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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

YK 60:579.872.1
N.C. XAMAT'AEBA, H.B. MUTLIIIOBA, U.B. BOAPUHEBA, P.b. AIOIIEEBA

TEOPETUYECKOE OBOCHOBAHUE CUMBHO3A BU®UJOBAKTEPUI
U MPOIMMOHOBOKHUCJIBIX BAKTEPUIM U OLIEHKA KAYECTBA
KOMBUHUPOBAHHOM 3AKBACKHA

B cmamve npeocmasnena kavecmeennas xapakmepucmura KOMOUHUPOBAHHOU 3AKBACKU
ouguoobakmepull u nPoONUOHOBOKUCTLIX Oaxmepuil, U3yyeHa Koee3us KIemoK NpoOUOMUHeCKUX
MUKPOOP2AHUZ MO8 NPU COBMECTIHOM KYIbmusuposanuu. Ha ocHoganuu pe3yismamog codCmeeHblx
UCCIe008aHUTL U AHAIU3A TUMEPAMYPHBIX OAHHBIX NPEONOJNCEHA SUNOMEMUYECKasi CXeMd G3aUMO-
Oeticmeusi MUKPOOP2AHUIMOS.

Kniouesvie cnosa. dughuoobaxmepuu, nponuoHo8oKucIbie bakmepuu, KOMOUHUPOBAHHAS
3aK8ACKA, MUKPOOHbBII KOHCOPYUYM, CUMOUO3 KYTbINYD, KO2e3Usl.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

l.S. HAMAGAEVA, N.V. MITUPOVA, |.V. BOJARINOVA, R.B. AYUSHEEVA

THEORETICAL SUBSTANTIATION OF THE SYMBIOSIS
OF BIFIDOBACTERIA AND PROPIONIC ACID BACTERIA
AND QUALITY ASSESSMENT OF A COMBINED LEAVEN

The article presents the qualitative characteristiof the combination of the leaven of
bifidobacteria and propionic acid bacteria, studiedhesion cells of probiotic microorganisms in a
joint cultivation. Based on the results of theirromesearch and analysis of literature propose hypo-
thetical scheme of interaction of microorganisms.

Keywords:bifidobacteria, propionic acid bacteria, combinkxven, bacterial consortium, a
symbiosis of cultures, the cohesion.
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HayuHble 0CHOBBI MTHIEBBIX TEXHOJIOTHIH

YK 663.911.1:664

H.T. [IEXTEPEBA, JI.A. JJOTAEBA

NCCIEAOBAHHUE CITOCOBOB OKCTPAI'NPOBAHUA
PACTUTEJBHOI'O CbIPbs HA U3BJIEYEHHUE
AYBUWJIbHBIX BEIIIECTB

B cmamve npusooamca pesynomamul uccie008aHuii cnoco608 IKCmMpasupos8anus pacmu-
MeNbHO20 CbIPbsl, UCNONb3YEMbIX 8 (hapMaroneu, Ha uzeieyerue 0younvhsix sewecms. Onpeodenetvl
CHOCOObI IKCMPASUPOBAHUSL CHIPbSL, CHOCOOCMEYIOWUE MAKCUMATLHOMY 6bIX00Y OYOUTbHBIX Ge-
wecms 6 BOOHLII IKCMPAKMN.

Kniwouesvle cnosa:. mpasvl, 1ucmos, KOpHU, YEEMKU, NI00bl, OYOUTbHbIE BEUWECMBd, IKC-
mpazupoganue, 00HAsL IKCMPAKYUS.
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N.T. PEHTEREVA, L.A. DOGAYEVA

STUDY OF THE PLANT RAW MATERIALS EXTRACTION METHODS
FOR TANNING SUBSTANCES RECOVERY

The paper provides the results of the study ofpthat raw materials extraction methods
used in pharmacopeia for the recovery of tanninigs&ances; determines the said methods of raw
materials extraction, which provide for the maximi@amning substances output in water extract.

Keywords: grass, leaves, roots, blossoms, fruits, tanningssunces, extraction, water
extraction.
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V]IK 664.68

H.JI. HAYMOBA, B.B. YATJIMHCKMI, O.A. POMAIIIKEBUY

NCCIEAOBAHUE KNPHO-KUCJIIOTHOI'O COCTABA
KPOLIKOBBIX ITMPO’KHBIX B ITPOLHECCE XPAHEHUSA
HA ®OHE IPUMEHEHUA AHTUOKCUJIAHTOB

st KpOWIKOBBIX NUPOINCHBIX, COOEPIHCAWUX ZHAUUMETLHOE KOIUYECNBO MOIOYHOL0 dHcupd,
002amo20 HACLIUYEHHBIMU ICUPHBIMU KUCIOMAMU, HO 6e0H020 no codepacanuto ITH)KK, axmyans-
HbLM SGNAEMC COXPAHEHUe NOCIeOHUX 8 npoyecce OKUCTUMENbHOU Nopyu NpoOyKYuu ¢ Yeivio
VAYUUEHUS ee JHCUPHO-KUCTOMHO20 cocmasa. B cmamve npedcmasnenuvl pesyismamul ucciedosanuii
enuanus nuujesoi dobasku NovaSol COF Hpouszsooumens AQUANOVA AG/[ epmanus) na scup-
HO-KUCTIOMHBII COCMA8 TUNUOHOU hazbl KPOULKOGbIX nupodchuix muna «Kapmowka» obcvinnasn 6
npoyecce OIUMeNbHO20 Xpanenus. B pesynomame uccredoeanuti ycmanogieHo, 4mo eHecenue 8 pe-
yenmypy MyuHvlx KoHOumepckux uzdeauti nuwgesoti dobasxu NovaSol COFs dosuposke, pexomen-
oyemoti npeonpusmuem npoussooumenem (0,04% om maccor 2omoeozo npodykma), nosgonsem 6
084 pasza CHU3UMb CKOPOCb OKUCIUMENbHOU NOpYYU TUNUOHOU (pakyuu, cmaduIu3upoeams ume-
HEHUsL HCUPHO-KUCTIOMHO20 COCIMABA, MEeM CAMbIM COXPAHUMb RUWEBYI0 YEHHOCMb NPOOYKYuU O1a-
200apsi NOBLIUEHHOMY COOEPHCAHUIO NOJUHEHACHIUEHHBIX JCUPHBIX KUCTOM.

Kniouesvie cnosa: kpouikogvie nupodichvle, OKUCTUMENbHAS NOPYA HCUPOBOU (a3bl, anmu-
oxcudanmot, gumamun C, sumamun E, mexnonozus npouzeoocmad.
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N.L. NAUMOVA, V.V. CHAPLINSKY, O.A. ROMASHKEVICH

STUDY FATTY ACID COMPOSITION CAKES DURING STORAGE
AGAINST APPLICATION ANTIOXIDANTS

For cakes containing a significant amount of milk fich in saturated fatty acids, but poor
content of polyunsaturated fatty acids, is the preation of the last relevant in the process of oxi
dative spoilage in order to improve its fatty acmimposition. The article presents the results ef th
effect of food additives NovaSol COF (manufactk@UANOVA AG (Germany)) on fatty acid
composition of the lipid phase cakes such as «Betdtiring prolonged storage. The studies found
in making flour confectionery food additive NovaS@F in the dosage recommended by the manu-
facturer now (0,04% by weight of the finished pragiuallows 2-fold lower rate of oxidative dam-
age to lipid fraction stabilize changes fatty acmimposition, the thus preserve the nutritional ealu
of products due to higher content of polyunsatutdtty acids.

Keywords:cakes, oxidative damage of the fat phase, antoxkg] vitamin C, vitamin E, man-
ufacturing technology.
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VJIK 664.641.1.016.8:664.654.112

C.A. KOPAYKHWHA, E.H. CAITPBLIKMHA

HCCJIEJOBAHUE BJIUSHUSA CYXON 3AKBACKHU «<ATPAM CBETJIBIM»
HA ITPOLHECC TECTOBEAEHUSA U KAYECTBO 3EPHOBOI'O XJIEBA

B cmamve pacemampuearomcs 60npocvl COBEPULEHCIMBOBAHUA MEXHONIOCUU xneba uz npo-
pocuieco 3epHa nuteHUuybl nymem Ucnolb306AHUs Cy)COIJ 3aKedadcKu «AzpaM CBEeMIbILL. Hpedeapu-
meJjlbHble IKCNEePUMEHmMbl 60 8pemMs 3ameca upaccmodku 0anu noodcumenbHvle pesyibmamol. Vee-
Jaudueaemcs CKopocmbs Ha60pa Kuciomrocmu 6 mecme. Hpueodﬂmm OanHble GNUAHUS PasiudHblx
00314]?0607( 3AK6ACKU HA opeaHoienmu4decKkue u (j)u3uK0-xuﬂ4ulteCKue nokazamenu Kawecmea xneod.

Knrwouesvie cnosa. cyxast 3aKeacka «Aepam C6€I’l’l]lbllz», npoyecc mecmoeedeﬂuﬂ, Xﬂe6, Ka-
4ecmeo.
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S.YA. KORYACHKINA, E.N. SAPRYKINA

RESEARCH OF INFLUENCE OF DRY FERMENT
«AGRAM SVETLY» ON PROCESS OF PREPARATION
OF THE TEST AND QUALITY OF GRAIN BREAD

In article questions of improvement of technolodybread from the sprouted grain of
wheat by use of dry ferment «Agram Light» are atereid. Preliminary experiments in time dough
mixing and excerpt yielded positive results. Spefeal set of acidity in the test increases. These in
fluences of various dosages of ferment on orgatiolemd physical and chemical indicators of
quality of bread are given

Keywords:dry ferment «Agram Light», process preparatiomheftest, bread, quality.
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VJIK 664.6

JI.B. YUEPEIITHMHA

CIIOCOB ITOBBILIEHU A KAYECTBA XJIEBA
N3 HEJIOT'O 3EPHA TPUTUKAJIE

IIpusedennvl pe3ynbmamul IKCHEPUMEHMATBHBIX UCCIEO08AHUL NO YIYYUIEHUIO KAY4eCmsd
xneba uz yenozo GepMeHmuUpPoBAHHO20 3ePHA MPUMUKATEe NymeM NPUMeHeHUs CyxXux 3akeéacok. Ilo-
KA3aHa YenecooOpasHOCnb UX NPUMEHEHUs 6 MEeXHON02UU XAeD06YIOYHbIX U30eull KaK cpeocmesa
noxyUeHUss KOHKYPEHMOCHOCOOHO20 U30enUsl.

Knrouessie cnosa: 300posoe numanue, 3epHo8o1 X1e0, MUKPO- U MAKPOHYMPUEHNIbL, CYXUe
3aK6ACKU, KAYecmeo Xaeba.
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L.V. CHEREPNINA

THE WAY TO IMPROVE THE QUALITY OF BREAD
FROM A TRITICALE GRAIN

The results of experimental research on improvimg quality of bread from a fermented
grain triticale by applying dry starter culturesh& expediency of their application in technology of
bakery products as a means of creating compeifitigducts.

Keywords: healthy food, whole grain bread, micro- and maaerients, dry ferments,
quality of bread.
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YJIK 664.857.3

A. BPUH/I3A, E.A. KY3HEIIOBA, O.10. KOCOJIAIIOBA, C.M. MOTBIJIEBA

HUCCJEJOBAHUE COCTABA, CBOUCTB AHTI/IOKCI/I{[AHTHOFI
AKTUBHOCTHU AKTUBUPOBAHHOI'O COKA CTOJIOBOU CBEK.JIbI
(BETA VULGARIS)

IIpusedennvl pezynbmamel UCCIe008AHUL NO USMEHEHUIO COCMABA, COUCME U AHMUOKCU-
OaHMHOU AKMUBHOCHU COKA CMOJI0BOTL C8EKTIbL 8 Pe3YIbMAme NpoGeoeHuUs AKMUSAYUY UMNYIbCHBIM
c6emoouoOnbIM usnyuamenem (eenepamop Bobpoea). OmmeueHo, umo XumMudeckuli cocmag 0CHOG-
HbIX KOMHOHEHMO8 coKa He usmenuncs. OOHAKO ¢ NOMOWbBIO XPOMAMOSPAPUUECKO20 Memodd uc-
CNIeO0BAHUSL YCIMAHOGIEHO USMEHEHUEe KAYeCMBEHHO20 COCMA8A HEKOMOPbIX coedurenutl (opeanuue-
CKUX U (DeHOIKAPOOHOBBIX KUCIONL), NPUCYMCMEYIOWUX 8 COKe U 00YCAABIUBAIOUUX €20 AHMUOKCU-
OdanmHble ceolicmad.

Kniouesvie cnosa:. cox cmoiosoil ceexivl, AKMusayusi, aHMUOKCUOAHMHAST AKMUBHOCb,
cocmas, ceolCmed, Xpomamozpaguyeckutl AHaIu3.
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J. BRINDZA, E.A. KUZNETSOVA, O.YU. KOSOLAPOVA, S MMOTYLEVA

STUDY OF COMPOSITION, PROPERTIES
AND ANTIOXIDANT ACTIVITY OF ACTIVATED BEETROOT
JUICE (BETA VULGARIS)

The results of study on changes of compositiompeatees and antioxidant activity of beet-
root juice as a result of the activation by puldel_emitter (Bobrov generator are given). It is ob-
served that the chemical composition of the mampmments of the juice has no changes. However,
using the chromatographic method of study, quaigathanges of some compounds (organic and
phenol carbonic acids) presented in the juice aadlsing its antioxidant properties were found.

Keywords:beetroot juice, activation, antioxidant activiggmposition, properties, chroma-
tographic analysis.
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U CriEUNATINSNPOBAHHOI O HASHAYEHUA
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O.H. BETPOBA, T.H. UBAHOBA, E.H. IEMINHA

PA3PABOTKA KOMBUHHPOBAHHOI'O MSITKOT'O }
KHCJOTHO-CBIUYKHOT'O CHIPA MOBBIIIEHHOW MAILEBOM
EHHOCTH

B cmamoe npedcmaeﬂeHa mexHo102cusA U peyenmypobl MASKO2O KUCIONHO=CbIYYIHCHO2O Cblpa

¢ 2epoduemuyeckoli 0obaskou «bocamuipb», npusedenvl pe3yibmamsl OpeaHOIeNnMU4ecKol u Qu-

3UKO-XUMUYECKOLL OYEHKU HOB02O KOM6uHup0661HH020 npodykma.

Knrwoueesvte cnosa. msackue KUCTOMHO-CbIUYIHCHbLE CblPbl, KOMNJIEKCHAA nuujesds oobaska

2ep00uemuuecr<020 HA3HAYeHU:L.
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ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

DEVELOPMENT OF COMBINED SOFT ACID-RENNET CHEESE
INCREASED NUTRITIVE VALUE

The article deals with the development of technplagd compounding soft acid-rennet
cheese with gerodietetic addition of «Bogatyr», tesults of organoleptic and physical-chemical
assessment of the new combined product.

Keywords:soft acid-rennet cheese, complex food additivedjetetic destination.
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YK 637/5/037

H.JI. HAYMOBA, E.I'. CTYKAJIOBA

O BO3MOKHOCTH UCHOJIb30BAHUSA MUIIIEBOM JIOBABKH
NOVASOL ROSEMARY B TEXHOJIOI'MHX ITPOU3BO/JCTBA
PYBJIEHBIX [TIOJTY®ABPUKATOB U3 MACA IITHULIBI

B cmamwe npedcmasnenvt pezyibmamvl UCCIeO08AHUL  GIUAHUS NUWEBOU 0006a6KU
NovaSOL Rosemaryfouzsooumens «Aquanova AG»l epmanus) na npoyeccvl OKUCIUMENbHOU U
MUKPOOUOTIOZUYECKOU NOPYU CbIPbsL U NOAYPAOPUKAMOE U3 MACA NMUYbL 8 NPOYEcce XPAHeHUsl 8
OXAAANCOEHHOM cocmoanuu. Hcnonvb3osanue Muyeanupo8anHot Qopmvl IKCMPAKma posmapura nos-
gonslem cmaduUIUUPOBAMb NPOYECCybl NOPUU MACHOU NPOOYKYUU HA (POHe NPOAGNEHUSs AHMUOKCU-
OAHMHBIX CEOUCE U3YYAEMOU NUWEBOU 00OABKU, MeM CAMbIM NPOONe8ast CPOKU 200HOCU KYPUHO-
20 Jrcupa-couipya u apwa. Yemanoenena spghexmuenocms u yenrecooopasHOCmyb NPUMEHeHUs nil-
wesot dobasku NovaSOL Rosemampu npouszsoocmee MACHbIX NOIYGAOPUKAMOS U3 MACA RMUYbL.

Knrouesvie cnosa. msaco nmuywl, pybienvie noaygadbpuxamol uz Msca NmMuybl, MiCHOU
Gaput, okucIUmMenbHAsL NOPYA HCUPA, AHMUOKCUOAHMbBL, IKCIPAKIM PO3MAPUHA.
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The article presents the results of the effecbotifadditives NovaSOL Rosemary (manu-
facturer «Aquanova AG», Germany) on oxidative psses and microbiological spoilage of raw
materials and semi-finished poultry meat duringrat® in a refrigerated state. Using micellized
form rosemary extract to stabilize processes speilaf meat products on the background displays
antioxidant properties studied food additive, thyreextending the shelf life of raw chicken fat and
meat. The effectiveness and usefulness of foodiveeddNovaSOL Rosemary in the production of
meat products from poultry meat.

Keywords: poultry, chopped semi-finished poultry meat, mihceeat, fat oxidation
damage, antioxidants, rosemary extract.
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VJIK 664.661.111.016:664.642.2

C.A. KOPAYKHMHA, O.B. TAPAFAHBKA

COBEPHIEHCTBOBAHUME TEXHOJIOI'MA 3EPHOBOI'O XJIEBA
C UCITIOJIb3OBAHUEM 3AKBACKHU-YJIYYIIUTEJA «JIESUCAYEP»

B cmamve npedcmasnenvt pesynomamol ucciedo6anus 6IUAHUSL PASIUYHBIX 003UPOBOK CY-
Xoti 3akeacku-yayuwumens </Iesucayep» na kavecmeo xaeba us npopocuiezo 3epua nuieruyvlt. Mzy-
YEHO GNUSHUE 3AKEACKU HA (PUUKO-XUMUYECKUE, CIPYKIMYPHO-MEXAHUUECKUE U OP2AHONENMUYECKUE
nokazamenu Kawecmeda 20moeot npoOyKyuu.

Knwouesvie crosa: cyxas zaxsacka-yiywwumens <«/lezucayep», npoyecc mecmoseoenus,
xneb, kavecmeo.
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S.YA. KORYACHKINA, O.V. TARABANKA

THE TECHNOLOGY IMPROVEMENT OF GRAIN BREAD
WITH THE USE OF LEAVEN-IMPROVER «LEZISAUER»

The article presents the results of studies ofdfiect of different doses of dry ferment
«Lezisaue» on the quality of bread from sproute@athStudied the effect of leaven on physico-
chemical, structural, mechanical and organoleptimlbity of the finished product.

Keywords:dry ferment «Lezisauer», process preparation eftést,bread, quality.
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TOBAPOBELEHUE
MALLEBBIX TPOAYKTOB

V]IK 663.95

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

YITAKOBKA, MAPKHUPOBKA, TPAHCIIOPTUPOBAHHUE
N XPAHEHHUE KO®E

Hamypanonuiii srcapenviii u pacmeopumviil Koghe 0ondxicen Oblmb ynaxosan mak, umoovl
obecneuumn e2o Kauecmeo 6 meuenue cpoka xpanenus. Ha xascoyio ynaxosounyio eounuyy nompe-
OUMEeNbCKOU U MPAHCROPMHOL MAPbl HAHOCAM MAPKUPOBKY, Xapakmepusylouyio npooykm. Koge
MPAHCROPMUPYIOM 8 AWUKAX, MewKax, bapabanax, KOHmeuHepax, mape-060pyo0oeanuu u RAKemax
6ceMu 8UOAMU MPAHCIOPMA 6 KPbIMbLX mpancnopmuvix cpeocmeax. Cpok Xpanenusi HamypaibHo20
Jicapenoeo Koge 6 3epHax u Monomoeo — e oonee 18 mecsayes co OHs uzeomosieHus; 6 6YMANCHBIX
Mewkax — He bonee 6 mecsayes co OHs uzeomosienusi. Cpox Xpanenust HamypaibHO20 PACMEOPUMO2O
Koghe — He bonee 24 mecsiyes co OHsL U320MOBNEHUS;, 8 NIICHOUHBIX MEWKAX-BKIAObIUAX — He Ooee 3
Mecsayes co OHsl U320MOGNCHUSL.

Knwouesvie cnosa: xoge sncapenviil, koghe pacmeopumolil, YnaKoeka, MapKUposKa, mpauc-
nopmuposanue, XxpaHenue.
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l.I. TATARCHENKO, N.V. PUZDROVA,A.A. SLAVYANSKIY, S.A. MAKAROVA

PACKAGING, LABELING, TRANSPORTATION
AND STORAGE OF COFFEE

Natural fried and instant coffee has to be packaedhsit to keep its quality during a period
of storage. Each packing unit of retail and trangpamontainer is labeled with product characteris-
tic. Coffee is transported in boxes, bags, drumstainers, container equipment and packages by
all means of transport in covered vehicles. Perdddstorage of natural fried coffee in grains and
ground — no more than 18 months from the date ofipetion; in paper bags — no more than 6
months from the date of production. Period of sger@f natural instant coffee — no more than 24
months from the date of production; in film bagseiris — no more than 3 months from the date of
production.

Keywords:fried coffee, instant coffee, packaging, labelingnsportation, storage.
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YJIK 006.015+658.62

K.H. 3ABAJIMIIINMHA

KIIACCU®PUKALINOHHBIE ITPU3HAKHU TPOAYKIIUN
KOHKYPCHBIX ITPOT'PAMM

B nacmosiwyee epems 6 ces3u ¢ ecmynienuem naueti cmpatnvl 6 BTO npobremvl obecneue-
HUsL KAYecmea npooyKyuu cmosm ocobo ocmpo. B cesizu ¢ smum aemopom npeonazaemcs s¢ghex-
MUBHBIL UHCIPYMEHM, CIMUMYIUPYIOWUL NPoU3600umenei K 6blnycky 6blCOKOKAYECMBEHHOU Npo-
OyKyuu, obecneyusarowull 0owecmeeHHoe NPUSHAHUE U CNOCOOCMEYIOWUL NOBLIUUEHUIO KOHKYDEH-
MOCROCOOHOCIU 8bINYCKAEMBIX MOBAPO8, PAOOM, YCIY2 HA MUPOBOM PbIHKE — KOHKYPCbL NPOOYKYULL.
B cmamve nposodumcsa cpasnumenvhnas xapakmepucmuka Hauboiee pacnpoCmpaHenHbix Kiaccu-
@uramopos npoodyKyuu u 060CHOBLIBAEHICS PAYUOHANLHOCHb UCHOb308AHUSL MOBAPOBEOHOI KlAC-
cugpuxayuu 0 npoGedeHUst KOHKYPCO8 8 001ACMU Kauecmed.

Kniouesvie cnosa. xnaccugpuxamopwi, npusnaxu xraccugurxayuu, OKII, TH B3]], mopeo-
6451 KAAccu@urayus, mosaposeonas Kiaccuguxayus, poo, Kiacc, NoOKIaAcc, epynna, nooepynnd,
8U0, nUUesast NPOOYKYUsL, NPOOOBOTbCNEEHHbIE MOBAPbLL, NUBO.
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K.N. ZAVALISHINA

CLASSIFICATION ATTRIBUTES PRODUCT COMPETITION
PROGRAM

Currently, due to the entry of our country into i O, to ensure product quality problems
are particularly acute. In this regard, the authgwggests an effective tool for stimulating manufac-
turers to produce high quality products, providipgblic recognition and enhances the competitive-
ness of manufactured goods, works and servicdgiglbbal market - Competitions products. In the
article the comparative characteristics of the mostnmon classification of products proves the ra-
tionality of using, educational classification iratle of goods for competitions in the field of dpyal

Keywords:classifiers signs classification OKP, HS, classifion in trade, educational classi-
fication in trade, gender, class, subclass, grayhgroup, view, coding systems, food products,, food
beer.
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VJIK 664.64.016

HM. JEPKAHOCOBA, E.IO. YXNHA

IMPUMEHEHME ITPUHIAIIOB KBAJIMMETPHUU JIJIS1I OHEHKHA
INOTPEBUTEJBCKUX CBOUCTB XJVIEBOBYJIOYHBIX U3AEJINU

Paspabomana xeanumempuyeckas mooens OoyeHKU NOMpeOUmenbckux ceoucme xaeboby-
J0ynblx uzdenuii. Ilpeonoosicena epadayus ceolucme u ypogHell Kauyecmea XneOo0yn0uHbix u30enuil.
Yucnennoe onucanue ceolcms 0CyuweCmeieno uepes JuHeeucmuyeckue nepemennvie. Ha ocnoge
Mamemamuyeckot Mooenu paspaboman an2opumm noOOepICKU NPUHAMUL peuleHUll npy ynpaesie-
HUU KAYecmeom X1e0600y104HbIX u30eauil.

Kniouesvie cnosa. nokazamenu xavecmeéa, xne0o0ynounvie usdeiusi, HOMpeoumenbcKue
CBOLCMBA, KATUMEMPUYECKAsL OYEHKA, YPOBEHb KA4eCmEd.
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N.M. DERKANOSOVA, E.YU. UKHINA

APPLICATION OF PRINCIPLES OF QUALIMETRY
FOR QUALITY ASSESSMENT BAKERY PRODUCTS

The authors developed their qualitative assessmealiel of consumer properties of bakery
products. Based on the principles qualimetry, dyalf bakery products is seen as a dynamic com-
bination of individual properties. Based on thisdab was developed algorithm to support decision
making in the management of quality bakery products

Keywords: quality indicators, bakery products, consumer mdjes, qualimetric assess-
ment, level of quality.
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SKOJIOIrnA U BE3OINACHOCTb
NMALLEBbLIX ITPOAYKTOB

VJIK 614.7:633.]-074

E.A. KY3HELIOBA, H.1. IPOBAH, B.IO. 30O0MUTEB, C.B. KOCTHUKOB

OBOCHOBAHUE IPUMEHEHUSA BUOKATAJIN3ATOPOB
HA OCHOBE HEJUIIOJIA3 J1JIA CHUKEHUSA
COJAEPXAHHUSA CBUHLA B 3EPHE

Ilpueedenvl pezyrvmamol 00pabOmMKU IKCHEPUMEHMATLHBIX OAHHBIX NO ONPEOENEHU) CO-
0ePICAHUsL CBUHYA 6 3ePHEe NUEHUYbI NPU PASHOU RPOOOINCUMENTLHOCU 3AMAYUBAHUS C PA3TUYHbI-
MU 003aMU EPMEHMHBIX NPenapamos Ha 0CHOGe Yeintnas. B pesyrsmame obpabomru 3epHogKu
buoKamanu3amopamy Ha OCHO8e YEeNoNas U ROCIeOVIoOue20 NPoMbleanus 000U Habnwdaemcs
CHUJICEHUE COOEPIHCAHUSA MOKCUYHOLO INEMEHMA 8 3ePHOBOM cuipve. Haubonee sHauumenvHoe CHu-
JiceHue memanna Habaooaemces 6 nepuod 6-12 uacos zamauusanus 3epra nwenuysi. B 6onvuieri
CMeNnenu CHUMCeHUe COOePICAHUSL CEUHYA HAOMOO0AemCs Npu UCHOAb306aAHUU OIS 3AMAYUBAHUS
omeuecmeennvix pepmenmusix npenapamos Lennosupuoun I'2Q0x u na ocrnoge gumassi.

Knrouesvie cnosa: sepno nuwenuyst, cauney, yeinonasol.
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E.A. KUZNETSOVA, N.Il. YAROVAN, V.YU. ZOMITEV, S.V.KOSTIKOV

SUBSTANTIATION OF APPLICATION OF BIOCATALYSTS
BASED ON CELLULASE TO REDUCE LEAD
CONCENTRATION IN GRAIN

The processing results of experimental data onrdeétation of lead content in wheat
grain at different duration of soaking with diffetedoses of enzyme preparations based on cellulas-
es are given. There is a decrease of toxic elenwmnmtsentration in the grain feedstock, as a result
of grain processing by biocatalysts based on cafles and subsequent washing with water. The
most significant concentration reduction of metaserved in the period from 6 to 12 hours of wheat
grain soaking. Greater reduction of lead contenblserved during soaking with domestic enzyme
preparations like Celloviridin G20x and others bdsm phytase.

Keywords:wheat grain, lead, cellulases.
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UCCJIEAQOBAHUE PbIHKA
[MPO1OBOJIbCTBEHHbLIX TOBAPOB

V]IK 339.133.017:[641.55:637.5'629.5]

H.IT. CABJIMHA, C.A. MXXVYEBA, H.B. JIOJI'AHOBA

MOHHUTOPHUHI HIOTPEBUTEJBbCKOI'O CITPOCA
HA MSACO BEPBJIIOJA U BJIIOI HA ET'O OCHOBE
B ACTPAXAHCKOM PET'MOHE

B cmamve npeocmasnenvt pezynrbmamol MApKemMuH208bIX UCCIEO08AHUTE ROMPEOUMENbCKUX
npeonoumenuil Maca u 61100 uz msca eepoaooa na puinke Acmpaxancxou ooracmu. Ilo pezyroma-
Mam nPoBeOeHHbIX UCCIEO0BAHUTL 8bIAGIEHO, YMO NOMPeOUMeny He UMEIOm 4emKo20 npeoCmasieHus
0 cBolicmeax npoOyKyuu u3 msaca 6epomood, He 8biCOKO OYEHUBAIOM Kauecmeo 01100 u3 msica eep-
on100a, scumenu pecuoHa u 20Cmu 20mogsl NPUOOpemams NPOOYKYUIo 00UecmeenHo20 NUMAaHus U3
msca gepbooa.

Knrwouesvie cnosa. nompebumenvckue npeonoymenust, MapKemuHzoevle Uccie008anus, Ms-
co 6epb100a, NPOOYKYUsL 00UWEeCmEeHH020 NUMAHUSL.
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N.P. SABLINA, S.A. MIZHUEVA, N.V. DOLGANOVA

MONITORING OF THE CONSUMER DEMAND
FOR CAMEL MEAT AND DISHES BASED ON IT
IN THE ASTRAKHAN REGION
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In clause results of marketing researches of corswreferences of meat and dishes from
meat of a camel in the market of the Astrakhan ameasubmitted. By results of the carried out re-
searches it is revealed, that consumers have noiggeepresentation about properties of produc-
tion from meat of a camel, not highly estimate gyaif dishes from meat of a camel, inhabitants of
region and visitors are ready to get productiorpablic catering from meat of a camel.

Keywords: consumer preferences, marketing researches, nfeatocamel, production of
public catering.
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A.A.JIYKHH, B.A. ThIPJIOB

MUCCJIEJOBAHUE PBIHKA PBIBHOI ITPOLYKLIMK
YEJISIBUHCKOM OBJIACTH

OO0HOUL U3 8aAdCHETIMUX NOOOMPOCTIell NUWEeOU NPOMBIULIEHHOCMU S6IAemCsl PblOHAsL Om-
pacas. Peibonepepabamueisaroujee npousgoocmeo npakmuyecku He 3a6UCUM Om IKOHOMUHECKOU
cumyayuu, npooyKkyusi 8ce20a 80cmpeb0o8ana u noavzyemcs cnpocom. Ilpasunvras opeanuzayus
9MO20 BUOA OesIMETLHOCMU CHOCOOHA He MOAbKO NPUHOCUMb CYUECTNBEHHYIO NPUObLIL U 0080TbHO
ObICMPO OKYNUMb 3ampamsl, a MAKJHCe YEEeIUYUMNb 3AHAMOCMb HACENEHUs. 8 MeX HACENIeHHbIX
nyHKmMax, eoe byoem pameweHo npou3800Ccmaso.

Knroueeswie cnosa: pvibonas npooykyusi, plHOK, NPOU3E00CmME0 pblOHOU NPOOYKYUU.
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MARKET RESEARCH FISH PRODUCTS CHELYABINSK REGION

One of the major podotrosley food industry is tishifig industry. Fish processing manu-
facture practically does not depend on the econaiti@tion, the products are always in demand
and demand. Proper organization of this type ofvétgtis not only able to bring substantial profits
and quickly recoup the costs, and increase employimehe settlements, which will be taken by the
production.

Keywords:fish products, market, fish production.
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YJIK 005:332.12

C.A. UBMAIJIKOBA, N.JI. ABJIEEBA

KOHIEINTYAJIBHBIE ACHHEKTbBI HOBBIINEHUA DOPP®PEKTUBHOCTH
CTPATEI'MH YIIPABJIEHUS ITPOMBIINJIEHHBIMH
IMPEAITIPUATUAMU HA OCHOBE ®AKTOPA ITIEPCIIEKTUBHOCTH
IHNPOEKTHOI'O PEHIEHUSA

Cospemennoe pazeumue 3KOHOMUYECKUX OMHOWEHUI Onpedensiem CmpamecuiecKkyio opu-
enmayuto dbusneca. Oonako paspabomka cmpame2uu, npeononazarweli bl60p ONMUMAIbHLIX Yye-
Jietl U cpedCmea K ux OOCHUMICEHUI0 — SMO CNONACHAS 300a4a 05l 6cex ypoeHell ynpasieHus. B cma-
mbe paccmompeHvl KOHYenmyaibHvle NOI0NHCeHUs N0 NPOSHO3UPOBAHUI0 I dhekmusHocmu cmpame-
Ul YnpasneHus NPOMbIUIEHHLIMU NPeONPUAMUAMU HA OCHOB8e hakmopa nepcnekmueHocmu npo-
eKMHO20 peuienus, npeonoiazaoujeco nposedeHue CpasHUMeNbHO20 AHAIUu3a noxasameneu 3¢-
GexmusHoCmu HECKOALKUX NPOEKMO8.

Knrwouesvie cnosa. cmpamezus ynpasieHus npoMblleHHbIMU NPEONPUAMUAMU, MOOEPHU-
3ayuoHHbIe NPoeKmul, hpaKkmop nepcneKmusHOCMU, NPOSHOIUPOBAHUE.
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S.A. IZMALKOVA, |.L. AVDEEVA

CONCEPTUAL ASPECTS OF INCREASE OF EFFICIENCY OF STRATEGY
OF MANAGEMENT OF THE INDUSTRIAL ENTERPRISES
ON THE BASIS OF THE FACTOR OF PROSPECTS
OF THE DESIGN DECISION
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Modern development of the economic relations defsteategic orientation of business.
However development of the strategy assuming aetwithe optimum purposes and means to their
achievement is a complex challenge for all levélsmanagement. In article conceptual provisions
on forecasting of efficiency of strategy of managenby the industrial enterprises on the basis of a
factor of prospects of the design decision assurmangying out the comparative analysis of indica-
tors of efficiency of several projects are consider

Keywords:strategy of management by the industrial enteggtisnodernization projects, pro-
spects factor, forecasting.
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T.A.T'OJIOBUHA, C.C. BAXTUHA

®OPMHUPOBAHUE PETHOHAJILHO HHHOBAIIMOHHOM CPE/IbI
B MIPOUHECCE PEAJIM3AIINN UHOPACTPYKTYPHBIX ITPOEKTOB

B cmamve obocnosana neobxo0umocmov Gopmuposanus pecuoHATbHOU UHHOBAYUOHHOT
cpedvl 6 npoyecce peanuzayuy UHGPACMPYKMYPHBIX HPOEKMOSE C UCHONIb30BAHUEM MEXAHUSMOG
20CY0apCmMBEeHHO-4ACHIHO20 NAPMHEPCMEA, CEA3AHHAsL C OMCYMCMBUE MEXAHUSMOB UX Pe2yiuposa-
Husi. Taxoice 6bisIGIEHO, YMO 6 HACMOsee BPEeMsL OMCYMCMEYION PAYUOHALbHbIE OPSAHUZAYUOHHO-
YApasnenyecKkue MoOeiu No NPUGIeHeHulo uHeecmuyull 6 ungpacmpykmypy pecuonog Poccuu u
NePCneKMUGHbIM 6 IMOM BORPOCE SBNACMCS PA3GUMUE UHCIMUNYMA 20CYO0apCMEEHHO-4ACHIHO20
NApMHEPCMEa Ha NPUHYUNAX UHMESPAYUOHHO20 83AUMOOeiCMEUs OU3Hecd, GLACU U HAYKU.

Knrwouessie cnosa. unnosayuonnas cpeda, pecuoHaivHvie UHGPACMPYKMYpPHbie RPOEKNIbL,
cmpamezuieckoe UHHOBAYUOHHOE NAPMHEPCMEO 20Cy0apcmed, busHeca u HAyKu, 20Cy0apCcmeeHHo-
YacmHoe NapmHepcmeo.
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T.A. GOLOVINA, S.S. BAKHTINA

REGIONAL INNOVATION ENVIRONMENT DURING
IMPLEMENTATION OF INFRASTRUCTURE PROJECTS

The article substantiates the necessity of fornaimggional innovation environment in the
implementation of infrastructure projects throughbfic-private partnerships related to the absence
of mechanisms of their regulation. The article alsweealed that there are currently no rational or-
ganizational and management model to attract imaest in the infrastructure of Russian regions
and found that promising in this regard is the depenent of the institute of public-private partner-
ship on the principles of integration and interactiof business, government and science.

Keywords: innovation environment, regional infrastructureojacts, strategic innovation
partnership of government, business and sciendsicpprivate partnership.
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C.H. MAKAPOBA

CHHEIIU®OHUKA BHEJAPEHNA U NCITIOJIb30OBAHUSI
HHOPOKOMMYHUKAIIMOHHBIX TEXHOJIOI'NH
HPEAITPUATUAMU NINIEBOU NTPOMBIHNIVIEHHOCTH

Kongepeenmmuoe pasgumue uHGOKOMMYHUKAYUli 8 HACMOsAWee 8peMs OmmMeuaemcs 8 pas-
JIUYHBIX HANPAGTICHUAX, 6 MOM YUCTe U MeNCOmpacnegom. Bueopenue u ucnonvzosanue ungoxom-
MYHUKAYUOHHBIX NPOOYKMO8 U YCIye NPeOnpusmuem cnocoocmsyem peueHuo yeano2o KOMnieKcd
3a0ay (onmuMu3ayus NPoU3B00CMEEHHbLIX NPOYECCO8, NOBLIUEHUE KAYecmBd NPOOYKYUU U opyaue)
U CONpPOBOIHCOAEMC PA3IUUHBIMU OCOOEHHOCMAMU, CEA3AHHLIMU C Ompacnegoll cneyuguxoi. B
cmamve npeocmasgien npumMep UCNONIb308aHUA UHPOKOMMYHUKAYUOHHBIX NPOOYKIMOS U YCye 8 Nul-
Wegotl NPOMbIUAEHHOCTHU.

Knrwouesvle cnosa. nuweeas npoMblUIeHHOCMb, UHQOKOMMYHUKAYUOHHbIE NPOOYKMbL,
UHPOKOMMYHUKAYUOHHbLE YTV, UHPOKOMMYHUKAYUOHHBIE MEXHOIO0SUL.
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SPECIFICS OF IMPLEMENTATION AND USE OF ICT
BY ENTERPRISES OF FOOD INDUSTRY

The convergent development of infocommunicationgmtly celebrated in various areas,
including cross-sectoral. The introduction and a$dCT products and services to enterprises con-
tributes to the solution of a whole complex of sa@kptimization of production processes, improve
product quality and others), and is accompanied/égious peculiarities related to industry specif-
ics. The article presents an example of using I@Hpcts and services in the food industry.

Keywords:food industry, ICT products, ICT services, infoommications.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VK 330.142

A.A. CTEBAKOB

COIIUAJIBHBINA KATIUTAJI KAK ®AKTOP D®PEKTUBHOCTH
IMPEAITPUATUU ITUITEBOU ITPOMBIIIIVIEHHOCTH

B cmamve ycmanasnueaemca 63aumocesnzb Mexicoy COYUATbHbIM KANUMAIoMm u d¢pexmug-
HOCMbIO npeonpusmull nuwesoll npomviunennocmu. CoyuarbHblil KANUMAan nPeonpusMuUs aHaIu-
3upyemcs Ha mMpéx ypOoGHAX 80CHPOU3EOOCMSBA. 63AUMOOMHOULEHUS 6HYMPU NPEOnPUSMUsL, C NO-
CMASWUKAMU U nompeodumenamu, a maKdice 8 cemu KOHMAaKmos pabomHuKos8 co ce0UM OIUNCHUM
Kpyeom oOujeHus..

Knrwouesvie cnosa. coyuanvuvlii kanumai, 0ogepue, 60CHPOU3800Cma0, IPPHekmusHocmy.
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A.A. STEBAKOV

SOCIAL CAPITAL AS AN EFFECIENCY'S FACTOR
OF FOOD INDUSTRY ORGANIZATIONS

The paper presents the relationship between saeijgital and the efficiency of the food in-
dustry organizations. Organization’s social capitslanalyzed at three levels of reproduction: rela-
tionships within the organization, with suppliensdacustomers and in the network of contacts with
workers’ social circle.
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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, MOJII 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, y4y€Has CTCIICHb, YUYCHOC 3BaHHEC, JOJIKHOCT,
ajJpcec, TeJ'Ie(bOH, QJICKTPOHHAA ITOYTaA.

* B TekcTe cTaThy KeNaTeNbHO:

— HE MPUMEHSATh 000POTHI pa3rOBOPHOI peyH, TEXHUIIU3MBI, TPOPECCUOHATUZMBI;

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

— He MPUMEHSTh IPOU3BOJIbHBIE CIOBOOOPA30BaHMUS,

— HE MPUMEHSITh COKpAILEHHS CJIOB, KPOME YCTAHOBJICHHBIX MPAaBHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIapCTBEHHBIMH CTaHJAPTAMH.

» CokpamieHusi 1 aOOpeBUATYpPHI JTOJDKHBI PACHIH(PPOBBIBATECA MO MECTY HEPBOTO
YIOMUHAHUsI (BXOX/ICHHSI) B TEKCTE CTaThU.

o MopMmyitel ciaeayeT Habupath B penakrope hopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300paKeHue, He TOMyCKaroTCs!

* PHCYHKY U Jpyrue WunocTpanun (YepTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJIyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCS1 BIIEPBBIE.

* [Toanucu k pucyHKam (HMOJTYXUPHBIH mpudT KypcuBHOTO HayepTanus 10 pt) BbI-
PaBHUBAIOT 110 IIEHTPY CTPAHUIIbI, B KOHIIE MTOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bul MoxeTe 03Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acnupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMAETCHI.

[IpaBo wuCHONB30BaHUS MPOW3BEICHUN MPEIOCTABICHO aBTOPAMH HA OCHOBAaHUU
. 2ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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