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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

VYK 664.5; 663.9.004.14; 664.5.004.14

B.B. YAIJIMHCKMWIA, .d. AMUHEBA, A.JI. TOIEB, A.A. JYKWH

PA3PABOTKA TEXHOJIOI'MA U PELIEIITYPbI
KOMBHUHHNPOBAHHBIX KYKYPY3HbIX 3ABTPAKOB

B nacmoswee epems macenenue Poccuu moavko na 27% om MeOUYuHCKoU HOpMbl
obecneueHo pacmumenvHulMu npoOyKmamu (@pykmul, 5200u1). Iloamomy ce2co0Hs 0Ooabuioe
BHUMAHUE YOesemcs U3VHeHur0 OUONI0SUYecKU AKMUBHBIX KOMIOHEHMO8 PACUMENIbHO20 CblPbs U
UX 8030€liCMEUI0 HA OP2AHU3M, HA YKpenieHue 300p06bs ueioseKka. B cesasu ¢ smum o3nuxaem
nompeoHoCmsb 6 noucke Hauboee NepCneKmuUsHO20 Coipbsl, 001A0AIUE20 8bICOKUM NOMEHYUATOM
no cunmesy OUONOSUYECKU AKMUBHLIX eeujecms. J[Is peutenus maxoil 3adauu, modcem Oblmb
UCNONBL30BAHO MECMHOE CbIPbE 8 NPOU3BoOCcmee npodykmos numanus. Ilepcnexmuenvim nanpasie-
HUem 0151 IMO20 MOACEM ABNAMbCI UCHOTb30BAHUE PUCOBOLL KPYNbl, NI0006 00K 6 Ude NOPOouiKa
u A0ep Kedpo8ozo opexd, YHUKAIbHOCHb KOMOPLIX ONpeoensemcs XUMUu4eckuM cocmasom u nuuye-
801 YEHHOCMbIO 014 NPOU3BOOCBA 20MOBbIX 3A8MPAKOS.

Knrwouesvie cnosa: numarnue, KoOMOUHUPOBAHHBIIL NPOOYKM, 20MO8Bble 3A8MPAKU, KeOposblll
opex.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

V.V. CHAPLINSKIY, I.LF. AMINEVA, A.D. TOSHEV, A.A. LUKIN

DEVELOPMENT OF TECHNOLOGY AND FORMULATIONS
OF COMBINED CORN BREAKFAST

The current population of Russia only 27% of the medical standards provided plant-based
foods (fruits, berries). Therefore, today a lot of attention paid to the study of biologically active
components of plant materials and their effects on the body, strengthening human health. In this
connection there arises a need to find the most promising raw material having a high potential for
the synthesis of biologically active substances. To solve this problem, can be used local raw
materials in food production. A promising direction for this may be the use of rice cereal, apple fruit
in the form of powder and pine nut kernels, the uniqueness of which is determined by the chemical
composition and nutritional value for the production of breakfast cereals.

Keywords: food, a combination product ready meals, pine nuts.
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HayuHble 0CHOBBI MTHIEBLIX TEXHOJIOTHIH

VYK 587.352.4

E.A. KY3HELIOBA, U.H. TIAPAMOHOB, B.10. 3OMUTEB

OIEHKA UCITOJIb3OBAHUA PEPMEHTOB LHEJJIIOJIAZHOI'O
KOMILIEKCA ITPY IIOJITYYEHUM ITPOTOILJIACTOB PACTEHUI

IIpusedensvl pesynbmamul UCCIEO08AHUL NO 8bIOCACHUIO NPOMONIACMOS8 U3 MKAHEl JUCMA
03UMOU NULEHUYDI, BLINOJHEHHbIE C UCHONb30BAHUEM PEPMEHMHBIX NPenapamos Yeruoi0aumude-
CK020 Oelicmeus, umMerowux pasiuynsli cocmas. OmmeueHo, Ymo MaKkCUMAaabHblll 8bIX00 NPOMONIA-
cmos8 Habmooaemcsi npu UCHOIb308AHUU KOMNIEKCHO20 (hepMeHmHOo20 npenapamd, 8 coCmas
Komopoeo exooam gepmenmor KMI[-asa, kcunanasa u f-emoxanasa. C nomowpio 91eKmMpoHHO20
CKAHUPYIOWe20 MUKPOCKONA UCCe008AHbL USMEHEeHUs MUKPOCMPYKIMYPbl MKAHeU TUCmd, KOmopble
OnpeoenAomca cCOCMagom pepmenmHno2o KOMnieKca npenapamos.

Knwouesvie cnoea: npomonnacmel, @epmenmuvle npenapamsl Yerr0I0IUMULECKO0
oeticmeust, MUKPOCIMPYKIMYPa NOBEPXHOCU MKAHE.
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EVALUATION OF THE USE OF ENZYMES CELLULASE COMPLEX
IN OBTAINING PLANT PROTOPLASTS
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Results of research on the allocation of protoplasts from the tissues of the leaf winter wheat
implemented with usage of enzymatic preparations yennonoaumuyeckoz2o action, having different
composition. It is noted that the maximum yield of protoplasts occurs when using complex enzyme
preparation, which includes enzymes CMC-Aza, xylanase and beta-glucanase. Using electronic
scanning microscope the changes in the microstructure of the tissues of the leaf, which are

determined by the composition of the enzyme complex preparations.

Keywords: protoplasts, cellulolytic enzymes activities of tissue, microstructure of the

surface.
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A.E. )KYTUHA, I'.A. OCUIIOBA, M.B. MAPEX1HA

NCITIOJBb30BAHUE KAPTO®EJBHOI'O COKA
B IIPOU3BOJICTBE MAKAPOHHBIX U3EJUI

B pabome uccrnedosana 803M0HCHOCHb UCHONLI0BAHUA KAPMOPDENLHO2O COKA KAK UCTOY-
HUKA JUNOKCUSEHA3bl NPU NPOU3B00CH8e MAKAPOHHBIX U30eNUll C Yelblo KOPPEKMUPOBKU MAKAPOH-
HbIX CBOUCNE MYKU NUUeHUYHOU XaebonekapHou. M3yueno énusanue 3aMeHbl 4acmu 800bl, UCHOLb3Y-
emotl 011A 3ameca MaKApoOHHO20 mecmad, Kapmog@enbHbiM COKOM HA C8OUCMBA KIelKOBUHbL U KPaxX-
Mana NWeHUYHOU MYKU, peojocudecKue noKazamenu MAKAPOHHO20 MeCma U Kayecmeo 20MO8blX
MAKAPOHHBIX U30enutl, 060CHOB8AH 8bIOOD PAYUOHATLHBIX 003UPOBOK KAPMOPDENbHO20 COKA.

Knwouesvle cnosa: maxaponnoe npouzoo0Cmeo, KAuecmeo  Cblpou  KIelUKOBUHbL,
Kapmo@envbHblll COK, TUNOKCULEHA3A.
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A.E. ZHUGINA, G.A. OSIPOVA, M.V. MAREHINA

THE USE OF POTATO JUICE IN MACARONI PRODUCTION

We investigated the possibility of using potato juice as a source of lipoxygenase in
macaroni production with the purpose of correction of macaroni properties of wheat flour baking.
We studied the effect of portion water potato juice on the gluten and starch wheat flour, rheological
parameters of macaroni test and quality of ready-made pasta, substantiate the choice of the rational
dosages potato juice.

Keywords: macaroni production, quality raw gluten, potato juice, lipoxygenase.
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B.B. PYMAHIEBA, T.B. LHIYHHUHA, O.H. CEPET'MHA, H.B. MUTPOXHNHA

IHHEPCIIEKTHUBbBI UCIT1OJIb30BAHMUA ITIOPE PEIIbBI
ITPHU MTPOU3BOACTBE TACTHJIBHBIX MACC

B cospemennvix ycnosusx npouzsoocmeo u peanuzayus npoOyKyuu Ha OmeyecmeeHHOM
PbIHKE NOOYUHSIIOMCSL JHCECMKOU U NOCMOSHHO YCUNUBAIOWeliCsl KOHKYpenyuu. B crnoocusuietics
cumyayuu KOHOUmMepCKue Npeonpusmus uwym nymu HnOGbIUEHUSI KOHKYPEHMOCNOCOOHOCMU
NPOOYKYUY 34 CHem Yay4uleHusi U CrmabuIu3ayul Kaiecmea, d maxKice CHUICEeHUs cedecmoumocmu
uzdenutl. C yeavlo pacuupenus coblpbegoll 6a3bl 018 NPOU3800CHEA NACMUTLHBIX KOHOUMEPCKUX
macc npeonodicen Cnocob npou3eoo0cmea se@upa ¢ UCNOIb308aAHUEM niope penvl. Ananus
NOLYUEHHBIX Pe3YIbMamos NoKa3al, Ymo ONmuMaibHol 003UposKoll niope penvl nPu NPOU3B00CmaEe
3echupnoti maccwl sgasiemes 75% Kk macce 1671041020 NIOpe HA CYX0e 8eulecmeo.

Kniouesvie cnoea: mexnonocus, RACMUIbHbIE MACCHl, NIOpPe PENnbl, CMPYKMYPHO-
MexanuiecKue ceolcmaa.
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V.V.RUMYANTSEVA, T.V. SHUNINA, O.N. SEREGINA, N.V. MITROKHINA

THE PERSPECTIVE OF USING MASHED OF TURNIPS

IN A PRODUCTION OF THE PASTILE CONFECTIONERY MASSES

In modern conditions, production and sales in the domestic market are submit to stiff and
ever-growing competition. In this situation, confectionery businesses are looking for ways to
improve product competitiveness by improving the quality and stability, as well as reduce the cost of
products. In order to expand the raw material base for the production of pastile confectionery
masses propose a method of producing the marshmallow with using of mashed turnips. Analysis of
the results showed that the optimal dosage of mashed turnips in the manufacture of marshmallow is

75% of the weight of mashed of apple on a dry basis.

Keywords: technology, pastile mass, mashed of turnips, structural and mechanical

properties.
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B cmamve usyuenvi mexmonoeuueckue c8oucmea 6000pocie6o20 NOpowika «Jlamunap»,
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STUDYING OF TECHNOLOGICAL PROPERTIES OF THE PRODUCTS
RECEIVED FROM SEAWEED

In article technological properties of the seaweed powder products of Laminaria
saccharina «Laminar» was studied. Its water absorbing, water connecting, hold fat and emulsifying
abilities was defined. Influence of crushing degree of new seaweed products for all listed properties
was investigated. The comparative assessment was carried out.

Keywords: sea cabbage, seaweed powder «Laminar», dried Laminariae thalli, functional
and technological properties.
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HayuHble 0CHOBBI MTHIEBLIX TEXHOJIOTHIH

YK 663.674

E.H. APTEMOBA, H.B. I'JIEBOBA, T.B. YBJAK1HA

MOJ50P OCHOBHBIX KOMIIOHEHTOB CYXOI CMECH
JJI B3BBUTOI'O MOJIOYHOI'O HAITUTKA

B cmamve npeocmasnenvt pezynbmamvl UCCICO08AHUS  NEHOOOPA3VIOWUX — COUCE
MONOUHO-KpYNsAHbIX Komnosuyull. T1o006pansl onmumanbHble COOMHOUEHUSL OCHOBHBIX KOMNOHEH-
moe u 060CHOB8aH CNOCOO Menosol 0OPabomKuU.

Kniouesvie cnosa: MONOYHO-KPYNAHAS KOMNO3UYUSL, CYXdsi CMecCb, NeHoobpasyloujue
CBOLCMBA, 06CAHASL MYKA.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

The paper presents the results of a study foaming properties of dairy nokrupyanyh
compositions. The optimal ratio of the main components and validated method of heat treatment.

Keywords: milk and cereal composition, the dry mix foaming, oatmeal.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNAJINSNPOBAHHOI O HASHAYEHUA

YK 664.694.016:639.64-021.632

I''A. OCHUIIOBA, T.JI. MOCOJIOBA

NCITOJIB3OBAHUE «J IAMHUHAPA» _
ITPU ITPOU3BOJACTBE MAKAPOHHBIX U3IEJINU

B pabome uccredosana 603modxcHocmy ucnonv3o8anus nuuegoi ouodobasku «Jlamunap»
npu npou3800cmee MaKapoOHHbIX Uzoenuli ¢ yeavio obocaujerus ux tiodom. H3yueno enuanue 0auHou
000a8KU Ha CBOUCMBA KAEUKOBUHbL U KPAXMANA NUIEHUYHOU MYKU, peofiozuyecKue Nnokasamenu
MAKApOHHO20 mecmad, Kaiecmeo 20MOB8blX MAKAPOHHBIX U30eaull, d MaKdxice HA COXPAHAEMOCHb
tloda 8 npoyecce nNpouzBOOCM8d U 8APKU MAKAPOHHOU NPOOYKYUU, YMO NO03801sem 000CHO8AMb
6b100p PAYUOHATLHOU 003UPOBKU «Jlamunapa».

Knwouesvie cnosa: marxapounsvie uzdenus, Oeduyum 1o0a, IAMUHAPUA CAXAPUCMAZ,
«Jlamunap».
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G.A. OSIPOVA, T.L. MOSOLOVA

THE USE OF «<LAMINAR» IN MACARONI PRODUCTION

We investigated the possibility of using food supplements «Laminar» macaroni production
in order to enrich their iodine. We studied the effect of the additive on properties of gluten and
starch wheat flour, rheological parameters of macaroni test, quality of ready—made pasta, as well
on persistence of iodine in the process of production and cooking macaroni products, as to justify
the choice of the rational dosage «Laminar».

Keywords: pasta, iodine deficiency, laminaria saccharina, «Laminar».
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IIpoayKThl PYHKIMOHAJIHHOIO0 M CHEAAJTM3HPOBAHHOI0 HA3HAYEHH S

V]IK 664.6+614

H.JI. HAYMOBA

®YHKIHHOHAJIbHBIE XJIEBOIIPOAYKTbI
AHTHOKCHUJAHTHOI'O IEUCTBUA

IIposedenvl uccredosanuss 0cO6EHHOCMEN COCMOAHUS TUNONEPEKUCHOU CUCeMbl opaa-
HU3MA YensouHyes (N0 OUOXUMUYECKOMY AHAIU3Y KPOsU) 00 U nocie ynompeobuenus Xiebo0yi0uHbIx
uzdenuil, obozaujeHHbIx ceneHoM. HICnonb3ysi 6 Kauecmee KCmpasupyiowezo Geujecmseda 2enmat,
ROIYYUTU CRedyloujue pe3yibmamol: npu ynompedienuu oyiku «I opodckas ¢ cerenom», obozaujen-
HOU GUMAMUHAMU, COOEPAHCAHUE 8 KPOBU NEPEUUHBIX NPOOYKIMOE NEePEKUCHO20 OKUCIEHUS. TUNUO0E:
0owux noauenosvix — chuzunoco Ha 36,82% (npu p<0,05), Ouenogvix KOHBI02AMO8 — CHUZULOCL HA
38,5% (npu p<0,001); emopuunvlx NPOOYKMOE NEPEKUCHO20 OKUCIEHUSL TUNUO08 (OUEHKEMOHO8) —
chuzunocy Ha 48,28% (npu p<0,05), xomeunvix NPOOYKMOG HNEPEKUCHO20 OKUCIEHUs IUNUOO0S
(wughghoswix ocnosanuii) — chusurocoy Ha 55,17% (npu p<0,05), moeda xkax nocie ynompebnenus
0obposonvyamu ¢ meuenue 30 Ouetl 6ynku «I 0poockas ¢ ceneHom» 00CMOBEPHBIM OKA3AI0CH JIULULD
CHUDICEHUEe KOHYEHMPayuu 6 Kpogu OUeHO8blX KOHbo2amog — Ha 32,38% (npu p<0,01). Taxum o6-
PA3oM, Hay¥HO 0OOCHOBAHA U OOKA3AHA IPOEKMUBHOCHb NPUMEHEHUS. CeleHCO0epHCAuUX X1eb0-
NPOOYKMOG 6 Kauecmse nPoPUIAKMUYecKUx cpedcms OJis CHUNCEHUS UHMEHCUBHOCU c80000HOpaA-
OUKATLHBIX NPOYECCO8 8 OP2AHUIME YENOBEKA.

Kniouesvie cnoea: anmuoxcudanmel, obo2awjenmvie NPoOOYKmMbl RUMAHUS, NEPEKUCHOE
OKUCTIeHUe TUNUA08, CeNeH, NPOPUIAKMUKA.
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N.L. NAUMOVA

FUNCTIONAL BAKERIES OF ANTIOXIDANT ACTION

Conducted studies of the state of the body lipoperekisnoy Chelyabinsk (by biochemical
analysis of blood) before and after the use of bakery products enriched with selenium. Using as an
extracting agent heptane, obtained the following results: in the use of bread «City with selenium»,
rich in vitamins, blood levels of the primary products of lipid peroxidation: general polyenic — de-
creased by 36,82% (at p<0,05); diene conjugates — decreased by 38,5% (at p<0,001), secondary
products (dienketonov) — has decreased by 48,28% (at p<0,05) and end products (Schiff bases) —
has decreased by 55,17% (at p<0,05), whereas the use of volunteers after 30 days rolls «City with
selenium» was a significant decrease in blood concentrations of conjugated diene — by 32,38% (at
p<0,01). Thus, scientifically based and proven efficacy of selenium-containing grain products as a
preventive means to reduce the intensity of free radical processes in the human body.

Keywords: antioxidant-rich foods, peroxide oxidation of lipids, selenium, prevention.
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MACJIO CJIMBOYHOE C AHTHOKCUJAHTHBIM KOMIIVIEKCOM
«ALOE VERA» 1 BEPECTA «ITOJIE3HBIN 3ABTPAK>»

Ilooobpanvl onmumanvuvle KOHYeHMpayuu GYHKYUOHATbHBIX UHSPEOUEHMO8 NPUPOOHO20
npoucxoxcoenuss — sxcmpaxkmog «Aloe Vera» u 6epecmol 011 npouze00cmea CiugoOUH020 MAcCid C
VBeNUUEeHHbIM CPOKOM XpaHeHus. Hcciedoganvl opeamonenmuyeckue U QUIUKO-XUMUYECKUE
noKasamenu, U3y4eHa MUKpOCMpyKmypa U aHmMUOKCUOAHMHAA AKMUBHOCTb CIUBOYHO20 MACA.

Knrwouesvie cnosa: cinugounoe macino, aHmMuOKCUOAHMbL NPUPOOHO20 NPOUCXOHCOCHUS,
axcmpakm «Aloe Vera» u bepecmoi, oyenka kavecmaa.
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BUTTER WITH ANTIOXIDANT COMPLEX
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

The optimal concentration of functional ingredients of natural origin extracts «Aloe Vera»
and birch bark for the production of butter with extended shelf life. Studied organoleptic and
physico-chemical parameters, microstructure and antioxidant activity of butter.

Keywords: butter, extract, antioxidant, «Aloe Vera», birch bark, microstructure.

BIBLIOGRAPHY (TRANSLITERATED)

1. Vyshemirskij, F.A. Sortovaja ocenka kachestva slivochnogo masla / F.A. Vyshemirskij, Ju.Ja. Sviridenko,
E.V. Topnikova // Syrodelie i maslodelie. — 2010. — Ne6. — S. 54-56.

2. Erdakova, V.P. Izuchenie antioksidantnoj aktivnosti biologicheski aktivnyh veshhestv in vitro / V.P.
Erdakova, A.A. Vekovcev, P.G. Bylin, N.F. Pehtereva // Hranenie i pererabotka sel'hozsyr'ja. — 2010. — Ne4. — S. 27-28.

3. MUK 4.2.1847-04 «Sanitarno-jepidemiologicheskaja ocenka obosnovanija srokov godnosti i uslovij hranen-
ija pishhevyh produktov». Prilozhenie 1. Rekomenduemye shemy issledovanij produktov v zavisimosti ot predpola-
gaemyh srokov godnosti, tablica 3 — Moloko i molochnye produkty.

4. Sposob konservirovanija moloka i molochnyh produktov s ispol'zovaniem v kachestve konservanta betulina:
pat. Ne2308837 Ros. Federacija: MPK A23C 3/08 / Tkachenko Ju.A., Klabukova L.N., Kislicyn A.N., Trofimov A.N.;
zajavitel' i patentoobladatel' OOO «Beresta JekoDom» — Ne20051285227/13; zajavl. 14.09.2005; opubl. 27.10.2007.
Bjul. Ne30. -7 s.

5. GOST R 52969-2008. Maslo slivochnoe. Tehnicheskie uslovija. — Vved. 2010-01-01. — M.: Izd-vo standar-
tov, 2008. — 21 s.

Kuprina Anna Olegovna

Orel State Agrarian University

Assistant at the department of «Production technologies and milk processings»
302019, Orel, Generala Rodina, 69

Tel. 8-910-304-77-74

E-mail: kuprina.ania@yandex.ru

Mamayev Andrey Valentinovich

Orel State Agrarian University

Doctor of biological sciences, professor, head of the department
«Production technologies and milk processings»

302019, Orel, Generala Rodina, 69

Tel. 8-910-300-78-29

E-mail: shatone @mail.ru

Simonenkova Anna Pavlovna

State University-Education-Science-Production Complex

Candidate of technical science, assistant professor at the department of
«Technology and commodity science of food»

302020, Orel, Naugorskoye Chaussee, 29

Tel. (4862) 41-98-99

E-mail: Simonenkoval @mail.ru

Ne 5(22) 2013




IIpoayKThl PYHKIMOHAJIHHOIO0 M CHEAAJTM3HPOBAHHOI0 HA3HAYEHH S

664.69.016:[633.88-021.632:62.094.3.097.8

T.B. KOPI'MHA, I''A. OCHUIIOBA, /I.C. CEHNHA

HOBBIE BUJIbl MAKAPOHHBIX U3JIEJIUI C UCITIOJIb30BAHUEM
JIEKAPCTBEHHOI'O PACTUTEJIBHOT' O CbIPbA

IIpeocmasnenvl pe3ynbmamsl UCCICO08AHUL NO NPUMEHEHUIO HOBbIX COOPO8 NeKapCHmEeH-
HbIX pacmenuli npu npouzBooCcmee MAaKAPOHHbIX U30ENUll C YEbl0 PACUUPEHUss ACCOPMUMEHMA
MAKapoHHOU NPOOYKYUU DYHKYUOHANLHO20 HASHAYEHUs. YCmaHo8IeHo, 4mo 8 pe3yibmame npume-
HeHUs JIeKapCMBeHHbIX cO0PO8 NOJIyUeHbl MAKAPOHHbBIE U30eNUs, XAPaAKMepu3yiouuecs yayiuenHsl-
MU PUBUKO-XUMUYECKUMU U 8APOYHBIMU CBOUCMEAMU, NPU IMOM 001a0aruue NoGbIUEHHbIM CO-
deposcanuem OUON02UYeCKU AKMUBHBIX BEUJHCINE U BbIPANCEHHOU AHMUOKCUOAHMHOU AKIMUBHOCIBIO.

Knrwouesvie cnoea: maxaponuvie usoenus, 1eKapcmeeHHoe pacmumenbHoe Coipbé, 6UoN02U-
YecKu aKmusHvle 8euecmsd, AHMUOKCUOAHMHASL AKMUBHOCb.
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T.V. KORGINA, G.A. OSIPOVA, D.S. SECHINA

EXPANSION OF THE ASSORTMENT OF PASTA
WITH THE USE OF MEDICINAL PLANTS

There are presented the results of the application of new charges medicinal plants for the
production of pasta with the purpose of expansion of assortment of macaroni products of functional
purpose. It is established that as a result of application of medicinal fees received pasta,
characterized by improved physicochemical and cooking characteristics, while having a high
content of biologically active substances and expressed the AOA.

Ne 5(22) 2013




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

Keywords: pasta, medicinal vegetative raw materials, biologically active substances,
antioxidant activity.
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TOBAPOBELNEHUE
MMULLIEBBIX ITPOAYKTOB
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.. TATAPYEHKO, A.A. CJIABSIHCKUI, C.A. MAKAPOBA

OLIEHKA TEOTPA®UYECKHNX U ATPOTEXHUUYECKHNX CBONCTB
YAMHOI'O CBIPHS

Teozcpaguueckuii paxmop enusiem na pocm uaiino2o pacmenus, e2o pasgumue u xumusm. C
npoOBUIICEHUEM C 1020 HA Ce6ep 8 PACTNEHUAX YCUIUBAEHICS HAKONIEHIE 3aNACHbIX Y2Ne0008, 6 MO
8pemsl Kax cooepoicanue caxapos, a makdice 6enkoe ymenvuwiaemcs. Ieoepaguueckuii paxmop
enusiem Ha 0OMeH ewecma 6 uae, Ymo 8 nepseyio ouepedb OMpaxdcaemcs Ha cunmese 0yOUTbHbIX
seujecme 6 aucmuvax uas. Coemecmuoe npumMeHenue a30mublx, Gochophbix u KaTuliHbX yOoopeHuil
yeunueaem CuHmes 2anno8uix 3¢gupos xamexunos. Ha obpaszoeanue u naxonnenue OyOUTbHBIX
gewecma OKa3vlBAlOMm GIUAHUE MAKxice Opyeue azpomexHuyecKue Npuemsl, Hanpumep pasiuiHble
8UObL NOOPE3KU.

Kntouesvie cnosa: zeocpacpuueckuii gaxmop, azpomexHuueckue Yciosus, yenegooul,
caxapa, benxu, 0youibHvle euecmad.
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ASSESSMENT OF GEOGRAPHICAL AND AGROTECHNICAL
PROPERTIES OF TEA RAW MATERIALS
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Geographical factor influences growth of a tea plant, its development and chemie. With
advance from the South to the north plants accumulate spare carbohydrates, while the content of
sugars and proteins decreases. The geographical factor influences its metabolism in tea that first of
all is reflected in synthesis of tannins in tea leaves. Joint application of nitric, phosphoric and
potash fertilizers strengthens synthesis of gall air of catechins. Great influence on forming and
accumulation of tannins also have other agro technical conditions, for example different types of
undercutting.

Keywords: geographical factor, agro technical conditions, carbohydrates, sugar, proteins,
tannins.
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H.JI. HAYMOBA, M.M. MAKCHUMOB

CPABHUTEJIBHASA OHEHKA KAYECTBA HATYPAJIBHOI'O
KOPOBBEI'O MOJIOKA-CBIPbhSI U3 PA3HBIX XO351CTB
YEJIIEBUHCKOM OBJIACTH JIJISI TPOU3BOJICTBA
OBOI'AIIEHHBIX MOJIOYHBIX IMTPOJAYKTOB

Hzeecmno, umo 2naguvim yciosuem 8blpabOMKU BblCOKOKAYECMBEHHBIX MOAOYHBIX
NPOOYKMO8 ABNAEMCS KA4eCmeo 3a20MO6IAeM020 MOJOKA, N0O KOMOPbIM HOOPA3YMesarm e2o
Xumuyeckuil cocmas, @usuueckue C80UCMEd, COOMHOUIEHUEe OMOEeNbHbIX KOMNOHEHMOS,
CAHUMApHO-2USUeHUYecKUue U opeanosenmuieckue noxazamenu. Hamu nposedena cpasnumenvuas
OYEHKA Op2aHONeNMUYECKUX, QUIUKO-XUMULECKUX, MUKPOOUOLO2UYeCKUX noKazamenell Kaiecmsd
HAMYpanrbHo20 KOPOBbE2O0 MOJOKA-CHIPbI U3 PAHBIX MOIOYHBIX X03Aticme Yenabunckot obracmu.
Yemanoeneno, umo monoxo-ceipve uz bpeounckozo pationa umeem bonee vicokoe Kauecmeo (no
COOEPIACAHUIO CYXO20 00E3MHCUPEHHO20 MOTOUHO20 OCIMAMKA, MACCOBOU 00€ JHCUpd, UMAMuHos B,
PP, C, A, E; KMA®AuM) u moocem 6vimb ¢ MeHbUWUMU RPOU3BOOCMGEHHBIMU 3AMPAMAMU
UCNONB30BAHO O/ U320MOBNEHUS 0002AUWEHHBIX MOJOYHBIX NPOOYKMOB NO CPABHEHUIO C MOJOKOM,
nocmasisemMvim U3z Opy2ux Xo3ancme ooiacmu.

Knwuesvie cnoea: monoxo-cvlpve, Kauecmeo, cocmas, o0bo2aueHHble MOAOYHbIE
npoOyKmbl.
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N.L. NAUMOVA, M.M. MAKSIMOV

COMPARISON OF QUALITY OF NATURAL RESOURCES -
COW MILK FROM DIFFERENT FARMS CHELYABINSK
REGION FOR THE PRODUCTION OF ENRICHED DAIRY

PRODUCTS

It is known that the main condition for production of high-quality dairy products is the
quality of the milk of harvested, by which is meant the chemical composition, physical properties,
the corelation of the individual components, sanitary and organoleptic characteristics. We carried
Dena comparative evaluation of the organoleptic, physico-chemical and microbiological quality of
natural cow's raw milk from different dairy farms of the Chelyabinsk region. Found that the milk-
materials from Bredinsky area has a higher quality (content: skimmed milk solids, fat mass
proportion, vitamins Su, PP, C, A, E, molds) and may be lower production cost is used for the
manufacture of enriched dairy products in comparison with the milk, which comes from other farms

in the region.

Keywords: milk, raw materials, quality, composition, enriched dairy products.
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.. TATAPYEHKO, A.A. CJIABSIHCKUI, C.A. MAKAPOBA

IHOKA3ATEJIN KAYECTBA YEPHOI'O YA, 3ABUCSAILINE
OT NIEPEPABOTKHU YAVHOI'O JIUCTA

OpeanonenmuyeckuUMy aHATU3AMU ONpeodelieHue Kavecmed uds Npoeooumcs no namu
KauecmeeHHbIM NOKA3AMeNAM: 6HeWHUll 8Uud, UHMEHCUBHOCMb HACMOs, apomam, 6KyC, ysem
paszeapenno2o nucma. Buewnuii 6uo uaa daem npedcmasnenue o mom, U3 KaKkoz2o Cblpba 8blpado-
mana npooyKyus, CoOM0O0eHbl N MexHoo2UdecKue pexcumvl. HumeHncusHocms HAcmos 4as
3a8ucum om OKUCIUMENbHO20 NpespaujeHuss OyOUIbHbIX geujecms. Apomam uas 00yCcioe1usaemcs
cooepoicanuem 8 Hem 3QupHwbix macen. Bce ¢haxmopul, komopwvie obecneuusarom o6pazosamue
apoMamuiecKux geuecms 6 npoyecce nepepabomKu 4das, Haxo0sMes 8 NPSMOU C6:3U ¢ pakmopamu
06paszosanus 6Kyca.

Knwouesvle cnosa: eunewnuii 6u0, UHMEHCUBHOCMb HACMOS, APOMAM, 6KYC, UBem
paseapennoo aucma, 0younbHble eewecmaa, IPupHvle Macad.
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I.I. TATARCHENKO, A.A. SLAVYANSKIY, S.A. MAKAROVA

INDICATORS OF QUALITY OF THE BLACK TEA, DEPENDING
ON PROCESSING OF A TEA LEAF

Determination of quality of tea is carried out by organoleptic analyses on five quality
indicators: appearance, intensity of infusion, aroma, taste, color of a pulpified leaf. Appearance of
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tea gives an idea of from what raw materials production is developed from, whether technological
modes are observed or not. Intensity of infusion of tea depends on oxidizing transformation of
tannins. Aroma of tea depends from the contents of essential oils in it. All factors which provide
formation of aromatic substances in the course of tea processing, are in direct link with factors of
taste formation.

Keywords: appearance, intensity of infusion, aroma, taste, color of a pulpified leaf, tannins,
essential oils.
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N.B. BUBHK, E.B. JOCKYTOBA

TOBAPOBE/THAA OLHIEHKA KAYECTBA XJIEBHbBIX KBACOB
C HCHIOJIb30BAHUEM PACTUTEJ/IBHOI'O CbIPb,
OBJIAJAIOINEI'O AHTHOKCUJAAHTHBIMUA CBOUCTBAMHU

Texnuueckuti npozpecc 6 NUWeBol NPOMbIUIEHHOCIU C8A3AH C OOCTNUNCEHUAMU HAYKU,
ocobenno nayku o numanuy. OOHUM U3 HEMATOBANCHBIX (PAKMOPOS PA3BUNUSL ABTIAEMCA YXYOUeHUe
9KONIO2UYECKOU OOCMAHOBKU U HCECMKASL KOHKYPEHYUsL Ha NPOO0BOIbCMBEHHOM pbiike. Bce smo
npU8oOUmM He MOAbKO K COBEPUIEHCMBOBAHUIO MEXHOIOSUU NOTYYeHUsI MPAOUYUOHHBIX NPOOYKMO8,
HO U K CO30aHUI0 NPOOYKMOB HOB020 NOKONEHUA: HUSKOKAIOPUUHbLIX, NOJe3HbIX O 300P08bs, CO
CcOANAHCUPOBAHHBIM COCNABOM U (DYHKYUOHATLHBIMU CBOUCMBAMU, BO3MONCHOCMBIO ObICMPO2O
NPUSOMOBIEHUSL U ONUMENbHO20 XPAHEHUSL.

Knwouesvie cnosa: mosapogedHas oyenxa, pacmumenbHoe Cbipbe, AHMUOKCUOAHMb,
KII0K8A, OpYyCHUKA, 201yOUKd, YePHUKA, X805 COCHbl OObIKHOBEHHOU, AmypcKuii 8uHozpao,
nokasamenu Kavyecmed.
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L.V. BIBIK, E.V. LOSKUTOVA

MERCHANDISING ASSESSMENT OF QUALITY OF BREAD KVASS
USING HERBAL RAW MATERIALS WITH ANTIOXIDANT PROPERTIES

Technological advances in the food industry associated with the achievements of science,
especially the science of nutrition . One of the important factors in the development is the deteriora-
tion of the ecological environment and intense competition in the food market. This leads not only to
improve the technology for conventional products, but also to create a new generation of products:
calorie , healthy , with a balanced composition and functional characteristics , and the possibility of
fast food storage.
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Keywords: tovarovednyh evaluation, plant material, antioxidants, cranberry, cranberries,
blueberries, blueberry, pine needles, Amur grape quality indicators.
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B. TOXUPUEH, JI.T. TIPOTACOBA, H.IO. MEPKVYJIOBA

AHAJIN3 PELEIITYP IIVIOBA U OKCIIEPTU3A KAYECTBA
PACTUTEJBHBIX MACEJI

B oannoui pabome uzyuenvi peyenmypvbl HAYUOHATLHBIX NJI0B08 U NPOBEOEHA OYEHKA
nokazamenel Kayecmeda pacmumenbHblX MAcei: KYKYPY3H020, NOOCOIHEYHO20, OAUBKOBO20 U
OPUSUHATIBHO20 MACAA HA coomgemcmaue mpebosanuam cmanoapman. Hccredosanue 8Kouano 6
cebs onpedeneHue Op2aHONENMUYECKUX U QU3UKO-XUMUYecKux noxasamenei. Kpome moeo 6win
npousseoeH paciem HUPHo-KUCIOMHO20 COCABA OPULUHATBLHO20 MACIA.

Knroueswvie cnosa: pacmumenvhvie Macia, Kauecmeo, nios, IMHO-KYXHA, peyenmypd.
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B. TOHIRIYON, L.G. PROTASOVA, N.YU. MERKULOVA

THE ANALYSIS OF RECIPES FOR PILAF AND THE EXPERTISE
OF VEGETABLE OILS QUALITY

In this work studies the national pilaf recipes and assessed the quality parameters of
vegetable oils. Corn oil, sunflower oil, olive oil and original oil in compliance with standards. The
study included the determination of the organoleptic and physico-chemical parameters. In addition
we calculated the fatty acid composition of the original oil.

Keywords: vegetable oils, quality, pilaf, ethno cuisine, recipes.
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YIK 633.192

T.B. ILEKOJIIMHA, A.T". XPUCTEHKO

KBHUHOA - YHUKAJIBHAS KYJbTYPA
MHOTI'OLIEJIEBOI'O HASHAYEHUA

Kesunoa sensemcs ynukanohwolm pacmeHuem, U38eCMHbIM Yel08euecms)y euje HecKOoabKo
mulcauenemuti nHazao. bnazooapsa ceoeil adanmayuu K pasiuyHbiM a2podIKOI02UYECKUM YCIOBUAM U
HenpuxomiIuoCmu 6 8bipaujueanull K8UHoOa gosoeavieaiom bonee yem 6 70 cmpanax mupa. Obracmo
NpUMEHEHUs. KBUHOA OX6AMbIBAen NUWYEBYI0 NPOMBIUUIEHHOCHb, CelbCKOe XO3AUCMEO0, MEeOUYUHY,
Gapmayeemuueckylo U KOCMEMUYECKylo NPOMbIUIEHHOCMb. Y CMAaHO6IeHo, YmMo XUMUYecKuil
cocmag KeUHOAd OMAUHAEMCS BbICOKUM COOepICAnuem OenKos, HCUpos, yene0008 U MUHEPAIbHbIX
seujecme No CPABHEHUI0 ¢ MAKUMU MPAOUYUOHHBIMU CENbCKOXO3AUCMBEHHVIMU KYAbIMYPAMU, KAK
nwenuya, puc, KyKypy3a u speduxa.

Knwuesvie cnosa: xsunoa, cemeHa, Xumuueckuti cocmas, Oeiku, numanue, nuuesdas
NPOMBIUTEHHOCTD
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T.V. SHCHEKOLDINA, A.G. KHRISTENKO

QUINOA - A PERSPECTIVE CULTURE MULTI-PURPOSE

Quinoa is a unique plant known to man a few thousand years ago. Due to its adaptation to
different agro-ecological conditions and undemanding in cultivation of quinoa is grown in more
than 70 countries. Field of application quinoa covers the food industry, agriculture, medicine,
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pharmaceutical and cosmetic industries. Found that the chemical composition of Quinoa is rich in
protein, fats, carbohydrates and minerals relative to wheat, rice, corn, and buckwheat.
Keywords: quinoa, seeds, chemical composition, protein, nutrition, food industry.
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IKOJI0OI'MA U BE3OIIACHOCTb
MALLEBBLIX ITPOAYKTOB

Y JIK 543.554.6: 633/635

B.1. KOMOBA, A 1. 3ABOJIOTCKUN

MOHOMETPUYECKHI METO/I ONPEJIEJTEHUS HUTPAT-UOHOB
B IIOYBE

Hcnonvzoean uonomempuyeckuii. mMemoo Oii Onpedeienusi HUmMpam-uoHos 6 Nouge.
Onpedenena maccosas 0014 azoma Humpamog 6 nouse. IIposedena cmamucmudeckas oopabomxa
NONYYEHHBIX OAHHDBIX.

Kniouesvie cnosa: uonomempus, s1eKkmpooHas, YyHKYusl, SNeKMpoo CPAGHEHUSs, CIMEKIsH-
HbLIL 21EKMPOO, UOHOCENEKMUBHBLIL DNEKMPOO.
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3abos0Tcknii Aptyp Uropesnu
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V.I. KOMOVA, A.I. ZABOLOTSKIY

IONOMETRIC METHOD FOR NITRATE IONS
DETERMINING IN SOIL

Onometric method used to determine the nitrate ions in the soil. Determined by the mass
[fraction of nitrate nitrogen in the soil. Statistical processing of the data.

Keywords: ionometry, electrode function, reference electrode, glass electrode, ion—
selective electrode.
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VK 331.344.2:640.4-057

A.B. ALPAMOB, M.B. PO/IUYEBA

HEKOTOPBIE ACHHEKTHI BE3OIIACHOCTH
MPY UCITOJIb3OBAHUY CHELOAEK/BI HA ITIPEJITPUSITUSIX
TOCTUHHUYHOI' O XO35IMCTBA

Buibop cneyooesicovt 051 pabomuurkos npeonpusmuil 20CMUHUYHO20 X03UCMEa HepeoKo
nPOBOOUMCSL ¢ NO3UYUL KOPROPAMUSHOU smuku. TIpu smom cucuenuueckue nokazamenu KOMIIeKma
0CMaromest HedoyumenHviMu. Bo MHo2om 3mo césa3ano ¢ omcymemeuem 0anuvix 06 s¢hpexmueno-
CMU COBPEMEHHBIX 06PA3Y08 CReyoOelcObl OISl PA3IUYHBIX YCA08Ull mpydd. Amopamu nowyueHvl
YucienHvle OaHHble 0 NPOYEeccax MeniomMaccoodMena 8 CmpyKmype 8eHMUIUPYemMoti CneyooexHcobl,
YMO NO360UM NPOSHO3UPOBAMb I PeKmbl Om ee BHeOPEHUsL.

Knroueswvie cnosa: dezonacnocms, Kpumepuu 8bl00pa CREYUAIbHOU 00eHCObl, BEHMUIUDY-
emas 00exncoa.

CIIMCOK JIMTEPATYPbI

1. A6pamos, A.B. [IpoekTrpoBaHue crielMaaIbHOW OJEKIBI TS 3aIMUTHI OT JOXIS ¢ CHCTEMOH OpTaHU3aINH U
PETYJIIMPOBAHMS €CTECTBEHHOW BEHTHIISAIIUH TIOJI0JISKHOTO MMPOCTPAHCTBA: IUC. ... KaHI. TeX. Hayk: 05.19.04: 3ammimeHa
28.05.2007 / Aaton BsuecmaBoBuu Adpamos. — Open, 2007. — 186 c.

2. AGpamoB, A.B. Pa3paboTka MeTOAHMKH JKCIIEPUMEHTAILHOTO HCCIEAOBAHMS IMMOTCHIMANA BiaronepeHoca
IIBEHHBIX MAaTEPHaJOB B CHCTEME «UeNIOBEK-0/eXKaa-0Kpyxaromas cpexa» / A.B. Abpamos, M.B. Poxnuesa // U3Be-
cTHs By30B. TexHonorus jgerkoi npomsiiueHHoctu. — 2009. — Ne3. — C. 56-58.

3. PonnueBa, M.B. MoaenupoBanre NpoLeccoB TEIUIOMAacCOOOMEHa B OMOTEXHHYECKOH CHCTEME «YEJOBEK-
oJlekAa-oKpyxatomas cpena» / M.B. Ponudesa, A.B. A6pamos, A.B. YBapos // llIBeitnas npoMbiuieHHOCTH. — 2009.
— Ne6. — C. 38-40.

4. Komees, B.C. ®u3nonorus v rurueHa MHIMBUAYaJIbHOM 3alIUTHI YEJIOBEKa B YCIOBUSAX BBHICOKHX TeMIlepa-
typ / B.C. Komees, E.W. Ky3nen. — M.: Menununa, 1986. — 256 c.

AOpamoB AHTOH BsiueciaBoBu4

l'ocynapcTBeHHBIN YHUBEPCUTET — yIeOHO-HAYYHO-TIPON3BOICTBEHHBIN KOMILIEKC
Kanaunmat TeXHUYECKUX HAYK, JOICHT Kadeaphl

«OxpaHa TpyJa 1 OKpy>Karollen cpebi»

302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 76-14-39

E-mail: bgdgtu@mail.ru

PoauueBa Maprapura BceBosiogoBna

TocyaapcTBeHHBIN YHUBEPCUTET — yIeOHO-HAYYHO-TIPON3BOICTBEHHBIN KOMILIEKC
KangunaTt TeXHUYECKHUX HAyK, JOIEHT, 3aBeAyromas Kapeapon

«TexHonorus 1 KOHCTPYUPOBAHUE MIBEHHBIX U3ICITUN»

302020, r. Open, Hayropckoe mocce, 29

Temn. (4862) 55-11-20

E-mail: tikshi @ostu.ru

A.V. ABRAMOV, M.V. RODICHEVA

SOME ASPECTS OF SAFETY WHEN USING OVERALLS
AT THE ENTERPRISES OF HOTEL ECONOMY

The overalls choice for employees of the enterprises of hotel economy is quite often carried
out from positions of corporate ethics. Thus, hygienic indicators of a set remain nedouchtenny. In
many respects it is connected with absence of data on efficiency of modern samples of overalls for
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various working conditions. Authors obtained numerical data on heatmass exchange processes in
structure of ventilated overalls that will allow to predict effects from its introduction.
Keywords: safety, criteria of a choice of the special clothes, ventilated clothes.
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HA OCHOBE CO3JAHMA UHHOBAIINU
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E.S. BYCHKOVA, L.N. ROIDESTVENSKAY

ASSESSMENT OF PROSPECTS OF STRATEGY OF DEVELOPMENT
OF A PRODUCT ON THE BASIS OF CREATION OF INNOVATIONS

As a result of the analysis of the existing range and ingrediyentny structure of the snekovy
production realized in the consumer market of Novosibirsk, compoundings of nut and grain bars
with use of functional additives are developed. Expediency of introduction on the market of new
production is confirmed by existence of economic, scientific and technical, resource and social
effects, and also competitive value of the price of development.
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OOPMUPOBAHUE PEKJIAMHOI'O IPOCTPAHCTBA
HA PBIHKE MOJIOYHOM ITPOJIYKIIUN

B cmamwve paccmampusaromes ocobennocmu hopmuposanus pekiamHo20 npoCcmpancmsd
Ha pbiHKe MOL0YHOU npodykyuu. [lpedcmasnena mooenb ynpasneHnus pekiamHbim NPOCMPAHCIMEOM.
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FORMATION OF ADVERTISING LANDSCAPE
ON THE DAIRY MARKET

The article discusses the features of advertising landscape formation for the dairy market.
The model of advertising landscape management is presented.
Keywords: advertisement, advertising landscape, consumer, dairy industry.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCS ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHMIO HAYYHBIX CTATEH

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

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

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

* Ha3zBaHue CTaTbHu, a TAKKC (baMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s3aTeNLHO ,[[}76J'II/Ipy-
FOTCS Ha aHTJIUMCKOM S3BIKE.

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

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

* B TekcTe cTaThy KeNaTeNbHO:

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

— HE MPUMEHATD JJISl OJJHOTO U TOTO K€ MOHATHUS Pa3InyHble HAyYHO-TEXHUUECKHE
TEPMUHBI, OJTU3KHE TT0 CMBICITY (CHHOHUMBI), a TAK)KE WHOCTPAHHBIE CJIOBA U TEPMUHBI TIPU
HaJIMYMU PAaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3BIKE;

— HE MPUMEHSThH MIPOU3BOJIbHBIE CIIOBOOOPA30BAHUS;

— HE MPUMEHSITh COKpAIECHHS CJIOB, KPOME YCTAHOBJICHHBIX MPABHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIapCTBEHHBIMH CTaHJAPTAMH.

* Cokpamieaus u a0OpeBUaTypsl JOJDKHBI PAaCHIM(POBBIBATHECSA MO MECTY HEPBOTO
YIIOMUHAHUSA (BXOXKICHUS) B TEKCTE CTAThU.

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

* PucyHku u Apyrue WumocTpanuu (4epTexu, rpaduku, CXeMbl, TuarpaMmmbl, (oTo-
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I0TCS1 BIIEPBBIE.
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PaBHUBAIOT M0 IIEHTPY CTPAHUIIbI, B KOHIIE MTOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 — Texkcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxkeTe 03Ha-
KOMUTHCS HA caliTe www.gu-unpk.ru.
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