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HAYYHbIE OCHOBbI NMALEBbLIX
TEXHOJIOnn

VK 664.681

H.M. JEPKAHOCOBA, I'.O. MATOMEJIOB, E.A. OHUIIIEHKO

BJIMSTHUE ITIOPE THIKBbI HA CBOMCTBA YMY.JIbLCUH
B TEXHOJIOT'UHN CAXAPHOI'O IIEYEHbBA

IIpouzso0cmeo 0b60caueHHbIX NUWEBLIX NPOOYKMOE SGIAEMCs OOHUM U3 P PEeKmusHbIxX
Mep KoppeKkyuu Rumanusi u 300pogvs. B pesyivmame npoeedennvix ucciredosanutl Owiia
paspabomana mexHon02us CaxapHo20 NEeYeHUs. ¢ 860eHUEM 6 PeYenmypHbIll COCMAE HYyMOoGol MyKu
u niope moikevl. C yuemom 0cobeHHOCMElU MEXHOIOSUU CAXAPHO2O NEeHeHbsl UCCAe008aHA
B03MONCHOCMb GHECEHUsl NIOPe MbIKGbl HA CMAOUU NPUSOMOGIEHUS IMYIbCUU. YCmanoeienHbvle
3AKOHOMEPHOCIU  GIUSAHUS MBIKEEHHO20 NIOPe HA PeONIOSUNeCKUe XapaKmepucmuky dmyabCull
NO36ONAIOM PEKOMEHO08AMb €20 NPUMEHEHUe Ha Mol Ccmaouu mexHoxo2uu 0e3 UsMeHeHus
annapamypHo-mexHoL02U4ecK020 0hOPMIeHUs NPOYeccd.

Kniouesvle cnosa: npodykmel numanus, 0002aujeHHoe neyeHue, NpoOVKYUs, MY4YHble
KOHOUmepCKue uzoeusl, MexHOL02usl, MblK6d, MbIKEEHHOE NIOPE, IMYIbCUsL, MeCmo, NPUSOMOGIeHUE
IMYAbCUU.

The production of enriched foodstuffs is one of effective ways for health and nutrition
changes. As a result of researches carried out there was developed a sugar biscuit technology with
the application of nut flour and pumpkin puree. Taking into account the peculiarities of the sugar
biscuit technology there was researched a possibility for the application of pumpkin puree in the
stage of emulsion preparation. The defined regularities of pumpkin puree effect upon emulsion rheo-
logical properties allow recommending its application in this technological stage without technolo-
gical machinery changes.

Key words: foodstuff, enriched biscuit, produce, pastry, technology, pumpkin, pumpkin pu-
ree, emulsion, emulsion production.
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Hav‘mble OCHOBbI IMTMIIEBbBIX TEeXHOJIOTnii

VJIK [637.143+637,148] 66.069.85

T.C. BELIYKOBA, E.H. APTEMOBA

BJIMSAHUE CTABHUJIM3ATOPOB HA ITIEHOOBPA3YIOIIUE CBOMCTBA
CYXOI'O OBE3’)KUPEHHOI'O MOJIOKA " CJINBOK

B cmamve npogeden cpasnumenvHulli aHaIU3 CMabUIUZAMOPO8, HaAuboree YACmo
UCNONIb3YEeMbIX 8 NUWEBbIX MEXHONIO02UsX, U nepcnekmusnozo cmadunuzamopa «I1OJIMKOM».
Hccnedosano enusnue @vlulenepeyiucieHHbIX CmaduIu3amopos Ha neHoodpasylouue ceolucmed
CYX020 00€3CUPEHH020 MONOKA U CIUBOK, KAK OCHOBHLIX NeHooOpazoeameneti 6 MEXHOLO2USX
630UBHBIX MOJIOYUHBIX NPOOYKMOB.

Knroueevte cnosa: cmabunuzamop, nenoobpazosameib, NeHOOOPA3YIOWAs CHOCOOHOCMb,
YCMOU4UBOCb NEHbI.

This paper reports the comparative analysis of stabilizers most often used in food technolo-
gies and the promising stabilizer “POLYCOM”. The effect of the above mentioned stabilizer on
foamformation properties of dried non-fat milk and cream as basic frothers in the technologies of
fluff dairy produce is researched.

Key words: stabilizer, frother, foamformation capacity, foam stability.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 664.69.022.3.047(062)

I''A. OCUIIOBA

AHAJIN3 MTIPOIECCA CYIIKHA MAKAPOHHBIX U3JEJHI C
JTOBABKAMM U3 HETPAIUIIMOHHOTI'O CBIPbA

B cmamwe npedcmaenenvl pezyibmamvl UCCIeO08AHULL NPOYECcd CYUIKU MAKAPOHHBIX
uzlenutl, GblpAOOMAHHBIX C  UCNOAL30BAHUEM O00ABOK — JHCUBOMHO20 U  PACHUMENbHOZO0
NPOUCXOACOCHUS, A MAKIHCE MAKAPOHHBIX UZ0EULl U3 HEMPAOUYUOHHOZ0 CbIPbsl NPU UCNOb306AHUU
HU3KOMEMNEPAmypHbuIX pedicumos cyuiku. Kpome smozo, usyuanoce enusmus HOCUMbIX 006AB0K U
HempaouyuoHHo20 Cblpbs HA CKOpocmb yoanenus enazu. Ilo pe3yibmamam nposeoeHHbix
IKCHEPUMEHNOB BbIBEOCHbL MAMEMAMUYECKUE 3AGUCUMOCTIU NPOOOIICUMETLHOCU  CYUIKU O
NPUPOObL U XUMUYECKO20 COCMABA 00OABOK WU HEMPAOUYUOHHOZO CbIPbSL.

Knrwouessle cnosa: maxaponnvle uzoenust, RpoOONCUMENbHOCb CYULKUY, CKOPOCMb CYUIKU.

This paper reports the results of drying macaroni products manufactured with the use of
food supplements of the animal and vegetable origin and also macaroni products manufactured with
the use of nonconventional edible raw material under conditions of low-temperature dehydration.
Moreover, the effect of used food supplements and nonconventional edible raw material upon a de-
hydration rate were studied. On the basis of results of experiments carried out there were derived
mathematical dependences of dehydration duration on the origin and the chemical composition of
food supplements or nonconventional edible raw material.

Keywords: macaroni products, drying (dehydration) duration, drying rate.
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Hav‘mble OCHOBbI IMTMIIEBbBIX TEeXHOJIOTnii

VIIK 664.661.016

H.A. BEPE3NHA

NCCJEJOBAHHUE BJIUSTHUA KYKYPY3HOU ME3I' HA
TEXHOJIOTMYECKHHA MPOLIECC Y KAYECTBO XJIEBOBYJIOYHbBIX
W3JIEJIUIA U3 CMECH P)KAHOM U MIIEHUYHOU MYKH

Ilpeocmasnenvr  pezyrbmamvl  UCCIEO08AHUL  GIUAHUS — KVKVPY3HOU — Me32u  HA
MEXHOI0UYECKUTI NPOYECC U Ka4ecmao XaeOo0yI04HbIX U30eUll U3 CMECU PAHCAHOU U NULEHUYHOU
MyKu. Yemanoeneno, umo KyKypysHdas me32d COOepIiCUm 3HAYUMeENbHOe KOIUYeCmEo KIemuamku,
benka, Kpaxmaia u 304bHbIX 91eMeHmos. Hcnonv3osanue KyKypy3HOU Me32U G3aMEH PIHCAHO-
NUEHUYHOU MYKU BPU NPOU3B00CmEe XaAeO00yI0UHbIX U30eUll NO360ISAEN YEENUYUMb AKMUBHOCTb
OPOOUNLHOU  MUKPOGHIOPBL, COKPAMUMb NPOYeCC OPOdICEHUs., VIYYUWUMb NUUEBYIO YEHHOCHb,
Pacuupums  acCOpmumMennm, coipbegyio 6azy U UCNOIb308AMb HEMpPAOUYUOHHOE Cbipbe NpU
npousgoocmee xaeb00yI0UHbIX UZ0ENUL U3 CMECU PIUCAHOU U NULEHUYHOU MYKU.

Knrwouesvle cnosa: Kykypysnas meszed, GmMopuuHoe coipve, X1e000ynounvie uzoenus,
Kauecmeo, mexHon02u4ecKull npoyecc.

Explorations into the replication of the pulp of corn on during the technological process
and quality of bread of bread of mix of ryely and wheaten flour. As a result of researches of food
value pulp of corn, it is established that it contains a significant amount of a cellulose, starch, fiber
and ashes (mineral substances). Use pulp of corn instead of mix of ryely and wheaten flour by
manufacture of bakery products allows to increase activity of barmy microflora, to reduce fermenta-
tion process, to improve food value, to expand assortment, a raw-material base and to use noncon-
ventional raw materials by manufacture of bakery products from a mix rye and wheat flour.

Keywords: pulp of corn, secondary raw materials, bakery products, quality, technological
process.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 664.641.111.016:577.15

C.51. KOPIUYKUHA, E.A. KY3HELIOBA, E.B. XMEJIEBA

BJIMAHUE ®EPMEHTHBLIX ITPEITAPATOB HEJJTIOJIOJUTHYECKOI'O
JEMCTBUS HA IIPOJOJTKUTEJIBHOCTH 3AMAYNBAHUS 3EPHA
IIPU ITPOU3BOACTBE 3EPHOBOI'O XJIEBA

B pabome nposedenvr uccredosanus GIUSAHUS PA3IUYHBIX OO3UPOBOK (PepMeHmHbIxX
npenapamos yeanonorumuieckozo oevicmsusi (Pentopan 500 BG, Llennosupuoun I 20X, Biobake
721, Fungamyl Super AX) na cmenewv euoponusa HeKPaAXMANbHLIX HOIUCAXAPUOOS 3EPHOBKU
nwenuyvl.  ITlokasano, 4mo npumeHeHue OAHHLIX —HPENAPAmMoO8 HNO360Jsem  COKPAMUmyb
nPOOOIHCUMEILHOCMb 3aMayusanus 3epra ¢ 24-x 0o 18 uacos.

Knrwouessle cnosa: gpepmenmuulii npenapam, 3epHo NUEHUYbL, 3AMAYUBAHUE, GLAICHOCTD.

Researches of influence of various dosages of fermental preparations are conducted in
work celluloses actions (Pentopan 500 BG, Tselloviridin I" 20X, Biobake 721, Fungamyl Super AX)
on degree of hydrolysis of not starched polysaccharides of grain of wheat. It is shown that
application of the given preparations allows to reduce duration of soaking of grain from 24 o'clock
till 18 o'clock.

Keywords: a fermental preparation, grain of wheat, wetting, humidity.
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NMPOLAYKTbI ®YHKLIMOHAJIBHOIO
U CriELINATINSUPOBAHHOI'O HASHAYEHUA

VK 664.644.6

I.K. TAHIIOB, M.C. THHC, H.1. AEPKAHOCOB

NCCJEJOBAHUE CBOMCTB IIOJIY PABPUKATOB SIKOHA KAK
TEXHOJIOT'MYECKON U TPEBUOTUYECKOHN JOBABKHA

B pabome npusedenvt pesyibmamvl UCCAEO0BANHUL  OP2AHOJIENMUYECKUX — CBOUCMS,
XUMUYECKO20 — COCMABA, — SUSUEHUYECKUX — nokasamenet  0e30ndcHOCmu  NOPOUIKOOOPA3HO20
nonygabpuxama sixkona copma FOounka. Ha moodenvHvlx oneimax nokasaw pocm u pazeumue
MONIOYHOKUCTLIX  OAKMEPUll HA a2apu30eanHoll cpede u3 skcmpaxkma sxona. O60cHosana
YenecoobpPa3HOCMb NPUMEHEHUs NOPOUKOOBPA3HO20 NOAYPAOPUKAMA SKOHA 6 MeXHON02UU Xaeba
KaK mMexHoA02U4ecKol u npebuomuyeckoll 006asKu.

Knroueevte cnoea: sixon, nopoulkoobpasmulii noaygadpukam sKoua, npeduomuvecKue
ceoticmea.

In the paper there are shown results of researches of organoleptic properties, chemical
composition, hygienic indices of safety of powder-like prepared food of yakon (Youdinka sort). By
means of tests there is shown the growth and development of lactic acid bacteria in agaric medium
of yakon extract. The expediency of yakon powder-like prepared food application in bread baking
technology as a technological and prebiotic supplement is substantiated.

Key words: yakon, yakon powder-like prepared food, prebiotic properties.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUINECBBIX IMTPOAYKTOB

VK 663.18.663.88

JLYO. CABBATEEBA, E.B. CABBATEEB, I'"H. AKUHIH, E.1. YEPHHKOBA

VCIIOJIb30BAHUE JJEKAPCTBEHHBIX PACTEHHMI B BYJIOYHBIX

W3 IEJUSX TPOPUIAKTUUYECKOM HATIPABJIEHHOCTH

Paspabomanvl  noevie Oynounvie uzdenuss ¢ 000ABKOU NEKAPCMEECHHbIX PACEHULL
AHMUOKCUOAHMHO20 — Oelicmeus,  NO360ISIOWUe  PACUUPUMb — ACCOPMUMEHM  NPOOYKMO8  C
DYHKYUOHATBHBIMU CEOUCMEAMU, YCULUMb AOANMAYUOHHYIO 3AUJUNTY OPeAHUIMA OM 00PA308aHUs
€60000HbIX padukanos. Onpedenenvl ux Kauecmso u KOIQP@OUYUEeHM aHMUOKUCTIeHUS]

Kniouesvle  cnosa:  Gyrounvie  usoenus — NPOQPUAAKMUHECKOU — HANPAGLEHHOCTU,
JIeKapCmeeHHble PACMEHUs. AHMUOKCUOAHMHO20 OelCmBUsL.

New kinds of rolls and buns with the oxidant herb supplement that allows widening the
range of products with functional properties and strengthening human organism adaptation for free
radical safeguard are developed. Their quality and antioxidant factor are defined.

Key words: rolls and buns of prophylactic destination, herb of antioxidant activity.
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HI)OLIVKTLI d)VHKIII/IOHaJII)HOFO U CNICHMAJIU3UPOBAHHOI'O HA3HAYCHU A

VK 664.681

T.B. MATBEEBA, A.A. JIEUBA

KPEM CJIMBOYHbBIN C KAJBIUNCOJEPKAIIEN JTOBABKOM

Lenvlo  Odannoti  pabomvl  AGNANOCH  CO30AHUE  KOMROZUYUU — KpeMd  CIUBOUHO2O0
NPOPUIAKMUUECKOT HANPAGIEHHOCIU C YBEIUYCHHbIM CPOKOM XpaHenus. B xode ucciedosanuil
6bLIO YCMAHOBNEHO, YMO GHECEHUe MENAd aKMUSUSUPOBAHHO20 6 BUOE CYCNEH3UL NPU NPOU3B0OCIEE
CAUBOUHO20 Kpema 8 Konuuecmee 1-2 % ezamen caxapHroil nyopul He YXyouiaem opeaHoienmuieckux
nokasamenet, cnocobcmayem 0602aueruio e20 OUOI0UNEeCKU OOCTYNHbIM KATbYUEM, VEeIUYeHUIO
CPOKA XPAHEHUsL U CHUIICEHUIO CKOPOCMU NPOYeCca OKUCIEHUSL HCUPOS.

Kniouesvle cnosa: kpem Causoumwil, Men AKMUBUSUPOBAHHUIL, YHKYUOHAIbHbIE
nPOOYKmMol, KOIP@OUYUEHM AHMUOKUCTICHUSL.

This paper reports the creation of cream for prophylactic use and increased shelf life. In
the course of researches it was defined, that the application of chalk, activated in the form of sus-
pension at cream production in a quantity of 1-2% instead of powdered sugar, does not worsen or-
ganoleptic values, contributes to cream enrichment with calcium biologically available, shelf time
increase, and fat oxidation rate decrease.

Keywords: cream, activated chalk, functional produce, antioxidant factor.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUINECBBIX IMTPOAYKTOB

YK 637.521+634.1.076

A.A. EMEJIBAHOB, O.A. HTAJIMUMOBA, T.A. KO3JIOBA,
K.IO. 3YBAPEBA, O.C. KUPEEBA, U.A1. CTPOMCKAA

OBOCHOBAHME UCITOJBbB30BAHUA BTOPUYHbBIX OTXOJ10B
IJIOAOBOJACTBA B PASPABOTKE PELEIITYP ®YHKIHNOHAJIBHBIX
MSACHBIX ITPOAYKTOB

B cmamuve npedcmaeﬂeﬂbl pesyibmanivl UCCne008anull N0 803MONCHOCMU UCNONb308AHUSL
BbICYULEHHO2O YUmpycoe602c0 aJHcmbvlxa 6 Kadecmee cma6wlu3am0p06 u oImyilbeamopoes d)apmeeoﬁ

IMYLCUU MACHBIX cucmem. HM3yuena 803MONCHOCMb CO30AHUSL 1€2KO YMUTUSUPYEMbIX CbeOOOHbIX
NULYEBbIX NIAEHOK, NOTYYEHHBIX U3 NPUPOOHBIX DUONOIUMEPOE 8 COYEMAHUU C KOHYEHMPUPOBAHHLIMU
SA200HbIMU COKAMU, U UCHOTb306AHUE UX 8 MEXHON02UU MSCHbIX NPOOYKMO8 C NEPCHeKmueol
VBenuyeHUsi CPOKO8 200HOCHIU NOCTIEOHUX.

Knrouessle cnosa: yumpycogwitl Jcmoix, CbedoOHble nUUesbie NIeHKU, MACHbIE NPOOYKIbL.

The results of studies on the possibility of using dried citrus meal as stabilizers and
emulsifiers minced meat emulsion systems are presented in the article. The possibility to create
easily disposed of edible food films produced from natural biopolymers in combination with
concentrated berry juices, and their use in meat processing with the prospect of an increase in
radiation expiration date of the latter is shown here.

Key words: citrus pomace, edible food packaging, meat products.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUINECBBIX IMTPOAYKTOB

VK 664.87:635.34

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

PA3BPABOTKA HAYYHO-OFOCHOBAHHOM PELHENTYPHI 1
TEXHOJIOI'MM MHOT'O®YHKINOHAJIBHOI'O BA30OBOI'O
HOJY®ABPUKATA HA OCHOBE TOIIMHAMBYPA

B Hacmoswee epems 0COOEHHO aKMYAIbHbIM HANPAGNIEHUEM SGISAeMCs paspabomka
MEXHONO2Ull  NPOOYKMO8  (PYHKYUOHANbHO20 — HA3HAYEHUs. HA  OCHOBe  OMEYeCmEeHHO20
pacmumenvHo2o  colpbs.  Paspabomanvr  06a  6éuda  MHO2OQYHKYUOHANHLIX — OA308bIX
noanygabpukama Ha  OCHO8e  MORUHAMOYpa  ONsl  NPOU3BOOCMBA  WIUPOKO2O — CNEeKmpd
DYHKYUOHANBHBIX — KOHOUMEPCKUX — uzoeauil. s yayuuienuss  QYHKYUOHATBHBIX — CEOUCME
paspabamuléaemvix NPOOYKIMos 0coboe GHUMAHUE CMOUm YOeaums NOIUCAXAPUOHOMY KOMIIEKCY,
KOMOPbLIl NPU MexXHON02U4ecKol obpabomxe npemepnesaem 3HauumelbHovle usmenenus. B pabome
onpeoenenvl cnocobbl MEXHOLO2UUECKOU 00pabomKy, ONMUMATbHBIL MEMNEPAMYPHBINL PENCUM, U
copm OJisl NOJyHeHUs: NOJLYPabpuKamos.

Kniouesvle cnosa: monunambyp, nexmuH, Kiemuamxd, QpyKmosa, memnepamypa,
mexHon02uYecKas 0opabomxa.

At present time a particularly urgent trend is technology development for functional food
on the basis of domestic vegetable raw material. There are developed two kinds of basic multifunc-
tional prepared food on the basis of Jerusalem artichoke for the production of a broad spectrum of
functional confectionary. To improve functional properties of products under development a par-
ticular attention should be paid to a polysaccharide complex subjected to technological processing
undergoes considerable changes. This paper reports the methods defined for a technological
process, optimum temperature conditions and fruit sorts for prepared food to be processed.

Keywords: Jerusalem artichoke, pectin, cellulose, fructose, temperature, technological
process.
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TOBAPOBEOEHUE
NMALLEBBIX NTPOAYKTOB

VIIK 664.002.6(075.3)

B.1. YBAPOBA

Ob OIIBITE IIPUMEHEHUS KOHTEHT - AHAJIN3A K TEKCTAM 110
TOBAPOBEJIEHUIO ITPOJOBOJIBCTBEHHbBIX TOBAPOB

Cmambpsi HanpaeneHa Ha npueiedeHue GHUMAHU CReYuamcimos, pabomaiowux 6 cpepe
mMo8aposedeHuss  NPOO0GOTLCMEEHHIX — MOBAPOS, K BO3MOJCHOCMU — UCHONb308AHUSL
KONUYECTBEHHO-KAYECBEHHO20 Memo0d aHAIU3A MEKCMOooU UuHGopmayuu (KOHMeHm-aHanu3a)
npu  npoeedenuu  meopemuyeckux ucciedoéanui. Llems npoeedenus KoHmMeHmM-aHANUZA —
onpeodenums  UHMEHCUBHOCNb,  HANPAGIEHHOCMb U PE3VAbINAMUBHOCTb — UCCLe008aHULL 8
AHATUBUPYEMBIX 0OACMISX MOBAPOBEOCHUs

Kniouesvle cnosa: KoHmeHm-aHanus, Memoouxd, MeKCcm, eOUHUYbl AHAIU3A, eOUHUYbL
cuema.

This paper is aimed to the attraction of attention of specialists working in the sphere of
commodity research of foodstuffs to the possibility of qualitative-quantitative method use for the
analysis of text information (content-analysis) during carrying out theoretical researches. The pur-
pose of a content-analysis fulfillment consists in the definition of intensity, trend, and effectiveness of
researches in the analyzed fields of commodity research.

Key words: content-analysis, commodity research, foodstuffs.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUINECBBIX IMTPOAYKTOB

VK 641:637.56.002.3

O.A. PA3AHOBA, O.0. [INPOI'OBA

K BOITPOCY O CUCTEMATHU3ALINMU BUOJOI'NYECKHU AKTUBHBIX
JAOBABOK K ITMIIE ITYTEM PAITMOHAJIBHOI'O TIPUMEHEHUSA
METOA0OB KIACCU®UKAIINN

B cmamve npeonpunsma nonvimxa xnaccugurayuu 6uorocUUecKu aKkmueHwvlx 000ABOK,
KOmopasi no36osient c80O00HO OPUEHMUPOBAMbC 6 UX UWUPOKOM dACCOPMUMEHME PA3IUYHbBIM
Kamezopusm nompebumenetl Ha 6cex YManax mosapoosudxicenus. Taxas demanvhas Kiaccupurayus
maksice NO3601UM pazpabomams 6onee YemKylo GHYMPUSPYNNOBYIO CUCTNEMY, YMO NOCAYHCUMN
OCHOBaHUEM Ol UCHONb308AHUS NPU  PACCMOMPEHUU U YMEEPIHCOCHUU HOPMAMUSHOU U
MEXHUYECKOU OOKYMEHMAYUL.

Knroueevte cnosa: 6Ouonozcuuecku axmusHvle 000a6KU K nuwe, KIACCUDUKAYUS,
KAACCUDUKAYUOHHBIE NPUSHAKIL.

In the paper there is made an attempt of biologically active food supplement classification
which should allow a simple looking-for in their broad assortment by various consumers in all stag-
es of goods motion. Such a thorough classification should also allow elaborating a clearer intrac-
lass system that will serve as an argument at the consideration and approval of standard and tech-
nical documentation.

Knroueswie cnosa: biologically active food supplements, classification, classification signs.
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IKOJ1I0nNsA U BE3OIACHOCTbH
NMALLEBBIX NTPOAYKTOB

VK 539.16:631.8

O.A. [TYEJIEHOK

OILIEHKA IMOKA3ATEJEN TPOTEKTOPHBIX CBOMUCTB
PA3JIMYHBIX BUJIOB BEPMUKOMIIOCTA OT THUIIA [TOYB
U BO3JIEJIBIBAEMbBIX KYJIBTYP

Cmamvs  noceéswena axmyaibHoll Ha Ce200HAWHULL OeHb npobieme 3azpa3HeHus
OKpysicaroujell cpedbl paOUOHYKIUOAMU U msdicenvimu memaniamu. TIpugedenvl acposxonocuueckue
Xapakmepucmuky paziuunsix  cyocmpamos. Ilpouzeedena oyenka NpoOMeKmopHbIX CEOUCmS
PA3IUUHBIX 8UOOE BEPMUKOMNOCIA, NOJYYEHHBIX U3 TY32U CEMSAH, OUHAMUKA GIUSAHUSL UX HECEHUs] HA
NOOBUINCHOCIU COUHYA U HUKETs, 4 MAK dice Konyenmpayuio noodsudicnuix gopm “’Cs 6 nouse.
Toxazana yenecoobpasnocms npumenenus KoIPhuyuenma OUOL02ULECKOL KOHYESHMPAYUU npu
oyeHKe NPOMEeKMOPHLIX CEOUCHE PAZTUUHBIX 8UO08 CYOCMPAMOs.

Knrwouesvle cnosa: paouoakmuenoe sazpssuenue, cyocmpam, pacmumenvHas npooyKyus,
8EPMUKOMNOCHI.

The paper reports the issue of the day of environment pollution with radionuclides and
heavy metals. There are shown agri-ecological properties of various substratums. The estimate of
protective capacities of various vermicompost types obtained from husk is carried out. Influence dy-
namics of their application on lead and nickel mobility, and also the concentration of mobile forms
of Cs"in a soil is shown. The expediency of biological concentration factor application at the esti-
mation of protective properties of various substratums is revealed.

Keywords: radioactive contamination, substratum, vegetable produce, vermicompost.
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TexHoJ0rusa U TOBApPOBCICHUS HHHOBAIIMOHHBIX NMMUIICBLIX IPOAYKTOB

YK 543.544.52 + 664.951.014:577.112
.H. 3AT'YPCKHM, M.10. BEPMDKHUKOBA, A.B. IIIBASIKOBA

KUIKOCTHASA XPOMOTOI'PA®UA KAK METO/ OITPEJAEJIEHUSA
BUOT'EHHBIX AMUHOB

B nacmosiyee epems npobnema 3azpssHeHUs NUWESbIX NPOOYKIOE OUOLCHHbIMU AMUHAMU
CMAHOBUMCS  AKMYAIbHOU, M.K. DMU  Geuecmea Mo2ym 00pasosuleamvcs 6 NpooyKme
ecmecmeeHHbIM nymem U 6bl3vleams mokcuueckuti s¢gexm. Hopmuposanue codepocanus smux
seujecms 8 NPOOYKMAx 3acmagisien paccMampueéams pasiuyHble Memoobl UX onpeoeieHus,
Hauboee 3phexmusHbIM U3 KOMOPBIX AGNIAEMCS HCUOKOCMHASL XPOMOMO2paPusl.

Kniouesvle cnosa: amunvl, xpomomozpagus

Currently, the problem of food contamination with biogenic amines becomes relevant,
because These substances can be formed in the product in a natural way and cause toxic effects.
Normalize the content of these substances in foods makes to consider different methods of
determining the most effective of which is liquid chromatography.

Key words: amines, chromatography
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UCCJIEJOBAHUE PbIHKA
NMPOAOBOJIbCTBEHHbIX TOBAPOB

YK 637.141.4+339.138

A.Il. CUMOHEHKOBA

B3BUTBIE MOJIOYHBIE ITPOAYKTHBI - HEPCIHEKTUBBI
HOTPEBUTEJBCKOI'O PBIHKA

B cmamve npusedenvl mapkemunzogvie UCCIEO08AHUS DUIHKA 630UMbIX  MOLOYHBIX
NPOOYKMOS, NPOAHATUZUPOBAHA CIPYKMYPA ACCOPMUMEHMA, MOP206ble MAPKU U NPOU3800UMEU.
Hccnedosanvl nompebumensckue npeOnoumenus u MOmMusayuu npu evloope, 0aHa OYeHKd
PECNOHOEHMAMU  Kauecmeda 630UmvIX MOAOUHBIX NPOoOyKmog. Onpedenenvi NOMEHYUAIbHbIE
BO3MONCHOCIU  830UMBIX MOAOYHBIX NPOOYKMOS, 0002AUEHHBIX KOMNIEKCOM (DUIUOIOSUYECKU
(YHKYUOHATIbHBIX UHSPEOUEHMOB.

Kniouesvle cnosa: e36umvle MOnOUHbIE NPOOYKMbL, MAPKEMUH208bIe UCCACO0BAHUS,
npouzeooumeny  G36Umblx  MOJOYHBIX — O0ecepmos,  CMPYKmypa — ACCOPMUMEHMA, — AHAU3
nompeoumenbCKux npeonoymeHuil.

In the paper the whipped dairy produce market researches are shown, trade marks, pro-
ducers and assortment structure are analyzed. The consumers’ preferences and choice motivations
are investigated. The estimate to respondents of whipped dairy produce quality is given. The possi-
bilities of whipped dairy produce enriched with the complex of physiologically functional ingre-
dients are defined.

Keywords: whipped dairy produce, marketing researches, producers of whipped dairy pro-
duce, assortment structure, analysis of consumers’ preferences.
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TexHoJ0rus u TOBAPOBCACHHUEC MHHOBAIIMOHHBIX IIUIIIEBLIX MPOAYKTOB

VJIK 339.1+664

O.B. EBAOKNMOBA

OYHKIINOHAJIBHBIE IMIIEBBIE ITPOAYKTbI: ITPEAITOCBIJIKH
O®OPMUPOBAHUS PBIHKA U ITPOBJIEMBI ITPOJABUKEHU S

Heobxooumocmv  paspabomku  u  6HeOpeHus HA  NOMPeOUMENbCKUL — PLIHOK
DYHKYUOHATBHBIX NUWYEBbIX NPOOYKIMOS CEA3AHO C OMKIOHEHUEeM Om  (DYHKYUOHATbHbIX HOPM
nompebieHus NUWesbIX, 8 MOM HUCAe OUONOSUHECKU AKMUBHBIX Geujecms. B cmamve npugedervi
Gakmopsl, enuAIOWUE HA NPOYECCbl BOCHPUAIMUL NOMPEOUMENIAMY PYHKYUOHATBHBIX NPOOYKMOG
numanus, nosvluiarowue 3ppekmueHocms 3aumooeticmeus ¢ nompebumenem. Paspabomana
MOOeNb JAMEHMHOU NEePeMEHHOU, NO360MIOWAs Onpedeimy OMHOWEeHUe PYKogooumeneil K
6HEOPEHUIO YHKYUOHATbHBIX NUUEBLIX NPOOYKIMOS 8 NPOU3B0OCMEO.

Kniouesvle cnosa: ¢hynxyuonanvhvle nuujesvle npooyKmol, ROMpeOUmMenbCKull PbIHOK.

In the paper the attempt to estimate the situation in a grocery market of the Kemerovo Re-
gion is undertaken. The positive trends in the progress of the region and a number of unsolved prob-
lems preventing from a more dynamic development of the regional grocery market are considered.

Knroueswie cnosa: grocery market, Kemerovo Region, progress trends.
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TexHoJ0rus u TOBAPOBCACHHUEC MHHOBAIIMOHHBIX IIUIIIEBLIX MPOAYKTOB

VIIK 332.145

H.B. KYJAIPEBATBIX

OILIEHKA PA3BUTHUS MTPOJOBOJBCTBEHHOI'O PBIHKA
KEMEPOBCKOM OBJIACTH

B cmamve npeonpunsma nonvimka OYeHKU CUMYayuu HA HPOOO0BOTLCHMBEHHOM DbIHKE
Kemeposckoii obracmu. Paccmompensl nonosicumenvHvle meHOeHYUll paszgumusi ooiacmu u psio
HepeuwennubIX npobiemM, npensimcmeyiowux 6oiee OUHAMUYHOMY PA3GUMUIO  PEUOHATILHOZO
NPOO0BOILCMBEHHO20 PLIHKA.

Knrwouessle cnosa: npooogonvcmeentulil puinok, Kemeposckas obnacme, oyenxa.

In the paper the attempt to estimate the situation in a grocery market of the Kemerovo Re-
gion is undertaken. The positive trends in the progress of the region and a number of unsolved prob-
lems preventing from a more dynamic development of the regional grocery market are considered.

Knroueswie cnosa: grocery market, Kemerovo Region, progress trends.
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HccaenoBanune PBIHKA NMPOA0OBOJBLBCTBCHHbBIX TOBAPOB

VIIK 641.563
A.B. CATIPBIKMHA

OIIBIT BHEAPEHUSA HA NPEAITPUATUAX OBJIACTHOI'O
HOTPEBUTEJBCKOI'O OBIIECTBA «COIO3 OPJIOBLHINHBD»
OYHKIINOHAJIBHBIX ITMIIEBBIX ITPOAYKTOB

B cmamve paccmompenul pe3yiomamosi OessmeIbHOCMU 001ACMHO20 NOMPEOUMENbCKO20
obwecmesa, onvim 6HeOpPeHUsl Ha NPeONPUMUIX 00uecmsea QYHKYUOHAIbHBIX NUUEEbIX NPOOYKIMOS.
0603HaueHbl  NPUOPUMEMHbIe HANPAGNEHUs.  PA3GUMUS  NPOU3BOOCMEA 6 NOMpPeOUmenbCKou
Koonepayuu.

Kniouesvle  cnosa:  ¢ymxkyuonanvHvie  nuujesvble  nPOOYKmoul,  NOMPEOUMENbCKAsL
Koonepayus.

The article reviewed the results of the Regional Consumers Cooperation, the
implementation experience on enterprise society functional foods. Priority areas of development are
designated in the production of consumer cooperation.

Key words: functional foods, consumer cooperatives.
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IKOHOMUYECKUE ACIIEKTbI
[NIPOU3BO/LCTBA lPOAYKTOB IMTUTAHUA

VK 338.33 [637.1:658.628.011.1

C.1I0. 3OMUTEB

OCHOBHBIE HAITPABJIEHUSA PA3ZBUTHUSA TIPOU3BOJACTBEHHOI'O
ACCOPTUMEHTA B MOJIOYHOM IMTPOMBIIIIJIEHHOCTHA

B cmamve ucciedosana cmpykmypa u cocmag AcCOPMUMEHMHO20 psda Mmoeapos
omeyecmseeHHol  MOAOUYHOU NPOMBIUAEHHOCTU. Buisgnenul MEeHOeHYUuU  pazeumusi
NPOU3BOOCMEEHHO20 ACCOPMUMEHMA.

Knwueevle cnosa: accopmumenm, MONOUHAS  NPOMBIUIEHHOCHD,  NPOOYKMOGbIE
UHHOBAYUU.

The paper studied the structure and composition of the product range of goods of domestic
dairy industry. Tendencies of development of product are ranged.
Keywords: assortment, dairy industry, product innovation.
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IKOHOMHYECKHE aCHEKThI IIPOMU3BOACTBA MPOAYKTOB INUTAHUSA

VK 330.34.011

C.K. YHA3HNPOBA, B.IO. APXUIIOB

NMHHOBAIIMOHHASA CTPATEI'USA PAZBUTHUSA DKOHOMUKHA
PECIHYBJIMKH AJIBIT'EA

Onpedenenvl 603MOACHbIE Cyenapuu pazeumusi dkonomuku Pecnybauku Aoviees, maxue
KaK —UHEePYUOHHBIL, ONMUMUCMUYeckuti 1 unHogayuounwll. Ilpedcmaenenvl  pe3ynvmanoi
NPOCHO3HBIX PACYEMOo8 NO IMMUM MPEeM CYEHAPUM.

Knwuesvle cnoea: cyenapnoe npocHO3Uposanue,  UHMEHCUQUKayus, UHHOBAYULU,
UHBeCMuUYUlY, Pe2UOHANIbHAS IKOHOMUKA.

The possible scenarios for the economy of the Republic of Adygea, such as circular, an opti-
mistic and innovative. The results of predictive calculations for these three scenarios
Key words: scenario forecasting, intensification, innovation, investment, regional economy.
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YBa:kaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMH TPeOOBAHMAMHU K 0(pOPMIICHHUIO
HAYYHBbIX CTaTEH

» O0bemM Marepuana, MmpejiaraéMoro K myOJIuKalfy, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUIl, BCE CTPAHUIIBI PYKOMHUCHU
JOJKHBI UIMETH CIUIOIIHYI0 HYMEPaIHIo.

 Cratbs mpenocTaBisieTcst B 1 dK3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B DIIEKTPOH-
HOM BuJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JTF0OOM 3JIEKTPOHHOM HOCHUTEIIE).

* B o1HOM COOpHHMKE MOXKET OBITh OIyOJIMKOBAaHA TOJBKO OJHA CTaThs OJHOI0 aBTO-
pa, BKJIII0Yasi COaBTOPCTBO.

* CtaTbu JOJKHBI ObITh HaOpanbl mpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPUHE; ab3alHblil oTcTynm — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJI€ — 2 CM, T0JIsl BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMIINA U UMHUIIAATBI aBTOPOB 0053aTE€IbHO AYyOIHpy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

» K crarbe nmpusiaraeTcsi aHHOTAIMS U TIepeUYeHb KIIOUEBBIX CIIOB HAa PYCCKOM U aHT-
JIMACKOM SA3BIKE.

» CBeneHus 00 aBTOpax MPHUBOIATCS B TaKOW IMocieAoBaTeIbHOCTH: DaMumus, uMs,
OTUECTBO; YUPEKJCHHE WJIM OpraHU3aIlus, ydeHas CTENeHb, YUCHOE 3BaHUE, TOJDKHOCTb,
azapec, TenedoH, AIEKTPOHHAS TOYTA.

* B Tekcre cTaThu XKeNnaTelbHO:

- HE IPUMEHATH 000POTHI PA3rOBOPHON peur, TEXHULIU3MBI, TPO(HECCUOHANTU3MBL;

- HE MPUMEHSATD JJI1 OJTHOTO M TOTO K€ MOHATHS pa3iINyHble HAyYHO-TEXHUUYECKUE
TEPMUHBI, OJU3KHE MO CMBICITY (CHHOHHMMBI), a TaKXKe MHOCTPAaHHbIE CJIOBAa U TEPMUHBI IIPU
HaJIMYMU PaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

- HE IPUMEHSATH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPHUMEHSTh COKpALIEHUS CJIOB, KPOME YCTAHOBJIEHHBIX NMPABUJIAMHU PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU T'OCYIaPCTBEHHBIMU CTaHJAPTaAMHU.

» Cokpanienust 1 a0OpeBUaTYphl JOJIKHBI PAaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO
YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThH.

» @opmyJnl ciaeayeT HaOupath B peaaktope dopmyn Microsoft Equation 3.0. ®opmy.ibl,
BHEJPeHHbIE KaK N300paskeHne, He JOMYCKAOTCs!

* PucyHKHM U Ipyrue WUTIOCTPAlUu (YepTekKu, TpapuKu, CXEMBbI, TUarpaMMbl, (POTOCHUMKH )
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHMHAIOTCSI BIIEPBBIE.

* [loanucu K pucyHKaM (MOJTYXUPHBIN WPUPT KypcuBHOTO HauepTtanus 10 pt) BblpaBHUBa-
0T I10 LEHTPY CTPAHUIIBI, B KOHIE MIOINUCH TOYKA HE CTABUTCS:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeboBaHMi K 0(OPMIICHHIO HAYYHBIX cTaTeil Brl MOXkeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama ¢ acnupanmos 3a onyoaukosanue cmameti He 83UMAemcsL.
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Texunueckuit pegakrop I'.M. 3omurena
Kommnerorepnas Bepcrka E. A. HoBunikas

[Tognucano B meyatp . .2010T.
®opmat 70x108 1/16. Y. neu. 1. 7,5.
Tupax 500 3k3.

3aka3 Ne

OTtrneyaTaHo ¢ TOTOBOTO OpUTHMHANI-MakKeTa Ha nmojurpaduueckoit 6aze Openl TY
302030, r. Open, ya. MockoBckasi, 65.



