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0.10. EPEMIHA

WCCJIEJJOBAHUE N3BMEHEHUI MUKPOCTPYKTYPBI KPYII
B ITPOIIECCE 3KCTPAI'MPOBAHUA

B cmamve npedcmasnenvt pe3yibmanmul UCCIeO08AHUSL USMEHEHUL MUKDOCIMPYKINY Dbl KDY
6 npoyecce UX IKCMPASUPOBAHUSL C NPUMEHEHUEM PA3TUYHLIX KOHYEHMpAyuti (pepmMeHmHozo
npenapama ¢ amuioIUMU4ecKoli aKmueHoOCmbio.

Knrwouessle cnosa: kpynsinvie 3KCmpakmol, pepmenmusle npenapamol, MUKpOCHPYKMypd,
NPOOOIHCUMENLHOCTb HACTAUBAHUSL.

CIIUCOK JIMTEPATYPbI

1. BanoBa, T.H. OpraHonentuueckas OlleHKa KauecTBa KPYISIHBIX KOHIICHTPATOB, CHPOIIOB U HAIIUTKOB Ha UX
ocHoBe / T.H. MBanosa, O.10. Epemuna // ToBapoBenenue B XXI Beke: MaTepHraibl HAYYHO-IIPAKTHYECKOH KOH(EpeH-
LUK C MEXIyHapoaHbIM yuactueM (20-22 Hosops, 2002 r., HoBocubupck). — HoBocuoupcek, 2002. — C. 100-101.

2. Epemuna, O.10. Hcnonb3oBaHue HaTypajdbHBIX HAMOJHHUTENCH NMpH Mpou3BoacTBe MopoxeHnoro / O.1O.
Epemuna, T.H. VBanosa // [TueBast mpoMbinuieHHOCTb. — 2007. — Ne 11. — C. 24-25.

3. Epemuna, O.10. Vcnonp3oBaHue KPYISIHBIX KOHLIEHTPATOB IpH ITpon3BoacTBe MopoxkeHoro / O.10. Epemu-
Ha, T.H. VBanoBa // XpaHenue u nepepadoTka cenbxo3chipbs. —2008. — Ne 4, — C. 70-72.

4. Epemuna, O.10. Kucnomonoynsie HanuTky ¢ KpyrsiHbiMu koHneHTparamu / O.10. Epemuna, T.H. ViBanosa
// TlnmeBas npombinieHHOCTh. —2009. — Ne 3. — C. 55-56.

5. Epemuna, O.}0. ®opmupoBaHue Hu OlleHKa OTPEOUTENbCKUX CBOMCTB Mono4yHbIX Kokreitied / O.}O. Epe-
muna, T.H. VBanoBa, C.A. Kynenko // ToBapoBexa npoJoBoiIbCTBEHHBIX TOBapoB. — 2008. — Ne6. — C. 8-11.

6. JIsicsackuit, B.M. DkcrparupoBanue B nuiieBo npomeinuieHHoctr / B.M. JIbicsuckuii, C.M. I'pebeHrok. —
M.: Arponpomusaar, 1987. — 188 c.

7. Epemuna, O.10. Kunernka nepexosa cyxux BemectB u3 kpyn B akcrpaktel / O.}O. Epemuna, T.H. VBanosa
// N3Bectust Openl TY. Cepus «Jlerkas u nuieBast mpoMbInuieHHOCTE». — 2006. — Ne3-4. — C. 65-66.

8. Winkler, R. Sticksotoff-/Proteinbestimmung mit der Dumas — Methode in Getreide und Getreideprodukten /
R. Winkler, S. Botterbrods, E. Rave, M.G. Lindhaner // Getreide Mehl Brot. —2000. — Jg. 54, H. 2. — S. 86-91.

Epemuna Oabra OpbeBHa

@I'OY BIIO «I"ocynapcTBeHHBII YHUBEPCUTET — Y4eOHO-HAYYHO-IIPOU3BO/ICTBEHHBI KOMILTEKC)
KananpaTt rexHuyecknx Hayk, NOIEHT Kadeapbl « TexHomorus u ToBapoBeAeHHE IPOYKTOB TUTAHUSD)
302020, r. Open, Hayropckoe mocce, 29

Ten. 8 905 169 03 72

E-mail: 0140170@rambler.ru

0.YU. EREMINA

INVESTIGATIONS OF CEREAL MICROSTRUCTURE CHANGES
IN PROCESS OF EXTRACTION

The article presents the results of changes in the microstructure of cereals in the process of
extraction using different concentrations of enzyme with amylolytic activity.
Key words: cereal extracts, enzyme preparations, microstructure, duration of infusion.
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Hav‘mble OCHOBbI IMTHIIEBbBIX TEeXHOJIOTHil

VK 664.858:[633.13+633.16]-021.632

B.B. PYMSHIIEBA, H.M. KOBAY

BJIUAHUE ITPOAYKTOB IIEPEPABOTKH OBCA U AYMEHA
HA NIOKA3ATEJIM KAYECTBA MAPMEJIAJTIA ITPU XPAHEHUN

IIpooykmoel nepepabomku 06ca u ssumersr 061ad0aiom QyHKYUOHATbHO-MEXHOL02UYeCKUMU
ceolicmeamu — yuacmeyiom 6 npoyecce cnyoHeoOpaz08anus, 4mo nosgoisenm coeiams 6bleo0 O
YenecoobpasHOCMU UX UCHOAL308AHUSL NPU NPOU3600Cmee mapmenaod. B ceow ouepeds >mo
NO3GONUM  NOJYYUMb  KAYECMEEHHO HOBble NPOOYKMbl NpU  OOHOBPEMEHHOM — CHUMNCEHUU
PEYEnmypHO20 KOIUYECmea 00PO2OCOAUe20 UMNOPIMHOZO CbIPbsl — NEKMUHA U Caxapa-necka npu
€20 npoussooCcmae, YIyHUUmb Kauecmeo 20/MoeblxX U30elull, A MaKice YEeIutums CPOKU XPAHEHUSL.

Kniouesvle cnosa: 3epHo 06ca, 3epHO SUMEHS, XUMUYECKUL COCMAG, AKMUBHOCHb 800bl,
NPOUHOCTb CTYOHSL.
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V.V.RUMYANZEVA, N.M. KOVACH

INFLUENCE OF PROCESSING PRODUCTS OF OAT AND BARLEY
GRAINS ON MARMALADE QUALITY INDEX AT STORAGE

The products of processing of oat and barley possess functional-technological properties
and participate in the process of gelation that allows drawing a conclusion about expedience of
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their use at marmalade production. At the same time it will allow to get high-qualitavely new prod-
ucts at the simultaneous decline of compounding amount of the expensive imported raw material —
pectin and sugar-sand at their production to improve quality of finished products, as well as extend
periods of storage.

Key words: oats grain, barley grain, chemical compound, water activity, jelly strength.
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E.B. IUTBMHOBA, JI.C. BOJIBIIIAKOBA, C.1O0. KOB3EBA,
M.B. KUCEJIEBA, E.B. BYPLIEBA

XAPAKTEPUCTHUKA PBIBO-PACTUTEJBHOI'O CHIPBS
IMPUMEHHUTEJIBHO K PASPABOTKE PEIEIITYPHOI'O COCTABA
HOJNPOBAHHOM KYJIUHAPHOM MNPOJYKIIUU

B cmamve npusedenvi Oanmvie o nompebienuu pvidvl U puLIOONPOOYKMOSE HA OYULY
Hacenenuss Poccuu, Opnosckoti obracmu u — cooepoicanuu 1Uoda 6 OKeaHU4eckou puloe.
Ilpeocmasnenvr ceedenust, xapaxmepuszyiowue OUOIOSUYECKYIO YEHHOCHb HEKOMOPLIX pbld U
cooepoicanue amMuHOKUCTION, CEA3bIBAIOWUX 100 6 Opeanusme yenogeka. Ompagicenvl 80npocyl
CO0epIICanust 8 pacmumenbHblx HPOOYKMaAx CIMpYyMO2eH08, NPEeNImMCmeyIouux nocmynieHuio iooda 6
WUMOBUOHYIO Jicene3y U BUMAMUHAX, CNOCODCMBYIOWUX Yceoenuio tiooa. Tlpusedenvl pe3yibmanvl
KOMNBIOMEPHO20 — MOOEIUPOBAHUsL  peyenmyp  pblDO-MOPKOGHBIX — KOMHOSUYULL  NOBbIUEHHOU
O6UOI02UYECKOU YEHHOCIU.

Knroueesvte cnosa: 1ioo, buooocmynHocmo 100d, OKeaHu4eckas pvlda, AMUHOKUCIOMHbIL
cocmas, OUONO2UYECKAsT YEHHOCb, CMPYMO2EHbl, [-KapomuH, pulO0-MOPKOGHLIE KOMHOZUYUU
NOBbIUEHHOU OUOIOSUUECKOU YEHHOCTU.
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CHARACTERISTIC OF FISH RAW MATERIALS IN RESPECT TO THE
DEVELOPMENT OF RECIPE STRUCTURE OF IODINE CULINARY PRODUCTION

The article deals with the data about consumption of fish and fish products per head in
Russia, the Oryol region and the iodine content in oceanic fish. The data characterizing biological
value of some fish and the amino acids content, connecting iodine in a human body are presented.
The issues on content in plant foods of strumohens, preventing iodine receipt in a thyroid gland and
vitamins promoting contributing of iodine are reflected. Computer modeling results of compound-
ings of fish -carrot compositions of the raised biological value are given.

Key words: iodine, bioavailability of iodine, oceanic fish, aminokis-lotnyj structure, bio-
logical value products, strumohens, p-carotin, fish-carrot compositions of the raised biological
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E.J1. [IOJISIKOBA, T.H. UBAHOBA, B.A. BEJIbUNKOBA

MHHEPAJIBHBIA COCTAB DXUHAIIEN, KAK HHTPEJJUEHTA
IAIIEBOI'O OBOI'ATHUTEJIA

IIposedenvl ucciedo6anuss MUHEPAIbHO20 COCMABA AHATNOMUYECKUX Yacmell dXUuHayeu
nypRypHOU (coysemue, cmebeib, TUCT U KOPEHb C KOPHEGUWAMU) Yemeepmozo 200a ee2emayull,
BbLIPAWYEHHOU 8 CHEeYUANUIUPOBAHHOM XO3SUCmeEe HAYUOHATbHO20 napka «Oprnoeckoe noiecvey.
Dnemenmapnvlti cocmas Onpedeisiicss ¢ NOMOwbio penmeeno-chekmpaiviozo IC demexmopa
mini Cup 6 cucmeme ckanupyioujezo muxpockona JEOZ (Anonus).

Knwouesvle cnosa: ummyHnooeduyumuoe cocmosnue, anamomudeckue yYacmu 3dXUHayeu
NYPHYPHOU, UMMYHOCHUMYAUPYIOWAS. AKMUBHOCMb, KEeMOAUUO03, UHCYIUHOPE3UCTEHMHOCHID,
Quzuonocuueckas nompedHOCMb, UCMOYHUK MAKPO- U MUKPOITIEMEHMOB.
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E.D. POLYAKOVA, T.N. IVANOVA, V.A. BELCHIKOVA

MINERAL COMPOSITION OF ECHINACEA, AS AN INGREDIENT
OF FOOD ENRICHER

The researches of mineral structure of anatomic parts of purple Echinacea (an
inflorescence, a stalk, a leaf and a root with rhizomes) of the fourth year of the vegetation which has
been grown up in a specialized farm of national park «Orlovskoe polesie» are conducted. The
elementary structure is defined by means of roentgen-spectral EDS detector mini Cup in the system
of scanning microscope JEOZ (Japan).

Key words: immunodeficiency state, anatomic parts of purple Echinacea,

immunopotentiating activity, ketoacidosis, insulin resistance, physiological requirement, a source of
macro- and microcomponents.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VIIK 663.674

H.B. I'JIEBOBA, E.H. APTEMOBA

PA3ZPABOTKA B3BUBHbBIX MOJIOYHO-KPYIISAHBIX
JAECEPTOB HA OCHOBE UCCJIEJOBAHUA
TEXHOJIOTUYECKHNX CBOMCTB KPYII

B nacmoswee epemsi puinok monounvix decepmog 6 Poccuu oyenueaemcs, kax OUHAMUYHO
pacmywuii, ¢ UMEHsIOWelcs Kyabmypou nompebienus. Yooeiemeopenue 6o3pacmaroujeli
nompeOHOCmU HACeleHUusi 6 MONOYHBIX 0ecepmax, 6 YACMHOCMU CO G30USHOU CMPYKmMypou
YenecoobpasHo, eciu 6 ux npPou3BoOCME0 806leHeHbl OOCHIYIHbIE N0 CbIPbEGOTL ba3e, ¢ 8blCOKUMU
nuwesbMy  0OCMOUHCMmeamu U d¢hpekmusnvle nO  GIUAHUIO HA  KAYECMBO  NPOOYKMA
nenoobpaszosamenu. Hcnonvzyemvle 6 Hacmosiuee 6pems neHoobpazoeamenu He 6ce20d
yoogremeopsiiom smum mpeboganuam. OOHuM u3 nymeti peuwienusi Smou npoodremvl sAGIAEmCs
ucnonv3oganue Kpyn u 600608bIX, 8 NOIHOU Mepe COOMBEMCMBYIOUUX YKA3AHHbIM MPebOBAHUIM.
Hocmouncmeom kpyn u 60606bix 6715€MCsl, KAK U3BECHIHO, UX 8bICOKAS NUUEeBAst U OUONIOUYEeCKAs
yennocmv. Kpome smoeo onu obnraoaiom nenoobpazylouumu CcEoUCMEamMu, Ymo NO380IUI0
UCNONb308AMb UX 8 MEXHONIOSUU MOTOYHO-KPYNAHBIX 0ecepmos.

Knroueevte cnosa: kpynwi, 3epnobobogule, Oecepmol, neHO0bOpaszyoujue ceoUCmad.
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N.V. GLEBOVA, E.-N. ARTYOMOVA

DEVELOPMENT OF WHIPPED MILK-GRAIN DESSERTS ON THE BASIS
OF GRAIN TECHNOLOGICAL CHARACTERISTICS RESEARCH

Nowadays the market of milk desserts in Russia is evaluated as a dynamically growing
market with changing culture of consumption. Satisfaction of increasing population demand in milk
desserts especially with whipped structure is reasonable if in their production involved froth former
accessible on raw-material basis with its higher food qualities and effective on its influence on the
quality of product. Now used froth former don’t always satisfy these requirements. One of the ways
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of task solution is the use of grains and beans exactly appropriate to all stated requirements. The
advantage of grains and beans is it is commonly known their higher food and biological value.
Besides they have got froth former characteristics that allowed us to use them in technology of milk-
grain desserts.

Key words: grains, grain-bean, desserts, froth former characteristics.
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NPOAYKTbl ®YHKLINOHAJIbHOIO
U CrIEUNATINSNPOBAHHOI O HASHAYEHUA

VJIK 663.95

O.B. YYI'YHOBA

®YHKIIUOHAJBHO-®U3NOJOTMUYECKHAE CBOVCTBA CBIPHSI
IHPU MOAEJIMPOBAHUU ITPOAYKTOB

B cmamve npusedenvt mamepuanvi no paspabomke Memoouku GopmMuposanus uas
3A0AHHBIMU  CEOUCMBAMU HA OCHO8E NOMPEOUMeNbCKUX NPeonoumeHull. Ycmanosneno, umo
CEHCOpHbIE CBOUCMBA Yasl, MaKue Kax yeem, 6KyC U apomam — ssOmcs KIlOYe8blMU, GIUIOUWUMU
Ha pewieHue NOKynamensi npuobpecmu HOHPABUSULYIOCS NpoOyKyuio. Bcreocmeue smozo
KOJU4ecCmeenHoe — nompeOumenbckoe  UCCIe008anHue  OblI0  HANPAGNIeHO  HA  6blAGICHUE
OP2AHONeNMUYeCKUX Xapakmepucmuxk uas u usmepenue ux ypoews. Paspabomana modens
MEXaHu3Ma QopmMuposanus uas ¢ 3a0aHHbIMU CEOUCMEAMU, OMPANCAIOWAST B3AUMOCESZU MENCOY
KOJIUYeCMBEeHHOU U KAYeCTN8EHHOU OYEHKOU NOMPeOUmMebCKuX XapaKmepucmux.

Knroueesvle cnosa: uaii, uaiinvle Hanumxu, OUONPOMEKMOPbL, NOMPEOUMENbCKASL OYEHKA,
DyHKYUOHATIbHO-U3UONOUYECKUe CBOUCMEA, OUONOSUYECKAsT YEHHOCMb, OP2AHONENnMUYecKue
ceoticmea.
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O.V. CHUGUNOVA

FUNCTIONAL-PHYSIOLOGICAL PROPERTIES OF RAW
MATERIALS AT PRODUCT MODELING

In the article the materials on the development of a technique of formation of tea with the
set properties on the basis of consumer preferences are given. It was found that sensor properties of
tea, such as the color, taste and aroma are key influencing on the decision of the consumer to buy
the liked products. As a result, quantitative consumer research has been directed to the definition of
organoleptical characteristics of tea and measurement of their level. A model of the tea formation
mechanism with set properties, reflecting interrelationships between the quantitative and qualitative
evaluation of consumer characteristics was developed.

Key words: tea, tea drinks; bioprotektori; consumer evaluation; functional and
physiological properties; biological value; organoleptical properties.
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C.A. KOPAYKHWHA, J1.K. AXMEJIOBA, T.B. MATBEEBA

KOMIIVIEKCHASA OHEHKA KAYECTBA INIIEHNUYHOT O XJIEBA
C IOBABJIEHUEM UHYJIMHA U OJIMT'O®PYKTO3bI

Boiiu nposedenvt uccnedosanust erusnusi nUWEB020 GOJOKHA HA KAYECME0 NULEHUYHOZO
xneba ¢ yenvlo npuoanus xiedy @yHKYUOHATbHBIX ceoticms. B kauecmee nuwesozo onoxna 0ns
obocawenust xneba ucnonvzosancs unyaun (Beneo HP u Beneo GR) u onueogppykmosa Beneo P 95
benveutickou gupmor BENEO-Orafti. H30enuss oyeHusaiucy no OpeaHoIenmud4eckum u Qusuko-
XUMUHECKUM NOKA3AMENAM U ONpeeisiiach Ux nuuedas YeHHOCMs U CPOKU COXPAHEHUSL CBEHCECHIU.
Ilo nonyuennvim OanHbIM ObILL  PACCHUMAH KOMWIEKCHbIL NOKA3AMENb Kayecmed uzoenus
NOBbIUEHHOU NUWEBOU YEHHOCMU U MeM CAMbIM OOKA3aHA UYeaecooOpasHoCmb NpUMeHeHus
UHYTIUHA U OTULOPPYKMO3bl 8 KAYeCmae UCHOYHUKA NULYEBbIX B0JI0KOH 8 XeboneueHuUU.

Knwuesvle cnosa:  nuwenuynvili  Xneb,  QYHKYUOHANbHLIE — CEOLUCMEA,  UHYIUH,
0NUOPPYKMO3a, KOMNIEKCHBI NOKA3Amelb Ka4ecmad.
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S.YA. KORYACHKINA, D.K. AKHMEDOVA, T.V. MATVEEVA

COMLEX QUALITY ESTIMATION OF WHITE BREAD WITH INSULIN
AND OLIGOFRUCTOSE ADDITION

The researches of food fibre influence on quality of white bread for the purpose of giving
functional properties to the bread have been conducted. As a food fibre for bread enrichment was
used insulin (Beneo HP and Beneo GR) and oligofructose Beneo P 95 of Belgian firm BENEO-
Orafti. The bread products were estimated by organoleptical and physical-chemical indicators and
their food value and terms of preservation of freshness were defined. Under the received data the
complex indicator of quality of a product of the raised food value has been estimated and due to that
the expediency of application of insulin and oligofructose as a source of food fibres in breadbaking
was proved.

Key words: white bread, functional properties, insulin, oligofructose, complex indicator of
quality.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VJIK 637.07

O.A. IIJIOB

MOTPEBUTEJBCKUE CBOMCTBA MOJIOYHBIX ITPOJAYKTOB
B 3ABUCUMOCTHU OT KAYECTBA MOJIOYHOT' O CbIPbA

CneyuanvuvimMu HAyYHbIMU UCCTEO08AHUAMU NPOBEOEHA IKCNEPMU3A KAYecmed U OyeHKd
MEXHONIOSUYECKUX CBOLICMBA MOIOKA-CbIPbS, A MAKIHCEe NPOU3BCOCHHbIX U3 He20 MOJLOYHbIX
NpoOYKmMo8 — MEOpo2d, MACAA CAUBOYHO20 U Cblpd ¢ NOCAedylowel ux OYeHKOU no uauxo-
XUMUYECKUM U MEXHOA02UUECKUM NOKA3AMEAM.

Knrwoueesvle cnosa: xauecmeo MOIOUHO20 CbIpbs, 2eHOGOHO MUPOBLIX NOPOO, MOLOYHbIE
NPOOYKMbl, (PUIUKO-XUMUYECKUE NOKA3Ameau, MexXHOI0UYeCcKUe CBOUCMEd, OeIK080 U JHCUPO-
MOJIOYUHOCHb.
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O.A. SHILOV

CONSUMER PROPERTIES OF DAIRY PRODUCTS
DEPENDING ON RAW MILK QUALITY

The expertise of quality and technological properties evaluation of raw milk was carried
out with the special scientific investigations. And also produced from that milk products such as
cottage cheeses, butter and cheese with the following their evaluation according to physical-
chemical and technological indicators.

Key words: quality of raw milk, the genetic material of world species, dairy products, phys-
ical-chemical properties, processing properties, protein and butterfat content.
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VK 658.841.2:339.138

T.H. MAKAPOBA, E.A. COTHUKOBA

CO3JJAHUE ONPEJIEJEHHONH ATMOC®EPHI TOPTOBOI'O 3AJIA
C YYETOM OCHOBHBIX IIPUEMOB MEPYAHJIAM3HUHT A

Ilpu 6ceii npopabomaHHOCmu U OYEGUOHOCTNU NPUEMO8 MEPUAHOAU3UHSA, MHO2UE
PYKOBOOUmMeENU MOP208blX NPEOnPUsMULL npeHedpe2arom npasulamy NIAHUPOSKY U NPOGePeHHbIMU
Ha onvlme NPUHYURAMU PA3MEUeHUs ThOBAPOE, YEEMO08020 OMOPMICHUA, CNEYUPUKU OCECUJeHUS.
Omxkaz om yuema mpeGoOSaHUIl MOBAPHO2O COCEOCMBA, CMPYKMYPbL CEI3AHHbIX NOKYNOK c030aem
OONOTHUMENbHBIE CTIONCHOCMU 8 OOCMUJICEHUU MeKywell U 00I20CPOHHOU peHmabenibHocmu
Gupmo.

Knrouesvle cnosa: mepuanoaiisune, Openo, dSMOYUOHATbHGIL U YEeMOBOU (DOH, NPasuiio
«30710M020 MPEYSONLHUKAY.
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T.N. MAKAROVA, E.A SOTNIKOVA

CREATING A CERTAIN ATMOSPHERE OF A TRADING HALL
WITH THE MAIN RECEPTION MERCHANDISING

For all the preparedness and the obvious methods of merchandising, many leaders of the
traders ignored the rules of planning and tested in practice the principles of product placement,
color schemes, specific lighting. Refusal to address the requirements of commodity neighborhood
structure related purchases or creates additional difficulties in meeting current and long-term
profitability of the firm.

Keywords: merchandising, brand, emotional, and background color, the rule of «golden
triangley.
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VIIK 614.7:633.]-074

E.A. KY3HELOBA, 10.A. CEJOB, 10.1. AJIEX1HA

HOBBIINEHUE BE3OITACHOCTH 3EPHA 3JIAKOBBIX KYJIBTYP
IIYTEM KOMILIEKCHOM OBPABOTKH ®EPMEHTHBIM
HHPEITAPATOM KCUBETEH 1 ®OPMA3AHOM

IIpusedenvl peszyrvmamvl MUKPOCKONUYECKUX UCCAEO08AHUL IOKATUZAYUL OKPAULEHHBIX
KOMNJIEKCO8 (opmazana ¢ KaOMueM, CEUHYOM U HUKENIM 8 Npeoeiax 3epHOGKU U USMEHEeHUs
MUKDOCMPYKMYpbL ~ ee  NOGepXHOCMU — Nod  Oelicmeuem  (QepMeHmHo20  npenapama
yeamonoaumudeckozo Oeticmsus Kcubemen. [loxazano, umo 6 pezynmbmame 06pabomxu 3epHOSKU
Gepmenmuvim npenapamom Kcubemen 6 xomniexce ¢ popmazanom u noCiedyiome2o npoMuleanus
60001 NPOUCXOOUN CHUICEHUE COOEPIACANHUSL MOKCUYHBIX DNIEMEHNO8 8 3PHOBOM ChIPbe.

Knrwoueevle cnosa: 3epno, pepmenmuvlii npenapam Kcubemen, ¢hopmaszan, msdicenvie
Memanioi.
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GRAIN VARIETIES SAFETY ENHANCEMENT BY COMPLEX
PROCESSING OF ENZYME PREPARATION OF KSIBETEN
AND FORMAZAN

Microscopic research results on localization of coloured formazan complexes with cad-
mium, lead and nickel within caryopsis and the microstructure changes of its surface under influ-
ence of enzyme preparation Ksibeten of cellulolytic action are given. It is shown that content reduc-
tion in toxic elements in grain materials occurred at the end of grain processing by enzyme prepara-
tion Ksibeten in the complex with formazan and successive water rinse.

Keywords: grain, enzyme preparation Ksibeten, Formazan, heavy metals.
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A.H. MAKAPOBA, 1.B. CUMAKOBA, P.JI. IIEPKEJIb

NCCIIEAOBAHUE BJIMAHUA HA OPT'TAHU3M 3AKYCOYHBIX
U CIOBHBIX MYYHBIX KOHJIUTEPCKUX U3JIEJUHN ITPU X
JJIMTEJABHOM INOTPEBJIEHUHA 110 KIMHUYECKOMY
AHAJIN3Y KPOBHU

Ilannas paboma nocesugena npooaemam obecneueHusi 6e30naAcCHOCU 3aKYCOYHbIX U30eTUl
NPOMBIUTIEHHO20 — NPOU3BOOCMBA,  COOEPACAWUX — ZHAYUMETbHOE — KOIUHYEeCMBO  JCUPOS8, npu
ONUMENbHOM XpaHeHuu U paspabomre @IbMEPHAMUBHbIX MEXHOLO2UL NPOU360OCMEA MAKUX
uzoenuil. DU3UKO-XUMUYECKUE UCCIeO08AHUSL JHCUPOBO2O KOMNOHEHMA U30eNUll NPOMbIUICHHO20
npou3e00Ccmea nociie XpaweHus ux 6 meuenue 3 mecayes (1/2 uacmv cpoxka 200HOCMU) GbIAGUNU
BbICOKOE COOEPIACAHUE SMOPUUHBIX NPOOYKMOE OKUCAeHUs. B ucciedosanusix Ha scueomuvix (benvix
Kpblcax) YCMAHOGNEHO NAMONOSUYECKOe B030€UCMEUe HA Op2aHU3M OAHHBIX U30eIull npu
onumenviom nompedaenuu. Co30aHHA ATbMEPHAMUGHAS. NPOOYKYUs umeem 0Oojee BblCOKUE
BKYCOBblE XAPAKMEPUCIUKYU U 6e30NacHa npu OIUMEIbHOM ROMPebaeHUY, Ymo NOOMEEPHCOarom
OaHHble KIUHUYECKO20 AHATU3A KPOBU NOOONBIMHBIX HCUBOTNHBIX.

Kniouesvle cnosa: 3axycku, KoHoumepckue uzoenus, 0e30nacHOCb, 6MOPUUHbIE
NPOOYKMbL OKUCLEHUS], KIUHUYECKUL AHAU3 KPOBU.
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AN. MAKAROVA, 1.V. SIMAKOVA, R.L. PERKELE

RESEARCH OF INFLUENCE ON ORGANISM OF APPETIZERS AND RICH
PASTRY CONFECTIONERY AT THEIR LONG-TERM CONSUMPTION
ACCORDING TO CLINICAL BLOOD TEST

This work deals with the issues of industrial production appetizer food safety guarantee
that contain a great number of fats at long-term storage and development of alternative production
technologies of such products. Physical-chemical researches of industry production product fatty
component after their storage for three months (1/2 part of expiration date) discovered high content
of secondary oxidation products. Pathological influence on organism of these products at long-term
consumption was established in the researches on the animals (wWhite mouse).created alternative
production has got higher flavor characteristics and is safe at long-term consumption that data of
clinical blood test of experimental animals acknowledge.

Key words: appetizer, confectionery, safety, secondary oxidation products, clinical blood
test.
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O.B. EBAOKNMOBA
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HACEJIEHUS C UCITIOJIb30BAHUEM MOJEJIEHA
U3MEPEHUI JIATEHTHBIX IEPEMEHHBIX
B COHUOJIOI'MYECKHUX UCCJIIEJOBAHUAX

B cmamve npusooumcs cmamucmuyeckull aHanu3 MOHUMOPUHEA 300D06bs HACENCHUS,
demoepagpuueckoll cumyayuy, npeoiazaemcs: Memoooi02Uss MOHUMOPUHEA KA4ecmea NUmanus
HaceleHuss Ha NpuMepe WKOJIbHUKOG U JI00Cl NOJNCUN020 803PACMA C  UCHOAb308AHUEM
AHKEMHO-0ONPOCHO20 Memod.
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O.V. EVDOKIMOVA

METHODOLOGY FOR MONITORING THE QUALITY OF FOOD
POPULATION MODELS WITH MEASUREMENT LATENT
VARIABLES IN SOCIOLOGICAL STUDIES

In article the statistical analysis of monitoring of health of the population, a demographic
situation is resulted, the methodology of monitoring of quality of a food of the population on an ex-
ample of schoolboys and people of advanced age with use of a biographical-polling method is of-
fered.
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CONDITION AND THE ANALYSIS OF THE MARKET
OF BIOLOGICALLY ACTIVE ADDITIVES ABROAD
AND IN THE RUSSIAN FEDERATION

The article contains the market of biologically active additives abroad and in the Russian
Federation is analysed.
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C.A. MM)XYEBA, M.B. FAJIAIIIOBA

W3YYEHUE MOTPEBUTEJLCKUX NPEJANOYTEHUI
IUIOAOBOSITOTHOM MPOJAYKIIMU HA PLIHKE ACTPAXAHU

B cmamve npedcmagnenvl pe3yibmaml usyyeHus KOIDOUYUEHMO8 accopmumenma u
nompebumensckux —npeonoumeHuti Ha peinke Acmpaxanu. B pesynomame  npo6edeHHbvX
MAPKEeMUH20BbIX UCCAEO08AHUL COCMABIEH NOPpMpPen nompebumelis ni000605A200HOU NPOOVKYUU.

Knrouegvte cnosa: nompebumensckue npeonoumeHus, PblHOK nio0080s200HOU NPOOYKYUL,
MapKemuH208ble UCCACO08AHUSL.
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INVESTIGATION OF CONSUMER PREFERENCES ON THE ASTRAKHAN
REGION FRUIT-BERRY MARKET

The article presents the results of investigation of the characteristics of fruit-berry products
range and consumer preferences on Astrakhan region market. As a result of the held marketing
researches the author has drawn up the portrait of a fruit-berry products consumer.
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I''M. 3S0OMUTEBA, 10.C. CTEITIAHOB, O.B. [IPOKOHNHA

MAPKETHHI' OBBIN ITOJIXO/1 K CO3JJAHUIO Y BBIBEJEHUIO
HA PBIHOK THHOBALIMOHHBIX IIMIIEBBIX TPOAYKTOB

B cmamve 060cH08bI86aeMCS HEOOXOOUMOCHD MAPKETMUHZ08020 CONPOBONCOCHUSL NPOYecca
CO30aHUsl U GbIBCOCHUSI HA PBIHOK UHHOBAYUOHHBIX NPOOYKmos. IIpedcmasnenvt ocobennocmu
UHHOBAYUOHHOU OESTMENbHOCIU 8 RUULEBOU NPOMBILUIEHHOCTI.

Kniouesvle cnoea: unHOBAYUOHHASI OesMENbHOCMb, MAPKEMUH208bI NOOX00, Nuljesble
npoOOYKMbl.
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MARKETING APPROACH TO THE CREATION
AND LOSS OF MARKET INNOVATIVE FOOD

The necessity of marketing support the creation and launch of innovative products to
market. The features of innovation in the food industry.
Key words: innovation, marketing approach, food products.
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O.b. IIEBEJIEBA

OIIEHKA BO3MOKXHOCTEM ATPOITPOMBIIILJIEHHOT' O
KOMILJIEKCA KEMEPOBCKOM OBJIACTH C TOUKHU 3PEHUS
MMPOJJOBOJbCTBEHHOM CAMOJOCTATOYHOCTH

TIpusedena memoouka oyenKu 803MOACHOCIEN AZPONPOMBIUIEHHO20 KOMNIEKCA PeSUOHA
C MOYKU 3pPeHUst NPOOOBOTbCMBEHHOU CAMOOOCMAMOYHOCU, KOMOPAsi NO360Jsem UCC1e008antb
NPOU3BOOCMEEHHbIL  NOMEHYUANL  CEIbCKOXO3AUCMBEHHbIX — Ompaciell  pecuona U — OYeHUmb
COBOKYNHYIO PESUOHATbHYIO NOMPEeOHOCHb 6 MUHUMALbHOM HAOOpe npoOyKmoe Numawus,
npo6edeHo anpoduposanue npeosoNCeHHOU MemOOUKU HA OCHOBE CMAMUCMUYECKUX OAHHLIX NO
Kemeposckoii obnacmu.

Knwuegvle cnosa: npooogoibCmMEeHHAsE  CAMOOOCMAMOYHOCIY,  (QU3UOTO2UYECKUEe
nompeOHOCmU  YenogeKd, MUHUMALbHAS NOMPeOUmenbCKas KOop3uHd, NpoOyKmoewlll Habop,
Kemeposckas obracme.
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O.B. SHEVELEVA

ASSESSMENT OF POSSIBILITIES OF THE KEMEROVO REGION
AGRO-INDUSTRIAL COMPLEX IN TERMS OF FOOD
SELF-SUFFICIENCY

The methodic of agro-industrial complex possibilities estimation of region from the point in
terms of food self-sufficiency which allows to investigate industrial potential of agricultural
branches of region and to estimate cumulative regional demand for the minimum set of foodstuff;
carried out the approbation of the offered methodic on the basis of the statistical data of the
Kemerovo region.

Key words: food self-sufficiency, physiological requirements of the person, the minimum
consumer basket, a grocery set, the Kemerovo region.
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IKOHOMHYECKHE aCHEKThI IIPOMU3BOACTBA MPOAYKTOB INUTAHUSA

VJIK 338.45:664]:005.521(062)

C.1I0. 3OMUTEB

BJIUSAHUE TUHAMHAWYHOM PBIHOYHOM CPEJIbI HA IIPOIIECC
®OPMUPOBAHUE ITPOU3BOJICTBEHHOM ITPOTPAMMBI
NPEJNPUATHA MOJIOYHOU MPOMBIIIUIEHHOCTH

B cmamve paccmampuearomes (haxmopul, Komopwvle 8 YCA08UAX OUHAMUUHOU DbIHOYHOU
cpeodbl AGNAIOMCS CUCMEMOU 02PAHUNEHUT NPU (DOPMUPOSAHUU NPOU3EOOCMEEHHOU NPOSPAMMbL
npeonpusmust. I[IocmosHHbIL MOHUMOPUHE 3MUX (AKMOPOS, UX USMEHeHUll 60 6HeulHell U
GHympeHHell cpede, NO380JUM NPUHUMATNb 000CHOBAHHbIE PEULCHUSL O ee KOPPEeKMUPOSKe.

Kniouesvle cnosa: npouzso0cmeeHHas npocpamma, GHewHue Qaxkmopsl, GHYmpeHHue
¢axmopul.
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S. YU. ZOMITEV

EFFECTS OF THE DYNAMIC MARKET ENVIRONMENT ON THE
FORMATION OF PRODUCTION PROGRAM FOR DAIRY INDUSTRY

In the article considered the factors that are in a dynamic market environment is the system
of constraints in the formation of the production program of the company. Constant monitoring of
these factors, their changes in the external and internal environment will help to make informed
decisions about its adjustment.

Key words: production program, external factors, internal factors.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMH TPeOOBAHMAMH K 0(pOpPMIICHUIO
HAYYHBbIX CTaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKalny, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

 Cratbs mpenocTaBisieTcst B 1 dK3eMIuIsipe Ha OyMa)KHOM HOCHTENE U B AJICKTPOH-
HOM BHJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JIF0OOM 3JIEKTPOHHOM HOCHUTEIIE).

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

* CtaThu JOJKHBI ObITh HaOpanbl mpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblii oTcTynm — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJIE — 2 CM, TOJIsI BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMUINA U HMHUIIMATBI aBTOPOB 0053aTEIbHO AyOIHpYy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

» K crarbe mpusiaraetrcss aHHOTAIMS U TepeYeHb KIIOUEBBIX CIIOB HAa PYCCKOM U aHT-
JIMACKOM SA3BIKE.

» CBenieHus 00 aBTOpax MPHUBOAATCS B TaKoM mocieaoBarenbHoCcTH: Damunus, ums,
OTUECTBO; YUPEKICHHE WJIM OpraHU3alMs, y4eHas CTeleHb, YUYEHOE 3BaHUE, JOJDKHOCTb,
aapec, TenedoH, AIEKTPOHHAS TOYTA.

* B TekcTe cTaThby JKEIaTeNIbHO:

- HE IPUMEHATH 000POTHI Pa3rOBOPHON peur, TEXHULIU3MBI, TPO(EeCCHOHAIU3MBL;

- HE MPUMEHSATH JJI1 OJTHOTO U TOTO K€ MOHATHS pa3iNyuHble HAyYHO-TEXHUYECKUE
TEPMUHBI, OJU3KKHE MO CMBICITY (CHHOHHMMBI), a TaKKe MHOCTPAaHHBIE CJI0BAa U TEPMUHBI TIPU
HaJIMYMU PaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

- HE IPUMEHSTH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHATh COKpALIECHUS CJIOB, KPOME YCTAHOBJIEHHBIX MpPaBWJIAMU PYCCKON
op¢orpaduu, COOTBETCTBYIOLIUMHU TOCYIaPCTBEHHBIMH CTaHIaPTAMH.

» Cokpanienust 1 a0OpeBUATYphl JOJIKHBI PaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO

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

* PucCyHKHM U Ipyrue WUIIOCTpAlUu (YepTexku, TpapuKu, CXeMbl, TUarpaMMbl, (POTOCHUMKH)
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHMHAIOTCSI BIIEPBBIE.

* [loanucu K pucyHKaM (MOJTYXUPHBIN WPUPT KypcuBHOTO HauepTtanus 10 pt) BelpaBHUBa-
0T 10 LEHTPY CTPAHUIIBI, B KOHIE TIOJANUCH TOYKA HE CTABUTCSL:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeboBaHMi K 0(OPMIICHUIO HAYYHBIX cTaTeil Brl MOXkeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama c acnupanmos 3a onyoiukosanue cmameti He 3UMAemcsl.
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