbu JOJDKHBI ObITH HaOpaubl mpudrom Times New Romanpasmep 12 ptc
OJMHAPHBIM WHTEPBAJIOM, TEKCT BBIPAaBHUBACTCS MO MIMPHUHE; a03arHbiid oTcTyn — 1,25¢Mm,
MpaBoe MoJie — 2CM, JEBOE ToJIe — 2CM, TOJII BHU3Y B BBEPXY — 2CM.

* Ha3zBaHue cTaThu, a TaKxke (baMI/IJ'II/II/I 1 MHUOUAJIbl aBTOPOB 00s13aTeNLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe mpuiiaraeTcsi aHHOTAIMg U NIEPEUYEHb KIIIOYEBBIX CJIOB HAa PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

® CBeI[eHI/IH 00 dBTOpax IPHUBOIATCA B TaKou mocienoBaTeabHOCTH: Damuius, ums,
OTYECTBO, YYPCXKICHHUC WM OpraHu3anus, y4€Has CTCICHb, YYCHOC 3BaHMEC, HOJI’KHOCTb,
ajJpcec, TeJ'Ie(bOH, QJICKTPOHHAA ITOYTaA.

* B TekcTe cTaThy jKeNaTeNbHO:

— He MPUMEHSATh 000POTHI pa3rOBOPHOI peyH, TEXHUIIU3MBbI, TPOPECCUOHATU3MBI;

— HE NMPUMEHSTD JJIs1 OJJTHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICTY (CHHOHHMMBI), @ TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI MTPH
HaJIMYUU PABHO3HAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He IPUMEHSTh IPOU3BOJIbHBIE CIIOBOOOPA30BaHMUS,

— HE MPUMEHSTh COKpAILICHHS CJIOB, KPOME YCTAHOBJICHHBIX MPAaBHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIapPCTBEHHBIMH CTaHJAPTAMH.

» CokpameHusi 1 aOOpeBUATYpPBI JTOJDKHBI PACHIM(PPOBBIBATHECA MO MECTY HEPBOTO
YIOMUHAHUSI (BXOXICHHS) B TEKCTE CTAThU.

o MopMmyiel cieayeT Habupath B penakrope Gopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300paKeHue, He TOMyCKaroTCs!

* PHCYHKH U JIpyrue WUToCTpanuu (4epTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCs1 BIIEPBBIE.

* [Tognucu Kk prcyHKam (HMOJTYXHUPHBIH mpudT KypcuBHOTrO HayepTanus 10 pt) BbI-
PaBHUBAIOT M0 IIEHTPY CTPAHUIIbI, B KOHIIE MTOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHO# Bepcue TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxeTe o3Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acnupaHTOB 3a OIMyOJIMKOBAHHUE CTATEH HE B3UMACTCHI.

[IpaBo wuCHONB30BaHUS TMPOW3BEICHUN MPEIOCTABICHO AaBTOPAMH HA OCHOBAaHUU
. 2ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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