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JLA. OCUIIOBA, T.C. JIO30BCKAA

YCOBEPHIEHCTBOBAHUE TEXHOJIOI'MN HEPEPABOTKHA
ATOJ YEPHOU CMOPOJUHBI HA COKH, SKCTPAKTBI 1 CUPOIIbI

IIpeocmasnenvt  pe3yiomamol UCCICO0BAHUS  MEXAHUUECKO20 U  (DUSUKO-XUMUUECKO2O
cocmasa 51200 4epHoll CMOPOOUHDL, 0O0CHOBAHA YeNeco0OPA3HOCHb NPed8apumenbHoOU 0opabomku
52200 mokamu CBY, 6bIoCUMOK — 80OHbIMU PACMEOPAMU IMUT08020 CRUPMA; NPUBCOCHbL NOKA3A-
menu Kauecmea CoKo8, IKCMPaKmos, CUPOn08, NOAYUEHHbIX HO YCOBEPUICHCMBOBAHHOU MEXHOIOUMU.

Kniouesvle cnosa: 5200bl uepHOU CMOPOOUHDBL, BbIICUMKU, (DEHObHbIe U Kpacsuue
COCOUHEHUsl, COKUL, IKCIMPAKMbI, CUPONbL.
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L.A .OSIPOVA, T.S. LOZOVSKAYA

IMPROVED PROCESSING TECHNOLOGIES BERRIES
CURRANT ON SAPS, EXTRACTS AND SYRUPS

The results of the study the mechanical, physical and chemical composition of black
currant are present, the expediency of the pre-treatment the berries currents microwave, marc —
aqueous solutions of ethanol, are indicators of the quality of juices, extracts, syrups, produced by
advanced technology.

Keywords: berry black currant, pomace, phenolic compounds and dyes, juices, extracts,

SYrups.
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Hav‘mble OCHOBbBI IMMIIEBBIX TEeXHOJOTuil

VK 641.887

A.b. PYIABCKAS, E.M. XKYKEBNY

JTUHAMMKA CBOBOJTHOHM U CBSI3BAHHOM BO/IbI
B CMETAHHO-PACTHUTEJBHBIX COYCAX H ITACTAX

Hccneoosano codeporcanue c80600HOU U CEA3AHHOU 800bl 8 CMEMAHHO-PACHUMENTbHBIX
coycax u nacmax. Onpedenenvl 3aKOHOMEPHOCMU OUHAMUKU 800bl 6 NPOOYKMAX NpPU XPAHEHUU.
Yemanosneno, umo ucnonvzosanue ouemuyeckol 006asku Jlamuoan u KOMOUHUPOBAHUSL MOJIOYHO20
U pacmumenbHO20 Cbipbsi Yeequuugaem OO0 CEA3aHHOU 800bl 6 NPOOYKMAX, CHOCOGCmEyem
VAVUUEHUIO OP2AHONeNMUYECKUX, CMPYKMYPHO-MEXAHUYECKUX NoKazamenell u YeeIuiueHuo cpoKa
XPAaHEeHUs: HOBbIX COYCO8 U NACH.

Knrouesvle cnosa: c60000nasi 6004, GU3UKO-MEXAHUYECKU CEA3AHHASL 8004, QU3UKO-
XUMUYECKU CEA3AHHAS 6004, AOCOPOYUOHHO-CEA3AHHASL 8004, OCMOMUYECKU NO2IOWEHHAs 800d,
Jlamuoan, ouppepenyuanrbro-mepmuuecKull AHaIU3.
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G.B. RUDAVSKAIJA, HM. ZHUKEVYCH

DYNAMICS FREE AND BOUND WATER IN CREAM
AND VEGETABLE SAUCES AND PASTES

The content of free and bound water in the cream and vegetable sauces and pastes. The
regularities of the dynamics of water in foods during storage. Found that the use of dietary
supplements Lamidan increases the proportion of bound water in foods, improves the structural and
mechanical properties and increase the shelf life of new sauces and pastes.

Keywords: free water, mechanical bound water, physic-chemically bound water,
adsorption-bound water, osmotically absorbed water, Lamidan, differential thermal analysis.
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BAKYYMHBIN ATIITAPAT JIJISI YIAJIEHUSA BJIATH
N3 PACTUTEJIBHOI'O CBIPHA
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In article the vacuum device for removal of moisture from vegetable raw materials is
described. Researches on removal of moisture are executed from natural juice of black currant.
Thanks to the obtained experimental data it is possible to recommend for use in food productions the
presented installation.

Keywords: vacuum device, drying, researches.
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0.10. EPEMIHA

METOAOJIOT'UA MOAYJBHOI'O ITPOEKTUPOBAHUSA
MPOJYKTOB KOMILIEKCHOM NEPEPABOTKH CHIPbSI
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U OYEHKY 20MOBbIX NPOOYKMOE.
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0.YU. EREMINA

MODULAR DESIGN METHODOLOGY INTEGRATED
PRODUCTS PROCESSING RAW

The article presents a methodology for product design of complex processing of raw
materials, which includes three modules: assessment of raw materials, processing technology
assessment and evaluation of finished products.

Keywords: modular design, raw materials, complex processing, product quality.
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T.A. CEHbKMHA, T.H. CYUKOBA, C.C. HUKVNH

MSACHBIE IOJTY ®ABPUKATDHI, ObOI'AIIIEHHBIE
TBIKBEHHBIM KOHIHEHTPATOM

Baoicneiiwumu  Hapywenusmu 6 cucmeme numanusi Hacenenus Poccuu sensiomes:
U30bIMOYHOE NnompebiieHue HCUBOMHBIX HCUPOS, O0euyum NOIHOYEHHBIX (HCUBOMHBIX) 0eNKO0s,
BUMAMUHOB8, MUHEPATILHLIX Geecms (Kanvyus, Kaus, dcenesa) u nuujesvlx 60a0KoH. OOHuM u3
peuteHutl npobnembvl AGNAEMCS BKIIOUEHUE 8 PAYUOH 0002AUEHHbIX NUWEEbIX NPOOYKMOS, MO eCMb
npooykmos ¢ 0obasienuemM I0ObIX ICCEHYUANbHBIX (HCUSHEHHO HeOOX0OUMbIX) NUWEEbIX 8eujecms.
DyHKYUOHATbHBIE NPOOYKIMbL RUMAHUSL ROOOEPHCUBAIOM PABOMOCNOCOOHOCHb OP2AHO8 U CUCTEM,
VKPENIsiiom opeanusm 4esioeeKd, npedomspawarom 3a601e6anus, 60CCMAHAGIUBAION OP2AHU3M.

Kniouesvle cnosa: ¢hynkyuonanivhvle npoOyKmvl NUMAHUs, RUujedvle GONOKHA, MSCHbIE
nonygabpuxamel, Komjiemol, MblK6d, MbIKGEHHbIL KOHYEHMPAM.
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T.A. SENKINA, T.N. SUCHKOVA, S.S. TSIKIN

MEAT SEMI-FINISHED PRODUCTS ENRICHED
WITH PUMPKIN CONCENTRATE

The most important disturbances in the power system of the Russian population are: excess
in consumption of animal fats, deficit of full-fledged (animals) proteins, vitamins, mineral substanc-
es (calcium, potassium, iron) and dietary fiber. One of the decisions of the Pro-problems of malnu-
trition is the inclusion in the diet of fortified food products, that is products with the addition of any
essential (vital) of the food substances. Functional food products support the work of the organs and
systems, strengthen the human body, prevent illness, to restore the authority of lowland.

Keywords: functional food, dietary fiber, meat semi-finished products, cutlets, squash,
pumpkin concentrate.
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Hav‘mble OCHOBbBI IMMIIEBBIX TEeXHOJIOTnil

VYK 663.48.061:577.1](062)

E.A. KY3HELIOBA, T.1. CU30BA

OIITUMU3BALINUA TPOLHECCA ITOJYUYEHUSA BOJHOI'O DKCTPAKTA
N3 COJIOJOBBIX POCTKOB U AHAJIN3 ET'O COCTABA

B cmamve npedcmasnenvt pesynvmamvi OnNMUMUIAYUU RAPAMEMPOSE IKCMPALUPOBAHUSL
CON000BBIX POCMKOS. YCmanoeneHo, 4mo O0OHbL IKCMPAKNM CON0006bIX POCMKOE 0002auéH
benkom, 2noK030U U COCOUHEHUIMU, 0ONAOAIOWUMU AHMUOKCUOAHMHOU AKIMUSHOCMbIO. XuMmuyde-
CKUTL COCMAB IKCMPAKMA CONOO08bIX POCMKOE8 NO3GONUM UCNOJIb308AMb €20 8 NUYEBHIX YETISX.

Knwueesvle cnosa: conodosvie pocmki, 600HbI IKCMPAKM CONOO0BbIX POCHIKOS,
AHMUOKCUOAHMHASL AKMUBHOCTb.
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E.A. KUZNETSOVA, T.I. SIZOVA

OPTIMIZATION OF PROCESS OF RECEIVING WATER EXTRACT
FROM MALT SPROUTS AND THE ANALYSIS OF ITS STRUCTURE

The article presents results determine the parameter optimization ekstagirovaniya of malt.
Found that the aqueous extract of malt enriching protein, glucose and compounds with antioxidant
activity. The chemical composition of the extract of malt allow its use for food.

Keywords: malt sprouts, water extract of malt sprouts, antioxidant activity
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NPOAYKTbI ®YHKLINOHAJIbHOI O
U CrIEUNATINSNPOBAHHOIO HASHAYEHUA

VK 663.9; 664.5; 663.9.004.14; 664.5.004.14

B.B. YAIIJIMHCKM, A.JI. TOLLIEB, A.A. JIVKHUH

HCIOJIb30BAHUE BUOJIOTUYECKH AKTUBHOM JJOBABKH
JJIA OBOT'AINEHUA U3AEJINA HA IPUMEPE MAKAPOHHUKA

Tumanue cospemenno20 ueio8eKa XapaKmepuzyemcs HeOOCMAmMKOM MHOUX NUUeBbIX
sewecms, npesicoe 8ce20 MAKpo- U MUKPOHYMPUEHMO8, U U30bIMOYHbIM nompebieHuem Opyaux
(npocmulx y2ne60008, HCUBOMHBIX JHCUPOB, NOBAPeHHOU conu). [lumanue 601buuUHCMEA 83P0OCI020 U
yacmu 0emcKo20 HAceeHUst He COOMBEMCmsyem co8peMeHHbIM mpebosanuim. B payuone poccusn
HO-NpedCHeMY OMMEUAromcst U30bIMOK 8blCOKOKANOPULIHBIX NPOOYKIMOE C OOMbUUM COOEPIHCAHUEM
JHCUBOMHO20 JICUPA U NPOCMBIX Y2I1eB0008, HEOOCMAMOK 08ouletl U ppyKkmos, pvlobl U MOPEenpoOyK-
mos. Hedocmamounoe nocmynienue MUKpoHYmMpueHmos 6 OemcKoM U IOHOULECKOM B803pachie
OMpUYAMenbHO CKA3bIBAECMC HA  NOKA3AmMeNsX Qu3uueckoeo paszeumus, 3a001esaemocmiu,
ycnegaemocmu, CHOCOOCmBYyem NOCMENEeHHOMY pPA3GUMUI0 OOMEHHbIX HAPYUEHUL, XPOHUYECKUX
3ab0ne6anull U, 8 KOHEYHOM UMo2e, NPensmcmeyenm @GOopMuposanuio 300po6o2o noxoneHus. B
cmambe agmopbul U3yuaiom npooremy obozawenus NPoOyKmo8 NUMaHusl Ha npumepe MakapOHHUKA.

Knrwoueesle cnosa: numanue, obocauenue NUeBbIX NPOOYKIMOo8, MaKapoOHHUK, MOPKOGb.
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V.V. CHAPLINSKIY, A.D. TOSHEV, A.A. LUKIN

THE USE OF DIETARY SUPPLEMENT PRODUCTS TO ENRICH
THE EXAMPLE OF PASTA
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Meals modern man is characterized by the lack of many nutrients, especially macro-and
micronutrients, and excessive consumption of other (simple carbohydrates, fats, salt).Power supply
of the majority of adult and child population does not meet modern requirements of. The diet of Rus-
sians are still reported an excess of high-calorie foods with a high content of animal fat and simple
carbohydrates, lack of fruit and vegetables, fish and seafood. Insufficient intake of micronutrients in
childhood and adolescence affects the performance of physical development, morbidity, perfor-
mance, promotes the gradual development of metabolic disorders, chronic diseases and, ultimately,
the formation of a healthy generation. The authors study the problem of food fortification on the ex-

ample of pasta dishes.

Keywords: nutrition, food fortification, a dish of pasta, carrots.
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VK 664.863.813

JIM. BOPUCOBA, E.C. BEJIOKYPOBA, 1.A. TAHKMHA

TOMATHBINA COK - KAK UICTOYHUK MAKPO-
N MUKPOHYTPUEHTOB

B cmamve paccrasano 06 usmenenuu cmpykmypvl RUMAHUS POCCUSIH 34 NOCAEOHUE 200bl.
Dmo usmenenue 8bi36aHo ynompeoneHuem 6 nuuLy nPoOYKmos, uz20moeileHHblx N0 UHHOBAYUOHHBIM
MEXHON02UAM, UMEIOWUM OTUMETIbHbIE CPOKU XPAHEHUS, HO COOEPHCAUUX HeOOCMAMOYHOe KOuYe-
CMBO NOAE3HBIX U KPAlIHEe HeODXOOUMBIX MAKPO- U MUKDOHYMPUEHIMOS, YO He2AMUGHO CKA3bIBAeN1-
¢s1 Ha 300posbe yenogekd. McmouHukom HeobX00UMbIX Op2aHu3My Yeno8exa MAaKkpo- i MUKPOHYM-
PUEHmMOo8 MOodicem cmams MOMAMHbIU COK. DKCHNEPMHAA OYeHKd Kayecmed MOMAmMHO20 COKa
omeuecmeeHHO20 NPoU3800CMEa NOKA3AId, YMO €20 MOICHO CYUMAMb (YHKYUOHATbHbIM NULEBbIM
nPOOYKmMOM ¢ 602amvimM SUMAMUHHO-MUHEPATbHLIM cocmasom. Tlompebaenue bicOKOKaYecmaen-
HO20 MOMAMHO20 COKA PA3HbIMU CIOAMU Hacerenusi Poccuiickoul Dedepayuu no3eonum yay4ulums
NUWEBOU PaYUOH POCCUH 8 0DeCneYeHUl MAKPOIIEMEHMAMU U ICCEHYUATLHLIMU MUKDOIIEMEHMA-
MU 68 COOMBEMCMBUU C HOPMAMU PUIUOIOSUYECKUX NOompeOHOCmel 6 HSHepeuu U Nulesbix
geujecmeax.

Knrwoueevle cnosa: payuon numanusi, QyHKYUOHAIbHbIE NULEEblE NPOOYKMbL, MOMANHbLI
COK, OYyeHKa Kauecmaa.
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L.M. BORISOVA, E.S. BELOKUROVA, I.A. PANKINA

TOMATO JUICE - AS A SOURCE MACRONUTRIENT
AND MICRONUTRIENT

This article describes a change in dietary habits of Russians in recent years. This change is
due to the consumption of products made by innovative technologies that have a long shelf life, but
which contain an insufficient number of very useful and the need to macro-and micronutrients,
which adversely affects human health. Source necessary-dimyh human body macro-and micronutri-
ents may be tomato juice. Expert evaluation of the quality of the domestic production of tomato juice
has shown that it can be considered a functional food product Vym-rich vitamin and mineral con-
tent. Consumption of high-quality tomato juice in different segments of the population of the Russian
Federation will improve the diet of Russians in providing macro and essential trace elements in ac-
cordance with a physiological needs for energy and nutrients.

Keywords: diet, functional foods, tomato juice, quality assessment.
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VK 664.683.022.3-056.2

E.JI. TIOJIIKOBA, T.H. UBAHOBA

TEOPETHYECKOE U OKCIIEPUMEHTAJIBHOE OBOCHOBAHHUE
CbIPBA U TEXHOJIOI'MYECKUX PEXKUMOB ITPOU3BO/CTBA
INAIIEBOI'O OBOI'ATHUTEJIA

Paspaboman  nuwesoii  obocamumens U3 CAxAPOCHUNCAIOUE20 — NEKAPCMEEHHO-
MEXHUUECKO20 CbIPbsl, UCNOAb3YeMblll NPU NPOU3BOOCTNEEe OUeMUYecKUx npooykmos numanus. B
Kauecmee UHSPeOUeHMO8 Nuweso2o0 obozamumensi OJisl NUWESHIX NPOOYKMOE OuabemuyecKozo
HA3HAYEHUs UCNOJIb308aU cOOp U3 mpaes «Apgazemun-Oy», cmeopku paconu, sxuHayero nypnypHyio
(HAO3eMHYI0 YaAcmb), NEKMUH-UHYIUHOBbII KOMNIEKC, CEMEHAd JbHA NUUes020 U OUoN02UYecKU
akmueHvle 000asKku — rasoyen (OuUOPOKeepYemut) u CeeKceH.

Knwueevle cnosa: unepeduenmmuviii cocmas, MeXHONO2US NPOU3BOOCTNEd, NUUEBOT
obozamumerns, duemuyecKkue npPoOYKNbvl NUMAHUSL.
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E.D. POLYAKOVA, T.N. IVANOVA

INGREDIENT COMPOSITION AND TECHNOLOGY
OF FOOD FORTIFIER FOR DIETARY FOOD

Developed a food fortifier of hypoglycemic drug-industrial raw materials used in the
manufacture of dietetic foods. As an ingredient of food fortifier food diabetic misused the collection
of herbs «Arfazetin-E» wing beans, purple coneflower (aerial part), pectin, inulin complex, flaxseed
food and dietary supplements — Flavocen (Dihydroquercetin) and Selecsen.

Keywords: ingredient composition, production technology, food enrichment, dietitic food.
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TOBAPOBENEHUE
NMALIEBbLIX ITPOAYKTOB

YK 641.56:001.895

O.A. PA3AHOBA

NMHHOBAIIMOHHBIE TEXHOJIOI'MA B ITPOU3BOJACTBE
HPOAYKTOB JETCKOI'O IIMTAHUSA. YACTD 11

B cmamve 0606wenvt pesyromamor pabomor sedywux ompaciesvix HUU, npouzsoo-
CMBEHHbIX NPeONnPUSMUL, a MAaKlIce Y306 NO CO30AHUI0 NPOOYKMOE 0emCKO20 RUMAHUs (HA 3ePHO-
601U, (PPYKMOBO-51200HOI, 0BOUHOU, MOJOHUHOU, MACHOU U PbIOHOU OCHOBAX), BbIPADAMBIBACMBIX C
npUMeHeHUueM UHHOBAYUOHHbIX mexHono2ull. Tlokazana yeiecoobpasHOCmy NPUMEHEHUs. IMUX mexX-
HOM02ULL 0151 Y8eNUudeHUss 00beM0o8 Npou3eo0Cmed QYHKYUOHAILHBIX NPOOYKMOS8 C 3apaHee 3a0aH-
HbIM COCMABOM U C YIVUUEHHBIMU HOMPEOUMENbCKUMU CEOUCMEAMU, 0OIA0AIOWUX NOBLIUCHHOU
6UON02UUECKOT YEHHOCMBIO 6 COOMBEMCMEUU ¢ MPebOBAHUAMU MeOPUU AOEeKEAMHO20 RUMAHUS.

Knroueevte cnosa: npooykmol 0emckoeo numanus, JyHKYUOHAIbHbIE RPOOYKMbl, OUON02U-
yeckasi YeHHOCMb, PYHKYUOHATbHBIE 000ABKU.
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O.A. RJAZANOVA

INNOVATION TECHNOLOGIES IN PRODUCTION
OF BABY FOODS. PART II

In article results of work of leading branch scientific research institutes, manufacturing
enterprises, and also educational higher education institutions of creation production of products of
baby food (on grain, fruit and berry and vegetable, dairy, meat and fish bases), innovative technolo-
gies developed with application are generalized. Expediency of application of these technologies of
functional products with in advance set structure and with the improved consumer properties, pos-
sessing the increased biological value according to requirements of the theory of an adequate food
is shown.

Keywords: products of baby food, functional products, biological value, functional additives.
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b.B. ETOPOB, M.P. MAPJIAP

HNPUMEHEHHME METOJOJIOI'UM PASBEPTBIBAHUA ®YHKIINN
KAYECTBA TP PASPABOTKE HOBOI'O IMIIIEBOI'O ITPOAYKTA

B cmamve paccmompeno npumenenue Memooonrosuy pazeepmvléanus QyHKYUL Kauecmed
npu paspabomre H08020 nuweo2o npodykma. Ha ocnoee memoooroeuu QFD  onpeoenenvi
XapaKmepucmuKy Kawecmeda pazpadamuléaemozo 3epH06020 Xiebd, 6blsGICHbL G3AUMOCEAIU MENCOY
npuopumemamu nompedumenel u mexHudeckumu xapakmepucmuxamu npooykma. Ilonyuennvle
PE3VALMAampl NO36OUNU GbIAGUMb HANPAGLEHUS PA3GUMUS PA3PAbamvléaemMol nPoOOYKYul ¢ Yebio
obecneuenust PoIHOUHBIX NPEUMYUECE 3EPHOBO20 XAe0a N0 CPAGHEHUIO C KOHKYDEHMAaMU.

Kniouesvle cnosa: xavecmso, mMemooono2us pazeepmuvléanus GYHKYuU Kauecmead, HOGblll
npoOYKm, 3epHOB0U X1e, nompedumenu, nompeoumenbcKue CoUCmad.
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APPLICATION OF METHODOLOGY OF QUALITY
FUNCTION DEPLOYMENT FOR DEVELOPMENT
OF A NEW FOOD PRODUCT

In the article application of methodology of quality functional deployment for development
of a new food product is regarded. On the basis of methodology of QFD characteristics of quality of
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the developed grain-growing bread are defined, interrelation between priorities of consumers and
technical characteristics of product are identified. The obtained results allowed to define directions
of development of the product witch the purpose of proving of market advantages of grain-growing
bread, as compared to competitors.

Keywords: quality, methodology of quality functional deployment, new product, grain-
growing bread, consumers, consumers properties.
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JI.C. BOJIBIITAKOBA, O.H. TAXOMOBA

N3MEHEHUA ®PAKIITMOHHOI'O COCTABA BEJIKOB ITMKIIHN
INPU XPAHEHHUU

B cmamve npusedena knaccuguxayus polOHLIX OEIKO8 8 3A8UCUMOCMU OM  UX
CHOCOBHOCU PACMEOPAMbCA 6 OnpedeNeHHblx yeaosusx. [lpedcmaenenvt Oantvle 0 GPaKyuoHHOM
cocmase 6enkos nukwu. Paccmompeno enusnue cpoka xpamenust Ha cOOepICanue CapKoniazmamu-
YeCKUX, MUODUOPUTIAPHBIX U OCHAMYPUPOBAHHBIX OEIKO8 NUKULU.

Knroueevte cnosa: 0Oenok, @pakyuonuslli cocmas, 6000pACMEOpuUMas  Gpaxyus,

conepacmeopumas  Qpakyus, weiouepacmeopumas Gpaxyus,

MuUoubpuIapHsie beaKu, OeHamypuposatHle 6eKu.
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CHANGE THE FRACTIONAL COMPOSITION OF PROTEINS
HADDOCK DURING STORAGE

The article presents the classification of fish proteins depending on their ability to dissolve
in certain conditions. Presented data on the distillation characteristics of proteins haddock. The
influence of the period of storage of the content sarcoplasmic, myofibrillar and denatured proteins
haddock.

Keywords: protein, fractional composition, the water-soluble fraction, soluble in saline
faction, alcali-solutum faction, sarcoplasmic proteins, soluble in alkaline solution proteins,
denatured proteins.

BIBLIOGRAPHY (TRANSLITERATED)

1. Bajdalinova, L.S. Biotehnologija moreproduktov / L.S. Bajdalinova, A.S. Lysova, O.Ja. Mezenova, N.T.
Sergeeva, T.N. Sluckaja, G.E. Stepanova. — M.: Mir, 2006. — 560s.

2. Bedina, L.F. Analiz prodolzhitel'nosti hranenija ohlazhdennoj i morozhenoj rybnoj produkcii / L.F. Bedina,
R.V. Artemov // Rybprom. — 2010. — Ne4. — S.10-16.

3. Efimova, M.V. Analiz frakcionnogo sostava belkov myshechnoj tkani na osnove ih rastvorimosti / M.V.
Efimova, S.A. Pakljachenko, M.A. Loshhilina // Vestnik KamchatGAU. —2011. — Ne13. — S.15-20.

4. Ivanova, E.E. Izmenenie frakcionnogo sostava belkov myshechnoj tkani pilengasa pri holodil'nom hranenii /
E.E. Ivanova, N.A. Odinec // Izvestija vuzov. Pishhevaja tehnologija. — 2009. — Ne2-3. — S.34-35.

5. Kobzeva, S.Ju. Izmenenija frakcionnogo sostava belkov pikshi v processe hranenija / S.Ju. Kobzeva // Prob-
lemy gigieny i tehnologii pitanija. Sovremennye tendencii i perspektivy razvitija: materialy nauch.-prakt. konf. (19-20
aprelja 2012g.). — Doneck, 2012. — 226 s.

6. Safronova, T.M. Syr'e i materialy rybnoj promyshlennosti / T.M. Safronova, V.M. Dacun. — M.: Mir, 2004.
—272s.

Kobzeva Svetlana Yurievna

Oryol State Institute of Economy and Trade

Candidate of technical science, assistant at the department of
«Technology and organization of food hygiene»

302030, Orel, ul. Oktyubrskaya, 12

Tel. (4862) 43-32-88

E-mail: cv-08@mail.ru

Litvinova Elena Viktorovna

Oryol State Institute of Economy and Trade

Doctor of technical science, professor at the department of
«Technology and organization of food hygiene»

302030, Orel, ul. Oktyubrskaya, 12

Tel. (4862) 43-32-88

E-mail: cv-08@mail.ru

Zubtsov Yury Nikolaevich

Ne 3(20) 2013




TOBaDOBe}leHI/Ie INIIECBBIX TPOAYKTOB

Orel State Institute of Economy and Trade

Doctor of medical science, professor, head of the department
«Technology, organization and food hygiene»

302030, Orel, ul. Oktyubrskaya, 12

Tel. (4862) 43-32-88

E-mail: cv-08@mail.ru

Bolshakova Larisa Sergeevna

Oryol State Institute of Economy and Trade

Candidate of biological science, assistant professor at the department of
«Technology and organization of food hygiene»

302030, Orel, ul. Oktyubrskaya, 12

Tel. (4862) 43-32-88

E-mail: cv-08@mail.ru

Pakhomova Olga Nikolaevna

Oryol State Institute of Economy and Trade

Assistant at the department of «Technology and organization of food hygiene»
302030, Orel, ul. Oktyubrskaya, 12

Tel. (4862) 43-32-88

E-mail: cv-08@mail.ru

Ne 3(20) 2013




IKOJIOIns U BE3OIMNACHOCTb
MALLEBbIX MPOAYKTOB
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JLIL. XKYKOBA

OCOBEHHOCTHU PACHPEJAEJEHUASA TAXEJBIX METAJIJIOB
N PAAUOHYKJINIOB BO BTOPUYHOM MOJIOYHOM CBbIPBE

N CIIOCOBb UX JETOKCHUKALIMU ITPHU ITOJITYYEHHUU JKCTPAKTOB
MSTHI IEPEYHON, TUMBSIHA MOJI3YYETO Y 3EPHA OBCA

TIpusedenvi pezyromamvi UCCIe008aHUs 0COOEHHOCMEN PACHPeOeNeHUsT MANCENbIX MemaJl-
106 (Pb, Cd, Ni, Cr) u paduonyxmuoos (Cs">" u S*°) 6o emopuurnom monounom coipwe (06esxrcupen-
HOM MOJOKe, naxme U MEOPOdNCHOU cvlgopomke). [Ipednoscen cnocob O0emoKCuKayuu msicenbix
MEMannos u paouoHykauO08 npu NOIYYeHUU IKCIMPAKMOE MSMbl NEPEUHOL, MUMbIHA NOA3YY€20 U
3EPHA 06CA € UCNOMBL30BAHUEM 8 Npoyecce NOO2OMOSKU PACTHUMENbHO20 CbIPbsl C8eMOOUOOHO20
06nyuenus. Ycmanoeneno, umo npu npoeedeHuu IKCMpaKyuu pacmumenbHo20 Cbipbsi, KOmMopoe
ObL10 NpedsapumenbHo 0opabomano c6emoOUOOHbIM OONYUeHUEeM, HAOIIOOAeMC sl HE3HAUUMENbHOE
CHUDICEHUE MACCOBOU 00U DelKa 8 IKCPAaKme.
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FEATURES OF DISTRIBUTION OF HEAVY METALS
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Results of research of features of distribution of heavy metals (Pb, Cd, Ni, Cr) and radio-
nuclides (Cs137 and Sr90) are given in secondary dairy raw materials (skim milk, buttermilk and
cottage cheese serum). The way of a detoxication of heavy metals and radionuclides is offered when
receiving extracts of mint peppery, a thyme creeping and oats grains with use in the course of
preparation of vegetable raw materials of LED radiation. It is established that when carrying out
extraction of vegetable raw materials which was processed previously by LED radiation,
insignificant decrease in a mass fraction of protein in extract is observed.

Keywords: secondary dairy raw materials, plant extracts, heavy metals, radionuclides,
detoxication.
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NCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbIX TOBAPOB

VK 339.138.001.5:[339.146:636.5](470.46)

APAIIl XACAH AMUPXAHIJLY, C.A. MXKVYEBA, H.B. IOJI'AHOBA

MAPKETHUHI'OBBIE NCCJIEAJOBAHMUSA IOTPEBUTEJIBCKHUX
HPEAITIOYTEHMMU IITULBI U HITUHENNPOAYKTOB
HA PBIHKE I'. ACTPAXAHH

B cmamuve npedcmasnenuvl pe3yibmanmvl MApKeMuH208blX UCCACO08AHUL HOMPEOUMETLCKUX
npeonoumenutl nmuysbl U NMUYENnPOOYKmMo8, pednusyemvlx Ha puviHke . Acmpaxanu. [lo
Pe3YIbmamam npoGeOeHHbIX UCCAe008aHULL BbISGICHO, YMO NMUYENPOOYKMbL UMEIOM O0B0IbHO
WUPOKUTL  YEHOBOU UHMEPBAL, dMO NO360J15em Nnompeoumeno 8vloOupams NPOOYKYUIo 6
COOMBEMCMBUU C €20 NIAMENCECNOCOOHOCIbIO, HAUDOTLUUM CHPOCOM NOAb3YEMCs NPOOYKYUs U3
Kyp, nompebumenu He UMEION HemKo20 NpeOCHmAGNeHUs O CEOUCBAX HPOOYKYuu U3 Kyp
MexXaHuueckol 0066anKu; HeoOX00UMO COBEPULCHCIBO8AMb ACCOPIMUMEHM KYIUHAPHOU NPOOYKYUU
U3 MACA Kyp MEXaHUYecKoll 008aIKU.

Knrwouesvle cnosa: mapkemunzogvle uUccie008anus, NOmpeOumensckue npeonodumenus,
PBIHOK, ACCOPMUMEHT NMUYENPOOYKMO8, MSCO KVP MEXAHUYECKOU 008AIKU.
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MARKETING RESEARCHES OF THE CONSUMER PREFERENCES
FOR POULTRY AND POULTRY PRODUCTS ON ASTRAKHAN MARKET
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HccaenoBanune PBIHKA NMPOAOBOJBCTBCHHBIX TOBAPOB

The article presents the results of the marketing researches of the consumer preferences for
poultry and poultry products on Astrakhan market. The research has shown that the price range for
poultry products is quite wide and this enables the consumer to choose a product depending on his
financial capacity; the chicken products are in the greatest demand, consumers do not know much
about qualities of chicken subjected to mechanical dissection; it is necessary to develop the range of
culinary products made of the meat of chicken subjected to mechanical dissection.

Keywords: marketing researches, consumer preferences, range of poultry products, meat of
the chickens subjected to mechanical dissection.
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VK 663.551/339.372
AU. IIJIOB, I'M. 30OMUTEBA, O.A. IIIMJIOB

CBIPBEBBIE OCOBEHHOCTH ITPOU3BOJACTBA BOJOK OCOBBIX
N OKOHOMHNYECKOE OBOCHOBAHUME NUX KAYECTBA

C nomowwio MoHO2pAPUUECKUX, IKCHEPUMEHMANbHbIX U  AHATUMUYECKUX Memo008
Uccned08aHuil OaHa XaApaKmepucmuka CMAaHOGLeHUs U PA36UMUsL CHUPIMO-80004H020 NPOU3B00CTNEA
6 Poccuu. Ha ocnosanuu cobcmeeHHbIx UCCAe008aHULl, OCHOBAHHbIX HA COYEMAHUU UHCMPYMEH-
MATLHBIX U UHMESPATBHBIX IKOHOMUUECKUX MEMO008, NPO8edeHd IKCHepmu3d Kauecmea 6000K
0cobbIX.

Knwueesvle cnosa: colpvé, cnupm, 600Kd, aIKO201b, KAYECMBEO NPOOOBOIbCIEEHHO20
npooykma, hanvcupurayus, UHMe2paibhbll NOKA3Amenb Kaiecmea, nompedumenvbcKue npeono-
umeHus.
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A.l. SHILOV, G.M. ZOMITEVA, O.A. SHILOV

RAW FEATURES PRODUCTION OF VODKA SPECIAL
AND ECONOMIC JUSTIFICATION OF THEIR QUALITY

By means of monographic, experimental and analytical methods of researches the charac-
teristic of formation and development of distillery production in Russia is given. On the basis of own
researches based on a combination of tool and integrated economic methods, expertize of quality of
vodka special is carried out.

Keywords: raw materials, alcohol, vodka, alcohol, quality of a food product, falsification,
integrated indicator of quality, consumer preferences.
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IKOHOMUYECKUE ACIIEKTbI
[NIPOU3BO/LICTBA lNPOAYKTOB ITUTAHUA

VIIK 657:[664:334.012.64]

E.A. BOBPOBA, H.A. WJIIOXMHA, T.B. ®EJIOPOBA

YUYETHBIE ACHEKTbI ®YHKIIMOHUPOBAHUSI _
MAJIBIX HPEAIIPUATUU IIMINEBOU U IIEPEPABATBIBAIOIIEN
HNPOMBIINIVIEHHOCTH B 2013 1Oy

Tpeonpusmus nuwesoli u nepepabamoléaioujeli NPOMbIULEHHOCMU OCYUeCMEISIION CE0I0
KOMMEPUECKYI0 0esimeIbHOCHb 8 PA3IUYHbIX OP2AHUAYUOHHO-NPABOBbIX (POPMAX U HALO206bIX
peacumax. Hauwunas ¢ 1 sneaps 2013 200a, 6 coomseemcmeuu ¢ nonoxcenusimu DedepaivHoco
saxona Ne 402-D3 «O byxeanmepckom yueme» om 6 dexabps 2011 200a, éce komnanuu, 8 mom
yucie npuMeHsiowue YnpoujeHunylo cucmemy Hanoeooonodxcenus (YCH), ob6ssanvl  eecmu
byxeanmepckutl yuem. B cesizu ¢ amum obcmosmenvcmeom Heodxooumo 0o 01 smeaps 2013 e.
paszpabomams yYyemHyl0 NOAUMUKY U YMEEPOUms ee NpuKd3om aubo pAacnopsdiceHuem auyd,
omeemcmeenno20 3a Oyxeanmepckuti yyem. B yensx okazamus nomowpu npeonpusimusim cgepol
NULEBOU NPOMBIULIEHHOCTU 8 peuleHut OaHHOU NPOOIeMbl NPOBEOEHA HAYHUHO-UCCAEO08ANENLCKAS
paboma, pe3yibmamom KOMOpOU S6IAemcs paspabomka mMemoouku @GopMuposanuss y4emuoll
noaumuxu, cnocoocmeyrowas  dpgexmusnomy  Gopmuposanuio uHopmayuu 8  cucmeme
byxeanmepckozo yuema.

Knrwoueesvle cnosa: nuwesas u nepepabamvleaiowjds npOMbIULIEHHOCHb, (edepaibHblil
3aKOH, OyXeanmepcKuil yyem, (QuUHancosas, yuemuas U Hai0208dsi NOAUMUKA.
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E.A. BOBROVA, N.A. ILYUKHINA, T.V. FEDOROVA

ASPECTS OF THE RECORDS SMALL FOOD
AND PROCESSING INDUSTRY IN 2013

Food and processing industry conducts its business activities in a variety of legal forms and
tax regimes. Beginning January 1, 2013, in accordance with the provisions of the Federal Law Ne
402-FZ «On Accounting» dated December 6, 2011, all companies, including those using the simpli-
fied tax system (STS), are obliged to keep books. Due to this fact necessary before January 1, 2013
to develop accounting policies and adopt the order or decree of the person responsible for account-
ing. In order to assist companies in food industry in addressing this issue further scientific research,
the result of which is to develop a method of forming an accounting policy that promotes the effi-

cient production of information in the accounting system.

Keywords: food-processing industry, federal law, accounting, financial, accounting and tax

policy.
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IKOHOMHYECKHE ACHEKThI IMPOMU3BOACTBA MNPOAYKTOB NNUTAHUSA

VK 658.78+339.138]-027.236

O.B. [IPOKOHUHA, I''M. 30OMUTEBA, B.B. TUlIIAEB

HNHTEI'PUPOBAHHASA JIOTUCTUKA KAK UHCTPYMEHT
OBECIIEYEHUA YCTOMYUBOT O PASBUTHS NIPEANPUSITUS

Bovioenenvl nousmus mpaouyuoHHo20 (KIACCUYecKo20) U UHMeSPUPOSAHHO20 No0X00d K
opeaHuzayuu  102UCMUYecKol  desmeabHocmu  npeonpusmus. Paccmompenvl  Hedocmamku
MPAOUYUOHHO2O NOOX00A OP2AHUZAYUU TOSUCIMUYECKOU cucmembl. Paccmompenvl npeumywecmesa
NPUMEHEHUsT UHMEe2PUPOBAHHO20 nooxooa. I[lpu smom unmezpayus paccmampueéaemcs KaK Ha
YposHe npeonpusmusi (UHmezpayus QYHKYUOHAILHLIX NOOPA30eeHUll npeonpusimusi 6 eOouHoe
yenoe), maxk u Ha ypoeHe hopmuposanus yenu nocmagox. OmodenvHoe GHUMAHUE YOereHO
UHmMezpayuy MapKemuHnea u io2ucmuky. Mapkemune paccmampugaemcs Kak KOHYenyus. ynpaeie-
HUSL, OPUCHMUPOBAHHAS. HA PHIHOK, A JIOSUCTIUKA, KAK KOHYENnYusi ynpagieHus, OPUeHmMupo8anHas Ha
nomox. Hx unmeepayusi 06ycrogiueaenm nosigieHue MapKkemue-i02Uucmuxu.

Kniouesvle cnosa: ummeepayus, UHMESPUPOBAHHBILL  NOOX00,  UHIMESPUPOBAHHASL
JIO2UCTUKA, MPAOUYUOHHASL IOSUCTIUKA.
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0O.V. PROKONINA, G.M. ZOMITEVA, V.V. TISHAEV

INTEGRATED LOGISTICS AS A TOOL OF STABLE DEVELOPMENT
OF ENTERPRISES

The concept of a traditional (classical) and an integrated approach to the organization of
the logistics of the company are highlighted. The shortcomings of the traditional approach of
organizing the logistics system are considered. The advantages of an integrated approach are exam-
ined. Besides, integration is considered at the enterprise level (integration of functional departments
into a single system), and at the level of formation of the supply chain. Special attention is paid to
integration of marketing and logistics. Marketing is regarded as the concept of management,
market-oriented, and logistics, as the concept of management, stream-oriented. Their integration
cause appearance of marketing-logistics.

Keywords: integration, integrated approach, integrated logistics, traditional logistics.
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VJIK 338.45:005.591.6
JI.JI. KO3JIOBA, M.B. KO3JIOB

K BOITPOCY BBIBOPA CTPATEI'NHN
TEXHOJIOI'MYECKOI'O OBHOBJIEHUS ITPOU3BOACTBA

H3znooicenol 80Nnpocoyl cmpamezcudeckKkozo - ynpaeieHus mexHuvecKkum  paseumuem
npednpuﬂmuﬂ, no3eoJjiAdruieco 6 NnoaHoU mepe peanuzoeamsv npeumyujecmed, 3AJl0HCEeHHble 6
NPpUHYUNUAIbHO HOBOI ¢0pMe 0bHOGNeHUSA I’lpOLB@OOC‘m@eHHOZO annapama 3a Cueém mexHu4ecKko2o
OCHAaWeHus HOBEUWUMU CUCEeMAMU U KOMNIEKCAMU MAUUH, HEOOX0OUMbIMU OISl CO30AHUSL
COBPEMEHHbLX MEXHONI0CUHYECKUX CUCMEM.

Knwuesvie cnosa: mexnuueckoe nepeesoopyaicernue, 2ubkue np0u3eodcmeeHHble cucmemal,
yeau MOde‘pHLBaLluu np0u3eodcm6a.
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L.D. KOZLOVA, M.V. KOZLOV

TO THE QUESTION OF THE CHOICE OF STRATEGY
OF TECHNOLOGICAL UPDATING OF PRODUCTION

Questions of strategic management by technical development of the enterprise allowing
fully to realize advantages, the updating of the production device put in essentially new form at the
expense of a hardware the latest systems and the complexes of cars necessary for creation of
modern technological systems are stated.

Keywords: modernization, flexible production systems, purposes of modernization of
production.
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» CBeieHHs 00 aBTOpax MPHBOJATCSA B TAKOHW MOCieI0BaTeIbHOCTH: DaMuiIus, UMs,
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