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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

VK 581.142:631.811.98 DOI:10.33979/2219-8466-2020-63-9-

B.B. UCTPATOB, O.B. IMCKOBA, B.A. BACHEB, /I.B. KYPUJIOB,
T.A. FOHJAPEBA, H.1. BOHIAPEB

CUJIATPAHCO/JIEPKAIIIUE PA3BETBJIEHHBIE INOJIUMEPBI —
CTUMYJATOPBI POCTA PACTEHUU

Hccenedosano enusnue cunampancooepicawux ROIUMepos Ha npopacmanue CeMsan pacme-
Hutl (6cxooicecms, sHepeus npopacmanus u cuia pocma cemsan). Ipu 6uomecmuposanuu 6axicHbLx
CeNbCKOXO03AUCMEEHHbIX KYIbmyp, maxux kax nuenuya mszkasn (Triticum aestivum L.)poorcs noces-
nas (Secale cereale Li) peouc nocesnoui (Raphanus sativus L., var. Radicula Persokazano, umo
OOMLUUHCINBO U3 UCCTCO08AHHBIX 0OPA3YO8 CULAMPAHCOOCPHCAUSUX NOTUMEPOS OKAZAIU NONONCU-
mebHoe GIUsHUE, 3AKTOYAIOWeeCsl 8 YECIUYeHUU NOKA3AMeNel 6CX0NCECIU CEMEHHO20 MAMepUald
10 CPABHEHUIO ¢ KOHMPOLEeM. YCmano8eHo, Ymo CMpoeHue CULAMPAHCOOEPICAWUX NOTUMEPOS OKA-
3bl6AeM CYUECMBEHHOE GIUSHUEC HA NPOPACMAHUE CeMsH. Yeeiuuenue KOM4ecmed CUuiampaHogbix
ppazmenmos 6 cocmage nOMUMEPA CROCODCMEYEM 3HAYUMETLHOMY VYCUNCHUIO OKA3ZLLEAEMO20 UM I~
hexma u npusoOUM K yEeIUUECHUIO NOKA3AMENEl 6CXOHCECMU, IHEPUL NPOPACMAHUS U CUTIbL POCIA
cemsin. Ha npopacmanue cemsn maxdice OKA3bl6Aem GIUSHUE SCIUNUHA MOJEKYIAPHOU MACChl pa3-
6eMBAEHHO20 NOIUMEPHO20 OIOKA MAKPOMOLCKYbL. YCMAHOBIEHO, YMO C YEeaudenuem MOCKYIAPHOL
MACCHL NOTUMEDA BCXONCECTb CEMSAH YMEHbUIACMCSL, 8 MO 6PEMsL KAK UX CUIA POCIA 803PACTIACN.

Kniouesvie cnosa. cunampancooepicawue nomumepsl, CmMumyIsamopsl pocma, nutenuya,
PO3HCh, PEOUC, 6CXONCECTb, IHEP2USL NPOPACMAHUSA, CULA POCA.
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V.V. ISTRATOV, O.V. YAMSKOVA, V.A. VASNEV, D.V. KURILOV,
T.A. BONDAREVA, N.l. BONDAREV

SILATRANE-CONTAINING BRANCHED POLYMERS — PLANT GROW TH
STIMULATORS

The effect of silatrane-containing branched polysnen the germination of plant seeds
(germinating ability, germination energy and seeovgh force) was studied. By biotesting on exam-
ples of important crops, such as soft wheat (Tuiticaestivum L.), rye (Secale cereale L.) and seed
radish (Raphanus sativus L., var. Radicula Peiswas shown that most of the samples studied si-
latrane-containing polymers had a positive effeonsisting in an increase in seed germination rates
compared to the control. Branched silatrane-contagnpolymers are represented by structures
based on polyethers and polyesters. It has beabledted that the structure of silatrane-containing
polymers has a significant effect on seed gernonathn increase in the number of silatrane frag-
ments in the polymer contributes to a significamtréase in the effect exerted by it and leads to an
increase in the germination rate, energy, and ggeavth force. The molecular weight and the topol-
ogy of the branched polymer block of the macronuidealso influence the germination of seeds. It
was found that with an increase in the moleculaighieof the polymer, seed germinating ability de-
creases, while seed growth force increases.

Keywords: silatrane-containing polymers, plant growth stiliolrs, wheat, rye, radish,
germinating ability, germination energy, growth der
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VJIK 6.60.602 DOI:10.33979/2219-8466-20203%10-14

M.B. OCHUIIOBA, A.C. IIETPOBA, K.H. JAPUYEBA

WHTEHCHO®UKALNUS ITPOU3BOACTBA BEIVIOTEHOBOI'O XJIEBA
3A CYHET AKTUBAIINU XJIEBOIIEKAPHBIX JTPOXK/KENU

Hccnedosanu 603moxcHocms uHmeHcugukayuu npousgoocmea 0e3enomeHo8020 xieba 3d
cuem akmusayuu xiebonexapHuix oposicicell. bvina nooopana peyenmypa u paspabomana mexHono-
eudecKas cxema npouzso0CcCmed 6e32lomeH08020 X1eba ¢ UCNOIb308AHUEM QUIUUECKO20 Memood
aKmueayuu X1e60neKapHoix OpodNciHcell — ANeKMpOHHO-UoHHOU obpabomru (QHUO). beliu nodobparsl
u npoeedeHo 0bocHosanue pedcumos sosoeticmeus DHO. [podiciicesbie Kiemru GbLIU UCCIE0068AHbL
HA NOKA3AMenu Kauecmed:. HeNCUSHECNOCOOHOCHb, COOEPICAHUEe SIUKO2EHA, NOObeMHYI0 cuny. IIpo-
6e0eHd OYeHKA ONUMEeNbHOCIU NPUOMOGIEHUsL MeCma: ONUMETbHOCMb OPONCEHUSI COKPAMUNACh.

Knrouesvie cnosa: eniomen, 6e3enomenogulil xneb, xiebonexapHoie OpoNCHCU, HNEKMPOHHO-
uonnasn oopabomxa, U0, unmencughuxayusi npouU3800CcmMaa.
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M.V. OSIPOVA, A.S. PETROVA, K.N. LARICHEVA

INTENSIFICATION OF PRODUCTION OF GLUTEN-FREE BREAD DUE
TO ACTIVATION OF BAKING YEAST

The possibility of intensifying the production déitgn-free bread by activating baking
yeast was investigated. The recipe was selectedaaied¢hnological scheme for the production of
gluten-free bread was developed using the physieghod of activation of baking yeast-electron-
ion processing (EIO). Were selected, carried oet jtistification of the modes of influence of EIO.
Yeast cells were examined for quality indicatomn4viability, glycogen content, lift. The evaluatio
of the duration of preparation of the test was @adrout: the duration of fermentation was reduced.

Keywords:gluten, gluten-free bread, baking yeast, electmnprocessing, EIO, intensifi-
cation of production.
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H.IO. HECHOKOBA, JI.B. IEBOYKHNHA, A.A. KY3HELIOBA, JI.B. KYIHIHAPEHKO

NCITOJBb30BAHUE AHTOHMAHOBOI'O IIMI'MEHTA
B MPOU3BOJACTBE BUCKBUTA KPYIJIOI'O («<BYHLIE»)

B cmamve uzyueno enusinue ycioguii 0opabomru 51200 4epHOU CMOPOOUHbL HA KOIUYECTBO
6X0051Ue20 8 HUX AHMOYUAH08020 nueMenma. Hcnonv3oeanue cywru O1a2onpusimuo OJisi COXPaAHEHUs.
AHMOYUAHOB020 NUSMEHMA, e20 cooepicanue 6 pacmeope cocmasisem 1,15muelun. 3amopasxcusanue
A200H020 CHIPbS C NOCIEOYIOUUM PASMOPANCUBAHUCM NPUBOOUM K CHUICEHUIO UHIMEHCUBHOCTU U3~
GleUeHUs AHMOYUAHOB020 NUSMeHma, codepicatue e2o ¢ pacmeope cocmasnsiem 0,96 melmn. B 6vi-
JHCUMKAX, NOJIYYEHHBIX NOCAE YOANEHUsL COKA, COOEPAHCAHUE AHMOYUAHOBO20 NUSMEHMA 3HAYUNENLHO
menvute u cocmasnsiem 0,73melmn. Ucnonvsosarue 8bidicumox, pacmeopa aHmoyuaH08020 NueMeHma
U CYUIEHBIX UBMENbYEHHBIX 51200 YEPHOU CMOPOOUHBL 8 Npou3godcmee Ouckeuma xpyeno2o «bywe»
NO360JSIEM YIYHUAMb OPeAHONIeNMUYecKue NOKA3ameu, npuoagast U30eur HACbIUeHHbII Yeen, KUc-
JIO-CAOKULL 6KYC U GbIPAIICEHHBII 200HbIU 3anax. Haunyuwumu opeanoienmuieckumiy noKa3ameisimu
obnadanu obpasywl bucksuma «bByue», cooepacawue 20% sviocumox, 30%pacmesopa anmoyuanoso-
20 nuemenma u 10%cyutenvix usmenbueHnbIx 51200 YePHO CMOPOOUHDL.

Kniouesvie cnosa. anmoyuanogulii nuemennm, cCyuleHast YepHas CMOPOOUHA, BbINCUMKU U3
5200 YepHOU CMOPOOUHDL, OUCKEUM KpYeblll «Bywe».
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N.YU. CHESNOKOVA, L.V. LEVOCHKINA, A.A. KUZNETSOVA,L.V. KUSHNARENKO

USE OF ANTHOCYANIN PIGMENT IN THE PRODUCTION
OF THE ROUND BISQUIT

The article studies the influence of the processmgditions of blackcurrant berries on the
amount of anthocyanin pigment included in them. 0$e of drying is favorable for preserving the
anthocyanin pigment; its content in berries is 1mi§/ml. Freezing of berry raw materials followed
by thawing reduces the intensity of extraction mthacyanin pigment, its content in the solution is
0,96 mg/ml. In squeezes obtained after removah@fiuice of berries, the content of anthocyanin
pigment is much less and amounts to 0,73 mg/ml.usbeof squeezes, a solution of anthocyanin
pigment and dried crushed blackcurrant berrieshia production of round biscuit allows to improve
organoleptic characteristics, giving the productiah color, sweet and sour taste and a pleasant
berry smell. The best organoleptic indicators wpmssessed by biscuit samples containing 20%
secondary products of processing black currant, 3@8lution of anthocyanin pigment and 10%
dried ground black currant berries.

Keywords:anthocyanin pigment, dried black currant, secogdanoducts of processing black
currant, round biscuit.
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HayuHble 0CHOBBI NHIIEBBIX TEXHOJIOTHIi

VJIK 664.64 DOI:10.33979/2219-8466-2®203-21-26

A.A. BAPUBOJIA

N3YYEHUE HEPCIIEKTUB UCITOJIb30BAHUA PI/ICVOBOI?’I KPYIIbI
N MYKU B ITPON3BOJCTBE KOHCEPBUPOBAHHOMU ITPOAYKIINN
JJIMTEJIBHOI'O XPAHEHUSA

Cmamos nocesuyena 6onpocy uzydeHusi NePCnekmus U 603MONICHOCHU 6HEOPEHUsI PUCOBON
KPYNbL U MYKU 6 NPOU3B0OCMBO KOHCEPBUPOBAHHOU NPOOYKYUU ONUMENbHO20 XPAHeHUs. Ycmanos-
JIEHO, YMO 8 NPOU3B00CMEe NPOOYKIMO8 NUMAHUS IKOHOMUYECKU U MEXHOA02uYecKu boee yeneco-
00pasHo 6MeCmo YUCMO20 KpAXMaid UCHOAb308amb Kpaxmancooepicauwee cvipve. Pesyivmamol
UCCTe008AHUL NONONCEHbL 8 OCHOBY PA3PABOMKU peyenmyp U MexHON02Ul Npou3eo0CmEd HOBbIX
8UO08 KOHCEPBOG ONUMENbHO20 XPAHEHUSL.

Knrouesvie cnoea: pucosas myka, Kpyna, Kpaxmai, 3a2yCmumens, peyennypbl, coipbe,
OuoNOZUYECKAs YEHHOCb, NUWeBAs. YEHHOCMb, KOHCEPEbl, HOPMAMUGHAS OOKYMEHMAaYUs.
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A.A. VARIVODA

STUDY OF THE PROSPECTS OF USING RICE GRAINS AND FLOUR
IN THE PRODUCTION OF CANNED PRODUCTS LONG STORAGE

The article is devoted to the study of the prospant possibilities of introducing rice grains
and flour in the production of canned productslémg-term storage. It is established that in thedarc-
tion of food products, it is economically and tealbgically more appropriate to use starch-contagin
raw materials instead of pure starch. The resuitthe research are the basis for the developmertasf
ipes and production technologies for new typesraddterm canned food.

Keywords:rice flour, cereals, starch, thickener, recipeawr materials, biological value,
food value, canned food, regulatory documentation.
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[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNAJIN3INPOBAHHOI O HASHAYEHUA

V]IK 641.1/.3 DOI:10.33979/2219-8466-2@@203-27-31

0O.B. POI'OBA, O.B. MBIUIOBA, E3. 'ABPEJIBAH, E.A. TOPOXOB

PA3PABOTKA CHHEINIUAJIMBUPOBAHHOI'O ITPOI'PAMMHOI'O
ITPOAYKTA AJIs1 IPOEKTHPOBAHUWSI ITMINEBBIX TPOAYKTOB
C 3AJAHHBIMHU CBOUCTBAMU

B cmamuve npednoscen cneyuanuzuposantblii RpOSPAMMHbLIL HPOOYKHL, KOMOPHIL MOMCEM
ObIMb 2 PEeKMuUBHO UCNOIBL308AH 8 PAOOMeE PA3TUUHBIX TMUNO8 NPEONPUAMULL UHOYCMPUL NUMAHUSL.
On obecneyusaem onepamugHoe CO30aHUe MEXHUKO-MEXHOIOSUYECKUX KAPM HOGLIX NUUYEBbIX
HPOOYKMOS ¢ 3a0aHHbLIMU CEOUCMBAMIL, VUUMbIBAET GIUSHUE MEXAHUYECKOU U Meni08ol obpabom-
KU Ha KOHeuHwle ceoticmea npodykma. IIpedcmagienvl nopsiook paspabomku u IKCHIYamayuu
CReYUANU3UPOBAHHOZ0 NPOSPAMMHO20 NPOOYKMA, KOMOPLIU NO360MSIeM CYUWEeCMBEHHO COKPAMUMb
mpyoosampamul paboOMHUKO8 NPU COCMABIEHUU TNEXHUKO-MEXHOIOSUECKUX KApm.

Knrouesvie cnosa. nuwesasi yeHHocms, npeonpusmue UHOYCHPUU NUMAHUS, MEXHUKO-
MEXHONOSUHECKAS KapMA, DHEPLeMUIeCKas YeHHOCb, A8MOMAMU3AYUS IMEXHOI0SUYECKUX NPOYECCOs.
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0.V. ROGOVA, O.V. MYLOVA, E.E. GABRELYAN, E.S. GORKHOV

DEVELOPMENT OF A SPECIALIZED SOFTWARE PRODUCT
FOR DESIGN OF FOOD PRODUCTION
WITH PREDEFINED PROPERTIES

This article describes special software which cooddused at different organizations con-
nected with food industry. The software complexiples an opportunity to create technical and
technological cards of new nutrition products.dkés into account an influence of mechanical and
thermal processing for the final options of the gurot. Also, an order of the developing of the soft-
ware and its’ application were described. The pangrproduct provides the users with an opportuni-
ty to reduce time for the preparation of the catfilge times.

Keywords:the nutritional value, software development, fandustry, technical and tech-
nological cards, energy value, automation of tedbgizal processes.
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YK 637.14 DOI:10.33979/2219-8466-Q@2-3-32-37

I'.Il. KUPBAHOBA, B.B. BPOHHUKOBA, T.P. JITOBEIIKAA

PACHIMPEHUE ACCOPTUMEHTA MOJIOYHBIX ITPOAYKTOB
OYHKIIMOHAJIBHOI'O HASHAYEHMUW A

B cmamve npedcmasnen ananumuueckuii 0030p uccied08amenbCkux pabom, HanpasieH-
HbIX HA pacuiuperue accopmumenma MOJIOYHbIX HPOOYKMOE QYHKYUOHATbHO20 Ha3Hayenusi. Omme-
YEHO, YMO YUEHbIMU U MEXHON02AMU HOCMOSAHHO pA3pPabaAmbl8alomcs HOGbvle (QYHKYUOHANbHbIE
npoOyKmul, NOOYEPKHYMA HeoOX0OUMOCHb NPOBEOeHUs HAYYHLIX UCCIEO08AHUL, 0OKA3bIBAIOUJUX
noab3y GYHKYUOHATLHBIX NPOOYKIMOE OISl OP2AHUSMA H4eN08EKd.

Knrwouesvle cnoea:. @ynxkyuonanvuvle nuujesvie NPOOYKMbvl, ACCOPMUMEHM, PbIHOK,
peyenmypa, QyHKYUOHAIbHbIE UHSPEOUEHMbL.
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G.P. KIRYANOVA, V.V. BRONNIKOVA, T.R. LYUBETSKAYA

EXPANSION OF THE RANGE OF DAIRY PRODUCTS
OF FUNCTIONAL PURPOSE

The article presents an analytical review of resbaaimed at expanding the range of func-
tional dairy products. It is noted that scientisted technologists are constantly developing new
functional products, emphasizing the need for difiemesearch proving the benefits of functional
products for the human body.

Keywords:functional food products, assortment, market,pecfunctional ingredients.
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B.JI. KYIPAIIOB, E.H. COKOJIOBA, A.1IO. IIIAPUKOB

NEPCHEKTHBbBI U OCHOBBI TEXHOJIOTHH TPOU3BOJICTBA
MMUIIEBBIX JIOBABOK 13 PABMHEBI OBBIKHOBEHOM
(SORBUS AUCUPARIA

Coemewjerue ghepmeHmamusHol 0Opabomku pacmumenbHo20 Colpbs U 6APOMEMOPAHHO20
pasoeienuss npooyKmos 2udpoiu3a SGNSEmcs: NePCHeKmMusHbIM CROCOO0M pa3pabomKu HOGbIX
UHepeOUeHmMOo8 U OUONIOSUYECKU AKMUBHBIX NPOOYKMOEG Olsi nuuesoll npomvliuienHocmu. OOHUM u3
OOCMYNHLIX U OUONOSUYECKU YEHHLIX U008 Cbipbs Ol MAKOoU nepepadomku s6isemcs psaouna
06biKHOGeHHAsl. B pabome onucanvl evicokoypooicaiinbie copma u codepicanue OuonocudecKu
AKMUBHBIX 6eUecma 6 psibute 06bikHo6eHHOU. [Ipugeden ananus cymecmsyiomux Memooos nepepa-
bomku psabunbl 8 nuujesvie 000ABKU U UX UCNONb308AHUE 8 MEOUYUHE U NPU NPOU3BO0CIEE PA3IUY-
HbIX NpoOyKkmos numanusi. Paspabomana nepcnexmuenas mexnonozus nepepabomiu psaouHvl Ha
0CHOBE OUOKAMATUMUYECKUX U OAPOMEMOPAHHBIX NPOYECCO8.

Kniouesvie cnosa. psdouna ob6bwviknOBeHHAs, udpoau3, ¢hepmenm, OapomemoOpanublil
npoyecc, nuujesvie 00OABKU.
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V.L. KUDRYASHOV, E.N. SOKOLOVA, A.YU. SHARIKOV

THE PROSPECTS AND BASE OF TECHNOLOGY
OF FOOD ADDITIVES FROM ( SORBUS AUCUPARIA

The combination of enzymatic processing of plarteries and baromembrane separation
of hydrolysis products is a promising way to depatew ingredients and biologically active prod-
ucts for the food industry. One of the availablel &iologically valuable types of raw materials for
such processing is rowan Sorbus aucuparia. The swipt describes high-yielding varieties and
the content of biologically active substances ia thountain ash. The analysis of existing methods
for processing rowan Sorbus aucuparia into fooditidels and their use in medicine and in the pro-
duction of various food products is given. A prangstechnology for processing rowan Sorbus
aucuparia based on biocatalytic and baromembrarezesses has been developed.

Keywords:Sorbus aucuparia, hydrolysis, enzyme, baromemlpeoeess, food additives.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

VK 637.131.8 DOI:10.33979/2219-8466-2203-45-50

N.C. BYT'POBA

PA3PABOTKA CIIEHUAJIM3UPOBAHHOI'O ®YHKIHNOHAJIBHOTI'O
HPOAYKTA JJIAA IMTAHUA AETEU PAHHEI'O BO3PACTA

Hccnedosamenvckas paboma nocssiwena paspabomie Ho8020 KUCIOMOLOUHO20 NPOOYKMA
DYHKYUOHAILHOU HANPAaBIeHHOCU OJis RUMAHUSL 0emell PAHHEe20 803PACMA, COOEPICAULE20 6 CBOEeM
cocmage npoOUOMUYECKYIO KUCTIOMONOUHYIO OCHOBY U 3epHO8ble 0obasku. Heobxooumocmos npous-
600CMBA OAHHBIX NPOOYKIMOE8 00YCII0BIEHA YEeIUdeHUeM 3a001e6AeMOCMU OP2AH08 NUUEBAPUMENTb-
HOUL cucmembl U paccmpoucmseamu obwe2o memabonusma y demetl panne2o eospacma 6 Huoicezo-
poockou obnacmu. OCHOBHOU NPUYUHOU OAHHBIX HE2AMUBHBIX SAGNEHUL A61eMCsl HedOCMAMOoUHOoe
Kauecmeo u Omcymemeue cOaIancuposaHHocmy 6 OemcKoM NUMAanuu, Ymo npugoodsim K nosiGneHuio
XpOHUYECKUX 3a001e6anull, 8 Nepeyio ouepeddb HCeLyOOUHO-KUMEYHBIX U OMKIOHEHUL 8 PA36UMUl
pebenka. OCHOBBIBAACH HA MHOZOYUCICHHBIX UCCIEO08AHUSX NO CO30AHUIO NPOOYKMOE 30008020
NUMAHUSL KOMOUHUPOBAHHO20 COCMABA U NPOBEOEHHBIX IKCHEPUMEHMAX, OOKA3AHO, YMO GHeCeHUe
pacmumensHol 0006asKU 6 MOJIOYHYIO OCHOBY NOBbIUAEH KAYeCmB0, DUOI02ULECKYI0 U IHepeemue-
CKYI0 YEHHOCTb KUCTIOMOJIOYHO20 NPOOYKMA O CReYUAIU3UPOBAHHO20 NUMAHUSL.

Knrwouesvie cnoea. xeup, omeap, epeunesas myka, QYHKYUOHATbHBIL NPOOYKM, OP2AHO-
Jlenmuyeckue, PU3UKO-XUMUYecKue NOKA3amenu, IHEPeemuyeckds YeHHOCMb, NUmanue 0emeti pam-
He20 803pacma, RPOOUOMUKLL.
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[.S. BUGROVA

DEVELOPMENT OF A SPECIALIZED FUNCTIONAL PRODUCT
FOR EARLY CHILDHOOD NUTRITION

The research work is devoted to the developmemtefv functional dairy product for the nu-
trition of young children, which contains a prob@tlairy base and grain additives. The need to pro-
duce these products is due to an increase in ttidénce of digestive system diseases and disooflers
General metabolism in young children in the NizNoygorod region. The main reason for these neg-
ative phenomena is the lack of quality and lackaid&nce in the child's diet, which leads to the ap-
pearance of chronic diseases, primarily gastroitites and developmental abnormalities in the child.
Based on numerous studies on the creation of cadbiealthy food products and conducted experi-
ments, it is proved that the introduction of a pladditive in the dairy base increases the quabity;
logical and energy value of the fermented milk pidor specialized nutrition.

Keywords: kefir, broth, buckwheat flour, functional productganoleptic, physical and
chemical indicators, energy value, nutrition of ggwchildren, probiotics.
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B.A. XXYPABEJIb, .. TATAPYEHKO, A.A. CJIABSIHCKMIA, B.A. BIACOBA

OBPABOTKA 3EJIEHBIX 3EPEH KO®E U JTEKO®ENHU3ALIUA KODE

B mupoeoii npaxmuxe npouzgo0cmea cuipbix 3epen Kope uzeecmuo 08a cnocoda nepeutHol
06pabomku n1000s. cyxou u enadxchulil. [Ipoyeccy oexogheunusayuu noosepearom 3eieHvie Kogelinvle
3epna. Bee cnocobwl nauunaiomes ¢ 3amavuganus 3eper Oisi OMKPbImMusi NOp U OCIAONEHUsL CEOUICME
Kogheuna. Ilpu smom Koghetinoe 3eprno Habyxaem u ygeruuugaemcs 6 ooveme noumu 6 06a pasa. Ipo-
yecc Oexogeunusayuy nPoGOOSM PATUYHBIMU CHOCODAMU — OP2AHUYECKUM DPACMEOPUMENSIMU,
corcudicennvim CO2 u Op. Ocyujecmsnaom 5mom npoyecc Ha pasHvlX Cmaousix nepepabomku Koge.

Kniouesvie cnosa. xoghetinoe coipve, 06pabomra Kogheltnvix niodos, cyxot cnocoob, e1axc-
Hblil cnocob, Oekoheunuzayus, opeanuyeckuti pacmeopumens, cocudxcennviii COz.
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GREEN COFFEE BEAN PROCESSING AND COFFEE DECAFFEINATION

In the world practice of raw coffee beans productithere are two methods of primary
fruits processing: dry and wet. Green coffee beares exposed to the decaffeination process. All
methods start with soaking grains in order to opies pores and weaken the caffeine properties. In
this case, the coffee bean swells and increases twisize. The decaffeination process is carrigid o
in various ways — with the help of organic solvefitgiefied CQ, etc. This process is carried out at
different stages of coffee processing.

Keywords:raw coffee, coffee fruit processing, dry methaet, method, decaffeination, organ-
ic solvent, liquefied C®
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JLH. KPUKYHOBA, E.B. VJIbAIHOBA, O.H. ObOJIEEBA, B.A1. HEPHLBIX, /I.A. KAIIM30BA

METO/bI OHEHKHU I'PAHYJIOMETPUYECKOI'O COCTABA
3EPHOBBIX OTPYBEU

Yemanosneno, umo 01 oyenku 2panyiomempuiecko2o cocmasa 3epHo8bix ompybet —
BMOPUYHBIX 3EPHOBLIX PECYPCO8, 00PA3YIOWUXC NPU NepepabomKe NULEHUYbL, PIHCU, MPUMUKATEe HA
MYKOMOTbHBIX NPEONPUATNUAX, MOSYM OblMb UCNOAb30BANHbL MEMOObl, OCHOBANHbIE HA ONpedeneHUl
Maccosoil donu gpaxyuil npu paccese npoo: onpedenenue npoxooa yepes cumo d=1,0 mm (4) u pac-
uém mooyas kpynnocmu (M). Memoo onpedenenus 00H020 U3 2eOMEMPULECKUX RAPAMEMPOS YACTUY
uccnedyemoti npobwl (cpednezo sxeusanenmmno2o ouamempa — Gys) 0I5 OYeHKU PAHYIOMEMPULECKO20
cocmasa 3eprHogelx ompybell He 0aém 603MOACHOCU KIACCUDUUUPOBANTb 00PA3YbL RO 2DYNNAM.

Kniouesvie cnosa: 3eprogvie ompyou, 2panyiomempuieckuti Cocmag, Memoobl OYeHKuU.
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L.N. KRIKUNOVA, E.V. ULYANOVA, O.N. OBODEEVA,
V.YA. CHERNYKH, D.A. KAPIZOVA

VALUATION METHODS OF THE GRAIN BRAN GRANULOMETRIC
COMPOSITION

It was established that methods that based on ¢bermiination of the mass fraction of frac-
tions during sample sieving can be used to valnatibgranulometric composition of the grain bran.
Grain bran is secondary grain resources, that fodndeiring the processing of wheat, rye and triticale
to the flour. This method includes of determinatibthe passage through the sieve d=1,0 mm (A) and
calculation of the size module (M). The methodetéisnining one of the geometric parameters of the
particles of the test sample (the average equivaleameter — g) for evaluating the granulometric
composition of grain bran does not make it posdibleassify samples into groups.

Keywords:grain bran, granulometric composition, valuatiortmods.
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M.A. HUKOJIAEBA, O.A. PA3AHOBA

XUMHUYECKH COCTAB U IIUIIEBAS HEHHOCTb
IHEPEPABOTAHHBIX I1IJIOJJOB 1 OBOLIIEAU

B cmamve npedcmasnenvt 0anHble 0 XUMUYECKOM COCMAGe U NUWEBOL YEHHOCHU HA OCHOBE
ananuza Cnpagounblx OaHHbIX <XuMUueCKuli cOCmae pOCCULICKUX RUWesbIX npodykmos». Paccmom-
PeHbL BadiCHeluiUe MAKpo- U MUKPOBEUWEeCmaa nepepabomanibix niodos u ogoueil. Ilpusedena xuac-
cuguxayusi Imux npoOyKmMog 8 3a6UCUMOCHU OM KOIUYECMBEHHO20 COOEPICAHUSL IMUX BEUIECE.
Vkaszanwr npoyeccul, nusrowue na KoruuecmeeHHvle U KA4eCMEeHHble USMEHEHUsE OCHOBHBIX 8eUeCs
npu nepepabomre CEeHCUX NI0008 U 080Uell KaK OCHOBHO20 CbiPbsl NPU NPOU3BOOCHEe nepepaboman-
HbIX N10006 U 0goweli. Pazobpanvl ceolicmea nuuegoil YyeHHoCmu nepepadomantpix nio008 U 060-
well. dHepeemuueckas, OuorocudecKkas, Qusuonocuteckas yeHHocmu, buonocuveckas 3¢@exmue-
HOCIMb, YCBOSAEMOCHb, A MAKNHCe 6E36PEOHOCMb SMUX NPOOYKMOE.

Knrwouesvie cnoea. nepepabomantvle niodvl u 080WU, ceéedxicue niodbl U 080WU, NPOU3BOO-
CcmMeo, IHepeemuuecKas, OUOIOUYECKAsl, PUUOI02UHECKAst YeHHOCmU, buonocuyeckas sppexmus-
HOCMb, YCBOSIEMOCTb, 6€36PeOHOCHIb.
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M.A. NIKOLAEVA, O.A. RYAZANOVA

CHEMICAL COMPOSITION AND FOOD VALUE PROCESSED
FRUITS AND VEGETABLES

The article presents data on the chemical compositind nutritional value based on the
analysis of Reference Data «The chemical compositidRussian food products». The most important
macro and micro substances of processed fruitsvaggtables are considered. The classification of
these products is given depending on the quanitatbntent of these substances. The processes affec
ing the quantitative and qualitative changes ofrien substances in the processing of fresh feuits
vegetables as the main raw material in the produnctf processed fruits and vegetables are indicated
The nutritional properties of the processed fritsd vegetables are analyzed: energy, biological,
physiological values, biological efficiency, digbdity, and the harmlessness of these products.

Keywords:processed fruits and vegetables, fresh fruits egetables, production, energy,
biological, physiological values, biological effgicy, digestibility, harmlessness.

BIBLIOGRAPHY (TRANSLITERATED)

1. Tovarovedenie odnorodnyh grupp prodovol'stventoxfarov: uchebnik / pod. red. prof. L.G. Eliseevoj
— M.: ITK «Dashkov i K», 2018. — S. 53-139.

Ne 3(62) 2020




ToBapoBe/ieHHE NMUIIEBBIX MPOAYKTOB

2. Kartashova, L.V. Tovarovedenie prodovol'stventofrarov rastitel'nogo proiskhozhdeniya: uchebrikV.
Kartashova, M.A. Nikolaeva, E.P. Pechnikova. — Delovaya literatura, 2004. — S. 229-233.

3. Tovarovedenie i ekspertiza produktov pererabpki@ov i ovoshchej / L.G. Eliseeva, T.N. lvano@ayV.
Evdokimova. — M.: INFRA-M, 2018. (3-e izd.). — 382

4. Skurihin, .M. Tablicy himicheskogo sostava ifsssh produktov pitaniya: spravochnik / 1.M. Skkim,
V.A. Tutel'yan. — DeLi-Print, 2008. — S.131-150.

Nikolaeva Maria Andreevna

Russian Presidential Academy of National Econond/Rnblic Administration
Doctor of technical sciences, professor at the deyant of International Comm
117571, Russia, Moscow, pr. Vernadskogo, 111-14@ai: man1408@mail.ru

Ryazanova Olga Aleksandrovna

Plekhanov Russian University of Economics, Institok Kemerovo (branch)

Doctor of agricultural sciences, professor at tapattment of Management and Business Technologies
650099, Russia, Kemerovo, Kuznetskiy prospectE3fhail: oliarl710@mail.ru

Ne 3(62) 2020




TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

V]IK 664.664.4 DOI:10.33979/2219-8466-2GB203-67-74

JLT'. EJIUCEEBA, J1.C. KOKOPHUHA, E.B. HEBCKA/], E.B. )KXNPKOBA, T.H. UBAHOBA

XAPAKTEPUCTUKA NOTPEBUTEJIbCKHUX CBONCTB XJIEBA
N3 NIIEHNYHOU MYKH, OBOI'AIIEHHOI'O ®YHKIIMOHAJIbHBIMHA
UHI'PEAJMUEHTAMU MYKH KHUHOA

Lenvlo Oannou pabomvl AGISANOCH UVUEHUE BO3MONCHOCIU 0002aujeHUsl NUEHUYHO20 Xaeba
MYKOU KUHOA OJ15 NOBbIUUEHUS €20 NUWeBoll U buonocudeckol yennocmu. HM3yueno enusnue obozaujenus
X1eb6a uz nueHUIHO MyKu MyKoti Kunoa 6 koaudecmee om 5 0o 30%,ycmanogneno usmenenue opeano-
JIENMUYECKUX, QUIUKO-XUMUHECKUX U YHKYUOHATbHO-MeXHoN02uuecKux nokazamenet. lloxazano, umo
VeenuueHue cooepicanusi MyKu Kunoa 8 peyenmype xaeoa bonee 15-20%npusoouno k crhusicenuio 06o-
eMHO20 8bIX00A ONBIMHBIX 00PA3Y08. /[ HUBEIUPOBAHUS YCINAHOBIEHHO20 OMPUYAMETbHO2O GIUIHUS
BbICOKUX KOHYEHMPAayuti MyKU KUHOA 8 peyenmypy 0002auenno2o xneba 68edeHa Cyxasi NueHUYHAs!
Kaetikosuna 8 konuvecmse om 0 0o 5%. [pumensis mamemamuueckoe mModeruposanue ¢ UCHOIb306aAHU-
eM  KOMNO3UYUOHHO — VHUpOPM-pomamabenvuo2o niaHuposanus sxkcnepumenma  (npoepamma
«MATSTAT»),epaguueckyio unmepnpemayuio pe3yibmamos UCCIe008aHUsl, PA3pabomana onmu-
MaNbHAsL peyenmypa NUEHUYHO20 Xaeba, 0002aueHH020 NOTHOYEHHLIM DEIKOM, RUUEBbIMU BONIOKHA-
MU, MUHEPATILHLIMU BEUeCBAMU U BUMAMUHAMU 2PYINbL B.

Kniouesvie cnosa: xnebd uz nuleHuyHOU MyKu, MyKa KUHOA, CYXAs NULEHUYHAS KIEeUKOBUNA,
nuwesas YeHHOCMb, MameMamuiecKoe MooeIuposanue.
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L.G. ELISEEVA, D.S. KOKORINA, E.V. NEVSKAYA, E.V. HIRKOVA, T.N. IVANOVA

CHARACTERISTICS OF CONSUMER PROPERTIES
OF WHEAT FLOUR BREAD ENRICHED WITH FUNCTIONAL
INGREDIENTS QUINOA FLOUR

The aim of this work was to study the possibilftemriching wheat bread with quinoa flour
to increase its nutritional and biological valuehd effect of enrichment of wheat flour bread from
quinoa flour in an amount of 5 to 30% on the chamgerganoleptic, physico-chemical and func-
tional-technological indicators was studied. It wiasind that an increase in the content of quinoa
flour in the formulation of more than 15-20% ledat@lecrease in the volumetric yield of the experi-
mental samples. To level the established negaffeeteof high concentrations of quinoa flour, dry
wheat gluten in an amount of 0 to 5% was addedhéoenriched bread recipe. Using mathematical
modeling using compositionally uniform rotatablepesimental design (MATSTAT program), a
graphical interpretation of the research resultse optimal formulation of wheat bread enriched with
protein, dietary fiber, minerals and B vitamins waeposed.

Keywords:wheat flour bread, quinoa flour, dry wheat glutentritional value, mathemati-
cal modeling.
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M.3. KAPABAEBA, H.A. KOJIOTOBA

MPAKTUKA ITPOBEJEHUS JJOCYJEBHOM YKCIIEPTU3bI KAUECTBA
CBbIPbSA HA MACOIIEPEPABATBIBAIOIIEM ITPEAITPUATUN

B pamkax oaunoii cmameu aemopamu paccmampueaemcsi ROpPa0oK npogederus 00cyoeo-
HOU dKCNepmu3sbl Kauecmed napmuy Colpbs 8 YCI0GUAX Pe2UOHANIbHO20 MACONEpepabamuléaioneco
npeonpusmus. Cucmemamuzuposana unpopmayus 0 nopsaoke npogederust 00Cy0eOHol dIKcnepmu-
3bl. Ha npaxmuueckom npumepe nokasana nocie008amenbHOCHb NPoeedeHust 00cy0ebHoll dKcnep-
mu3vl u e€ peyibmamal.

Kniouesvie cnosa. oocyoednas skcnepmusa Kawecmsd, COnposooumenvbivie 0OKYMeHmbl,
omoop npob, opeanorenmudeckKull aHaius, 0e@exmsl Colpbs.

CIIMCOK JIMTEPATYPBbI

1. Texunueckuii pernamedt TamoskeHHOro coro3a TP TC 022/2011 Kuiuesas NpoayKIHs B YaCTH €€ MapKH-
poBku» (B pexa. or 14.09.2018.) —Been. 2019-04-28 /Cnpasouno-npaBosas cucteMa «Koncynsrant [lroc»: [drek-
tponHsIi pecypc] / Kommanus «Kouncyasrant ITmoc.

2. TOCT 31936-2012 IlonydabpukaTsl U3 Msica M NHULIEBBIX CyONpoAyKTOB NTUIbl. OOImIME TeXHHUYECKHE
ycioBus. —Bsen. 2014-01-01. -M.: Cranpaprundopm, 2013, — 1@.

3.T'OCT 31467-2012Msico nTupl, CyONnpoIyKThl U Moay(padpuKaThl U3 Msica NTULBL. MeToabl oToopa npod n
MOJIrOTOBKA MX K ucnbiTanusM. —Been. 2013-07-01. M.: Crangaptunadopm, 2013. — 1%.

4.TOCT 31470-2012Msico nTHLbl, CyOorpoayKThl U nomydabpHuKaThl U3 Msica NTULEL. MeToabl OpraHoiIenTy-
YeCKHX U (PU3UKO-XuMmdeckux uccienoBanuii. —Been. 2013-07-01. M.: Cranpaptunadopm, 2013. — 4%.

5. UHCTpyKIWs 0 MOPSIAKE NPHEMKH MPOAYKIIMU POU3BOICTBEHHO-TEXHHYECKOT0 HA3HAYCHHS U TOBapOB HAPOJI-
HOTo TIOTpeOiIeH s 1o KauecTBy: yTB. [locTanosnenunem [ocapourpaxa CCCP ot 25.04.1966\e I1-7 (pex. ot 23.07.1975..,
¢ mM. ot 22.10.1997r.) // CnpaBouno-nipaBoBas cuctema «Koncynsrant [Lmoc»: [dnextponnsiii pecypc] / KoMmanus
«Koncynprant [1roc.

Kapa6aeBa MapbsiM DpKHHOBHA

CapaToBCKHUH roCyIapCTBEHHBIN arpapHbiid yHUBepcuTeT nMenn H.M. BaBuinosa
JloxTop OGuonormueckux Hayk, mpodeccop kadenpsl TEXHOIOTHH MPOAYKTOB TUTAHHS
410012 Poccus, 1. Capatos, TeatpanbHas mi., 1

E-mail: karabaeva_marina@mail.ru

KoaoroBa Hatanbs AnapeeBHa

CapatoBckuil rocy1apcTBEHHBIH arpapHblii yHuBepcuteT umenu H.1. BaBunosa
KanpunaTr TeXxHU4eCKuX HayK, JOLEHT Kaderpbl

IIPOEKTHOTO MEHEIKMEHTA U BHEIIHEAKOHOMHUECKOH AesTensHocTH B ATTK
410012 Poccus, r. Caparos, TearpansHas 1., 1

E-mail: natasha.kolotova@yandex.ru

M.E. KARABAEVA, N.A. KOLOTOVA

PRACTICE OF CONDUCTING PRE-TRIAL EXAMINATION OF RAW
MATERIAL QUALITY AT A MEAT PROCESSING ENTERPRISE

In this article, the authors consider the procedéoe conducting a pre-trial examination of
the quality of a batch of raw materials in a regibmeat processing enterprise. Systematized infor-
mation about the procedure for conducting pre-teabmination. A practical example shows the se-
quence of pre-trial examination and its results.

Keywords: pre-trial expertise of quality, supporting docurtedion, sampling, sensory
analysis, defects in raw materials.
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H.C. EBIOKMMOB

MUHEPAJBHBIN COCTAB PACTUTEJIbHbBIX UHI'PEAUEHTOB
IIMTATEJIBHOU CMECH JJIA IIJTABJIEHBIX CBIPOB

B cmamve npueodsmcsi pesyibmamuvl UCCIEO0BAHULL MAKPO- U  MUKPOIIEMEHMOB
PACMUMENbHBIX UHZSPEOUCHMO8 NUMAMENbHOU CMECU QYHKYUOHATbHO20 HA3HAYEHUs OISl NIAGTIEHbIX
cbipo8. Bee unepeduenmul 0b61a0aiom QYHKYUOHATbHLIMU CBOUCMBAMU, MAK KAK codepiicam bosiee
15% @usuonocunecku @yHKYUOHANLHLIX MuHepaibhblx ewecms. OmoenbHble GUObI  CbIPbs
cooepacam bonee 100% omoenvroix s1emenmos om cymouHou Hopmbl nompebaenus. bnacodaps
BbICOKOMY COOEPIHCAHUIO MUHEPATIbHBIX Gewecms ucciedyemvie GUObl Cbipbsi PEKOMEHOOBAHO
UCNONB308AMD 8 Kayecmae Nuujesblx obocamumenci.

Knrwouesvle cnoea. pacmumenvhvle unepeoueHmsl, MUHEPAIbHbIE Geujecmsed, COOepICcaHue,
CYMOUHAR NOMPEeOHOCMb, NPOYEHM YOOBIEeMBOPEeHUs NOMPEOHOCTL.
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N.S. EVDOKIMOV

MINERAL COMPOSITION OF VEGETABLE INGREDIENTS
OF NUTRITIONAL MIXTURE FOR MELTED CHEESE

The article presents the results of studies of maand microelements of plant ingredients of
a functional nutrient mixture for processed cheegdisingredients have functional properties asythe
contain more than 15% physiologically functionaherals. Certain types of raw materials contain
more than 100% of individual elements of the dedgsumption rate. Due to the high content of min-
erals, the studied types of raw materials are reo@mded to be used as food fortifiers.

Keywords:herbal ingredients, minerals, content, daily reguient, percentage satisfaction.
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KAYECTBO U BE3OIIACHOCTb
NMALLEBbLIX ITPOAYKTOB

VK 366.1: 614.31: 634.772 DOI:10.33979/2219-8466-2020-62-398b-

E.B. TAIIKNHA, H.M. JABBIZAEHKO, O.B.I'OJIVb

HCCJIEIOBAHUE BOCHPUATHUS NOTPEBUTEIAMHU
BE30OITACHOCTH CBEXHUX IIVIOJOB U OBOIIIEN

IIposedeno uccredosanue 60CHpUsmUs ROMPeOUMENIMU NOHAMUS <OE30NACHOCIb C8ENHCUX
na0008 U osowjel». YCmanogieHo, Yymo 6He 3a6UCUMOCIU OM NOJA U 803PACMA 8CE ONPOUEHHbIE
cyumaiom, 4mo 6e30nacHOCMb NUWEBbIX NPOOYKMOE OKA3bl6Aem GIUAHUE HA 300P06be YeN06eKd.
Tonvko 22,2% onpawusaemvix 80CHPUHUMAIOM 6E30NACHOCHb NA0008 U 080Ujell 00CMAMOYHO
onusKo K popmanuzosannomy mepmuny. Ilpu 3mom, HeCMOMPsL HA HATUYUE 8 OMKPLIMOM OOCHYNne
unghopmayuu no onpocam 6e30NACHOCMU NUWEBOL NPOOYKYUU, peuarowum paxkmopom yoeicoe-
HUsL nompebumenel 8 mom, 4mo peaiuzyemas npooyKyus seisemcs 6e30nacHoll, A6Aemcs coo-
CMEeHHOe MHeHUue, OCHOBAHHOe HA COOCMBEHHOM ONbIMe, MHEHUU pepepeHmHblx 2pynn, HaIuduu
npuenekamenbHuix xapakmepucmux npooykyuu. Tonvko 12,3%onpowennvix snaiom o cyujecmeo-
BaHUU OOKYMEHMAYUU, 8 KOMOPOU Npedcmasiena un@opmayus, noomeepacoaouas 6e30nacHocms
peanuzyemot npoOyKyul u 20Moesl ¢ Hell O3HAKOMUMbCSL.

Knroueswie cnosa: socnpusmue nompebumeneil, 0e30nacHOCmb NI0008 U 08owell, popma-
JUB06AHHbBLE U HEPOPMATUZOBAHNBLE 3HAHUSL.
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E.V. TYAPKINA, N.Il. DAVYDENKO, O.V. GOLUB

RESEARCH OF CONSUMERS ' PERCEPTION OF THE SAFETY
OF FRESH FRUITS AND VEGETABLES

A study of consumers ' perception of the concepsafety of fresh fruits and vegetables»
was conducted. It was found that regardless of geathd age, all respondents believe that food
safety has an impact on human health. Only 22,2%gdondents perceive the safety of fruits and
vegetables close enough to the formalized ternthétsame time, despite the availability of open
access information on food safety issues, the idediactor in convincing consumers that the prod-
ucts sold are safe is their own opinion, based lwirtown experience, the opinion of reference
groups, and the presence of attractive product abtaristics. Only 12,3% of respondents are
aware of the existence of documentation that pes/idformation confirming the safety of products
sold and are ready to read it.

Keywords:consumer perception, fruit and vegetable safetynélized and non-formalized
knowledge.
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M.B. JIVKBAHEHKO, P.B. KA3APH, A.l. AUMMU3,
A.C. BOPOJJUXHH, E.B. BEJIUKAHOBA

NCCJIEJOBAHUE BJIUAHUSI KOPMOBOI'O PALITUOHA BBIMKOB
HA NIOTPEBUTEJBCKUE CBOUCTBA TEJATHUHDBI

B cmamve npusedenvl oannvle no 6uAHUIO KOPMOBO2O PAYUOHA OLIYKOS HA 2USUEHUHECKUe
nokasamenu 06e30NACHOCMU, NUWEBYI0 YEHHOCHb U KYIUHAPHbIe ceolicmea measmunbl. B kauecmese
KOpMOGLIX  000a60K NpuMeHsIucy npobuomudeckas oobaska «llernobaxmepun+», Kopmosou
sumamunno-vuHepanohwlil konyenmpam «Tempa+» (KBMK) u komniekcHullli KOpMOBOUL KOHYEHmpam
(KKK). Ycemanosneno, umo 6gedenue 6 payuon ObiuKO8 KOPMOBbIX 000aA60K N03605en NOGbICUNb
nokasamenu cusUeHuyecKoll 6e30NAcHOCmU U NUWesoU YeHHOCMU MeAMUHbL, A MAKH#ce YIVUUUmMb eé
KynuHapuole ceolicmea. Haunyuwiue pesynomamvl no nompedOumenbCKuM CE0UCMBEAM MeAMUHbL
nonyuensi npu 88edenuu 8 payuon dvrukos KKK, cooepacaugeco macisanyo KomMnosuyuio Ouoio2uyecku
axmusnvix sewgecms (BAB) u «lJernobaxmepun+».

Knrwouesvle cnosa. xopmosoll payuoH, ObluKU HA OMKOpMe, MENAMUHA, NOKA3amenu
bezonacrHocmu, nuwjesas YeHHOCMb. NOMPeOUMenbCKUe C80UCMEA, KYIUHAPHbIE C8OUICMEA.
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STUDY OF THE INFLUENCE OF THE FODDER DIET OF GALES
ON THE CONSUMER PROPERTIES OF VEAL

The article presents data on the effect of thederdiet of gobies on hygienic safety indica-
tors, nutritional value and culinary properties wéal. As feed additives used probiotic supplement
«Cellobacterin +» («Cellobacterin +»), feed vitarmmineral concentrate «Tetra +» (FVMC) and
complex feed concentrate (CFC). It has been estaddi that the introduction of feed additives into
the diet of gobies improves hygiene indicators aattitional value of veal, and also improve her
culinary properties. Best Consumer Results veahiobtl by introducing CFC gobies into the diet,
containing an oil composition of biologically aatigubstances (BAS) and «Cellobacterin +».

Keywords:feed ration, fattening bulls, veal, safety indarat nutritional value, consumer
properties, culinary properties.
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N.H. TPETBAKOBA, C.JI. TUXOHOB, H.B. TUXOHOBA, JI.I'. [IOIIOBA

TEXHOJIOI'UA U OHEHKA KAYECTBA PACTUTEJIBHOI'O
BEJIKOBOI'O ITPEITAPATA, ITIOJIYYHEHHOI'O
®EPMEHTHBIM I'MIPOJIN30OM

Paspabomana mexnonocust pacmumenvHo2o 6eIK08020 Npenapama ¢ cooepiucanuem Oeixa
41% nymem pepmenmrHo20 2u0poIU3A, 3AKTHOUAIOWAACA 8 NPUSOMOGLEHUL 2UOPOMOOYIISL U3 USMETb-
YEHHBIX CeMeHsIM JIonuHa u 800wl 6 coomuowernuu 1:10, cuoponuse kpaxmana gpepmenmamu anvgpa-
amunazol u nOKOAMUIA30U, YeHMPUDYSUPOSaAHUEeM, ABMOKIABUPOBAHUEM NOTYHEHHO20 YeHMPUQ)-
eama npu memnepamype 120-130€ u daenenuu 6x1P ITa ¢ meuenue 5-6 u, oxnasxicoernuem 0o memne-
pamypwi 36C u eudponuzom pacmeopom mpuncutna na ocgpamuom 6ygpeprom pacmeope ¢ pH 7,56
meuenue 50-60mun., yenmpupyaupoeanuem, nazpesanuem u goicyuueanuem npu memnepamype 95-
100%C 0o cooeporcanus cyxoeo ocmamka 6 beaxosom npenapame 45%. I[leped ésedenuem mpuncuna
€20 aKMUBUIUPOBAT CEENOM CUHE20 CHEKMPA ¢ MOWHOCIbIO C6emo6o2o nomoxa 35 uxBmlcv?. Ha
OCHOBAHUU NPOBEOEHHBIX UCCLeO08ANULL YCMAHOBIEHbL Pe2iaMenmupyemble NOKA3AMenu Kaiecmed
0enK06020 npenapama u3z CeMsiH TONUHA, CPOKU U PEXCUMbL XPAHeHUs: CpoK XpaHenusi 9 mec. npu
memnepamype om 000 4°C npu omuocumenvHoU 1axcHocmu 6030yxa He 6onee 15%.

Kntouesvie cnosa: 6enxoguiii npenapam, pepmeHmamuHblil 2UOPOIU3, TIONUH, KAYECME0.
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I.LN. TRETYAKOVA, S.L. TIKHONOV, N.V. TIKHONOVA, D.G. POPOVA

TECHNOLOGY AND QUALITY ASSESSMENT OF PLANT PROTEIN
PREPARATION OBTAINED BY ENZYME HYDROLYSIS

Developed technology vegetable protein product wighotein content of 41% by enzymatic
hydrolysis, namely, prigotovlenii hydraulic izmedcimaya lupine seed and water in the ratio 1:10, the
hydrolysis of starch by the enzyme alpha-amylaseglucoamylase, centrifugation, centrifugate auto-
claving at temperature 120-130°C at a pressurex@®6 PA for 5-6 hours, cooled to a temperature of
36°C With the hydrolysis solution of trypsin in ppbate buffered saline with pH 7,5 for 50 to
60 minutes, by centrifugation, heating and drying daemperature of 95-100°C to a dry residue con-
tent of 45% in the protein preparation. Before thi#zoduction of trypsin, it was activated with blue
spectrum light with a luminous flux. Based on theducted research, regulated indicators of the qual
ity of the protein preparation from lupine seedsnis and storage modes are established: the storage
period is 9 months at a temperature from 0 to 41th & relative humidity of no more than 75%.

Keywords:protein preparation, enzymatic hydrolysis, lugjoality.
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UCCJIEAQOBAHUE PbIHKA
[MPO1OBOJIbCTBEHHbLIX TOBAPOB

VJIK 664.14 DOI:10.33979/2219-8466-20203%102-106

A.N. IIIWJIOB, O.A. IIINJIOB

MPON3BOJACTBO MACHBIX ITPOAYKTOB B POCCUHA
3A ITIOCJIEJHUME 60JIET. IMHAMMUKA U IIEPCIIEKTUBbI PA3SBUTUSA

Ha ocnosanuu cmamucmuieckux, meopemuieckux, IMIUPUIECKUX U PacyémHbIX Memooos
uccnedosanuii 0an ananus npouzsoocmsa ymaca 6 Poccuu 3a 60siemnuii nepuod — ¢ 1960e. no nacmo-
awee epems. [{ana oyenka npouzsgoo0CmeeHHO20 NOMEHYUANa MACHOU OMpAcau, 8 MOM Yucie Hanpag-
nenuti e2o npouzsodcmsa no euoam. IIposedena oyenka NPUHAMbBIX 20CYOAPCMEOM peuieHull no 60c-
CMAHOGIEHUIO U NEPCREKMUBHOMY PA3GUMUIO NPOU3BOOCMBA MACHLIX Moéapos. Hccnedosanus npose-
O€HbL HA OCHOBE OMKPBIMBIX OAHHBIX CIAMUCIIUYECKO20 YUEMA.

Knrouessie cnosa: msco, machvle mogapot, Npou3e00cmeo Miaca no euoam, Nompeoumens-
CKUTL PLIHOK, IKCNOPM U UMHOPM, PEHMABENbHOCb, KOHKYDEHYUSL, NPOU3B00CMBEHHbLI NOMEHYUAL,
BHYMPEHHSISL U GHEUIHSSI IKOHOMUYECKAsl CIMPAMe2usl, YyPOGHU camoobecneyenust, 0OKMPUHAa npooo-
801bCMBEHHOU 6e30NACHOCIU.
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A.l. SHILOV, O.A. SHILOV

MAKE MEAT PRODUCTS IN RUSSIA FOR THE LAST 60 YEARS.
DYNAMICS AND DEVELOPMENT PROSPECTS

Based on statistical, theoretical, empirical andccdated methods of research, the analysis
of meat production in Russia over the 60-year gkridrom 1960 to the present. An assessment of
the production potential of the meat industry, inithg its production direction by species, has been
given. The decisions taken by the state to restodedevelop meat production have been evaluated.
Research based on open statistical data.

Keywords:meat, meat products, meat production by type, roes market, export and im-
port, profitability, competition, production potéadt internal and external economic strategy, self-
sufficiency levels, doctrine food security.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VK 640.43:659.1 DOI:10.33979/2219-8466-2020-6263-1112

E.H. APTEMOBA, /I.B. BEJIEBIIEBA

AHAJIN3 KAYECTBA YCJIYT
B CETEBBIX PECTOPAHAX BBICTPOT'O IMTAHUA

Ilposeden KOHKYpeHMHbLIL AHAIU3 CemesbiX Npeonpusmull ObiCmpo20 NUMAHUSL HA Pecuo-
HATIHOM pbiHKe. Buvloenenvl Xxapaxmepucmuku oyenku kasecmea obOcaydcusanusi. OnpeodeneHvl
CUTbHbIE U CTlabble CMOPOHbL NPeOnpuUsmull. AHAIU3 NPOBEOeH HA OCHOBE OAHHBIX, NPEOCMABNIEHHbIX
Ha 0QUYUATbHBIX Catimax nPeonpusimuil ObLICmpo2o RUMAHUSL.

Kniwouesvie cnosa. kauecmeo, oocuyscusanue, cemns, peCmopat, 6bicmpoe numanue.
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E.N. ARTEMOVA, D.V. BELEVTSEVA

ANALYSIS OF THE QUALITY OF SERVICES
IN FAST FOOD CHAIN RESTAURANTS

A competitive analysis of fast food chain compaimdke regional market was carried out.
The characteristics of service quality assessmeanthighlighted. The strengths and weaknesses of
enterprises are identified. The analysis is basedata provided on official websites.
Keywords:quality, service, network, restaurant, fast food.
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IKOHOMUNYHECKUE ACIIEKTbI
[NPON3BOLCTBA IMPOAYKTOB IMTUTAHUA

V]IK 664.68 DOI:10.33979/2219-8466-20203%213-118

N.10. PEBHMYEHKO, A.1. OPJIOB

NHCTPYMEHTHBI YIIPABJEHUS KAYECTBOM B INBOBAPEHUH

B cmamve npedcmasnenvt pesynomamvl aHAIU3A U CUCTNEMAMU3AYUSL UHCIPYMEHMOB
VAPAGNIEHUsT KAYeCmBEOM, UCHONb3YEMbIX 6 MEXHOI02USX nusogapenus. Jlana oyenka spgexmueno-
cmu cucmemvt HACCPu GMP na npednpusmusix nueosapenusi u nuuje6o2o npouzsoocmed 6 ye-
aom. Pacemompenst ocobennocmu enedpenusn cucmem MeHeONCMEHmMa Kaiecmed Ha NUB0BAPEHHbIX
npeonpusimusix.

Knroueswie cnosa: npodykyus nusosapenusi, s¢pgpexmusnocmo, konmpoav, HACCP, GMP,
Kayecmeo, 6e30nacHOCmb, CUCIEMA MEHEOIHCMEHMA Kauecmed.
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l.YU. REZNICHENKO, A.l. ORLOV

BREWING QUALITY MANAGEMENT TOOLS

The article presents the results of the analysid systematization of quality management
tools used in brewing technologies to improve thality management system of innovative technol-
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ogies. An assessment of the effectiveness of ti&CHANd GMP systems in brewing and food pro-
duction in general. Features of the implementatidrquality management systems in brewing en-
terprises are considered.

Keywords: brewing products, efficiency, control, HACCP, GMRjality, safety, quality
management system.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

* O0beM Marepuana, MpeaaraéMoro K myOlIHKaluy, U3MEpSeTcs CTPaHUIAMU TEK-
cta Ha nucrax ¢opmara A4 u coaepX uT oT 3 A0 7 CTPAHMI];, BCE CTPAHMIIBI PYKOIHUCU
JOJKHBI UMETh CIUIOLIHYIO HyMEpaluIo.

* Cratbs npenoctaBigercs B 1 sk3emMIuisipe Ha OyMa)KHOM HOCUTEJIE M B 3JIEKTPOH-
HOM Bu/Ie (110 IEKTPOHHOM MOYTE WX Ha JII0OOM 3JICKTPOHHOM HOCHUTEIIE).

* Cratbu JOJDKHBI ObITH HaOpaubl mpudrom Times New Romanpasmep 12 ptc
OJMHAPHBIM WHTEPBAJIOM, TEKCT BBIPAaBHUBACTCS MO MIMPHUHE; a03arHbiid oTcTyn — 1,25¢Mm,
MpaBoe MoJie — 2CM, JEBOE ToJIe — 2CM, TOJII BHU3Y B BBEPXY — 2CM.

* Ha3zBaHue cTaThu, a TaKxke (baMI/IJ'II/II/I 1 MHUOUAJIbl aBTOPOB 00s13aTeNLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe mpuiiaraeTcsi aHHOTAIMg U NIEPEUYEHb KIIIOYEBBIX CJIOB HAa PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

® CBeI[eHI/IH 00 dBTOpax IPHUBOIATCA B TaKou mocienoBaTeabHOCTH: Damuius, ums,
OTYECTBO, YYPCXKICHHUC WM OpraHu3anus, y4€Has CTCICHb, YYCHOC 3BaHMEC, HOJI’KHOCTb,
ajJpcec, TeJ'Ie(bOH, QJICKTPOHHAA ITOYTaA.

* B TekcTe cTaThy jKeNaTeNbHO:

— He MPUMEHSATh 000POTHI pa3rOBOPHOI peyH, TEXHUIIU3MBbI, TPOPECCUOHATU3MBI;

— HE NMPUMEHSTD JJIs1 OJJTHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICTY (CHHOHHMMBI), @ TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI ITPH
HaJIMYUU PABHO3HAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He IPUMEHSTh IPOU3BOJIbHBIE CIIOBOOOPA30BaHMUS,

— HE MPUMEHSTh COKpAILICHHS CJIOB, KPOME YCTAHOBJICHHBIX MPAaBHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIapPCTBEHHBIMH CTaHJAPTAMH.

» Cokpamieans u a0OpeBUaTyphl JODKHBI PACHIM(PPOBBIBATHECSA MO MECTY HEPBOTO
YIOMUHAHUSI (BXOXICHHS) B TEKCTE CTAThU.

o MopMmyitel cieayeT Habupath B penakrope Gopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300pakeHue, He TOMyCKaroTCs!

* PHCYHKM U pyrue WunocTpanun (4epTexu, rpaduK, CXeMbl, JuarpaMmmsl, GoTo-
CHHMKH) CJIEJIyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCs1 BIIEPBBIE.

* [Tomnucu kK prucyHKam (MOJTYXHUPHBIH mpudT KypcuBHOTrO HayepTanus 10 pt) BbI-
PaBHUBAIOT M0 IIEHTPY CTPAHUIIbI, B KOHIIE MOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHO#M Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxeTe o3Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acupaHTOB 3a OIyOJIMKOBAHHUE CTATEH HE B3UMACTCHI.

[IpaBo wuCHONB30BaHUS MPOUW3BEICHUN MPEIOCTABICHO AaBTOPAMH HAa OCHOBAaHUU
. 2 ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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