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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

V]IK 664.68

B.B. PYMAHIIEBA, A.1IO. TYPKOBA, E.A. 30TKMHA

OIITUMM3BALIUA CMECH «CTABUWJIU3ATOPOB» _
JJIAA ITPOU3BOACTBA MYYHbBIX KOHAUTEPCKHUX U3AEJINU
HA OCHOBE KNJAKHUX PACTUTEJIBHbBIX MACEJI

B oannoii cmamove npedcmasien pacuem mpexKkoOMROHEHNHOU CMeCU «CMaduIu3amopos,
ONMUMUBUPOBAHHOU NO  dHCUpOCeasbieaiowell cnocobnocmu. Hccnedoean xumuyeckuil cocmag
noxyuennou cmecu. Ilpeocmasnenvt dKCnepumMeHmaibivie OaHHble, NOOMBEPICOAIOWUE HATUYUE
JACUPOIMYTLIUPYIOWUX U 6000no2Iomumenviulx ceoticme. Coenan 6vi800 0 Nepcnekmueax
UCNONL308AHUSL  CMOOETUPOBAHHOU CMeCU  «CMAabUIU3amopos» npu  Npou3eo0Cmee MYUHbIX
KOHOUMEPCKUX U30enul.

Knrouesvie cnosa: oicudkue pacmumenvhble MACAA, CMeCb  «CMADUIUIAMOPOB»,
ONMUMUBAYUSL,  JICUPOCEA3BIBAIOWAS.  CNOCOOHOCMb,  HCUPOIMYTbSUPYIOWAs.  CHOCOOHOCb,
8000N02N0MUMENbHASL CHOCODHOCHTb.
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V.V.RUMYANTSEVA, A.YU. TURKOVA, E.V. ZOTKINA

OPTIMIZATION OF THE MIXTURE OF «STABILIZERS»
FOR THE PASTRY BASED ON LIQUID VEGETABLE OILS

Ne 4(21) 2013




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

In this article We made the calculation of three-component blend of the mixture of "stabi-
lizers that are optimized for fat binding ability. We explore the chemical composition of the mixture.
We present the eexperimental data confirming the fat absorption and water absorption properties.
We concluded about the perspective of using of the mixture of "stabilizers" for the production of
pastry.

Keywords: liquid vegetable oil, a mixture of "stabilizers", optimization, fat binding ability,
water absorption ability.
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HayuHble 0CHOBBI MTHIEBLIX TEXHOJIOTHIH

VK 664.6:664.8

1.B. BUBVK, E.B. JIOCKYTOBA, H.B. BABUI1

O BO3BMO’KHOCTH UCIIOJb30BAHMUS AI'OJHBIX
IHOJYDPABPUKATOB B ITPOU3BOJACTBE XJUIEBA

O0HOUl U3 aKmyanvbHblX npoobneM, BO3HUKAIOWUX 6 NOCAeOHUe 200bl 8 RUWesoU U
nepepabamuléaioweli. NPOMbIUIEHHOCTU, SGIAEMCSl CO30aHUe NUWEBbIX NPOOYKIMOS, CNOCOOHbIX
CYACUMb OONOIHUMENbHBIMU UCMOYHUKAMU MUKPOHYMPUEHIMOE 6 NUMAHUU Yel06eKd U, 6Mecme ¢
mem, pacuupumes accopmumenm evinyckaemou npooykyuu [2, 3]. OOHum u3 nepcnekmueHulx
Hanpagienuti Osi 0602auenusi RPOOYKMO8 AGNSEMCsl 6HECEHUE 8 HUX CYXUX NOPOULKOS, NOTYYEHHbIX
U3 51200H020 Cbipbs. B cmamve usyyeno enusnue s200HbIX NOPOUIKO8 HA KUCTOMOHAKONJIEHUE 6
mecme, KOIUYECMBO U C8OUCMBA KlelKosuHbl. Onpedenena onmumanbHas 003UpO6KA BHOCUMBIX
HOPOWKOG, U3VUEHbl NOKA3AMENU KAYeCMEA NOLYYEeHHbIX X1e000YI10UHbIX U30enUll.

Kniouesvie cnosa: kmioksa, 2onybuxa, OpyCHUKA, 4epHuKd, Xaeb, MyKd, KUCIOMHOCHDb,
NOPUCMOCmb, QUUKO-XUMUYECKUe NOKA3AMETU.
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One of the most pressing problems in recent years in the food processing industry is the
creation of foods that can serve as additional sources of micronutrients in the human diet and, at the
same time, to expand the range of products [2, 3]. One of the promising areas for food fortification
is the amendment of dry powders derived from the berry raw materials. The paper studied the effect
of berry powders kislotonakoplenie in the test, the number and properties of gluten. The optimum
dosage is introduced powders studied quality indicators produced baked goods.

Keywords: cranberries, blueberries, cranberries, blueberries, bread, flour, acidity, porosi-
ty, physical and chemical parameters.
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AHAJIN3 OCHOBHBIX BU1OB U ITPUYUH JE®PEKTOB
I''TABUPOBAHHOI'O IITEYHEHbA-COHIBUY

B cmamwve paccmompenvt npoyeccol uz2omosienus 2ia3supo8anHo20 Ne4eHbs-CoOHO8UY HA
npumepe kapmul npoyeccos 340 «Kouwmu-Pyc», evisenenvl u onucanvl Hauboee 6adicHble npoyec-
Cbl, PACCMOMPENbL NOKA3AMENU KA4eCmed, NPeoCmaesietvl Pe3ylbmambl aHAIU3A U008 U NPUHUH
B03HUKHOBEHUsL 0epeKmo8.

Knioueevie cnoea: noxazamenv kauecmea, neuenvbe-coHO8UY, HeCOOMBEMCMEIe, NPoYecc
27a3UPOBANUSL, NPOYECC HAYUHKU.
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The article examines the processes of manufacturing glazed sandwich-cookies, for example,
process maps «Konti-Rus», identified and described the most important processe, considered quality
levels, the results of the analysis of types and causes of defects.

Keywords: quality level, sandwich-cookies, inconsistency, the enrobing process, the
process of filling.
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A.B. MOTBIT'MHA, N.U. TATAPYEHKO, A.A. CJIABSIHCKHI1

CIIOCOBBI YJIYUIIEHUSI OFbEMHO-YIIPYTUX CBOMCTB TABAKA

s ynyuwenuss obvemHo-ynpyaux ceoucme mabaka npu npouzeoo0cmee KypumeibHbix
u30enull  UCNOIBL3YIOM  PACUWUPEHHYIO  (IKCHAHOUPOBAHHYIO) JICUNKY U PACUWUPEHHbIT MAOaK.
Paccmompenwvt  pasnuunvie  mexHonio2uu  NONYYEHUS — PACWUPEHHOU  JICUIKU U mabaka.
DKCnepUMEeHMAaIbHO NOKA3AHO, YMO NPU NPABUTLHOM GEOCHUU MEXHOIOSUYeCK020 npoyecca
nPOU3600CMBA  BO3MOINCHO NOJIYHEHUE DPACUWUPEHHO20 MAbAKa 6bICOKO20 Kauecmed, U Kak
creocmeue, OOCmudiceHue mpeoyeMbiXx KA4yeCmBEeHHbIX NoKazamenel 2omosou KypumeabHou
npooyKyuu 61a200apsi YayUueHHbIM 00beMHO-YIPYSUM CEOliCmEam mabaxa.

Kniouesvte cnosa: sxcnanouposannas JiCUikd, pacuupeHnvlii mabak, oO0veMHo-ynpyaue
cgolicmea mabaxa, KypumeibHble U30eiusl, MexXHOL02ULeCKUll npoyecc, NOKA3amenu Kayecmad.
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A.V.MOTYGINA, L.I. TATARCHENKO, A.A. SLAVYANSKIY

WAYS OF IMPROVEMENT OF VOLUME
AND ELASTIC PROPERTIES OF TOBACCO

Expanded vein and expanded tobacco are used for improvement of volume and elastic
properties of tobacco. Various technologies of receiving expanded vein and tobacco are considered.
It is experimentally shown that in case of correctly conducting all technological processes it is pos-
sible to receive expanded tobacco of high quality, and as a result, to achieve demanded quality indi-
cators of finished smoking goods thanks to the improved volume and elastic properties of tobacco.

Keywords: expanded vein, expanded tobacco, volume and elastic properties of tobacco,
smoking products, technological process, quality indicators.
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A.0. IIOJAKOIIAEB, JLH. HIABYPOBA, H.B. JABYTHHA,
0O.A. CYBOPOB, I0.1. CUJOPEHKO, O.B. KPAUHEBA

NMNPUMEHEHUME HEOPTAHUYECKUX HAHOYACTHL JJIA ITPUIAHUA
YHOAKOBOYHBIM MATEPUAJIAM AHTUMUKPOBHBIX CBOMCTB

Paccmompenvl ochosHvle npemendenmul Ha poib OUOYUOHBIX 000ABOK Cpedu HeopeaHuye-
ckux Hanoyacmuy. IIposeden cunmes no uzeecmubiM MemoOUKam pasiudHblx HAHOYACUY, MAKUX
KaK HAHOYACMUYybl 3aKUCU Meou, oxcuoa yunxa. HMccreooeamvl Qusuko-xumudeckue ceoticmsd
NOMYUEHHbIX U KOMMepHecKu OOCMYNHuIX npenapamos. Hccaedosano ¢yneuyuonoe Odeilicmsue
PaAcmeopo8 HAHOUACMUY HA KYAbMYypax Muyeruaivhvix epubos: Aspergillus niger, Fusarium
moniliforme, Penicillium glaucum. Ilonyuennvie Oannvlie Mmozym Oblmb UCNONB306AHLL  OJA
Paspabomxu ynaKxo8o4HvIX Mamepuaios ¢ OUOYUOHLIMU CEOUCMEAMU.

Knwouesvle cnoea: npooykmel numanus, npeoomepawjenue  nopyu,  YNaKoexd,
Hanowacmuywl, cepedpo, OKCUO YuHKd, OKCUO Medu, (Pu3uUKo-Xumuieckue c8oucmaad, GyHeuyuoHoe
Oeticmaue.
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D.O. PODKOPAEYV, L.N. SHABUROVA, O.A. SUVOROV, N.V. LABUTINA,
YU.L. SIDORENKO, O.V. KRAYNEVA

THE USE OF INORGANIC NANOPARTICLES TO IMPART
ANTIMICROBIAL PROPERTIES OF PACKAGING MATERIALS

The main contenders for the role of biocide additives of inorganic nanoparticles. The
synthesis of nanoparticles of different known techniques, such as copper oxide nanoparticles of zinc
oxide. Investigated the physico-chemical properties of the preparations and commercially available.
Investigated the fungicidal activity of solutions of nanoparticles on the cultures of filamentous fungi:
Aspergillus niger, Fusarium moniliforme, Penicillium glaucum. The data obtained can be used for
developing packaging materials biocidal properties.

Keywords: food, prevent spoilage, packing, nanoparticles, silver, zinc oxide, copper oxide,
physicochemical properties, fungicidal action.
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NPOLAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

YK 664.6:613.22

A.T. BACIOKOBA, JI.T. ABECA/I3E

NCCIEAOBAHUE KOHOEHTPAIIMU PACTUTEJIBHOI'O MACJIA
B MACJISTHO-BOJHO-MYUYHOM CYCHEH3UHU ITPU ITIPOU3BO/ICTBE
XJEBOBYJIOUHBIX W3AEJAN NOBBINEHHON BUOJOTMYECKOM
OEHHOCTH

B cmamve npedcmasnenvi Oammnvlie 0 NPOGEOEHHOM UCCIEO08AHUU NO ONPeOeeHUIo
ONMUMANLHOU KOHYEHMPAYUU pAcmumenpHo20 MACid 6 MACJAHO-800HO-MYYHOU CYCNEeH3Uu Nnpu
npousgoocmee  PYHKYUOHATbHBIX — X1eO0OVIOUHbIX U30eAUU C  NOHUICEHHbIM — COOEPAHCAHUEM
XOecCmepuHa u NOSbIUEHHBIM COOEPACAHUEM MOHOHEHACHIUEHHBIX HCUPHBIX KUCTIOM.

Knroueswvie cnosa: xnebobynounvie uzdenus, nuwyedas YeHHOCMb, MACIAHO-800HO-MYYHAL
CycneH3us, peoiocuieckue CGOUCMEa mecma, mecmo OPoNCIHcesoe ONAPHoe, 00IenuUxos0e Macio.
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IIpoayKThl PYHKIMOHAJIHHOIO0 M CHEAAJTM3HPOBAHHOI0 HA3HAYEHH S

A.T. VASUKOVA, L.T. ABESADZE

THE RESEARCHES OF CONCENTRATION OF VEGETABLE OIL
IN THE OIL-WATER-FLOUR SUSPENSION TO PRODUCE BAKED
GOODS OF HIGH BIOLOGICAL VALUE

The article presents data of conducted researches to determine the optimal concentration of
vegetable oil in the oil-water-flour suspension at the production of functional baked goods with a
reduced content of cholesterol and high content of monounsaturated fatty acids.

Keywords: baked goods, biological value, oil-water-flour suspension, rheological
properties of the dough, sponge, sea buckthorn oil.
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TOBAPOBELNEHUE
NMALLEBbIX TPOAYKTOB

YK 620.2:663

T.B. KOTOBA, B.M. ITIO3HAKOBCKHI

NCCIEJOBAHUE CTPYKTYPbI ACCOPTUMEHTA
JQHEPTETUYECKHUX HAIIUTKOB

B cmamve npedcmasnenvt pesyrbmamosl nposeO0eHHO20 UCCIe008AHUA NO ONpedeneHUo
WUpomsl  ACCOPMUMEHMA U  YCMAHOBIEHUIOD CPEOHEPLIHOYHOU CMOUMOCMU  IHepeemu4ecKux
Hanumkos. Paccuumanvl nokazamenu wupomsl U NPOAHATUSUPOBAHO USMEHEHUe UYeH Hd
9HepzemuuecKue HanumKU 8 ONPeoeleHHbll 8PEeMEeHHOU Nepuoo.

Knrwouesvie cnosa: accopmumenm, cmpykKmypa acCOpmumeHma, mun Ynaxkoeku, 00vém,
noxasamenu WUpoOmul, XapakmepucmuKky SHep2emuieckux HanumKo8, YeHosble Ce2MeHmbl.
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T.V. KOTOVA, V.M. POZNYAKOVSKY

RESEARCH OF THE STRUCTURE
OF ENERGY DRINKS ASSORTMENT

The results of a research of the structure of energy drinks assortment, depending on the
type and volume of the package are presented in the article. The indicators of breadth are identified
and price changes of energy drinks for a certain time period are analyzed.

Keywords: assortment, structure of the assortment, type of package, volume, breadth
indicators, characteristics of energy drinks, price segments.
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VK 641

JLII. YAAJIOBA, B.E. IOHAMAPEBA

METOANYECKHE NOAXOJAbI K PASPABOTKE
HOBBIX MTPOAYKTOB IITMTAHUA

DYHKYUOHATLHO-CINOUMOCIHOU AHATU3Z MOJCEM YCHEUHO NPUMEHAMbCS NPU MOOEIUPOBA-
HUU HOBbIX NPOOYKIMOE NUMAHUSA C 3A0AHHbIMU CEOUCMEAMU, 8 THOM YUCTE C QYHKYUOHATLHBIMU.
Hcnonvzoeanue 0anno2o memooa npednonazaen €20 UHmezpayuio ¢ OpyeuMu U36eCnmHblMyu Memo-
oukamu Kak cmpykmypupoganue @yuxyuti kavecmea, FMEA-ananus. B npednacaemoii memoouke
VOensiemesi 6HUMAHUE OYeHKe CeDeCmouMocmu U KOHKYPEHMOCHOCOOHOCMU HOBbIX NULEGLIX
npooyKmos.

Kniouesvie cnosa: (hynkyuoHanibHo-CIMoOUMOCMHOU GHAU3, CIPYKMYPUPOBAHUE (DYHKYUTL
kavecmea, FMEA-ananu3s, scceHyuanibHvie Hympuenmvl, (QYHKYUOHATbHbIE NPOOYKMbl NUMAHUS,
KOHKYPEHMOCNOCOOHOCMb NPOOYKYUU.
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Value analysiscan be successfully applied in modeling of new food items, which possess the
desired properties, including the functional ones. Implementation of this method contemplates its
integrationwith other known techniques, such as quality functions structuring, FMEA-analysis.The
suggested methodology focuses on assessmentof new food itemscost and their competitiveness.

Keywords: value analysis, quality function deployment, FMEA-analysis, essential nutrients,
Sfunctional food items, competitiveness of the products.
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TEXHOJIOTUSI U TOBAPOBEJTHASI OLIEHKA MAHOHE3A,
OBOI'AIIEHHOI'O TIEKTHUHOM

B cmamve npusedenvt mpebosanus k coycam Ha oCHO8e pACMUMENbHbIX MACeN CO2NACHO
MEXHUYECKOMY Ppe2laMeHmy Hd MAcCodxHcuposylo npodykyuto. Ilpusooames mpaduyuonnvle
KOMNOHEHMbl U HeMPAOUYUOHHbIe UHSPEOUEHMbl PACMUMENbHO20 NPOUCXONHCOEHUS, KOMOopble 6
Hacmosiyee 8pemst NO360AIOM pa3padbomams WUPOKULL ACCOPMUMEHM MAUOHE308 U MALOHE3HbIX
coycos. Ilpedcmaenenvl pe3ynbmamol aHAIU3A MEXHOLOSUYECKUX U (DYHKYUOHANbHBIX CEOUCMS
@usuonozurecky QYHKYUOHANIbHO20 NUWE8020 UHepeoueHma «Ilekmun 16104HbLL» U OUOTOSUYECKU
akmueHo20 sewecmea « Dnagoyen». Paspabomanvl peyenmypol maiionesnozo coyca.

Knrouegwie cnosa: mationesnl, nuwesas yeHHOCHMb, OP2AHOIENMUYECKAsl OYEeHKd, Nuujegsle
B0JI0KHA, NEKMUHOBblE 8euecmed, neKmun A0I0YHbIU, drasoyeH, OusUOpOKEepYUMUH, aHMUOKUC-
aumend.
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O.V. EVDOKIMOVA, D.I. ZEMTSEV

TECHNOLOGY AND COMMODITY ESTIMATION
OF PECTIN ENRICHED MAYONNAISE

Requirements to sauces are provided in article on the basis of vegetable oils according to
technical regulations on fat-and-oil products. Traditional components and nonconventional
ingredients of a phytogenesis which allow to develop now the wide range of mayonnaise and
mayonnaise sauces are given. Results of the analysis of technological and functional properties of
physiologically functional food ingredient "Pectin Apple" and biologically Flavotsen active agent
are presented. Compoundings of mayonnaise sauce are developed.

Keywords: mayonnaise, nutrition value, organoleptic assessment, food fibers, pectinaceous
substances, pectin apple, flavotsen, deehydraquercitin, antioxidant.
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IKOJIOInNs U BE3OINACHOCTb
MMNLIEBBIX ITPOAYKTOB
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JLA. JOHCKOBA

COBPEMEHHAA HAPATUTI'MA BE3OITACHOCTH
MSACA U MACHBIX ITPOAYKTOB: KOMIIVIEKCHBIA ITOAXO/
N PUCK-AHAJIN3

B cmamve npueodsmcsi 0anmnbie ananuza nuujeo2o0 CmMamyca HAceleHusi 8 KOHMeKcme
bezonacHocmu nuuesblx NPoOykmos. bezonacnocmo Msaca u MACHbIX BPOOYKMOE PACCMAMPUBAEN-
€Sl He MONLKO C MOYKU 3PEHUSL COOEPACANUST GeUecms OUOIOSUYECKOU, XUMUYECKOU U pu3uueckoil
nPUPoObl, HO U OXEAMbIEAEH GONPOCLL CIPYKMYPbl NUMANUS, NUWEB0U YeHHOCmU, parbcudurayuu
MSCHBIX NPOOYKMO8, unpopmayuu onn nompebumens. Cospemennas napaouema 0e30NaACHOCU
npeonoaazaem KOMNJIEKCHbI NOOX00 U UOeHMUDUKAYUIO 6CeX ONACHOCMEU, a MAaKdice onpedeieHue
PUCKO8 OJ151 300p08bsL nompedbumers.

Knrwouesvle cnosa: msaco u mschvlie npodykmel, 0e30NACHOCMb, CMPYKMypa HUMAHUs,
nuwegvle 000aeKu, parvcudurayus, uHpopmayus, ONacCHOCMU U PUCKU.
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L.A. DONSKOVA

THE MODERN PARADIGM OF SAFETY OF MEAT
AND MEAT PRODUCTS: AN INTEGRATED APPROACH
AND RISK-ANALYSIS

The article presents the results of the analysis of the nutritional status of the population in
the context of food safety. Safety of meat and meat products is considered not only from the point of
view of the content of substances of biological, chemical and physical nature, but also covers issues
of nutrition, food additives, falsification, information for the consumer. The modern paradigm of
security involves a comprehensive approach and the identification of all the risks, as well as the
definition of risks for the health of consumers.

Keywords: meat and meat products, safety, nutrition, food additives, falsification,
information, hazards and risks.
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C.P. OMAPOBA, N.11. TATAPYEHKO, A.A. CJIABSIHCKUI

IIYTHU YIYUYHIIEHUA KAYECTBA U BE3OITACHOCTHA
TABAYHbIX U3JEJINN

s ymenvuienus mokcusHOCmy mabauHo2o ObiMd, a maKdice YayuueHus e2o KypumenbHbix
CBOUCME pa3pabamvlearOmcsi Memoovl USMEHEHUsl COCmasa ObiMa 6 3A0AHHOM HANPAGIeHUU.
Paccmompenvr 8o3mooicnocmu ynyuuienus kavecmsa u 6€30NACHOCMU MAOAYHBIX U30EAUll nymem
UCNONIL308AHUA  PA3TUYHBIX MUN08 Guibmpos. Ilposedensvi uccredos8amus MOHOAYEMAMHBIX
Punempos pasnuunvix KoHcmpykyuu cueapem. HMccredosana yoepicugarouyas cnocooOHOCms dMux
@unempog no nHuxkomury u cmone. Onpedenena cenekmughas cCHOCOOHOCMb PUILMPOE PAZTUYHBIX
MUNO8 O OMHOUWEHUIO K HUKOMUHY.

Knwuesvie cnoea: moxcuuHocmv mabayHozo ObiMd, KypumeibHble CEOUCMBA, MUnsl
Quabmpos, KOHCMPYKYUsL Cu2apensl, YOepHCUBAwds CnocoOHOCHb, CeNeKMUEHASL CHOCOOHOCTb.
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WAYS OF TOBACCO PRODUCTS QUALITY
AND SAFETY IMPROVEMENT

Methods of smoke structure change are developed for reduction of toxicity of a tobacco
smoke, as well as improvement of its smoking properties in intended direction. Possibilities of
improvement of tobacco products quality and safety by use of various types of filters are considered.
Researches of monoacetate filters of various designs of cigarettes are conducted. Holding ability of
these filters is determined by nicotine and pitch. Selective ability of filters of various types in
relation to nicotine is defined.

Keywords: meat and meat products, safety, nutrition, food additives, falsification,
information, hazards and risks.
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[MPO1I0OBOJIbCTBEHHbLIX TOBAPOB
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B.I''. KOMOB, M.b. [INKAJIOBA

OBBEKTUBHAS OLHEHKA COCTOsIHUS SKOHOMUKHA -
BAXKHEUIIASA ITPEAITIOCBIJIKA EE PASBUTUSA

B cmamve paccmompena memoodonocus pacuema OmMOeNbHLIX MAKPOIKOHOMUUECKUX
nokasameineli pazgumus sKoHomuky Poccuu, u 6 wacmuocmu memooonozus oyenxu 6e3pabomuybsl 6
cmpate.

Knrwoueevte cnosa: maxpodsxoHomuueckue noxazameni, ypogeHs Oe3pabomuybl, co30aHue
pabouux mecm, 3aHAMOCMb HACENeHU.
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V.G. KOMOV, M.B. PIKALOVA

AN OBJECTIVE ASSESSMENT OF THE STATE OF ECONOMY -
AN IMPORTANT PREREQUISITE ITS DEVELOPMENT

The article describes a methodology for calculating the individual macroeconomic
indicators of the Russian economy, and in particular the methodology for estimating unemployment.
Keywords: macroeconomic indicators, unemployment, job creation, employment.
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[NPOU3BO/LCTBA lNPOLAYKTOB ITUTAHUA

YK 332.14:621.311.11

C.A HUKUTHH, JI.B. [TAPAXIHA

COBPEMEHHASI METOJIUKA YIIPABJIEHUSI MTHHOBAIIMOHHON
AEATEJBHOCTDBIO B OBJIACTH PECYPCOCBEPEXEHUSA
HA IPEJNPUATHUSX MAIIEBOX MPOMBIIIJIEHHOCTHA

B cmamve paszpabomana u npeonosicenHa memoouxka no @GopMupoBaHud Memooos
VNPAGIeHUsI UHHOBAYUOHHOU OesIMeNlbHOCIbI0 8 00JACIU PecypcocOepedcenus Ha NPeonpusimusix
nUUesol NPOMbIULIEHHOCIU 8 YEJIAX NO8bIUeHUS 3P heKmusHOCmu ux QYHKYUOHUPOBAHUSL.
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MODERN METHODS OF INNOVATION IN RESOURCE
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The paper was developed and proposed a method for the formation of management
innovation in the field of resource in the food industry to improve the efficiency of their operation.
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C.A. UBMAJIKOBA, C.C. BAXTHUHA

OPI'AHU3AIIMOHHO-YIIPABJIEHYECKAS MOJEJIb PEAJIN3ALINHN
WHHOBAIIMOHHBIX UHOPACTPYKTYPHBIX IIPOEKTOB C YYETOM
INNOTEHIUAJIBHBIX BOSMOKHOCTEU KOHKPETHOI'O PETUOHA

B nacmoswee 8pemsa snauumenvHbie ycnexu 0OCMUSHYMbL 8 00ACMU 20CYOAPCMBEHHO-
YaCmMHO20 NAPMHEPCMEd, HANPABIEHHO20 HA pa3sumue UHGpAcmpyKmypsl 8 uHmepecax ooujecmsa
nymem 00beOUHeHUs] UHBECMUYUOHHBIX Pecypcos U ONbimd KAXCOOU U3 CMOPOH, peanu3ayuio
00UjeCmMBEeHHO 3HAYUMBIX NPOEKMO8 C HAUMEHbUUMU 3aMpamamu U pUcKkamu npu ycioeuu
npeodoCcmasienusi  HKOHOMUYECKUM — CYOBEKMAM  GblCOKOKAYeCmeeHHblX  ycaye. B cmamuve
PAcCMOmMpena asmopcKas CUCMEMHAS MOOelb YNPAGIeHUsi UHHOBAYUOHHOU OesimelbHOCHbIO Npu
Gopmuposanuu U pearusayuu UHGPACMPYKMYPHBIX NPOEKMOE C YUEMOM HOMEHYUATbHbIX
603MOJICHOCIEN KOHKDEMHOU PEeSUOHATbHOU IKOHOMUYECKOU CUCHeMbl peanu3ayuu NpoeKmos 8
unmepecax cocydapcmea, oowecmaa, HayKu u busneca.
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ORGANIZATIONAL AND ADMINISTRATIVE MODEL
OF IMPLEMENTATION OF INNOVATIVE INFRASTRUCTURE
PROJECTS TAKING INTO ACCOUNT POTENTIAL OPPORTUNITIES
OF THE CONCRETE REGION

Now considerable successes are achieved in the field of the state-private partnership aimed
at the development of infrastructure in interests of society by association of investment resources
and experience of each of the parties, implementation of socially significant projects with the
smallest expenses and risks on condition of granting to economic subjects of high-quality services.
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In article the author's system model of management by innovative activity during the
forming and implementation of infrastructure projects taking into account potential opportunities of
concrete regional economic system of implementation of projects in interests of the state, society,
science and business is considered.

Keywords: innovative infrastructure projects, potential opportunities of regional economic
systems, organizational and administrative model.
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T.A.TTOJIOBUHA, N.JI. ABJIEEBA

®OPMHUPOBAHUE HOPMATHUBHO-IIPABOBOH BA3bI
11O PEAJIMBALIUU OKYITAEMbBIX UHOPACTPYKTYPHBIX ITPOEKTOB
HA IPUHIMIIAX TOCYJAPCTBEHHO-YACTHOI'O TAPTHEPCTBA
B POCCHUHA

B cmamve npoananuzuposana cyujecmsyowjas HOpMAmMueHo-npasosas 0asda, No360J:i0-
Was peanusosvieams OKynaemvle UH@pPacmpyKkmypHvle npoekmsl Ha NPUHYUNAX 20CYOapCMEEeHHO-
yacmunoeo napmuépcmea 6 Poccuu, 0anvi npocHO3bl U UCMOYHUKU (QUHAHCUPOBAHUS PA3GUMUSL
ungpacmpykmypel pecuonos Poccuu u npeonodicenvl 8603M0ACHbIE HANPAGIEHUS DUHAHCUPOBAHUS
OKYNAeMbIX UHGPACMPYKIMYPHBIX Pe2UOHANbHBIX NPoeKmos Poccuu.

Knwouesvle cnosa: pezuonanvhvie UHGpacmpyKmypHvle HpPOeKmvl, 20CYO0APCMEEHHO-
yacmuoe NApMHepPCme0, HOPMAMUBHO-NPABOBAs 6A3a 20CY0aAPCMBEHHO-YACTHOE NAPMHEPCMEA.
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FORMATION OF REGULATORY FRAMEWORK
FOR THE IMPLEMENTATION OF INFRASTRUCTURE PROJECTS PAYS
OFF ON A PUBLIC-PRIVATE PARTNERSHIP IN RUSSIA
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The article analyzes the existing legal framework enabling payback implement infrastruc-
ture projects on a public-private partnership in Russia, the forecasts and the sources of financing
the development of infrastructure in the regions of Russia and suggested possible ways of financing
regional infrastructure projects payback Russia.

Keywords: regional infrastructure projects, public-private partnership, the legal framework
of public-private partnerships.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCS ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHMIO HAYYHBIX CTATEH

* O0BeM marepuaia, IpesiaraeMoro K MmyOJuKaruy, U3MepseTcsl CTpaHUIAMH TEK-
cTa Ha jiuctax ¢opmara A4 U COAEpXKUT OT 3 10 7 CTpaHMI], BCE CTPAHMIIBI PYKOIHCU
JOJKHBI UMETh CIUIOLIHYIO HyMEpPAaLHIo.

e Crarbs mpenoctasisieTcs B 1 sk3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B JJIEKTPOH-
HOM BuJI€ (IO AIEKTPOHHOH MOYTE WM Ha JII0OOM 3JIEKTPOHHOM HOCHUTETIE).

» Cratbu NODKHBI ObITh HaOpaHbl mpudtoM Times New Roman, pasmep 12 pt ¢
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO HIMpPUHE; ab3anHblil oTcTym — 1,25 cM,
mpaBoe 1oJie — 2 cM, JIEBOE IoJie — 2 CM, MOJisi BHU3Y U BBEPXY — 2 CM.

* Ha3zBaHue CTaTbHu, a TAKKC q)aMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s3aTeNLHO ,HY6J'II/Ipy-
FOTCS Ha aHTJIUMCKOM S3BIKE.

» K craThe nmpuiiaraeTcs aHHOTalMs M NEPEUYEHb KIIOYEBBIX CJIOB HAa PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

® CBCI[eHI/Iﬂ 00 dBTOpax IPHUBOIATCA B TaKOM IOCJIEI0BATEIbHOCTH: (-DaMI/IJ'II/I}I, ums,
OTUCCTBO; YUPCKIACHUC WM OpraHu3anus, yd€Hasd CTCIICHb, YUYCHOC 3BAHUC, NOJDKHOCTD,
ajpcec, TeJ'Ie(bOH, QJICKTPOHHAA I1OYTaA.

* B TekcTe cTaThy KeNaTeNbHO:

— HE MPUMEHATh 000POTHI Pa3TOBOPHOI pedH, TEXHUIIU3MBI, TPOPECCUOHATTUZMBI;

— HE MPUMEHSTH VIS OJTHOTO U TOTO € MOHITHUS pa3iNYHble HAyYHO—TEXHUYECKHE
TEPMUHBI, OJU3KHE TI0 CMBICITY (CHHOHUMBI), a TAK)K€ WHOCTPAHHBIE CJIOBA U TEPMUHBI TIPU
HaJIMYMW PAaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3BIKE;

— HE MPUMEHSThH MTPOU3BOJIbHBIE CIIOBOOOPA30BAHUS;

— HE MPUMEHSITh COKpAIEHHS CJIOB, KPOME YCTAHOBJICHHBIX NMPABHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIUMU TOCYIapCTBEHHBIMH CTaHJAPTAMH.

» Cokpamienus u ab0peBUaTypsl JODKHBI pacin(poOBBIBATHCS MO MECTY IMEPBOTO
YIIOMUHAHUs (BXOXKICHUS) B TEKCTE CTAThU.

o @opMyIbl crieayeT HabupaTh B penaktope Gopmyn Microsoft Equation 3.0. ®op-
MYJIbl, BHEIPEHHBIE KaK N300pakeHue, He JOIyCKaroTCs !

* PucyHku u Apyrue WumocTpanuu (4epTexu, rpaduku, CXeMbl, TuarpaMmmsl, GoTo-
CHUMKH) CIELYET pacIojararb HEIOCPEACTBEHHO MOCIE TEKCTa, B KOTOPOM OHHU YIIOMHHA-
I0TCs1 BIIEPBBIE.

* [loanucu Kk pucyHkaM (IMOJY>KUPHBIN mpudT KypcuBHOTO Hadyeptanus 10 pt) BbI-
PaBHUBAIOT M0 IIEHTPY CTPAHUIIbI, B KOHIIE MTOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 — Tekcm noonucu

C nonHOM Bepcuei TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTeil Bel MoxkeTe 03Ha-
KOMUTHCSI HA caliTe www.gu—unpk.ru.

[Inara c acnmupaHTOB 3a OMyOJIMKOBAHNE CTaTEH HE B3UMACTCH.

[IpaBo ucHOIB30BaHUSA NPOU3BEIEHUN NPENOCTABICHO aBTOPAMHM HAa OCHOBAaHUU
1. 2 ct. 1286 Yeteproii yactu ['paxknanckoro Kogekca Poccuiickoit denepaumm.
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BBICIIETO MPO(ECCHOHATEHOTO 00pa30BaHuUs
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BBICIIIETO MPO(EeCCHOHATHFHOTO 00pa30BaHUs
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Marepuaisl cTaTeil 1e4aTaroTCs B aBTOPCKOU peAaKLuU

IIpaBo ucnosb30BaHus IPOU3BEICHUN IIPEJOCTABICHO aBTOPAMUY HA OCHOBAaHUU
m. 2 ct. 1286 YetBepToii wactu I'paxaanckoro Kogekca Poccuiickoit @eneparuu

Texunueckuit pegakrop I'.M. 3omurena
Komnerorepnas Bepctka E. A. HoBunkas

ITonnucano B neuats 14.06.2013 1.
®opmar 70x108 1/16. Y. new. 1. 7,5.
Tupax 500 k3.

3aka3 Ne

OTtrneyaTaHo ¢ TOTOBOT'O OpUTHMHAJI-MaKeTa Ha nonurpaduueckoi 6aze ['ocynusepcurera — YHIIK
302030, r. Open, yin. MockoBckas, 65.



