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YOK 541.64:547.16 DOI: 10.33979/2219-8466-2020-61 -2-3-9

B.B. NCTPATOB, O.B. AMCKOBA, B.A. BACHEB, [.B. KYPU1JIOB,
T.A. BOHOAPEBA, HN. BOHOAPEB

CUHTES CUJTATPAHCOAEP>XALL WX PA3BETBJ/IEHHbIX MOJIMUMEPOB
- BUOJTOI MHECKUN AKTVBHbBIX BELWWECTB

CWHTe3MpoBaH U CTPYKTYPHO UCCNEAOBaH Psij PasBeTBAEHHbIX NMONMMEPOB, COAEP KALLMX
CUNaTpaHOBble TPYNMbl, CBA3aHHbLIE C MONMMEPHBLIM KapKacoM ypeTaHoBOI CBA3blo. CTpoeHue mony-
UeHHbIX CUNaTpPaHCOAEP>KALLMX MOAMMEPOB GbiN0 MOATBeEpP>KAeHO FMP-cnekTpockonueid U refb-
NPOHMKatoLLeil xpomaTorpadeit. MonyyeHHble cUnaTpPaHcoep>Kalle NoMMepbl MOTYT GbiTb UC-
Mo/b30BaHbl A4/1s1 U3YUYeHNs UX BAUSIHWS HAPOCT W Pa3BUT e pacTEeHNiA, B TOM UnCe MHOTUX Ba>KHbIX
CeNbCKOXO03ANCTBEHHbIX KyNbTYp.

KntoueBble cfioBa: pa3BeTBNEHHbLIE MOMMMEPbI, MOMNIIUPLI, CUNATPaHbl, CUNATPaHCO-
Jep>Kalle nonumepbl, 61oNornyeckas ak TMBHOCTb.
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V.V.ISTRATOV, O.V. YAMSKOVA, V.A. VASNEV, D.V. KURILOV,
T.A. BONDAREVA, N.I. BONDAREV

SYNTHESIS THE OF SILATRANE-CONTAINING BRANCHED
POLYMERS - BIOLOGICALLY ACTIVE SUBSTANCES

A number of branched polymers containing silatrane groups bonded to the polymer frame-
work by a urethane bond have been synthesized and structurally investigated. The structure of the ob-
tained silatrane-containing polymers was confirmed by NMR spectroscopy and gel permeation chro-
matography. The obtained silatrane-containing polymers are firther used to study their influence on
the physiological parameters of plant development (germination, germination energy and seed
growth strength) on the examples of important agricultural cultures.

Keywords: branched polymers, polyethers, polyesters, silatrane -containing polymers, bio-
logical activity.
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TexHog0rus v TOBAPOBCACHHEC HHHOBALHOHHLIX ITHIUECBLIX NIPOAYKTOB

YK 664.681:664.644 DOI:10.33979/2219-8466-2020-61-2-10-14

B.I1. KOPSUKUH, I A. TOHUYAPOBCKUU, C . KOPSTUKMHA

BJMNAHHE IMMOPOIIKOB U3 HATUBHOM 1 BJIAHIIMPOBAHHON
MOPKOBU HA PEOJIOT'MYECKHUE XAPAKTEPUCTUKU
MAKAPOHHOI'O TECTA

B cmamve npedcmaenensi pe3yiomamsl UCCAe008AHUS PeONOSUYECKUX CROTICIE MAKAPOHHO-
20 mecma ¢ gHeceHueM HAMUBHON U OIAHUUPOBAHHOT MOpKogu & Konudecmege 2,5, 5, 7,5 u 10% «x
Macce MyKu. YCmanoeneHo, 4mo ucnoib3o8ame MOHKOOUCHEPCHBIX NOPOULKO8 U3 HAMUBHOT U bnan-
MUPOBAHHOL MOPKOGU NPUBOOUM K PASTUYHOMY UBMEHEHUIO PeONOSUYeCKUX XAPAKMEPUCTIUK MAKA-
ponnozo mecma. OnpedeieHa payuoHaIbHas O03UPOBKA NOPOULKOE U3 HAMUBHOH U OIAHULUPOBAHHOT
MOPKO8U & peyenmypy MaKkapoHHozo mecma. B cmamve npedcmaesnensvi epagpuxy KpUevx medeHus u
epaghukll 8a3KOCHIU MAKAPOHHO20 MeCma ¢ paCmUmersHuMU nopowkamy. BeiagneHo peonocuyeckoe
VpagHeHUe COCOAHUE MAKAPOHHO20 MeCcma, COOepiHcauleco pacmumenvHule HOPOUK.

Knrouessie cnosa: nopowku pacmumensbHO20 NPOUCXOXHCOEHUS, MAKAPOHHOE MeCHOo, Kpugbie
meyenus, 613K0Cb.
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V.P. KORYACHKIN, D.A. GONCHAROVSKIY, S.YA. KORYACHKINA

INFLUENCE OF POWDERS FROM NATIVE AND BLANCHED CARROTS
ON THE RHEOLOGICAL CHARACTERISTICS OF THE PASTA DOUGH

The article presents the results of a study of the rheological properties of pasta dough with
the additive of native and blanched carrots in the amount of 2,5, 5, 7,5 and 10% by weight of flour.
It was established that the use of finely dispersed powders from native and blanched carrots leads to
various changes in the rheological characteristics of pasta dough. The rational dosage of powders
from native and blanched carrots in the pasta recipe is determined. The article presents graphs of
flow curves and viscosity graphs of pasta dough with vegetable powders. The rheological equation
of the state of pasta dough containing vegetable powders is revealed.

Keywords: herbal powders, pasta dough, flow curves, viscosity.
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E.H. YHEPHEHKOB, A A. YEPHEHKOBA, 1.B. MMIPOHOBA, A 1. THU3ATOB

PA3PABOTKA PEHEIITYPbI PYBJIEHOI'O ITOJTY®ABPUKATA
N3 MACA HHIAEUKN C JOBABJIEHUEM HIIEHUYHOI'O TAJIKAHA

Paccmompena 803M02%CHOCb NPUMEHEHU NULEHUYHO20 MANKAHA 8 peljenmype MACHbIX
nonygabpuxamos. B pesyivmame ucciedoeanisi yCmanogieHo, Ymo ONMuManbas 003upoeKa nite-
HUYHO20 MANKana cocmaguna 5% om maccul apuia. Jlobasnenue maikana npu u3L0moeieHul Ky-
namog no3goisiem NoAVHUmMb NPOOYKM ¢ O0Jee 8blCOKUMU KadecmeeHHvIMU nokazamensmu. Tax,
NpUMeHeHUe MATKAHA YIYYUIUTIO OP2aHONeNmMUYecKiie NOKA3ament npooykma, a QyHKYHOHATbHO-
mexHon02UYeCcKUe Cceoticmea (aputa, maxKue Kax e1a20cesa3vlearojas U a1azoyo0epicusauas cno-
cobrocms, nosvicuiucy Ha 3,2 u 2,8% coomeemcmeento. Onpedenien OCHOBHON XUMUYECKUT CO-
cmag MscHo2o noiyghabpuxama. Yemanogneno, ymo npu 00basieHuy NUEHUYHO20 MATKAHA KOJU-
yecmeo enazu yeeauuunocs Ha 0,69 2 no cpasHeHuio ¢ KOHMPOILHBIM 0OPA3YOM KYHAMOS, COOep-
Jicanue benxa cmano eviute Ha 0,56 2, munepanvhvix gewgecme — na 0,41 2, yeneeooos — na 0,56 ¢,
KOMUHECINGO JiCUpa CHU3UNOCHL Ha 2,22 2, a IHep2emuyeckas yeHHocms — Ha 15,5 kxan.

Kirwuesvie cirosa: pybrenvie nonyghabpuxamel, Kynamvl, NULEHUYHbIT MAIKAH, OYHKYUO-
HATLHO-MEXHON02UYeCKIe CBONCNEA, XUMUYECKUT COCMAE.
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E.N. CHERNENKOV, A A. CHERNENKOVA, V. MIRONOVA, A YA. GIZATOV

DEVELOPMENT OF THE RECIPE FOR CHOPPED SEMI-FINISHED
PRODUCT FROM TURKEY MEAT WITH ADDITION OF WHEAT
TALCAN

The possibility of using wheat talcan in the recipe of meat semi-finished products is consid-
ered. As a result of the study, it was found that the optimal dosage of wheat tulcan was 5% by weight
of minced meat. Adding talcan in the manufacture of kupat allows you to get a product with higher
quality indicators. Thus, the use of talcan improved the organoleptic characteristics of the product,
and the functional and technological properties of the stuffing, such as moisture-binding and water-
holding ability, increased by 3,2 and 2,8%, respectively. The basic chemical composition of the meat
product has been determined. It was found that with the addition of wheat tulcan, the amount of
moisture increased by 0,69 g compared with the control sample of kupat, the protein content was
higher by 0,56 g, minerals — 0,41 g, carbohydrates — 0,56 g, the amount of fat decreased 2,22 g, and
energy value — of 15,5 kcal.

Keywords: chopped semi-finished products, kupat, wheat talcan, functional and technological
properties, chemical composition.
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E.A. KY3HELUOBA, A4.C. YHYACOB, I''M. HACPYJIJTAEBA, A. BPNHAS3A,
B.A. TABPUNVNHA, E B. KTIMMOBA, E.l". LLYBAEBA,
0.B. KYSHELIOBA, E.A. KY3HELLOBA

NCCNEJOBAHUE HEKOTOPbLIX MOKA3ATE/IE/ COCTABA
N MNKPOCTPYKTYPbI NMPOPOCLLUEIO SEPHA TPEHNXI

MpuBeAeHbl pe3ynbTaThl UCCNEfOBAHNS U3MEHEHUs coCTaBa M MUKPOCTPYKTYPbI 3epHa
rpeuuxm mpy mpopacTaHun. M3ydeHue HeKOTOpbIX MoKasaTeneli cocTaBa MyKM K3 MPOPOCLLErO
3epHa rpeunxu nokasano, YTo Npu NpopacTaHui CHUXKAETCS codepyKaHue 6enka, Kpaxmana u Len-
NtoN03bl, HO B TO >Ke BpeMsi BO3pacTaeT CyMMa HWU3KOMONEKYNSPHbIX YrNeBOA0B, aHTWOKCUMAAHT -
Has aKTWBHOCTb W codep>KaHue (hnaBoHOWMAOB. B mpouecce mpopacTaHus M3MeHseTCs MUKpPO-
CTPYKTYpa NOBEPXHOCT Y 3HAOCTEPMA.

Kntouesble CfoBa: NMpopocliee 3epHO, MyKa, Fpeuuxa, MokasaTenm cocTasa, aHTMOKCU-
JaHTHas aKTUBHOCTb, MUKPOCTPYKTYpa.
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RESEARCH OF SOME INDICATORS OF COMPOSITION
AND MICROSTRUCTURE OF THE GERMAN BUCKWHEAT GRAIN

The results of a study of changes in the composition and microstructure of buckwheat grain dur-
ing germination are presented. A study of some indicators of the composition of flour from sprouted
buckwheat grains showed that, during germination, the content of protein, starch and cellulose decreas-
es, but at the same time, the amount of low molecular weight carbohydrates, antioxidant activity, and
flavonoid content increase. In the process of germination, the microstructure of the surface of the
endosperm changes.

Keywords: sprouted grain, flour, buckwheat, composition indicators, antioxidant activity,
microstructure.
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PA3PABOTKA PELENTYP PYBJEHBIX MOJY®ABPUKATOB
C UCMIOJIb30BAHUEM HETPAIMLIMOHHOI'O MACHOI'O ChIPbSI
U1 OBOILEN

B cmamve npedcmasnenvt Oannvie ucciedogaHuil, Xapaxmepusyiouue 803MONCHOCHb UC-
NOTL306AHUA MONUHAMOYPA 8 MEXHONO02UNU NPOU3EOOCHIBA MACHBIX NPOOYKINOE ¢ UCNONb30BAHUEM 8
peyenniype HEMPAOUYUOHHO2O MACHO20 ChIpbst. 3 HeHbl Oy HKYUOHATEHO-IMEXHONOSUYECKUX CBOIICING
MOOENbHYIX haputeti ¢ UCNONb308AHUEM NUMEBbIX GOTOKOH NACIMEPHAKA, KAYECIMBEHHble NOKA3AmeNl,
niweeas 1 GUONOUYECKAA YeHHOCb pyOIeHbIx HOTYpabpuramos u3 konunvl. Ilo pesyrvmamam npo-
BEOCHHBIX UCCIEeO08AHNUIT pa3pabOMAHA MEXHONO02Us pYOTeHbIX NOTYPAOPUKAMOE U3 HEMPAOUYUOHHO-
20 MSACHO20 CbIpbsl C UCHNONL3I0BAHUEM MONUHAMOYPA, 0BOCHOBAHA OO3UPOBKA 00bAGNeHUs. 08OUHOI
KOMROHEHMbL.

Knroueswie cnosa: wempaouyuonnoe MacHoe cvipve, KOHUHA, pyOrenuiti noxygabpuxam.
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The article presents the research data characterizing the possibility of using parsnip in the
production technology of meat products using non-traditional raw meat in the recipe. The functional
and technological properties of model minced meat using dietary fibers of parsnip, quality indicators,
nutritional and biological value of chopped semiproducts from horse meat were studied. According to
the results of the research, the technology of chopped semiproducts from non-traditional meat raw ma-
terials using parsnip is developed, the dosage of adding vegetable components is justified.

Keywords: non-traditional meat raw materials, horse meat, chopped semiproducts.
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0.10. KAJIY’KMHA, A.10. BOJIPOB, A.H. I'VCEB, K.C. IKOBJIEBA, P.A. KAIITAITOBA

MOJIYYEHUE JPOXKEBOI'O 9KCTPAKTA U3 KUIETOK IIMBHBIX
APONKEU ITPU ITOMOIIN YJIBTPA3BYKA

H3yuen cnocob noayueHus sKCMpaKma 3 0CAOOYHBIX NUSHBIX OPONCIHCEL], PACBOPEHHYIX 6
cycne (J[31) u eooe (/[22), nymem paspyutenis K1emox opoxciceii YIbmpazeyKom ¢ Yacmomoti Ko-
nebanus 44 xl'y. llonyyennvle SKCMpaKmsl NPUMEHANUCH ONsl AKMUBAYUY NPOYECCA SbIPAUUBAHUA
opoorcorceti. Kax credyem us anaiuza pesyibmamos nposeoeHHo20 UCCe008aHUs, NPU GHeCeHUU Ha
cmaouy svlpawusanust opodcoceti axempaxma J[21, noaydennozo oesunmezpuposanuem yavmpa-
38YKOM KIEMOK OCAOOYHBIX NUBHBIX OPONCIHCeil, pa3OABIeHHbIX & CyClle, HAXO0OAUUXCA 8 Jo2apudmi-
YecKkoil cmacul pocma, usuoIo2UIeCKoe COCMOAHUE 30CEGHBIX OPONCIHCET YIYUIAemcs & bobuLel
cmeneHuy, Yem npu gHeceHul dIKCmpaxmos /{32, noay4eHHo20 OesuHmezpuposanuem yavmpazeyKom
KI€MOK OCAOOUHBIX NUBHBIX OPONCHCET, PA3OABTEHHBIX 8 800e.

Knroueswie cnosa: oposicocu, nugo, 6posceHie, aKMusaylis, OPo*CHCeavle IKCMPAKMYL.
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O.YU. KALUZHINA, A.YU. BODROV, AN. GUSEV, K.S. YAKOVLEVA, R A. KASHAPOVA

OBTAINING YEAST EXTRACT FROM BREWER'S YEAST CELLS
USING ULTRASOUND

The possibility of obtaining an extract from sedimentary brewer's yeast dissolved in wort
(DE1) and water (DE2) by examining the destruction of yeast cells by ultrasound with a vibration
frequency of 44 kilz is considered. At the first stage, the process of destruction of yeast cells was
studied and it was found that when processing veast in an aqueous medium, the death process is ac-
celerated by 3 minutes, compared with yeast diluted in beer wort. Complete death of yeast cells di-
luted in beer wort occurs at 20 minutes of ultrasound exposure. The obtained extracts were used to
activate the process of growing veast. As follows from the analysis of the results of the study, when
the DEI extract was added at the yeast growth stage, obtained by ultrasonic disintegration of sedi-
mentary brewer's yeast cells diluted in wort located in the logarithmic growth stage, the physiologi-
cal state of the seed yeast improves to a greater extent than when the DE2 extracts obtained, ultra-
sonic disintegration of sedimentary brewer's yeast cells diluted in water. It was also established that
both extracts positively affect the fermentation process, namely, the fermentation rate is reduced and
the physiological state of the yeast is improved.

Keywords.' yeast, beer, fermentation, activation, yeast extracits.
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C.A.TOPBYHOB, I0.A. BEU, HJ1. HAYMOBA

OorbIT MPUMEHEHUA PECBEPATPOJIA B PASPABEOTKE KEKCOB
PYHKUMNOHAJTIbBHOIO HASHAYEHIWA

MprMeHeHMe HOBbIX BUAOB ChipbS AN LieneHanpaBneHHO KOPPEKLMN COCTaBa MyUHbIX KOH-
ONTEepCKUX n3genuii TpebyeT paspaboTKyM HOBbIX TEXHONOMMIA, 06eCNeunBatOLLIMX NOMTyYeHNEe BbICO-
KOKa4eCTBEHHOW 1 KOHKYPEHTOCNOCO6HOM roTOBOM MpoAyKuun. B cTaTbe NMpeAcTaBsneHbl pesyb-
TaThbl WUCCNeOBAHUA BO3MO>KHOCTU MPUMEHEHWsI pecBepaTpona, Cofep>Kallerocs B 3KCTpaKTe
UepHOro BUMHOTpaja, B pa3paboTKe KEKCOB (PYHKLUMOHAILHOTO HasHauyeHus. YCTaHOBMEHO, YTO uUC-
nofb30BaHMWe [AONOAHATENbHBIX TEXHONOTMYECKUX PELUEHUA, & WMEHHO, NPUMEHEHWE CMUMPTOBOro
pacTBOpa 3KCTPaKTa YepHOro BUHOrpaja C KOHUeHTpaLueil pecBepaTpona 72 r/a, KOTOpbIA BHO-
Cun B NPOAYKT Ha cTafguu MPONUTKM FOTOBbIX KEKCOB, 3aMellas Mo KPenocTU KOHbsIK B COCTaBe
cupona, u fobasneHue B peLenTypy caxapHoi nomagku >kenaTuHa B konudecTse 3 r/100 r nony-
thabpukaTa obecneumBaeT paspaboTKy NPOAyKLUMN C (PYHKLMOHANLHBIMI CBOMCTBaMM.

KntoueBble cnoBa: KeKcbl, pecBepaTpof, aHTMOKCWAAHTbI (PYHKLMOHANbHbIE NPOLYKThI,
KayecTBo.
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S.A. GORBUNOV, JU.A. BETS, N.L. NAUMOVA

EXPERIENCE OF RESVERATROL APPLICATION
IN THE DEVELOPMENT OF FUNCTIONAL APPLICATIONS

The use of new types of raw materials for targeted correction of the composition of flour
confectionery products requires the development of new technologies to ensure high-quality and
competitive finished products. The article presents the results of studies on the possibility of using
resveratrol contained in black grape extract in the development of functional cupcakes. It has been
established that the use of additional technological solutions, namely, the use of an alcoholic solution
of black grape extract with a resveratrol concentration of 72 g/l, which was introduced into the prod-
uct at the stage of impregnation of ready-made muffins, substituting cognac in the syrup for strength
and adding gelatin to the sugar fudge recipe in the amount of 3 g/100 g of the semi-finished product
provides the development of products with functional properties.

Keywords: cupcakes, resveratrol, antioxidants functional products, quality.
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C.A. BOXKO, A H. HEPHBIIIIOBA, T.A. EPIIIOBA, A.C. CEP2)KEHKO

OB30P PABPABOTOK U3JEJINI N3 BUCKBUTHOI'O TECTA
CIHHEMAJIBHOI'O HASBHAYEHUWA

B cmamuve paccmampueaiomcst npobnemvl cogepuieHCMa08anIs accoOpmMuMenma buckaum-
HbIX noayghabpuxamos. Myunvle KOHOUmMepCKUe U30enUsl, 8 MOM Yucie OUCKGUMHbIE, NONb3VIOMC
HeU3MeHHbIM CHpPOCOM cpeodu HaceneHnus. OcHOGHOU HeOOCmamox 3moil epynnel u30eauii 8 mom,
YUMo OHU Hecym OONbULYIO HASPY3KY HA OPeaHU3M 4Yelo8exd U3-3ad 3HAYUMENbHO20 COOePICAHU
caxapa (35,5% om maccet npooykma). Kpome mozo, niteHUYHAsE MyKa 8blCUleco COpma, npumMeHse-
Masg Ona OUCKGUMHBIX U30enuil, uMeem HU3KYI0 OUONOZUYECKYI0 YeHHOCMb. B nocieonue 200wl
accopmumerm OUCKGUIMHBIX U30eNUil 3HAYUMENLHO PACHUPUICA 30 CHem 68eOeHUs @ Peyennypbl
U30eMUll PASTUYHLIX HANOTHUMENEH: NI00080-9200HbIX U 0BOWHBIX 00BABOK, NPOOYKMOE nepepa-
BOMKU MONOKA, HEMPAOUYUOHHBIX 8UOO8 MYKU, NPOOYKMOE nyerosoocmea u op. Jaumuvie dobasku
obozauarm u30eauss OCHOGHbIMY HYMPUEHMAMY U OUONOLUYECKY AKMUGHBIMU 8eUeCMBAMUY, N0360-
JAAIOM YAVHULUING OP2AHONENNUYECKUE NOKA3AMENY Kayecmea U npuoarm npooyKyuu HanpaeneH-
Hble npoghunakmudeckue ceoticmea. B npugeoeHHOM 0630pe BUCKEUMHBIX NOTYPaABPUKAMO8 3aMeHA
NULEHUYHOT MYKU 6/C Ha HEMPAOUYUOHHBIE UObL MYKU YIAVHULAE KA4eCm80 U30eauil u noseiuiaem
ux nuwesyro yeHHocms. Hcnonvsoganue Ouckeumos Kax obvexma 011 obocaujenus Aenaemcs
nepPCNeKmueHuIM HANPAagIeHUEM, YN0 NO360JACI VIVHUIUIMb NULLegot cmamyc Hacenenus. B uccie-
008AHUAX NPUMEHEHBL MEMOObI CUCTEMAMU3AYUY, AHATU3A U 0600ueHUA, npugedeH 0630p omede-
CIMBEHHBIX U 3APYOENCHBIX HAYYHBIX MPYO08 N0 paspabomKe 060caueHHbIX U 6e32T10MeHO8bIX OUCK-
aumoe. Paboma umeem meopemuieckoe 3HAUEHUE U MONCeN OblMb NOJE3HA YYEHVIM U NPOU3EO0-
CIMBEHHUKAM, 3AHUMAIOUWUMCS paspabOmKoil HOBbIX peyenmyp 0602aujeHHbIX GUCKGUMHbIX NOTY-
Pabpuramos u u30euil CHeYUATU3UPOBAHHOLO HASHAYEHUA.

Knrouesvie cnosa: buckeummvlii norygabpuxam, pacmumeivHvie 0obasxu, obozaujeHie,
nUULe8as e HHOCHb U30enuil, He32110meHo8as MyKa.
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S.D. BOZHKO, AN. CHERNYSHOVA, T.A. ERSHOVA, A.S. SERZHENKO

AN OVERVIEW OF THE DEVELOPMENT OF BISCUIT SPECIAL
PURPOSE PRODUCTS

The article discusses the problems of improving the assortment of biscuit semi-finished
products. Flour confectionery products, including biscuit ones, are in constant demand among the
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population. The main disadvantage of this group of products is that they carry a large load on the
human body due to the significant sugar content (35,5% by weight of the product). In addition, pre-
mium wheat flour used for biscuit products has low biological value. In recent years, the range of
biscuit products has expanded significantly due to the introduction of various excipients into the
product formulations: fruit and vegetable additives, milk processing products, unconventional types
of flour, beekeeping products, etc. These additives enrich products with basic nutrients and biologi-
cally active substances, which can improve organoleptic quality indicators and give products di-
rected prophyvlactic properties. In the above review of biscuit semi-finished products, replacing
premium wheat flour with non-traditional types of flour improves the quality of products and in-
creases their nutritional value. The use of biscuits as an object for enrvichment is a promising area,
which allows to improve the nutritional status of the population. In the studies, methods of systema-
tization, analysis and generalization were used, a review of domestic and foreign scientific works on
the development of enriched and gluten-free biscuits is given. The work is of theoretical importance
and may be useful to scientists and industrialists involved in the development of new recipes for en-
riched biscuit semi-finished products and products for specialized purposes.

Keywords: semi-finished biscuit, herbal additives, fortification, nutritional value of prod-
ucts, gluten-free flour.
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U.B. MALIEMYMK, C. M. KOPTIAUEBA, 1.0. JOMOBCKU, K.P. CEPACYTUHOBA

HEPCIIEKTHUBbBI UCITOJIB30OBAHUA ITPOAYKTOB ITEPEPABOTKHN
I'PEYUXHU B KAYUECTBE @ YHKIINOHAJIBHBIX UHI'PEJIMEHTOB

B cmamve npedcmagiena GO3MOICHOCHIL UCTIONb30GAHUS NPOOYKINOE Nepepabomxu
epeyuxy 015l CO30aHUS PYHKYUOHATLHBIX UHSPEOUECHMOE. YCMAHO8NeHO, Yo GKNI0YEHUE 8 COCMAS
Oecepmog NPOOYKMO8 Nepepabomxy cpeduxy Noguiaem ux aHMUOKCUOGHMHYIO AKMUGHOCb.
Jobasnenue & peyenmypy 0ecepmos MOHKOOUCNEPCHO20 NOPOUIKA 0DON0UEK 3ePHA Speylixy Veeri-
yysaem cooepicanue NUUeablx 80JOKOH @ 20mogom npodykme. COOMHOUEHUE 88OOUMBIX PACINU-
MENLHBIX UHEPEOUCHIO8 OBLIO YCMAHOBIEHO AMuupudeckum nymém. Qu3uKoO-XuMudeckumy uccie-
008aHUAMU NOOMBEPIICOEHB PYHKYUOHATbHYBIE CEOIICINGA MOHKOOUCHEPCHO20 NOPOULKA Speqlixt U
MeJaHUHa, a makoice 0ecepmos C UxX UCHONbIOBAHUEM.

Knrouesvie cnosa: monxooucnepcHvlii nopoutox, 06ONOYKU 3epHA 2peyduxu, aHMUOKCHU-
OGHIMHAA AKMUBHOCMb, MEJAHUH, QYHKYUOHATbHBIE NPOOYKMbL.
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LV.MATSEYCHIK, SM. KORPACHEVA, 1.0. LOMOVSKY, K.R. SERASUTDINOVA

PROSPECTS FOR THE USE OF PRODUCTS OF PROCESSING
OF BUCKWHEAT AS FUNCTIONAL INGREDIENTS

The article presents the possibility of using buckwheat processing products to create func-
tional ingredients. It has been established that the inclusion of buckwheat processing prodiicts in des-
serts increases their antioxidant activity. Adding finely dispersed powder of shells of buckwheat grain
to the dessert recipe increases the content of dietary fiber in the finished product. The ratio of the input
of plant ingredients has been established empirically. Physicochemical studies confirmed the function-
al properties of finely divided buckwheat and melanin powder, as well as desserts with their use.

Keywords: fine powder, shells of buckwheat grain, antioxidant activity, melanin, functional
products.
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H.M. MOAINOPHOBA, A.A. TPYHVNHA

OUEHKA XXUPHOKNC/TIOTHOI'O COCTABA PACTUTEJIbHbLIX MACE/JI
414 OBOIALLLEHNA MPOAYKTOB NMUTAHNA

ACCOPTVMEHT >KMPOB PacTUTENbHOIO NPOMCXOXKAEHNS aKTVBHO paclumpseTCcs 3a cueT
MCNO/Mb30BaHNA HOBOrO Cbipbs. BAusHMe pacTUTEeNbHbIX MaCen Ha NPOoLEeCcChl B OpraHu3Me YenoBeka,
a TaKKe NX nuTaTeNbHas LeHHOCTb M (PYHKUMOHaNbHble BO3MOXKHOCTMW 3aBUCST OT cCOCTasa,
COOTHOLUEHUA >KUPHbIX KUCNOT M pacnpefencHns B Monekyne TpuauunravuyepuHa. B paboTe npo-
BefleHa OLeHKa >XMPHOKMUCNOTHOIO COCTaBa HeKOTOPbIX BUAOB pacTUTENbHbIX Macen. YCTaHOoB-
NEHO, YTO naeanbHO cbanaHCMpPOBaHHbIX Macen HeT. B Lensx 0340pOBNeHNSI HACENeHMsI HEOOXOANMO
pa3pabaTbiBaTb peLenTypbl NPOAYKTOB NMTaHMS C NOHU>XKEHHbIM COAEP>KaHNEM HACbILLEHHbIX U
cbanaHCUMpoBaHHbIM COOTHOLWEHMEM MONMHEHACHILLEHHbIX XKUPHbIX KUCAOT.

KntoueBble cfioBa: pacTUTeNbHble Macna, >XUPHble KUCNOThI, HAaCbIUWEHHble >XUPHbIe
KUCNOTbl, MOHOHEHACHILWEHHbIE >KUPHbIE KUCNOTbI, MOANHEHACHIWEHHbIE >XUPHbIE KUCNOTHI,
Owmera-3, Omera-5, Omera-6, Omera-7, Omera-9.
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ASSESSMENT OF FATTY ACID COMPOSITION OF VARIOUS
VEGETABLE OILS FOR FOOD’S ENRICHMENT

The range of vegetable fats is actively expanding through the use of new rvaw materials. The
influence of vegetable oils on processes in the human body, as well as their nutritional value and
functionality, depends on the composition, the ratio of fatty acids and the distribution in the triacyl-
glyvcerol molecule. This work evaluates the fatty acid composition of certain types of vegetable oils. It
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has been established that there are no perfectly balanced oils. In order to improve the health of the
population, it is necessary to develop food formulations with a low content of saturated and balanced
ratio of polyunsaturated fatty acids.

Keywords: vegetable oils, fatty acids, saturated fatty acids, monounsaturated fatty acids,
polyunsaturated fatty acids, omega-3, omega-5, omega-6, omega-7, omega-9.
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A.H. BACWIBEBA, UW. TATAPUEHKO, A A. CJIABAHCKHWI, B 10. IIITEJIE

OCOBEHHOCTMU MPOU3BOJICTBA YASA HATYPAJIBHOT'O

IIpu evipabomxe yepHo2o 6ANX08020 YA UMEIOM MeCMO 2TyOOKUe UBMEHEHUS BXOOAUUX 8
COCMAg YalHO20 ChIpbs OVOUTLHBIX, BEAKO8YIX U Opyeux eeupecms. OOHAKO Imu UMeHeHUs Hexcela-
MeNbHbL 8 NPOU3B0OCHmEe 3e1eH020 bailxogoeo Yas. HeobxooumuiMy cmaousmu nepepabomxu npu
NPOU3600CIEe HePHO20 Has AGIAIOMCA 3a6AIUBAHUE, CKPYYUBAHUE, PepMeHMAaylis, CYWKA U CyxXas
copmuposra. Heobxooumo KOHMpPOIUpoeams OUOXUMUYECKUE UIMEHEHUA NPU 3A6ANUSAHUN, CKPYYU-
BAHUU U PepMEHMAaYyUl, OCYUeCmBIsamb BUOXUMUYECKUTI KOHMPOTb NPOYecca 3a8aTUeaHUs, CKPYYU-
8aHUA U pepmeHmayuy 4as.

Knrwouegvle cnoea: 4aiinoe cuipbe, KOHMPONb KAYeCmea, 3a8ATUGAHUE, CKPYYUBAHUE,
pepmenmayus, GUOXUMUECKUT KOHIMPOTb.
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At production of black bavkhovy tea profound changes in tanning, proteinaceous and other
substances take place. However, these changes are undesivable in production of green baykhovy tea.
Necessary stages of processing in production of black baykhovy tea are drying, twisting, fermentation,
drying and dry sorting. It is necessary to supervise biochemical changes when drying, twisting and fer-
mentation, and to exercise biochemical control of the process of drying, twisting and a tea fermentation.

Keywords: tea raw materials, quality control, drying, twisting, fermentation, biochemical
control.
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HA TOBAPOBE/JHO-TEXHOJIOI'MYECKHUE XAPAKTEPUCTUKU
PYBJIEHBIX ITOJTY®ABPUKATOB U3 KYP

B cmamve npueedervl pe3ynbmamvl UCCIeO08AHUTT GIUAHIUSA IKIONONUCAXAPUOA MUKPOOHO20
NPOUCXOXHCOEHU  KCAHMAHA HA  MOBAPOBEOHO-MEXHONOSUYECKUE — XAPAKMEPUCIUKY  PYOTeHbIX
nony@abpuxamos 43 Kyp @ npoyecce npou3soo0cmed U XPaweHus. YCmauoeneH NONONCUMETbHbIL
MeXHONo2UYeCKUl dgherm, 3armoyaromuiica 8 cmaburu3ayuy MACHbIX KOMOUHUPOBAHHYBIX CUCHEM,
CHUDICEHUU NOMepL MAcchl Npu  mepmMoobpabomye, COXPAHEHUE GBICOKUX OPSAHONENMUYECKUX
noxasameneii nPOOYKMOS Npu pasHelX YCIOGUAX XPAHEHUS.

Knrouesvie cnosa: pyonenvie norygabpuxamsl 43 Kyp, CHPYKMYPHO-MeXAHUYecKue
ceoticmea, mogaposeoHO-MeXHON0SUYeCKUe XapaKmepUCMuKY, KCaHMaHo8as Kameob (KCaHma).
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A STUDY ON THE INFLUENCE OF EXOPOLYSACCHARIDE
ON THE MERCHANDISING AND TECHONOLICAL CHARACTERISTICS
OF SEMI-FINISHED CHOPPED CHICKEN PRODUCTS

The article presents the results of the studies on the effect of exopolysaccharide of microbial
origin of xanthan gum on the merchandising and technological characteristics of semi-finished
chopped chicken products in the process of their production and storage. A positive technological ef-
fect has been established. This effect boils down to the stabilization of the meat combined systems, re-
duction of mass loss under heat treatment, and preservation of the high organoleptic value of the
products under different storage conditions.

Keywords: semi-finished chopped chicken products, structural and mechanical properties,
merchandising and technological characteristics, xanthan gum (xanthan).
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T.K. KAJIEHHUK, E.B. MEJIBEJIEBA

KHUCJIOMOJIOYHBIN MPOAYKT C HCITOJIb30BAHHUEM
LAMINARIA JAPONICA

B cmamuve nokazana mexHoao2us npouseodcmea KUCTOMOJIOYHO20 npodykma ¢ 0obasnenu-
em 17!00&, makotce I’lpu8€0€Hbl pes3yiavmantbl OpeanoenmuiecKux, qbus'uko—xufwuqec;cux U nokaszame-
Jeil bezonacHocmu HamimKa.

Kirouessie cnosa: xuciomonounvlii I’lpOdme, AAMUHAPUA ANOHCKAA, 3AKEACKd, MOJOKO,

xeghup.
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T.K. KALENIK, E.-V. MEDVEDEVA

SACRO-DAIRY PRODUCT USING LAMINARIA JAPONICA

The article shows the production technology of a fermented milk product with the addition of
iodine, the results of organoleptic, physico-chemical and beverage safety indicators are also presented.
Keywords: fermented milk product, Japanese kelp, sourdough, milk, kefir.
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O.V. EVDOKIMOVA, E.V. YURIKOVA, N.N. GOLOZUBOVA, E.A. ALFIMOVA

ENRICHMENT OF SEMI-FINISHED POULTRY MEAT VEGETABLES

The formulation and technology for the preparation of functional meat semi-finished prod-
ucts for a healthy diet enviched with plant ingredients has been developed.
Keywords: healthy nutrition, poultry, Jerusalem artichoke, broccoli, nutritional value, vitamins.
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M.A. HUKOJIAEBA

MOJU®UIIUPOBAHHBIE CTAHJAPTBI — HOBBIi1 3TAII
COBEPUIEHCTBOBAHUSI DKCITIEPTHO OLIEHKU
JIOIOOBOILHOI TPOAYKIIUU

B cmamve npedcmagnenvl pe3yavmanmsl aHAIU3A OCHCMBYIOmUY CIAHOAPINO8 HA CeNHCYI0
MI000080WHYI0 HPOOYKYUIO. YCMAHOBTEHO, YO BOTBULUHCIIGO NPUHAMNBIX 30 NOCIeOHee 8peMs CIMAH-
oapmoe omHocamess K Kamezopuy medxceocyoapemeenuvix (I'OCT), x muny - Moouguyuposanusix
cmanoapmosMO]]) u cybramezopuu: cmanoapmos Ha NPOOYKYUIO OJist Peart3ayiy 6 pOHUYHOT Mop-
2o0ae. BolsigneHvl U3MEHEHUs. 8 CHPYKIYPe U HOMEHKIAMYpe NOKA3ameneil Kauecmea caexcux niooos u
osouell, ocyujecmeieHtble ¢ NPUMEHeHUeM Memoooe YHuduxayuy, cerexyuu, cumnaugurayuy. K un-
HOBAYUOHHBIM NOOX00AM K OYEHKe KAYeCHaa CeexCUX nio008 OMHOCUMCA 88e0eHIe YGeMOBbIX Spynn U
obweti nIouaoU OKPAUEHHOT NOGEPXHOCT ¢ Oughepenyuayueti SHaue e 3020 NOKA3AMeNs Ho Mo-
BAPHBIM COPMAM. YCMAHOBNEHO, YMO 8CA NA0O008OUHASL NPOOYKYUS, NPEOHASHAYeHHAA O peanusa-
YUl 8 POSHUYHOTI MOpeoane, OeTUMcs Ha MOBAPHbIE COPMA, @ OCHOBHOM gvlcuinil, 1 u 2 copma.

Knrouegpie cnosa: ceesicue nioowvl u 080uU, MOOUDUYUPOSAHHBIE CINAHOAPMbL, NOKA3AME-
T Kayecmeaq, spaoayuy Kavecmaa, oonycmumsle degexnuvl, Heoonycmumvie oeghexmel, mogapHsie
copma, yeemosvle pynnsi.
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Huxomnaesa Mapusi Anapeesna

Poccuiickas akageMust HAPOJHOTO XO3sHCTBA U TOCYJAPCTBEHHOH ciry»kx0bl ipu [Ipe3naente Poccuiickoit @enepanmn
JIOKTOp TEXHHYECKUX HAYK, Tpodeccop kadheapsl Mex Iy HapOTHOH KOMMEPIIHT
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M.A. NIKOLAEVA

MODIFIED STANDARDS — A NEW STAGE IN IMPROVING
THE EXPERT ASSESSMENT OF FRUITS AND VEGETABLES

The article presents the results of the analysis of existing standards for fresh fruit and vege-
table products. It is established that the majority of recently adopted standards belong to the category
of interstate (GOST), to the type — modified standards (MOD) and sub-category: standards for prod-
ucts for sale in retail trade. The changes in the structure and nomenclature of indicators of quality of
fresh fruits and vegetables, carried out using the methods of unification, selection, simplification. In-
novative approaches to assessing the quality of fresh fruits include the introduction of color groups
and the total area of the painted surface with a differentiation of the value of this indicator for com-
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mercial varieties. It is established that all fruit and vegetable production intended for realization in
retail trade is divided into commodity grades, generally the highest, 1 and 2 grades.

Keywords: fresh fruits and vegetables, modified standards, quality indicators, quality
gradations, allowed defects, not allowed defects, commercial varieties, color groups.
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0. K. EPEMUHA, HJI. HAYMOBA

COIEPKAHUE BUOJIOI'MYECKHU AKTUBHbBIX BEHLIECTB
B UMITOPTUPYEMBIX BA/I

IIpedcmaginenvl pesyivmanmsl UCHLIMAHUE Koaudecmeenno2o cocmasa BAJ], codepoicauyux
maxue MUKpOHYymMpueHmsl Kax Xonekanbyudepon, MasHutl, RUPUOOKCUH OM PA3IUYHBIX NPOU3BOOU-
meneil, NOCMAGNAEMbIX HA POCCUTICKUE POIHOK KPYNHEHULUM AMEPUKAHCKUM OHLATH-MA2A3UHOM
[Herb. Ycmanosneunvle KOMHecmea Qusnorlo2uyeck akmusHulx gemecms & cocmage BAJ] amepu-
KAHCKO20 MNPOU3800CHEA COUIMEPUMbL C 3AA8NEHHBIMU Npousgooumenimy. OOHaKo noomeepicoe-
Hite MOKCUKOLO2UYECKOT He30MACHOCTN UCCAeOYeMbIX Npenapamos Olst 300posbs nompebumeeti
mpebyem OONnOIHUMENbHBIX UCCIEOOBAHMUIL.

Kiwuesvie cnosa: 6uonozuvecku axmuenvle 0006asKu, Xonexaivyugepon, MazHuil,
NUPUOOKCUH, KANCYILbL.
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The results of tests of the quantitative composition of dietary supplements containing micro-
nutrients such as cholecalciferol, magnesium, pyridoxine from various manufacturers, supplied to the
Russian market by the largest American online store [Herb, are presented. The established amounts of
active substances in the dietary supplement of American mamifacture are commensurate with the de-
clared manufacturers. However, confirmation of the toxicological safety of the studied drugs for the
health of consumers requires additional studies.

Keywords: dietary supplements, cholecalciferol, magnesium, pyridoxine, capsules.
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n.10. PESBHUYEHKO, A.B. HOBUKOBA, M.N. TYTOBA

PA3PABOTKA N OLEHKA KAHECTBA MYYHOI'O KOHAWTEPCKOI'O
N3AEJTNA MOBbILLEHHOWM MNMNLWEBOW LEHHOCTW

B cTaTbe npeAcTasneHbl pe3ynbTaThbl paspaboT KU 1M OLEHKU KayeCTBa MYUYHOTO KOHAU-
TepcKoro n3genus NOBbIWEHHON NuLeBoi LeHHOCTU. Mogo6paHbl A403MPOBKM TbIKBEHHOTO Niope B
peuenTypy caxapHOro neyeHbs, OnNpefeNeHbl OpraHonenTUYeCKUe U (PU3MKO-XUMUYECKME MnoKasa-
Tenn kKavecTsa. PaccunTaHa nuuesas LEHHOCTb paspaboTaHHoro usfgenusa. lMokasaHo, 4TO B
paspaboTaHHOM u3fennu cofep>aHue MNulLesblX BONOKOH yBenuyumnocb Ha 15%, fi-kapoTuHa Ha
58%, BuTamuHa C Ha 19%. SHepreTmnyeckas LEHHOCTH NP 3TOM CHMU3UNacb Ha 45%.

KntoueBble CNnoBa: myuyHoe KOHAWTeEpPCcKOoe U3fenue, ThiKBEHHOE Miope, OlleHKa KavyecTBsa,
nuijesas LEHHOCTb.
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LYU. REZNICHENKO, A.V. NOVIKOVA, M.1. GUTOVA

DEVELOPMENT AND ASSESSMENT OF QUALITY OF THE FLOUR
CONFECTIONERY PRODUCT OF INCREASED FOOD VALUE

The article presents the results of the development and quality assessment of flour confectionery
products of high nutritional value. Dosages of pumpkin puree in the recipe for sugar cookies were selected,
organoleptic and physico-chemical quality indicators were determined. The nutritional value of the devel-
oped product is calculated. It is shown that in the developed product the content of dietary fiber increased
by 15%, p-carotene by 58%, vitamin C by 19%. Energy value at the same time decreased by 45%.

Keywords: flour confectionery, pumpkin puree, quality assessment, nutritional value.
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NCCNEAOBAHNVE PbIHKA
NMPOAOBOJIbCTBEHHbBIX TOBAPOB

YOK 614.272 DOI:10.33979/2219-8466-2020-61-2-103-109

AC. TABPWU/OB, OH. 3YEBA

BEVNOJ10I MHYECKN-AKTVBHbBIE AOBABKW K MNMLLE:
MPOBJIEMbI U TEPCITEKTWBbI

PaccMoTpeHbl OCHOBHble TeHfeHUUN pa3BuTud polHka BAJ[ rnob6anbHoro, permoHanbHoOro
polHka CLWUA, KnTasa, WHauu, Poccuun. lMpoaHannsupoBaHa HOMeHknaTypa Haubonee nonynsipHbiX
BAJL. CpenaHbl BbIBOAbLI W NPeANo>K eHns No pasBuT U0 0T e4yeCTBEHHOTO PbIHKA.

KnwoueBble C/0Ba: npogunakTuyeckoe 34paBooxpaHeHWe, 3anyck HOBbIX MNPOAYKTOB,
pblHOK BAJl, OCHOBHble KOMNaHun - npoussoguTenn, bA.

CMNMMNCOK NUTEPATYPbI

1 OTueTbl 1 JaHHbIe MO PbIHKY MULLEBbIX f06aBOK, 25 MapTa 2019. [SneKTpoHHbIA pecypc]. - Pexum focTy-
na: https://www.globenewswire.com/news release/2019/03/25/1760423/0/en/Dietary-Supplements Market-To-Reach-
USD-210-3-Billion-By-2026-Reports-And-Data.html

2. Cmonnep, H. 14 merakopnopauuii, KOTOPbIM NMPUHALIEXWT Ball AOMONHUTENbHBIN GpeHn [SNeKTPOHHbIA
pecypc]. - Pexum poctyna: https://www.woodstockvitamins.com/blogs/learn/the-mega-corporations-that-own-your-
supplement Brand

3. Dietary supplements market - growth, trends, and forecast (2020-2025) [3neKTpoHHbIA pecypc]. - Pexum
foctyna: https://www.mordorintelligence.com/industry-reports/dietary-supplement-market

4. The Indian nutraceutical market to grow to $2731 million in 2016: Frost & Sullivan [9neKTpoHHbIIi pecypc].
- Pexum poctyna: http://timesofindia.indiatimes.com/business/india-business/The-Indian-nutraceutical-market-to-
grow-to-2731-million-in-2016-Frost-Sullivan/articles how/14065358.cms [Accessed 24 December 2014]

5. Dietary Supplements Market To Reach USD 210.3 Billion By 2026 / Reports And Data [31eKTpOHHbIA pe-
cypc]. - Pexum  poctyna:  https://www.globenewswire.com/news-release/2019/03/25/1760423/0/en/Dietary-
Supplements Market-To-Reach-USD-210-3-Billion-By-2026-Reports-And-Data.html

6. Jane E. Brody Studies Show Little Benefit in Supplements / Jane E. Brody // The New York Times [3nek-
TPOHHbI pecypc]. - Pexwum pgoctyna: https://www.nytimes.com/2016/11/15/well/eat/studies-show-little-benefit-in-
supplements.html

7. Top-rated Vitamin and Supplement Brands and Merchants for 2018 Based on Consumer Satisfaction [3nek-
TPOHHBIV pecypc]. - Pexxum goctyna: https://www.consumerlab.com/news/2018-consumer-satisfaction-survey/02-25-2018/

8. 5 Largest Retail Pharmacy Chains in the USA; What Makes Them the Best? [3nekTpoHHbIin pecypc]. - Pe-
UM goctyna: https://www.discountdrugnetwork.com/5-largest-pharmacy-chains-usa/

9. Norman J. Temple The Marketing of Dietary Supplements: A Canadian Perspective / Norman J. Temple //
Curr Nutr Rep. - 2013. - Vol. 2. - P. 167-173.

10. Economic Outlook for Southeast Asia, China and India 2019 [9neKTpOHHbIA pecypc]. - Pexum foctyna:
https://www.oecd.org/dev/SAEO2019 version_preliminaire_numerique.pdf

11. TepeHTbeB, B. AHain3 pbiHKA TOBapPOB MeAMLIMHCKOrO HaszHadeHus B Kutae / B. TepeHTbeB [ONeKTPOH-
HbIi pecypc]. - Pexxum goctyna: http://wayway.ru/export kitay/item/analiz-rynka-tovarov-meditsinskogo-naznacheniya

12. PuiHok BA/L B Kutae / Marketing to China, 19 siHBapsi 2013 r. [3neKTpOoHHbIA pecypc]. - Pexxum goctyna:
https://www.marketingtochina.com/the-dietary-supplementsmarket-in-china/

13. AHann3 pbiHKa TOBAapOB MEAMLIMHCKOIrO HasHaudeHus B Kutae / AreHTCTBO «Sale2Asia». [3NeKTPOHHbINA
pecypc]. - Pexxum goctyna: http://wayway.ru/exportkitay/item/analiz-rynka-tovarov-meditsinskogo-naznacheniya

14. KuTalickas HapogHas MeguumHa / LsuHb-CuHb-YxyH. - M.: «3HaHue», 1959. - 64 c.

15. Katanor nuuieBbix Ao6aBok, 2017. [OnekTpoHHbIA pecypc]. - Pexum pgoctyna: https://www.hens-
tianshi.com/support-files/tiens-food supplements-catalogue.pdf

16. Nutraceutical in India: How big is the market? Are they really beneficial? // Smitha VVerma, New Delhi.
- 2018. - September 2, [3nekTpoHHbIA pecypc]. - Pexum pgoctyna: https://www.fssai.gov.in/upload/media/
FSSAI_News_Nutra_Express_04_09 2018.pdf

17. Mangeit, M.M. WHgniickaa TpaguUMOHHas alopBegnyeckas cMcTeMa MeSMLMHBI U MULEBbIX [06aBOK /
M.M. Mangeid, Cybxa Pactorn n AKC PasaT // 9neKTpoH. »ypH.,2013. [9neKTpoHHbIA pecypc]. - Pexxkum goctyna:
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3705899/

18. Evidence-Based Complementary and Alternative Medicine Volume 2013, Article ID 376327, 12 pages
[3nekTpoHHbI/ pecypc]. - Pexxum poctyna: http://dx.doi.org/10.1155/2013/376327 Indian Traditional Ayurvedic Sys-
tem of Medicine and Nutritional Supplementation M. M. Pandey, Subha Rastogi, and A. K. S. Rawat

19. Madhumita Dobe. Dietary Supplements- Riding High on Perceptions and Practices in India, Department of
Health Promotion & Education AIH&PH, 2017 [OnekTpoHHbIA pecypc]. - Pexum  gocTyna:
https://juniperpublishers.com/jojph/pdf/JOJPH.MS.ID.555573.pdf

Ne 2(61)2020


https://www.globenewswire.com/news
https://www.woodstockvitamins.com/blogs/learn/the-mega-corporations-that-own-your-supplement
https://www.woodstockvitamins.com/blogs/learn/the-mega-corporations-that-own-your-supplement
https://www.mordorintelligence.com/industry-reports/dietary-supplement-market
http://timesofindia.indiatimes.com/business/india-business/The-Indian-nutraceutical-market-to-grow-to-2731-million-in-2016-Frost-Sullivan/articles
http://timesofindia.indiatimes.com/business/india-business/The-Indian-nutraceutical-market-to-grow-to-2731-million-in-2016-Frost-Sullivan/articles
https://www.globenewswire.com/news-release/2019/03/25/1760423/0/en/Dietary-
https://www.nytimes.com/2016/11/15/well/eat/studies-show-little-benefit-in-supplements.html
https://www.nytimes.com/2016/11/15/well/eat/studies-show-little-benefit-in-supplements.html
https://www.consumerlab.com/news/2018-consumer-satisfaction-survey/02-25-2018/
https://www.discountdrugnetwork.com/5-largest-pharmacy-chains-usa/
https://www.oecd.org/dev/SAEO2019_version_preliminaire_numerique.pdf
http://wayway.ru/export
https://www.marketingtochina.com/the-dietary-supplementsmarket-in-china/
http://wayway.ru/exportkitay/item/analiz-rynka-tovarov-meditsinskogo-naznacheniya
https://www.hens-tianshi.com/support-files/tiens-food
https://www.hens-tianshi.com/support-files/tiens-food
https://www.fssai.gov.in/upload/media/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3705899/
http://dx.doi.org/10.1155/2013/376327
https://juniperpublishers.com/jojph/pdf/JOJPH.MS.ID.555573.pdf

TexHoJM0rHS H TOBAPOBEACHHEC HHHOBAIIHOHHBIX MUIIEBLIX IIPOAYKTOB

20. Smitha Verma. Nutraceutical in India; How big is themarket? Are they really beneficial, New Delhi, 2017 [Dnex-
TPOHHBIH pecypc|. — Pexnv mocryma: https://www.fssai. gov.in/upload/media/FSSAI News Nutra Express 04 09 2018.pdf

21. Source — Amway Company’s web-site — Link [Omexrpomnsii pecypc]. — Pexum moctyma:
http://www.amway .in/store/amway/en/INR/static

22.  Wmarepmer-marasmH  Himalaya  store. [OnexTpornbif  pecype]. -  Pexmm  gocryma:
https://www.himalayawellness.in/our-research/integrated healthcare

23. MapxkeruaroBoe arcHTctBO DSM  Group, 2019. [Onexrpomssrit pecypc]. — PexuM moctyma:

https://dsm.ru/docs/analytics/Annual report 2018 DSM.pdf/

24, Tammens, U.B. AHanu3 TeHAEHINH POCCHICKOTO PBHIHKA OMONOTHIECKH aKTHBHBIX 100aBOK K numte / U.B.
lammens, O.B. Cysoposa, JI.U. 3amoposxckas // @apmarms. — 2017, — Ne 6 (51). — C. 154-158.

25. OrHomrenre k bamam B pasHBIX CTpaHax, OJOT HE3aBHCHMOro maptHépa xommanuu OpudmiiM EBrenus
Kuprommna [3nexTporHbIH pecype|. — Pexnm gocryna: http://biz-aks.ru/otnoshenie-k-badam-v-raznh-stranah . htm

26. Tapycun, [1.I1. CocTosiHHE M IEPCIIEKTUBEl PA3BUTHSI PhIHKA OMOIOTMIECKN aKTHBHBIX IHINEBLIX TOOABOK
(BAZD) / AIT. Tapycun // ITpobnemel coBpeMeHHOM SKOHOMUKH. — 2010. — Ned, — C. 217-219.

27. ®apmanesrrucckuil perHOK Poccmn, DSM Group, 2018, [OmextporHBIH pecypc]. — Pexum gocryma:
https://dsm.ru/docs/analytics/Annual report 2018 DSM.pdf

28. «Anbda pecepd U MapKETHHI», aHANTATHUYECKas koMmmanns, 2019. [DnekrporHbl pecype]. — Pexum mo-
cryma; https://alpharm.ru/sites/default/files/obzor roznichnogo kommercheskogo

29. Poccmitickuit  perHOK  BAJI  Nel(14) 2018, [OmekrpoHHEIH pecypc]. — PexumM  moctyma:
http://www.farosplus.ru/index. htm?/bad/rubad_14/rubad_14.htm

30. O630p prraka BAJloB 3a I momyrogue 2018 roga, naboparopus wHHOBAIMHE AMEHI0, 2018, [ONCKTPOHHBIH
pecype]. — Pesxxum gocryma: https://pharmarf.ru/concilium/1928 html

31. HUrorm 2017 roma: BAJl, DSM Group, 2017 [DOnexkTpoHHBIH pecypc]. — Pexum moctyma:
https://dsm.ru/docs/analytics/BAA-2017 Analytics 13022018.pdf

32. Tom 20 caMBIX MOMYJISPHBIX MHIICBEIX 106aBok B Google, ABH Pharma, 2018 [SnexrponHstit pecype]. — Pe-
xum goctyna: http://blog.abhpharma.com/top-20-most popular-dictary-supplements-on-google

33. Source — Amway Company’s web-site — Link [Onmexrponssrii pecypc]. — Pexum mocryma:
https://www.amway.ru/nutrition

34, WHTepHET-Marasux «TAHBIIAY [OnexTpoHHBIH pecypc]. - Pexum JOCTyna:
https://www.tjanshi.com/index.php/page-2?_route =dieticheskie dobavki.html

35. Herbalife International of America, Inc., 2017. [OmextpoHHBIH pecypc]. — PexuM mocryma:
https://herbalife.ru/catalog/

36. Hureprer-marasmn Himalaya store. [JmextpoHHBEIH pecypc]. — Pexmm moctyma: https://himalaya-

store.ru/product-category/all/

TI'agpuniaoB Auapeii CrannciaaBoBud

YpanbCKui rocy 1apCTBEHHBEIR MEAUIMHCKUM Y HUBEPCUTET

JloxTop (hapmaneBTHIECKUX HAYK, TOUEHT Kapeapsl (hapManiy U XUMHUH

620026, Poccus, T. ExarepunOypr, yi. Jlexabpuctos, 32, E-mail: gavrilov.usma@mail.ru

3yeBa Oapra Hukoaesna

YpanbCKkuit rocy 1apCTBEHHBIH SKOHOMHUIECKUH YHUBEPCUTET

JOKTOp SKOHOMHYECKHX HAYK, 3aBeAyIOIast KaheApod TOBAPOBEACHHS H SKCIIEPTH3EI

620000, Poccns, . ExarepunOypr, 8 Mapra/Hapoaro#t Bonn, 62/45, E-mail: gavrilov.usma@mail.ru

A.S. GAVRILOV, O.N. ZUEVA

BIOLOGICALLY ACTIVE FOOD ADDITIVES: CHALLENGES
AND PROSPECTS

The main trends of development of the CAM market of the global, regional market of the
US4, China, India, Russia are considered. The nomenclature of the most popular CAM has been
analyzed. Conclusions and proposals on the development of the domestic market have been made.

Keywords: preventive health care, launch of new products, CAM market, main companies —
mamnufacturers, CAM.
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NCCIEJOBAHUE INOTPEBUTEJLCKUX HPEI[HO‘!TEHI/II‘/JI
ITPU BBIGOPE TITPOAYKIIMU JETCKONU MOJIOYHOU KYXHH

[Ipedcmasnenvi pe3yivmanmuvl aBMOPCKO20 UCCIEO0BANUS NOMPEOUMENLCKUX NPeOnOYmeHut
noxynameneti NpoOyKyuu 0emckoti MonouHoti kyxuu eopooa Opna. Cocmagnen nopmpem pe2uoHal b-
HO20 nompebumens. Bviagnenvt paxmopwl, onpedenaiouyue ulbop MOIOYHON NPodykyuy. Pesyrvma-
Myl UCCAEO0BAHUSL MOy ObIMb UCHONL308AHBL O PASPABOMKY NPEONONCEHUT N0 COBEPULEHCTBO-
BAHUIO OBCTYHCUBAHUS U KOPPEKMUPOBKE CIMPAMe Ul PA3UNUsL OTNCKOT MOSOYHO KYXHU.

Knrouesvie cnosa: npooyxyus, oemckas MOIOYHAA KYXHA, nompebumens, npeonoymeHus,
cnpoc.
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TexHoJM0rHS H TOBAPOBEACHHEC HHHOBAIIHOHHBIX MUIIEBLIX IIPOAYKTOB

The results of the author’s study of consumer preferences of buyers of products of children's
dairy cuisine in the city of Orel are presented. Compiled a portrait of a regional consumer. The factors
determining the choice of dairy products are identified. The results of the study can be used to develop
proposals for improving services and adjusting the development strategy of children's dairy cuisine.

Keywords: products, children's dairy cuisine, consumer, preferences, demand.
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SKOHOMUWYECKWE ACIEKTbI
NMPON3BOACTBA MNMPOAYKTOB INMUTAHUA
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N.HO. PESHMYEHKO, A.M. HUCTAKOB

PA3PABOTKA CUCTEMbl MEHEIDKMEHTA KAHECTBA
414 OBOI ALLEHHBIX MYYHBIX KOHAUTEPCKUX N3AETNU

B cTaThbe NpeACcTaBNeHbl AaHHble aHanM3a ONacHbiX PaKTOPOB B TEeXHONOTUN o6OTralyeH-
HOTO MYYHOTO KOHAUTEPCKOro WU3fenus, onpefeneHbl KPUTUYECKNE KOHTPO/NbHble TOUKW, OKa3bl-
BatoliMe 3HAYNTeNbHOE BNUSIHWE HA KauyecTBO, 6e30MacHOCTb U PYHKLNOHANbHYIO HAanpaBNeHHOCT b
06oraweHHoro u3genns. Ha OCHOBAHMU MONYYEHHbIX AaHHbLIX MPEANO>KeHbl NPOLEAYpbl BHEApEHUS
CUCTEMbl MEHE>XK MEHTa KauyecTBa 1 6e30MacCHOCTMN CY4eT OM COBPEMEHHbIX TpeGoBaHuii.

KntoueBble cnoBa: o6oralieHHoe MyuyHoe KOHAUTEpCKoe u3denue, kauyecTBo, 6Gesonac-
HOCTb, CUCTEMA MEHE[>KMeHTa KayecTBa.
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LYU. REZNICHENKO, A M. CHISTYAKOV

DEVELOPMENT OF A QUALITY MANAGEMENT SYSTEM
FOR ENRICHED FLOUR CONFECTIONERY PRODUCTS

The article presents data on the analysis of hazardous factors in the technology of fortified
flour confectionery products, defines critical control points that have a significant impact on the
quality, safety and functional orientation of the fortified product. Based on the data obtained, pro-
cedures for the implementation of a quality and safety management system are proposed taking into
account modern requirements.
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