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HAYYHbIE OCHOBbI MULLIEBbIX
TEXHOJ1I0OI MU

VJIK 637.5

A.C. 'PUIIMH, JL.IT. OJIbXOBAA

PA3ZPABOTKA TEXHOJOI'MA HAIITETOB MACHbBIX B OBOJIOYKE
C PACTUTEJIBHBIMH OKCTPAKTAMMUA

B cmamve npusedenvl pesynomamsl UCCIEO08AHULL 1O  pA3pAbOMKe MEXHOL02UU
Nawimemos MACHbIX 8 000104Ke C pPACHMUMENbHBIMU IKCMPAKmMamu. IKCNePUMEHMANbHO
000CHOBAHO BHeCeHUe BOOHLIX IKCMPAKMOE U3 KOPHEU 91eyMepOKOKKA KOMo4e20, TUaH U CeMsH
JUMOHHUKA Kumaiickozo. Paspaboman pedcum nacmepuzayuu nawmemos MsCHbIX 6 00010uKe,
o0bocawenHblx pacmumenvhbimMu adanmozenamy. Onpedenenvl NOKA3AMeENU KA4eCmed MSACHbIX
nawimemos u yCmaHogieH CPOK Ux 200HOCHIU.

Knrwouesvle cnosa: nawmemvl MACHble, paACMUmMenbHble AOANMOLEHbL, NACMEPU3AYUS,
MexHOoN02Usl, KaYecmso.
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A.S. GRISHIN, L.P. OL'KHOVAY

DEVELOPMENT OF THE TECHNOLOGY OF MEAT PATES IN THE
SAUSAGE CASING WITH PLANT EXTRACTS

The results of research to develop technologies in meat pates in the sausage casing with
plant extracts. Justified the introduction of water extracts from the roots of Eleutherococcus
senticosus, liana and seeds of Chinese magnolia vine. Developed regime pasteurization of meat
pates in the sausage casing with plants adaptogens. Identify indicators of quality meat pates. Set
expiration date.

Key words: meat pates, herbal adaptogens, pasteurization, technology, quality.
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E.A. KY3HELIOBA, C.A. KOPAYKHWHA, JI.B. YHEPEITHUHA

KAYECTBEHHBIE ITIOKA3ATEJIA XJIEBA U3 HEJOI'O 3EPHA
TPUTHUKAJIE

Ha ocnose komnnexca nposedennvix uUcCciedo8anutl YCMAaHOGIeHd UYeleco0OpasHOCb
NPUMEHEHUs. Yel020 (HEePpMEHMUPOBAHHO20 3epHd MPUMUKAIe 6 Rpou3800cmee X1ebo0yIouHbIX
uzoenutl.
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mpumuxaine.
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E.A. KUZNETSOVA, S.Ya. KORYACHKINA, L.V. CHEREPNINA

QUALITY INDICATORS OF BREAD FROM WHOLE TRITICALE GRAIN

On the basis of complex of the conducted researches expedience of application of the whole
fermented grain of tritikale is set in the production of bakegoodss.
Key words: ball estimation, corn bread, fermented grain of tritikale.
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I'.A. OCUIIOBA, E.B. XMEJIEBA

NCCIIEJOBAHUE COILEPKAHUA OCHOBHBIX IIMIIEBBIX
BEIIECTB B COCTABE 3EPHOBBIX MAKAPOHHBIX U3IEJINIA

B pabome uccnedosano codepoicanie 0CHOBHBIX NUWEEHIX 8CUIECINE 8 COCMABE 3EPHOBbIX
Maxaponuvix uzoeauil. Tlokazano npesocxo0cmeo Xumudecko20 COCmasd 3ePHOSbIX MAKAPOHHbIX
U30enUl Ha0 XUMUYECKUM COCMABOM U30eNUll, SbIPAOOMAHHBIX U3 MYKU RUEHUYHOU X1eO0NeKapHOoll
U 800bL.

Knoueevle cnosa: 3eprosvie Makaponuvle uzoenus, 6eioK, aMUHOKUCIOMbI, MUHEPATbHbLI
U BUMAMUHHBIL COCMABHL.

CIIUCOK JIMTEPATYPbI

1. CocraB TecTa 111 IPOU3BOJCTBA MaKapOHHBIX M3enuil: mat. 2262270 Poccuiickas ®eneparust: A23L1/16 /
Kopstukuna C.51., Ocumnosa I'.A., Kucenesa T.B.; 3assutens u natentoodnanatens [OY BIIO OpnoBckuii rocynapcrt-
BEHHBIN TexHn4Yeckuid yHuBepcutet. — Ne 2004106177/13; 3assin. 02.03.2004; omy6u. 20.10.2005; Broa. Ne 29.

OcunoBa I'anuna AJiekcaHApPOBHA

I'ocynapcTBeHHBINH YHUBEPCUTET — y4eOHO-HAYYHO-TIPOM3BO/ICTBEHHBIN KOMILIEKC
KananpaTt TexHuyeckux Hayk, JoueHT Kadenpbl « TexHomorus xiedornexapHoro,
KOHJJUTEPCKOr'0 ¥ MAaKapOHHOT'O MPOU3BOJICTBAY

302030, r. Open, Hayropckoe mocce, a. 29

Ten. (4862) 41 98 87

E-mail: hleb@ostu.ru

XmeneBa EBrenusi BuxkropoBna

T'ocymapcTBEeHHBIN YHUBEPCHUTET — Yu4eOHO-HAYIHO-TIPOM3BOACTBEHHBIA KOMILICKC
KanaumaT TeXHUYECKUX HayK, JOICHT Kadeapsl « TeXHOIorus Xie00neKapHoro,
KOHJIUTEPCKOTO U MaKapOHHOTO MTPOU3BOJCTBAY

302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41 98 87

E-mail: hmelevaev@bk.ru

G.A. OSIPOVA, E.V. KHMELEVA

STUDY OF BASIC FOOD SUBSTANCES IN PART OF GRAIN PASTA

We have studied the content of major nutrients in the grain pasta. Shown the superiority of
the chemical composition of grain pasta over the chemical composition of products produced from
wheat flour baking and water.

Key words: grain pasta, protein, amino acids, mineral and vitamin content.
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E.B.TATUJIOBA

METOJ YIIPABJEHHUSI KAUECTBOM IPOLIECCA JIO3UPOBAHMSA
BOJIOK U IUKEPOBOJOUYHBIX U3AEJUI

Hannas cmamos noceéswena paspabomke mMemood YNPAGIeHUs KAuecmeom npoyecca
003UPOBAHUSL BOOOK U JIUKEPOBOOOUHBIX U30EUIL.
Kniouesvle cnosa: memoo, asmomam posnuea.
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Y.V. GATILOVA

TECHNIQUE FOR QUALITY CONTROL OF THE PROCESS OF VODKA
AND ALCOHOLIC BEVERAGE BOTTLING

This article is devoted to the development of technique for quality control of the process of
vodka and alcoholic beverage bottling.
Key words: technique, dosing automation.
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B.I'. TIOIIOB, T.1O. WJIBUHBIX, I'.JI. KAAOUYHUKOBA, C.JI. TAJISIH

YOOEKTUBHOCTH BJIMSIHUS IUTATEJBHBIX CMECEN,
OBOT' AIIIEHHBIX BUTAMUHOM E, HA OKAUCJIMTEJIbHBIN
METABOJIA3M JIMIIN10B

Brusinue npodykmos numaHusi i nUmMamenvHbix cmecell, 0boeawénubix eumamunom E, na
OKUCTUMETbHbIEL MEMAOOIUZM IUNUO08 IPUMPOYUINOE UMEECH PASTUYHYIO OUHAMUKY 6 3AGUCUMOCIIU OM
IMUONOSUU U MANCECIU COCIMOSIHUSL 8 PAHHEM NOCTICONEePAYUOHHOM nepuode. AHMUOKCUOAHMHDIL U
Membpanomponnbwiil d¢pexm sumamuna E naubonee svipasicer y GONbHbIX ROCIE XONCYUCTIKIMOMUU U
MeHee 3¢hpexmueer y O0NbHbIX HA POHE 2TYOOKUX HAPYWEHUIl 8 0OMeHe JUNUO08 8 3a8UCUMOCTIU OM
MSAACECTNU CUCTEMHOU BOCNATUMETLHOU PEAKYUU.

Kniouesvle cnosa: numamenshvie cmecu, gumamun E, iunuonepoxcudayus, spumpoyumoi.
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V.G. POPOV, T.YU. ILYINYKH, G.D. KADOCHNIKOVA, S.L. GALIAN

EFFICIENCY OF INFLUENCE OF THE NUTRITIOUS MIXES ENRICHED
WITH VITAMIN E ON OXIDIZING METABOLISM OF LIPIDS

Influence of foodstuff or nutritious mixes which are enriched by vitamin E, on an oxidizing me-
tabolism of lipids erythrocytes has various dynamics. Depending on an etiology and weight of a condition
in the early postoperative period. Antioxidant and the membrane the effect of vitamin E is most expressed
at patients after cholecystectomia. Also is less effective at patients against deep infringements in an ex-
change of lipids depending on weight of system inflammatory reaction.

Keywords: nutritious mixes, vitamin E, lipidperoxidation, erythrocytes.
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NPOAYKTbl ®YHKLINOHAJIbHOIO
U CrIEUNATINSNPOBAHHOIO HASHAYEHUA

V]IK 637.07

O.A. IIJIOB

TBOPOKHBIN MPOJAYKT MOBBIINIEHHOM NUIEBOM HEHHOCTH

Cospemennvili  ypoGenb — NUMAHUs — AGIIEMC  HeYOOGIeMEOPUMETbHLIM — KAK 6
KOMUYECMBEHHOM, —mMaK U 6 KavecmeeHHom  omuowenuy. CneyuanoHoIMu — HAYYHbIMU
UCCTIEO0BAHUAMU NPOBEOCHA IKCNEePMU3A KAUECMEA U OYEHKA MEXHOIOSUYECKUX XAPAKMEPUCTIUK
meopoea U CO30aHHOU HA €20 OCHOB8e MEOPOICHOU MACChL C eCMECMBEHHbBIMU DACMUMETbHIMU
UHepeoueHmamu.

Kniouesvle cnosa: kxauecmso MONOUHO20 CbIpbs, MEOPO2, MED, MEOPOINCHAS Macca,
MONOYHbIE NPOOYKMbL, MEXHOIOSUYECKUE CEOUCMEA, QUIUKO-XUMUYECKUEe U OP2aHOLenmuiecKue
noxkazamenu.
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o Oser AjleKCAaHAPOBUY

OpJI0BCKHIA TOCYJaPCTBEHHBI HHCTUTYT SKOHOMUKHU M TOPTOBIIN
AcniupaHT kadeapsl OpraHu3aliy 1 TEXHOJIOTHH THTaHUS
302028, r. Open, yi. Oktsa0pbckas, 12

Ten. (4862) 4122 77

Email: AISI20@yandex.ru

O.A. SHILOV

CURD PRODUCT OF THE PROMOTED FOOD VALUE

Modern power level is unsatisfactory both in quantitative and in qualitative terms. Special
scientific research carried out examination of quality and assessment of technological
characteristics of cottage cheese and created on its basis of cottage cheese weight with natural plant
ingredients.

Keywords: quality of raw milk, cottage cheese, honey, sweet cottage cheese, dairy prod-
ucts,technological properties, physical-chemical and organoleptic indicators.
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B.A. OBCAHHUKOBA, T.C. INIEXAHOBA

HAYYHOE OBOCHOBAHMUME NCITIOJIB3OBAHUSA MOJIOKA
N HEMOJIOYHBIX HHI'PEAUEHTOB B COCTABE KNCJIOMOJOYHbBIX
HPOAYKTOB JJIA T'EPOAUETUYECKOI'O IIMTAHUSA

B cmamve paccmompenvi ocnoéHvle KOMROHEHMbL OMsL NPOUZEOOCMEA KUCTOMOIOYHBIX
NPOOYKMO8  2ePOOUEMUYECK020 HANPAGNeHUs, OaHA  XAPAKMEPUCMUKA — MUKDPOOP2AHUIMAM,
obradarowum  npobuomuueckumM  Oelcmeuem, — ONUCAHbL  NPeOUOMUKU,  OKA3bIBAIoujUe
npoghunakmuueckoe u 0300pasiusaioujee Oetcmeue Ha OP2aHUsM H00et NONCUIO20 U CIAPYECKO20
603pACMO8.
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npoouomuKy, npedbUOMuKu.
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V.A. OVSYANNIKOVA, T.S. PLEKHANOVA

SCIENTIFIC SUBSTANTIATION OF MILC AND NON-MILK
INGREDIENTS USAGE IN DAIRY PRODUCTS FOR
GERODIETETIC NUTRITION

In article the presents data on the development of products with specified consumer
properties on the basis of local vegetable raw materials with the use of methods of deskriptornogo
analysis. Especially important to the development of specialized products, including confectionery
for people with celiac disease, given the relatively high prevalence of this disease.In the
development of food quality are the priority indicators organoleptic advantages of the product (an
attractive taste and aroma), nutritive value and safety..

Keywords: products with the set consumer properties, functional products, innovation, a
comprehensive assessment of the quality, celiac disease.
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AKTYAJIBHBIE BOITPOCBHI UCITOJIB30BAHUA BUOJIOI'MYECKHU
AKTHUBHBIX 1OBABOK B IMTAHUU CIIOPTCMEHOB

B cmamve paccmompenvi 6onpocel Kiaccugukayuy OUOI0SUHECKU AKMUBHBIX 000ABOK,
NpUMeHAeMbIX 8 NUManuu cnopmemenos. Oceewer Mexanusm IUAHUS PA3TUYHBIX ePYNN NULYEBbIX
000a60K U ghapmaxono2uyeckux NPenapamos Ha OpP2aHumM CHOPHICMEHd.
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CURRENT ISSUES IN THE USAGE OF BIOLOGICALLY
ACTIVE ADDITIVES IN NUTRITION OF ATHLETES

The article deals with the classification of dietary supplements used in the diet of athletes.
Considered the mechanism of influence of different groups of food supplements and
pharmacological agents on the athlete.

Keywords: dietary supplements, sports, food.
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O.B. UYT'YHOBA, H.B. JIEMEEPOBA, H.B. 3ABOPOXIHA

WHHOBAILIMOHHBIN MOIXO0/I K PA3PABOTKE MUIIEBBIX
MPOJAYKTOB C 3AJAHHBIMU MMOTPEBUTEJLCKUMU CBOMCTBAMHU

B cmamve npedocmasnenvt Oammvie no paspabomke NPOOYKMO8 C  3A0AHHBIMU
nOmpebumenbCKUMU  CEOUCMEAMU HA OCHOGE Memoo08 OecKpunmoprozo ananuza. Ocobyio
aKmyanbHoCms npuobpemaem paspabomra CHEYUAIU3UPOSAHHLIX NPOOYKMOS, 6 MOM HUCIe
MYUHBIX KOHOUMEPCKUX uzlenuil 0N J0oell ¢ yeauakuell, Y4umleédas OOCMAMOYHO 6bICOKVIO
PacnpocmpanenHHocms  0anho2o  3abonesanus. Ilpu  paspabomke  nuwegvlx  NPOOYKMOS
NPUOPUMEMHbIMU  NOKA3AMENAMU — KAYecmed AGIAIOMC  OP2AHONeNnmuyecKue O0CMOUHCMEA
nPoOyKma (MpuenieKameibHblil 6KyC U apomMam), NUWesast YeHHOCHb U 6e30NacHOCb.

Kniouesvle cnosa: npodykmel ¢ 300QHHbIMU  ROMPEOUMENTbCKUMU  CEOUICMEAMU,
DYHKYUOHAbHBIE NPOOYKMbI, UHHOBAYUS, KOMIIEKCHASL OYEHKA KAYecmeda, Yeauarus.
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O.V. CHUGUNOVA, N.V. LEYBEROVA, N.V. ZAVOROHINA

INNOVATIVE APPROACH TO DEVELOPMENT OF
FOODSTUFFS WITH SPECIFIED CONSUMER PROPERTIES

In article the presents data on the development of products with specified consumer
properties on the basis of local vegetable raw materials with the use of methods of deskriptornogo
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analysis. Especially important to the development of specialized products, including confectionery
for people with celiac disease, given the relatively high prevalence of this disease.In the
development of food quality are the priority indicators organoleptic advantages of the product (an
attractive taste and aroma), nutritive value and safety..

Keywords: products with the set consumer properties, functional products, innovation, a
comprehensive assessment of the quality, celiac disease.
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INFORMATION COMPONENT OF FOOD SECURITY SUPPORT

In article are considered questions of information asymmetry on the food market, it is
shown that information security should be a component of food security, a system of measures,
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IHNPUMEHEHME NTPUPOJHBIX KOHCEPBAHTOB B ITPOU3BOJACTBE
3AKYCOYHBIX 1 MYYHBIX KOHAUTEPCKUX U3IEJINA

B oannoti pabome paccmampusaiomesi 60npocwl  6o3modichocmu  npumerenuss CO,-
IKCMPAKMOs8 U ceedcell 00Nenuxu 6 Kauecmee NpUupooOHO20 KOHCEPEAHmMA Npu NPou3goocmee
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This article deals with the possibility of using COZ2-extracts and fresh sea buckthorn as a
natural preservative in the production of snack and flour confectionery products. Conducted
microbiological research and select optimal storage conditions for finished products.

Keywords: snacks, confectionery, security, storage conditions.
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NCCIIEAQOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbBIX TOBAPOB

VIIK 658.87:664.6(470.55)

M.b. PEBE30B, H.JI. HAYMOBA, H.H. MAKCUMIOK, O.B. 3SUHUHA, P.B. 3AJINJIOB

O IIEJIECOOBPA3HOCTH OBOT'AIIEHUS KOHIUTEPCKUX U3IEJINHA
MUKPOHYTPUEHTAMMN

B cmamwe paccmompen accopmumenm (HYHKYUOHANbHBIX KOHOUMEPCKUX u30enul,
peanuzyemvix 6 po3HuuHol cemu 2. Yenabuncka. Ycmanosieno, umo Ha pulHke QYHKYUOHANbHOU
NPOOYKYUU OMCYMCMEYIOm U30eUsi MECIHbIX RPeOnpusmuii KOHOUMePCKOU NpoMbIUIEHHOCTU,
AGNAOUUXCS TUOEPAMU NO NPOU3BOOCMEY U Peanu3ayuu Ciadocmel mpaouyuoHHbIX peyenmyp.
Accopmumenm  MyuHbIX KOHOUMEPCKUX U30eMutl (DYHKYUOHAILHO20 HA3HAYEHUS. NPeOCmAGieH
neuenveM, 6aQIIMU U NPAHUKAMU, A CAXAPUCIBIX KOHOUMEPCKUX u30enutl — KoHpemamu,
WoKOIA0OM, Odxcemom, mapmenaoom. Ha oonio npodykyuu, codepocaweil caxapozameHumenu
(ppyxmosy, copbum), npuxooumcs 74,3% poinka. /Jokasana 603M0odCHOCMb U Yeleco0dPA3ZHOCHb
0602auenus KOHOUMEPCKUX U30eIUll MAKUMU MUHOPHLIMU KOMIOHEHMAMU, KAK CeleH, YUHK,
mapeaney, gumamunst A, D, E, 6uodobaskamu us pacmumeibHo20 Colpbsi.

Kniouesvle  cnosa:  xonoumepckue — uz0enus,  (QYHKYUOHANbHbIE — KOMNOHEHMb,
MUKDOHYMPUEHMbL, PHIHOK, NPOU3E0OUMETU.
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M.B. REBEZOV, N.L. NAUMOVA, N.N. MAKSIMYUK, O.V. ZININA, R.V. ZALILOV

THE FEASIBILITY OF ENRICHMENT OF CONFECTIONERY BY
MICRONUTRIENTS

The article describes the range of functional confectionery products sold in retail stores in
Chelyabinsk. It is established that the market for functional products are no products of local con-
fectionary industry. The range of confectionery functionality presented biscuits, waffles and biscuits
and sugar confectionery - candies, chocolate, jam, marmalade. Products for sweetener (fructose,
sorbitol) is 74.3% of the market. Proved the feasibility and advisability of enrichment confectionery
such minor components as selenium, zinc, manganese, vitamins A, D, E, bio of plant material.

Keywords: confectionery, functional components, micronutrients, market, manufacturers.
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VK 338.33:637.1]:005.521(062)

C.1I0. 3OMUTEB

AHAJIN3 PA3BUTHSA U OIIEHKA COCTOSIHUSI KOHKYPEHTHOU
CPEJIbI HA PBIHKE MOJIOYHOM NPOJAYKIINU
OPJIOBCKOM OBJIACTH

B cmamve npedocmasnen amanuz pazeumusi polHKA MOAOYHOU npodykyuu Oproeckot
obnacmu. Paccmampusaromes ocobennocmu nompedumenbcko2o cnpocd, oKasvlearowue euusiHue
Ha pazeumue MONOYHOU NPOMbIULIEHHOCIU 6 pecuoHe. Hccredyemes cocmosiiue KOHKYPEHMHOU

cpeovl.
Knrouessle cnoea: poinok Moa04HOU NPOOYKYUU, NOMPEOUMENbCKULL CHPOC, KOHKYPEHMHAS
cpeoa.
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TexHoJ0rus u TOBAPOBCACHHUEC MHHOBAIIMOHHBIX ITUIIIECBLIX MPOAYKTOB

S. YU. ZOMITEV

ANALYSIS OF DEVELOPMENT AND ASSESSMENT OF THE
COMPETITIVE ENVIRONMENT FOR OREL REGION MILK MARKET

The article presents analysis of the development of the Orel region dairy market. The
features of consumer demand influencing on the development of the region dairy industry are

considered. Competitive environment are investigated.
Key words: dairy products market, customer demand, competitive environment.
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HccaenoBanune PBIHKA NMPOA0OBOJBLBCTBCHHbBIX TOBAPOB

VK 339.13+332.1

C.B. BEPE3HEB, H.B. KYJIPEBATbBIX

OCOBEHHOCTHU ITPOJOBOJIBCTBEHHOI'O PBIHKA PETUOHOB
NHAYCTPHUAJIBHOI'O TUITA

B cmamuve npeonpunsima nonvimka cucmemamusayuu ocobenHocment QyHKYUOHUPOBAHUSL
NPOO0BOILCMBEHHO20 PUIHKA UHOYCTNPUATLHBIX PECUOHOB.

Knrwouesvle cnosa: undycmpuaivhvlil pecioH, npoo08OIbCHIEEHHbIU PbIHOK, CENbCKOe XO-
3ALUCMBO, 0COOEHHOCIU.
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S.V. BEREZNEV, N.V.KUDREVATYKH

PECULIARITIES OF FOOD MARKET IN INDUSTRIAL TYPE REGIONS

In article attempt of allocation of features of functioning of the food market of industrial
regions is undertaken.
Key words: industrial region, the food market, agriculture, features.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLACTBA lPOAYKTOB IMTUTAHUA

YJIK 659.126+658.8:005.32

T.H. MAKAPOBA, B.JI. BABUKOBA

OOPMHUPOBAHMUE IMO3NIINN MAPKH C YYHETOM
ICUXOJIOTTYECKUX MOTHUBOB U TUIIOB IOTPEEUTEJIEN

ApzymeHmaL;uio u cmpamecuro noO3UYUOHUPOBAHUA KOHKpEmMHOo20 moeapa uiu MapKu Hau-
bonee s6HO MOICHO npOCﬂedumb Ha npumepe peKiambl. HOE)W!OMy UMEHHO OHA npu3eana
yuumbsleamsb 6ce cnem@uqecxue peakyuu u ocobennocmiu nompe6umeflbc1<020 n06eOeHUs.
Icuxonoeuueckue Momuevl, munvl nompe6umeﬂeﬁ, xapakmepucmuku 6HUMAaHusd, Haiudue u
GlUsIHUEe onblma HA npoyeccol 6bl60pa u coeepuienusl NnOKynok — 60m OCHOBHble JJleMEeHNlbl,
Jqexcaujue 6 OCHose oelicmeeH o PexKiambl.

Knwueswvie cnosa: ncuxonocuueckue KoHYyenyuu, Momuevbl, pexKiamMHas CUMB0JIUKA,
nosuyuoruposarnue.
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OpJI0BCKHIA TOCYJapCTBEHHBI HHCTUTYT SKOHOMUKHU U TOPTOBIIU
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ba3uxoBa Bepa JleonnioBna

OpJIOBCKHI TOCYAaPCTBEHHBIA HHCTUTYT 3KOHOMHUKHU M TOPTOBJIA
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T.N. MAKAROVA, V.L. BAZIKOVA

FORMATION OF POSITION GRADE IN VIEW OF PSYCHOLOGICAL
MOTIVES AND TYPES OF CONSUMERS

Arguments and strategy of positioning a particular product or brand is most clearly can be
seen in advertisements. Therefore, it is designed to take into account all the specific reactions and
characteristics of consumer behavior. Psychological motives, types of customers, the characteristics
of attention, presence and influence of experience on the selection process and make purchases - are
the main elements underlying effective advertising.

Key words: psychological concepts, motives, advertising symbols, positioning
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMH TPeOOBAHMAMHU K 0(pOPMIICHHUIO
HAYYHBbIX CTaTEH

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

 Crarbs mpenocTaBisieTcst B 1 dK3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B DIIEKTPOH-
HOM BHJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JIF0OOM 3JIEKTPOHHOM HOCHUTEIIE).

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

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

» Ha3BaHue ctaThu, a Takke (aMIINM U HHUIIAATIB aBTOPOB 0053aTENIbHO AyOIUpy-
FOTCSI HA QHTJIMICKOM SI3BIKE.

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

» CBenieHus 00 aBTOpax MPHUBOAATCS B TaKoM mocieaoBarenbHoCcTH: Damunus, ums,
OTUECTBO; YUPEKJACHHE WJIM OpraHu3allus, ydeHas CTENeHb, YUCHOE 3BaHUE, OJDKHOCTb,
aapec, TenedoH, AIEKTPOHHAS TOYTA.

* B TekcTe cTaThby JKEIaTeNIbHO:

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

- HE MPUMEHSATH JJI1 OJTHOTO U TOTO K€ MOHATHS pa3jINYHble HayYHO-TEXHUUYECKUE
TEPMUHBI, OJU3KKHE MO CMBICITY (CHHOHHMMBI), a TaKXKe€ MHOCTPAHHBIE CJIOBAa U TEPMUHBI IIPU
HaJIMYMU PaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

- HE IPUMEHSTH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHATh COKpALIEHUS CJIOB, KPOME YCTAHOBJIEHHBIX MPAaBUJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIaPCTBEHHBIMU CTaHJAPTAMHU.

» Cokpanienust 1 a0OpeBUATYphl JOJIKHBI PaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO

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

* PucyHKHM U Ipyrue WUIIOCTpAluu (YepTexKu, TpapuKu, CXeMbI, TUarpaMMbl, (POTOCHUMKH)
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHMHAIOTCSI BIIEPBBIE.

* [loanucu K pucyHKaM (MOJTYXUPHBIN WPUPT KypcuBHOTO HauepTanus 10 pt) BelpaBHUBa-
0T IO LIEHTPY CTPAHUIIbl, B KOHLIE TIOJIUCH TOYKA HE CTABUTCS:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeboBaHMi K 0(OPMIICHUIO HAYYHBIX cTaTeil Brl MOXkeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama ¢ acnupanmos 3a onyoIuKosanue cmameti He 83UMAemcsL.
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