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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

VJIK 637.072

A.A. HEKPACOBA, A.B. FAHHKOBA

HAYYHOE OBOCHOBAHME U ITPAKTUYECKHUE ACIIEKTbI
CO3JAHUSA HOBBIX IIMTBEBBIX 3ABTPAKOB C IIOBBIHIEHHBIM
COILEP KAHUEM INTMIIEBBIX BOJIOKOH U BEJIKA

IIposedeno mapkemuneogoe ucciedosanue no 0O0CHOBAHUIO CO30AHUSL HOBO20 NPOOYKMA
nUMaHusl OISl YympenHe20 npuema nuuu, Komopulii 6yoem 60CHOIHAMb 6ce He0OX0OUMblEe MAKPO- U
Mukpoaiemenmol U 6ydem yooben @ npumenenuu. Bvliu co30anbl HOGble numMvesvle 3A6MPAKU,
couemaiowue xombunayuio komnonenmos xkpyn (1,5-3%), ucmounuxu pacmumenvuvix nunyedvix
BOJIOKOH U CbIBOPOMOYHDBILL OENOK, YMO @ UMo2e NO360UM NOBbICUMb NUWedyio yenHocms. Ha
OCHOBAHUU PUIUKO-XUMUYECKUX NOKA3amenel paspabomanHbix oopasyos (6sa3kocms, cyxue geuje-
cmea, yeemogvie XapakmepucmuKu) YCMAaHoGIeHo, Yo HOGble NUMbesble 3a6mpaku 061adarom
npuemIeMbiMU MeKCIYPHLIMU XAPAKMEPUCTIUKAMU.

Knrwouesvle cnosa. mapkemunzoevie uccie008anus, nuujesvie G0JN0KHA, BA3KOCHb, NUWe6As
yeHHoCcmy, ysem.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

A.A. NEKRASOVA, A.V. BANNIKOVA

SCIENTIFIC BASIS AND PRACTICAL ASPECTS OF THE NEW
DRINKING BREAKFAST WITH A HIGH CONTENT
OF DIETARY FIBER AND PROTEIN

A market research study on the development of atymavof liquid breakfast that will fill all
important macro- and microelements and it is easyse. The new liquid breakfasts combines cereals
(1,5-3%), vegetable sources of dietary fibre anéyvprotein, which ultimately will increase the riwtr
tional value. Based on the physico-chemical pararsaif the developed samples (viscosity, solids, co
or characteristics) it was found that new liquickbkfasts have acceptable textural characteristics.

Keywords:marketing research, dietary fibre, viscosity, iitignal value, color.
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YJIK 664.683.9

M.A. HUKOJIAEBA, T.11. USMAMJIOBA

MYTHU MOBBIIIEHUSA MUIIEBONA HEHHOCTHU TOPTOB

B Poccuu 6cez0a 0cobwvim cnpocom noib3068aaucs KOHOUmMepcKue uzoenus, Cocmagisouue
OMOeNbHYI0 CIAMbIO 8 PACX00ax HaceleHus CMmpaHvl. Buecme ¢ mem nuwjeas yeHHOCMb KOHOU-
mepcKux uzoenull 8 Yeiom u Mmopmos 8 YACMHOCIU OMAUYAEMC sl HUSKOU OUO0A02UYeCKOll NOIHOYeH-
HOCMbIO U (pusuos0cUtecKkoll YyeHHocmblo. B cmamobe npeonazaromesa nymu peuleHus Cyuecmasyro-
wetl npobaemvl nymem 68e0eHUsl 8 COCMAE MOPMO8 BUHOSPAOHO20 MACAA U NEKMUHOBOU BbIMANCKU.

Knrwoueswvie cnosa: nuwesas yeHHocms, mopmul, My4Hvle KOHOUMepCKue uzoenusl.
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M.A. NIKOLAYEVA, T.I. IZMAYLOVA

WAYS TO IMPROVE THE NUTRITIONAL VALUE OF CAKES

Russia has always enjoyed a special demand coorfiecti constituting a separate article
in the cost of the population. However, the nudritl value of confectionery products in general,
and cakes, in particular, has a low biological ugaéss and physiological value. The paper sug-
gests ways to solve the existing problems throhghntroduction of cakes the grape oil and pectin
extract.

Keywords:nutritional value, cakes, pastries.
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VK 637.141.8:633.13-021.632

E.H. APTEMOBA, T.B. YUBAKI1HA

BJIMAHUE BKYCOBbBIX TIOBABOK HA ITEHOOBPA3YIOIIUE
CBOHMCTBA Y OPTAHOJIENITUYECKHE IMOKA3ATEJIH
MOJIOYHO-OBCSHBIX KOMITO3UITAM

B cmamwe npedcmasnenvl pe3ynbmamvi  UCCIEO06AHUS NEHOOOPAZVIOUWUX CEOUCME
MONIOUHO-KPYNAHBIX Komnosuyuil. [1o006pansl onmumanvhvle 8Kycogvie 000a6KuU U 060CHOBAHO UX
cooepaicanue ¢ cocmage cyxoi cmecu.

Kntouesvle cn06a. MONOUHO-KDYNAHAS KOMRO3UYUA, CYXAs CMeCb, NeHoobpasylowue
ceoticmea, 8Kycogvle 000asKuU.
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E.N. ARTEMOVA, T.V. CHVYAKINA

INFLUENCE OF FLAVORINGS ON FOAMING CHARACTERISTICS
AND ORGANOLEPTIC INDICATORS OF MILKY-OATMEAL
COMPOSITIONS

The article presents the results of a study foanpirgperties of milk and cereal composi-
tions. Optimal flavorings and justified their conteas a part of the dry mixture.
Keywords:milk and cereal composition dry mixture, foamimggerties, flavorings.
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VJIK 636.087.24:663.48

0.10. EPEMHUHA, O.H. BETPOBA

NCITOJBb30OBAHHUE COJOAOBBIX POCTKOB
B IEPEPABATBIBAIOIIINX OTPACJIAX AIIK

B cmamve npedocmaenen ananumuueckuii 0630p UCHOTL308AHUS NOOOUHBIX NPOOYKMOG
CON0006020 NPOU3BOICMEBA — CONONOBbIX POCMKO8, 6 nepepabamuiéaiowux ompaciax AIIK.

Knrouesvie cnosa: conodosvie pocmku, KOMOUKOPMOGble 000A6KU, NUMAMENbHbIE CPeobl,
nPOOYKMbL NUMAHUSL.
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PABPABOTKA TPOBUOTUYECKOI'O JECEPTA
HA OCHOBE TBOPOXXHOMI CBIBOPOTKH

Yemanoeneno, umo abnounvii nexkmun nyuuie cmabuiuzupyem KOHCUCMEHYUIO CblBOpPO-
MOYHOU CcMeCU NO CPAGHEHUIO C JICENAMUHOM. BblsigneHo, 4mo sA0104HbI NeKMUK CIMUMYIupyem
POCH NPONUOHOBOKUCTLIX OaKmepuil.

Kniouesvle cnosa: meopoosicnas cvigopomka, npobuomuyeckue MuKpoopeanusMul, ceileH,
decepm.
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DEVELOPMENT OF THE PROBIOTIC DESSERT
ON THE BASIS OF WHEY

It is established that apple pectin stabilizes drettonsistency serum mixture compared
with gelatin. It is revealed that apple pectin stlates the growth of propionic acid bacteria.
Keywords:whey, probiotic microorganisms , dessert , seleniu
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V]IK 664.933

H.JI. HAYMOBA

K BOITPOCY OBOI'AIIEHUA TBOPOT'A CEJIEHOM

B cmamve npedcmaenenvi pezynomamsl ucciedo8anull Ho 00602aujeHUI0 Mmeopoa Pasiuy-
HBIMU 003UPOBKAMU CeNleHd, 6x00se2o 6 cocmas Cenekcena, u ux mamemamuyeckas 06pabomka.
B pesynomame gviasnerno, umo paspyuieHue ceieHa npu npou3eo0Cnee OnblmHuIX 00pasyo8 meopo-
2a naxooumcs 6 npedenax om 5,4% @pu dosupoexe cenena 30,0 mx2/1002) do 24,4% Gpu dosu-
poske cenena 10,0 mxe/100 2). Ilpu smom ¢ yeeruuenuem 6HOCUMOU OO3UPOBKU CENeHd NPOYEHM
nomeps crudcaemca. COXpaHHOCMb MUKDOIIEMEHMA NpU XpaHeHuu 0002aueHHo20 meopoca
cocmasuna 95-96%.2¢pdexmusnvim yposnem obo2aujeHusi meopoca CeieHoM MONCHO PACCMAMPU-
eamo 30mre/100e (0osupoexa Cenexcena 130mkel/100e2). Dmo noszsonum noryuums 0b6ocaujeHHblll
npoodyxkm, ynompebnenue 100 o xomopoeo cmooicem yooeremsopums e menee 43% cymounoii
nompebHOCmU 83POCI020 HeNOBEKA 8 CENEHe.

Kntouesvte cnosa: obocawernvie npodykmol numanus, cenet, Cenekcen, meopoz, Memoo
PeSPECcCUOHHO20 aHANU3A, Pe3YbManbl SKCHEPUMEHMA, MameMamuiecKkas 06pabomxka.
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N.L. NAUMOV A

THE QUESTION OF CONCENTRATION COTTAGE CHEESE SELENI UM

The paper presents results of research on the lemént of cheese various dosages of sele-
nium, which is part of SELEX, and their mathematmacessing. The result revealed that the de-
struction of selenium in the manufacture of prgtety curd is in the range of from 5,4% (at a dose
of selenium 30,0 mcg/100 g) to 24,4% (at a dosdgeelenium 10,0 mcg/100 g). With increasing
dosage introduced selenium loss rate decreaseseRration of trace elements during storage en-
riched curd was 95-96%. Effective enrichment ofesleecan be considered selenium 30 mcg /100 g
(dneposage SELEX 130 mcg/100 g). This will get enrighediuct, the use of 100 g of which can
meet not less than 43% of the adult daily requineini@r selenium.
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Keywords:fortified foods, selenium, SELEX, cottage chemeggession analysis, the exper-
imental results, mathematical processing.
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10.B. TOHYAPOB, B.I1. KOPSTUKHH, JI.A. TOHUYAPOBCKMUIA,
A.C.I[TAHEHKOBA, /1.A. MAKOI'OH

NPOHECC U3MEJ/IbYEHUS1 3EPHA ITINEHUIIBI TPU TPOU3BOJCTBE
XJIEBOBYJIOYHBIX U3AEJINHU OYHKIIMOHAJIBHOI'O HASHAYEHUA

B cmamve paccmampusaemcs cosepuieHcmeosanue npoyecca usMenb4eHuss npopocuLezo
3epHA NUEHUYbl NOCPEOCBOM OUCNEPIUPYIOWUX MAUUH NPU NPOU3BOOCMEE X1e000YI0UHbIX U30e-
Ul PYHKYUOHANBHO20 Ha3HaueHusl. TIpueooumcs cpasHumenbHas XapaKxmepucmuka oucnepeamo-
P08 NO MEXHUUECKUM NOKA3AMETISM.

Knroueswie cnosa:. sepro, usmenvuenue, oucnepeamop, x1eb6o0yiounvie uzoenus QyHKyuo-
HAIbHO20 HA3HAYEHUS..
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YU.V. GONCHAROQV, V.P. KORYACHKIN, D.A. GONCHAROVSKY,
A.S. PANENKOVA, D.A. MAKOGON

CRUSHING OF GRAIN IN PRODUCTION BAKERY GOODS
OF A FUNCTIONAL PURPOSE

In article deals with improving the process of dring) sprouted wheat by dispersing ma-
chines in production bakery goods of a functionalpmse. Comparative characteristics of disper-
sant on technical indicators are given.

Keywords:grain, crushing, disperser, bakery goods of a fiomal purpose.
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YK 637.352:613.26

C.M. JIVIIMHCKAZ, I0.M. CAXXEHOBA

PA3PABOTKA PEIEIITYPbBI TBOPOXHOI'O ITPOJYKTA,
OBOI'AIIEHHOI'O BAB KPAIIMBbI U OBJIEITUXH

Ilpusedeno ob6ocroganue peyenmypsvl MEOPOI’CHO20 NPoOyKkma, oboeaujennozo BAB kpa-
nuevl u 0baenuxu. B kauecmee obocawarouux uHepeOUeHmos blOPanvl NoLyGadbpuxram Kpanuswl u
niope obnenuxu. Mzyuena ux nuwesas yennocmo. Hccredosanue 6UmMamunHo20 cOCmasa yYKa3aHHbix
PeYEnmypHbIX KOMIOHEHMO8 NOKA3AN0 6bicoKkoe coldepicanue ¢ Hux eumamuna C u [-xkapomuna,
KOMopble OMHOCAMCA K AHMUOKCUOAHMAM, @ MAKHCe NOGBIUAION YCEOLeMOCHb DeIKA U KATbYUsL,
COOCPAHCAWUXCIL 8 MBOPONCHBIX NPOOYKMAX. 3a0auy OnmumMusayuy peyenmypsl meopoNCHO20 NPo-
OYKmMa peuwanry Memooom NOCied08ameNbHO20 CUMNIeKC-aaHuposanus. TIpedcmagnenst opaano-
JIeNMUYecKutl npoQuib U MexHOIO2UYeCKUe 0COOEHHOCIU HOB020 MEOPONCHO20 npodykma. Hc-
NONb306aHUE OUKOPACMYWUX PACMEHUL 8 NPOU3EOOCMEE MEOPOINCHbIX U30eNUl NO3GOIUM PACUU-
pumuv accopmumerm, 0602amuns payuoH HACEIeHUs HeOOX0OUMBLMU MAKPO- U MUKPOIIEMEHMAMU,
BUMAMUHAMU U OPYSUMU 6EUJeCTNEAMU HECUHMEMUYECKO20 NPOUCXONCOEHUS, A 3HAUUM, NOBbICUMb
CRPOC HA OAHHYIO NPOOYKYUIO.

Knrouesvie cnosa: meopodichvlii. npodykm, ouxopacmyujee cuipve, noaygadbpuxam
Kpanugul, niope u3 061enuxi.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

The reasoning of a compounding of a cottage chpesguct, the enriched BAV of a nettle
and a sea-buckthorn is given. The semi-finishedlpebof a nettle and mashed potatoes of a sea-
buckthorn are chosen as the enriching ingrediefikeir nutrition value is studied. Research of vit-
amin composition of the specified prescription comgnts showed the high content in them of vita-
min C andg-kapomuna which are antioxidants, and also may improve tigestibility of protein
and calcium, containing in cottage cheese produtt® problem of optimization of a compounding
of a cottage cheese product was solved by methodnsiecutive simplex planning. The organolep-
tic profile and technological features of a newtage cheese product are presented. Use of wild-
growing plants in production of cottage cheese paig will allow expanding the range, to enrich
the population diet with necessary macro- and natlgments, vitamins and other substances, which
have not synthetic origin, so, to increase demandhese products.

Keywords:cottage cheese product, wild-growing raw materiakmi-finished product of a
nettle, sea-buckthorn puree.
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VJIK 664.022.31:613.2

E.JI. IIOJIZIKOBA, T.H. UBAHOBA

AHTUOKCHUJIAHTHBIE CBOMCTBA OBOT'ATUTEJIS
HOJUKOMIIOHEHTHOTI'O PACTUTEJIBHOTI'O IMIIEBOI'O

B cmamve npugedenvl anmuokcudawmuvie ceoiicmea obozamumens NOIUKOMIOHEHMHO2O0
pacmumenvHo2o nuugeozo. Onpedenen odwull QeronbHbIl UHOEKC, (PAABOHOUObL, AHMUPAOUKATIL-
HAsl U GHMUOKCUOAHMHASE akmughocmy. Haubonvuiue 3nauenus nonyuenvt no nepeubim 08ymM NoKd-
3amensim, KOmopwvie NPoseIslion HAULYYWYIo CNOCOOHOCMb YIAGIUBAMb CB0O0OHbBIE PAOUKATIbL.

Kniouesvie cnosa:. amwmuoxcuoanmmuvle ceoticmea, obozamument NOAUKOMIOHEHMHbLL
pacmumensHblil NUWesoll.
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E.D. POLYAKOVA, T.N. IVANOVA

ANTIOXIDANT PROPERTIES OF MULTICOMPONENT FORTIFIER
EDIBLE VEGETABLE

The article presents the antioxidant propertiesmafiticomponent fortifier vegetable food.
Determine the total phenolic index, flavonoids,iagical and antioxidant activity. The highest val-
ues were obtained for the first two indicators thbw the best ability to capture free radicals.

Keywords:antioxidant properties, multicomponent dressiranpfood.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

YJIK 664.69:633.88

T.B. KOPTMTHA, I"'A. OCUIIOBA

NCHOJIb30BAHUE IIJIOAOB U DKCTPAKTA BOSIPBIIITHUKA
ITPU PASPABOTKE MAKAPOHHBIX U3AEJINU,
OBJIAJAIOIIIUX ®YHKIIMOHAJIBHBIMHA CBOUCTBAMUA

Ipedcmasnenvl pe3yibmamsl IKCHEPUMEHMATLHBIX UCCIEO08ANHUL NO ONPedeNeHUIo Kade-
CMBEHHbIX NOKA3amenei MAKAPOHHBIX U30eIUll C GHEeCEHUeM JIeKAPCMEEHHO20 PACMUMENIbHO20
CHIPLAL U COOCPHCANHUIO 8 HUX DUOLO2UHECKU AKMUBHBIX 8euecms. [JOKaA3ana 603MONCHOCHb UCNOTb-
306aHUsL NI0008 U IKCMPAKMA OOAPLIUHUKA NPU NPOU3BOOCNEE MAKAPOHHLIX U30enull, 001a0a-
WUX 8bICOKOU AHMUOKCUOAHMHOU AKIMUBHOCTbBIO.

Knwouesvie crosa: maxaponnsie usoenust, nioobl u IKCMpaxm OOAPbIUHUKA, OUOTO2UHECKU
AKMUGHbLLE BEUJeCMBA, AHMUOKUCTUMENbHASL AKMUGHOCTb.
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USE OF FRUITS AND EXTRACT OF THE HAWTHORN WHEN
DEVELOPING THE PASTA POSSESSING FUNCTIONAL PROPERTI ES

Results of pilot studies on definition of qualitgicators of pasta with introduction of me-
dicinal vegetable raw materials and to the contents presented to them biologically active agents.
Possibility of use of fruits and extract of a haarthis proved by production of the pasta possessing
high antioxidant activity.

Keywords:past, fruits and extract of a hawthorn, biologicallyt@e agents, antioxidant activity.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

VJIK 613.292

H.A. IUIEIIKOBA, U.B. KATUTKOUEHKO, B.M. [TO3HAKOBCKUI

PEHENTYPHBIA COCTAB Y TEXHOJIOTUSI IPOU3BOJICTBA .
NHHOBALIMOHHOI'O MPOAYKTA —BUOJIOTUYECKHN AKTUBHOU
JOBABKU «<ATEPOJIEKC»

Paspabomanel peyenmypa u mexmonoaus H08020 6U0d CREYUATUSUPOBAHHO20 NPOOYKMA —
buonoeuuecku akmusnotl dobasxu (BAN) «Ameponexc». Onpedenenvt peenamenmupyemuie nHOKA3a-
menu Kawecmed, CPOKU U pedcumvl xpanenus. Ilymem KIuHUYECKUX UCNbIMAHUL 00KA3AHA YHKYU-
OHANbHAA HaAnpasieHHocmb U dpgexmusnocmv BAJ] 6 komnaekcHol mepanuu nayueHmos ¢ nepu-
Gepuyeckum amepockiepo3om.

Knioueesvie cnosa. FAJ], nokasamenu xawecmea u 6e30nacHocmu, YyHKYUOHATbHbIE CEOl-
cmea, dppexmuenocme.
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ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

PRESCRIPTION COMPOSITION AND TECHNOLOGY
OF PRODUCTION OF AN INNOVATIVE PRODUCT - A DIETARY
SUPPLEMENT «ATEROLEX»

Developed formulation and technology of a new kifidpecialized product biologically ac-
tive additives Aterolex. Defined regulated by iattics of quality, timing and storage modes. Through
clinical trials proved functional orientation andfectiveness of dietary supplements in the complex
therapy of patients with peripheral atherosclerosis

Keywords:food additives, indicators of quality and safdtynctional properties, efficiency.
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TOBAPOBELEHUE
MALLEBBIX TPOAYKTOB

YK 633.12.002.237:631.52

A.H. ®ECEHKO, E.A. KY3HEIIOBA, H.H. IIOJIEXWHA, O.A. HIUITYJINH,
H.H. ®ECEHKO, H.A. CEJIN®OHOBA

CPABHUTEJIBHBIN AHAJIN3 TEXHOJIOT MYECKHX
N IMMOTPEBUTEJBCKUX KAYECTB 3EPHA COPTOB I'PEYUXH
PA3HBIX JIET CEJIEKIIUHN

IIpoananusuposanvl nokazamenyu MexHOIOSUYECKUX KAUeCME 3ePHA 2 MeCHHbIX COPMOS U
26 cenekyuoHHbIX COpMOs PazIuuHO20 MOPHOMUNA, NPeOCmMasisliowux OCHOGHbLE IMANbL CEeKYUU
epeuuxu. B xooe 100 nem cenexyuu 3nauumenvno (ma 9,3-34,0%)nogeicuracy macca 1000 3epen,
06wt 8b1x00 Kpynvl yeeauuuncs nesnavumensio (na 0,3-3,8%).V cenexyuonnvix copmos epeuuxu
Heckonwvko 6o3pocio (8 cpeonem na 0,2-0,4%)codepocanue benxa ¢ kpyne. He evisisneno xoppeius-
Yuu Medncoy KpYRHOCMbIO 3ePHA U coOepiicanuem beaka u pymuna y uzyyenuvix copmos (r=-0,16 u
-0,04, coomeemcmeenno). Veenuuenue maccor 1000 3epen sedem k crusicenuio yemouuugocmu K
OCBINAHUIO CO30A8AEMBIX COPMOG. MENCOY IMUMU NOKAZAMENAMU BbISIGICHA OMPUYAMETbHAS KOD-
penayus (r=-0,50).

Kniouesvie cnosa:. cpeuuxa, cenexyus, copm, MOophomun, pempocnekmueHblli aHaius,
MeXHON02UYeCKUe Kauecmad, 6bIX00 KpYnbl.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

N.A. SELIFONOVA

COMPARATIVE ANALYSIS OF GRAIN QUALITY
OF BUCKWHEAT VARIETIES WITH DIFFERENT
BREEDING HISTORY

The technological parameters of grain quality db2al and 26 breeding varieties of com-
mon buckwheat are clustered into different morpbesywhich represent the main steps in buck-
wheat breeding. During 100 years of breeding wafQ0 grains weight was significantly increased
(on 9,3-34,0%); total groats output was increaskghsly (0,3-3,8%). Breeding varieties character-
ized by slightly increased (0,2-0,4%) share of gioin groats. Correlations between grain size and
share of both protein and rutin in groats were ratealed in studied cultivars set (r=-0,460,04,
respectively). Increasing of m1000 leads to incireg®f yield loss due to seeds shattering: between
these features significant negative correlation whswn (r=-0,50).

Keywords: common buckwheat, breeding, varieties, morphotypetsospective analysis,
technological parameters of grain quality, totabgts output, protein, rutin.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

YJK 663.97

N.N. TATAPYEHKO, I'1. KACBAHOB, M.P. [IIIIMTTOHOBA, T.B. XABJIMEBA

OCOBEHHOCTH YYACTKA NEPEPABOTKU TABAYHOM KHUJIKU
HA TABAYHBIX ®ABPUKAX

B cmamve npedcmasnenvt xapaxmepucmuxu mabayHol HCUIKU, A MAKAHCE 0COOEHHOCMU
opaanuzayuy y4acmra nepepabomxu mabautol HCunKy Ha mabaunvix pabpuxax. B npoyecce cyui-
KU JHCUTKU NPOUCXOOUM Yy8eautenue ee 3anoaHAIwel CHOCOOHOCMU, YMO A8IAemcs NOJ0NCUmMelb-
HblM dghhexmom npoyecca cywku. Ilpuseden nepeuens npoyeccos, NPOUCXOOAUWUX HA YUdACKe, U
OCHOBHO20 MEXHONIO2UHECKO20 060PYO0BAHUSL.

Knrwouesuvie cnosa: yuacmok nepepabomiu HCUIKU, YYACMOK PE3KU HCUTKU, VIACIOK CYUKU
JHCUTKU, YCMPOUCIBO VEIANCHEHUS, CUTOCHl OMMAYUBAHU U CMEULUBAHUS, VHACOK Pe3KU HCUIKU,
PACKAMYUKU, Y4ACTNOK CYULIKU HCUTKU.
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PARTICULARITIES OF STEM PROCESSING LINE
IN TOBACCO FACTORIES

Stem characteristics are presented in article, afl as features of stem processing line or-
ganisation on tabaco plants. During drying procéfisng ability of stem increase, that is positive
effect of drying process. List of technologicalqgeses and main equipment are shown.

Keywords:stem processing, stem cutting, stem drying, adyrswaking silos, stem cutting,
flatteners, stem drying.
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KAYECTBO U BE3OINACHOCTbH
MALLEBBLIX ITPOAYKTOB

VJIK 663.86.054.1
N.B. OPJIOBA, T.H. IBAHOBA

AHAJIN3 AHTUOKCUJAHTHOM AKTUBHOCTH
ABJIOYHO-MOPKOBHOTI'O U ABJIOYHO-CBEKOJIBHOI'O
COKOCOJEPXALINX HAIIUTKOB

B cmamve npeocmasneno uccie0osanue aHmuoKCUOAHMHOU AKMUSHOCMU, a4 Makoice Qax-
Mopos, GMUAIWUX HA AHMUOKCUOAHMHYIO AKIMUBHOCMb HANUMKOE COKOCOOEpHCAUUX AONOUHO-
MOPKOBHO20 U AOIOUHO-CEEKOILHO2O.

Kniouesvle cnosa: anmuoxcuOanmuas akmusHOCms, HANUMOK COKOCOOePIHCAUJULL.
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[.V. ORLOVA, T.N. IVANOVA

ANALYSIS OF ANTIOXIDANT ACTIVITY OF APPLE
AND CARROT AND APPLE-BEET JUICE DRINKS

Research of antioxidant activity, and also factofg¢he drinks influencing anitoksidantny
activity juice apple and carrot and apple-beetiisgented in article.
Keywords:antioxidant activity, drink juice.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VJIK 664.6

0.B. UYTYHOBA, E.B. TACTVIIIKOBA, 5.}0. CTAPOBOUTOBA

WCCJEJIOBAHUE MOTPEBUTEJIBCKNX IOKA3ATEJIEA KAYECTBA
XJIEBA C PACTUTEJIBHBIMH TOBABKAMUA

B ocnoge cozoanus pyHKyUOHATLHBIX NUWEBLIX NPOOYKIMOB AEAHCUM MOOUPUKAYUS MPAOU-
YUOHHBIX BPOOYKMOG, 00eCNeyUBaIowdsi NOGLIULEHUE COOEPICANUS 8 HUX NOJIe3HbIX UHSPEOUEHMO8 00
VPOGHSL, COOMHOCUMO20 C (PUIUONOSUHECKUMU HOPMAMU UX nompebrenus. B cmamve npednooicen
Nn00X00 K PACWUPEHUIO ACCOPMUMEHMA NPOOYKYUU QYHKYUOHATLHOU HANPABIEHHOCTNU HA npumepe
xneba. ObocHosana HeobX00UMOCmb papabomku xXaieba u3 NUEHUYHOU MYKU ¢ 000asieHuem pac-
MUMENbHLIX HOPOUIKO8 HA OCHOBE UCTIONb30BAHUS MECMHO20 HAMYPATLHO20 QUMOCHIPLS 051 000-
eawenus U 0300pP0BIEHUs NUWE8020 PayuoHa. M3yueno eiuanue pacmumenbHO20 NOPOUKA HA No-
mpebumenvckue Kavecmaa paspabomanHo2o npoOyKma 6 3asUCUMOCmiL Om KOJUYECmEd 6HeCEHH020
KomnoHenma. Onucanvl peyenmypa u ucciedo8anus OP2aHoIenMmui4eckux U QuU3UKo-XuMuyeckux no-
kazamenetl. [Iposeden cpagHumenbuvlil AHAIU3 AMUHOKUCIONMHO20 U BUMAMUHHOZ0 COCMABO8 MPa-
OUYUOHHO20 Xeba U3 MYKU NULEHUYHOU 8blculec0 COpma U papabomanioco xieba ¢ 0obasnenuem
HOPOWIKA U3 MECHHO20 PACTNUMENIbHO2O CbIPbSI.

Kniouesvie cnosa: xne6ooynounvie uzdenusi, MECIMHOE PACMUMENbHOE CbIpbe, OUONPOMEK-
mopbl, pacmumenbHbill HOPOULOK.
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KadecTB0O H 0€30I1aCHOCTHh MUIIEBBIX MPOJAYKTOB

O.V. CHUGUNOVA, E.V. PASTUSHKOVA, YA.YU. STAROVOYTOA

CONSUMER RESEARCH INDICATORS OF QUALITY OF BREAD
WITH HERBAL SUPPLEMENTS

The necessity of the development of bread from whear with vegetable powders
through the use of local natural vegetative raw enials for the enrichment and improvement of the
diet. Studied the effect of plant powder on consujuelity of the developed product, depending on
the quantity of the applied component. Describes firmulation and study of organoleptic and
physico-chemical parameters. Comparative analybianoino acid and vitamin composition of tra-
ditional bread from wheat flour of the highest geaahd developed a bread recipe with the addition
of powder from local plant materials.

Keywords:bakery, vegetable powder, local vegetable raw et bioprotectors.
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UCCJIEAQOBAHUE PbIHKA
[MPO1OBOJIbCTBEHHbLIX TOBAPOB

VJK 338.467.6

O.B. [TIPOKOHMHA, JI.IO. APTAMOHOBA

MAPKETHUHI' OBbII AHAJIU3 PBIHKA
PECTOPAHHOI'O BU3BHECA I'. OPJIA

IIposedeno uccnedosanue pvinka yciye obujecmeennozo numanus. Buisgrenvr naubonee
HONYJsPHbIE 3d6e0eHUst 0OujecmeenHo20 numanus 2opoda. Cocmaenen petimune nompeoumenbCKux
npeonoumenuii. Bvisgnenuvl yciosusi, cooaooerue KOmopuix s611emcs 00a3amenbHulM 0Jisl Npeonpu-
amutl 00uecmeeHH020 numanus. Buecenvl npeonodicenus no RORYIAPUZAYUU U HPOOBUICEHUIO
pecmopannozo busmeca.

Kniouesvie cnosa: obwecmeennoe numanue, nompebumenbckue npeonoumenust, Ucciedo-
BAHUSL PLIHKA, AHKEMUPOBAHUE, PECMOPAHHbIL OU3HeC.
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O.V. PROKONINA, L.YU. ARTAMONOVA

MARKETING ANALYSES OF REUSTARANT BUSINESS IN OREL

A study of the market of services of public cateriRevealed the most popular eateries in
the city. Ranking of consumer preferences. Theittiond, compliance with which is mandatory for
public catering enterprises. Proposals for the plapaation and promotion of the restaurant busi-
ness.

Keywords: public catering, consumer preferences, marketaete questionnaires, restau-
rant business.
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IKOHOMUYHECKUE ACIIEKTbI
[MPON3BOLCTBA IMPOAYKTOB IMTUTAHUA

VK 338.984

O.B. I[IPOKOHHMHA, I"'M. 3S0OMUTEBA, 1.P. JLIIIMHA

CBAJIAHCUPOBAHHASI CUCTEMA IOKA3ATEJIEA
KAK HHCTPYMEHT KOHTPOJIMHT A, HATIPABJIEHHBIN
HA TOCTUXKEHUWE NPEJANPUATUEM CTPATETMTYECKUX IEJEN
PA3BUTHS IIPEAITPUHUMATEJIBCKOMN JEATEJBHOCTH

Jokazana sadcnocms KOHMPOIIUH2A KAK KOHYEnyuu ynpaegienus npeonpusmuem. Onpede-
JIeHbl OCHOBHblE MOMEHMbL 0/l CO30aHUs. OMOeNd KOHMPOIIUH2A U MPedOo8anus K npasam KOHmMpo.-
nepa. Ilpeonosiceno uchonb308ame COANAHCUPOBAHMYIO CUCTNEMY NoKa3ameneli Kak 0OUH U3 OCHOG-
HbIX UHCMPYMEHMO8 KOHmMpOoLIuHea. Packpeima cywnocms cOanancupo8antol cucmemsl HOKa3a-
meneii, ee 3HaueHue Ol pa3sUmMus npeonpuHumamenvckol deamenvnocmu. Coenan axyenm Ha
8ADICHOCMb YeNenoaazanus u NOCMAHOBKU Cmpamecuieckux u maxmuyeckux yenei. Onpedeneno,
umo omoen KOHMPOIUHed NoMo2dem pyKoBOOCMEY NPeOnpusmus NpUHUMAams Cmpameuyecku
6epHble ynpasneniecKue peutenus u 00Cmucams NOCMAGIEHHbIX Yeaell 8 YCA0GUAX USMEHYUBOL Dbl-
HOYHOU cumyayuu.

Kniouegvie cnoea:. xonmpoanune, uHCMpyMeHmapuii KOHMpOLIUHed, COANaHCUPOBAHHAS
cucmema noxkazameineti, NIGHUPOGAHUE, Yelenoiazanue, ynpasieH4ecKoe peuieHue.
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IKOHOMHYECKHE ACTEKThI MMPOU3BOJACTBA ITPOAYKTOB NUTAHUSA

O.V. PROKONINA, G.M. ZOMITEVA, |.R. LYAPINA

BALANCED SYSTEM OF INDICATORS AS A CONTROLLING TOOL
DESIGNED TO ACHIEVE STRATEGIC GOALS OF ENTREPRENEUR SHIP

Proven the importance of controlling as the conagfpénterprise management. The main
aspects for the creation of a controlling Departinand the requirements to the rights of the con-
troller. Proposed to use the balanced scorecardm@es of the main tools of controlling. The essence
of the balanced scorecard, its importance for tlevedlopment of entrepreneurship. Emphasis is
placed on the importance of goal setting and sgtttrategic and tactical goals. Determined that
controlling Department helps the company managertetake the strategically correct manage-
ment decisions and achieve their goals in an ehanging market situation.

Keywords: controlling, controlling tools, balanced scorecamanning, goal setting, man-
agement decision.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VJK 330.341.2

E.H. CTPOEB, I.H. TOPT'TAYEB

®OPMHUPOBAHUE U MOJAEPHU3ALIUS PHIHKA JIMIIEH3UI
B POCCHUHA

Paccmompenvl unmennekmyanvhvie RpOOYKmsl U YCIyeU 8 paMKAX MUPOGOU MOp2oGIU Kax
BAJMCHBIU  DNleMeHm  BHeuiHedIKOHOMUudeckoll noaumuku. Ilpedcmaenen 0630p UHHOBAYUOHHBIX
NPOSPAMM U BO3MONCHOCHEN TMOP208IU NPOOYKMAMU UHMELIeKMYAIbHOU COOCMBEHHOCTNU U HOY-
xay. Ilpeonooicenvl 803MOCHBIE NYMU COBEPUICHCINBOBAHUA NOIUMUKYU 20CYOAPCMEA 8 OMHOUEHUU
AKKYMYAAYUU HAYKOEMKUX MEXHOA02UU U UX NPOOBUNCEHUSA HA MUPOBOU PLIHOK.

Knrwouesvie cnoea. unmennekmyanbHuili NPOOYKM, UHMEIEKMYAIbHASI COOCMEEHHOCMb,
MUPOBOLL PLIHOK TUYEH3ULL, HAYKOEMKUE TMeXHOI02ULL, SKCIIOPM MEeXHOA02Ull, MPaHchep mexHOIo2ull.
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E.N. STROEV, D.N. TORGAHEV

CREATING AND MODERNIZATION OF MARKET OF LICENSES
IN RUSSIA

Considered Intellectual products and services inlavérade as an important element of
foreign policy. Provides an overview of innovatpregrams and opportunities for trading of intel-
lectual property and know-how. Possible ways imprognt policy against accumulation of high
technologies and their promotion in the world marke
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OBECIIEYEHHME HACEJIEHUA IIOJTHOIEHHBIM BEJIKOM
HA IIYTH PEHIEHUA BOIIPOCOB
MNPOJOBOJIbBCTBEHHOU BE30ITACHOCTHU

Ilpeocmasnenvt ceedenuss o HacywHou npobireme Hed0eOanus, COCMOAHUU NPOO0GOJIb-
CMEEHHOU 0e30NaACHOCMU 6 Mupe U pa3Uumuu IpoSpamm no HPeodONeHUI0 20100d, VKPenIeHuio
npooogoabcmeennou bezonactocmu 6 Poccuu. Ilpusedennvl ceedenusi 06 UCnONb308aHUY 6MOPUYHBIX
Pecypcos pacmumenbHO20 NPOUCXOHCOEHUsL, MAKUX KAK NOOCOIHEYHbII UPOm 6 Ka4ecmee Ucnoy-
HUKO8 NOJHOYEHHO20 benKka. Ycmanoeneno nogvlulenue OUoI02U4eckol YyeHHocmu Xaebo0yn0uHblx
uzoenuti, 0002aujeHHbIX OENIKOGbIMU U30JIAMA NOOCOTHEUHO20 WPOMA.

Knroueswvie cnosa: npooosonvcmeennas beszonachocmo, PA0O, OOH, nedoedarnue, passu-
sarowuecs CmpaHsl, pazeumovle pecuonbl, OEIKOGbIL U30NAM, X1e600YI0UHbIe UZ0ENUL.
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T.V. SHCHEKOLDINA, A.G. KHRISTENKO, E.A. CHERNOHOVE

PROVIDING THE POPULATION WITH COMPLETE PROTEINS
TOWARDS ADDRESSING FOOD SECURITY ISSUES

Provides information about the pressing issue ofnotation, a state of food insecurity in
the world and the development of programs to ovarebdunger and improve food security in Rus-
sia. Provides information on the use of secondasources of plant origin, such as sunflower meal
as a source of complete protein. Found an incréaaghe biological value of bakery products en-
riched with protein isolates of sunflower meal.

Keywords:food Security, FAO, UN, malnutrition, developinguotries, developed regions,
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I'M. 3OMUTEBA, O.10. EPEMHWHA

METOJUKA OLEHKHA KOHKYPEHTHOI'O IIOTEHIIUAJIA
MPOJYKTOB I'TYBOKO KOMILIEKCHOI MMEPEPABOTKHU
(OKOHYAHME)

B cmamve npedcmasnen pacuem KOHKYPEHIMHO20 ROMEHYUALd HA npumepe RpoOyKMog
21y60KOU KOMIAEKCHOU Nepepabomru Kpyn: KOHYEHmMpamos KpYnsaHbix #CUOKUX U NOPOUIKO8 nuuye-
8bIX U3 UPOMOE KpYN. Paccuumanmvie unmezpaivbhvle NOKA3amenu Kauecmsa ol paspabomanHblx
APOOYKMOS NPEeSblialon NOKA3ameu KiadcCUHeckux npooyKmos, KOmopbie UCNOb3Yemcs Ha PbIHKe
0151 YO08NIemBOPEeHUsL AHAIOSUYHBIX NOMPEOHOCMEN.

Kntouesvle cnoea: KOHKypeHMHbLIL NOMEHYUAT, KOMIIEKCHbII NOKA3amelb Kauecmed, uH-
meepanbHulll NOKA3amelb KOHKYPEHMOCHOCOOHOC.
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G.M. ZOMITEVA, O.YU. EREMINA

METHODS OF ASSESSING THE COMPETITIVE CAPACITY
OF PRODUCTS OF DEEP COMPLEX PROCESSING (THE END)

The article presents the calculation of the comijwetipotential of for example products
deep complex processing of cereals: cereal conatagrliquid and powders of food from meal ce-
reals. Calculated integral quality indicators deopéd for products exceed the results of the classic
products used in the market to meet similar needs.

Keywords:competitive potential, a comprehensive measuguafity, integrated indicator
of quality.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

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

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

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

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

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

® CBeI[eHI/IH 00 dBTOpax IPHUBOIATCA B TaKou 1ocienoBaTeabHOCTH. 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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