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NCIIOJIb3OBAHUE NPEITAPATA CTUMYJIATOPOB POCTA
PACTEHUMU JJIAA YCKOPEHUSA ITPOPAIIIMBAHUA 3EPHA I'PEYUNXHT
FAGOPYRUM ESCULENTUM

B peszynomame kynomusuposanus puzobaxmepuil wmamvma Pseudomonas aureofacieB2383
NONYYeHA KYIbMypPalbHas HCUOKOCHb, 8 KOMOPOU IKCNEPUMEHMATbHO YCMAHOGIEHO HATUYUe CIUMY-
JIIMOPO8 POCMA PACMEHUN — AYKCUHO8 U yumokunutos. Ilonyuen 6uonpenapam u3 KyJibmypaibHOU
arcuoxocmu Pseudomonas aureofacieB2883. Ipusedenvi pesynbmamsol ucciedo8anus UCHOIb3068a4-
HUSL RPEnapama Gumo20pmMon08 05l yCKOpeHuUsl npopawmusanus 3epha speyuxu Fagopyrum esculentum.

Kniouesvie cnosa: baxmepuu wmamma Pseudomonas aureofacieB8883,pumozopmonst,
buonpenapam, zepno, Fagopyrum esculentum.
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E.A. KUZNETSOVA, E.V. KLIMOVA, J. BRINDZA, P.V. SVHKINA,
O.A. STELMASHCHUK, E.A. KUZNETSOVA, E.S. SEREGINA

USE OF PLANTS FOR PLANT GROWTH STIMULATORS
FOR ACCELERATING THE GROWTH OF GRAINS OF GREASE
FAGOPYRUM ESCULENTUM

As a result of cultivation of rhizobacteria of stré®seudomonas aureofaciens B2883, a culture
liquid was obtained in which the presence of pfaotvth stimulants, auxins and cytokinins, was axper
mentally established. A biopreparation from thetunald fluid Pseudomonas aureofaciens B2883 was
obtained. The results of a study of the use obplaymones to accelerate the germination of buckwhea
Fagopyrum esculentum are presented.

Keywords: bacteria of the strain Pseudomonas aureofacien88B2 phytohormones,
biopreparation, grain, Fagopyrum esculentum.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

VK 635.74:579.678
B.A. BACUJIBEBA, A.1. MOPO30BA, E.Il. IMMEHOB

KOMBUHUPOBAHHOE JIENCTBUE TEMIIEPATYPBI
N IT'AMMA-N3JIYYEHUS HA BAKTEPUAJIBHYIO
OBCEMEHEHHOCTBHb YECHOYHOI'O ITOPOLIKA

B nacmoswee apemsa 60 6cem mupe axmyanbHuiMu A6AAIOMCA 8ONPOCHI Kayecmaa u bezonac-
HOCMU CbIpbs U NPOOYKMos8 numanus. [na obecneuenus Mukpoouosoeuieckol be3onachocmu paod
nuwesvix nPoOyKMos, MmaKux KaxK cneyuu, npaHocmu, 4ai paouayuoHHas 06padbomxa aeisiemcs eOuH-
CMBEHHO BO3MONCHOU NPU YCIOBUU COXPAHEHUS OP2AHONeNMUYecKUx u buoxumudeckux ceolicms. B
pabome npedcmaegienvl pe3yIbmamsl UCCIeO08ANUL BIUSHUS MEMNePAmypbl Ha NOCM-PAOUAYUOH-
HYI0 AKMUBHOCTE MUKPODIIOPLL CYOTUMUPOBAHHOZ0 YECHOUHO20 NOPOuwKaA. B ocnosy ucciedosanuii
Jle2iu MOOebHble IKCHEPUMEHMbL, UMUMUPYIOWUE PA3HbIE CROCOObI KYIUHAPHOU MePMUYecKol 00-
pabomxu. Ananus pe3yrbmamos noKa3aul CyWecmeeHHylo pasHuyy 8 omeeme 001y4eHHOU U HeoOy-
YEHHOU MUKPOGHIOPbL HA NOBbLUUEHUE MEMREPAMYPbl 00 KPUMUYECKUX YPOGHEIL.

Kntouesnle cnosa: cneyuu, yecCHOUHbII NOPOUIOK, 2amMma obJIyyeHue, memMnepamypa, bakmepuu.
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COMBINED EFFECT OF TEMPERATURE AND GAMMA-IRRADIATIO N
ON MICROBIAL CONTAMINATION OF GARLIC POWDER

Currently, aspects of safety and quality of rawré@atients and food products are topical all over
the world. To ensure microbiological safety of antner of food products, such as kitchen herbs, spice
and tea, radiation treatment is the only way tomtein organoleptic and biochemical properties afghr
ucts. This issue becomes especially importantptbcess of storage of ready-to-eat and cannedl foo
This paper presents the results of studies of teatyre influence on the post-radiation microbiatigity
of sublimated garlic powder. The research was basechodel experiments simulating different methods
of culinary heat treatment. The analysis of theiltsshas shown a significant difference in the cese
of irradiated and non-irradiated microflora to cidal levels of temperature rise. It has been es&hbd
that irradiated microorganisms are several ordemsrenstrongly exposed to higher temperatures.

Keywords:spices, garlic powder, gamma irradiation, temparat bacteria.
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VK 663.4
JL.B. IIEPMAKOBA

NCHOJBb30OBAHME ITMIIEBBIX IOJKOPMOK U ITPUPOHOI'O
MMUMHEPAJIA UIAA AKTUBALIMU CYXUX ITPEITAPATOB
IIMBHBIX JPOKEN

Hceneoosanu enusnue mpaouyuonnvix nuwesvlx nooxkopmok («Yeast Food», «HY-VIT»,
«Yeastex», «Rhodia ZumesiteSyropam yunrka») u yeonumcooeprcaweeo mygpa LLlugvipmyiickozo
mecmopooicoenuss (Humurnckas 061.) Ha usMeHeHue GU3UOTO20-OUOXUMUYECKUX NOKAZAMENEU CYXUX
nusHwlx opodcaiceli pac S-23, S-189, W-34/Tdcne pecudpamayuu 6 nusnom cycie. Yemanogneno,
Umo 6HeceHue 6 cpedy UHKYOayuU NUUEesbIX NOOKOPMOK UIU YEOIUMa CnocoOCmaeyen pocmy aKmug-
HOCMU MAbMa3sbl U 3UMA3HO20 KOMNILEKCA OPOdCIHCell, YIYUUEeHUIO QUIUOIOSUYECKUX XapaKmepu-
cmuk kymomypul. bonee snauumensroe enusnue oxasviearom npenapamel «Yeastex», «Yeast Food»,
«Cynvham yunxa», 8 menvuieli cmenenu — «Rhodia Zumesitemn«<HY-VIT» Pesyrsmamuenocms 603-
Oeticmeusi myga HecKOIbKo ycmynaem nooKkopmkam. Ipumenenue cmumynsmopod XUuMuiecko2o u
APUPOOHO20 NPOUCXONHCOCHUSL SIGNAEMC NPAKMUYECKU 3HAYUMbBIM 8 CLyHae UCNOIb308ANHUSL UCXOOHOU
OPOACHCEBOTL KYIBMYPbL HUZKO20 KAYECmEd.

Kniouesvie cnosa: opooicoicu nushvie cyxue, akmueayust, nuwjegble HOOKOPMKU, NPUPOOHDBIL
MUHepal, AKMUBHOCMb (ePMeHMos, Pu3U0L02ULecKoe COCMOIHUE.
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L.V. PERMYAKOVA

THE USE OF NUTRITIOUS FOOD AND NATURAL MINERAL
FOR THE ACTIVATION OF DRY PREPARATIONS OF BREWER'S YEAST

The influence of traditional food additives («YeRebd», «HY-VIT», «Yeastex», «Rhodia
Zumesite», ZnS0O4) and zeolite-containing tuff@Rhivirtuyskoe (Chita region) on the physiological
and biochemical parameters of dry yeast of rac@8 S5-189, W-34/70 after rehydration. It is estab-
lished that the introduction of food supplementang zeolite in the incubation medium promotes the
growth of the activity of maltase and the yeastmemof yeast, improving the physiological charac-
teristics of the culture. More significant influesscare the preparations «Yeast Food», «Yeastex»,
ZnS04, to a lesser extent — «Rhodia Zumesite» EHYd\WT». The effectiveness of the effect of tuff is
somewhat inferior to food top dressing. The us&tiofulants of chemical and natural origin is prac-
tically significant in the case of using a low gtialnitial yeast culture.

Keywords:brewer's yeast dry; activation; food top dressingfural mineral; enzyme activity,
physiological state.
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O.B. HEPEI'OHYAZ, C.A. COKOJIOBA, H.M. TEPKAHOCOBA,
.. 3BAULIEBA, A.A. EMEJIBSHOB

NCCIEJOBAHHUE COCTABA ITMIIEBBIX BOJIOKOH
PACTUTEJBHOI'O ITPOUCXOKIAEHUA

Ipumenenue npodykmoes nepepabomku ni0008 U 080Weli KaK UCMOYHUKA HAMYPATbHBIX HO
APOUCXOANCOCHUIO NUULEBBIX BOJIOKOH SGISAEMCS OOHUM U3 NEPCNEKMUBHBIX HANPAGLEHUL CO30ANUS -
HelKy npooyKmoe NUmanusi YyHKYUoHabHol nanpagiennocmu. Ipu smom npoucxosicoenue coipve-
6020 UCTNOYHUKA, MEXHONIO2USL €20 NOIYYEHUsl OKA3bIBAET CYUeCMBEHHYIO POllb HA COCMAS NULYEEbIX
B0JI0KOH U, COOMBEMCNBEHHO, (DYHKYUOHANbHbIE C80licBa unepeduenma. Memooom adcopoyuonHoi
UHpPaKpacHou cnekmpocKOnUY UCCi1e008aH COCMAS BbINCUMOK U3 100K copma AHMOHOBKA, MbIKEbL
copma Myckamnasi, aiigbl 0ObIKHOBEHHOI, NOAYYEHHBIX HUSKOMEMNEPAMYPHbIM GbICYULUBAHUEM Gbl-
JHCUMOK COKA NpsAMoco omoicuma. Ilonyuenvt ungpakpacnvle cnekmpbi no2nowenus oopayos nuuye-
8bIX 8OJIOKOH. YCMAaH0BEHO, YMO OCHOBY NUWEBLIX 80JOKOH COCMasisem yeanono3d. Msmenenus,
Habmo0aemble 6 CHEKMPAX NUUEBLIX 60TOKOH OMHOCUMENbHO YETTION03bL, CES3AHbL C NPUCYICMEUEM
NEKMUHOBLIX 6EUECNG U A30MCOOEPHCAUUX BUMAMUHO8, AMUHOKUCIOM U nenmudog. [Tuwegvie 60-
JIOKHA U3 SI0JI0K, aliebl U MbIKEbL MO2YN 6bICHYRAMb KAK (UMOCOPOEHMbL MANCENbIX MEMANI08 U
PAOUOHYKAUO08, HO C PA3HOU CIENEeHbIo I Pexmusnocmu.

Kniouesvie cnosa: nuwesvie 6010KHa, UHPPAKPACHASE CNEKMPOCKONUSL, YEILIIOIO03A.
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O.V. PEREGONCHAYA, S.A. SOKOLOVA, N.M. DERKANOSOVA,
I.I. ZAITSEVA, A.A. EMELYANOV

THE STUDY OF THE COMPOSITION OF FOOD FIBERS
OF PLANT ORIGIN

The application of products of fruit and vegetaplecessing as a source of natural food
fibers is one of the promising directions for ciegta line of food products with a functional orien
tation. In this case, the origin of the source a@fvrmaterials, the technology of its production,ysla
an important role in the composition of food fibarsd, respectively, the functional properties & th
ingredient. By the method of adsorption infrareécposcopy, the composition of the pressing from
apples of Antonovka variety, Muscatnaya pumpkiimagicommon, obtained by low-temperature
drying of the squeezes of direct-pressed juicesuadied. Infrared absorption spectra of samples of
dietary fibers were obtained. Found that the basidietary fiber is cellulose. The changes observed
in the spectra of dietary fiber relative to cellaare associated with the presence of pectic anbss
and nitrogen-containing vitamins, amino acids aegides. Dietary fibers from apples, quinces and
pumpkins can act as phytosorbents of heavy metalsadionuclides, but with varying degrees of
efficiency.

Keywords:food fibers, infrared spectroscopy, cellulose.
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V]IK [664.959:639.21]:[664.951.014:577.115]
M.E. IUBMN30BA, 10.A. MAT'TAHOBA, 3.A. BBIIIIJIIOBA

PA3PABOTKA TEXHOJIOI'NU CMETAHHOI'O ITPOAYKTA

IIposedeno modenuposanue peyenmypHol KOMNOUYUY CMEMAHHO20 NPOOYKMA € UCTIONb30-
sanuem obpama namypanvuoeo ¢ m.0.vc. 0,05%u samenumens monounoeo scupa 3MXK «Corosz».
Jloza 6600umozo 6 peyenmypy cmemanno2o npooyKma oopama HAmypanbHO20 00e3)CUPEHH020 CO-
cmasuna 39%npu sapvuposanuu 3amenumens morouno2o dxcupa om 1500 20%. Yemanosnenwt pa-
YUOHATIbHBIE PENHCUMBL CKEAWUBAHUS. MEMNepamypa U npooodiCUmenbHocmy npoyecca. H3syuenul
opeaHonenmuiecKue u GUIUKO-XUMU4ecKue noKa3ameiy Kaiecmea noay4eHHbIX MOOeLbHbIX 00pa3-
408 CMEMAHHO20 NPOOYKING.

Kntrouesvie cnosa: obpam namypanvhviil 06e3xcupenHbviil, 3aMeHumens MOIOUHO20 Hcupd,
CK8AUIUBAHUE, CMEMAHHYIN NPOOYKM.
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M.E. TSIBIZOVA, YU.R. MAGDANOVA, E.A. VYSHLOVA

DEVELOPMENT OF THE TECHNOLOGY OF A SMART PRODUCT

Modeling of the prescription composition of therstn@am product with the use of natural re-
verse with f.m.f. 0,05% and a substitute for naittMFS «Soyuz». The dose of natural sour creaimein t
recipe of the sour cream product was 39% when thefat substitute varied from 15 to 20%. Rational
ripening regimes were established: temperaturedurdtion of the process. The organoleptic and phys-
ico-chemical quality indices of the obtained maehples of the sour cream product were studied.

Keywords:reverse natural defatted, substitute for milk gafualor, sour cream product.

BIBLIOGRAPHY (TRANSLITERATED)

1. Getmanec, V.N. Proizvodstvo smetany i smetanmogdukta / V.N. Getmanec // Vestnik Altajskogo gos
darstvennogo agrarnogo universiteta. — 201Ve 2(148). — S. 167-171.

2. Kornilova, YA.YA. Primenenie suhih molokosodeashchih produktov v molochnoj promyshlennosti /
YA.YA. Kornilova // Molochnaya reka. — 2011.Ne 4, — S, 55,

3. SHidlovskaya, V.P. Organolepticheskie svojstv@aka i molochnyh produktov: spravochnik / V.P. 8Hi
lovskaya. — M.: Kolos, 2000. — 280 s.

TsibizovaMariyaEvgenievna

Ne 4(51) 2018




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

Astrakhan State Technical University
Doctor of technical sciencesssistant professor at the department of techngboggiucts and merchandising
414056, Astrakhan, ul. Tatischeva, 16, E-mail: ribezova@mail.ru

Magdanova Yuliya Robertovna

Astrakhan State Technical University

Graduate student at the department of technologgumts and merchandising
414056, Astrakhan, ul. Tatischeva, 16, E-mail: hardsic@bk.ru

Vyshlova Elvira Alekberovna

Limited liability company «Professor of Belov»

Head master

414011, Astrakhan, Ukrainianstreet, 3 liters of B3nail: professor.belov@mail.ru

Ne 4(51) 2018




NPOAYKTbl ®YHKLINOHAJIBHOI'O
n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

V]IK 664.85

E.Il. BUKTOPOBA, O.B. ®EJIOCEEBA, T.A. IIIAXPAH,
E.B. BEJIMKAHOBA, E.B. KY3bMHNHOBA, O.B. EB/JOKMIMOBA

NCCJIEJOBAHUE AHTHOKCUJIAHTHBIX CBONCTB HI/IIHVEBOI?’I
JOBABKU «[1IOPOLIOK I'PYIIEBBIN», IOJTYYEHHOU
N3 BTOPUYHBIX PECYPCOB IIEPEPABOTKHU I'PY LI

B cmamve npusedenvi dannvie, xapaxmepusylowjue aHMUOKCUOAHMHbLE CEOUCMEA NULYEEOT
0obasku «llopowiok epyutegslii» , NOJYHEeHHOU N0 UHHOBAYUOHHOU MEXHOJI02UU U3 MOPUYHBIX Pecyp-
cos nepepabomku epyut, 00pa3yIouUxcs 6 npoyecce nPouU3B00Cmed niope. Ycmanosneno, umo cooep-
JHcane MUKpOHYMpUeHmog-aHmuoKCUOanmos 8 nuwyesoti 0ooaske «<I1opowlok epyuiesvlii», NOIyyeH-
HOIL N0 paspabomaHHOU MeXHOL02UU, BKIIOYAIOWell CReYUATIbHYIO ROO20MOBKY 6IMOPUYHBIX PECYPCO8
6 OMII CBY nepeo cywxoii u nocrnedyrowyio ux UK-cywxy, 3HauumenbHo blile COOEPICAHU YKA-
3AHHBIX HYMPUEHMO8 8 KOHMPOIbHOM 06pasye dobasku, noryyennot nymem HUK-cywxu be3 cneyu-
anvHoil nod2omosxu. Ha ocnosanuu nposedenHblx ucciedosanuii COelam 6bl600 0 MOM, YUMo NUe6ds
0obaexa «[lopowok epyuieswitl», NOIYUEHHAs U3 GMOPUUHBIX PECYPCO8 NepepabomKu pyul no pas-
PAbOMAaHHOU MEXHONIO2UU, NPOSBIIAEN GbICOKYI) AHMUOKCUOAHMHYIO AKMUBHOCMb, KOMOPAs Noo-
MBEPHCOEHA He MOIbKO C NPUMEHeHUeM amnepomempuyeckoeo memooa u memooa DPPHe, no u ¢
ONnvBIMax Ha 1abOPAMOPHBIX HCUBOMHDIX.

Knrwouesvie cnosa: nuwesas dobaska, 8mopuuHsle pecypcobl nepepabomxu pyul, MUKPOHY-
pUeHmbl, GHMUOKCUOAHMbL, AHMUOKCUOAHMHASL AKMUBHOCMb.

CIIMCOK JIMTEPATYPbI

1. Kopuen, H.H. MeTojoiorudeckue moxo/sl K co31aHuio npoaykToB 3qoposoro nutanus / H.H. Kopuen, E.I1.
Bukroposa, O.B. Esgokumosa // Boripocsr nuranus. — 2015. -Tom 84,Ne 1. —C. 95-99.

2. Pa3zpaboTka TeXHOJOTHUH MPOU3BOJICTBA MHUILEBOM 100aBKK U3 BTOPUYHBIX pecypcoB nepepaborku rpyi / E.I1.
Buxropoga [u ap.] // TlonureMaTuueckuii ceTeBo DIIEKTPOHHBIN Hay4YHBIN K ypHa KyOaHCKOro rocyiapcTBEHHOTO arpap-
Horo yauBepcurera (Hayunsiii sxypraan Kyol'AY). —Ne 07(121). -C. 929-940.

3. Kopuen, H.H. AHTHOKCHIaHTHASI aKTHBHOCTh MHIIEBBIX J00ABOK, MOJTYYEHHBIX M3 BTOPUYHBIX PACTUTEIHHBIX
pecypcos / H.H. Kopuen, M.B. JIykbsinenko, T.A. Ilaxpatii // [TonureMaTH4ecKuii ceTEBOM IEKTPOHHBINA HAYYHBIN JKypHAIT
Ky6GaHckoro rocynapcTBeHHOro arpapHoro yausepcutera (Hayunsriii sxxypraan KyoI'AY). — 2017. -Ne02 (126). €. 109-118.

4. VccnenoBanie aHTHOKCHIAHTHBIX CBOWCTB MHUILEBBIX J00ABOK, MOJYYEHHBIX U3 BTOPUYHBIX PACTUTEIBHBIX pe-
CYpCOB, B ombITax Ha JabopatopHbix xuBoTHBIX / H.H. Kopue [u ap.] // Hoebie TexHomoruu. — 2017. Ne 1. —C.24-31.

5. Slumn, A Sl Onpenesnenue coepKaHust MPUPOJAHBIX AHTHOKCHIAHTOB B MUIIEBBIX MpoaykTax U BAJ[ax / A 1.
Sumn, H. YepHoycoga // TTumieBast npombiiuieHHOCTs. — 2007, Ne5. —C. 28-30.

6. Roginsky, V. Review of methods to determine oHaieaking antioxidant activity in food / V. Rogkys E.A.
Lissi // Food Chem. — 2005. —Vol. 9%92. — P. 235-254.

7. MeToanueckoe mocoOue Mo U3yYeHHUIO MPOLECCOB MEPEKUCHOTO OKUCIICHHS JINTUOB U CUCTEMBI aHTHOKCH-
JIAHTHOM 3aIlUThI Opranusma y skuBoTHbIX / M.W. Penxwuii [u ap.]. — Boponexx, THY BHUBUII®OuT, 1997. — 3%.

Buxkroposa Enena IlaBioBHa

KpacHonmapckuit HayqHO-HMCCIIEe0BATENbCKUN HHCTUTYT XpaHEHUS U TIEpepPabOTKH CeTbCKOX03SHCTBEHHOM MPOTYKITHH —
¢umman ®TBHY «CeBepo-KaBkasckwmii heepanbHbIi HAYYHBIA IIEHTP CaJ0BOJICTBA, BHHOTPAIapCTBa, BUHOIEITHSI»
JIoKTOp TEeXHIMYECKUX HayK, Ipodeccop, MIaBHBIH HAYYHBIA COTPYAHUK OTAENa KOHTPOJIS Ka4eCcTBa M CTAaHIAPTH3AIINN
350072 r. Kpacuonap, yi. Tononunas Amtest, 2, E-mail: kornena@bk.ru

®enoceesa Ogbra BanepseBHa

KpacHonapckuii Hay4HO-HUCCII€0BAaTENbCKUI MHCTUTYT XpaHEHUS

U 1epepaboTKH ceabCcKoXo3sticTBeHHOM npoaykunu — puman @IBHY «Cesepo-Kaskasckuii ¢penepanbHblii
HAy4HBII LIEHTP CaJ0BOACTBA, BUHOIPAJAPCTBA, BUHOACIIUSI»

Munaamuii Hay4HbIH COTPYAHHUK OT/I€NIa KOHTPOJIS Ka4eCTBa U CTaHIAPTH3ALUN

350072r. Kpacuonap, yi. Tononunas Amtest, 2, E-mail: kisp@kubannet.ru

Ne 4(51) 2018




TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

Ilaxpaii TaTbsiHa AHATOIBEBHA

KpacHomapckuii Hay4HO-HCCIII0BATEILCKUI HHCTUTYT XPaHCHUS U TepepabOTKH CENTbCKOXO03SHCTBEHHON TPOTIYKIIMU
— ¢pumman ®I'BHY «Cepepo-KaBkasckuii (eiepaibHbIi HAYYHBIN IIEHTP CaI0BOJCTBA, BAHOTPAIAPCTBA, BUHOICIIUS»
Kannuaat rexHuueckux HayK, JOLEHT, BEAYILIMA HAyYHbIH COTPYAHUK

OTzeja KOHTPOJIS Ka4ecTBa U CTaHAapTU3aLUuU

350072 r. Kpacuonap, yi. Tomonunast Annes, 2, E-mail: sakrai@yandex.ru

Benukanosa Enena BacuibeBHa

KpacHonmapckuit HayqHO-UCCIIeI0BATEILCKAN HHCTUTYT XPaHSHHSI H TIEPePaO0TKH CEITbCKOXO3IHCTBEHHOM MPOTYKITUH
— ¢punmman ®TBHY «Cesepo-KaBkasckuii henepanbHbId HAyIHBIH HIEHTP CaJ0BOJCTBA, BUHOTPAAApCTBa, BUHOIEITHSI»
Hayunb1il cOTpyIHHK OT/ENa KOHTPOJII KauyecTBa M CTaHIAPTH3AIIUHI

350072r. Kpacuonap, yi. Tononunas Amtest, 2, E-mail: kisp@kubannet.ru

Ky3sbmunoBa Enena BacunbeBHa

KpacHogapckuii Hay9IHBIN [IEHTP M0 300TEXHUU U BETEPUHAPHU

JIOKTOp BeTepHHAPHBIX HAYK, BEAYIIMI HAYYHBIH COTPYTHUK JTabOpaTopuu (hapMaKoIOTHH
350004 Poccust. r. Kpacuomap, yi. 14 Jlunus, 1, E-mail: krasnodarnivi@mail.ru

EBnoxumoBa Okcana BasepbeBHa

OpitoBckuii TocynapcTBeHHbIN yHUBepcuTeT nMenu 1.C. Typrenesa

JIOKTOp TEXHIMYECKUX HAYK, TOIECHT, 3aBEIYIONINH Kaheapoil TOBapOBEACHUS M TAMOXKCHHOTO Jieia
302026 r. Opén, Hayropckoe mocce, 29, E-mail: evdokimova_oxana@bk.ru

E.P. VIKTOROVA, O.V. FEDOSEEVA, T.A. SHAKHRAY,
E.V. VELIKANOVA, E.V. KUZMINOVA, O.V. EVDOKIMOVA

STUDY OF ANTIOXIDANT PROPERTIES OF FOOD ADDITIVES
«POWDER PEAR» IS OBTAINED FROM SECONDARY RESOURCES
PROCESSING PEARS

The article presents data characterizing the antlaxt properties of the food additiv@ear
Powder», obtained by innovative technology fronsimondary resources of processing pears formed
during the production of mashed potatoes. It ialgigghed that the content of micronutrients — anti-
oxidants in the food additive «pear Powder2 obtdibg the developed technology, including special
preparation of secondary resources in EMF microwefore drying and their subsequent IR drying,
significantly higher than the content of these iautis in the control sample additives obtainedRy |
drying without special preparation. On the basishaf carried out researches the conclusion is drawn
that the food additive «pear Powder» received fsmoondary resources of processing of pears on
the developed technology shows high antioxidaiiactvhich is confirmed not only with application
of an amperometric method and a method DPPHe, lsatia experiments on laboratory animals.

Keywords:food additive, secondary resources of pear prdngssnicronutrients, antioxi-
dants, antioxidant activity.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

V]IK 664.694

0.B. CbIUEBA, E.A. CKOPBMHA, C.A. USMAWJIOBA, JI.A. USMAMJIOBA

MAKAPOHHOE N3JIEJIUE d)YHKHHOHAJIBHOFI HAITPABJIEHHOCTH
«IMYMOBHUKMHN»

Heobxooumocme npumenenust npooykmog numaHus QYHKYUOHANbHOU HANPABIEHHOCMU
NPOOUKMOBAHA MeM, YO CIAHOAPMHbII PAYUOH COBPEMEHHO20 4el08eKd He 0DecneyeH Yeabim psi-
00M OUONO2UHECKU AKMUBHBIX GeUeCms, NOMPEeOHOCb 6 KOMOPBIX 3ANI0MHCEHA 8 HAC I80TIOYUOHHO.
Paspabomana mexunonocust u peyenmypa MAaxkapoHHO20 U30ENUS <ULYMOBHUKUD (DYHKYUOHANLHOU
HanpasieHHocmu. B kavecmee 0CHOBHBIX UHZDEOUEHMO08 UCNONb308ANU MYKY X1eO0NeKaAPHYI0, MYKY
JILHAHYIO, MOJOKO CYX0e, AUY0 nuuesoe Cmoaogoe U nuujesble 000aA8KU. NOBAPEHHAs COb, KVPKYMA
u myckamuulii opex. Mcnonv3ys npediazaemviil KOMNIEKC UHSPEOUEHINO08 U 8 Kauecmae OCHO8bL pe-
YenmypHyo KOMROZUYUIO U TNEXHOIO2UIO HeMeYKUX KileyeK «uneyne», paspadomano UHHOBAYUOHHOe
MAaKapoHHOe uzoenue <ULyMOSHUKU.

Knrwouesvie cnosa. xnebonexapras mMyka, Kypuroe aiyo, KypKymd, «uneyne», npooyKmaol nu-
Manusi YYHKYUOHAIbHOU HANPAGIEHHOCMU, PUUOL02UYeCKUe NOMPEOHOCTU.
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O.V. SYCHEVA, E.A. SKORBINA, S.A. IZMAJLOVA, D.A.ZMAJLOVA

PASTA FUNCTIONAL ORIENTATION «SHUMOVNIKI»

Need of application of food of the functional otaion is dictated by the fact that the refer-
ence diet of the modern person is not provided witiumber biologically of the active materials,
requirement for which is put in us volutionarilyh&'technology and compounding is developed pasta
«shumovniki» of the functional orientation. As thain ingredients used bread flour, flax flour, milk
powder, egg and nutritional supplements: salt, tericand nutmeg. Using the offered complex of
ingredients and as a basis prescription compositiord technology of the German dumplings
«spaetzle», is developed pasta « shumovniki»prisguct capable to provide.

Keywords:bread flour, egg, turmeric, dumplings «spaetzfesd of the functional orienta-
tion, physiological requirements.
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ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

VJIK 664.863

H.M. ATABMHA, E.A. MEJIBEJIEBA, JLK. [TAITIOK, T.B. HAPUHWHI]

N3I'OTOBJIEHUE BBICOKOCAXAPUCTBIX ITIPOAYKTOB
C UCITIOJIB3OBAHUEM INIEKTHHA U3 XBOUHBIX ITOPO/Il IEPEBBEB
B KAYECTBE 3AT'YCTUTEJIA

B nuwesoii npomwiunennocmu nekmunogule gewecmaa umerom boavutoe snavenue. Onu mo-
2ym OblMb UCNONL30BAHBI 8 KAYECMEe 2eNe00pa3068amelia npu U320MoGICHUU JHCeNe00PAZHbIX NPOOYK-
mos, cmpykmpoobpasosamens 0isi obecneyenuss 0OHOPOOHOU HePACCIAUBAIOWeNcsl KOHCUCTEHYUU
npooyKmos, Hanpumep, HeKmapos ¢ Makomoio. Kpome moeo, nekmumnvl Mozym 6uimyb UCHONb30BAHBI
Kax 3azywarowas 00baska. B cmamve paccmompena 603M0ACHOCHIb UCHOIL308ANHUS NEKMUNA U3 He-
MPAOUYUOHHBIX 8UO0E CbIPbsL (KOPbL XEOUHBIX NOPOO depesbes (e u TUCTNEEHHUYbL) 8 KAYecmse 3d-
2ywaiowell 000a6KuU, YIyuuaiouell KOHCUCIEHYUI0 NPpOoOYKmMa. Npu U320MoIeHUU GblCOKOCaAxXapi-
Ccmulx PpyKkmoswix npooykmos (nosuona, 03#cemos, R00BAPOK, HAYUHOK, HANOAHUMeNell U Op.).

Kniouesvie cnosa: nexmumn, 3a2ymyaiowas cnOCOOHOCMb, GblCOKOCAXAPUCTbIE NPOOVKIbL,
CEHCOPHBIIL AHATU3, KAYeCME0 NPOOVKYUU.
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N.M. ALABINA, E.A. MEDVEDEVA, L.K. PATSYUK, T.V. NARINIANTS

MANUFACTURER OF HIGH-SUGAR CONTENT PRODUCTS USING
THE PECTIN FROM SOFTWOOD TREES AS A THICKENER

In the food industry, pectin substances are of girmportance. They can be used as a gelling
agent in the manufacture of jelly-like productsysture to ensure uniform consistency is not fiesdi
products, such as nectars with pulp. In additioectins can be used as a thickening agent. Theartic
considers the possibility of using pectin from ni@ditional raw materials (bark of coniferous trees
(spruce and larch) as a thickening additive thapioves the consistency of the product. in the man-
ufacture of high-sugar fruit products (jam, jamsgdparok, fillings, Napol-niteley, etc.).

Keywords:pectin, thickening ability, high-sugar productsnsory analysis, product quality.

BIBLIOGRAPHY (TRANSLITERATED)

1. Donchenko, L.V. Pektin: osnovnye svojstva, prodstvo i primenenie / L.V. Donchenko, G.G. Firsov.
— M.: Deliprint, 2007. — S. 73.

2. Butylkina, A.l. Izuchenie sostava ehkstraktiviwgshchestv, vydelennyh iz kory sosny razlichnyraiedami
/ A.l. Butylkina, V.A. Levdanskij, B.N. Kuznecov Himiya rastitel'nogo syr'ya. — 2011 Ne 2. — S.77-82.

3. Sokol, N.V. Sostoyanie rynka pektina v Rosgiairubezhom / N.V. Sokol, Z.N. Hat'ko, L.V. Donchen
G.G. Firsov // Novye tekhnologii. — 2008Ne 6. — S. 30-35.

4. Ushanova, V.M Izuchenie vliyaniya funkcional'ngtupp pektinov iz kory hvojnyh porod derev'ev ha i
studneobrazuyushchie svojstva / V.M. Ushanova, NB&ura, Z.K. Vorob'eva // Hvojnye boreal'noj zory.2008.
—T. XXV. Ne 3-4. — S. 362-364.

5. Spirichev, V.B. Obogashchenie pishchevyh proakiitaminami i mineral'nymi veshchestvami. Nauka i
tekhnologiya / V.B Spirichev, L.N. SHatnyuk, V.MoBhyakovskij; pod obshch. red. V.B. Spiricheva e i2d. — Novo-
sibirsk: Sib. univ. izd-vo, 2005. — 548 s. — S. 2460.

6. Nechaev, A.P. Pishchevaya himiya / A.P. Nech@dw, Traubenberg, A.A. Kochetkova i dr. — SPb: RID
2001.-S. 173.

7. Kolmakova, N.S. Pektin i ego primenenie v rdmligh pishchevyh proizvodstvah / N.S. Kolmakova //
Pishchevaya promyshlennost'. — 2003¢6. — S.60-62.

Alabina Nina Mikhailovna

All-Russian research Institute of canning techngleg

a branch of the Federal scientific center of fogsteams. V.M. Gorbatov

Candidate of technical sciences, leading reseaafttee laboratory of conservation technology
142703, Moscow region, Vidnoe, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Medvedeva Evgeniya Aleksandrovna

All-Russian research Institute of canning techngleg

a branch of the Federal scientific center of fogsteams. V.M. Gorbatov

Senior researcher, laboratory of conservation telciyy

142703, Moscow region, Vidnoe, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Patsyuk Lyubov Karpovna

All-Russian research Institute of canning techngleg

a branch of the Federal scientific center of fogsteams. V.M. Gorbatov

Leading researcher of the laboratory of consermagchnology

142703, Moscow region, Vidnoe, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Nariniants Tatiana Vasilievna

All-Russian research Institute of canning techngleg

a branch of the Federal scientific center of fogsteams. V.M. Gorbatov

Senior researcher, laboratory of conservation telciyy

142703, Moscow region, Vidnoe, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Ne 4(51) 2018




ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

V]IK [664.684.6:664.951.022.6]:[641.562-057.75:338.482]

E.I'. TPUIIMEHKO, H.B. IOJI'AHOBA, M.E. IUBHU30BA

INEPCIIEKTHUBbBI UCITOJIb30BAHUA HATYPAJIBHOI'O
CTPYKTYPOOBPA3OBATEJISA B KYJIMHAPHbBIX U3JEJIUAX
C ®APIIEM U3 MSICA MEXAHUUYECKOM OBBAJIKH
PACTUTEJBLHOSIAHBIX PbIG B IUTAHWM JIOJENA CTAPIIETO
INOKOJIEHUA ITPU OKA3ZAHUUA YCJIYT CONUAJIBHOI'O TYPU3MA

IIpusedennvl pe3ynbmamsl OpeaHONENMUYECKUX UCCIEO08AHUL NO ONPEdeNeHUIo Yeaeco0o-
PA3HOCMU UCNONb30BAHUSI HAMYPALLHO20 CIPYKMYPOOOPA308amest 8 KYIUHAPHBIX U30eaUsx ¢ pap-
wem U3 MACa Mexanuieckou 008aIKu pacmumenbHOAOHbIX pblh KAK 00bEeKMos8 aKaKyIbmypbl 6 nu-
manuu ooetl cmapuie2o0 NOKOLeHUs NPU OKA3AHUU YCYe COYUATLHO20 MYpUsmd.

Kniwouesvle cnosa:. myunvie KynuHapuvie uzoenusi, MAco pulObl MeXaHuueckou o006anKu,
HamMypaibHbll CmMpyKmypooopazosamenb, COYUANbHBII MYPUSM, NPUHYUNLL 300POB020 NUMAHUSL,
00U cmapuie2o NOKOJIeHUS.
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E.G. GRIZENKO, N.V. DOLGANOVA, M.E. TSIBIZOVA

PERSPECTIVES OF USING THE NATURAL STRUCTURER IN CUL INARY
PRODUCTS WITH THE FARM FROM THE MEAT OF THE MECHANI CAL
LAYER OF VEGETABLE FISH, IN THE NUTRITION OF THE ME N
OF THE SENIOR GENERATION AT THE PROVISION
OF THE SERVICES OF SOCIAL TOURISM

The results of organoleptic research to determiveefeasibility of using natural structure in
culinary products with minced meat mechanical bgrohherbivorous fish as objects of aquaculture,
in the food of the older generation in the provisaf social tourism services.

Ne 4(51) 2018




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

Keywords:flour culinary products, fish meat of mechanicahimg, natural structure, social
tourism, principles of healthy food, people of th&er generation.
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TOBAPOBENEHUE
NMALLIEBBIX ITPOAYKTOB

V]IK 637.045/637.072

M.A. HUKOJIAEBA, M.C. XV JIAKOB, C.II. ITAJIBITHH,
JI.B. BEJIbCKAZ, O.4.XY JJIKOBA

OLIEHKA AMUHOKHUCJIOTHOI'O COCTABA U PACYET
IMOKA3ATEJIEH BUOJIOTHYECKON HEHHOCTHU NPOTENHOB

B cmamve npusedenvl pe3yiomamsol uccie0o8anus OUOI02UYECKOU YeHHOCMU NPOMeuna —
001020 U3 HaAUbOIee YACmOo UCNOL3YeM020 NPOOYKMA CNOPMUBHO20 NUMAHUS, HA OCHOBe AHAIU3A
AMUHOKUCTIOMHO20 COCMABA ceMu 06pa3y08 NPOMEUHO8 OMEYeCMEEHHO20 U 3apYOel’CHO20 NPOU3800-
cmea, oyenena NOJHOYEHHOCHb OeIKA OMOEIbHbIX MOP2O8bIX MAPOK NPOMEUHA.

Kniouesvie cnoea. npomeunvi, amunokuciomuwvitl cocmas, amunoxucromuwviii CKOP,
buoI02UYEeCKAS YEHHOCMb, RPOOYKMbL CHOPMUSHO20 NUMAHUS, ACCOPMUMEHM..
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M.A. NIKOLAEVA, M.S. KHUDYAKOQOV, S.P. SHALYGIN,
L.V. BELSKAYA, O.D. KHUDYAKOVA

EVALUATION OF AMINO ACID COMPOSITION
AND CALCULATION OF PROTEINS' BIOLOGICAL VALUES

The article presents the results of the study®biblogical value of protein - one of the most
commonly used sports nutrition product. An analgéithe amino acid composition of seven samples
of proteins (domestic and foreign production) waade the protein full-value of specific protein
brands was estimated.

Keywords:proteins, amino acid composition, amino acid scbielogical value, sports nutri-
tion products, assortment.
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0.10. TUXOHOBA, 1.10. PEBHUYEHKO, C.C. CYCJIOBA

KOHTPACTHOCTBH MAPKUPOBKMU IMNUIEBBIX ITPOAYKTOB

B nacmoswee epemsa npobrema yumaemocmu uHgpopmayuu o mosape, HaHeCeHHOU Ha M-
kemkylynaxosky cmoum docmamouno ocmpo. Ha 3axono0amenvHom yposre npednacaemcs 66ecmu
Kpumepuil 1eckouumaemocmi, KOmopbulii 6yoem ompaxcamvpcs 6 NoKa3amensax. pasmep wpugma u
KOHMPACmMHOCMb Yeema 0CHO8HO20 PoHa u yeema wpugma. OOHAKO 603HUKAION BONPOCHL @ OMHO-
weHuu obecneyenust UCROIHEeHUs: OQHHBIX NoKas3amenel, a maKkoce Memooax ux oyeuku. B nacmos-
well cmamve ObLIA Peanru3068ana NONLIMKA AHATU3A CAMO20 NOHAMUSL KOHMPACMHOCMU, d MAKIHCE
€cnoco606 obecneyenus KOHMPACMHOCMU 8 PAMKAX MAPKUPOBKU NUUEBLIX NPOOYKIMOE.

Knwuesvie cnosa. maprxuposka nuwegoii npooyKyuu, KOHMpacmHocms, kpye Mmmena,
noKasameinb KOHMPACMHOCU.
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CONTRAST OF FOOD MARKING

At present, the problem of readability of informatiabout the product printed on the label /
packaging is quite acute. At the legislative leité proposed to introduce a criterion of easgdabil-
ity, which will be reflected in the indicators: tosize and the contrast of the color of the maiokba
ground and font color. However, questions arisearding the enforcement of these indicators, as well
as the methods for their evaluation. In this adjcn attempt was made to analyze the very coo€ept
contrast, as well as ways to ensure contrast witténlabeling of food.

Keywords:food labeling, contrast, Itten circle, contrastia
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VJIK 664.8.03

E.IO. TAHACEHKO, B.H. AJIEILIMH, I'.A. KYIIMH, T.B. IIEPIIIAKOBA,
E.B. BEJIUKAHOBA

UCCJEJIOBAHUE BJAUAHUSA DJIEKTPOMATHUTHBIX MOJIENR
KPAUHE HU3KHUX YACTOT HA IOTEPU CYXUX U BUOJIOTHUYECKH
AKTHUBHBIX BEHIECTB KOPHEIIVIOJIOB MOPKOBH
B NIPOLUECCE XPAHEHUA

B cmamve npedcmasnenvi pesynvmamol uccie008anus iuAHUL npedsapumenbHoll oopa-
b60mKU KOPHENI0008 MOPKOBU COA080U INEKMPOMASHUMHBIMY NOJAMU KPAlIHe HUSKUX YACMOom Ha
nomepu cyxux u OUoI02UYeCKU aKmueHbIX 8eujecms 8 npoyecce 0aumenbHo2o xpanenus. Iloxkasamo,
umo npeosapumenvHas o6paboOmMKa KOPHENnI0008 MOPKOSU INeKMPOMASHUMHbIMU NOJAMU KpAliHe
HU3KUX 4acmom nepeo 3aKiaoKoll Ha Xpauenue no3gojisaem, 60-nepaulx, CHUUMb NOmepu CyXux ee-
wecms 60 8peMsl 8Ce20 CPOKA XPAHEHUsL U, B0-6MOPbIX, 8 SHAYUMENLHOU CHEeNeHU COXPAHUMb OUO0I0-
euyecku axmueHvle gewecmsea — eumamun C u p-xapomun. [lonyuennvie 0annvie mozym Ovime uc-
NOAbL308aAHbL NPU PA3PAOOMKE HOBbIX UL COBEPULEHCMBOBANHUL CYWECTNBYIOWUX MEXHOIOUL XpaHe-
HUSL KOPHENI0008 MOPKOBU CIOIOBO.

Knrwouesvie cnosa: koprnenioovt MOpKOGU, ONUMENbHOE XPAHEHUE, DNeKMPOMASHUMHOE noJe,
Kpatine HU3KUe Yacmomul, NOMepu CyXux geujecma, nomepu OU0I02UYeCKU AKMUBHBIX 8elyecms.
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E.YU. PANASENKO, V.N. ALESHIN, G.A. KUPIN,
T.V. PERSHAKOVA, E.V. VELIKANOVA

RESEARCH OF THE INFLUENCE OF ELECTROMAGNETIC FIELDS
OF EXTREMELY LOW FREQUENCY ON THE LOSS OF DRY
AND BIOLOGICALLY ACTIVE SUBSTANCES OF CARROT

ROOTS IN THE PROCESS OF STORING

The article presents the results of research ofitflaence of preliminary treatment of food
garden carrot roots with electromagnetic fieldseatremely low frequency on the loss of dry and
biologically active substances in the process nfjlterm storage. It is shown, that preliminary trea
ment of carrot roots with electromagnetic fieldseafremely low frequency before dispatching for
storage allows, firstly, to decrease the lossedrpfsubstances during the whole storage period and,
secondly, to preserve to a significant degree tiodogically active substances — vitamin C gfd
carotene. The data obtained can be used to devedopor improve existing technologies of food
garden carrot roots storing.

Keywords:carrot roots, long-term storage, electromagneéizif extremely low frequencies, loss
of dry substances, loss of biologically active tafses.
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VIK 664

H.JI. HAYMOBA, E.A. BYPMUCTPOB, O.M. bYPMHUCTPOBA

W3YUYEHUE CBEXECTHA U BATAMUHHOM IEHHOCTH
HATYPAJIBHBIX ITOJTY®ABPUKATOB U3 MACA IITULBI
B 3ABUCUMOCTH OT I'/TYBUHBI HU3KOTEMIIEPATYPHOU
OBPABOTKHA

Tonygabpurxamel uz msaca nmuysl — WUPOKO PACAPOCMPAHEHHbIE, Hedopocue, O0CMYNHbLE
nPOOYKMbL MSICHOU NPOMbLULTIEHHOCIU. Msico nmuybl cuumaemcsi ROCIMHbIM U OUEMUYeCKUM Ha (one
CO0ePIHCanUsL 1e2KOYCBOSIEMBIX OENK08, GUMAMUHO8 U JHCUPHBIX Kuciom. [Ipodykyus nod mosapHvim
3Haxom <«300posas hepma» nOUYUOHUPYEMCsl U320MOBUMENEM, KAK IKONOLUYECKU YUCMasl, Hamy-
panvras u 6ezonacnas. Cyuecmsayiom MHeHUsl, YMo OXAAAHCOEHHASE NPOOYKYUsL KAYeCmBEeHHee 3AMO-
pooicennoll. Llenvio Hawux ucCnblmanull s8UNOCH U3VUEHUE CEEHCeCmu U SUMAMUHHOU YEeHHOCMU
HAMYpanbHbiX NOTYPAOPUKAMOE U3 MACA NIMUYDLL 8 3ABUCUMOCIIU OM 2TLYOUHBI HUSKOMEMNEPAmypHOU
o06pabomku. Obvexmamu UCNLIMAHULL BLICMYRULY OXIANCOCHHbIE U 3AMOPOdAICEHHbIE OKOpouKa. 110
umo2am ucciedo8aHuil yCMaHoBIeHo: 00pasybl NOIYGaAOPUKAMO8 COOMEEMCMBOBANU MPeDOBAHUAM
T'OCT 31936-2012i0 opeanonenmuueckum noxazamensim, OyabOH U3 OXAANHCOEHHBIX NOLYDabpuKa-
mog, nposepsemviii Ha coomeemcmeue mpeboganusm I OCT 9959-2015 pvir 601ee npusmmusiii no
BHewHeMY 8UOY, 6KYCHbIU, OUeHb HABAPUCIBIIL, A 8APEHOE MACO NPU PA3ICEBLIBAHUU OKA3AIOCH boee
HEJCHbIM, COUHbIM, C GbIPAICEHHBIMU GKYCO-APOMAMUYECKUMU XAPAKMEPUCUKAMU, YO HAULLO
noomeepoicoenue 6 ux bainvhot oyenxe —om 8,700 8,8 pipomue 8,2-8,306a1106 0ns 3amoposicenivix
npob). Io pezyromamam ucnvlmanuii NOMpeoUmMenbCKUx C6OUCME, a MAK}Ce OKUCIUMETbHOU U 2U0-
POAUMUYECKOU nopuu Ha coomeemcmeue mpebosanusm oeticmeyiowux cmanoapmos (TOCT P
51944-2002]°0CT 31470-2012)iccnedyemvie 06pasybl KypuHblX OKOPOUKOE NPUSHAHBL CECHCUMU.
Cooeparcanue sumamuna Bl 6 oxnaxcoennvix nonygabpuxamax eviuie na 22%,B2 —na 15%, B6 —
Ha 10%,uem 6 3aMOpoIHCEHHBIX.

Knrwouesvie cnosa: msaco nmuysl, 0KOpouKa, 0e2yCmayuoHHas OYeHKd, CMeneHb C8eNcecmu.
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N.L. NAUMOVA, E.A. BURMISTROV, O.M. BURMISTROVA

STUDY OF FRESHNESS AND VITAMIN VALUE OF NATURAL
SEMI-FINISHED FRUITS FROM POULTRY MEAT DEPENDING
ON THE DEPTH OF LOW-TEMPERATURE TREATMENT

Semi-finished products from poultry meat are wideag, inexpensive, affordable products
of the meat industry. Poultry meat is consideredhland dietary, but, nevertheless, it is a usef a
tasty source of easily digestible proteins, vitesnamd fatty acids. Products under the trademark
«Healthy Farm» are positioned by the manufactureravironmentally friendly, natural and safe.
There are opinions that chilled products are bette&n frozen ones. The purpose of our tests was to
study the freshness and vitamin value of natunaligmished products from poultry meat, depending
on the depth of low-temperature processing. Asesitbjof research, the whole leg was used in the
cooled and frozen state. It is established that gamples of semi-manufactured products corre-
sponded to the requirements of the state standa®@@&-2012 for organoleptic indicators. However,
according to the results of the tasting (state d@ad 9959-2015), the broth from the cooled semi-
finished products was more pleasant in appearatasty, very rich, and the boiled meat was more
tender, cheesy, with pronounced flavor and aromaratteristics during chewing; found confirma-
tion in their scores-from 8.7 to 8.8 (against 8.2-Boints for frozen samples). Based on the resfilts
tests of consumer properties, as well as oxidadivé hydrolytic damage on compliance with the
requirements of the current standards (state statsl&1944-2002, 31470-2012), the samples of nat-
ural semi-manufactured products were found to bseHr The vitamin B1 content in the refrigerated
semi-finished products is higher by 22%, B2 — 61B6 — by 10%, than in the frozen ones.

Keywords:poultry meat, whole leg, degustation assessmesbiiess.
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KAYECTBO U BE3OINIACHOCTbH
MALLEBbLIX ITPOAYKTOB

V]IK 637.524.3:637.5.04/7

H.B. KOHUK, O.A. IlIYTOBA, P.P. AXMEPOB

OHEHKA KAYECTBA H BE3OITACHOCTD
MNOJYKOIYEHOU KOJIBACBI «<xbAPAHbS»

B cmamuve nposedena oyenka xauecmsa xonbachwix uzdenuil, svinyckaemoix YHIIK «lluuye-
eux» CI'AY um. HH. Basunosa. B pe3yibmame yCcmanosieno, Ymo nokazamenu 6e30nacHocmu uccie-
oyemoeo uzdenus noanocmoio coomsememsyiom CanlluH 2.3.2.1078-01 ueuenuueckue mpebosarus
bezonacrHocmu u nUWegoli YeHHoCmu nuwedblx npodykmog. Konbaca «bapanvs» omaudaemcs 1yuuumu
OP2aHONENMUYECKUMY NOKA3AMENAMU U 001a0aem 8blCOKOU NUEBOU YEHHOCTNBIO.

Kniouesvie cnosa: bezonacnocmo, konrbaca, kawecmso, Cmanoapnivl, NOKA3amery.
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N.V. KONIK, O.A. SHUTOWA, R.R. AKHMEROV

QUALITY ASSESSMENT AND SAFETY
OF THE SEMIROPOKE SAUSAGE «BARANYA»

The article assesses the quality of sausage pregwotiuced by UNPK «Pishchevik» SGAU
them. N.I. Vavilov. As a result, it has been esthbd that the safety indicators of the productermnd
study fully comply with SanPiN 2.3.2.1078-01 Hymierquirements for the safety and nutritional
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value of food products. Sausage «Baranja» is disished by better organoleptic indicators and has
a high nutritional value.
Keywords:safety, sausage, quality, standards, indicator.
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YJIK 663.918.1

H.B. JEMBEPOBA, JI.A. JJIOHCKOBA, I1.10. KAJIYTUHA

JKUPHOKHCJOTHBIN COCTAB JIMIIUJI0OB KAKAO-MACJIA
KAK TIOKA3ATEJIb TIOJJIMHHOCTHU I'OPBKOT'O IIOKOJIATA

B cmamve paccmompenvl 0cHogHble mMeopemuieckue acneknvl HCUPHOKUCTIOMHO20 COCMABA
JUNUO08, UX NUWEBAst U OUOOSUYECKAsl YEHHOCIb. ABMOPaMU NPOAHANUIUPOBAH HCUPHOKUCTIOMHBIL
COCMAB KAKAO-MACAA U OCHOGHBIX PACMUMENbHBIX MACeL, Haubolee Yacmo UCTONb3YeMbIX 8 Kayecmeae
KOMIOHEHMO8 peyenmyp 8 Npou3so0cmeae 20pbko2o wokoaaoa. Cucmemamusupoganst u 0600ujeHbl
pe3yibmamul UCCIe008AHUSL HCUPHOKUCTIONMHO20 COCMABA 20PbKO20 WOKOAA0A Mpex MApoK, pazpabo-
Man aneopumm OYeHKU YCMaHoGIeHUsl €20 cOOmeemcmeaust u noonunHocmu. Ilonyuennvie dannvle o
COOMHOWEHUU JHCUPHBIX KUCTIOM KAK 0OHO020 U3 Kpumepuesd u0eHmupuKkayuu Kakao-macia 6 20pbKom
WOKOIA0E NO36OUNU COELAMD BbIEOO 00 UCNOIL308AHUU OONOTHUMENbHBIX HCUPOBBIX KOMHOHEHMOE 6
8UO€e IKBUBAIEHTNOE KAKAO-MACAA 8 PEYEeNnmypax npou3eo0Cmead 20pbKo2o Wokoiaod.

Knrwouesvle cnosa. nunudvl, HCUPHOKUCIOMHBIL COCMAB, KAKAO-MACIO, HOOAUHHOCHID,
ULOKOA0, KAYecmeo , Xpomamozpagusi.
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N.V. LEIBEROVA, L.A. DONSKOVA, I. YU. KALUGINA

FATTY ACID COMPOSITION LIPIDS CACAO OIL IS INDICATO R
AUTHENTICITY OF BITTER CHOCOLATE

In the article was regared main theoretically agsdatty acid composition lipids, their nu-
trition and biological valeu. The authors analyzée fatty acid composition of cocoa butter and the
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main vegetable oils most often used as componéfdsnaulations in the production of bitter choco-
late. Systematized and summarized the resulteattily of the fatty acid composition of bittercho
olate of three brends, an algorithm for assessh@dstablishment of its conformity and authenticity
was developed. The obtained data on the ratiotof &cid as one of the criteria for the identifimat
of cocoa butter in bitter chocolate made it possitdl conclude that additional fat components in the
form of cocoa butter equivalents are used in tmmédations of bitter chocolate.

Keywords:lipids, fatty acid composition, cacao oil, authieity, chocolate, quality, chroma-
tographie.
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NCCJIEAOBAHUE PbIHKA
[MPOAI0OBOJIbCTBEHHbLIX TOBAPOB

VJK 637.523.22

C.B. KOJIOBOB, H.H. HTAT'AEBA, 1.A. 3BAYECOBA

MSACO HETPAIUIIMOHHBIX YBOMHBIX )KNBOTHBIX
KAK AJIBTEPHATUBHOE CBIPBE IS PACIHIMPEHUA
ACCOPTUMEHTA MSACHBIX ITPOAYKTOB

Cmamusa noceswjena auamu3y HUCIEHHOCMU HEMPAOUYUOHHBIX YOOUHbIX JICUBOMHBIX 6
Poccuiickoii @edepayuu ¢ yenvio onpedeneHuss 603MOICHOCMU UCHOAbI0BAHUS 00BEMOE 3A20MOBKU
MACA OUKUX KONBIMHBIX HCUSOMHBIX 6 Poccuu, Kax anbmepHamusHo2o 6uoa coipbs Ol MACHOU Npo-
MbIUNEHHOCTU.

Kniouesvle cnosa: nempaouyuonnoe MACHOe Coipve, albmepHamueHoe MACHOE Cbipbe, MACO
OUKUX ICUBOTHBIX, IOCH, OUKUE KONbIMHbLE, PECYPCbl MACHOU NPOMBIUIEHHOCMU, MACO, MACHbLE NPO-
OYKMbl, MACO CE8EPHO20 OJleHs, NPOOYKMbL U3 OJNEHUHbl, OJNEHUHA, NPOOYKMbL NUMAHUS, ANbMepPHA-
MueHble UCMOYHUKU MACHO20 CbIPbsL, RPOOYKIMbL U3 MACA JOCSL.
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S.V. KOLOBOV, N.N. SHAGAEVA, |.A. ZACHESOVA

MEAT OF NON-TRADITIONAL ANIMALS AS AN ALTERNATIVER AW
MATERIAL FOR EXPANSION OF MEAT PRODUCTS ASSORTMENT

Non-traditional animals population in the Russiaaederation was analyzed in order to de-
termine the possibility of using wild ungulate meatvesting in Russia as an alternative type of raw
material for the meat industry. Particular attertiavas paid to researching the resources of reindeer
meat in the Russian Federation and the state aflegr meat production.

Keywords:non-traditional meat raw materials, alternative abeaw materials, meat of wild
animals, moose, wild ungulates, meat industry res) meat, meat products, reindeer meat, venison
products, venison, food, alternative sources oftrreaat materials, moose meat products.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

YK 637.1

J.A. BEPXOBbIX, E.11. YHEPEBAY

AHAJIN3 PBIHKA MOPOKEHOTI'O, IPEJACTABJIEHHOI'O
BO BJJAJUBOCTOKE: COCTOAHUE, NTPOBJIEMbBI U TEHAEHIIUN

B cmamve O0ana kpamxasi Xapakxmepucmuka CoPeMEeHH020 PbIHKA MOPOICEHO20, A MAKice
OCHOBHO20 CLIPbSL U NUUYEBLIX 00OABOK, NPUMEHAEMBIX OJIs €20 NPou3soocmed. Onucanvl HempaouyuoH-
Hble pacmumesbHble CIPYKIMypoopasosameni 6 peyenmypax HO8blx U008 MOPOIICEHO20, UCNOIb3Ye-
Mble ¢ Yerblo YIVUUEHUsL €20 PEONIOSUYECKUX C8OUCME U NOGbIUEHUSI NUEBOU U OUOIOSUYECKOU YeHHO-
cmu. Ha poinxke 2. Braousocmoxa memooom HabI0OeHUs: NPO8EOEHO UCCIe008AHUE CMPYKIMYPbl ACCOp-
MUMEHMA MOPOAHCEHO20 NAOMOUP 8 3aBUCUMOCTIU O CLEOVIOWUX (PaKMOPOE. NPou3sooument, 8uo nu-
Weebix CMadUNUUPYIOWUX 000ABOK, BKYCOAPOMAMUYECKIUE HANOTHUMENU, YEHOBAS NOTIUTNUKA.

Knrwouesvie cnosa:. moposicenoe, ciadkuii oecepm, polHOK, CNpoC, NPEONoNCEHUEe, IMYNb2A-
MOopbl, NOBEPXHOCMHO-AKMUBHbIE BeUjeCmEd, (PYHKYUOHANbHbLE UHSPEOUSHNbL.
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D.A. VERHOVYH, E.I. CHEREVACH

ANALYSIS OF ICE CREAM MARKET PRESENTED IN VLADIVOST OK:
STATE, PROBLEMS AND TRENDS

The article gives a brief description of the cutr@xe cream market, as well as the ingredi-
ents and food additives used for its productionchirventional vegetable structurants are described
in the formulations of new types of ice cream winighe used to improve its rheological properties
and enhance food and biological value. In the maodfe/ladivostok by the observation method, the
structure of the ice cream assortment was fixeacitordance with the following factors: producers,
the type of food stabilizing additives, flavoriiltefs, price policy.

Keywords:ice cream, sweet dessert, market, demand, supmplyisifiers, surfactants, func-
tional ingredients.
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WUccaenoBanme PBIHKA MPOA0BOJbCTBCHHBIX TOBAPOB

V]IK 637.07

E.M. IIEPIINHA, 1.1O. PEBHMYEHKO, O.B. XXYKOBA

HCCJIEJOBAHUE NOTPEEUTEJbCKUX MPEJIINOYTEHUN
OTHOCUTEJBHO NTHHOBAIITMOHHOI'O TBOPOXXHOI'O ITPOAYKTA
C PUTOHAITIOJIHUTEJISIMHA

B cmamve npeocmasnenvt pezynbmamol uccied08anus NOMPEOUMenbCKUX NPeonoumenull 6
OMHOWEHUU MBOPOIHCHBIX MACC, PEATU3YeMbIX HA nompebumenvckom puinke 2. Kemeposo. [Ipogeden-
Hble UCCAe008AHUS NO360AUNU 0OOCHOBAMb PA3PADOMKY peYenmyp HOBbIX UAOE MBOPOINCHBIX MACC,
cocmasums  NOMEHYUANbHLIIL  NOPMpem  <CpeoHe2o Nompedumensi», YCmano8Ums OCHOBHbIE
Kpumepuu 6b100pa npoOyKmd, cmeneHb 0C8e0OMIEHHOCMU PEeCHOHOeHMO8 O Noab3e NpsAHOCMell,
onpedenums OMHOUIEHUE PECHOHOEHMO8 K NOAGNEHUI0 HA DPbIHKE COJIeHbIX MBOPOANCHLIX MACC C
HOBbIMU (DUMOHANOIHUMENAMU.

Knwuesvie cnosa. mapxemunzogvie UCCIe008AHUA, PECNOHOEHM, KUCIOMONOYHbIE
NPOOYKMbl, MEOPOAHCHBIE MACCH, PUMOHANOTHUINENU, NPAHOCTHU.
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E.l. PERSHINA, 1.YU. REZNICHENKO, O.V. ZHUKOVA

INVESTIGATION OF CONSUMER PREFERENCES ABOUT THE NEW
INNOVATIVE PRODUCT FROM COTTAGE CHEESE
WITH VEGETABLE FILLERS

The article presents the results of a study of auoves preferences for curd masses sold in
the consumer market of Kemerovo. The conductedneses allowed to substantiate the development
of recipes of new types of curds, to make a patepdirtrait of the «average consumer», to establish
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the basic criteria of product selection, the degot@wareness of respondents about the benefits of
spices, to determine the attitude of respondenthdcemergence of salty curds with new vegetable
fillers on the market.

Keywords:marketing research, respondent, dairy productepuative curd mass, vegetable
fillers, spices.
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IKOHOMUYECKUE ACIIEKTbI
[NPON3BOLCTBA INMPOAYKTOB IMUTAHUA

YJIK 664:339.138

H.IO. COJIOBAEBA, E.11. YEPEBAUY, B.H. PXICHOBA, JI.A. TEKYTbBEBA

OCOBEHHOCTU ®OPMHUPOBAHUSI ACCOPTUMEHTA Yl U3YYEHHE
MOTPEBUTEJIbCKUX NPEJNOYTEHNI B OTHOIIEHNUM CJIAJKNX
JTECEPTOB

B cmambe 060cH06aHa akmyanbHOCHb UCNONb308AHUSL PACMUMENbHBIX NEHO0Opa3osamenel
6 mexHonocuu craokux oecepmog. OmmeueHvl NPeUMyujecmed nPUMeHeHUs: HempaouyUOHHbIX No-
BEPXHOCMHO-AKMUGHBIX GEWECME NPU MOOEIUPOSaHUU nenHvlx macc. Ilpedcmaenena xapaxkmepu-
cmuka ouxkopacmywux pacmenuii JJanvrneeo Bocmoxa P®, kak ucmoyHukos (pyHKYUOHATbHbIX UHEPe-
OUeHmo8 npu npouseoocmee ciaokux 6mo0. Ha pvinke 2. Braousocmoxa npogedeno uccredosanue
CMPYKMYPbl ACCOPMUMEHMA CIAOKUX 0eCepmos U HOMmpeOUumenbCKux npeonoymeHutl 6 OmHOUeHUY
OGHHOI 2pYNNbl MOBAPOE MEMOOAMU HAOTOOEHUs. U AHKEMHO20 OHIAH-0NpOCd.

Knrwouessie cnosa: cnadxue decepmet, neHoobpazosameni, acCopmumenm, nompeoume-
CKuUe Npeonoymenust, mopeosble Mapku, AHKemuposaHue.
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N.YU. SOLOBAYEVA, E.Il. CHEREVACH, V.N. RYASNOVA, LA. TEKUTYEVA

FEATURES OF ASSORTMENT FORMATION AND STUDY
OF CONSUMER PREFERENCES WITH REGARD TO SWEET DESSERS

The article proves the relevance of the use oftabig foaming agents in the technology of
sweet desserts. The competitive advantages of nsimgraditional surface-active substances in the
modeling of foam masses are noted. The charadtarist wild plants of the Far East of the Russian
Federation as sources of functional ingredientshim production of sweet dishes are presented.dn th
market of Vladivostok, the structure of the asserttof sweet desserts and consumer preferences for
this group of products was studied by the methdéddservation and questionnaire online survey.

Keywords:sweet desserts, foaming agents, assortment, cenqueferences, trademarks,
questionnaires.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

VJK 642.5:33

A.B. OXEPEJIBEBA, M.C. KYPAKHUH, C.B. CTEITAHOB

©®OPMHUPOBAHUE ITOTPEBUTEJIbCKHUX CBONCTB
KOHKYPEHTOCIHOCOBHOHU ITPOAYKIUHU OBIIECTBEHHOI'O
IIMTAHUA

IIposedeno ankemuposanue ¢ UCNONb30BAHUEM MEMOOA CeEMAHmMuyecko2o ougpgepenyuana
C Yeblo OYeHKU CMEeNeHU 8aiCHOCMU HOMPEeOUMENbCKUX C8OLCME NPOOYKYUL UHOYCIPUU RUMAHUSL.
Buisienenvl haubonee sHauumble c8OUCMEA NPOOYKYUU 0OUECMEEHHO20 NUMAHUS, 8bIPAOAMbIBAEMOU
npeonpUsMUIMU KOMMEPHUECKO20 U COYUATIbHO2O CeKMopa.

Knroueswie cnosa. nompebumensckue c0UCmea, nPOOYKyus 00UeCmeeHH020 NUMAHUS, UH-
0ycmpusi RUMAHUSL.
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FORMATION OF CONSUMER PROPERTIES OF COMPETITIVE
PRODUCTS OF PUBLIC CATERING

A survey was conducted using the method of semdifficential to assess the degree of
importance of consumer properties of food produtle most significant properties of the products
produced by the business and social sectors.

Keywords:consumer characteristics, products, catering, datgindustry.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

* O0beM MaTepuana, NpeagaraéMoro K nmyojJuKalum, U3MepsAeTcs CTpaHUIIAMH TEKCTa
Ha nuctax ¢popmara A4 1 couepKUT OT 3 10 / CTPAHUI, BCE CTPAHUIIbI PYKOMHUCH JOJKHBI
MMETH CIUIOLIHYIO HyMEpaLuIo.

* Cratbs npenocTanisieTcs B 1 ak3zeMiuisipe Ha OyMa)KHOM HOCHUTENIE U B DJIIEKTPOHHOM
Bue (110 AJIEKTPOHHOM MOYTE WIIM Ha JIIOOOM DJIEKTPOHHOM HOCHTEJIE).

 CtaThu JI0JDKHBI OBITH HaOpaHb! mpudToM Times New Romarasmep 12 ptc oau-
HapHBIM MHTEPBAJIOM, TEKCT BBIPaBHUBAETCS 10 MMpHUHE; ab3amublil otctyn — 1,25¢cMm, mpa-
BOE T0JIe — 2 CM, JIEBOE T0JIE — 2CM, TIOJISl BHU3Y U BBEPXY — 2CM.

* Ha3BaHue cTaThu, a TaKxe (baMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s13aTeNBLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe mpuiiaraetrcsi aHHOTalMsg U NIEPEUYEHb KIIIOYEBBIX CJIOB HA PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

» CezeHusi 00 aBTOpax MPUBOAATCS B TaKoW mocienoBarenbHocTH: Damumnus, ums,
OTUECTBO; YUPEXKJICHHE WIH OpraHu3allksl, yueHas CTeleHb, yYeHOe 3BaHue, JOJKHOCTb, aj-
pec, TenedoH, IIEKTPOHHAS MOYTA.

* B TekcTe cTaThy KelaTeNbHO:

— He MPUMEHSATh 000POTHI pa3rOBOPHOI peuH, TEXHUIIU3MBI, TPOPECCUOHATUZMBI;

— HE MPUMEHSTD JJIs1 OJJHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICITY (CHHOHHMMBI), a TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI MTPH
HaJIMYMU PABHO3ZHAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He IPUMEHSTh IPOU3BOJIbHBIE CIOBOOOPA30BaHMUS,

— HE IPUMEHATh COKPAIIEHUS CJIOB, KPOME YCTaHOBJICHHBIX [TPaBUJIAMH PYCCKOIl Op-
dorpaduu, COOTBETCTBYIOIIMMH IOCYJapCTBEHHBIMU CTaHAAPTAMHU.

» CokpameHusi 1 aOOpeBUATYpPBHI JTOJDKHBI PACHIM(PPOBBIBATHECSA MO MECTY HEPBOTO
YIOMUHAHUsI (BXOX/ICHHS) B TEKCTE CTAThU.

o MopMmyitel cieayeT Habupath B penakrope Gopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300pakeHue, He TOMyCKaroTCs!

* PHCYHKH U JIpyrue WuToCTpanuu (YepTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCSl BIIEPBBIE.

* [Toanucu k pucyHkam (MOTyKUPHBIHA mpudT KypcuBHOTro HauepTanus 10 pt)Beipas-
HUBAIOT I10 [IEHTPY CTPAHUIIbI, B KOHIIE MTOAMUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxkeTe o3Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMAECTCHI.

[IpaBo wuCHONB30BaHUS TMPOUW3BEICHUN MPEIOCTABICHO AaBTOPAMH HAa OCHOBAaHUU
. 2 ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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