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HW. BOHOAPEB, H.FO. KO3/10BA, TA. BOHOAPEBA,
AA. YJIbAHOBA, AA. MEJIbHNKOBA

PEIYNAUNA KITYBHEOBPASOBAHUA Y KAPTO®EJIA
(SOLANUM TUBEROSUML.) B YCJ1OBUAX IN VITRO

KynbTuBMpOBaHME 3KCNAAHTOB KapTOoMens BYCNOBUSAX NOCTOSHHON TEMHOTbI C UCMONb30-
BaHVEM >KWUAKNX MUTaTeNbHbIX CPef NO3BOMSAET 3HAYUTENBHO COKPATUTb BpeMs (hOpMUPOBaHUS CTO-
NIOHOB W, COOTBETCTBEHHO, NONYyYeHUe MUKPOKYy6Heii. KnybHeobpasoBaHue y kapTodens BYCNOBUAX
in vitro cyL|ecTBEHHO 3aBUCUT OT COPTOBbIX 0CO6eHHOCTEN. Bonee BbicoKast aPHEKTUBHOCTbL CTO-
NIOHO- 1 KNy6Heo6pa3oBaHus BbisiBfieHay cpeaHecnenoro copTa Desire. Caxapo3a - ONTUMabHBbIiA yT-
NeBOf, ANt CTONOHO- U KOpHeobpa3oBaHusa y KapTodens in vitro, B TO BpeMsi Kak 4ns (popMMpoBaHums
MMWKPOKNY6Hell NpeanoyTUTeNbHee PPYKT03a. DK30reHHble (DM TOrOpMOHbI FPYMMbl LT OKMHUHOBYBE-
AMUMBADT 3(PMEKTMBHOCTb CTONOHO- M KNybHEo6pas3oBaHua y KapTodens in vitro. OnTuManbHbIM
BapUaHTOM 4151 CTUMY/MPOBAHNS 3TUX NPOLECCOB ObI0 BHECEHME B NN TaTeNbHYI0 CPeay KUHETWHA B
KOHLeHTpauuu 2 mr/n.

Kntouesble cnosa: Solanum tuberosum L., in vitro, cTonoHoobpasosaHue, knybHeobpasosa-
H1e, MUKPOKYBHM.
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N.I. BONDAREV, N.YU. KOZLOVA, T A. BONDAREVA,
A.A. ULYANOVA, A A. MELNIKOVA

REGULATION OF TUBERIZATION IN POTATOES
(SOLANUM TUBEROSUM L.) IN VITRO

The cultivation of potato explants in absolute darkness using liquid nutrient media can sig-
nificantly reduce the time of formation of stolons and obtaining microtubers. Potato tuberization in
vitro depends significantly on varietal characteristics. Higher stolon and tuber formation efficiency
was found in mid-season variety Desire. Sucrose is the optimal carbohydrate for stolon and root de-
velopment in potato in vitro, while fructose is preferable for the formation of microtubers. Exogenous
phytohormones of the cytokinin group increase the efficiency of stolon and tuberization in potatoes in
vitro. The best option to stimulate these processes was to add kinetin at a concentration of 2 mg/g to
the nutrient medium.

Keywords: Solanum tuberosum L., in vitro, stolon development, tuberization, microtubers.
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O.H. KPUBOHOC, H.B. IOJI'AHOBA, B.B. BOI'OMOJIOBA

OBbOCHOBAHME TEXHOJIOI'MYECKHUX TAPAMETPOB
LT-ObPABOTKU PbIbHBIX KYJIMHAPHBIX U3AEJINU
N3 YEPHOMOPCKOU KE®PAJIN-JIOBAHA U A30BCKOI'O BbIYKA

B yeusix paspabomxu 106020 npodykma bvLiy ONpedeieHsl ONMUMAIbHbIE MEXHOIOSUYECKUe
napamempusl mepMuyeckoil oopabomky (memnepamypa u upoOOINICUMENLHOCIL npoyecca) e
Poibbl 8 8AKYYME HA OCHOBE MAMEMAMUYECKo20 Mooenuposanus. Tepmuyeckas obpabomxa obpazyos
OCYUeCMBISIIAChy 8 600AHON bane 6 cOOMEEMCMaUY ¢ NIAHOM Kchepumenma. Bwiia nocmpoena
PESPECCUOHHA MOO€b, COCMOSWAs U3 Yereeotl (VHKYUlU, onpedeisieMoti MUKpOOUONO2UYeCKIM
nokazamenem KMADAuM.

Kirouessie crosa: LT-obpabomxa, sous-vide, Cy-6uo, onmumaivHvle MexHOI02UYeCKUe napa-
Mempul, mepmuyeckas obpabomxka, puvibHoe KVIUHApHOe uzdeue, ObIYOK a308CKuUil, Kepaib YepHoMop-
CKasl, MAMeMamuyeckoe MOOeIUposane, MAmeMamuyecKas. MoOenb, OpeaHONEeNMUYeCKast OYeHKa,
Gobiidae, Mugil cephalus.
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O.N. KRIVONOS, N.V. DOLGANOVA, V.V. BOGOMOLOVA

JUSTIFICATION OF TECHNOLOGICAL PARAMETERS
OF LT-TREATMENT OF FISH CULINARY PRODUCTS DERIVED
FROM BLACK SEA GREY MULLET AND AZOV GOBIES
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In order to develop a new product, optimal technological parameters (temperature and dura-
tion of the process) of thermal treatment of fish fillet in vacuum based on mathematical modeling have
been determined. The thermal treatment of the samples was carried out in a water bath according to the
design of the experiment. A regression model, consisting of a target function determined by the micro-
biological indicator QMAFAnM, has been built.

Keywords: LT-treatment, sous-vide, optimal technological parameters, thermal processing,
fish culinary product, mathematical modeling, mathematical model, organoleptic evaluation,
Gobiidae, Mugil cephalus, gobies, grey mullet.
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2.A. HEPHUA30BA, O.M. BYPMUCTPOBA, H.J. HAYMOBA

PEHHEITYPHBIE PEHHEHUA IPUMEHEHUA ABJIOYHOI'O COKA
B TEXHOJIOI'NN UTAJIBAHCKOI'O BEJIOI'O XJIEBA

B cmamve npedcmasnensvi pesyivmamsl UCCIeO08AHUL NPUMEHEHUS COKA NPAMO20 OmM-
JACUMA, NOTYYEHHO20 U3 MI0008 AOIOHU « Ypanbckas y, ¢ koaudecmee 20% om maccel 600bl 8 peyen-
mype umanbIHCKO20 Xeba, 4mo no3eoisem evlpabamuleas NPOOYKYUIO MO COKPAUEHHOMY YUKTY
NPOU3B0OCMEA, ¢ HOBVIMU NOMPeCUMENbCKUMU CEOTICIMEAMU . NOGBIULEHHOT NUEBOIl YEHHOCIDIO.

Kirwuesvie cirosa: umanvanckuii xieb, yuabamma, sO104Hblll COK, 010H « Vpanvckasy,
nuuesas YyeHHOCHb.
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E.A. CHERNIYAZOVA, O.M. BURMISTROVA, N.L. NAUMOVA

RECIPE SOLUTIONS FOR APPLICATION OF APPLE JUICE
IN THE TECHNOLOGY OF ITALIAN WHITE BREAD

The article presents the results of studies on the use of direct-squeezed juice obtained from
the fruit of the Uralskaya apple tree in an amount of 20% by weight of water in the Italian bread
recipe, which allows us to produce products according to the shortened production cycle, with new
consumer properties and increased nutritional value.

Keywords: Italian bread, ciabatta, apple juice, Ural apple tree, nutritional value.
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O.M. BOHJIAPEBA

AJTOPUTM BHEJIPEHWS PEHTTEH-KOHTPO.ISI B TEXHOJIOTHIO
MPOU3BOJICTBA PAKAHOT'O COJIOJIA

Yemanoanero, umo npospammsl npedsapumenbHuix YCIogitl He 8 NOIHON Mepe obecneyu-
gaom nuyeeyro besonackocmy. [Ipogeden ananus cyuecmayruux Memooog 0GHAPYHCEHUsL NOCHO-
POHHUX GKIIOUEHUI 8 NUeabix NpooyKmax. Paspabomans u eHeopeHsl mexHUYecKue peutenis 8 ycio-
BUAX MEXHONO2UU NPOU3BOOCIEA PIAUCAHO20 CON0OOA. YCMAHOBNEHO, YMO Pghexmusnas ycmaHosxka
OAHHbBIX eOUHUY 060PYOOBAHNUA NO3GONAEH ¢ OOCIIAMOYHON MOYHOCHIBIO ODHAPYHCUBAML U ABIMOMA-
mMuYecKy Yoarsime NOCMOPOHHUE MEMANIUYecKUe U HEMEMANIUIeCKue GKI0YeHUs be3 oCmaHosKy
MexXHON02UYECKO20 npoyecca.

Knroueswie cnosa: pacanoii conoo, penmeeH-KOHMpPOnb, nuuieaas 6e30nacHocb.
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O.M. BONDAREVA

THE IMPLEMENTATION PROCEDURE OF X-RAY CONTROL
IN THE TECHNOLOGY OF PRODUCTION OF RYE MALT

It has been found that pre-condition programs do not fully ensure food safety. The analysis
of existing methods for detecting foreign inclusions in food products is carried out. Technical solu-
tions were developed and implemented in the conditions of rye malt production technology. It is es-
tablished that effective installation of these units of equipment allows detecting and automatically
removing extraneous metal and non-metal inclisions with sufficient accuracy without stopping the
technological process.

Keywords: rye malt, x-ray control, food safety.
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O.B. IIEPEI'OHYAS, C.A. COKOJIOBA, HM. IEPKAHOCOBA,
N H. IIOHOMAPEBA, 1. H. SAULIEBA, T.B. IOHOMAPEBA

MPOTHO3UPOBAHHUE COPBLIMOHHOM AKTUBHOCTH
PACTUTEJIBHBIX ITMIIEBBIX BOJIOKOH K KATUOHAM METAJIUVIOB
11O TAHHBIM UK-CIIEKTPOCKOIINU

B cmamve npedcmasieHbl IKCHEPUMEHINANLHBIE OAHHBIE NO BbIAGIEHUIO NEMEHINHO20 U
NONUCAXAPUOHO20 COCMABOS, HUSUKO-XUMUYECKUX CBOLICME NUWEsbIX GOJOKOH U3 atigvl, A0I0KA U
muiKebl. B yenosuax, npubnuiceHHux K KUCIOMHOCMY OUONOSUYECKUX cped, nposedeHa copbyus
kanonoe Pb**, Co’* u Cd®* uz pacmeopos ux coneii. Ilymem cpasnenus oannsix HK-cnexmpockonuu
00paz1j0e 00 U nocie copbyl KAMUOHO8 MEMANLIO8 NPOGEOEHA OYEHKA NOMEHYUANLHOT KAMUOHOO0-
MEHHOI AKMUGHOCIIU NUULEBbIX 6ONOKOH. [IoKasaHa nomeHyuanrvHas copOYUOHHAS AKMUBHOCHIbL
nuweswIx 6ONOKOH U3 A6moka ¢ omuoutenuu Ph*" u Co®". J{na moikeeHHbIX 60I0OKOH CRPOSHOUPOGAH
PAO CeNeKMUEHOCHU KamuoHOOOMEeNHOT aKmusHOCu 8 omuouteHuy uornos: P>+ >Cd? >Co?*.

Knrouesvie cnosa: nuuegvie GONOKHA, GUINCUMKY QIiGbl, GBIHCUMKU SONOK, GBIHCUMKU
MbIKEbl, COPOYUA, CREKMPOMEMPUSL.
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O.V. PEREGONCHAYA, S.A. SOKOLOVA, NM. DERKANOSOVA, IN. PONOMAREVA,
L1 ZAITSEVA, T.V. PONOMAREVA

PREDICTION OF SORPTION ACTIVITY OF PLANT DIETARY FIBERS
TO METAL CATIONS BASED ON IR SPECTROSCOPY DATA

The article presents experimental data on the identification of elemental and polysaccharide
compositions, physical and chemical properties of quince, apple and pumpkin dietary fibers. The
sorption of Pb**, Co®* and Cd?* cations from their salt solutions was carried out in the conditions
close to the acidity of biological media. By comparing the data of IR spectroscopy of samples before
and after sorption of metal cations, the potential cation exchange activity of dietary fibers was evalu-
ated. The potential sorption activity of apple dietary fibers in relation to Pb*" and CO*" is shown. For
pumpkin fibers, a selectivity range of cation exchange activity in relation fo ions was predicted to be:
Py >Cd*>CO*".

Keywords: dietary fiber, quince pomace, apple pomace, pumpkin pomace, sorption,
spectrometry.
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"A. CWOOPEHKO, A.B. BEPECTOBA, C.1O. COJ10OBbIX,
B.B. BAHLUWH, I".b. 3UHKOXWH, B.I. NOroB

NCCNEAOBAHWE TEXHONOI N NMPON3BOACTBA BECKOPKOBOI'O
BV ICKBUTA C JOBABKOUN HYTA

MpoBefeHbl UCCNe0BaHNS BANSAHUS 3aMeHbl MyKU, BXOASsLLEN B peuenTypy GUCKBUTA, Hy-
TOM Ha NMPOLECC 3NeKTPOKOHTAKTHOI BbINEUYKM 1 KAUeCTBO roTOBbIX U3[ENMiA. YCTaHOBNEH Xapak-
Tep U3MEeHeHus Cuibl TOoKa U TemnepaTypbl 06pasLoB GUCKBUTA C A06aBKOI HyTa. YCTaHoBeHa
BE/IMYMHA 3aMeHbl MILIEHUYHON MYKM HYTOM, MO3BONSAOLASA MOAYYMTb ONTUMabHOE COYeTaHue
(hM3NKO-XMMUYECKNX NOoKasaTeneil KauecTBa U OpraHonenTUYECKUX CBOMCTB BUCKBUTA.

KntoyeBble CrloBa: 3MeKTPOKOHTAKTHas BbiNeuka, cuia TOKa, GUCKBUT, HYT, KOMMIEKCHbI
nokasaTeNb OpraHoNenTUYeCcKUX CBONCTB.
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G.A. SIDORENKO, A.V. BERESTOVA, S.YU. SOLOVIH,
V.V. VANSHIN, G.B. ZINJUHIN, V.P. POPOV

RESEARCH OF TECHNOLOGY SPONGE CAKE PRODUCTION
WITH CHICKPEA ABSTRACT

The article contains researches of influence replacement of the biscuit flour by chickpeas on
electrocontact baking process and finished products quality. We found out character of current strength
and temperature by biscuit samples with chickpea additive. We established the optimal value replace-
ment of wheat flour with chickpeas, that obtain the optimal combination of physical and chemical in-
dicators of quality and biscuit organoleptic properties.

Keywords: electrocontact baking, current, biscuit, chickpeas, complex indicator of organo-
leptic properties.
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T.B. OPJIOBA

BJIMAAHUE KBUHOA (CHENOPODIUM QUINOA WILLD.)
HA XJIEBOIIEKAPHBIE CBOUCTBA IIIIEHNYHOU MYKH

B cmamve @nepevie paccmMompeHsl oNpoChl GIUAHUA KQUHOA HA XTNeOoneKapHvle ceolicmad
MUEHUYHOT MYKU paziudHo20 Kadecmaa. Memooom yenmpanoHo20 KOMROSUYUOHHO20 NAGHUPOBAHUS
3a cdem 3aMeHbl HaCIY NULEHUYHOU MYKU HA MYKY KEUHOA YCIMAHOBIeH OUANA30H KOIUYeCmaa MyKu
xeunoa om 10 oo 18%. Hcecneoosanus npogeoeHbvl cO2IACHO CIMPYKIMYPHOT CXeme UCCAe008aH U, 8KIH0-
yaroueti UsyueHue GIUAHUA KGUHOA HA COOePHCAHUE U KAYeCmEo KIeTKOBUHYI, 2a3000pasyomyio cno-
COBHOCTb NMeHUYHO20 mecma. BauaHue KeUHOA Ha MaKue peonoudecKue Ceolicmaa NUeHUYHO20 me-
CMa KaxK ynpyaocms, pacmajiCUMOCe, UX OMHOUEHUE U IHEPRUIO Oedhopmayiy mecma onpeoenany Ha
anveeocpaghe Illonena, npouHocms KOHCUCINEHYUY NULEHUYHO20 mecma — Ha neHempomempe AIl-4/2.
IIposedena opeanonenmuyeckas OYeHKa Ka4ecmea NUeHUYHO20 MeCcma ¢ PasTUYHbIMU 003UPOSKAMU
KQUHOA. YcmaHoereHo, 4mo 61a200aps YHUKATHOCN BEIKOB020 KOMWIEKCA K8UHOA OKA3bI8Aem Y Me-
PEHHO YRpenasawee oeticmene Ha KIetiKOGUHY NUUeHUIHOT MYKU, YCUNUBAen 2a3000pasyouyio cno-
COBHOCTb 3G CHEM BBICOKO20 COOEPHCAHUS COOCMBEHHBIX TIECKOYCEOACMBIX CAXApO8, Yeenudusaen
ynpyeocms 1 RPOYHOCIG KOHCUCIMEHYUU MULEHUYHO20 TNeChd.

Knroueswie cnosa: xeurnoa, xauecmso, K1etiKoguHa, 2a3000pazyowas cnocobHocmsy, peoio-
eudecKue ceolicmed, NUeHUYHOEe Mecmo.
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T.V.ORLOVA

EFFECT OF QUINOA (CHENOPODIUM QUINOA WILLD.)
ON BAKERY PROPERTIES OF WHEAT FLOUR

For the first time, the article considers the influence of quinoa on the baking properties of
wheat flour of various quality. The method of central compositional planning by replacing part of the
wheat flour with quinoa flour has established a range of quinoa flour from 10 to 18%. The studies
were carried out in accordance with the structural design of the studies, incliding the study of the
effect of quinoa on the content and quality of gluten, gas-forming ability of wheat dough. The effect of
quinoa on such rheological properties of wheat dough as elasticity, tensile properties, their ratio and
strain energy of the dough was determined on a Chopin alveograph, and the strength of the con-
sistency of wheat dough was determined on an AP-4/2 penetrometer. An organoleptic assessment of
the quality of wheat dough with various dosages of quinoa was carried out. It has been established
that due to the uniqueness of the protein complex, quinoa has a moderately strengthening effect on
the gluten of wheat flour, enhances gas-forming ability due to the high content of its own easily di-
gestible sugars, and increases the elasticity and strength of the consistency of wheat dough.

Keywords: quinoa, quality, gluten, gas generating ability, rheological properties, wheat dough.
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TexHog0rus v TOBAPOBCACHHEC HHHOBALHOHHLIX ITHIUECBLIX NIPOAYKTOB

YK 664.641.022.3 DOI:10.33979/2219-8466-2020-63-4-48-53

H.A. BEPE3UHA, A.B. APTEMOB, 1. A. HUKUTHUH

OITUMUMN3ATINA COCTABA ITOJIUKOMITIOHEHTHbBIX
MYYHbLIX CMECEU JJIA XJIEBOBYJIOYHBIX U3JIEJINN
O YHKIINOHAJIBHOI'O HABHAYEHUA

B cmamwe npedcmasnen KomMnaeKcHulli n0OX00 K ONMUMUZAYUY COCMABA NOTUKOMNOHEHM-
HbIX cMecell Olisl PIUCAHO-NULE HUYHBIX XeOO0YTOUHBIX U30IUT ¢ NPUMEHEHUEM NPOSPAMMHO20 CPeo-
CMeQ, YHUMbIBAIOWUIl 0COGEHHOCHIN XUMUYECKO20 COCMABA U MEXHONOSUYECKUX CEOICTNG UL GbIX
UHZpeOUueHmos cmect. 3a cyem UCNONb30BAHIUS NUIEE020 NOMEHYUANA HEMP AOUYUOHHOZO Chipbsl OJiA
xneboneyens nOIy4eHbl MyuHble CMec COANAHCUPOBAHHO20 COCIABA C COOMHOULEHUEM DENKO8 U Ve-
1e60008, bnuskum 1:4, a xanvyus, ocpopa u maznus 1:1,5:0,5. lpu smom 6 pazspabomantvix cmecsix
Koaudecmso benxa ygeauduiocs na 2,1-2,2%, aunioos — 6 4,3-4,4 paza, kremuamxu — ¢ 5,6-8,6 pasa,
codepoicaniie 1e2KOYCaau8aeMbix yenego008 (MOHO-0ucaxapuovl+xkpaxman) chusunrocs Ha 12,1-14,2%,
codepoicanue kanvyis, gpocpopa u macHus yeeruyunoce ¢ 4,2-4,8, 1,1-1,2, 1,3-1,4 paza, coomeem-
cmeenno, a buono2udeckas yennocms — Ha 15,1-17,0% no cpagnenio ¢ KoHmponem.

Kirouesvie cosa: myunvie cmecu, xieboneyenue, ONMUMU3ayus COCmasa.
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N.A. BEREZINA, A.'V. ARTEMOV, I.A. NIKITIN

OPTIMIZATION OF THE COMPOSITION OF MULTICOMPONENT
FLOUR MIXES FOR FUNCTIONAL BAKERY PRODUCTS

The article presents a comprehensive approach to optimizing the composition of multicompo-
nent mixtures for rye-wheat bakery products using a softiware tool that takes into account the features
of the chemical composition and technological properties of the food ingredients of the mixture. Due
to the use of the nutritional potential of non-traditional raw materials for baking, flour mixtures of a
balanced composition with a ratio of proteins and carbohydrates close to 1:4, and calcium, phosphorus
and magnesium 1:1,5:0,5. In the developed mixtures, the amount of protein increased by 2,1-2,2%,
lipids-by 4,3-4,4 times, fiber-by 5,6-8,6 times, the content of easily digestible carbohydrates (mono-
disaccharides+ starch) decreased by 12,1-14,2%, the content of calcium, phosphorus and magnesium
increasedin4,2-4,8, 1,1-1,2, 1,3-1,4 and the biological value — by 15.1-17,0% compared to the control.

Keywords: flour mixes, baking, optimization of the composition.
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TOBAPOBEAEHNE
MNWEBBLIXTIPOAYKTOB

YK 364.12 DOI:10.33979/2219-8466-2020-63-4-54-61

M.A. HNKOJTIAEBA

MNOJIE3HOCTb NMMWEBBLIX NMPOAYKTOB

B cTaTbe nocTasneHa Lenb BbisBNEHUS 1 060CHOBaHUS NOTPEGUTENLCKINX CBONCTB NULLe-
BbIX MPOAYKTOB, BAUSIOLLMX HA UX NONE3HOCTb. YCTAHOBNEHO, YTO B TOBAPOBEAHO 1 TeXHONornye-
CKOI TepaType BONPOCaM MONe3HOCTM 1 BPeAHOCTU NULLEBLIX NPOAYKTOB yaenseTcs HegocTa-
TOYHOE BHUMAHME. BMecTe ¢ TeM co3fiaHue y noTpe6uTens yBePeHHOCTW B NONE3HOCTU U OTCYT-
CTBUW BPeAHOCTM MULLEBbLIX NPOAYKTOB 06ecneunBaeT (HOPMUPOBAHME 1 NoAfep>KaHne noTpe6u-
TeNbCKUX NPeAnoYTEeHNA, YT0 Ype3BbluaiiHO BaXKHO He TONbKO A/ CTUMYAMPOBAHNS CNPOCca Ha HUX,
HO M MOAAEep>KaHus 340poBbS N0, B cTaTbe AaHO onpefeneHue TEepMUHOB «MONE3HOCTb» U
«BPEAHOCTb» MULLEBLIX MPOAYKTOB. OTMeUeHo, YTo 4719 (POPMUPOBAHKS CYyTOUYHOTO paLyoHa ni-
TaHus CyuyeTOM COBPEMEHHbIX Tpe6oBaHUii K 30pOBOMY NUTaHWIO NOTPEGUTENb JOMKEH 3HATH U
YUUTbIBATb NONME3HblE 1 BpefHble CBOWCTBA NPOAYKTOB NMMTaHUs, a TakXKe UX COBMECTUMOCTb U
B3aMMO3aMeHsIeMOCTb. [1poBefeHHbIe HaMU WMCCNeAOBaHWS MO3BOMMIM BbISBUTL CReayloline ac-
NeKTbl MOME3HOCTM MULLEBLIX NPOAYKTOB: (PU3NONOTNYECKNIA, NCUXMYECKUIA 1 Ge3BpegHOCTH, 3a
CYET AOCTUXKEHUS KOTOPbIX 06ecreunBaeTCs Hawiyyllas CTeneHb YA0BNeTBOPEHUS COOTBET-
CTBYIOLMX NOTPEGHOCTEl YenoBeka, B TOM uucie NOTPEGHOCTY BO BHY TPeHHell 6e30macHOCT!.

KntoueBble €/10Ba: NONE3HOCTb, BPEAHOCTH, MULLEBbLIE MPOAYKTbI, (DU3NONOrMUECKUIi acneKT,
MCUXMYECKUIA aceKT Mone3HOCTK, 6e3BpeaHOCTb, MULLEBas LEHHOCTb, OpraHoNenTUYecKue CBOMCTBA,
refjloHMYecKne NoTPebHOCTH.

CMNCOK NNTEPATYPbI

1 ToBapoBefeHVe OAHOPOAHbLIX FPYNM MNPOAOBOMLCTBEHHbIX TOBAPOB: y4ebHUK / J1.I. Ennceesa, T.I'. PoaunHa,
A.B. PbixakoBa v ap.; nog pes. 4.T.H., npog. J1.I. Ennceesoin. - M.: UTK «awkos n Ko», 2018. - 474 c.

2. Kaprawosa, J1.B. ToBapoBefeHve NpoJOBO/IbCTBEHHbLIX TOBAPOB PACTUTENbHOI0 MPOUCXOXAEHNS: YHeOHUK
/ N.B. KapTawosa, M.A. Hukonaesa, E.N. MNMe4yHnkoBa. - M.: [lenoBas nutepartypa, 2004. - 816 c.

3. AHann3 COBpPeMEHHbIX TEHAEHLUMIA B 061acTU NPOM3BOACTBA NPOAYKTOB NMUTAHWUA ANA NOAeN, BefyLnx ak-
TUBHbIV 06pa3 u3Hm / J1.I. Ennceesa, H.A. M'pnbosa, J1.B. bepkeToBa, E.B. Kptokosa // MuwieBast MPOMbILLIEHHOCTb.
- 2017. - Ne 2. - C. 11-15.

4. Hukonaesa, M.A. OpraHun3aums n NpoBefeHve 3KCMepTM3bl Y OLEHKN KavyecTsa NPoA0BO/IbCTBEHHbIX TOBAPOB:
yyebHmk / M.A. Hukonaesa, /1.B. Kaptawosa. - M.: Hopma: m P PA-M, 2018. - 320 c.

5. Koanes, H.M TexHonorus npurotosneHmns nuwm: yuye6Huk / H.N. Kosanes, M.H. KyTkuHa, B. A. KpaBL0Ba;
noA pea. A.T.H., npod. M.A. Hukonaesoii. - M.: N[, «Jlenosasi nutepaTypa», 2005. - 480 c.

6. CugopeHko, M. HO. AHann3 ocobeHHoCTel NOTPebUTeIbCKOro NOBEAEHUS U NOTPEOUTENIbCKMUX NPEANOUTEHWIA
Ha pbIHKe CnopTMBHOro NutaHunsa. Yacts |/ M.FO. CugopeHko, C.B. LTtepmaH, B.C. LLtepmaH, C.I'. Ceupugos // Muule-
Bas MPOMbILLIEHHOCTb. - 2012. - No 11. - C. 68-70.

7. OCHOBbI rocyjapCTBEHHON NONMTUKN Poccuitickoit defepalny B 061aCTy 340pOBOr0 NUTAHWUSA HaceeHUs Ha
nepuog fo 2020 roga: yTB. pacnopsbkeHuem lMpaeutenscTBa Poc. defepaymmn 25 oktabps 2010 r. Ne 1873-p // Cobp.
3aKoHogartenbcTBa Poc. ®epepauun. - 2010. - Ne 45, - Cr. 58609.

8. HopMbl (h13nonornyeckmx NOTPe6HOCTEN B 3HEPrX 1 MULLEBLIX BeLLecTBax A/14 pasfiMyHbIX Fpynn Hacene-
Hus Poccuiickoii ®efepaummn. Metoanyeckne pekomeHaaumm MP 2.3.1.2432-08. - M.: deaepanbHblii LEHTP TUTMeHbl U
anugemunonorun PocnotpebHaasopa, 2009. - 36 c.

9. CmupHoBa, E.A. OpraHonenTnyecknin aHanmns: TepMuHbl 1 onpegenexmns / E.A. CmupHoBa, J1.B. BepkeToBa,
.M. CkypuxuH. - M.: i3gaTtenbcknii komnnekc MY, 2008. - 32 c.

10. HukonaeBa, M. A. MapKeTUHT TOBapoB ¥ ycnyr: y4e6HuK / M. A. Hukonaesa. - M.: [lenosas nuteparypa,
2005. - 404 c.

Hukonaesa Mapus AHgpeeBHa
Poccuiickaa akagemmsi HApoOAHOT0 X035MCTBA M roCy4apCTBEHHON cny6bl Npu Mpe3naeHTe Poccuiickoin deaepaymm

JloKTop TexHMUecKux HaykK, npodeccop Kaeapbl MeXAyHapoAHOW KOMMepLMK
117571, Poccms, r. Mocksa, np. BepHaackoro, 111-140, E-mail: man1408@mail.ru

M.A. NIKOLAEVA

No 4(63)2020


mailto:man1408@mail.ru

ToBapoBeaeHHE NHILIEBbIX NPOAYKTOB

FOOD USEFULNESS

The purpose of the article is to identify and justify the consumer properties of food products
that affect their usefulness. It has been established that in commodity and technological literature
insufficient attention is paid to the usefulness and harmfulness of food products. At the same time,
creating consumer confidence in the usefulness and absence of harmful food prodicts ensures the
formation and maintenance of consumer preferences, which is extremely important not only to stimu-
late demand for them, but also to maintain people's health. The article defines the terms “usefulness”
and «harmfulness» of food products. It is noted that for the formation of a daily diet, taking into
account modern requirements for healthy eating, a consumer should know and take into account the
beneficial and harmful properties of food products, as well as their compatibility and interchangea-
bility. Our studies have allowed us to identify the following aspects of the usefulness of food: physio-
logical, mental and harmlessness, due to which we ensure the best degree of satisfaction of the corre-
sponding human needs, including the need for internal security.

Keywords: usefulness, harmfulness, food products, physiological aspect, mental aspect of
usefulness, harmlessness, nutritional valie, organoleptic properties, hedonic needs.

BIBLIOGRAPHY (TRANSLITERATED)

1. Tovarovedenie odnorodnyh grupp prodovol'stvennyh tovarov: uchebnik / L.G. Eliseeva, T.G. Rodina, A.V.
Ryzhakova i dr.; pod red. d.t.n., prof. L.G. Eliseevoj. — M.: ITK «Dashkov i Ko», 2018. —474 s.

2. Kartashova, L. V. Tovarovedenie prodovol'stvennyh tovarov rastitel'nogo proiskhozhdeniya: uchebnik / L. V.
Kartashova, M. A. Nikolaeva, E.P. Pechnikova. — M.: Delovaya literatura, 2004, — 816 s.

3. Analiz sovremennyh tendencij v oblasti proizvodstva produktov pitaniya dlya lyudej, vedushchih aktivnyj
obraz zhizni / L.G. Eliseeva, N.A. Gribova, L.V. Berketova, E. V. Kryukova // Pishchevaya promyshlennost'. — 2017.
—Ne2 -S. 11-15.

4, Nikolaeva, M. A. Organizaciya i provedenie ekspertizy i ocenki kachestva prodovol'stvennyh tovarov: ucheb-
nik / M. A. Nikolaeva, L.V. Kartashova. — M.: Norma: MRFRA-M, 2018. — 320 s.

5. Kovalev, N.I Tekhnologiya prigotovleniya pishchi: uchebnik / N.I. Kovalev, M.N. Kutkina, V. A. Kravcova;
pod red. d.t.n., prof. M.A. Nikolaevoj. — M.: ID «Lelovaya literatura», 2005, — 480 s.

6. Sidorenko, M. YU. Analiz osobennostej potrebitel'skogo povedeniya i potrebitel'skih predpochtenij na rynke
sportivnogo pitaniya. CHast' I / M.YU. Sidorenko, S.V. SHterman, V.S. SHterman, S.G. Sviridov // Pishchevaya
promyshlennost’. —2012. —Ne 11. — S. 68-70.

7. Osnovy gosudarstvennoj politiki Rossijskoj Federacii v oblasti zdorovogo pitaniya naseleniya na period do
2020 goda: utv. rasporyazheniem Pravitel'stva Ros. Federacii 25 oktyabrya 2010 g. No 1873-r // Sobr. zakonodatel'stva
Ros. Federacii. — 2010. — Ne 45, — St. 5869.

8. Normy fiziologicheskih potrebnostej v energii i pishchevyh veshchestvah dlya razlichnyh grupp naseleniya
Rossijskoj Federacii. Metodicheskie rekomendacii MR 2.3.1.2432-08. — M.: Federal'nyj centr gigieny i epidemiologii
Rospotrebnadzora, 2009, — 36 s.

9. Smirnova, E.A. Organolepticheskij analiz: terminy i opredeleniya/E.A. Smirnova, L. V. Berketova, I. M. Sku-
rihin. — M.: Izdatel'skij kompleks MGUPP, 2008. — 32 s.

10. Nikolaeva, M.A. Marketing tovarov i uslug: uchebnik / M. A. Nikolaeva. — M.: Delovaya literatura, 2005, — 404 s.

Nikolaeva Maria Andreevna

Russian Presidential Academy of National Economy and Public Administration
Doctor of technical sciences, professor at the department of International Comm
117571, Russia, Moscow, pr. Vernadskogo, 111-140, E-mail: man1408@mail.ru

Ne 4(63) 2020



mailto:man1408@mail.ru

TexHoJM0rHS H TOBAPOBEACHHEC HHHOBAITHOHHBIX MUIIEBLIX IIPOAYKTOB

YK 663.95 DOI:10.33979/2219-8466-2020-63-4-62-65

AH. BACWIBEBA, U.U. TATAPUEHKO, A.A. CJIABSIHCKHI, B.A. BJJACOBA

COBPEMEHHOE IMTPOU3BOJACTBO YAVHBIX KOHIIEHTPATOB

Yatineie KOHyeHmpamul, uil MmMax HA3b18AeMblli pacmeopumbili 4ail, no XUMUYECKOMY U
Qu3suonocUYecKOMy 3HAUEHUIO ABIAIOMCI NOJHOYEHHBIMU NPOOYKMamu Ol opeanuzma dyenosexa. Onu
npedcmasiam coboti JHCUOKUE WU  CYXOll IKCMpakm HamypanvHoeo dada. Cyxue daiiHvie
KOHYe Hmpamul eblpabamuieaion 6 guoe Cyxo2o NOPOUIKA, Spawys 4 mabremox @ YUCmoM guoe Uil ¢
oobasneneM Ccaxapa, caxaponoOOGHBIX Geujecme U PasiuyHbIx apomamuzamopos. Peyenmypa
KYRAXICHOT CMeCl 015 NPOU3B0O0CINGA JHCUOKO20 HAIHO20 KOHYEHMPAmMa eKAi0uaemn YepHulli U 3e1eHbili
qail Husue2o copma.

Knrwuesvie cnosa: uyaiinoe cuvipve, pacmeopumviii yail, MHCUOKULI IKCMPAKM, CYXoli
IKCMPAKM, CYXOil NOPOULOK, HAMYPATbHYLI Yatl, 2PAHYIbl, MAOIEMKU, APOMAMUSATOPY.
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ToBapoBeaeHHE NHILIEBbIX NPOAYKTOB

MODERN PRODUCTION OF TEA CONCENTRATES

Tea concentrates, or so-called instant tea are high-grade products for a human body by physi-
cal and chemical value. They are a liquid or dry extracts of natural tea. Dry tea concentrates arve pro-
duced in the form of dry powder, granules and tablets in pure form or with the addition of sugar, sugar-
like substances and various flavors. The formulation of the blend mixture for the production of liquid tea
concentrate includes black and green tea of the lowest grade.

Keywords: tea raw materials, instant tea, liquid extract, dry extract, dry powder, natural tea,
granules, tablets, flavorings.
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N H. BEH3UK, 1.2. BPAXHAZA, EI'. TYPIIVYK, A M. EPIIIOB

TOBAPOBE/IHAA XAPAKTEPUCTHUKA
A3BIKA OJOMAIIHEHHOI'O CEBEPHOI'O OJIEHA

Paboma noceawena usydeHuio XUumMu4e cko2o i AMUHOKUCTIOMHO20 COCMABA A3bIKA 000MAl-
HEHHO20 cegepHO20 ONeHs. [Ipueooumes cpasHUMENbHASL Xap aKmepUCUuKa co0eplICanlis OCHOBHBIX
KOMNOHEHMO8 — GENK08, HCUPO8, Y2Ne80008, 81A2U U 30/1bl, COOEPHCAHUS 3AMEHUMBIX U HE3AMEHUMBIX
AMUHOKUCIOM A3bIKO8 00OMAUIHEHHBIX CEBEPHYIX ONIeHEll, KPYNHO20 po2amozo ckoma u cauneti. [lpo-
gedeH pacdem buoso2ude Kol yeHHocmu benkos A3vika. H3yven 1 npoanHanusuposan eUumaMunHsIi 1
MUHEPANBHBIE COCIAB UCCTIEOYeMO20 Chipbal. JlaHa oyeHKa eusueHuveckoti 6e30nacHocmy npooykma.

Knrouesvie crnosa: cy6npooykmul, 000MAUHEHHbI CeGePHBII ONeHb, NUULEBAs YEHHOCHTD,
Xumudeckuii cocmas.
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IN. BENZIK, IL.LE. BRAZHNAIA, E.G. TURSHUK, A.M. ERSHOV

DESCRIPTION OF QUALITY OF THE DOMESTICATED NORTHERN
REINDEER TONGUES

The work is devoted to the study of the chemical and amino acid composition of the raw
domesticated reindeer tongue. A comparative characteristic of the content of the main food compo-
nents — proteins, fats, carbohydrates, moisture, ash, content of the essential and nonessential amino
acids of the domesticated reindeer tongues with a similar kind of cattle and pigs by-products was
given. Biological and nutritionalvalue of the tongue proteins was determined. The results of the re-
search work of mineral and vitamins content in domesticated reindeer tongue were presented. Product
safety of the raw by-product was evaluated.

Keywords: by-products, domesticated northern reindeer, nutritional value, chemical
composition.
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C.B. KOJIOBOB, O.B. EBJOKUMOBA

VCCJEJOBAHUE MUIIEBOI U BUOJIOT MYECKON HEHHOCTH _
HOJYDPABPUKATOB 13 OJIEHUHBI C PACTUTEJIBHOUN TOBABKOU
HA OCHOBE CON

B cmamuve npedcmagnensl pe3yiomanmbsl UCCAeO08AHUS NUYeeoTi 4 GUONOUYE CKOT e HHOCU
MACHVIX pyOrenbix HOAYPAOPUKAMO8 U3 MACA CE8EPHO20 ONIEeHs, bIPADOMAHHBIX C UCHONb308AHUEM
pacmumenvHol 00basKy Ha OCHOge cou. Pe3ynvmanivl Uccle008aHUs NOKA3AMY, YO nulyesas 1 buo-
J02UYeCKas YEeHHOCHb NOJYHAbPUKAMO8 U3 MACA CEGEPHOL0 ONeHSL 3A8UCAM OM KOAUdecmea 0obae-
JIeHHO20 8 peyenmypy coegozo KoHyenmpama. Ilposedennsie uccae008anus nO360IAI0M PeKOMEHOO-
8AML UCNONL30BAHIUE COEBBIX DENIKOBBIX KOHYEHMPAMoa & npousgoocmee pybreHvix noypabpuxamos
U3 ONeHUHBL 6 KOaudecmae, He npegviuiaouienm 1,5%, umo nosgonsem noayHums comoguili npooyKm,
He YCImynanuuii no nompebumesbckiM CeONCMaaM MpAaOUYUHOHHBIM MACHBIM NPOOYKINAM.

Knroueswie cnosa: macnvie npooyKmel, MACO, MACO OUKUX HCUBOMHBIX, MACHbIE NOTYPabpu-
Kamwl, pyonenvie NoAyPabpuramvl, MACHOE Colpbe, ATbMEPHAMUBHOE MACHOE CLIPbE, ONEHUHA, MACO
€e8epHO20 ONeHs.
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S.V.KOLOBOV, O.V. EVDOKIMOVA

RESEARCH OF FOOD AND BIOLOGICAL VALUE SEMI-FINISHED
PRODUCTS FROM DEER WITH VEGETABLE SOY BASED ADDITIVE

The article presents the results of a study of the nutritional and biological value of minced
meat semi-finished products from reindeer meat produced using a herbal supplement based on soy.
The results of the study showed that the nutritional and biological value of semi-finished reindeer meat
products depends on the amount of soy concentrate added to the recipe. The studies allow us to recom-
mend the use of soy protein concentrates in the production of minced venison semi-finished products
in an amount not exceeding 1,5%, which allows to obtain a finished product that is not inferior to
traditional meat products in consumer properties.

Keywords: meat products, meat, meat of wild animals, semi-finished meat products, chopped
semi-finished products, raw meat, alternative meat raw materials, venison, reindeer meat.
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N H. MUHAIIIMHA, H.JI. HAYMOBA

KOJUYECTBEHHBIE XAPAKTEPUCTUKH MUHEPAJbHBIX
YJIEMEHTOB, COAEPKAILIMXCS B BAJL

IIpedcmaenenvl pe3yibmamol U3yHeHust KOIUYECMBEHHO20 COCMABA MOHO- U NOAUKOMNO-
Henmuwix BAJ], codepoicauux mutepaivbtble s1eMenntbl, Om PATULHBIX AMEPUKAHCKUX NPOU3BOOUME-
neti (21st Century, Source Naturals, Thompson, Nature's Bounty, MRM u Nature's Plus). Ycmanos-
JIeHO, YMO He 8Ce20a SbISGIeHHbIE KOTUYECEA MUHEPATLO8 & COCIABe 00DABOK COBNAOWIN C HOPMAMIL,
3QAGNEHHLIMI HA UX YNAKOSKAX. B 5moil cesa3u npuem GUoI02UHecKy AKMUBHBIX 8eecms Yepes YHo-
mpebnenue ucnvimyemvix BAJ[ ¢ yenwvio auxeuoayuu oeuynma MuKpo- i MakpoILeMeHMOo8 & niuge-
BOM PayUOHE AGNACMCA MANOIPDEKMUBHBIM, A NOPOTE 1 HeBe30NACHBIM.

Kirwuesvie crosa: oedpuyum munepanvuvix eujecms, OUOI02UYeCKY akmueHvle 00basxi,
MUKPO- U MAKPOSTEMEHMBL, KAYECHEO.
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ILN. MINASHINA, N.L. NAUMOVA

QUANTITATIVE CHARACTERISTICS OF MINERAL ELEMENTS
CONTAINED IN BIOLOGICALLY ACTIVE ADDITIVES

The results of a study of the quantitative composition of mono- and multicomponent dietary
supplements containing mineral elements from various American manufacturers (21st Century, Source
Naturals, Thompson, Nature's Bounty, MRM and Nature's Plus) are presented. It was established that
the amounts of minerals in the composition of the additives that were not always revealed coincided
with the norms stated on their packages. In this regard, the intake of biologically active substances
through the use of tested biologically active additives in order to eliminate the deficiency of micro and
macro elements in the diet is ineffective, and sometimes unsafe.

Keywords: mineral deficiency, dietary supplements, micro and macro elements, quality.
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nr. KUPUINOBA

JNENCTBME AHTUOKCUOAHTA AMBUOJIA HA ®1310J0IM0-
BVOXNMNYECKWME MOKASATEJIN PACTEHNA KAPTO®EJTA

B BereTalUMOHHbIXYCNOBUAX NOKA3aHO, YTO aHTUOKCMAaHT ambuon obnajaeT afanToreH-
HbIMW CBOWCTBAMW, YTO NPOSABNSETCS B YBEAMYEHUW 3aCyXOyCTONUMBOCTHU, YCUNEHUN (hepMeHTa-
TVBHOW aHTWOKCMAAHTHOW 3alNTbl PaCTUTENLHOr0 opraHusma. [ofo>KUTeNbHbIA ahdekT
aHTUOKcMaaHTa ambmona NposiBUICA B KOHEYHOM UTOre BYCUNEHUN POCT OBbIX NPOLECCOB U yBeNu-
YeHUM NPOAYKTUBHOCTM pacTeHuns kapTodensd. ONTUMabHOW KOHLEHTpaLyveil ambuona asnseTcs
KoHUeHTpauusa 30 mr/n.

Kntoyesble cnosa: ambuon, 3acyxoyCTONUYMBOCTb, POCT, MPOAYKTWUBHOCTb, (DEPMEHTbI-
aHTUOKCUAAHTbI, KapToensb.
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OpnoBCKWUiA rocyapCTBeHHbIR YHUBepcuTeT umeHu V. C. TypreHesa
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I.G. KIRILLOVA

THE ACTION OF ANTIOXIDANT AMBIOL ON THE PHYSIOLOGICAL-
BIOCHEMICAL DATA OF POTATO PLANT

In vegetative conditions, it was shown that the antioxidant Ambiol has adaptogenic properties,
which is manifested in an increase ofdrought tolerance, and an increase ofthe enzymatic antioxidant
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defense of the plant organism. The positive effect of the antioxidant Ambiol was manifested in reinforce-
ment of growth processes and increasing the productivity of potato plants. The optimal concentration of
ambiol is a concentration of 30 mg/L.

Keywords: ambiol, drought tolerance, growth, productivity, antioxidant enzymes, potatoes.
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E.C. PASYMOBCKAA

COBPEMEHHBIE TPEBOBAHUS, IIPEABABJISIEMBIE K KAYUECTBY
MPAMOPHOU I'OBAINHBI, U METO/IbI UX OLUEHKUA ITPH
HOCTYIVIEHUU HA MACOIEPEPABATBIBAIOUIEE ITPEAITPUATHUE

Cmambsa nocesujena 8onpocy, Kacaiowezocs Kadecmea MiCHo20 cuipbi. lIpeocmaeneno
OMUCAHUE HOPMAMUBHO-MEXHUYECKOTI OOKYMEHMAYUH, Y CIMAHAGTUEAIOUe T MpebOo8aHUA K GbINY CKAEMOIl
npooyKyuy. B OaHHOl cmamve nposedeH GHANU3 OCHOBHBIX NOKA3ameNel U Memooos UcCae008aHUs
MPAMOPHOTI 20650UHYI, €€ KA4ecmeeHHble XAPAKMePUCTIUKY 1t HOmpeOumenbekue ceolicmea.

Knrwouegvie cnosa: mpamopHas 20650uUHA, Ka4yecmeo, OpeaHOIeNMUYecKue Noxazament,
JnabopamopHvie Memoosl.
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E.S. RAZUMOVSKAYA

MODERN REQUIREMENTS FOR THE QUALITY OF MARBLE BEEF
AND METHODS FOR THEIR EVALUATION WHEN ARRIVING
AT THE MEAT PROCESSING ENTERPRISE

The article is devoted to the issue of the quality of raw meat. The description of the normative
and technical documentation establishing the requirements for the products is presented. This article
analyzes the main indicators and research methods for marbled beef, its qualitative characteristics and
consumer properties.

Keywords: marbled beef, quality, organoleptic indicators, laboratory methods.
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H.B. AIEMEHTBEBA, H.B. COKOJIOBA

OLHEHKA KAYECTBA HACTOOBPA3HBIX IPOBUOTUYECKHUX
MMPOAYKTOB 13 BOAHbBIX BUOJIOI'MYECKUX PECYPCOB

IIpogedenvl uccre0osanus 0bUeco XUMUYECKO20 COCMABA, PUIUKO-XUMUHECKUX U MUKPO-
buonocudeckux noxazameneti nAcmooGpasHLIx NPOOUOMUYECKUX NPOOYKMOE U3 BOOHbIX buoNocUYe-
CKUX pecypcos. YemaHnogneHo, 4mo paspabomantvie npoGuomuyeckue nacmoobpastvie npooyKmbl
U3 BOOHBIX OUONO2UHECKUX pecypcos, o0bocaujenHvle OUOKOMNIEKCOM, COOEPICAUUM HCUBHIE
wmammet Lactobacillus casei LMG P-22110, Bifidobacterium longum BB536 M, Bifidobacterium
bifidum G9-1, aensaiomcs gblcOKOBEIKOBLIMU NPOOYKMAMYU C HUSKUM COOEpIICanteM yeneso0os. I1po-
OVKYUSL XAPAKIMEPUIYeMCst 8bICOKUMU Op2aHoe nMmudeckumy nokazamensmu. Illo nokazamenam camu-
MAapHO-2UUe HUHECKOl 6e30NACHOCHY COOMEEMCMEYIom mpebosaHUam U HOPMAam Oeticmeyoueco
mexHU4ecKoeo peanamema. Hecnedosans noxkasani, 4mo obo2aujeHue nacmoobpasHoti npooyKyuy
U3 GOOHBIX DUOTOSUYECKUX PecyPCosg npoOUOmuYe ckoti MUKPOGIOPOT CHOCOBCIBY M NOGLIUEHUIO ee
OMHOCUMENLHOT OUONO2UYeCKOIl YeHHoCmY, Komopas eapvupyemcst om 71,8 0o 95,6% & 3asucumo-
CmU Om peyenmypul.

Knrouesvie cnosa: mpobuomuxu, nacmoobpashvie NPOOYKNIbl, GOOHblE OUONOZUYECKIE
pecypcnl, Kauecmso, 6e30nAcHOCHb, OMHOCUMENbHAA BUONO2UYEeCKAs YeHHOCHTb.,
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ASSESSMENT OF QUALITY OF PASTE PROBIOTIC PRODUCTS
FROM AQUATIC BIOLOGICAL RESOURCES

Studies of the general chemical composition, physico-chemical and microbiological param-
eters of pasty probiotic products from aquatic biological resources are carried out. It has been estab-
lished that the developed probiotic pasty products from aquatic biological resources enriched in a
biocomplex containing live strains of Lactobacillus casei LMG P-22110, Bifidobacterium longum
BB536 M, Bifidobacterium bifidum G9-1, are high-protein products with a low content of carbohy-
drates. Products are characterized by high organoleptic characteristics. In terms of sanitary-hygienic
safety, they comply with the requirements and norms of the current technical regulation. Studies have
shown that the enrichment of pasty products from aquatic biological resources with probiotic micro-
flora helps to increase its relative biological value, which varies from 71,8 to 95,6%, depending on
the formulation.

Keywords: probiotics, pasty products, aquatic biological resources, quality, safety, relative
biological value.
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T.B. TMWJIMHAUC, A A. BBIKOBCKAXA

TEHAEHLOUHN ®@OPMUPOBAHUS ITOHATUSA «BE3OITACHOCTDb»
B TOBAPOBEJAEHNU

B oannoii cmamee paccMompensl UCHIOPpUYECKUE npednocwﬂku BO3HUKHOBEHU NOHAMUTI
«beszonacnocmo» u ((TO@LZPO@@O@HM@ ». Yemanoeanena 63aumocessn Meofcdy IMUMU NOHAMUAMU HA UC-
MOpUHECKOM YPOBHE U 6 COBPEMEHHOCHIU. HS’y“IEHbl NleMeHmyl U BUO0BAS npquaﬂEDfCHOCmb bes-
onacHocmu.

Kitouessie cnosa: 6630nLZCHOCmb, moeapoeedeHue, moeap, I’lpOdyKLﬂ/l}l, mMop2osJid, Ka4ecmeo.
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T.V. TILINDIS, A.A. BYKOVSKAYA

TRENDS IN THE FORMATION OF THE CONCEPT OF «SECURITY»
IN COMMODITY SCIENCE

This article examines the historical background for the emergence of the concepts of «Secu-
rity» and «commodity science». The velationship between these concepts at the historical level and in
modern times is established. The elements and species of security are studied.

Keywords: safety, commodity science, product, products, trade, quality.
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NCCNEAOBAHVE PbIHKA
NMPOAOBOJ/IbCTBEHHbBIX TOBAPOB

YK 658.628 DOI:10.33979/2219-8466-2020-63-4-107-110

E.l. TONNICTOBA

ACCOPTUMEHT TBOPOI'A B TOPI'OBbIX CETAX
HV>XHEIN O HOBIrOPOJA

B fiaHHOI cTaTbe NpeAcTaBeHbl pe3ynbTaThbl UCCNef0BaHNs acCoOPTHUMEHTa TBOpOra B Ma-
rasvHaxpasnuyHbiX TOProBbix ceTell Hu>kHero Hosropoga. 13yyeHbl TOProBble Mapku, Buf, MaccoBas
[07151 XKnpa, yNakoBka, Macca npejnaraemoro noTpeouTento Teopora. MopesynbTaTam UccneioBaHns
yCTaHOBNEHa TOProBasi OpraHn3aums ¢ HaM6obLIMM acCoPTUMEHTOM JAaHHOTO NPOAYKTa U onpeaeneH
Han6onee BOCTPe6OBaHHbII BUL TBOPOra.

Kniouesble cnoBa: TOProBble CeTWM, TBOPOr, accOPTUMEHT, ToOproBas Mapka, BiWA,
MaccoBas [ons YK1pa, ynakoBKa.
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Toncrtosa EneHa IM'eHHaabeBHA

VIHCTUTYT NWLLEBBLIX TEXHOMOIWIA 1 an3aiiHa - ¢unmnan FEOY BO HIN3Y

CTapwuit npenojaBaTens KadeApbl TOBAPOBEAEHUS, CEPBUCA U YNPaBIEHNA Ka4eCTBOM
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EG. TOLSTOVA

ASSORTMENT OF COTTAGE CHEESE
IN THE TRADING NETWORKS OF NIZHNY NOVGOROD

This article presents the results ofa study ofthe assortment ofcottage cheese in the stores of
various retail chains ofNizhny Novgorod. We studied the brands, type, massfraction offat, packag-
ing, and the mass of cottage cheese offered to the consumer. According to the results of the study, a
trade organization with the largest assortment of this product was established and the most popular
type ofcottage cheese was determined.

Keywords: retail chains, cottage cheese, assortment, trademark, type, mass fraction offat,
packaging.
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HccaenoBanue poIHKAa IPOAOBOJIbCTBEHHBIX TOBAPOB

YK 663.9 DOI:10.33979/2219-8466-2020-63-4-111-115

M.B. KUCEJIEBA, O.B. TABAKAEBA, T.K. KAJIEHUK, I".C. TATAPEHKO, A 10. KUCEJIEB

V3YUYEHUE MMOTPEBUTEJIBCKUX MPEANNOYTEHUI
HA PBIHKE YHUIICOB B I'. BJIA/IUBOCTOK

B Hacmosiugee epems Yuncyl KAk U0 CHEK08, NPOOYKMO08 05t GbICHPO20 U 1€2K020 YOS HUs
2011004, 3aKYCOK, ynompebienye KOMopvix NPOUCX0OUM MexHCOY 0eloM, Ha X0O0Y, 3HAYUMENbHO pac-
npocmpanenst u nonyaapust ¢ Poccuu. 1lens 0aHHO20 UCCIeO08AHUA — AHATU3 NOMPEOUMETbCKUX
npeonoymeHUti Ha peiHKe Yuncos 6 2. Braousocmox [lpumopcxozo xpas. B pade omobpannvix mouex
HPOOaXC HUNCO8 NPpogeoeHO AHKEMUPOBAHUe CAVHAIHO avlbpanHbix nompebumeneil. Cpedu pecno-
O€HmMO8 ObLIY JH00U PASHLIX BO3PACTHIHBIX KAME2OPUT, COYUANLHO20 NOTIONCEHUS U YPOBHS OOCAMKA,
NPOAHATU3UPOBAHO pachpedenieHte nompebumeneil Yuncog no eeHOePHOMY NPUIHAKY, 603PACHIHBIM
Kame20pusaM, COYUANbHOL nPUHaonesicHocmy. B xo0e ucciedos8anist 8blA8UIU NpeoOnoyme s nompe-
bumeneti, Kacarwwuecs Mecma HpUOOpemeHUa UCCAEOYeMbIX NPOOYKMO8 NMUMAHUS, ACCOPMUMEHMA
YUNCOB, YCMAHOBUNU MOTUGHL U PAKMOPYL, HA KOMOpble 00pAyarm eHUMAHUe nompebumeny npu
NOKYNKe YUNCO8.

Knroueswie cnosa: wuncul, nompebumenvckiue npeonoymenus, COYyUaibHulll nopmpen.

CIIMCOK JINTEPATYPbBI

1. MBanosa, T.H. Ananu3 noTpeOUTEIbCKIX IPEANOYTCHHNR Ha PHIHKE IPOIOBOIBGCTBEHHBIX TOBAPOB OpIIOBCKOH
obnacru / T.H. UBanosa, B.W. YBaposa, E./|. [Tonsixosa // Mapkerusr B Poccun u 3a pydexom. — 2005. — Ne 2(46). — C. 83.

2. Arrunosa, JI.B. TexHONOTHSI H3rOTOBJICHUSI TUIICOB M3 NpyAoBOK peiOwl / JI.B. Anrmnosa, E.B. Karau /
Bectank BI'TY. —2011. = T. 7, Ne 9. — C. 142-144.

3. AprayT, C.A. O pazpaboTke TexHONOTH TONyIeHus1 kaprodenpuex anncos / C.A. AprayTt // Bectn Hanno-
HANBHOM akageMuu Hayk bemapycu. — 2006, — Ne 5. — C. 29-36.

4, Kamuamuna, Y.B. CoBpeMEHHBIC TOIXOAB B TCXHOIOTHH 0€30macHO# CH3K0BOH mpoxyknun / Y.B. Kaxnanna,
A A. Pycokuna // Bectruk FO%HO- Ypambckoro rocyiapcTeeHHOr0 yauBepeurera. Cepust: [Tnmessie 1 OHOTEXHONOTHH.
—2014. —Ne 3. - C. 29-36.

5. Barmme, B.B. TeXHOIOTHS MHINEKOHIICHTPATHOTO MPOM3BOACTBA [DNCKTPOHHBIN pecypc|: yaebHoe mocodue /
B.B. Banmmn, E. A. Banmmna. — Operdypr: OperGyprekuit rocy 1apcTBeHHbIH yHHBEpCHTeT, 2012. — 180 ¢,

6. Mranen, B.H. CvemuBanme KOMIIOHCHTOB TIPH W3TOTOBJICHHUH CYXHX 3CPHOBBIX 3aBTpakos / B.H. Meanern, A.C.
Pomanog, B.I1. 3sepes / [Tumeast mpoMbIIIeHHOCTD. — 2002. — Ne 5. — C. 26-27.

7. apamonora, T.H. Dxcmpecc-MeToab! OUCHKH KAIeCTBA MPOJOBONBLCTBCHHBIX TOBAPOB: yucOHoe mocobue / T.H
[MapamonoBa. — M.: OxoHOMEKA, 1988, — 109 ¢.

8. XKypman, A. M. AxryanbHble BOIIPOCH PA3BUTHS MPOM3BOICTBA SKCTPY3HOHHBIX IPpoAykToB muranwst / A .M. XKyp-
man, B.I". Kapnos, H.JI. Jlyxun // Xpanenue u nepepaborka cenpxo3chlpbs. — 1997. —Ne 2. — C. 26-27.

9. KacesiroB, I.H. CosepnencTBoBaHkE TexHONornu sxcTpyaaros / I.H. Kacesros, B.A. I'penxnx, A.B. Bypues //
XpaneHue 1 epepadoTKa CeMbX03Chpha. — 2000, — Ne 8, — C. 26-29.

10. Xapunros, [1./1. Texronorus mpon3soacTea qumnco / [1.]], Xapwnaos // [lepepabotank. — 2005, — Nel2,

11. Ceerynbkog, C.I'. MeToabl MapKEeTHHTOBBIX HccIenoBanuy: yuebuoe nocodme / C.I'. CeerynpkoB. — CI16.: [1n-
Tep, 2003. 352 ¢.

Kncenesa Mapuna Braguvmmposaa

JlanpHEBOCTOUHEIH (henepatbHbIH yHHBEPCUTET

Crapmmii mpenosaBaTens JEIapTaMEHTA UIIEBbIX HAYK U TEXHOIOTHH

690022, Poccus, T. BnanuBocTok, 0. Pyccku#, m. Asike, 10, kopmyc M25, E-mail: zarco@list.ru

Tabaxaesa Oxcana BaiyiasopHa

JlanpHEeBOCTOUHBIA (henepanbHEIH YHHBEPCHTET

JIOKTOp TEXHUUECKUX HAYK, MPO(Heccop ACmapTaMeHTa MUIICBEIX HAYK W TCXHOJIOTHH

690022, Poccus, T. BnagueocTok, 0. Pyceknit, m. Asike, 10, kopmyc M25, E-mail: yankovskaya68@mail.ru

Kanennk Tarpsna Ky3smuanana

JlanbHEBOCTOUHEIH (henepatbHBIH yHHBEPCUTET

JloxTop brnonoruaeckux Hay K, mpoeccop AEmapTaMEHTa IUIIEBLIX HAYK B TEXHOIOTHH

690022, Poccus, . BrnamueocTok, 0. Pycckuit, . Asike, 10, kopmye M25, E-mail: kalenik. tk@dvfu.ru

Tarapenxo I'anmna Cepreesna

JlanpHEBOCTOUHEIH (henepatbHbIH yHUBEPCUTET

Cryacur OaxanaBspuara

690022, Poccus, . BnagusocTok, 0. Pyccxnii, . Asike, 10, kopmye M25, E-mail: tatarenko. gs@students.dvfu.ru

Ne 4(63) 2020



mailto:zarco@list.ru
mailto:yankovskaya68@mail.ru
mailto:kalenik.tk@dvfu.ru
mailto:tatarenko.gs@students.dvfu.ru

TexHOJM0rHsS H TOBApPOBEACHUC HHHOBAIIHOHHBIX MHUIIECBLIX IIPOAYKTOB

Kncenes Aprem IOpreBnu

JlanpHEBOCTOUHEIH (henepatbHBIH yHUBEPCUTET

Kananaar MEAWIIMHCKIX HAYK, CTYICHT MATHCTPATYPHI

690022, Poccus, T. BnamusocTok, 0. Pyccku#, . Asike, 10, kopnye M25, E-mail: kiselev_artem@inbox.ru

M.V.KISELEVA, O.V. TABAKAEVA, TK. KALENIK, G.S. TATARENKO, A.YU. KISELEV

STUDY OF CONSUMER PREFERENCES ON THE CHIPS MARKET
IN VLADIVOSTOK

Currently, chips as a type of snacks, products for quickly and easily satisfying hunger, snacks,
which are consumed between things, on the go, are very common and popular in Russia. The purpose
of this study is to analyze consumer preferences in the chips market in Viadivostok, Primorsky Terri-
tory. In a number of selected points of sale of chips, a survey of randomly selected consumers was
conducted. Among the respondents were people of different age categories, social status and income
level, the distribution of chips consumers by gender, age categories, social affiliation was analyzed.
The study revealed consumer preferences regarding the place of purchase of the studied food prod-
ucts, the range of chips, established the motives and factors that consumers pay attention to when
buying chips.

Keywords: chips, consumer preferences, social portrait.
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SKOHOMUWYECKNVE ACIEKTbI
NMPON3BOACTBA MNMPOAYKTOB MNMMUTAHUA

YK 637.13; 338.43 DOI:10.33979/2219-8466-2020-63-4-116-119
AW. LLNNOB, O.A. LUMOB

MPON3BOACTBO N NOTPEBJIEHVNE MOJIOKA 1 MOJTIOYHbLIX
NMPOAYKTOB B POCCUN. AMHAMUNKA U NMEPCIEKTWBbI PA3SBNTNA

Ha ocHOBaHWM CTaTUCTUYECKNX, TEOPETUYECKUX, IMMMUPUYECKIX NPACUETHBIX METO/0B UC-
CnefioBaHuii fjaH aHanu3 Npon3BoACcTBa MoNnoka B Poccuu 3a nocneaque 60 neT - ¢ 1960 T. no H.B. Mpo-
Be/JieHa OL|eHKa NPOM3BOACTBEHHOr0 NOTeHUMana MONOYHOI 0TPAcK, a Tak>Ke faH aHa U3 NPUHATbIX
rocyaapcTBOM PeLLEeHii N0 BOCCTAHOBEHMIO 1 NMEPCNEKTUBHOMY Pa3BUTUIO NMPOU3BOACTBA MONOYHBIX
TOBapoB. VccnefoBaHNs NpoBeeHbl Ha OCHOBE OTKPbIThIX AaHHbLIX CTaTUCTUUYECKOr0 yUeTa.

KntoueBble cnoBa: MOMOKO, MO/MOYHbIE TOBApbl, NPOKU3BOACTBO MOMOKA M MONOUYHbIX MPO-
JYKTOB, NOTPeGUTENbCKUIA PbIHOK, 3KCNOPT M UMMOPT, PEHTa6eNbHOCTb, KOHKYPEHL WS, NPOM3BOa-
CTBEHHbI NOTeHUWaN, BHY TPEHHSS 1 BHELLHAS 3KOHOMWYecKast CTpaTeris, ypoBHM camoobecneye-
HWsl, 4OKTpPUHA NPOAOBONbCTBEHHOI 6e30MacHOCTY.
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A.l. SHILOV, O.A. SHILOV

THE PRODUCTION AND CONSUMPTION OF MILK AND DAIRY
PRODUCTS IN RUSSIA. DEVELOPMENT DYNAMICS AND PROSPECTS

Based on statistical, theoretical, empirical and calculated methods of research, an analysis
of milk production in Russia has been given for the last 60 years - from 1960 to the present. An
assessment ofthe production potential ofthe dairy industry was carried out, as well as an analysis of
the decisions taken by the State to restore andperspective the production ofdairy products. Research
based on open statistical accounting data.

Keywords: milk, dairy products, milk and dairy products production, consumer market, export
and import, profitability, competition, production potential, internal and external economic strategy,
levels ofself-sufficiency, doctrine offood security.
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K 0(pOPMJICHHIO HAYYHBIX CTATEH
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FOTCSl HA QHTJIMMCKOM SI3BIKE.
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TJTHUCKOM A3BIKE.
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— HE MPUMEHATH TMTPOU3BOIBHBIE CIIOBOOOPA30BAHUS;

— HE NPUMEHATH COKPAIIEHHS CJIOB, KPOME YCTAHOBJICHHBIX IMPAaBUIAMH PYCCKOM Op-
dorpaduu, COOTBETCTBYIONITUMH TOCYTAPCTBEHHBIMH CTAHIAP TAMH.

* CokpameHnus u aO0OpeBHATYPHI JODKHBI PACHIH(POBBIBATHCS IO MECTY TEPBOTO YITO-
MUHAHUA (BXOXKICHUA) B TEKCTE CTATHH.

» @opmynel crieyeT HaOUpaTh B pemakrope dopmyn Microsoft Equation 3.0. @op-
MYJIbI, BHEIPEHHBIE KaK H300pasKeHUE, HE AOIYCKArOTCA!

* Pucynku u apyrue wiumoctpanun (YepTexH, TpaduKh, CXeMBbI, TdarpaMmmsl, GpoTto-
CHMMKH) CJIEYET PacloiaraTh HEMOCPEACTBEHHO MOCIE TEKCTAa, B KOTOPOM OHM YIIOMMHA-
FOTCS BIIEPBBIE.
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HHBAIOT IO LEHTPY CTPAHHULIBI, B KOHIIE MOAIIUCH TOYKA HE CTABUTCA:
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