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- HAYYHbIE OCHOBbI MULEBbLIX
TEXHOJIOMnn

VJIK 663.88]:[66.048.625:546.33]:001.891.573

0O.B. EBAOKNMOBA

METOAUKA MOJAEJIMPOBAHUA TPOLECCA
IKCTPAT'NPOBAHUA MUHEPAJIBHBIX BEIIIECTB
N3 JIEKAPCTBEHHO-TEXHUYECKOI'O CBIPbS HA

INPUMEPE HATPUA U3 IIVIOJOB HIMITIOBHUKA

Paspabomana cxema sKkcnepumenma O aHAIU3A  OAHHLIX NHO  IKCMPASUPOBAHUIO
MUHEPATLHBIX — Gewecms U3  NI0008  WUNOBHUKA, — 6KIIOUAIOWds  demblpe 6aApUaHma U
npedcmasisIowas nAaH NoHo20 Gakmoprozo sxcnepumenma IIDD 2° | ¢ komopom eapwupyromes
06a cnocoba IKCMpAupoBanusi — YIbmMpaseykoM U 2opsdell 8000l U 08d UHMEPBALA BPEeMEHU
axcmpaeupoganus — 10 u 20 mun. B paccmompenHom npumepe NOKA3AHA BO3MONCHOCHb
MOOEUPOBanUss Npoyecca IKCMpasuposanusi MUHEPAIbHbIX GeWecms (Ha npumepe HAmpus) u3z
JIeKaAPCMEEHHO-NEXHUYECKO20 Cblpbsl ¢ NOMOWBIO OUCHEPCUOHHO20 AHAAU3A NO CXeMe 2NA6HOl
JIUHEUHOU MOoOenu, U C HOMOWbIO PeSPecCUOHHO20 aHAU3A N0 CXeMe NOAHO20 (QAKmMoOpPHO2O
OKCNEpUMEHmMA ¢ OONOJHUMENbHOU 6XOOHOU NEePeMEeHHOU, Ompaxcaiowell 63aumooeticmaue
¢axmopos.

Knrwouegsle cnosa: nexapcmeenHo-mexHuyeckoe Coipbe, IKCMpasuposanue Yibmpaseykom,
IKCMPazuposanue 20psiveli 60001, pecpecCUOHHbII AHANU3, OUCHEPCUOHHBILL AHANU3.

The experiment pattern for the data analysis of mineral substance extracting from hips
which includes four modes and presenting a plan of complete factor experiment (CFE 2°) is
developed and where two extracting modes are varied: by means of ultrasound and hot water and
two time lags — 10 and 20 min. In the example considered there is shown a possibility of the process
simulation of mineral substance extracting (by the example of sodium) from crud drug with the aid
of a variance analysis through the pattern of a basic linear model and with the aid of a regression
analysis through the pattern of complete factor experiment with a complementary input variable
showing factor interaction.

Key words: crud drug, ultrasound extracting, hot water extracting, regression analysis, va-
riance analysis.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 664.661:664.786

O.10. EPEMIHA

XJIEB C JOBABJIEHHUEM BTOPUYHBIX ITPOAYKTOB
HEPEPABOTKH AYMEHS

B cmamve npedcmasnenvt pesyrvmamvi UCCIeO08aHU NO paspabomkKe U OyeHKe
nompeoUmenbCKux CeolUcme xaeba NUeHUYHo20 ¢ 000asiieHuemM CoJI0008020 NOPOUKOOOPA3HO20
nPoOyKma, 8 COCMas KOmopo2o 6X005m NOAUPOEOYHbIE OMX00bL U POCTKU SIUMEHHO20 CON0OA.

Knouesvle cnosa: nompedumenvckue c80Ucmed, con0008blil NOPOULKOOOPA3HBIIL NPOOYKI,
OP2AHONENMUYECKAs.  OYEHKA, (QUSUKO-XUMUYECKUEe NOKA3ameny, YOoelemeopenue CymouHou
nompebrocmu.

In the paper there are presented research results on the development and estimate of
consumer properties of wheat bread with the addition of malt powder-like product in the
composition of which polishing waste products and barley malt sprouts.

Key words: consumer properties, malt powder-like product, organoleptic evaluation,
physical-chemical indices, satisfaction of daily need.
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Hav‘mble OCHOBbI IMTMIIEBbBIX TEeXHOJOTuil

VK 664.89-021.465-048.26:635.62-021.632

K.B. BJIACOBA, E.H. APTEMOBA

PA3ZPABOTKA TEXHOJIOI'MA HECOYHOTI'O TOJIY ®PABPUKATA
C MYKOH CEMEYEK TBIKBbI M1 OIIEHKA EI'O KAYECTBA

C yenvlo cosepuencmeosaniiss ACCOPMUMEHMA U pa3padomKy HOGbIX Peyenmyp MyYyHbIX
KOHOUMEPCKUX U30enutl npoeedeH psd UCCAeO08aHUl NO UCHOIb30BAHUIO PACUMENIbHOZO0 CbIPbsL 8
MEeXHOI02UU NecoUH020 nonygadbpuxama. Bo3moocHocms nonyuenusi necounozo noxygabpukama ¢
UCNONb308AHUEM MYKU U3 CEMEUEK MbIKEbl NPeoCmasisien HAyYHbll U NpakmuyecKutl unmepec.
Kauecmso necounozo nonygabpuxama 6 pabome oyeHu8amu no Op2aHOIENMUHeCKUM, OUIUKO-
XUMUYECKUM U CIMPYKMYPHO-MEXAHUYECKUM NOKA3AMENIM, e20 NUWesol U IHepeemuieckol
yenHoCmuU.

Knrwoueevle cnosa: necounviii nonygabpuxam,; MyKa cemedex mulkebl;, OpeaHOIenMuUecKue
nokazamenu; HAMOKAEMOCHb, YOEIbHblll 00beM, HNPOYHOCHb, NUWesas U IHePeemuyecKds
YeHHOCMb Neco4H020 noJypadbpurkama.

With the purpose of range perfection and development of new compounding for floury
confectionery there was carried out a number of researches for vegetal raw stuff use in the short
semi-product technology. The possibility of short semi-product manufacturing with the use of
pumpkin seed flour is of scientific and practical interest. Quality of short semi-product in processing
was estimated according to organoleptic, physical-chemical and structural mechanical properties
and its food value.

Key words: short semi-product, pumpkin seed flour, organoleptic indices, wetting, specific
volume, strength, food value.
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Hav‘mble OCHOBbI IMTMIIEBbBIX TEeXHOJIOTnii

V]IIK 664.644.7:664.681.2

T.B. MATBEEBA

COBEPIIEHCTBOBAHHUE TEXHOJIOI'MX BUCKBHUTHOI'O
HOJY®ABPUKATA C HCHHOJIB3OBAHUEM ITACTbI ThIKBBI,
CAXAPHOW CBEKJIbI U MOPKOBH

B cmamve  npeocmasnenvt  pesyiomamuvl  UCCIe008AHUL,  NOOMBEPHCOAIOUIUX
YenecoobpasHOCMb UCNOAL308AHUSL NACMbL MbIKEbL, CAXAPHOU CEEKIbl U MOPKOBU 6 NPOU3BOOCMEE
OUCKGUMHBIX — nONYhabpukamos. DOmo  yiyuwiaem — KAyecmeo — 20MosblX — OUCKEUMOE  No
OP2AHONENMUYECKUM U (DUIUKO-XUMUYECKUM NOKA3AMENAM, 3amMedNsien 4epCmeeHue, nosgosen
VYMEHbUUMb 3aKIAOKY MENIAHNICA U Caxapa.

Kniouesvle cnosa: molkea, caxaphas Ceexid, MOPKO8b, GUCKSUMHbLIL Ny abpuxam.

In the paper there are presented research results confirming the expediency of use of
pumpkin -, sugar beet- and carrot paste in biscuit semi-prepared food production. It betters the
quality of prepared biscuit according to organoleptic and physical-chemical properties, delays
staleness, allows decreasing blend and sugar use.

Keywords: a pumpkin, a sugar beet, carrots, a biscuit half-finished product.
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VK 664.641.12:664.785

B.B. PYMSHIIEBA, T.H. HOBUKOBA, 1.A. CJIVKUHA

BJIMSAHUE HETPAAUIIMOHHOI'O CBIPHA
HA PEOJIOTUYECKHE CBOMCTBA TECTA

B cmamve npedcmaenensvl pe3yiomamvl UCCACO08AHUS GIUAHUS HEMPAOUYUOHHOZO ChIPbSL
— buomoouguyuposannozo caxapocooepiicaujeco euopoauzama (BCI) uz osca «Caxapok» Ha
peosiocuyeckue  Xapakmepucmuky —nuieHuuno2o mecma. Pexomenodosano npumenenue BCIT
«Caxapoxy npu npouzeo0cmee xAebo0y10uHbIX US0EUL G3AMEH MYKU NUICHUYHOU 8 KOUYecmse 00
30 %.

Knrouesvte cnosa: 6uomooupuyuposanmvlii caxapocooepicawjull 2uopoau3am u3 086cd
«Caxapoky, peonozuueckue CEOUCMEd, CMPYKMYyPHO-MEXaHuyeckue Cceoucmeda, ynpyeue u
nIGCMuYHble CEOUCMSEA, KPUBAs MeueHusi, NpedebHOe HANpAdCceHue cosued, Kodgpguyuenm
KOHCUCMEHYUU, UHOEKC MeYeHUs.

In the paper there are shown the research results of nonconventional raw material
effect — biomodified sugar-containing hydrolisate (BSH) made of oats “Sakharok” upon rheological
properties of wheat pastry (dough). The application of BSH “Sakharok” at the bakery production is
recommended by 30 % instead of wheat flour.

Keywords: biomodified sugar-containing hydrolisate made of oats “Sakharok”,
rheological properties, structural-mechanical properties, elasto-plastic properties, section curve,
utmost transverse strain, consistence factor, flow factor.
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NPOAYKTbl ®YHKLINOHAJIbHOIO
U CrIEUNATINSNPOBAHHOIO HASHAYEHUA

VK 635.24:

M.U. JOXIOAJIEBA, H.C. IUMAPEBA, T.B. KAJTAIIIHOBA

OIPEJEJEHUE ONITUMAJIBHOI'O NEPUOJA CEOPA YPOXKAS
TOINMUHAMBYPA JIJISI IPOU3BOJICTBA ®YHKLIMOHAJIbHBIX
MMPOJIYKTOB

Llenenanpasnennoe koncmpyuposanue QyHKYUOHAIbHBIX NPOOYKMOE HEPA3PLIGHO CEA3AHO
C 9Manom U3VHeHus XUMUYeCKo20 COCMABd CamMux HPOOYKMO8 U PACmMUmenbHO20 Cbipbs,
UCnonv3yemMo2o O0asi ux npousgoocmea. Ilpaxmuyeckuil unmepec npedcmaesisiem usmMeHenue
HOMUCAXAPUOHO20 KOMNJEKCA MORUHAMOypa 6 npoyecce CcO3pedamus. IKCHEPUMEHMANbHO
onpeodesienvl U meopemuiecku 060CHO8AHbL CPOKU YOOPKU MONUHAMOYPA, 8 3a6UCUMOCTU OM €20
danvHelue2o UCHOIb308ANUSL.

Knrwouesvle cnosa: monunambyp, nekmuH, Kiemuamxd, UHyaul, pyKmosa, CpoKu.

The purposeful design of functional products is inseparably linked with the stage of
chemical composition analysis of products themselves and vegetable raw material used for their
production. A practical interest presents a change of artichoke polysaccharide composition when
ripening. Artichoke harvest terms are defined experimentally and substantiated theoretically in
dependence of its further application.

Keywords: artichoke, pectin, cellulose, inulin, fructose, terms.
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VK 664.644.7:664.834.1

A.Il. CKPUTTMHA

PA3ZPABOTKA IECOYHOI'O MOJTY®ABPUKATA
HA OCHOBE MYYHOM KOMITIO3UIINHA

Huwa siensiemcs HeOMbEMAEMbIM INEMEHIMOM HCUZHU HUeNL0EKd, el 06beM UL Ka4ecmao
nUMAanUst HeOOCMAMmMOUHbl, NPEKPAWaAemcss pocm U CHUdICAemcs €20 pabomocnocobrocms. B
MpaouyUOHHOU peyenmype neuenvbs Oblia NPOU3EeOeHA 3aMeHA Yacmu RUEHUYHOU MYKU 6bICUIe20
copma Ha MyKy U3 yeueguybl U NOPOULOK MONUHAMOYPA, a MakKdice NPoU36edeHa 3amMeHa caxapa Ha
@dpykmo3sy. Buecenue smux unepeoueHmos 0602amuio neuervbe Yeunono30i, 6eIKom, MUHepaiamu
u unyaurom. Ilewenve paspabomarno 05 demeil u 100el, CMpaoaruux CaxapHoim Ouabemom.

Kniouesvle cnosa: xavecmeo, HOMEHKIAMypa, XapaKmepucmuxu, nompeoumenbckue
ceoticmea, Myka, OENoK, UHYIUH.

Food is an inseparable element of human life, if food quantity or its quality is insufficient,
then the growth will cease and capacity for work decrease. In cookie common composition there
was carried out a wheat flour (extra quality) partial substitution for lentil flour and Jerusalem
artichoke powder and also sugar is substituted for fructose. The application of these ingredients
enriched cookie with cellulose, protein, mineral substances and inulin. Cookie is developed for
children and persons suffering from pancreatic diabetes.

Key words: quality, nomenclature, characteristics, consumer properties, flour, protein,
inulin.
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HI)OLIVKTLI d)VHKIII/IOHaJII)HOFO U CNICHMAJIU3UPOBAHHOI'O HA3HAYCHU A

VK 663.18:663.88

JL.YO. CABBATEEBA, E.B. CABBATEEB, I'"H. AKMIHVH, H.I'. AKUHH

NHHOBAIIMOHHBIE HAIIUTKU AHTUOKCUJAHTHOI'O
JAEUCTBHUSA U HEPCIIEKTUBA UX TPON3BOACTBA

B cmamve npedcmaenenvl pesynvmamol uUccied08anull no paspabomie 0e3aiK020nbHbIX
HANUMKO8 € UCNONb308AHUEM JIEKAPCBEHHO20 NPUPOOHO20 Cbipbsl. BbiseleHa nepcnekmueHds
KOHKYPEHMOCNOCOOHOCHb UHHOBAYUOHHBIX U30ETULl, ONPEeOeleHO UX Kayecmao U 6e30nacHoCmb.

Knrwouesvle cnosa: 6e3a1K0201bHble  HANUMKY, NPUPOOHOE NEKAPCMBEHHOE  Cblpbe,
banvb3amHas KOHYESHMPUPOBAHHASI OCHOBA OJisL HANUNKOB.

In the paper there are presented research results in soft drink development with the use of
natural crude drug. Perspective competitiveness of innovation products is revealed, their quality
and safety are defined.

Key words: soft drinks, natural crude drug, balsam concentrated base for drinks.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VIIK 663:819

P.B. KIIMUMOB

ACIHHEKTBI PASBPABOTKU TEXHOJIOI'YM U PELEIITYP
HAIIMTKOB BPOXEHUA KAK ®YHKIIMOHAJIBHBIX ITPOAYKTOB

Paspabomanvr  peyenmypvl u  mexwonozuu K8ACO8 HAMYPAILHO2O OPOJNCEHUsT ¢
UCNONb308AHUEM NEKAPCHBEHHO20 Cblpbsl. [l Npucomoeienuss K6Ac08 UCNOAb308ANU CYXOU
xnebnolii  k6ac, Opoowcocu  xnebonexkapuvie «CAD-MOMEHT», caxap-necok, oceéemienHblil
AOIOUHBIL COK, MEOD, AHMAPHYIO U JUMOHMYIO Kuciomwl. Paspabomannvie npodykmer umeiom
bocamulll  GUMAMUHHBIL U MUHEPAIbHLIL — COCMAG, 4MO  NO360Jsem  OMHOCUMb UX K
@yHryuoHanbHvIM.

Keywords: keac, nexapcmeennoe cvipvé, QYHKYUOHATLHBIL NPOOYKM, CNUPIOBOE
bpodicenue.

The compositions and technologies for kvass of natural fermentation with the application of
crude drug are developed. For kvass preparation there was used dry grain kvass, baker’s (bakery)
yeast “SAF- Moment”, granulated sugar, settled apple juice, honey, siccine and citric acids. The
products developed have a rich vitaminous and mineral composition that allows considering these
products to be functional.

Keywords: kvass, crude drug, functional product, alcoholic fermentation.
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TOBAPOBELIEHUE
[MNLIEBBIX ITPOAYKTOB

VK 635.075 + 634.1.076

M.A. HUKOJIAEBA

CTPATETMYECKME U TAKTUYECKHUE 3AJIAUM
XPAHEHUS IJIOOB M OBOLIE

B cmamwe paccmompenvl cmpamezuueckue u makmuyeckue 3a0adi XpaneHusi njiooos u
ogowell, peuienue KOMOpPbIX NO360IUM 00eCneuums COXPAHAEMOCMb Cceedicell NI000060UHOU
npodykyuu. K cmpameauueckum 3adavam agmop omHOCUM COXPAHeHUue YeloCMHOCMU Opeanu3md,
ozpanudenue OUIUOIOZUYECKOU aKMUGHOCMU XPAHAWeEUcs NpoOVKYyuu U MUKPOOP2AHUIMOS,
nosvlieHue QUUOL02UHECKO YCMOUYUeoCmu ni0008 U o0goweli, obecneyenue GblNoIHeHUs
IB0MOYUOHHO20 HAZHAYUEHUS. OP2AHUZMA 8 HYIHCHOE NOMPEOUMENnto 6pems.

Knrwoueesvle cnosa: niodvl u o6owu, xpaneHue, cmpamezudeckue U maxmudeckue 3a0ayu
XpaHeHus1, HeKOMNeHcupyembvle nomepu.

In the paper strategic and tactical schemes in fruit and vegetable storage are considered,
the solution of which would allow ensuring fresh fruit and vegetable product shelf life. The author
refers the maintenance of organism integrity, physiological activity limitation in products stored and
microorganisms, physiological stability increase in fruit and vegetables, ensuring the fulfillment of
evolutional destination of organism timely to consumer to the strategic purposes.

Key words: fruit and vegetables, storage, strategic and tactical schemes in storage,
noncompensible loss.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VIIK 620.2

O.B. TABPUJIOBA

OITPEAEJEHUE OCHOBOIOJIATAIOIIINX XAPAKTEPUCTHUK
HPOAOBOJIBCTBEHHBIX TOBAPOB

B pabome  paccmompenvi  0ocHOGHble — XAPAKMEPUCMUKU — MOBAPOS,  KOMOpble
VO08IemEOpsIiom peaiibHble NOMpPeOHOCMU 4el08eKd, Onpedessisi NOmpeOUmenbHylo YeHHOCHb
mosapos. bnazodaps smum xapakmepucmuxam npoOdykyusi npuoopemaem NnoAe3HOCMb OJis
ONnpedeseHHbIX Ce2MeHmMos nompeoumernetl i CMaHoBUMCs. MOBAPOM.

Knrouegvle  cnosa:  kavecmeo,  HOMEHKIAMypda,  moeap,  OCHOBONOIA2AloOujUe
Xapakxmepucmuxu, nompeoumenbcKue ceotcmad.

In the paper foodstuffs basic properties are considered, which meet human real
requirements defining a consumer value of produce. Due to these properties the production obtains
utility for certain consumers and becomes goods.

Key words: quality, nomenclature, goods, fundamental properties, consumer values.
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TOBaDOBe}leHI/Ie IINIIEBbIX MPOAYKTOB

VJIK 637.523

I'.4. PE3I'O

KPUTUYECKUN AHAJIU3 JENUCTBYIOIUINX HOPM
ECTECTBEHHOM YBbIJIU KOJIBAC PA3HBIX BUJ/IOB

B cmamve npuseden kpumuueckuil anaiu3 OeliCMEYIOWUX HOPM eCmeCmEeHHOU YObuLiu
NOIYKONYEHbIX, 8APEHO-KONYEHBIX U CbIPOKONYeHbIX Konbac. [Iposedeno cpagnenue ecmecmeenHou
YouLIU ¢ nomepamu 600bl Y 6ApPeHO-KONYEHblX, KONYEHbIX U CbpoKOnueHnwvlx Konbac. Iloxazamvl
Hedocmamixu Oelicmeylouux HOpm ecmeCcmeeHHOU Y OblluU.

Knrwouesvle cnosa: nopmvl ecmecmgeHnoll YOullu, XpaweHue, KOLOACbl BapeHvle,
noayKonyeHvle, 8apeHo-KonyeHvle, ColpOKONnyeHbvle, aHaau3.

In the paper a review of operating rates for natural loss for semi-smoked -, boiled —
smoked-, and summer sausage is shown. The comparison of natural loss with water loss in boiled-
smoked -, smoked -, and summer sausage is carried out. Shortcomings in operating rates for natural
loss are shown.

Key words: natural loss rate, storage, boiled -, semi-smoked -, boiled-smoked and summer
sausage, analysis.

CIIUCOK JIMTEPATYPbI

1. TOCT 16351-86. Konbacs! momykomuensie. Texuudeckue ycinosus. — Been.01.01.1988. — M.:M3n-Bo cran-
naptoB, 2003 — 12 c.

2. TOCT 16290-86 Konbacel BapeHo-konueHble. Texnnueckue ycioBus. - Been.01.01.1988. — M.:U3a-Bo
cranaaptos, 2003 — 8 c.

3. TOCT 16131-86 Konbacs! ceipokonuenslie. TexHudeckue yciaous. - Been.01.01.1988. — M.:U3a-Bo cran-
naptoB, 2009 — 11 c.

4. HopMBbI ecTecTBEHHOM YOBLIH MPOJIOBOJILCTBEHHBIX ToBapoB. — M.:Omera-JI, 2008. — 308 c.

5. Pesro, I'.51. HayuHble OCHOBBI XpaHCHHS MPOIOBOJILCTBCHHBIX ToBapoB. HayuHast monorpadus. / I'.51. Pes-
ro, M.A. Hukomaepa— M.: PI'TOYVY. - 196 c.

Pe3ro I'eopruii fIkoBaeBuy

'OV BIIO «Poccuiickuii rocyJapCTBEHHBIH TOPrOBO-3KOHOMHYECKUN YHUBEPCUTET
[Ipopexrop o yueOHo# padore PI'TOY, kaHIuIaT TeXHHYECKUX HayK, npodeccop
125993, r. Mocksa, yin. CMonbHas, 1.36, k.2000

Ten. (495) 660-19-32

Email: ocpkrt@mail.ru

Ne 3/(3) 2010 15




TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 637.5:382.5

3.P. UBPATUMOBA, 3.X. KYMAJIAT'OBA

®U3NKO-XUMHUYECKHE CBOUCTBA U THCTOMOP®OJIOTNUYECKHE
OCOBEHHOCTHU I'OBAJAWHBI UMITIOPTHOI'O ITPOU3BOACTBA

B cmamve npedcmasnena cpasHumenbHas OYeHKa C8OUCME 206510UHbl OMeUeCmMEeHHO20 U
UMROPMHO20 Npou3zsoocmea. Pesynemamvr ucciedoéanuii noomeepounu, umo omeuecmeeHHble
MEeXHONo2UU NPOU3BO0CMEd MSCHBIX NPOOYKMOE8 mpedylom aoanmayuu K 0COOEeHHOCHM
UMNOPMHO20 ChIPbsl HA OCHOBE 21Y6OK020 U3VHEHUs €20 OUOXUMUHECKUX, PeonoSUHecKux u
DYHKYUOHALHO-MEXHONIOSUYECKULL CEOTICME.

Kniouesvle cnosa: 20650una omeuecmeeHHo20 u UMROPIMHO20 NPOU3IBOOCNEd, (DUUKO-
XumuyecKkue ceotcmed, 2UCmoMopghoaoeuueckue 0coOeHHOCHU.

In the paper a comparative estimate of beef properties of domestic and foreign production
is presented. The research results confirmed that domestic technologies of meat produce require
adaptation to the peculiarities of imported meat stuff on the basis of thorough analysis of its
biochemical, rheological and functional technological properties.

Knroueevie cnosa: domestic and foreign beef, physicochemical properties,
histomorphological peculiarities.

CIIUCOK JIMTEPATYPbI

1. Antunosa, JI.B. Meronmp! nccnemoBanys Msica U MSICHBIX TIpoaykToB. / JI.B. AnturoBa, 1. A. I'morosa, 11.A. Poros. —
M: Konoc, 2001. —376 c.

2. Ctpombepr, A.I'. ®usnyeckas xumus / A.I'. Ctpombepr, JI.I1. Cemuenko. — M: Beicias mikomna, 2001. —
496 c.

3. Heuaes, A.I1. [Tumesas xumust / A.I1. Hewaes, C.E. Tpay6en0epr, A.A. Kouerkosa [u ap.] — CI16: THOP/,
2001.-592 c.

HNoparnmosa 3aupa PezoeBHa

'OV BIIO «CeBepo-OceTtunckuil rocynapctBeHHbli yHuBepcureT uMenu K.JI. Xeraryposay
KananaaTt TexHUYECKUX HayK, JIOIIEHT, 3aB. Kadeapoii « DKCIepTr3a TOBapOB»

362025, Cesepnas Ocerus-Ananus, Bnagukaskas, yn. Batyrtuna, 48

Ten.:(86722)556267, 89188272929

E-mail: Ibragimovazaira@yandex.ru

Kymanarosa 3annna XacaHoBHa

'OV BIIO «CeBepo-OceTtunckuii rocynapctBeHHbl yHuBepcureT uMenu K.JI. Xeraryposay
Acrniupant kadenpsl «IKCIEPTH3a TOBAPOBY

362025, Cesepnas Ocerus-Ananus, BnagukaBkas, yi. Batytuna, 48

Ten.:(86722)556267, 89188272929

E-mail: Ibragimovazaira@yandex.ru

16 Ne 3/(3) 2010




TOBaDOBe}leHI/Ie IINIIEBbIX MPOAYKTOB

VK 663.251

O.A. IMJIOB, A.H1. IINJIOB

NCCIIIEJOBAHUE KAYECTBA MOJIOYHOTI'O CBIPHA U
TOBAPOBE/IHASI OHEHKA MOJIOYHBIX ITPOAYKTOB,
IHOJYYEHHbBIX HA EI'O OCHOBE

Tocnedosamenvias unmencupurayuss RPoU3600CmMed MOJIOKA U MOJIOYHbIX NPOOYKIMOE 6
00UH psI0 cmasum npoobiemy NOGbIULCHUS. UX NOMPEOUMENbCKUX CEOUCME 3d CUEM KAYeCMEEHHO20
NPoU3B00CMEa KaK CaM020 MONOKA-CbIPbsl, MAK U Npooykmos e2o nepepabomxku. Kauecmeo
MONOKA-CHIPLA 3A6UCUM 0N MHO2UX (PAKMOPOE — KOPMACHUS, (PUIUOLO2ULECKO20 COCMOSHUS,
nOpoObL U NOPOOHOCIU KOPO8 U np. MHoz2ue ucciedosamenu usyHaiu 9mu ONPOChL ¢ MOYKU 3PEHUSL
KONUYECMBEHHbIX NOKA3ameNel, MexNcOy mMeM COBPEeMEHHbI PbIHOK NpeobAsisem HCECmKue
mpebosanus K Kauecmey NpooOyKmos NUMAanus, 8blogUuds Ha Nepsblil NIAH UX HAMYPAIbHOCHb U
bezonacrocme.

Knrwueswie cnosa: monounoe Cblpbé, np0u3600cm60 MOJIOYHbIX npodykmoe, Kaiyecmeo.

The successive intensification of milk and dairy produce manufacturing ranks with the
problem of their consumption properties increase at the expense of milk and dairy produce
qualitative production. Milk stuff quality depends greatly on many factors — feeding, physiology,
breed and cow race and so on. Many researchers studied these problems from the point of view of
quantitative indices in the meantime a present-day market makes strict demands to food stuff quality
putting in the forefront naturalness and safety of foodstuff.

Key words: milk stuff, dairy produce manufacturing, quality.
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IKOJ1I0nNsA U BE3OIACHOCTbH
NMALLEBBIX NMPOAYKTOB

VK [641:613.292]:958.562

O.A. PA3AHOBA, K.M. [IEPMAKOBA, T.B. CIIMHUHA

BUOJIOI'MYECKHUE AKTUBHBIE JIOBABKH K IINIIE: OBECIIEYHEHHUE
KOHTPOJIA 3A KAYECTBOM U BE3OITACHOCTBIO B CUCTEME
POCHIOTPEBHAI30PA KEMEPOBCKOM OBJIACTH

Heobxooumocmv npumenenuss Ouonrocuuecku axmusHuix 000a60K K nuuje 00YCl061eHd
HeONa2ONPUAMHBIMU — (PAKMopamu  OKpyscaioueil.  cpedvl,  IMOYUOHAIbHLIMU — HAPY3KAMIU,
CHUDICEHUEM DHepP203ampam, d MmMaxKdice HenpasuibHuiM numanuem. M om mozo, HACKOALKO OHU
0e30nacHbl U KAYeCMEeHHbl, 3A6UCUN COCMOHUE 300P08bs HACENeHUs, NPOOOJNCUMETbHOCHTb
JHCUBHU U AKTUEHOU mpyodocnocobtrocmu. Cmambsi NOCéAUIEHA AKMYANbHOU HA Ce20OHAUHULL OeHb
npobaeme obecneueHus Kawecmsa u 0e30nACHOCMU OUOJI02UYECKU AKMUBHLIX 000A60K K nuwye 8
cucmeme Pocnompebnaoszopa Kemeposcrou obracmu.

Knroueevie cnosa: buonozuuecku axmuenole 000a6KuU K nuwje, Kauecmeo, 6e30nacuocme.

The need for dietary supplements due to adverse environmental factors, emotional stress,
reduced power consumption, as well as malnutrition. And how much they are safe and of good
quality, independent state of health, life expectancy and active working. The article is devoted to the
present problem of ensuring quality and safety of dietary supplements in the Rospotrebnadzor
Kemerovo Region.

Keywords: biologically active food additives, quality, safety.
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TexHoJ0rusa U TOBApPOBCICHUS HHHOBAIIMOHHBIX IMMUIICBLIX IPOAYKTOB

VIIK 664

E.H. IIEPEBEP3EBA

COBPEMEHHBIE 1TOAXO/JAbI K OBECIIEYEHNIO KAYECTBA 1
BE3OITACHOCTHU NPOAYKTOB IIMTAHUSA @YHKIIUNOHAJIBHOI'O
HA3BHAYEHMHS B OPJIOBCKOM OBJIACTH

B Opnoscroui obnacmu, kax u 6 yenom 6 Poccuu ocmpo cmoum npobrema npoepeccushoo
VXyOuieHust 300posbsi Hacenenus.. B amoil ceasu aemopom uccrnedosanvl npoobremvl nogbluieHus
Kayecmea, Oe30nacHoCmu NPoOYKmMos NUmanusi u obecnevenuss Haceienus 00aacmu npooyKmamu
DYHKYUOHATLHO20 HA3HAYeHUsT 015l NOGbIUEHUS YCMOUYUBOCTU K PA3IUYHBIM 3A001e6aHUAM U
VAYUULEHUS KAYeCMBa HCUSHUL.

Knwouesvle cnosa: kavecmgo u 6e30nacHOCHb  NPOOYKMOS NUMAHUSL, —HPOOYKHIbL
@DYHKYUOHATLHO20 HA3HAYEHUSL.

In the Orel Region and in Russia as a whole there is a critical problem in further health
decrease of population. Thereupon the author has investigated problems of foodstuff quality and
safety increase and provision of regional population with products of a functional purpose to
increase various diseases and living standard increase.

Key words: quality and safety of foodstuff, functional foodstuff.
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UCCJIEJOBAHUE PbIHKA
NMPOAOBOJIbCTBEHHbIX TOBAPOB

YK 332.145
H. B. KYJIPEBATBIX

PETAOHAJIBHBIN ITPOJTOBOJIbCTBEHHBIN PBIHOK — KAK OJUH
W3 ITPUOPUTETOB PA3ZBUTHS KEMEPOBCKOM OBJIACTH
B IIEPHO/J KPU3UCA

B cmamve npeonpunsma noneimka 0OOCHOGAHUS — YeNecOOOPA3HOCMU  PA36UMUSL
PECUOHATLHO20 NPOO0BOILCMEEHHO20 pbiHka Kemeposckotl obnacmu. Omo nozeonum uacmuyHo
pewums npoodemvl 3aHAMOCMU HACEACHUS, NOBbIUEHUSL KAYeCMEa €20 JCU3HU, a MAKIICe NOGbICUM
00X00bl Pe2UOHAIbHO20 O100dcema.

Knrwoueeswvle crosa: npooosonscmeennvlii pvinok, Kemeposckas obnacms, mouxka pocma,
ompacnu.

The article attempts to justify the development of the regional food market of the Kemerovo
region. This will partially solve the problems of employment, improving quality of life, and increase
revenues of the regional budget.

Key words: food market, Kemerovo region, a point of growth, the industry.
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TexHoJ0rus u TOBAPOBCACHHUEC MHHOBAIIMOHHBIX ITUIIIECBLIX MPOAYKTOB

VIIK 338.13:664

N.B. KYIIPUHA

OB30P POCCHUMCKOI'O PBIHKA MOJIOKA 1 MOJIOYHOM
MPOAYKIONHA

B cmamve ocsewgeno cospemennoe cocmosnue pbiHka MOA0YHOU npooykyuu. Ilpusedenul
cmamucmuyeckue OamHbvle U NposedeH AHAau3 NO OCHOGHBIM NOKA3AMENsAM pabomvl MOAOYHOU
ompacau. Iloxazana ounamuxa pazeumusi u Gbl6ieHbl YaKMopbl, COEPACUBAIOUUE ee PA3GUNLE.

Knwouesvle  cnosa:  pulHOK  MOJOYHBIX — NPOOYKMOS,  NPOUIBOOCMBO  MOJOKA,
CeNbCKOXO3AUCMBEHHbIE NPEONPUSIMUSL

In article the current state of the market of dairy production is shown. The statistical data
is cited and the analysis on the basic indicators of work of dairy branch is carried out. Dynamics of

development is shown and the factors constraining development of dairy branch are revealed.
Keywords: the market of dairy products, manufacture milk, the agricultural enterprises
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HccaenoBanune PBIHKA NMPOA0OBOJBLBCTBCHHbBIX TOBAPOB

VK 663.8:338.439

H.C. JIEBI'EPOBA

NEPCHEKTUBBI CO3JIAHUA CHIPBEBOM BA3bI
IJIOAOB U A0 A5 PETHOHAJIBHBIX ITPEAIIPUATHUN
MUIIEBON MPOMBINIJIEHHOCTH

Yemoiiuusnlii pocm npouzeo0cmea nioooevix U 1200HbIX KOHCEPEOE GbIAGUIL GANCHEIULYIO
npobaemy — obecneueHHOCMb npeonpusmuil  colpvem. Bwuidenenwvl copma  AONOHU, GUIUHU,
CMOPOOUHbL YEePHOU U KPACHOU C 6bICOKUM YPOBHEM MEXHOIOSUNeCKUX noxasamenell niooo8 Ois
nPoOU3600CMEa COKA, NPUOOHbIE K 8030ENbIBAHUIO 8 CIPLEBbIX HACANCOCHUSIX.

Kniouesvle cnosa: s6noms, GuwiHs, CMOPOOUHA YEPHAS, CMOPOOUHA KPACHAS, COpMA,
COK080€ NPOU3B00CMEO, MEXHOIOUNECKUE NOKA3AMENU NI0008.

Steady growth in production of fruit and berry canning revealed an important issue —
security of enterprises with raw materials. There are highlighted sorts of apples, cherries, black and
red currant with the high level of technological fruit indices for juice manufacture, suitable to
cultivation as raw material.

Key words: apple-tree, cherry, black-currant, red currant, sorts, juice manufacture,
technological indices of fruit.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLACTBA lPOAYKTOB IMTUTAHUA

VK 338.242.4:339.166.82

I'. M. BSOMUTEBA, C.A. KOPAYKHNHA, T.H. UBAHOBA

OCHOBHBIE ACHEKTHI ITPOJJOBOJIBCTBEHHON
BE3OITACHOCTH POCCHUH

HpOdO@OJle‘mBeHH(lﬂ bezonacnocms AGIAEMC BAJICHelell YaCmblo IKOHOMUYECKOU U

HAyUOHANbHOU Oe30nacHocmu cmpauvl. B cmamve paccmampugaromest Kpumepuu u OCHOSHblE
sa0auu obecneuenust npooosoabemeenHou besonachocmu Poccuu. Tlpueodsimes ocrhogHble yeposvl,
a makoice MexXanu3Mvl obecnedeHus nPo008OIbCMEEHHOU 6e30NACHOCTIU.

Kniouesvle cnosa: npooogonscmeeHnas 6e30nacHoCmb, NUWESdAs NPOMbIULIEHHOCD,
00CMYnHOCHb NPOO0BOILCNBUSL.

Food security is an essential part of economic and national security. The article examines
the criteria and the basic problem of food security in Russia. The main threat are shown as well as
mechanisms to ensure _food safety.

Key words: food safety, food industry, availability of food.
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IKOHOMHYECKHE aCHEKThI IIPOMU3BOACTBA MPOAYKTOB INUTAHUSA

MAPKETHUHI'OBAA OLHEHKA OBECIIEYEHHOCTHU HACEJIEHUSA

—752c.

VK 664:612.392.64-021.632]:338.139

A.A. )KYUKOB

MULEBBIMHA MPOAYKTAMM, OBOTAIEHHBIMHY HOI0OM

Mapremuneosas oyenka nompeoumenbcKo2o polHKa to0Co0epICauux nuuesvix 000a8oK u
HOOUPOBAHHBIX — NuWedblx  npodykmoe 6  Opnosckou  obracmu  npoGoOUNACL — MemoOOM
COYUONO2UUECKO20 ONPOCA HAaceneHusl. Bulieneno nonoxcumenvHoe OmHoueHue pecnoHOeHmos K
NPOOYKMAM NUMaHus, 0002aujeHHbIX U0O00M, onpeoesielvbl NPeonoumumeibtble Uobl NPOOYKMOo8
numanus 0s1 0602aujenust ux UoOOM.

Knrouesvle cnosa: nompebumenvckuil pwlHOK, HoOcodepiicawjue nuujesvie 000a6Ku,
1OOUPOBaHHbLE NULEEble NPOOYKMbL, MAPKEMUH208A5 OYEHK.

A marketing estimate of consumers’ market with iodine-containing food supplements and
iodinated foodstuff'in the Orel Region was carried out through the method of Gallup poll. There was
revealed a respondents’ positive attitude toward iodinated foodstuff, preferable kinds of foodstuff to
be enriched with iodine are defined.

Key words: consumer market, iodine-containing supplements, iodized foods, marketing
assessment.
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TexHoJ0rus u TOBAPOBCACHHUEC MHHOBAIIMOHHBIX ITUIIIECBLIX MPOAYKTOB

VK 330.332.3

M.K. AIIIMHOBA, 3.T.TA30OBA

WHBECTUIIUOHHBINA KJIUMAT U CACTEMA HTHHOBAIITMOHHOI'O
OBECHEYEHMUA ITPOLHECCOB PASBUTHUA PETUOHAJIBHOI'O
AT'POITPOMBIIIVIEHHOTI'O KOMIIVIEKCA

Paccmompenvr  unoexc npouzeodcmea npooykyuu cenvbcko2o xossiicmea Pecnybnuxu
Aovieess, 0ons uneecmuyuli 6 OCHOBHOU KANUMAL 6 6AN060M pecuoHanbHom npoodykme (BPII),
peanuzayus UHEECMUYUOHHBIX NPOEKMO8, CIMPYKIMYpa UHEECHUYUL N0 OMPACIAM IKOHOMUKU, d
MaKaice UHHOBAYUOHHASL UHDPACMPYKMYpa pecuoHd. Buisianenvl ocHosHble npobiembl, ceés3anHble ¢
Qunancuposanuem npeonpusmuii U 0003HAUEHbL OelCmEyIouue NO3UMUGHbIE U He2AMUBHbIe
Gaxmopul  pazeumusi  9KoHOMuKu pecnyoauxu. IIpeOdnodcena OpeaHU3AYUOHHASL CMPYKMYpa
peauoHanvHou unnosayuonrot cucmemsl 8 AIIK pecuona.

Knwouesvle cnosa: unnosayuu, UHEECMUYUL, CENbCKOE XO35UCMEO, PECUOHANbHASL
UHHOBAYUOHHAS cucmeMmd.

The production index of agricultural products in Adygei Republic, an investment share in
fixed capital in Gross Regional Product (GRP), investment project realization, investment structures
according to branches of economy and also a regional innovation structure are considered. Basic
problems connected with enterprise financing are defined and acting positive and negative factors
of economy development in the republic are pointed out. The organization structure of a regional
innovation system in the agricultural-industrial complex of the region is offered.

Key words: innovations, investments, agriculture, regional investment system.

CIIUCOK JIMTEPATYPbI

1. ®enepanbHas ciayx0a TroCymapCTBEHHOH CTaTUCTHKH [DJCKTpOHHBIH pecypc] — Pexum mocryma:
http://www.gks.ru

2. IlocranoBnenune «O NpeoJONEHIH aIMUHUCTPATUBHBIX 0apbepOB U YIPOLIEHUH COTTIACUTEIBHBIX MPOLEAYP
IIPH OCYIIECTBICHUH TPEANPHHAMATEIILCKOW U MHBECTHIIMOHHOM NeATenbHOCTH» [locTaHOBICHHE TIaBbI aIMUHHCTPA-
uun Kpacromapcekoro kpas ot 28 urons 2003 r. Ne715.

3. 3akoH «O TOCYyIapCTBEHHOM CTUMYJWPOBAaHHHM WHBECTHUIIMOHHOHW IEsATeNbHOCTH B KpacHomapckoMm Kpaey
3akon No731-K3 ot Ne731-K3.

Anmmnoa Mapuna Ka30exoBHa

'OV BIIO «Maiikonckuii rocyjapCTBEHHBIM TEXHOIOIMUECKU YHUBEPCUTET)
KananaaTt skoHOMHUYECKHUX HayK, podeccop kadeapsl pUHAHCOB M KpeauTa
385000, r. Maiikomn, yn. Maiikonckas, 43, kB. 11

Ten. 8-928-663-10-99

E-mail: Ashinova m@mail.ru

Ta3oBa 3apera Tann0ueBHa

'OV BIIO «Maikonckuii rocyJapCTBEHHBIM TEXHOIOIMUECKU YHUBEPCUTET)

KananpaTt TexHuyeckux Hayk, 3aBefyromias kadenpoii « ToBapoBeeHUE U SKCIIEPTHU3a TOBAPOBY
385000 r. Maiikom, yi. I[Tepomaiickast, 191

Ten. (8-87771) 57-08-71

E-mail:zareta.tazova@yandex.ru
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPeOOBAHMAMH K 0(pOPMIICHHUIO
HAYYHBbIX CTaTEH

» OO0bemM Marepuana, MpejiaraéMoro K myOJIuKaiui, U3MEpseTCsl CTPaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

 Crarbs mpenocTaBisieTcst B 1 dK3eMIuIsipe Ha OyMa)XKHOM HOCHUTENE U B DIIEKTPOH-
HOM BHJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JTI0OOM AJIEKTPOHHOM HOCHUTEIIE).

* B o1HOM COOpHHMKE MOXKET OBITh OIyOJIMKOBAaHA TOJBKO OJHA CTaThs OJHOIO aBTO-
pa, BKJIII04Yasi COaBTOPCTBO.

* Ctatbu JOJKHBI ObITh HaOpanbl mpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMpHUHE; ad3auHblil oTcTyn — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJI€ — 2 CM, T0JIsI BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMUINA U HMHUIIMATIBI aBTOPOB 0053aTE€IbHO AyOIHpYy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

» K crarbe mpusiaraetTcsi aHHOTAIUS U MePEUYEHb KIIIOUEBBIX CJIOB HA PYCCKOM U aHT-
JIMACKOM SA3BIKE.

» CBenieHus 00 aBTOpax MPHUBOAATCS B TaKOW mocieaoBaTebHOCTH: DamMumus, ums,
OTUECTBO; YUPEKJACHHE WJIM OpraHU3alus, ydeHas CTENeHb, YUCHOE 3BaHUE, TOJDKHOCTb,
aapec, TenedoH, AMEKTPOHHAS TTOYTA.

* B TekcTe cTaThby JKEIaTeNIbHO:

- HE IPUMEHSATH 000POTHI PA3rOBOPHON peur, TEXHULIU3MBI, TPO(EeCCHOHANTU3MBL;

- HE MPUMEHSATD JJI1 OJTHOTO U TOTO K€ MOHATHS pa3INyYHble HAyYHO-TEXHUYECKUE
TEPMUHBI, OJU3KKHE MO CMBICITY (CHHOHHMMBI), a TaKXKe€ MHOCTPAHHBIE CJIOBAa U TEPMUHBI IIPU
HaJIMYMU PaBHO3ZHAYHBIX CJIOB U TEPMUHOB B PYCCKOM SI3BIKE;

- HE IPUMEHSATH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHATh COKpALIEHUS CJIOB, KPOME YCTAHOBJIEHHBIX NMPaBWJIAMU PYCCKON
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIaPCTBEHHBIMU CTaHJAPTAMHU.

» CokpanieHust 1 ab0OpeBUaTyphl TOJKHBI PacCIIM(PpPOBHIBATHCA MO MECTY IEPBOrO

YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThHU.
» @opmyJnl ciaeayeT HaOupath B peaaktope dopmyn Microsoft Equation 3.0. ®opmy.ibl,
BHe/IpEeHHbIEe KaK H300pakeHue, He JOMyCKAIOTCs!

* PucyHKHM U Ipyrue WUTIOCTPAlUu (YepTexKu, TpapuKu, CXeMbI, TuarpaMMbl, (POTOCHUMKH )
ClIeAlyeT pacroJiaraTb HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHUHAIOTCSI BIIEPBBIE.

* [loanucu k pucyHKaM (MOJTYXUPHBIN WPUPT KypcuBHOTrO HauepTanus 10 pt) BelpaBHUBa-
0T IO LIEHTPY CTPAHUIIbl, B KOHLIE TIOJIUCH TOYKA HE CTABUTCS:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeOboBaHMi K 0(OPMIICHHIO HAYYHBIX cTaTeil Brl MOkeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama c acnupanmos 3a onyoaukosanue cmameti He 3UMAemcsl.
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3aka3 Ne

OtmeyaTaHo ¢ TOTOBOTO OpUTHHANI-MaKeTa Ha nojurpaduueckoit 6aze Openl TY
302030, r. Open, yia. MockoBckas, 65.



