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O.B. BECITAJIOBA

IMAIEBBIE KOHHEHTPATBI JUIA TIPUTOTOBJIIEHAA MYYHbIX
KOHAUTEPCKUX U3JAEJNHU B CBEPXBBICOKOYACTOTHOM I10OJIE

Paspaboman peyenmyprulil cOCmas nuuesbix KOHYEHMpamos u MmexHoI02UsL NPOU3600CmMed
KeKCOBbIX U30CNUIL 8 C8EPXEbICOKOUACHIOMHOM NOJle MUKDOBONIHO8OU neyu. B pesyibmame nayuno-
UCCAE008aMeNbCKOU pabomsl ObLIU O0OCMUSHYMbL 3A0AHHbIE OP2AHONENMUYecKUe NOKA3amenu Kaye-
cmea, paspabomana YCKOPEHHAs U YAPOWEHHAS. MEXHONIO2US NPULOMOBIEHUSL KEKCOBbIX U30enull,
SHAYUMETLHO COKPAWAIOWASL BPEMSsL NPUSOMOBNICHUSL MeCMaA U 8bINEYKU WNLYYHBIX U30CTULL.
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TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

FOOD CONCENTRATES OF FLOUR CONFECTIONERY PRODUCTS
FOR PREPARATION IN THE SUPERFLY-FREQUENCY FIELD

The recipe composition of food concentrates andeblenology of production of cake prod-
ucts in the microwave microwave field are developgeda result of scientific research, the specified
organoleptic quality indicators were achieved, aalerated and simplified technology for the prepa-
ration of cake products was developed, which saamfly reduces the time of preparation of the
dough and baking of piece products.

Keywords:muffins, cakes, flour confectionery, food conaaes, microwave food technol-
ogy, microwave oven.
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YJIK 636.085.62

B.I1. KOPIUKUH, JI.A. TOHYAPOBCKMI, A.A. TEMEHThEB

NCCIEAOBAHUE ITPOLHECCA I'PAHYJINPOBAHUA
BUHOI'PAJHOI'O ITOPOLIKA U OITPEAEJIEHUSA
OPAKIIMOHHOI'O COCTABA I'PAHYJIATA

B cmamve npedcmasgienvt pe3yibmamol 2panyiuposanius BUHOSPAOHO20 NOPOUKA ¢ 006as-
JIeHUeM caxapa 0en020 U IKCMPYSUOHHO20 KYKVPY3HO20 Kpaxmana. Beur eibpan memoo epanyiupo-
BAHUS U BLINOTHEHO SPAHYIUPOBAHUE HA OUCKOBOM epanyasmope. [lonyueno ywemvipe obpasya epa-
nyasma. Onpedenen QpakyuoHHblll cocmag memooom npoceusanust. [lpednosiceno ypasnerue 3a6u-
CUMOCTU KOIUYECMEa epanyil om pasmepa sueek cuma. Ha ocroeanuu npoeedenHo2o ucciedosanus
PEKOMEHO0BAHO NPU SPAHYIUPOSAHUU BUHO2PAOH020 nopoutka eHocums 10% sxcmpysuonnozo ky-
KYPY3HO20 Kpaxmana Kk obujeil macce. IIpednodicennblil Memoo SpaHyIupeanuss Moxcem 6uime uc-
NONb306aH OJIsL NOJYYEHUS SPAHYT PACMUMENbHBIX NOPOWKOE WUPOKO2o accopmumenma. I panynvi
B03MOICHO UCNONIB306AMb OIS ROJYYEHUS. MAOLCMUPOSAHHBIX NUUYEEIX NPOOYKMOE.

Knrouesvie cnosa: epanynuposanue, unoepadusiii NOPOUOK, CEOUCMBA SPAHYIUPOBAHHBIX
PACTNUMENbHBIX NOPOUIKOS, IKCIMPYZUOHHBIL KYKYDY3HbII KDAXMAT, caxap 6envlil, hpakyuonublil co-
CMAe 2panyIupoOBaAHHO20 NOPOUIKA.
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V.P. KORYACHKIN, D.A. GONCHAROVSKIY, A.A. DEMENTIEV

FRACTIONAL RATE OF GRANULATED GRAPE POWER

The results of granulation of grape powder with iéidd of white sugar and extrusion corn
starch are presented in the article. The granulatmethod was chosen and granulation was per-
formed on a disk granulator. Four samples of gratelwere obtained. The fractional composition
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was determined by sieving. An equation for the deépece of the number of granules on the size of
the sieve cells is proposed. On the basis of tindystLl0% extrusion corn starch is recommended to
be added to the total mass when granulating ofytlape powder. The proposed granulation method
can be used to produce granules of plant powdeis wide variety. Granules can be used to pro-
duce tableted food products.

Keywords: granulation, grape powder, granular properties,trexied corn starch, grain
size of the granulated powder.
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H.U. ITAPEBA, C.I'. YIIIAKOBA, H.B. I'JIEBOBA

I'OPOXOBASA MYKA B TEXHOJIOI'MH 3ABAPHOI'O
IHOJTYDPABPUKATA

B cmamve npusedennvl pe3yibmamvi OYeHKU KA4ecmed mecma ¢ COOEPHCAHUEM 20POXO0BOTL
MYKU, O0KA3AHA BO3MONCHOCHIb 3AMEHbL NUEHUYHOU MYKU 20pOX060lL 0e3 yujepba Kavecmaa uzoe-
. Jlanvl pexomenoayuu no yeenudenuo KoI4ecmed 600l npu 3aeapueanuu myku. Iornyuennviil
noaygabpuxam omauuaemcs Oojiee GbLCOKUM COOePAHCAHUEM DENKO8 U GUMAMUHOS.

Kniouesvie cnosa: zasapnoil nonypabpuxam, 20poxoeas myKka, yoervhviii 00bem, Kauecmeso
MYKU.
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N.I. TSAREVA, S.G. USHAKOVA, N.V. GLEBOVA

PEA FLOUR IN THE TECHNOLOGY OF CUSTARD SEMI-FINISHE D

In the article the results of evaluation of tesalify with a content of pea flour, proved the pos-
sibility of replacement of wheat Umki pea withootmpromising the quality of products. Recommenda-
tions to increase the amount of water in the Cufboof. The resulting intermediate product has ghar
content of protein and vitamins.

Keywords:custard cake mix, pea flour, the specific volutime quality of the flour.
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WCIOJIb30BAHUE YEPEMYXOBOI MYKHA
B TEXHOJIOTUX TIECOYHO-BBIEMHOI'O IIEYEHbA

Yemanoeneno, umo uepemyxosas myxa obecneyusaem nogviuieHue GUMOXUMULECKO20
NOMeHYyuana u nompedumenbCkux C8oUCmE NecoYHo-6bleMHO20 nedenbs. Paspabomana peyenmypa
neyenwvs «Jucmuku yepemyxu», cooepicanue Yepemyxoeou Myku 6 komopotu cocmaeisem 15%. dxc-
NEePUMEHMANIbHO 000CHOBAHO YOIUHEHUe cpoKa xparerusi ¢ 15mu 0o 25+mu cymox.

Kniouesvie cnosa. uepemyxoeas myka, umoxumMudecku nOMeHYual, necoYHO-6bleMHOe
neuenve, peyenmypa, Cpoxk 200HOCHU.
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USAGE OF BIRD CHERRY FLOUR IN TECHNOLOGY
OF SHORT-COOKIES

It is established that bird cherry flour provides mcrease in the phytochemical potential
and the consumer properties of short-cookies. Téwpe for the cookies named «Bird cherry
leaves» has been developed, the content of binglycfieur in which is 15%. The lengthening of the
storage period from 15 to 25 days is has been ardoyeexperimental way.

Keywords:bird cherry flour, phytochemical potential, shaadokies, recipe, shelf life.
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HayuHble 0CHOBBI NHIIEBBIX TEXHOJIOTHIi

YJIK 664.66.002.68

JL.H. KPUKYHOBA, B.A. [IECHAHCKA, M.A. 3AXAPOB

MUHEPAJBHBIA COCTAB BO3BPATHBIX OTXOJ10B
XJIEBOITEKAPHOI'O ITPOU3BOACTBA

Yemanoeneno, umo 301bH0Cmb 6036pamubIX 0MX0006 X1eOONEKAPHO2O NPOU3BOOCMEA U3
nwenuunou myku cocmasisem 1,88-2,27%usz cmecu porcanoii u nuenuunot myxu — 2,52-2,83%.
Onpedenena maccosas KoHYyenmpayus 30avl 6 oopasyax u cooepicanus 6 et Na, K, Cau Mg. Ilo-
KA3aHO, 4mMo 0CHOBHbIM Memaniom seisiemcs Na, cooepacanue komopozo 6 o6paszyax sapbupyemcs
6 npeodenax 483,0-765,3ue% u ne zasucum om euda u copma MyKu. YCmano8ieHo, Ymo cooepica-
nue K, Cau Mg 6 obpasyax omxo006 u3z xieba pircano-nueHu4Ho20 8bliie, Yem 6 U30enUsX U3 nule-
HUYHOU MYKU.

Knrwouesvie cnosa: ozepammuvie omxo0bl X1eOONEKaApHO20 NPOU3BOOCMEA, MUHEPATbHbLI
cocmas, cooepacanue Na, K, Cau Mg.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

L.N. KRIKUNOVA, V.A. PESCHANSKAYA, M.A. ZAKHAROV

MINERAL COMPOSITION OF RETURNABLE WASTE BAKERY
PRODUCTS

It was established, that the ash content of rethimavaste bakery products from wheat flour
is 1,88-2,27%, from mixture of rye and wheat fleu2.,52-2,83%. The mass concentration of ash in
the samples and the content of Na, K, Ca and Mga#t shown that the base metal is Na, whose con-
tents in the samples varies 483,0-765,3 mg% and doedepend on the type and grade of flour. The
content of K, Ca and Mg in the samples of rye-whegte is higher than in wheat flour products.

Keywords:recyclable waste: organic, mineral compositior, tlontent of Na, K, Ca and Mg.
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[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNAJIN3INPOBAHHOI O HASHAYEHUA

VK 664.6 (045)

E.IO. E'OPOBA, 1.10. PEBHUYEHKO

OBOCHOBAHUE NPUMEHEHHUA AMAPAHTOBOM MYKH
JUIAA PASPABOTKHU NIMIIEBBIX KOHIHEHTPATOB —
MNOJYPABPUKATOB BE3I'JIIOTEHOBBIX KEKCOB

DKCnepumMeHmanbHo yCmaHo8ieHbl ONMUMATbHble KOMOUHAYUY KYKVPY3HOU U amMapanmo-
601 MYKU, PUCOBOU U amapanmosoli myku. Iloxazano, umo ucnonv3oganue 6 Kawecmee 0OCHOGbL ne-
cma Kykypy3uou u amapanmosou myku ¢ coommuowernuu 10,0-12,5%:90,0-87,5%uu pucosoit u
amapanmosou myku ¢ coomnowernuu 15,0-17,5%:85,0-82,5%036015em nonywame kexcol cman-
oapmnoeo kawecmea. C yuemom smux OAHHLIX paszpadomansvl peyenmypsvl noaypabpuxamos 6es-
2NIIOMEHOBBIX KeKCO8 ¢ amapanmosol mykou. Ha ochosanuu pesynomamog npogedeHHuvix ucciedo-
BAHULL MOJICHO YMEEPAHCOAMb, YMO UCHOb306AHUE AMAPAHMOBOU MYKU Npu paspabomke nomygao-
PUKAmMo8 0e32NI0MEHOBbIX KeKCO8 NO380JISIen 3HAYUMENIbHO NOGbICUMb NUWESYH) YEHHOCb IMUX
u30enuti U NONOJIHUMb ACCOPMUMEHM OOCMYNHbIX NO YeHe 0e321I0MeH08bIX NPOOYKMO8 NUMAHUs
OmeuecCmeeHH020 NPOU3B00CMEA.

Knrouesvie cnosa:. yenuaxus, 6e32niomeHo8vle KeKCbl, NUWEGble KOHYEHMpamul, noayghao-
PUKAMbL MYUHBIX KOHOUMEPCKUX U30eIUll, aMapanmosas MyKd, peyenmypol, nuujesas yeHHoCmb,
OYeHKa Kauecmea.
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E.JU. EGOROVA, I.JU. REZNICHENKO

RATIONALE FOR APPLICATION OF AMARANTH FLOUR
FOR DEVELOPMENT OF FOOD CONCENTRATE — SEMI-FINISHED
OF GLUTEN-FREE CUPCAKES

Optimum combinations of corn and amaranth floucerand amaranth flour were experi-
mentally established. It is shown that the useoafi @and amaranth flour as the basis of the teshan
ratio 10,0-12,5%:90,0-87,5% or rice and amaranibufl in the ratio 15,0-17,5%:85,0-82,5% allows
to receive muffins of standard quality. Taking iocount these data, the formulation of semi-
finished gluten-free cakes with amaranth flour wlaseloped. Based on the results of the conducted
studies, it can be argued that the use of amaréotir in the development of semi-finished gluten-
free cakes allows to significantly increase theritiohal value of these products and to supplement
the range of affordable gluten-free food produdtd@mestic production.

Keywords:celiac disease, gluten-free cupcakes, food coratest semi-finished of confection-
ery products, amaranth flour, recipe developmeuttjitional value, quality assessment.
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VJIK 664.3

A.B. ALOHEEBA, E.A. MA3YPEHKO

INPUHIAIIBI IIMTAHUSA PETBUCTOB IIPHU BBICOKHUX HAT'PY3KAX

Bnepevie 3a écto ucmopuio Onumnuiickux uep pe2bu OblLl 6KIIOUEH 6 nepedeHb NPOSPAMM 8
20162. B oannotl cmamve OnucaHvl OCHOGHbIE NPUHYUNLL NUMANUSL pe2OUCmOo8 npu 8blCOKUX Gu3u-
YeCKUX HAcpy3Kax 6 nepuoo mpeHuposox u copesnosanuii. Odueu38ecmuo, Ymo 0as O0CMUNCEHUS
BbICOKUX Pe3YIbMAmos 8 CKOPOCHMHO-CUNIOBbIX BUOAX CHOPMA HEODXOOUMO UMeMb 8bICOKUE (hu3uye-
cKkue, ncuxonozudeckue u buoxumudeckue noxazamenu. CImamucmura, ymeepicOeHHAas YUeHblMu U
uccredosamensimu, NOKA3bIBAEM, YMO 21ABHLIM ACHEKMOM YCnexa uzpbl @ pe2ou A61emcs npasuilb-
HO NOOOOPAHHBII PAYUOH RUMAHUS, COCMOSWULL U3 MAKPO- U MUKPOHYMPUEeHmos. Pezyispruvle un-
MEHCUBHbIE HAZPY3KU NPUBOOSIN OP2AHUSM K UCHOWEHUIO, YO CNOCOOCMBYem pa3pyueHu0 mol-
WeYHbIX MKAHell U YXYOuleHUIo 60CCMAHOGIeHUsI NOCAe MPEHUPOBOK U copesHosanuil. /Juemonocu
paspabomanu ONMUMAanbLHLLL PAYUoH, 602ambultl OEKAMU, HCUPAMU, Y2Ne800aMU U AMUHOKUCIOMA-
MU, CHOCOOCMBYIOWUTL 80CCMAHOBIEHUIO, POCHY MbIUEYHOU MACCHL, NOGLIUEHUIO BLIHOCIUBOCIU U
63DbIGHOUL CUTIbL, HE YEEIUNUBAS NPU INOM ICUPOBYIO MAcCCy. YueHbimu GbLL ycmanosien mom gaxm,
umo cobnvoeHIe PAYUOHATLHO20 NUMBEGO20 PENCUMA CHOCOOCMBYEm NPAGUILHOMY 0OMeHY Ge-
wecms, HACLIUWEHUIO OP2AHUIMA 61LA20N U GUMAMUHAMU, KOMOpbiMu 6oeama 6oda. Cneyuanucmol 6
obnacmu nUMaHusL CROPMCMEHO8 RPULLIU K 861600V O MOM, YMO PAYUOH NUMAHUSL Pe2OUCMO8 HeoD-
X00UMO noobupamv 6 COOMEENMCMBUU C HATUYUEM 8 HEM NOLE3HbIX BUMAMUHOE, CIUMYIUPYIOUUX
NPAGUILHYIO PAbOMY UMMYHHOU, SHOOKPUHHOU, CEPOEUHO-COCYOUCTOU U OPY2UX CUCTIEM.

Knrouesvle cnoea: pezou, payuon numanus, Ouoxumudeckue NOKa3amenu, HympueHmol.
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A.V. ABONEEVA, E.A. MAZURENKO

PRINCIPLES OF NUTRITION FOR RUGBY PLAYERS AT HIGH L OADS

First time in the history of the Olympic Games magtms included in the list of programs
in 2016. This article describes the basic principté nutrition for Rugby players with high physical
exertion during the period of training and comgetit It is well known that to achieve high results
in speed-power sports are required to have highsf®), psychological and biochemical parame-
ters. Statistics approved by scientists and reses; shows that a major aspect of the success of
the game in Rugby is a properly balanced diet cimgj of macro - and micronutrients. Regular in-
tense exercises lead the body to exhaustion thatibates to the destruction of muscle tissue and
deterioration of recovery after training and comipieh. Nutritionists have developed the optimal
diet, rich in proteins, fats, carbohydrates and amacids that promote recovery, increase muscle
mass, improve endurance and explosive strengthpufitincreasing body fat mass. Scientists were
the fact that the observance of rational drinkiregime promotes proper metabolism, saturate the
body with moisture and vitamins, which are richniater. Experts in nutrition athletes have come to
the conclusion that the diet of the Rugby playes must pick in accordance with the presence of
useful vitamins that stimulate the proper functimnof the immune, endocrine, cardiovascular and
other systems.

Keywords:rugby, diet, biochemical parameters, nutrients.
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YK 613.2:796.01

E.H. KYPI'TAHOBA, M.A. COJIOMYEHKO

INPUMEHEHME ITMIIEBBIX TOBABOK B IIMTAHUMU KEHIIUH,
SAHUMAIOIINXCA UTPOBBIMHU BUJJAMU CITOPTA

B cmamve npedcmasnen 0630p npooykmos cCnopmueHo20 NUMAanust, peaiu3yemblx 8 Hacmo-
awee spems. [lposedeno uccnedosanue:. 6 usposvix sudax cnopma (8onetibon, 6ackembon, ymoon,
koppoon) 6 Oproseckoii obracmu pewunu onpobosams NpuUMeHeHue NUesbix 000as0K OMedecneeH-
Hotl komnanuu «Perfect Organics»3a epems npogedenus ucciedoanus y cnopmemMeHox yuiiu 60u
6 cycmasax (ocobenno y scenuun cmapuie 30 1em), onu cmanu GbINOIHAMb HA MPEHUPOGKAX 6ONb-
wuti 06vemM HazpY30K, CIMANU 3GHUMAMNb HA COPESHOBAHUAX DOTIee BbICOKUE MeCMA.

Knrwouesvie cnosa. cnopmusnoe numanue, nuuesvle 000A6Ku, pe3yIbmam, payuoH.
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E.N. KURGANOVA, M.A. SOLOMCHENKO

THE USE OF FOOD ADDITIVES IN THE DIET OF WOMEN ENGA GED
IN COMPETITIVE SPORTS

The article presents an overview of sports nutnifiwoducts currently being sold. The study
was conducted: in game sports (volleyball, baskktfotball, corfball) in the Orel region decided
to test the use of food additives of the domestispany «Perfect Organics». During the studies in
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athletes have gone joint pain (especially in worokler than 30 years), they began to perform in
training, a greater volume of loads began to takdlee competition better.
Keywords:sports nutrition, food additives, result, diet.
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TOBAPOBEANEHUE
NMNLIEBBIX ITPOAYKTOB

YJK 663.97

A.A. CJIABSIHCKUM, N.1. TATAPUYEHKO, A.IO. [TOIIOBWY, B 1O. IITEJIE

TEXHOJIOI'UA CYILIKU TABAKA U KUK

Texuonocuueckuti npoyecc Ha yuacmke nepepabomxu mabaka u mabayHou HCUIKu cocmo-
um u3z credylowux onepayuii. Hapesannviii mabax u sHcunka nocmynarom 6 pacnpeoenumenbHuiil
oyHKep, u danee 6 yununop ooyeradxcrenus. Ilocne ycmpoticmea 0ns yayuuieHuss mabaka u HCUiKu
OCYUeCmeIsIiom CYuKy U K1acCupurayuo madara u HCuiKu.

Kntouesvle cnosa. nepepabomka mabaxa, nepepaboma JCUIKU, YCMPOUCMBO YELaAdiCHe-
HUSL, PACKAMYUKU, PE3YUKU, PACIPEOeTUMENbHbLI OVHKED, YULUHOD VEIANCHEHUS, YULUHOD CYUIKU,
VUACMOK apOMamu3ayuu.
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TECHNOLOGY FOR DRYING TOBACCO AND STEM

Technological process of tobacco and stem procgssitiudes following operations. Cut
tobacco and stem is discharged into admoist cylindé the final stage the tobacco and stem is
dried and classified.

Keywords:tobacco processing, stem processing, admoistefiats, cutters, feeder, wet-
ting, dryer, flavoring.
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N.A. BAKHH, 1.10. PESBHUYEHKO, A.C. MYCTA®UHA, J.A. AJIEKCEHKO

NCCIELOBAHUE HOTPEBUTEJbCKUX CBOWCTB MYYHbBIX
KOHIAUTEPCKUX U3JEJINHU C PACTUTEJBbHBIMHA TJOBABKAMMA

Paccmompena 603mosucHocmsy 0002aueniuss MydHbIX KOHOUMEPCKUX U30eull NUUEesbIMU 60-
JIOKHAMU, NEKMUHAMU, NOTUDEHOTbHBIMU 8EUEeCTNBAMU, COOEPICAUUMUCI B0 GMOPUYHBIX PeCcypCax
nepepabomxu 1200 4ePHOU cMOPOOUHbL. [l 06OCHOBAHUS UCHOTb306AHUS GIMOPUUHO20 CbIPbS 8 MeX-
Hono2uu X1eO00YIOUHbIX U30eNUl NPOBEOEHO COYUONOSUECKOe UCCIe008aHue 8 20pode Kemeposo no-
mpeoumenbCkux npeonoYmeruil U 60CmpeOOSaHHOCMU NPOOYKMOS C HAMYPATbHLIMU PACUMETbHbL-
Mu dobaskamu. Beisenena epynna nompedoumeneil 6 ooveme 0o 39%,cKknonnsix Kk npuodbpemeruro 000-
2AUJEHHBIX U30eNUll. YCemanoeienvl npednoymenuss nompeoumeneti K nUesvlM npOOYKMam ¢ Hany-
PATLHBLMU PACMUMENbHLIMU 000A6KaMu U yacmoma ux nompebaerus. [Ipoananuszuposannvl Kpumepuu
8b100pa U UHPOPMUPOBAHHOCHTL PECNOHOEHMOE8 0 NPOOYKMAX NUMAHUSL HA OCHOBE HAMYPATbHbIX
pacmumensHvix 006a60K, COCMABIeH NOMEHYUATbHbIN nopmpem nompeoumenst 0002aujeHHbIX Myy-
HbIX KOHOUMEPCKUX U30eaull.

Kniouesvte cnosa. myunvie Konoumepckue uzoenus, si200Hble GMOPUYHbBIE Pecypchbl, No-
mpebumenbcKue npeonoymeHnus..
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[.LA. BAKIN, .YU. REZNICHENKO, A.S. MUSTAFINA, L.A.ALEKSENKO

THE STUDY OF CONSUMER PROPERTIES OF FLOUR
CONFECTIONERY WITH VEGETABLE SUPPLEMENTS

The possibility of enrichment of flour confectiondy the food fibers, pectins, polyphenolic
substances contained in secondary resources okpsoty of blackcurrant berries is considered. For
substantiation of using of secondary raw mateiiatechnology of bakery products the sociologieal r
search in the Kemerovo city of consumer prefereacelsdemand of products with natural vegetable
supplements is carried out. The group of consurmevslume up to 39% predisposed to buy enriched
products is revealed. Preferences of consumersdd products with natural vegetable supplements
and the frequency of their consumption are estaddls Criteria of the choice and awareness of re-
spondents of food products based on natural velgetalpplements are analyzed; the portrait of poten-
tial consumer of the enriched flour confectionerynade.

Keywords:flour confectionery, berry secondary resources,stoner properties.
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B.M. KPUILITA®OBUY, JI.B. KPUILITA®OBUY

CPABHUTEJIbHBIN AHAJIN3 ACCOPTUMEHTA U TPEFOBAHUI
K KAYECTBY CBIPOKOITYEHBIX KOJIBAC
11O PASHBIM HOPMATHUBHBIM JOKYMEHTAM

B cmamve npogeden cpasnumenvHblll aHAIU3 ACCOPMUMEHMA, KIACCUDUKAYUU U MOBAPO-
6€OHOU XAPAKMEPUCMUKY CLIPOKONYEHBbIX KOLOAC, 8blpadamuléaemvix no Oelcmseyiouwum 6 pasHvie
nepuoovl HAYUOHAIbHBIM U MENHC20CYOAPCMBEHHBIM CIMAHOAPMAM. YCMAHOBIEHO, YmMo ¢ medyeHuem
BPEeMeHU U 66€0CHUEM HOBbIX CIAHOAPMOE 3HAYUMENbHO USMEHUNUCH ACCOPMUMEHM U MPebosaHus
K Kauecmey mpaouyuOHHbIX OJisk COBEMCKO20 U POCCULICKO20 ROMpebumelis ColpOKONYEHbIX KOL0AC.

Knrouesvle cnosa. coipokonyenvle KoIbACHl, ACCOPMUMEHM KOIDAC; KAYeCmB0 CbipOKOnye-
HbIX KOaI0AC.
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COMPARATIVE ANALYSIS OF THE RANGE AND QUALITY
REQUIREMENTS SMOKED SAUSAGE, FOR VARIOUS REGULATORY
DOCUMENTS

In the article the comparative analysis of the ranglassification and commodity research
characteristics of sausages produced under thergifft periods of national and interstate stand-
ards. It is established that with the passageroétand the introduction of new standards has signif
icantly changed the assortment and the quality irequents are traditional for Soviet and Russian
consumers of raw sausages.

Keywords:smoked sausage; an assortment of sausages; qagtpoked sausages.
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KAYECTBO U BE3OINACHOCTbH
MALLEBBLIX ITPOAYKTOB

VJK 664/ 577.11

H.IO. 3APYBHH, 10.B. ®POJIOBA, O.B. bPE/JUXNHA

UCCJEJIOBAHUE BJIUAHUSA KOJJIATEHO-PACTUTEJIbHOM
KOMIIO3NIINHN HA KAYECTBEHHBIE ITOKA3ATEJIN
PBIBHbLIX PYJIETOB

B cmamve paccmampusaiomes 80npocwl, céA3aHHBIE ¢ PAYUOHATLHLIM UCTIONb306AHUEM
DPUIOHO20 KONIAZEHCO0EPHCAUe20 ChIPb — KOKCU PblO 8 MEXHON0UU NUWEeBbIX NPOOYKMO8, 8 Hacm-
HOCMU  PbIOHbIX  KYIUHAPHLIX — u30enuii. [Ipeonoscena mexHoro2Us NOAYYeHUs KOANA2eHO-
PacmumenbHol KOMRO3uyuu Ha 0CHO8e MOOUPDUYUPOBAHHOU KOXMCU PblD U PACMUMENbHBIX KOMNO-
HEHMO8, MAKUX KAK MYKA U3 CeMAH JbHA U KIyOHel monunamoypa. H3yuena 603MOHNCHOCHb UCNOTb-
308aHUA OAHHOU KOMNO3UYUYU 8 TNEXHONOUU PLIOHBIX PYIemo8. [JOKA3aH0 RONOHCUMEeNbHOe BTUAHUE
KOIA2eHO-paCcmUumenbHoll KOMRO3UYUY HA KauecmeeHHble NoKasamenu pulono2o apua u 20moeo-
20 NPOOYKMa Ha e2o 0CHOge.

Kniouesvle cnosa: xooica puib, epmenmuviii npenapam, KOANA2EHOSbIL SUOPOIU3AM,
MoOupurayust, KOMRO3UYUsL, PbIOHBIL pYem.
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N.YU. ZARUBIN, YU.V. FROLOVA, O.V. BREDIKHINA

STUDY EFFECT COLLAGEN-VEGETABLE COMPOSITION ON THE
QUALITY OF MOLDED FISH PRODUCTS

In article deals with issues related to the ratiboae of fish collagen-containing raw mate-
rials — fish skin in food technology, in particulfish culinary products. A technology is proposed
for obtaining a collagen-plant composition based randified skin of fish and plant components,
such as flour from flax seeds and Jerusalem arkiehtobers. The possibility of using this composi-
tion in the technology of fish rolls has been stddiThe positive effect of the collagen-plant compo
sition on the quality of the fish minced meat dmalfinished product on its basis has been proved.

Keywords:skin of fish, enzyme preparation, collagen hydatg, modification, composition,
fish roll.
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B.1. KOMOBA, A.A. AIIEHKO

OITPEAEJIEHUE COLEPKAHUSA KAJIBIIUA B PACTBOPAX
TPOCTHUKOBOI'O CAXAPA HIOHOMETPUYECKUM METOJ1OM

Hcnonvzoean uonomempuueckuii memoo Oisi OnpedeieHust UOHO8 KAalbyusi 8 pacmeopax
mpocmuukoso2o caxapa. Onpedeneno cooepacanue karvyus ¢ m2l100 2 npooykma. Ilposedena
cmamucmuyeckas o6pabomxa noay4eHHbIX OAHHBIX.

Kniouesvie cnosa: uonomempusi, s1eKmpooHas, YyHKYuUsL, SNeKMpoo CPAGHEHUsI, CIMEKIsH-
HbLIL 21eKMPOO, UOHOCEEKMUBHDLIL INEKMPOO.
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V.l. KOMOVA, A.A. YASCHENKO

DETERMINATION OF CALCIUM IN SOLUTIONS
OF CANE SUGAR IONOMETRIC METHOD

The ionometric method is used to determine caldms in solutions of cane sugar. The
calcium content in mg/100 g of the product was mieiteed. Statistical processing of the received
data is carried out.

Keywords:ionometry, electrode function, reference electraflass electrode, ion-selective
electrode.
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A.C. POMAHOBA, C.JI. TUXOHOB, H.B. TUXOHOBA

BJIMSIHUE PA3JIMYHBIX 103 MOHU3UPYIOLIEI'O U3JTYYEHUA
HA CPOK I'OJHOCTH OXJIA’KAEHHOU ®OPEJIN

Yemanoeneno, umo oxnascoennas ppioa, 00padomannas UOHUUPYIOWUM USTYHEHUEM 003AMU
1-3 kl'p nocne 39 cymox xpanenus npu memnepamype 0-(-2)C umeem uucmyro, ecmecmeennou okpac-
KU NOBEPXHOCHIb, NIIOMHYIO KOHCUCMEHYUIO U CEOUCMEEHHbIIL C8edicell pblbe 3anax. DKCnosuyusi oxid-
JHCOEHHOU (hopenu pady’CHOU UOHUSUPYIOWUM UBLYYEHUEM NOTONCUMETbHO GIUem HA COXPAHHOCHIb
benxa. Konuuecmeo 6enxa 6 npoyecce xpanemust 8 ONbIMHbIX 00PA3YAX MbIUEUHOU MKAHU OOCMOBEPHO
He UZMEHUNOCh, 8 MO BPeMs KAK 6 KOHMPOIbHLIX 00pazyax pulovl Koauvecmeo oenxa uepesz 39 cymox
xpanenust Hudce na 10,9%,umo coenacyemcs ¢ codepaicanuem amMuHO-aMMUAYHO2O A30MA 8 Npoyecce
XPAHeHUst 8 MblUEeYHOU MKanu pwibvl. Ha ocnoséanuu opeanoienmuyeckux, usuKo-XxuMuieckux u MuK-
POOUONOSUNECKUX UCCIEO08AHUL YCMAHOBNICHO, YMO PAYUOHATLHOU 00301 0OIYYeHUsT OXAANCOCHHOU
Gopenu siensemes 0osa 1 klp, umo noseonsiem ysenuuums ee cpok 2o0nocmu Ha 50%c 20 0o 30 cymox
¢ yuemom Kodghgpuyuenma 3anaca

Kniouesvie cnosa: oxnasicoennas pulba, uonusupyiowee usiyyenue, Cpok 200HOCmu.
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A.S. ROMANOVA, S.L. TICKHONOQOV, N.V. TICKYONOV

THE EFFECT OF DIFFERENT DOSES OF IONIZING RADIATION
ON SHELF LIFE OF REFRIGERATED TROUT

Found that chilled fish, processed with ionizingliegion doses of 1-3 kGy after 39 days of
storage at 0-(-2) had a clean, natural color sudaclense texture and a characteristic fresh fish
odour. Exposure of chilled trout rainbow ionizingdiation has a positive effect on preservation of
protein. The amount of protein during storage ia thst samples muscle tissue was not significantly
changed, while in the control samples of fish @roterough 39 days of storage below 10,9%, which
is consistent with the content of amino-ammonisogén during storage in the muscle tissue of fish.
On the basis of the conducted research and theggsas of oxidation of lipids it is established that
rational dose of chilled trout dose is 1 kGy, whadlows to increase its shelf life by 50% from 80 t
30 days with a safety coefficient.

Keywords:frozen fish, ionizing radiation, shelf-life.
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NCCJIEAOBAHUE PbIHKA
[MPOAI0OBOJIbCTBEHHbLIX TOBAPOB

VJK 335.439.52

M.A. HUKOJIAEBA, M.C. XV ISKOB, O.. XY IAKOBA

HUTOI'N PABBUTHS ITPOAOBOJIBCTBEHHOI'O PBIHKA POCCHH
N HAITPABJIEHUSA EI'O COBEPIIEHCTBOBAHUA

B cmamve paccmompeno cocmosmue poccuticko2o npodogoibcmeennozo puinka ¢ 2016 2.,
npedcmasnervl u npoananusuposarst dannuvle 3a 20162. no sascnetivuum noocpynnam u eudam npooo-
B0JILCMBUSL, KOMOPblE NOOPA30eNeHbl HA MPU KAMe20pUuu 6 3d6UCUMOCU O OOTU OMEYeCmEeHHbIX
npoussooumernell 8 yOo8iemeopeHuu 6HympenHux nompeonocmetl pvinka. Iloxazanst dannvie 00 00vé-
Max OmeuecmeeHHO20 NPoU3B00CmEad U UMNOPMA, AGTAIOUUXC OCHOBHBIMU UCTOYHUKAMU HACHIUEHUS
NPOO0BONLCMBUSL U BHYMPEHHE20 NOMPeOIeHUs NPOO0BOILCMEUS BAMCHEUWIUX NOOZpYIN U 6u008. Pac-
cyumana 00715 OMeYeCmEeHHO20 NPOU3B00CEA 8 YOOBIEMBOPEHUU 6HYMPEHHUX NOMPEOHOCMEN Pbll-
Kd, 6KIIOYAIOWUX ROMPEOUMENbCKULL CHPOC U ROMPEOHOCTb Nepepadbamulealowjull NPOMbIULIEHHOCTU.

Knrwouesvie cnoea. npooogonvscmsue, npooo68oIbCMEEHHbIIL PbIHOK, OMEUeCMBEHHOE NPOU3-
600CME0, IKCHOPM, UMNOPM, 6HYMPEHHIUE ROMPEOHOCMU PIHKA.
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M.A. NIKOLAEVA, M.S. KHUDYAKOQOV, O.D. KHUDYAKOVA

RESULTS OF THE DEVELOPMENT OF THE RUSSIAN FOOD MARK ET
AND THE DIRECTION OF ITS IMPROVEMENT

The article considers the state of the Russian foadket in 2016, presented and analyzed
data for 2016 on the most important subgroups ape4d of food, which are divided into three cate-
gories, depending on the share of domestic produitemeeting domestic market needs. The data
on the volumes of domestic production and impaevtéch are the main sources of food saturation
and internal consumption of food of the most imgurtsubgroups and species, are shown. The
share of domestic production in satisfying the detinenarket needs, including consumer demand
and processing industry needs, is calculated.

Keywords:food, food market, domestic production, exporpdny domestic market needs.
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WUccaenoBanme PBIHKA MPOA0BOJbCTBCHHBIX TOBAPOB

YJIK 664:339.138

E.B. POMAHOBA, E.H. APTEMOBA, K.B. BIACOBA

CITPOC 1 ITPEJJVIO’)KEHUE BATOHYUKOB MIOCJIM
HA PETUOHAJIBHOM PBIHKE

B cmamve nposeden ananuz cnpoca u npeonodicenuss OAMOHUYUKO8 MIOCIU HA PELUOHATILHOM
puinke. Io pesyibmamam ucciedo8anust RPeONoNCeHa KIacCuGQurayist, Komopast 8 0aibHetiuem no360-
JUM YROPIOOUUNb ACCOPMUMEHM, 8bIAGUNL HAUOOJIee YeHHble NOMPeOUMenbCKUe NPEeOnoUmeHUsl, On-
MUMUSUPOBATNL COCINAS HOBbIX NPOOYKNO8 OAHHO20 PO, NROCIYHCUG OCHOBOU OISl 8blO0PA U CO30AHUS
NPOMOMUNA € 3A0AHHBIMU CEOUCMEAMIU.

Knrouesvie cnoea. bamonyuxu mMiociu, KIACCUDUKAYUSL, AHATU3, PLIHOK, ACCOPMUMEHN,
npou3gooumen.
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E.V. ROMANOVA, E.N. ARTYOMOVA, K.V. VLASOVA

THE DEMAND AND SUPPLY OF MUESLI BARS
IN THE REGIONAL MARKET

In the article the analysis of demand and supplynaésli bars in the regional market. The
results of the study suggested a classificatiorichviwill further streamline the product range, to
identify the most valuable consumer preferencesptimize the structure of new products of this se-
ries, serving as the basis for selection and coratf the prototype with desired properties.

Keywords:cereal bars, classification, analysis, market,ganmanufacturers.
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IKOHOMUYHECKUE ACIIEKTbI
[MPON3BOLCTBA IMPOAYKTOB IMTUTAHUA

VJK 338.43

T.A. XYPABJIEBA, EM. CEMEHOBA, /I.H. KOPOJIEB, B.B. KOJIOMbILIEBA

OBECIEYEHUE MPOJOBOJbCTBEHHON BE30ITIACHOCTH
PEIT’MOHA (HA ITIPUMEPE OPJIOBCKOHU OBJIACTH)

B cmamve paccmompena npobnema obecneuenus npooosobCmeeHHOl Oe30NACHOCIU Pecuo-
Ha Ha npumepe Oprosckoll obracmu, kak cybvekma Poccutickoti @edepayuu ¢ cenbCKoXo3aUcmeeHHOl
cneyuanusayuel. Llenvlo npoeedennozo uccied06amus GbiCHynul NOUCK NYmell 6bIXx00d POCCULICKOU
IKOHOMUKU U €€ PecUOH08 U3 CTIONCUBLUUXCH KPUSUCHBIX YCI0BULL, 00YCII06/IEHHBIX MOPMONCEHUEM NPO-
2pamMMbl UMROPMO3AMEUEHUSI NPOOOBOLLCIBUSL U HEBOZMONICHOCHIbIO Nepelimu Ha NONHOe camoobec-
neuenue, KaKk CMpaubl, MaxK u pesuoHog npooososbcmseueM. B cmamve aemopamu npoeeden ananus
sHeutHemop206020 obopoma Oprosckoll 061acmu, CEs3aHHO20 € NPOOOBOTILCIMBUEM, U BbIAGTIEHbL NPO-
bembl npodosorLemeenno2o obecneuenus 6 Oprogckou obnacmu. Ipoananuzuposano cocmosinue ae-
PONpoMblUIeHHO20 Komnaekca 8 OprogcKoll obaacmu u OaHbl peKOMEHOAYUY NO YIYUUEHUIO CLOMCUG-
wetica cumyayuu 8 dKOHOMUKe OMOEIbHO20 PESUOHA.

Knwouesvle cnosa. npooogorbcmeennas 0e30NaACHOCMb, pPeSUOH, ASPONPOMBIUIEHHbIT
CeKmop, IKOHOMUYECKUE CAHKYUU, UMNOPIL, IKCROPM.
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T.A. ZHURAVLEVA, E.M. SEMYONOVA, D.N. KOROLEV, V.V.KOLOMYTSEVA

ENSURING FOOD SECURITY IN THE REGION
(ON EXAMPLE OF THE OREL REGION)

This article deals with the problem of food seguiit the region - the example of the Orel
region, as a subject of the Russian Federationgoicaltural specialization. The purpose of writing
this article is to find ways out of the Russianremay and its regions from the crisis conditionse du
to inhibition of the program of import substitutiaf food and the inability to move to full self-
sufficiency of both the country and the regiongdfda the article the authors analyzed the foreign
trade turnover of the Oryol region associated wfithd and problems with food supply in the Orel
region. Analyzes the state of the agro-industrainplex in Orel region, and recommendations to
remedy the current situation in the economy of di@aar region.

Keywords:food security, region, agro-industry, economicctams, import, export.
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IKOHOMHYECKHE ACTEKThI MMPOU3BOJACTBA ITPOAYKTOB NUTAHUSA

YK 637.147-021

10.A. ©OMIHA, K.A. PEPEKH

HUCITOJBb30BAHUE ®YHKINU KEJATEJIBHOCTHU XAPPUHI TOHA
JJIs OONEHKHU KAYECTBA CIIEHUAJIU3UPOBAHHBIX MOJIOYHBIX
HAIIMTKOB

B cmamve npoananusuposana npobnema oyeHku Kavecmsa paspabomaHHbIX CReyudIusupo-
BAHHBIX MOJIOYHBIX HANUMKO8, NPEOHA3HAUEHHbIX O NUMAHUA chopmcmeros. IIpednoscen memoo
OYeHKU Kauecmsd ¢ UCNOoab308anuem QyHKkyuu sxceramenvHocmu Xappunemona. Paspabomana Mo-
denv noxaszamenell Kawecmeda ONLIMHBLIX 00pA3Y08 CHReYUaIUsUPOBAHHBIX MOJLOYHLIX HANUMKOS,
sKOUaOuas 0600WEHHbII NOKA3amenb Kauecmsd, Spynnogvle noKazamenu Kaiecmed u eOuHu4Hvle
nokazamenu xavecmea. Ilposeden anaiu3 NOIYYEHHBIX PeE3VIbMAMOE UCCIeO08aHUs. Ycmanosnen
Haubonee npeonoYmuUmenbHulll 6aPUAHM U3 ONBIMHBIX 00PA3Y08 Ol CO30AHUS ONMUMATLHOU pe-
yenmypbl HOB020 BUOA CREYUATUSUPOBAHHO20 MOJIOUHO20 HANUMKA.

Kniouesnle cnosa. oyenxa xavecmea, Memoowl OYeHKU KA4ecmed, CReYyuarusupo8antvle mMo-
JIOYHbLE HANUMKUL, NUMAHUE CHOPMCMEHO08, 0000WénHas yHKyus dceramerbHoCmu Xappunemond.
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YU.A. FOMINA, K.A. REREKIN

HARRINGTON'S DESIRABILITY FUNCTION FOR SPECIALIZED
MILK DRINKS QUALITY ASSESSMENT
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The article analyzes the problem of assessing tiadity of the developed specialized milk
drinks intended for nutrition of sportsmen. A meitlod quality assessment using Harrington’s desir-
ability function is proposed. The Model of indiaatef quality of prototypes of specialized milk
drinks including the generalized indicator of qiyligroup indicators of quality and single indicego
of quality is developed. The analysis of the resoiitthe study. The most preferred variant of ttee p
totypes was established to create the optimal ftatian of a new kind of specialized milk drink.

Keywords:quality assessment, quality assessment methoglsiabped milk drinks, nutri-
tion of sportsmen, desirability function.
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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, MOJII 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 ITPH
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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