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SUBSTANTIATION OF EXPEDIENCY OF USE OF DRY SOYA MILK
«PROMIX» IN TECHNOLOGY EMULSION TYPE PRODUCTS

In the article the characteristic functional mixture dry «Promixy. Presents data on the
chemical composition and amino acid composition of proteins «Promixy. Considered organoleptic
and microbiological safety performance.

Keywords: protein, protein solubility, a mixture of functional dry «Promixy, the chemical
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Ilposedennl ucciedoganus no paspabomrke MexHOI0SUY KOMIOZUMHOU MYKa U3 3epHOO000-
BbIX KYALIMYP, KOMOPAs NO3G0JUNA NOAYHUMb XNeO ¢ NOBLIWEHHOU RUWeBOl U OUOIOSUYECKOU YeH-
HOCMbIO, XAPAKMeEPUVIoWUuics Xopowumy OpeaHoaIenmuideckum U Gu3uKo-xumMuieckumu noxkasza-
menamu Kawecmea. B kauecmee 000a60K O0nA NOBbIUEHUA COOEPHCAHUA OUONOUHECKU UYEeHHDIX
KOMNOHEHMO08 XJ1eb00)I0YHbIX U30eaUli UCHOTIb3YVIOMCS 3epHOO0008ble KYIbMYPbi.

Kniouesvie cnosa: xnebobynounvie uzoenus, KOMNOZUMHAS MyKd, 3epHOO0008bLE KYIbNY-
DPbl, MYKa, KIEUKOBUHA.
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A.M. OMARALIYEVA, A.A. BEKTURGANOVA, Z.E. SAFUANI,
Z.T. BOTBAYEVA, A.U. TUYAKBAYEVA

DEVELOPMENT TECHNOLOGY OF THE COMPOSITE FLOUR
FOR BAKERY PRODUCTS

Conducted research to develop technologies of composite of leguminous crops, which allow
to receive the bread with a high nutritional and biological value, which are characterized by excel-
lent organoleptic and physico-chemical indicators.

Keywords: bakery products, composite flour, legumes, flour, gluten.
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VJIK 637.072
A.B. BAHHUKOBA

WHHOBAIIMOHHBIN TEXHOJOT'MYECKHUM ITOAXO 1
K PACHIMPEHUIO ACCOPTUMEHTA MOI'YPTOB
C IUIIEBBIMU BOJIOKHAMH

Paspabomanvi nosvie mexnonozuveckue peuienus 8 co30anuu to2ypmos be3 dicenamuna u
MOOUPUYUPOBAHHO20 KPAXMANA C NUUWEGLIMU 6ONOKHAMU, MAKUMU KAK KCAHMAH, KAPPASUHAHAH,
Kameob PoocKo8o2o Oepesa U KapOokcumemunyeanionosa. Ha ocnoeanuu usyuenus Qusuxo-
XUMUYECKUX C8OUCME UI02YPMO8, GKIIOUAIOWUX USMEPEHUE BAZKOCHU 8 3A8UCUMOCIU OM CKOPOCMU
co8uU2a, aHaIu3a NIOMHOCMU U CUHepe3uca, a maxdice Mukpogomozpaguii, nokasana yenecooopas-
HOCMb RPUMEHEHUS] UHHOBAYUOHHBIX MEXHOA02UU 8 NPOMBIUIEHHOU IKCHILYAMAYUU.

Kniouegvie cnoga: iiocypm, nuujesvle 6010KHA, PUIUKO-XUMUYECKUE CEOUCMEBA, BA3KOCHb.
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New formulation startegies in development yoghurts without gelatin and modified starch
but including dietary fibers (xanthan gum, karrageenan, guar gum and carboxymethylcellulose)
were implemented. Based on the study of physicochemical properties of yogurts that included meas-
urements of viscosity versus shear rate, density analysis, syneresis and photomicrographs it was
shown the feasibility of novel technologies for further scaling up.

Keywords: yogurt, dietary fibre, physicochemical properties, viscosity.
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VJIK 637.522

A.A.JIYKIH

NCCIEAOBAHUE U PABPABOTKA TEXHOJIOI'MM BAPEHBIX KOJIBAC
C UICITIOJIb30BAHUEM BEJKOBO-)KUPOBOM YMYJIbCUN

B cmamve npeocmasnenvi pezynvmamor uccae008anus GAUAHUSL OEIKOBO-IHCUPOBOU IMY b~
cuu Ha ocHoge dcugomuozo berka «Cxaunpo T95» Ha Qusuxo-xumuueckue u opeaHoIenmudecKue
nokazamenu 20Moevlx KOAOACHbIX usdenui. Paspabomana mexuono2us u peyenmypa npou3eo0cmea
8apeHbIX KOIDAC ¢ YACMUYHOU 3AMEHOU MACHO20 CbIPbA HA OENK0BO-JICUPOBYIo IMynbculo. Paccuu-
Mana nuwesas YeHHOCMb 20MOBLIX KONOACHBIX U30eUl.

Kniouegvie cnoga: sapenvie xonbacwl, smyavcus, benrok «Cxamnnpo T95», mexnonozus,
MACHOE Cbipbe.
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A.A. LUKIN

TECHNOLOGY RESEARCH AND DEVELOPMENT OF COOKED
SAUSAGES WITH THE USE OF A PROTEIN-FAT EMULSION

The article presents the results of investigation of protein-fat emulsion based animal pro-
tein «Skanpro T95» on the physico-chemical and organoleptic characteristics of finished meat
products. Developed technology and formulation production of cooked sausages with partial re-
placement of raw meat on a protein-fat emulsion. Calculated nutritional value of finished meat
products.

Keywords: boiled sausage, emulsion, protein «Skanpro T95», technology, raw meat.
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YK 664.68
A.Jl. TOLIEB, A.B. BOGbIJIEBA

PABPABOTKA PEIEIITYPbBI 3ABAPHOT' O IIOJTY®DABPUKATA
C UCITIOJIb3OBAHUEM HETPAIUIINOHHOI'O CbhIPbA

B cmamve paccmompeno cogpemennoe cocmosiHue u nepenekmuebl pa3eumusi. KOHoumep-
CKOUl Ompaciu, 8 4aCMHOCHU, NPOU3600CMBA MyUHbIX KOHOumepckux uzoenuu. Ilpuseden 0b63op cy-
WecmeyIouux cnocobos NPULOMOGIEHUs. 3a6aPHO20 NOLYPACPUKAMA, ONUCAHBL NPEUMYUECTNEA U He-
00CmamKu OaHHbIX MEXHOL02ULL, OAHA KPAMKASL XAPAKMEPUCTIUKA NULYEBOT YEHHOCMU UCHONb3YeMOU
000a6KU, NOKA3GHbI PE3YIbMAMbL OP2AHOIENMUYECKOU OYeHKU ucciedyemvix oopasyos. Ha ocnose
NOIYHEHHBIX OAHHBIX PA3PABOMANA HOBASL PeYenmypa nPUeomoGIeHUs NOLYHaAbPUKama u3 3a6apHo20
mecma, OMaUHAIOWe20Cs NOGbIUEHHOU NUWEBOU YEHHOCMbIO, NOHUNCEHHOU KAIOPUIHOCTIbIO.

Kniouesvie cnosa: 3asapnoil nonygpabpuxam, anod éepa, nuwesas yeHHOCmb, KALOpUil-
HOCMb.
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DEVELOPMENT RECIPES OF PASTRY WITH USING
UNCONVENTIONAL RESOURCES

The article discusses the current state and prospects of development of the confectionery
industry, in particular, the production of flour confectionery products. An overview of the existing
ways of cooking pastry describes the advantages and disadvantages of these technologies, the brief
characteristic of the nutritional value of the additive used, shows the results of sensory evaluation of
the samples. Based on the data developed a new formulation of the semi-cooking choux pastry,
characterized high nutritional value, low calorie.

Keywords: semi-cooking choux pastry, aloe vera, nutritional value, caloric.
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[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

V]JIK 665.35
H.JL. HAYMOBA, A.A. TVKHH, A.C. KOBAJIb

HUCCJIEJJOBAHME )KUPHO-KHCJIOTHOI'O COCTABA MAMOHE3A
®YHKIIMOHAJBHON HAITPABJIEHHOCTH B IIPOIIECCE
OKUCJHUTEJBbHON TOPUYHA

B cmamve npedcmasnenvt pesynomamol ucciedo8anus enusHUsL 0002aujarOmuUx 000asoK:
axcmpakma posmapuna Herbalox® u NovaSOL Q (npouszeodumenv «Aquanova AG») na srcupro-
KUCIOMHDBLIL COCMA8 MOOEIbHbIX 00pA31Y08 MAUOHEe3d NPU XPAHEHUU 8 YCI0BUSX NOBLIUEHHOU MeM-
NepamypHoll Ha2py3Ku. Ycmanosneno, umo 6Hecenue 6 MAUOHe3 U3yuaemvix 000a8OK NO360Jsem
CHU3UMb CKOPOCMb OKUCTUMENbHOU NOpYU JURUOHOU (Dpaxyuu, cmaduiu3uposams usMeHeHus
JHCUPHO-KUCTOMHO20 COCMABA, COXPAHUMb NUUEEVI0 YEHHOCMb NPOOYKYUU U NPOOIUMb ee CPOK
eoonocmu. Ha ¢hone cmadbunuzayuu oxuciumenvHol nopuu dSmynbCUOHHOU MACTOHCUPOBOL NPOOYK-
yuu noxyyunu 0opasysl mavonesa, cooepacawue Q g, YUMo no3eosiem UOeHMUGUYUPOSams Ux Kax
cpedcmea 0iist PYHKYUOHAIbHO20 NUMAHUSL.

Kniouesvie cnosa: maiiones, 5MynbCUOHHbIE NPOOYKMbL, AHMUOKCUOGHMbL, IKCHPAKM
PO3MAPUHA, CPOK 200HOCHU.
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N.L. NAUMOVA, A A. LUKIN, A.S. KOVAL

STUDY FATTY ACID COMPOSITION MAYONNAISE FUNCTIONAL
DIRECTION DURING OXIDATIVE DETERIORATION

The article presents the results of investigation of enriching additives: rosemary extract
Herbalox ® and NovaSOL Q (manufacturer «Aquanova AG») on the fatty acid composition of mod-
el samples of mayonnaise when stored under high thermal load. Found that introduction of mayon-
naise studied additives to reduce rate of oxidative damage lipid fraction stabilize changes fatty acid
composition , retain the nutritional value of products and extend its shelf life. The stabilization of
oxidative deterioration of emulsion fat products obtained samples of mayonnaise containing Q10,
which allows to identify them as tools for functional food.

Keywords: mayonnaise emulsion products, antioxidants, rosemary extract, the expiration
date.
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H])O)_'[VKTI)I d)VHKl[I/IOHaIleOFO H CINCHUAJTUIUPOBAHHOIO HAZHAYCHUSA

VYIK 663.43.061.3.022.3:001.891.5

T.1. CU30BA

MOJEJUPOBAHUE IMUIIEBOM JJOBABKH
HA OCHOBE COJIOJA U COJIOJOBBIX POCTKOB
METOJOM CUMILIEKC-PEHIETYATOI'O IINTAHUPOBAHUA

B cmamve npedcmaeﬂeybl pe3yiomanibl HEKOmMopblx OUOXUMUYECKUX noKazamesell 3KC-
mpaxkma coxzoda, CON000BbIX POCmMKO8, 6blHCUMOK U3 CO0008bIX pocmkos u npoeedenbl uccneoosa-
HUSL Memooom CUMNIeKc-peutemdamozo nianuposaHus. HOﬂyQEHHble pes3yibmambl ceudemeinn-
cmeyrom 0 mom, 4mo npuMeHeHue 800H020 IKCmpaxkma CON000BbIX POCmKo6 u sKkcmpaxkma conooa
no3seoJjisiem ucCnojib306antb UX 6 NUUEBbIX MEXHONI02UAX 0715l CO30aHUs npo@ykmoe ¢yHKLﬂ/l0HaJleOZO
HA3HAY€EHUA, 0602aM4€HHblx benkom u 06]1006”01/(414)(7 NOBbIUEHHOU AHMUOKCUOAHMHOU AKMUBHO-
Cmbio.

Knrwuesvie cnosa: IKCmpaxkm COJZO()a, IKCmpaxkm CONI000BbIX POCMKO8, 8bIHCUMKU U3 COJI0-
006bIX pPOCmKos, AHMUOKCUOAHMHASL AKMUBHOCTb.
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T.I. SIZOVA

MODELING OF FOOD ADDITIVES ON THE BASIS OF MALT
AND MALT SPROUTS METHOD SIMPLEX-LATTICE PLANNING

The article presents results of some biochemical indicators of malt extract, malt sprouts,
husks of malt sprouts and studies by the method of simplex - lattice planning. The results indicate
that the use of aqueous extract of malt sprouts and of malt extract allows their use in food technolo-
gies for creation of functional products enriched with protein and has high antioxidant activity.

Keywords: extract of malt, malt extract sprouts, husks of malt sprouts, antioxidant activity.
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YK 637.146.1:546.23

N.C. XAMAT'AEBA, O.C. KY3HEIIOBA

PA3ZPABOTKA TEXHOJIOI'MHU BAJ «CEJJEHBU®UBUT»

B cmamve npedcmasnenvt pesyibmanul uccied08anus GIUSHUSL CEIEHUMA HaAmpusi Ha 6Uo-
XUMUYECKYIO aKmueHocms oughudobaxmepui. Ycmarnoeneno, umo ouguoobaxmepuu obdradarom
BbICOKOIL YCMOUYUBOCMbIO K cellenumy Hampus. Ha ocnosanuu nposedennvix ucciedoganuii paspa-
bomana mexnono2us buonrocuiecku axmusHou 0ooaexu « Cenrenougusumy.

Knroueswie cnosa: cenen, buguoobaxmepuu, 6uonocuecky akmuguvie 006asKu, OpeaHo-
Jlenmuyeckue noKa3ameJu.

CIIUCOK JIMTEPATYPBI

1. l'openukoBa, I'.A. HyTpuIieBTHK celeH: HeZ0CTaTOYHOCTh B IUTAaHWH, Mepbl podunaktikuu (0630p) / I'A.
Tlopemmxosa, JI.A. Maropuukosa, B.M. [To3asakoBckuii // Borpocs! mutadms. — 1997, — Ne5. — C.18-21.

2. [atent PO Ne 2333655: A23C9/12, A23L1/304, C12N1/18 / Xamaraesa 1.C., Ky3uerosa O.C.; omy0nmko-
BaHo 20.09.2008.

3. Tyrenssn, B.A. Cenen B opranusMe 4esioBeka: MeTaboNIn3M, aHTHOKCHIAHTHBIE CBOICTBA, POJIb B KaHLIEPO-
renese / B.A. Tyrenwsin, H.A. lNony6kuna, H.E. Kyuummnckwuii, S.A. Cokonos. — M.: M3parenscteo PAMH, 2002.
—224c.

4. Xamaraesa, 11.C. buosnornuecku akTuBHble 100aBKH, 0OOTallleHHbIE ICCEHIMAIBHBIMA MUKPOJJIEMEHTaMu /
N.C. Xamaraea, A.B. Kpusonocona, O.C. Ky3nenosa. — Ynan-¥Y 13: Uznarensctso BCI'TY, 2009. — 178 c.

XamaraeBa Upuna CepreeBHa

Bocrouno-Cubupckuii rocyJapcTBEHHBI YHUBEPCUTET TEXHOJIOTUH U YIIPABIICHHS
JloKkTOp TEXHHYECKUX HayK, mpodeccop, 3aBeayroniii kadeapoi

«TexHOMorust MOJIOYHBIX IPOAYKTOB. TOBapOBECHNE 1 IKCIIEPTH3a TOBAPOB)
670013, r. Yman-Ym, yn. Kimrogesckas, 40 6

Ten. (3012) 41-72-06

E-mail: tmmp@esstu.ru

Ky3nenoBa Oabra CrenanoBHa

Boctouno-Cubupckuii rocyaapcTBeHHBIN YHUBEPCUTET TEXHOJIOIUI U YIPaBIECHUS
Kanpnpar TexHMYeCKUX HayK, JOLEHT Kadeapbl

«Heopranndeckas U aHaIUTUYECKAsT XUMUS

670013, r. Yiman-Y 3, yi. Kimrodesckas, 40 6

Ten. (3012) 41-72-26

E-mail: kolgal971@mail.ru

I.S. HAMAGAEVA, O.S. KUZNETSOVA

DEVELOPMENT OF TECHNOLOGY BAD «SELENBIFIVIT»

The article presents the results of studying the influence of sodium Selenite on the biochem-
ical activity of bifidobacteria. It is established that bifidobacteria have high resistance to sodium
Selenite. On the basis of the conducted studies, developed technology of biologically active additives
«Selenbifivity.

Keywords: selenium, bifidobacteria, biologically active additives, organoleptic characteris-
tics.
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M.10. HTAXHWH, H.B. JOJITAHOBA

PA3BPABOTKA PELHEIITYPBI OJIMBKOBOI'O MACJIA
C HOBBINEHHBIMHA ® YHKIITMOHAJIBHBIMH
N AHTUOKCUIJAHTHBIMHU CBOUCTBAMHA

B cmamve npeocmasnenvt pesyrsmamul uccie0o8anuil 0p2aHOIenMUYeCKUX xapakmepu-
CMUK OIUBKOBO20 MACIA U MACIA YEPHO20 MMUHA, A MaKdice cmecell Ha ux ocrHoge. Ha amou ocnoge
paspabomana peyenmypa caiamuo2o Macid ¢ QYHKYUOHATbHBIMU C8OUICT8AMU.

Kniouegvie cnosa: onugkogoe mMacio, Macio 4€pHO20 MMUHA, CMECU HA OCHOBE OUBKOBO20
MACa U MAca 4épHO20 MMUHA, CANAMHOe MACI0 C QYHKYUOHATLHBIMU CEOUCBAMU, OP2aHOen-
Mmu4ecKue XxapaKmepucmuKu.
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M.YU. SHAHEEN, N.V. DOLGANOVA

FORMULATION OF OLIVE OIL WITH INCREASED
FUNCTIONAL AND ANTIOXIDANT PROPERTIES

In the article, presents the research results of organoleptic characteristics of olive oil and
black cumin, and mixtures on their basis .On this basis, made the recipe of salad oil with properties.

Keywords: olive oil and black cumin oil, mix them with olive oil and black cumin oil, salad
oil with functional properties, organoleptic characteristics.
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TOBAPOBENEHUE
MALIEBBIX TPOAYKTOB

VK 663.95

.. TATAPYEHKO, H.B. ITY3JIPOBA, A.A. CJIABSIHCKUI, C.A. MAKAPOBA

METO/IbI KOHTPOJISI KO®ENHOI'O ChIPbsI
U TOTOBOW MPOIYKIIMH

B rogeiinom npouzeoocmee ocyujecmensiom noCmosHHbIL KOHMPOIb KOPeH020 Cbipbs U
20Mmo6ot NPoOyKyuw. Jlsa KOHMPOAs Koghe HamypanbHO20 HCAPEHO20 ONPEOeION OP2aAHOACnMUYe-
CcKue NOKA3amenu u Maccosyio 000 6idau, MACCO8YI0 000 00Well 3016l U 30/1bl, HePACMEOPUMOTL 6
CONAMOU KUCTIOME, MACCOBYIO QOMIO IKCIMPAKMUBHBIX BEUeCNE, CIMENEeHb NOMOAA, MEMAIIUYECKUe U
nocmoponnue npumecu. Qomomempuieckum MemoooM UsMEPIon Maccosyio 000 Kogeuna. Jlns
KOHMPONA KOohe HAMYPATbHO20 PACMBOPUMO20 ONPedeNsiom Op2aHONienmuYeckue nokazamen,
maccosyio domio érazu, pH u nonnyio pacmeopumocms. Memooom 6b1cOK0IDHEKMuUsHoU anUoHO-
0OMEHHOU Xpomamozpaguu onpeoesiiom Maccosyio 000 C80OOOHBIX U 0OWUX Y2Ne80008.

Knioueswvte cnosa: xogheiinoe coipve, 2omogas npooykyus, e1azd, 301d, IKCMPAKMugHvle
seujecmea, cmenenb NOMOA, NPUMec, KOGeuH.
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[.I. TATARCHENKO, N.V. PUZDROVA, A.A. SLAVYANSKIY, S.A. MAKAROVA

METHODS OF CONTROL OF RAW COFFEE
AND FINISHED GOODS

Continuous control of coffee raw materials and finished goods is carried out in coffee pro-
duction. To control fried natural coffee organoleptic indicators, mass fraction of moisture, mass
fraction of the general ashes and not soluble in hydrochloric acid ashes, mass fraction of extractive
substances, grinding degree, metal and foreign impurity are defined. Photometric method is used to
measure a mass fraction of caffeine. To control natural instant coffee organoleptic indicators, a
mass fraction of moisture, pH and full solubility are usually defined. Highly effective anion-
changing chromatography method is used to determine a mass fraction of free and general carbo-

hydrates.

Keywords: raw coffee, finished goods, moisture, ashes, extractive substances, degree of a

grinding, impurity, caffeine.
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I'1. KACBAHOB, E.M. MAKMHHUKOBA

3ABUCUMOCTDb KAYECTBA OKCTPAKTOB
OT ®A30BOI'O COCTOAHUSA DKCTPAT'EHTA

Hoxazanvl 603modcHoCmu ynpasnenus 3QhexmueHoCmbio IKCMpazupoB8anUs YeHHbLX KOM-
NOHEHMO8 U3 PACMUMENbHO20 CbIPbsi NYMEM HANPAGIEHHO20 PA3PYULeHUs] KIeMOYHOU CIPYKMYpbl
Mamepuana — «83pbleHOU KAeMOUHOU MeXHOL02Uly, a makaice peskozo (6 10-100 pa3) cuudicenus
bakmepuanbHoll 3a2psA3HeHHOCIU cbipbsi, hepepabambisaemozo COr-mexnonocusimu. Boisenenvl 3a-
KOHOMEPHOCU 83AUMOOCUCMEUs, (DYHKYUOHUPOBAHUS U PA3GUMUST THEXHOTOSUYECKUX NPOYECCOs,
OCHOBAHHBIX HA B3AUMOOEUCMEUU NUWYEBbIX NPOOYKIOE C OUOKCUOOM Y2lepood 68 CMaOUIbHbIX ULl
UBMEHAIOWUXCS (DA30BbIX COCMOSAHUAX, UMO NO360AULO PA3PAOOMAmMb HAYUHbIE OCHOBbL UHIICEHED-
HbIX pewenuti 6 obracmu mexuuxu u mexuoaozuu COz-0o6pabomxku.

Knrwouesvle cnosa: skcmpaxyus, dKCmpazenm, CeibCKOXO3AUCMBEHHOE Cblpbe, NUesoe
chipbe, UCCIEO06aAHUSL.
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G.I. KASYANOV, E.I. MYAKINNIKOVA

CORRELATION OF EXTRACT QUALITY
AND FHASE STATE OF EXTRACTION AGENT

Possibilities of vegetative raw material valuable components extraction effectiveness con-
trol by directional destruction of material cell structure - «cell explosion technology» and sharp
(10-100 times) diminishing of processed by CO2-technologies raw material microbial contamina-
tion have been proved. Regularities of interaction, functioning and development of technological
processed based on interaction of food products with carbon dioxide in stable or changing phase
states have been detected that made possible to develop scientific basics of engineering solutions in
the area of technique and technology of CO»-processing.

Keywords: extraction, extraction agent, agricultural raw material, food raw material, re-
search.

Ne 3(26) 2014 25




TexHoJ0rusa " TOBApPOBCACHUEC HHHOBAIIMOHHBIX NMUIICBBIX MPOAYKTOB

BIBLIOGRAPHY (TRANSLITERATED)

1. Malashenko, N.L. Sovershenstvovanie SO2-jekstrakcionnyh tehnologij / N.L. Malashenko, G.I. Kas'janov,
S.M. Silinskaja // Izvestija vuzov. Pishhevye tehnologii. — 2013. — Ned. — S. 77-79.

2. Kas'janov, G.I. Gazozhidkostnye i jelektromagnitnye sposoby obrabotki zhivotnogo syr'ja / G.I. Kas'janov //
Izvestija vuzov. Pishhevye tehnologii. — 2012. — Ne 1. — S. 37-39.

3. Pashtet: patent RF Ne 2166873: MPK A 23 L 1/317, A 23 L 1/314. / Kas'janov G.I., Aleshkevich Ju.S.,
Kvasenkov O.I.; zajavitel' 1 patentoobladatel’ Kubanskij gosudarstvennyj tehnologicheskij universitet.
— Ne 99115138/13; zajavleno 12.07.1999, opublikovano 20.05.2001.

Kasyanov Gennady Ivanovich

Kuban State Technological University

Doctor of technical science, professor, head of the department
«Technology of meat and fish products»

350074, Krasnodar, ul. Moskovskaya, 2

Tel. (88610) 255-10-45 ext. 4-94

E-mail: g_kasjanov@mail.ru

Myakinnikova Elena Isaakovna

Kuban State Technological University

Candidate of technical science, doctoral student at the department of
«Technology of meat and fish products»

350074, Krasnodar, ul. Moskovskaya, 2

Tel. (88610) 255-10-45 ext. 4-94

E-mail: elenamyakinnikova@mail.ru

26 Ne 3(26) 2014




TOBaDOBeHeHI/Ie IIMIIEBbIX MIPOAYKTOB

YK 634.723/664.851

H.C. JIEBI'EPOBA, E.C. CAJIMHA, C./JI. KHA3EB

BJIMSTHUE COPTOBBIX OCOBEHHOCTEM U BUJIA TIEPEPABOTKH
HA COXPAHHOCTHh ACKOPEMHOBO# KUCJIOTHI B KOHCEPBAX
N3 CMOPOJIUHBI YEPHOHN

s npouzeodcmea KOHCEPBO8 U3 CMOPOOUHBL YEPHOU NPEOCMABISION UHMEPEC 8blCOKO-
BUMAMUHHble copma — ¢ cooepaicanuem ackopounogoul kuciomol (AK) 6 seooax 181-250 me/100 2 u
avlue, U copma co cpednHum cooepoicanuem AK 6 secodax, Ho obraoarowue 8blCOKOU ee COXPAHHO-
cmouio 8 npodykmax nepepabomku. OcnosHvim paspyuwaiowum gaxmopom AK npu nepepabomxe
A6I8eMCsL NPOOOIICUMENLHOCb MEPMUYECKO20 8030eticmaust. Imum obvscHsiemcs Oonee 8blcoKoe
cooepoicanue AK 6 komnome u coxe no CpAGHEHUIO C ONHCEMOM.

Kniouegvie cnosa: copma cmopoOunvl 4epHOU, COXPAHHOCMb ACKOPOUHOBOU KUCIOMbI,
KOMROM, QJHCeM, COK.
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N.S. LEVGEROVA, E.S. SALINA, S.D. KNYAZEV

THE INFLUENCE OF VARIETAL FEATURES AND KIND
OF PROCESSING ON ASCORBIC ACID KEEPING
IN CANNED BLACK CURRANT

Black currant varieties with high ascorbic acid (AC) content in berries 181-250 mg/100 g
and more and varieties with moderate AC content but with its high keeping in canned products are
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of interest for preserving. The length of the thermal treatment is the main destroying factor of the
ascorbic acid. This is the reason of higher AC content in juice and compote relative to jam.
Keywords: black currant varieties, ascorbic acid keeping, compote, jam, juice.
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IKOJIOIrnsl U BE3OINACHOCTb
NMWLIEBBIX TPOAYKTOB

VK 664.662:579.872/.873.13

P.b. AIOIIIEEBA, H.A. 3BAMBAJIOBA, 1.C. XAMATI'AEBA

HNCITOJBb30OBAHUE CTAPTOBBIX KYJIBTYP JJIA ITOBBILINEHUSA
KAYECTBA U BE3OITACHOCTH PXKAHO-IIIEHUYHOT O XJIEBA

B cmamve npedcmasnensr pesynomamol ucciedosanuii aHmMAa2OHUCMUYECKOU aKmMuGHOCMU
CMapmosvix KyIbMmyp U UX 6IUSHUSL HA KA4yecmeo U Oe30NACHOCHb PICAHO-NUEHUUHO20 XaeOd.
Yemanoeneno, umo 6uguoobaxmepuu u nponuoHosoKucIvle baxmepuu 061a0arm 8blCOKOU aHmMa-
2OHUCMUYECKOU AKMUBHOCbIO NO OMHOWEHUIO K CHOPOOOpazyiowel MUKkpopope, 6vbl3uleaiowmeil
«xkapmogenviyio bonesnvy xaeba. OnpedeneHvl Opeanoienmuyeckue, QU3UKO-Xuuieckue u MuKpo-
buonocuyeckue noxkazamenu 20mogozco npodykma. llpumenenue npooUOMuYeckux MUKpOOP2aHU3-
MO8 NO380JIslem YEeIudUuns CPOKU XPAHEHUSL PHCAHO-NUEHUYHO20 XAeba 00 5-6 CYMOK U NoSbiCUmb
YCMOU4U80CMb K «KAPMOpenvHoll 601e3HU» U NAECHeEEHUIO.

Knroueswie cnosa: 6uguoobaxmepuu, nponuoHO8oKUCIble DAKMEPUU, PHCAHO-NULCHUYHDL
xneb, «kapmogenvras 601e3HbY.
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R.B. AYUSHEEVA, N.A. ZAMBALOVA, 1.S. HAMAGAEVA

USING STARTUP CULTURE TO ENHANCE QUALITY
AND SAFETY RYE-WHEAT BREAD

The article presents the results of studies of antagonistic activity starting cultures and their
influence on the quality and safety of rye-wheat bread. It has been established that bifidobacteria
and propionic acid bacteria possess high antagonistic activity to sporeforming microflora caller
«potato disease» bread. Defined organoleptic, physical and microbiological parameters finished
product. Application of probiotic microorganisms can increase the shelf life of rye-wheat bread to
5-6 days and increase resistance to «potato disease» and the growth of molds.

Keywords: bifidobacteria, propionic acid bacteria, rye-wheat bread, «map of portfolio
diseasey.
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UCCJIENOBAHUE PbIHKA
[1PO1OBOJIbCTBEHHbBIX TOBAPOB

YK 339.13:613.292

O.A. PA3AHOBA, I''1. IIYPEBUY

PBIHOK BUOJIOI'MYECKUN AKTUBHBIX IOBABOK 3A PYBEKOM
N B POCCUM: MOAEJIUPOBAHUE U INTPOI'HO3UPOBAHUE

B cmamve paccmompeno cocmosinue puinka 6Uon02UecKu akmugHslX 000a6oK 3a pybescom
u 6 Poccuiickoii @edepayuu. [Ipedcmagiensi pe3yivmanmvl aHAIU3A 00bEMO8 NPOU3E00CMEA U NPo-
0adic HympUYeemuKos, a Maxdice nPeoCmasien NPOSHO3 Ha OAUNCAUULYIO NEPCHEKMUBY.

Knrouegvie cnosa: ouonozuuecku akmuguvie 000a6KU K nuwye, aHaIu3 poblHKd.
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O.A. RJAZANOVA, G.I. SHUREVICH

MARKET OF BIOLOGICALLY ACTIVE SUPPLEMENTS
ABROAD AND IN RUSSIA: MODELING AND FORECASTING

In article the condition of the market biologically additives abroad and in the Russian Fed-
eration is considered. Results of the analysis of outputs and sales nutraceuticals are presented, and
also the forecast for the near-term outlook is submitted.

Keywords: biologically active supplements to food, the market analysis, nutraceuticals.
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IKOHOMUYECKUE ACIIEKTbI
[NIPOU3BOLCTBA NPOAYKTOB IUTAHUA

VIIK 657:[664:334.012.64]

E.A. BOBPOBA, H.A. WJIIOXNHA

MPOILIECC ®OPMHUPOBAHUSI UHTET PUPOBAHHOM CUCTEMBI
YUYETA 3ATPAT U CEBECTOUMOCTHU HPOAYKIIUU B COEPE
BE3AJIKOI'OJIBHOU ITPOMBIINJIEHHOCTH

B cospemennvix ycnosusix xossaicmeoganus npoooaicaem ocmagamvcsi akmyaibHol memda
Gopmuposanusi pe3yibmamueHou cucmemvl coopa uHgopmayuy 0 3ampamax u cebecmoumocmu
npodykyuu. B oannoti cmamve noxazamvl 0CHOGHbIE 0OCODEHHOCMU CO30AHU UHMESPUPOBAHHOU CU-
cmembl yuema 3ampam u cebecmoumMocmu npOOYyKYuU 6 0e3anKO20AbHOU NPOMBIULIEHHOCMY, d
Maxdice NpeonoAceHa Mooeib OP2AHU3AYUU CUHMEMUYECKO20 U AHATUMUYECKO20 yYyema 3ampam 6
PAMKAX UHMESPUPOBAHHOU cucmembvl cOopa uHopmayuy o 3ampamax Ha npumepe npeonpusmull
6e3a1K02016HOU NPOMBIULIEHHOCTILL.

Knrouessie cnosa: unmezpuposanHas cucmema yiema 3ampam, KATbKYIUposauue cebe-
cmoumocmu npooyKyuu, pabom, yciye, sgghexmuenas cucmema ynpaeienus, cucmema coopa um-
Gopmayuu o 3ampamax opeanuzayuu.
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E.A. BOBROVA, N.A. ILYUKHINA

PROCESS OF FORMING AN INTEGRATED SYSTEM OF ACCOUNTING
COSTS AND COSTS IN PRODUCT SOFT DRINK INDUSTRY

In the current economic conditions are still relevant ma-forming effective system for col-
lecting information on the costs and the prime cost of production. This article shows the main fea-
tures of integrated system of cost accounting and cost of production in soft drinks industry, as well
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as a model of organization of synthetic and analytical accounting of costs within an integrated sys-
tem for collecting information on the costs on the example of soft drink industry.

Keywords: integrated cost accounting system, calculation of prime cost of products, services,
effective management system for collecting information on the costs the organization.
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IKOHOMHYECKHE ACHIEKThI IIPOU3BOJACTBA NNIPOAYKTOB IUTAHUSA

YK 338.984

O.B. I[IPOKOHHMHA, H.A.TYCAPOBA, E.H. TOKMAKOBA

TIJIAHUPOBAHUE IMPOU3BOJCTBEHHOM JEATEJIbHOCTH
KAK 9JIEMEHT JJOTHCTHYECKOI'O ITPOLHECCA
MHNPOU3BOJACTBEHHOI'O HPEAIIPUATHUA

Buioeneno nonamue «nnanuposanue npousgoocmea» U OCHOSHblE dleMeHmbl NIAHUPO8a-
Hust. Jlokazana 6adcHoCmb NAAHUPOSAHUsi O IPPeKmusnoco ynpasienus 102UCMU4ecKol O0es-
MEeNbHOCBIO KOMNAHUU U OISl YKPenieHusi KOHKYPEeHMHOU NOo3uyuu y4dcmHuka yenu nocmaeox.
Onpedenena 8ajxiCHOCMb A8MOMAMU3AYUY npoyecca niaHuposanust Ha npeonpusmuu. Oceeujervl
OCHOGHbLE PA3HOBUOHOCMU CUCEM NAAHUPOsanust — dmo cucmemol kiaccoé ERP, MRPII, APS u
MES. Onucanvl ocobennocmu, 00CmMoUHCmea u HedoCMamKu Kaxicoot u3 YKA3aHHbIX CUCTEM.

Knrouesvle cnosa: nianuposarue npou3go0cmed, agmomMamu3ayis npoyecca niaHuposd-
nus, ERP-cucmemvl, MRPII-cucmemvt, APS-cucmemvl, MES-cucmemul.
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O.V. PROKONINA, N.A. GUSAROVA, EXN. TOKMAKOVA

OPERATIONAL PLANNING AS AN ELEMENT OF LOGISTICS
INDUSTRIAL COMPANIES

The selected concept of «production planning» and key elements of planning. Proven the
importance of planning for effective management of the logistics company and to strengthen the
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competitive position of the participant in the supply chain. Identified the importance of automation
of planning processes at the enterprise. The main kinds of systems planning is the ERP-class system,
MRPII, APS and MES. Describes the characteristics, advantages and disadvantages of each of the
listed systems.

Keywords: production planning, planning process automatization, ERP-systems , MRPII- sys-
tems, APS- systems, MES- systems.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPeOOBAHUAMH
K 0(p)OPMUICHHM IO HAYUYHBIX cTaTel

* O0BbeM MarepHaia, NpeaslaraeMoro K myOJauKaluu, U3MepseTcsl CTpaHUIIAMU TEK-
cta Ha nuctax ¢opmara A4 U COAEpKUT OT 3 10 7 CTpPAaHMI]; BCE CTPAHUIIBI PYKOIUCU
JOJIKHBI UMETh CIUIOUIHYIO HYyMEpaLuIo.

 Crarps mpenocTaBisieTcst B 1 dx3eMIunsipe Ha OyMa)KHOM HOCHTEJE W B AJIEKTPOH-
HOM BH/IE (IT0 ICKTPOHHOM MOYTE WX Ha JIIOOOM 3JIEKTPOHHOM HOCHTETIE).

* CtaTbM NOJKHBI ObITh HaOpanbl mwpudToM Times New Roman, pazmep 12 pt ¢
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPAaBHUBACTCS MO MIMPUHE; ab3arHbiid oTcTym — 1,25 oM,
IIPAaBOE IOJIE — 2 CM, JIEBOE T0JIE — 2 CM, I10JIsI BHU3Y U BBEPXY — 2 CM.

» Ha3Banue ctaTby, a Takke (aMHINU U UHUIUAIIBI aBTOPOB 0053aTENbHO TyOInpy-
IOTCSl Ha QHTJIUICKOM SI3BIKE.

* K cratpe mpuiiaraercsi aHHOTAMsL U MIEPEYEHD KIIIOUEBBIX CJIOB HA PYCCKOM W aH-
TIIUACKOM S3BIKE.

» Cegenus 00 aBTOpax MPUBOAATCS B TaKOW MocleaoBarenbHOCTH: DaMumusi, UMsl,
OTYECTBO; YUPEKJICHUE WM OpPraHU3allMs, y4Y€Has CTEIEeHb, YUYEHOE 3BAHHUE, JOJKHOCTB,
azapec, TenedoH, 3JIeKTpOHHAs MOYTa.

* B TekcTe cTaThu KenaTelnbHO:

— HE MPUMEHATbh 000POTHI Pa3rOBOPHOMN peyH, TEXHUIIU3MBI, TPOPECCUOHATTUZMBIL;

— HE MPUMEHSTH JJIsl OJHOTO U TOTO K€ MOHSATUS PA3INYHbIE HAYYHO-TEXHUUYECKUE
TEPMUHBI, OJIM3KHE MO CMBICITY (CHHOHHUMBI), a TAK)KE WHOCTPAHHBIE CJIOBA U TEPMUHBI TIPH
HAJIMYUU PABHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

— HE MPUMEHSATH MTPOU3BOJIBHBIE CIIOBOOOPA30BAHUS;

— HE MPUMEHSTh COKpPAIEHUS CJIOB, KPOME YCTAHOBIICHHBIX MPABUJIAMHU PYCCKOU
opdorpadun, COOTBETCTBYIOIIMMHU T'OCYAAPCTBEHHBIMU CTaHIAPTAMH.

* CokpaiieHus 1 ab0peBUaTypbl JOJKHBI pacuInpoBBIBATHCS 10 MECTY IMEPBOTO
yIOMUHAHUS (BXOXCHUS) B TEKCTE CTaThH.

» GopMybl crenyeT HabupaTh B penaktope popmyn Microsoft Equation 3.0. ®@op-
MYJIbl, BHEIPEHHBIE KaK N300paxKeHue, He Oy CKaroTCs !

* Pucynku u npyrue wiumocTpanuu (4epTexu, rpaduku, CXeMbl, TuarpaMmsl, Goto-
CHUMKH) CIIeTyeT pacrojaraTh HEMOCPEICTBEHHO MOCJE TEKCTa, B KOTOPOM OHU yIOMHHa-
I0TCS BIIEPBBIE.

* [lognucu k pucyHkam (IOJTy>KMPHBIN WIpUPT KypcuBHOro Haueptanus 10 pt) BbI-
PaBHUBAIOT 110 LEHTPY CTPAHULIBI, B KOHIIE TOANMCH TOYKA HE CTABUTCSL:

Pucynox 1 — Texcm noonucu

C mosHOM Bepcuei TpeboBaHU K 0pOpMIICHUIO HAYUHBIX cTaTtei Bbl MoXkeTe 03Ha-
KOMUTKCS Ha cailte www.gu-unpk.ru.
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