OCYAAPCTBEHHbI

(G

HUBEPCUTET

Hayuno-npaktuueckuii
KypHaI

Uznaercs ¢ 2010roxa
Boixoaur mects pa3 B rox

Ne 5(16) 2012

CeHTAOPb-OKTAOPb

Peoaxyuonnwiii cosem:

TonenxoB B.A. 0-p mexn. nayx, npog.,
npedcedamens

Papuenxo C.1O. 0-p mexn. nayk,
npog., 3am. npeocedameins

BopsenkoB M.U. kawno. mexu. nayx, 0oy.,
cexpemape

Acrtaduues I1.A.0-p 1opuo. nayk, npogp.
HUsanosa T.H. . 0-p mexn. nayx, npog.
Kupnuek A.B. 0-p mexn. nayx, npog.
Kouuynos B.M. 0-p mexu. nayx, npog
Koncranmunos W.C. 0-p mexu. nayk, npogp.
HoBuxoB A.H. 0-p mexu. nayx, npog.
Ionosa JI.B. 0-p skon. nayx, npog.
Crenanos }0.C. 0-p mexn. nayx, npog.

Peoxonneaus:

Inasnvlii peoakmop:

HeanoBa T.H. 0-p mexu. nayx, npog.,
3acayscennbill.  pabomHuK eviculell
wikonwt Poccuiickoti @edepayuu

3amecmumenu enagnoeo pedaxmopa:.

3omureBa I''M. kano. sxkon. Hayk, 00y.
Apremosa E.H. 0-p mexu. nayx, npogp.
Kopstuxkuna CSL. 0p mexu. nayx, npog.

Unenvl pedkoanezus.

T'pomosa B.C. 0-p 6uoxn. nayk, npog.
JepxanocoBa H.M. 0-p mexu. nayx,
npog.

HMynuenxo HHW. 0-p mexn. nayx, npogp.
Eianceesa JLI. 0-p mexn. nayx, npog.
Kopstuxun B.IL. 0-p mexu. nayx, npog.
Kyuenxo C.A. 0-p mexnu. nayx, npog.
HuxomnaeBa M.A. 0-p mexn. Hayk, npogh.
Mo3usixoBekuii B.M. 0-p mexn. nayx,
npogh.

Cassateesa JL.YO. 0-p mexu. nayx, npog.
Yepusbix BS1. 0-p mexn. nayx, npogh.

OmeemcmeeHHblll 3 8bINYCK:
HoBunkas E.A.

Aodpec peoaryuu:

302020r. Open, Hayropckoe mmocce, 29
(4862) 41-98-99, 41-98-04, 41-98-62
41-98-27

www.gu-unpk.ru

E-mail: fpbit@mail.ru

3aper. B ®enepanbHOil ciryxoe

0 HaZI30py B cdepe CBsI3H,
UH(OPMALMOHHBIX TEXHOJIOTHI

¥ MacCOBBIX KOMMYHHKAIIHI.
Cauaerenbcto: [TH Ne ®C77-47349
or 03.11.201Tona

Tloamucuoit uuaexkc 12010
110 00BEANHEHHOMY KaTaIoTy
«IIpecca Poccumn»

© T'ocynuBepcurer - VHIIK, 2012

TexHo10rus U TOBapoOBeACHHUE
WHHOBAIMOHHBbIX
NHUIIEBBIX NPOAYKTOB

Yupenurens — ¢gegepanbHoe rocy1apcTBeHHOE 01013keTHOE 00pa30BaTEIbHOE
yupe:kaeHne Bpiciiero npogeccuoHaibHoro odopasosanus «I'ocyaapcTseHHbI
YHMBEPCHUTET - y4eOHO-HAYYHO-ITPOU3BOACTBEHHbIH KOMILIEKC»
(TocynuBepcurer-YHIIK)

Conep:xanue

Hayu4Hble ocHoebl nuueebix mexHoso2uli

Cemenos E.B., Cnaganckuii A.A., Xyoynasa H.M., XKypasxo E.B., Jlebeoesa H.H., Kys3-
neyos M.A. Oco0eHHOCTH 3BOJIIOIUU JUCHEPCHOCTH CAXapo3bl B PoLecce KPUCTAJI-
JIM3AIMH B BAKYYM-AIIAPATE.. .. ... eieu et it ieninee et e een e eeaeeaeea e eeneeeas seneaenenenns 3
HKwypuna HJ|., borvwaxosa JI.C., Jlumeunosa E.B. XapaKTepHCTHKA JIMIHJIHOIO

COCTABA MMHIIEBBIX IMYJIBCHI € CYXHM COEBBIM MOTOKOM .........c.ocviueennnennananennns 11
Pymanyesa B.B., [yposa A.JO. OnTumuzanusi cMeceil pacTHTEeJBLHBIX MaceJ 1Js
NMPOU3BOACTBA MYYHBIX KOHAHTEPCKHUX M3M@IMHMH .....o.oviviniiiiiiii i 17
Cumonenkosa A.Il. Pa3paGoTka M OUEHKA MOTPEOUTEIbCKUX CBOHCTB KOMOMHHUPO-
BAHHBIX MOJOYHBIX MPOMYKTOB ... ...t nieetetnatt e et eatens e eeaantan e aeeaeneinanenns 23
Jlyxun A.A. TucTonornyeckne M3MeHeHUs cyOmpoaykToB |l kaTeropum KpymHOro
poraToro cKora moj JeiictBueM (pepMEHTHOro Mpenapara KHBOTHOTO MPOHCXOK-
1031 . (R 28
Hosuyxas E.A. Biusaue cnoco0oB 00padoTKH MYKH Ha IOKAa3aTeJIM Ka4ecTBa 3a-
BAPHOTO MOTY(MADPHKATA ... ..ttt ittt it it et et e e s san e senas seaaaas 34
Pomanoeckasa U.B., I'onyo O.B., Kosanesckaa U.H., bypumuixosa T.FO. PazpabdoTka
penenTypbl H TEXHOJIOTHH J€CePTA U3 MIOJOB TPYIIH .......covtieinieinieinaeeannns 38

ﬂpoaykmbl ¢pyHKUUOHaNIbLHO20 U creyuasu3upo8aHHO20 Ha3Ha4YeHus

Hepxanocosa H.M., I'unc B.K., llanownux A.B., I'apwuna C.H., /lepkanocos H.H.
HcciaenoBanue (yHKUHOHAJbHO-TEXHOJOTHYECKUX CBOICTB IOPOLIKOOOPAa3HOIO
IO AT 00 1 B ) PN
Haymosa H.JI. Pa3BuTne nNpou3BoACTBA 000raleHHBIX NPOAYKTOB KaK KOPpeKUHUsi
aucdaaHca MUHEPAJILHBIX KOMIIOHEHTOB Ha (oHe re0OXMMHYECKUX U TeXHOTeHHBIX
0c00eHHOCTEH UeMAOMHCKOM O0TACTH .. ..oovuin ittt ii e e e e e e e e

ToeapoeedeHue nuujeebix NPodyKmoe

Ilonamapesa B.E. HekoTopble acnmeKTbl KBAJTUMETPHYECKOr0 IMOAX0AAa K OLEHKe
KOHKYPEHTOCIOCOOHOCTH NIPOAOBOJILCTBEHHBIX TOBAPOB
Jleseeposa H.C., Eedoxumosa O.B., bapunosa B.A. IlepcieKTHBHBIE COPTa YepHOM
CMOPOIMHBI M MAJHHBI B PeleNTYPAX HKeJEHHBIX NPOAYKTOB .......ocoueuniiininnieennnn
Knumosa E.B. Pa3paboTka TeXHOJOTMM M HcCIeJOBaHHe Ka4ecTBAa BHH U3 HOBBIX
COPTOB CMOPOIMHBI ... .. uuttuet e et et et et ean et e et aea e e se et e easaenteetaenen e ens
Cemvéwruna H.O. IInmeBbie cTA0MIM3ATOPBI PA3JUYHOI0 NPOUCX0KAEHHS PUMe-
HHUTEJBHO K TEXHOJOTHH B30UTHIX TBOPOKHBIX TECEPTOB .....uneneeenannnanenanannaennns
Anxosckan B.C., Yepcmeoii A.A. KBanumeTpuueckas ouenka npoaykuuu AIIK .......

75
80

Akonoausn u 6e3onacHocmb nuuieebix MPodyKmMos

Kysneyoea E.A., Yepennuna J1.B., Knenog P.E., 3omumes B.FO. U3yyeHune BJUSIHHUS
Nnpenapara Ha OCHOBe (pUTa3bl HA U3MEHEHHE CONCPIKAHMSA TSHKEJIbIX METANIOB B
3epHEe NIICHUIBI IIPH 3AMAYMBAHME ......uovutntitt ittt st et e aa saaaeaasaaaraaeeas e

UccnedoeaHue pbiHKa Npodoe8osibCMeeHHbIX Mmoeapoe

Apmemosa E.H., Kopscuna A.B. DjIeKTPOHHOE MeHIO. (DYHKIIMH, IPUHIMIN AeiicTBHUSA
U PacHpOCTPAHECHHOCTDb HA NPEANPHATHAX IMHTAHMS ....otiniiiniiniitie i aiaeaiaeeans

AkoHOMuU4YecKue acrnekmbl npou3zeodcmea npoaykmoe numaHusi

Camocmpoenxo I'M., Casocuna E.C. Mexanu3M (popMHpoOBaHHs NMHIIEBOI0 KJacTe-
pa «IIpon3BoACTBO 3KOJOTHYECKH YHCTHIX MPOAYKTOB NMUTAHHUA OBICTPOr0 MPHUIo-
TOBJIEHHSI» HA OCHOBE MApPKeTHHIa B3aHUMO/100JIHEHHS
boviukosa T.C., 3omumesa I'M. OuieHKa KOHKYPEHTOCIOCOOHOCTH MOJIOYHBIX Jecep-
TOB ¢ <ITOJIMKOMOMD .....iiiiiitiit ittt e et e e e e e e e

Kynpuna U.B. Oco0eHHOCTH ynpaB/ieHHs PEKJIAMHON JesTeJbHOCTbIO NpeANpHs-
THIi MOJIOYHOM MPOMBIIINICHHOCTH ... .e.uiutitiuien et et et teeeaeestsae e eessenbeesaeeeais

.................................... 96

105

112

Kypuan Bxoaut B [lepedeHp BeIylmMx peleH3UPYEMbIX HAYYHBIX XYPHAJIOB M M3daHui, ompeneneHHbIXx BAK, mis nmyOnukarum
OCHOBHBIX HAay4HBIX Pe3yJIbTaTOB AUCCEPTALMI HA COMCKAHUE YUEHBIX CTENEHEH TOKTOpa U KaHIuAaTa HayK



OCYAAPCTBEHHbIA

HWBEPCUTET

Scientifically-practical journal
The journal is published since 2010

Technology and the study
of merchandise of innovative
foodstuffs

The journal is published 6 times a year

Ne 5(16) 2012

September-October

Editorial council:

Golenkov V.A.Doc. Sc. Tech., Prof,,
president

Radchenko S.Y.Doc. Sc. Tech., Prof|
vice-president

Borzenkov M.I. Candidat Sc. Tech.,
Assistant Prof., secretary
Astafichev P.A Doc. Sc. Low., Prof.
Ivanova T.N. Doc .Sc. Tech., Prof.
Kirichek. A.V. Doc. Sc. Tech., Prof.
Kolchunov V.I. Doc. Sc. Tech., Prof.
Konstantinov |.S. Doc .Sc. Tech., Prof.
Novikov A.N. Doc. Sc. Tech., Prof.
Popova L.V.Doc. Sc. Ec., Prof.
Stepanov Y.SDoc .Sc. Tech., Prof.

The founder — The State Higher Education Professial Institution
State University-Education-Science-Production Comgx (State University-ESPC)

Contents

Scientific basis of food technologies
Semenov E.V., Slavjanskiy A.A., Hubulava N.M., &huar E.V., Lebedeva N.N., Kuznetsov I.A

Evolution features of sucrose dispersity in the cistallization process in vacuum pan......... 3
Zhmurina N.D., Bolshakova L.S., Litvinova E Food emulsions lipid composition charc-
teristic With dry SOY MilK ......ooiii e 11

Rumyanzeva V.V., Gurova / Optimization of mixtures of vegetable oils for thepastry ... 17
Simonenkova A.®evelopment and evaluation of consumer properties aabined dairy

Editorial Committee
Editor-in-chief
Ivanova T.N. Doc .Sc. Tech., Prof.

Editor-in-chief Assistants:

Zomiteva G.M. Candidate Sc. Ec.
Assistant Prof.

Artemova E.N. Doc. Sc. Tech., Prof.
Koryachkina S.Ya. Doc. Sc. Tech.
Prof.

Members of the Editorial Committee
Gromova V.S.Doc. Sc. Bio., Prof.
Derkanosova N.M. Doc. Sc. Tech.
Prof.

Dunchenko N.I.Doc. Sc. Tech., Prof
Eliseeva L.G.Doc. Sc. Tech., Prof.
Koryachkin V.P. Doc. Sc. Tech.
Prof.

Kutsenko S.A.Doc. Sc. Tech., Prof.
Nikolaeva M.A. Doc. Sc. Tech., Prof]|
Poznyakovskj V.M. Doc. Sc. Tech.,
Prof.

Sawvateeva L.Yu. Doc. Sc. Tech.
Prof.

Chernykh V.Ya. Doc. Sc. Tech., Prof.

Responsible for edition:
Novitskaya E.A.

Address

302020 Orel,

Naugorskoye Chaussee, 29
(4862) 41-98-99, 41-98-04, 41-98-67
41-98-27
www.gu-unpk.ru
E-mail: fpbit@mail.ru

Journal is registered in Fede
Service for Supervision in the Sphe
of Telecom, Information Technologig
and Mass Communications.
The certificate of registration
I Ne ®C77-47349 from 03.11.2011

Index on the catalogue of théressa
Rossii»12010

© State University-ESPC, 2012

L0 18 o) - PP 23
Lukin A.A. Histological changes offal ii category of cattle uter the influence of an n-
zyme preparation of @nimal ... 28
Novitskaya E./ Effect of treatment methods for quality flour sem-finished custarc ...... 34
Romanovskay 1.V., Goluk O.V.,Kovalevskay I.N., Burshtykov T.Y Development of the
compounding and technology of the dessert from pedruits ...................coceoiiinie. 38
Products of functional and specialized purpose
Derkanosova N.M., Gins V.K., Shaposhnik A.V., GaesBih., Derkanosov N.Investiga-
tion of functional-technology properties of powdemproducts yacon.......................... 44
Naumova N.LDevelopment of the enriched products manufacture asineral compo-
nents imbalance correction against the backgroundfa@eochemical and anthropogen-
ic characteristics of Chelyabinsk REgION .........c.ooiiie it 52
The study of merchandise of foodstuffs
Ponamareva V.l Some aspects of qualmetric approach to foodstuffs ogpetitiveness
ASSESSIMEINT ..ttt et ettt e et et e et et e e e e e et e e e 58
Levgerovi N.S., Evdokimova O.VBarinove V.A. Perspective grades of the black «-
rant and raspberry in compoundings zheleynykh of poducts ...................coooie 63
Klimova E.V.Working out of technology and research of quality ®wines from new
grades of the CUITANT ... e e e e e e e 71
Senieshkina .O. Food regulators of variousorigins with reference to technology o
(Va1 o] o2=To MelU | (o o [T o PPN 75
Yankovskaya V.S., Cherstubyl. Qualimetric assessment of agricultural products .... 80
Ecology and safety of foodstuffs
Kuznetsova E.A., Cherepnina L.V., Kljopov RZBmitev V.YuStudy of the preparation
based on phytase influence on changes in the heametals content in wheat grain
2 AFEEE SOAKING ... et e e 85
Market study of foodstuffs
Artyomova E.N., Koryagina AME-menu: function, principle of operation and the
alprevalence of the enterprises of CAtEriNG .................euur oo eeeeee e eee e, 91
re
S Economic aspects of production and sale of foodstuffs
Samostroenko G.M., Savosina ' Mechanism of formation of the food cluster «Prodc-
tion of ecologically pure food products of fast preparation on the basis of marketinc
L3111 L= 96
Bychkova T.S., Zomiteva G.MCompetitiveness estimation of dairy dessert wit
P OLIKOM L.t e e e e e e et e e e e e e 105
Kuprina 1.V.Management particularity of advertising on the dairy enterprises........... 112

Journal is included into the list of the Higher ExMaation Board for publishing the results of thesifm competition the academic

degrees



HAYYHbIE OCHOBbI NALUEBbIX
TEXHOJIornn

YK 637.523.4.03.7

E.B. CEMEHOB, A.A. CIABAHCKHI, HM. XVBVJIABA, E.B. XYPABKO,
H.H. JIEBEJIEBA, N.A. KY3HEIIOB

OCOBEHHOCTH 3BOJIIOIMHU JUCITEPCHOCTH CAXAPO3bI
B INTPOLHECCE KPUCTAJIVIN3AIINUUA B BAKYYM-AIIITAPATE

Ha 6ase ougpgpysuonnoii modenu 6 obracmu peanvHbix 3HAYEHUU NAPAMempo8 npoyecca
KPUCMALIU3AYuY  €axapo3vl, HA  OCHO8e  KOJIUYECMGEHHO2O — MOOEIUPOBAHUs  npoyecca
KpUCmaniioo6pazo8anus, 060CHO8aHA OUHAMUKA DOPMUPOBAHUSL 2PAHYIOMEMPULECKO20 COCMABA
yacmuy 0anH020 NPOOYKmMa.

Kniouesvie cnosa. ougghysus, kpucmaniuzayus, yacmuyd, OUCNEPCUOHHBIN COCMAS,
@ynxyus pacnpedenenus.
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EVOLUTION FEATURES OF SUCROSE DISPERSITY
IN THE CRYSTALLIZATION PROCESS IN VACUUM PAN

Based on diffusion models in the real values ofpdw@meters of the crystallization of the
sucrose, based on quantitative modeling of the mhyeg of formation of crystals, is the grain-size
composition of the particles of the product.
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H.A. XMVYPHUHA, JI.C. BOJIbBITAKOBA, E.B. JUTBUHOBA

XAPAKTEPUCTHKA JIMIIUJHOI'O COCTABA
IMUINEBBIX OMYJbCHUHU C CYXUM COEBBIM MOJIOKOM

IIpeocmaenenvl peyenmypvl NUWEBbIX SMYAbCULL C CYXUM COE8bIM MOJOKOM <IIpomukc».
Ilpoananusuposansl ocHo6Hble nokazamenu OUOIOSULECKOU dPPekmusHocmu Macen u IMyabCutl, 6
m.u. codepocanue -3 u ®-6 JHCUpHBLIX KuUCIOm U OPAKYUOHHO20 COCMABA MOKOPepoios.
IIpusedenvl pesyromamol  paciemos Gaxkmuueckozo ypoeHs YO0GIEMEOpeHUs CYMOUYHOU
nompedonocmu ¢ ITH)KK u moxoghepone npu ynompedienuu 00HOpa3080t NOPYUU COEB0-IHCUPOBOL
IMYAbCUU.

Knrouesvie cnosa: coeso - scuposas smynscus, cyxoe coegoe MOJOKO, HCUPHble KUCIOMbl,
mokogepon, buonocuieckas Ippexmusnocms.
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N.D. ZHMURINA, L.S. BOLSHAKOVA, E.V. LITVINOVA

FOOD EMULSIONS LIPID COMPOSITION CHARACTERISTIC
WITH DRY SOY MILK

Compoundings of food emulsions with powdered Promdya milk are presented. The
main indicators of biological efficiency of oils demulsions, including the contern#s3 and w-6
fat acids and fractional structure tocopferols amealysed. Results of calculations of the actuatllev
of satisfaction of daily requirement for polynongated fat acids and tocopferol at the use of a
disposable portion of a soya and fatty emulsion..

Keywords:soya and fatty emulsion, powdered soya milk, fadsadocopherol, biological
efficiency.
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VJK 664.31

B.B. PYMSHIIEBA, A.I0. T'YPOBA

OIITUMU3AIINA CMECEM PACTUTEJBHBIX MACEJI
IS TPOU3BOACTBA MYYHbBIX KOHAUTEPCKUX U3AEJINHU

B oaunoii cmamwe npeocmasnen pacuem mMpexKOMHOHEHMHBIX JHCUPOBBIX cMecell,
ONMUMUBUPOBAHHBIX NO cOOmHOUleHu0 -6 u -3 NOMUHEHACHIUEHHBIX JICUPHBIX KUCIOM, C
NOMOWBIO  Memood JAUHelH020 npozpammuposanusi. Ilpoussedena oyenka COXpPAHHOCMU
NOMYYEHHbIX KVRAJICHLIX CMecell Npu Hazpesanuu no noxasamento nepekucnozo uucia. Coenan
8bIBOO O 8O3MOJNCHOCU UCHOIL30BAHUSL CMOOETUPOBAHHBIX JHCUPOBBIX CMecell NpUu Npou3gooCcmee
MYUHBIX KOHOUMEPCKUX U30eaUll.

Kniouesvie cnoea:. namugnvie pacmumenvhvle MACAd, HCUPOGbIE CMeCU, ONMUMUIAYUIL,
COOMHOWEHUE HCUPHBIX KUCLOM, MEMOO TUHEUHO20 NPOSPAMMUPOBAHUSL, MEPMOCMAOUTLHOCHIDb.
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V.V. RUMYANZEVA, AY. GUROVA

OPTIMIZATION OF MIXTURES OF VEGETABLE OILS
FOR THE PASTRY

In this article we made the calculation of threevgmnent blend of fatty compounds that
are optimized fow-6 andw-3 polyunsaturated fatty acids, using method ofdinprogramming.

8 Ne 5(16) 2012




HayuHble 0CHOBBI MHIEBBLIX TEXHOJIOTHIH

We evaluated the safety of blending mixtures ugatitng on the peroxide number. We concluded
about the possibility of using blend fat mixes wlith simulated production of pastry.

Keywords:natural vegetable oils, mixture of fat, optimipeatj ratio of fatty acid, method
of linear programming, thermal stability.
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A.Il. CUMOHEHKOBA

PA3PABOTKA U OIIEHKA ITIOTPEBUTEJIBCKNUX CBOMCTB
KOMBHUHHWPOBAHHbBIX MOJIOYHBIX ITPOAYKTOB

IIpusedensvt pezynrvmamvl UCcre008anUsi NOMPEOUMENbCKUX CBOUCME KOMOUHUPOBAHHBIX
MOJOYHBIX NPOOYKMOG. Ycmanoeneno, umo nompeoumeny 3HAKOMbl € KOMOUHUPOBAHHBIMU
MONOYUHBIMU  NPOOYKMAMU, 0N OONBWUHCINGA U3 HUX MOmusayuel npu HNOKYNKe A6JIAemcs
HenepeHocumMocms  y2neeodos moaoka. Ilokazano, umo paspabomanuvie KOMOUHUPOBAHHbIE
MOJIOUHbIEe NPOOYKMbL XAPAKMEPUSYIOMCA XOPOULUMY OP2AHONENMUYeCKUMU NOKA3AMENAMU, UMEIOM
8bICOKYIO NUYEBVIO YEHHOCMb U 001a0al0m 3HAYUMENbHbIM KOHKYPEHMHbIM NOMEHYUATOM.

Knwuesvie cnosa. kombOuHUpogaHmvie MONOUHbIE NPOOYKMbL, PACMUMENbHOE Cbipbe,
nompebumenbcKue ceolcmed, KOMNIeKCHAs OYeHKA Kaiecmad.
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A.P. SIMONENKOVA

DEVELOPMENT AND EVALUATION OF CONSUMER
PROPERTIES COMBINED DAIRY PRODUCTS

The results of investigation of properties of cameki consumer dairy products. Found that
consumers are familiar with the combination of ggiroducts, most of them motivated by purchas-
ing a carbohydrate intolerance of milk. It is showrat the developed composite dairy products
have good organoleptic characteristics, have higtritional value and have significant competitive
potential.

Keywords: combined dairy products, vegetable raw materiatspsumer characteristics,
comprehensive assessment of the quality.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBLIX NPOAYKTOB

V]IK 637.5.04/07

A.A.JIVKHH

I'MCTOJOIrMYECKUE UBSMEHEHUSA CYBIIPOAYKTOB || KATEI'OPUA
KPYITHOI'O POT'ATOI'O CKOTA IO AEUCTBUEM
OEPMEHTHOI'O ITPEITAPATA KUBOTHOI'O ITPOUCXOXIAEHUA

B nacmosawee apems 6 MACHOU NPOMBIUIEHHOCIU POPMUPYIOMCI 3HAYUMENbHBIE PECYPCb
HU3KOCOPMHO20 MAOUCHONIB3YEMO20 CbIpbsl, 602amo20 coedunumensHol mxanwio. IlepcnexmusHoe
Hanpasnenue UCNONb308AHUS MAKO20 CbIPbs — 00paboOmKa PepmMeHmHbIMU Npenapamamu, 0aém
B03MOJICHOCTL NOBBICUMb €20 DUOTOSUYECKYIO YEHHOCHb U NOIYYUMb OenKosble 2UOPOIUIAMbl —
npoodykmel Gocamvle amMuHoKuciomamu u nenmuoamu. IIpouseodcmeo 6enxkoguix 2Udpoau3amos
noopasymesaenm payuoHAIbHOE UCHOIb30OBAHUA MACHO20 Cbipbi, obecneueHue 6e30MX0OHOCMU
MAconepepadbamuisawux nNpou3soo0Ccms, NOSbIUEHUe NPOUIBOOUMETbHOCIU  mMpyod U, KAk
cneocmsue, CHUMNCeHUue cebecmouMocmu npou3so0Cmea MACHLIX NPOOYKMO8 Npu NOGBIUEHUU UX
Kawecmea, nuwesoll u ouonocuyeckol yennocmu. B cmamve paccmompeno enusmue Gepmenmuozo
npenapama npomencur Ha COeOUHUMENbHYI0 MKaHb 2y0 U yulell KPYNHO20 po2amozo CKOmA.
IIpusedensvl eucmonocuyeckue UCcie008aHUs ONBIMHBIX 00pPA3Y08 8 HAMUBHOM COCMOAHUU U NOCILe
0bpabomku pepmenmuviM npenapamom ¢ onmumaibHou odozuposkou npomencuna 0,05-0,1%«x
macce cuipbosi.

Knrwouesvie cnosa. gepmenmuvie npenapamoi, 2uopoaus, KoanazeHcooepicaujee coipuve,
Oenkosblll 2udpoauzam, cyonpooykmsl, 2yowsi, yuit, KpYnHulil po2amylii CKOm.
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Abstract: at present in the meat industry generatedsiderable resources of low-grade
under-utilized resources, rich in connective tissBmising direction of using such raw materials
- processing enzyme preparation provides an oppdstio increase its biological value of protein
hydrolysates and get - foods rich in amino acidd aeptides. Production of protein hydrolysates
implies rational use of raw meat, meat processimants to ensure wastelessness, increasing
productivity and, consequently, reduce the cospmiduction of meat products with improved
quality, nutritional and biological value. In thigaper we examine the effect of the enzyme prepara-
tion protepsin on the connective tissue of lips eads of cattle. Shows the histological studies of
prototypes in the native state and after treatnwithh an enzyme preparation with an optimal dose
protepsina 0.05-0,1% by weight of raw materials.

Keywords: enzyme preparations, hydrolysis, collagen raw mateprotein hydrolysate,
offal, lips, ears, cattle.
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YJIK 664.641.14+664.64.016.8

E.A. HOBUILIKAA

BJIUAHUE CIIOCOBOB OBPABOTKN MYKHU HA ITOKA3ATEJIN
KAYECTBA 3ABAPHOI'O ITOJIY®ABPUKATA

B cmamve paccmampusaemcs gnusnue pasiuuHbiX MeEXHOIOSUHECKUX (AKmopos, maxKux
kax CBY-naecpes, samauueanue 8 600e u Cyxou Hazpes, Ha NOKA3AMENU KAYECMBA 304BAPHOZO
noxygabpuxama ¢ pacaHor MyKou.

Knroueswie cnosa:. pocanas myka, 3asaprou noaypabpuxam, CBY-nacpes, samauueanue,
cyxou Hazpes.
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E.A. NOVITSKAYA

EFFECT OF TREATMENT METHODS FOR QUALITY FLOUR
SEMI-FINISHED CUSTARD

The paper examines the impact of various techncddgiactors, such as microwave
heating, soaking in water and dry heat, qualityidadors custard semi-manufactured goods, with
rye flour.

Keywords:rye flour, custard cake mix, microwave heatinglkéog, dry heat.
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VJIK 664.858:634.13

N.B. POMAHOBCKAZ, O.B.I'OJIVb, 1.H. KOBAJIEBCKA4, T.IO. BYPIIITBIKOBA

PA3PABOTKA PEIEIITYPbBI U TEXHOJIOI'MU JECEPTA
N3 1IJ1010B I'PYLIN

B cmamve npeocmaenena ungopmayus 06 o0b60cHosaHuu peyenmypvbl U MEXHOL02UU
npousgoocmea oecepma U3 ni0008 epyuiu, 0002aujeHHo2o Muxkponympuenmamu. HMccreooeano
8UAHUE 003 KOHDUMIOpA U3 2pyuiu, Mmeopoca U CIUGOK HA KAYeCmBeHHble XapaKmepucmuKu
npoOyKma, YCMAHOBIEHbl ONMUMAIbHbIE 003bl B68€O€HUs KOMNOHeHmo8. H3yuena Ounamuka
OpeaHONenmu4eckux, QU3UKO-XUMUYeCKUX U MUKPOOUOIOSUYeCKUX NnoKasamenel Kavecmsd
paspabomanHou npooykyuu 8 npoyecce xpavenus. Onpedenenvl pecnamenmupyemvle noxazamenu
Kauecmea, 8 mom yucie nuuesoli YeHHOCMu, YCl08Usl U CPOKU XPaHeHUs.

Knrwoueswvie cnosa:. oecepm, oboeawenue, kaiecmso, 0e30NacHOCMb, XpaHeHue.
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DEVELOPMENT OF THE COMPOUNDING AND TECHNOLOGY
OF THE DESSERT FROM PEAR FRUITS

In article it is presented to information on juatition of a compounding and the dessert
production technology from fruits of the pear, ehedmurxponympuenmamu. Influence of doses of
confiture from a pear, cottage cheese and creangualitative characteristics of a product is
investigated, optimum doses of introduction of ocomemts are established. Dynamics of
organoleptic, physical and chemical and microbiddad indicators of quality of developed
production in the course of storage is studied. Ratgd indicators of quality, including food value,
a condition and periods of storage are defined.

Keywords:dessert, enrichment, quality, safety, storage.
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NPOAYKTbI ®YHKLINOHAJIbBHOIO

U CINELUNATINSNPOBAHHOIO HASHAYEHUA

VJIK 664.644.6

HM. JEPKAHOCOBA, B.K. 'MHC, A.B. IHAIIOIIIHUK,
C.M. 'APIIIMHA, H.H. JEPKAHOCOB

HNCCIIEAOBAHUE ®YHKIIMOHAJIBHO-TEXHOJIOI'MYECKHUX

CBONCTB NOPOIIKOOBPA3HOI'O MOJIY®ABPUKATA IKOHA

B pabome npugedenvt pesyrbmamel UCCIC008AHUL  OP2AHOLENMUYECKUX —CBOUCMS,
XUMUYECKO20 — COCMABd,  (DYHKYUOHATbHO-MEXHONO2UHECKUX — CBOUCME  NOPOWKOOOPAZHO2O0
noaygabpuxama skona copma FOoumxa. Ha modenvuvix onvimax nokazaw pocm u passumue
MOJIOYUHOKUCTBIX  Oakmepuil Ha azapu3o8anHoll cpede u3 skcmpakma sikona. Obochosana
YenecoodpasHOCms NPUMEHEHUs NOPOUKO0OPA3H020 NOAyphabpuxkama SIKOHA 8 MeXHON02UU Xeba
KaK mexHono2uyeckoll 006asKu.

Kniouesvie cnosa: sikon, nopowkoobpasnulil noiygabpuxkam skoHd, cOCMas u ceoucmed
nOpowKo0OPaA3H020 NOIYPAbPUKAmMA AKOHA, PYHKYUOHATbHO-MEXHOIOSUYECKUEe CEOUCMEA.

CIIMCOK JIMTEPATYPBbI

1. Kononkos, I1.0. Opomwm kak mpoaykt GyakuuoHansaoro nuranus / [1.M. Kononkos, B.K. 'unc, B.®. ITu-
BoBapoB, M.C. I'nac, M.C. Bynun, A.B. Memkos, B.U. TepexoBa. —M.:000 «Cronuynas tunorpadpus», 2008. — 128.
2. COOpHUK TEXHOJIOTHYECKUX HHCTPYKIHMI 15l IPOM3BOACTBA XJeba u xie600ynounbix uzaenuit / BHUMUXII.

— M.: [Ipeiickypantuzaar, 1989. — 496.

3. Ilyukosa, JL.U. Texxonorus xjeda, KOHAUTEPCKUX U MakapoHHbIX u3aeiuil. Yacte |. Texnomorus xmieba /

JIL.. TTyukosa, P. /1. [Tonanmosa, .B. MatseeBa. —CI16.: TUOP/I, 2005. — 55%.

4. Hekpsia, E.®. Ternora cMaunBaHus ¥ THAPOPHILHOCTh HEKOTOPHIX BBICOKOMOJIEKYIISIPHBIX COEIMHECHHN:

aBTOped. OHCC. HA COUCK. YUYEH. cTell. Kaua. xumud. Hayk / E.®. Hekpsu. —Kues, 1954, — 24.

5. Copoxuna, FO.H. B3anmojeiicTBie OHONIOIUMEPOB U3 PACTUTENHHOTO CHIPhS C Pa3IUIHBIMU PACTBOPHUTE-
asmu [/ YO.H. Copokuna, JIIT. Bonnapesa, C.W. Tapmmna, T.B. MactiokoBa, E.A. 3aropynsko // XVIII Meunnenees-
CKUIl Che3l 10 00IIell U NPUKIAIHOW XUMHUU: Te3uchl 1okIanoB (23-28 cenrsops 2007 r., Mocksa). — M..I'panur,

2007. -T.4. —C.585.

JepxanocoBa Haranbsa MurpopanoBHa

Boponexckunii Tocy1apcTBEHHBIN arpapHblii YyHUBEPCUTET UM. umMiiepaTopa [lerpa |
JlokTop TeXHUYECKUX HayK, Mpodeccop, 3aBeayromias kaheapoit

«ToBapoBeZicHHE T HKCIIEPTH3a TOBAPOB»

394087 r. Boponex, yia. Mudypuna, 1

Ten. (473) 253-86-51

E-mail: main@vsau.ru

I'unc Banenrnna Kapiosna

Bceepoccuiickuit HUU cenexuuu 1 ceMeHOBOACTBA OBOIIHBIX KyabTyp PACXH

JIokTOp OMOIOTHYECKHUX HAYK, Tpodeccop, 3aB. CEKTOPOM OMOXUMHUYECKUX aHATN30B

1 OMOTEXHOJIOTHH (QYHKIIMOHAIBHBIX IUIIEBBIX TPOTYKTOB

143080 Mockosckas obnacts, OQMHIIOBCKHIA paiioH, /o JlecHoi ropogox, BHUMCCOK,
yi. Cenexkunonnas. 14

Ten. (495) 599-24-42pakc (495) 599-22-77

E-mail: vniissok@mail.ru

MManomnuk Asekceii BaagmmupoBuy

Boponexckuii Tocy1apcTBEHHBIN arpapHbIii YyHUBEPCUTET UM. umMiiepaTopa [lerpa |
JloxTop XUMHUYECKUX HayK, ipodeccop, 3aBeayromas kadeapor «XuMus»
394087 r. BopoHex, yi1. Muuypuna, 1

Ten. (473) 253-76-78

E-mail: main@vsau.ru

18

Ne 5(16) 2012




IIpoayKThl GPYHKIMOHAJIHHOI0 M CHEAAJTN3HPOBAHHOI0 HA3HAYEHH S

I'apmnnaa Ceersiana BanoBHa

Boponexckuii rocy1apCTBEHHBI YHUBEPCUTET WHKEHEPHBIX TEXHOJIOTHI
Kanaunat XMMUYeCKUX HAyK, TOUEHT Kadeapsl

«Dusnveckas ¥ aHATUTHYCCKAS XUMUSI»

394036,r. Boponex, nip. Peposronuu, x. 19

Ten. (473) 255-34-71

E-mail: post@vsuet.ru

JdepxanocoB Huxonaii UBanoBu4

ToproBo-npoMbINUICeHHAS TTaaTa BopoHex)cKoit 061acTi
KangunaTt TeXHUYECKHUX HAyK, CHEIHAINCT OT/Ie]Ia MOHUTOPHHTA
Ka4yecTBa M OC30MACHOCTH MUIIECBOH MPOTYKIHH

394018 . Boponex, yu. 9 SIusaps, 36

Ten. (473) 277-24-87, (473) 277-24-87

E-mail: mail@tpp.vrn.ru

N.M. DERKANOSOVA, V.K. GINS, A.V. SHAPOSHNIK,
S.I. GARSHINA, N.I. DERKANOSOV

INVESTIGATION OF FUNCTIONAL-TECHNOLOGY PROPERTIES
OF POWDER PRODUCTS YACON

The paper presents research results of organoleptaperties, chemical composition,
functional and technological properties of powdemifinished yacon Yudinka grade. In model
experiments shows the growth and development 6€ lacid bacteria on agar extract yacon. The
expediency of application of powder semifinishecbyain the technology of bread as a processing
aid.

Keywords: yacon, powdered semifinished yacon, compositiath gioperties of powder
semifinished yacon, functional and technologicalgarties.
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VK 612.799:642.5(470.55)+577.1+642.5:641.5

H.JI. HAYMOBA

PA3BUTHUE ITPOU3BOJCTBA OBOI'AIIEHHBIX ITPOAYKTOB
KAK KOPPEKIMA TUCBAJTAHCA MUHEPAJIBHBIX KOMITIOHEHTOB
HA ®OHE TEOXUMHWYECKHWX Y TEXHOT'EHHBIX OCOBEHHOCTEMN

YEJISIBUHCKOM OBJIACTH

IIpogedenvl uccredo8anus MAKpOINEMEHMHO20 cmamyca Hacelenus e. Yersbuwrcka.
Yemanoeneno, umo y kasicdozo emopoeo uensibunya 6 eospacme 18-29 nem cywecmseyem puck
paseumus eunosnemenmosa P; npaxmuuecku y 40,0% monodeix modeil cywecmeyrom pucku
passumus eunosnemernmosos K u Na. Hauunas ¢ 304nu aemueco ospacma, puck pazeumust
eunosnemenmosa Cacocmasnsem nopsaoka 40,0%.Puck pazsumus eunosremenmosa P xapaxmepen
onn 30,0-40,0%czopooican (6 zasucumocmu om eospacma). Hauunas ¢ 30mu nem u oo xonya
HCUSHU, Y Kanc0020 mpemve2o (Uemeepmozo) 20PONCAHUHA CYWECmEyem DPUCK pPAa3eumusl
eunosnemenmosa Mg, y kadxcooeo uemeepmozco (nAmoz20) — pucku paseumus uno- u
eunepanemenmoszos K. Codepowcanue ¢ 6onrocax Na ¢ ospacmom snauumenvho yeeiuuusaemcs u
ona uensiounyee cmapue 60 nem cocmasnsem 30,0-35,0%.Taxum obpazom nayuno obocuosana
HEobX00UMOCmb  PA3GUMUL  NPOU3BOOCMEA NPOOYKMOE8 NUMAHUL, 0002AUeHHbIX KApouo- U
0CMeOmMpONHLIMU  MAKpodieMeHmamu (¢ yuemom G03pACMmHbIX 0CobeHHocmell), 6 Kauecmee
KOppeKyuu 0eqpuyuma MUHEpatbHulX KOMNOHEHNO8 6 OP2AHUIME YET0BEKA.

Kntouesvle cnosa. maxposniemenmvl, INEMEHMHbLI — CmMaAmMyc, OUOLeOXUMUYECKUE
nposuHyUU, 0602aueHHble NPOOYKMbL NUMAHUSL.
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N.L. NAUMOVA

DEVELOPMENT OF THE ENRICHED PRODUCTS MANUFACTURE
AS MINERAL COMPONENTS IMBALANCE CORRECTION AGAINST
THE BACKGROUND OF GEOCHEMICAL AND ANTHROPOGENIC
CHARACTERISTICS OF CHELYABINSK REGION

The research makroelement status of the populatbnChelyabinsk. Every second
Chelyabinsk aged 18-29 years are at risk of gipoeletoza P; in almost 40,0% of young people are
the risks of gipoelementozov K and Na. The rigR gipoelementoza typical 30,0-40,0% of citizens
(depending on age). Each of the third (fourth)zeiti of the risk of gipoelementoza Mg, every fourth
(fifth) — the risks of hypo-and giperelementozov K. Na c¢dnbe hair with age significantly
increases and Chelyabinsk over 60 years of 30,0985,Thus the necessity of research and
development of food rich in cardio- and macro ostguc (age-appropriate) as a correction of
deficiency of mineral components in the human body.

Keywords:macro, cell status, biogeochemical provinces, fabds.
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YK 620.2: 339.13

B.E. IOHAMAPEBA

HEKOTOPBIE ACIHHEKTbBI KBAIMMETPUYECKOI'O TIOAXOJA
K OHEHKE KOHKYPEHTOCITIOCOBHOCTH
IMPOJOBOJIBCTBEHHBIX TOBAPOB

Paccmompenvt  omoenvHvle  acnekmuvl  KEATUMEMPUYECKO20  NOO0X00d K  OYeHKe
KOHKYDEeHMOCHOCOOHOCMU — NPOO0BOIbCINBEHHbIX — mosapos.  Paspabomana  HomeHKIamypa
nokasameinel KOHKypeHmoCcnocoOHOCmuy NUuesbix nPpoOyKmo8 u cucmema ux 6aiibHoU OYeHKU.

Knwouesvie cnosa. KOHKYPEHMOCNOCOOHOCMb mosapa, Memoobl OYeHKU
KOHKYDEeHmMOCHOCOOHOCMU;  OANIbHAA  OYeHKA; Kealumempuieckuii nooxoo, KauecmeeHHble
nokasamenu, MapKemuH208vle NOKA3AMmenu.
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V.E. PONAMAREVA

SOME ASPECTS OF QUALMETRIC APPROACH
TO FOODSTUFFS COMPETITIVENESS ASSESSMENT

The paper studies certain aspects of qualimetriprapch to foodstuffs competitiveness
assessment; provides the nomenclature of indicatbfsodstuffs competitiveness and the system of
their point assessment.

Keywords:goods competitiveness, competitiveness assessmegmbds, point assessment,
qualimetric approach, qualitative indicators, matike indicators.
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H.C.JIEBI'EPOBA, O.B. EBIOKNMOBA, B.A. BAPUHOBA

MEPCIHIEKTUBHBIE COPTA YEPHOM CMOPO/IUHBI
W MAJIMHBI B PEIIENITYPAX KEJIEMHBIX ITPOJYKTOB

B cmamve npugodsmcsi OamHvle O NEPCREKMUBHbIX COPMUMEHMAX MANUHbL U YEPHOU
CMOPOOUHBL  KAK OCHOBHO20 Cblpbsl Oiisl NPOU3BOOCMEA  JiCeNeUHbIX u30enull, 001adanuux
NOBbIULEHHOU — nuUWeeoll  yeHHocmvio.  [Ipogedennvili  aHAAU3 — XUMUYECKO20 — COCMABA,
MEXHONOSUYECKUX CBOUCHE OCHOBHO20 U OONONHUMENBHO20 CbIPbsl ABUNCS OCHOBOU OJisi CO30AHUSL
peyenmyp dicene u3 4epHOU CMOPOOUHbl ¢ Oobaenenuem manunvl. IIpeocmasnenvt pesyibmamol
Op2aAHONENMUYECKOU U PUIUKO-XUMUHECKOU OYCHKU KAYeCmBd paspabomantbiX u30eiui.

Knrwouesvie cnosa:. manuna, uepnas cmMopoouna, diceielinvie nPOOYKMbl, COPMUMEHN,
cmyoneobpazoeameib, NEKMUHOBbIC BEWECHBA, PACMBOPUMbIE CYXUe 6ewjecmed, Mmumpyemvle
KUCLOMbl, CAXAPOKUCTOMHbBLI UHOEKC.
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N.S. LEVGEROVA, O.V. EVDOKIMOVA, V.A. BARINOVA

PERSPECTIVE GRADES OF THE BLACK CURRANT AND RASPBER RY
IN COMPOUNDINGS ZHELEYNYKH OF PRODUCTS
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Data on perspective sortiment of raspberry and blaarrant are provided in article as
main raw materials for production of the zheleynmgducts possessing increased food value. The
carried-out analysis of a chemical compositionhtealogical properties of the basic and additional
raw materials was a basis for creation of compougdiof jelly from a black currant with raspberry
addition. Results of an organoleptic and physicad achemical assessment of quality of the
developed products are presented.

Keywords: raspberry, black currant, zheleyny products, soent, studneobrazovatel,
pectinaceous substances, soluble solids, titruyaeids, sakharokislotny index.

BIBLIOGRAPHY (TRANSLITERATED)

1. Burmistrov, A.D. Jagodnye kul'tury / A.D. Burnmsv. — M.: Kolos, 1972. — 383 s.

2. Kazakov, I.V. Jagodnye kul'tury v central'norgiome Rossii / 1.V. Kazakov, F.F. Sazonov, S.D.zA#no-
va, V.L. Kulagina, S.N. Evdokimenko. — Brjansk.détel'stvo Brjanskoj GSHA, 2009. — 208 s.

3. Knjazev, S.D. Selekcija chernoj smorodiny naremennom jetape / S.P. Knjazev, T.P. Ogol'covare}:O
Izd-vo OrelGAU, 2004. — 238 s.

4. OST 10.157-88. Zhele plodovo-jagodnoe. Tehnkikasslovija. — M.: I1zdatel'stvo standartov, 19885 s.

5. Pomologija. Tom IV. Smorodina. Kryzhovnik / pagtl. E.N. Sedova. — Orjol: VNIISPK, 2009. — 468 s.

Levgerova Nadezda Stanislavovna

State University-Education-Science-Production Caxpl
Doctor of agricultural science, professor at thpattment of
«Technology and commodity science of food»

302020, Orel, Naugorskoye Chaussee, 29

Tel. (4862) 45-00-39

E-mail: levgerovans@mail.ru

Evdokimova Oksana Valerievna

State University-Education-Science-Production Caxpl
Candidate of technical science, assistant professiie
department of «Technology and commodity sciendead>»
302020, Orel, Naugorskoye Chaussee, 29

Tel. (4862) 76-29-57, (4862) 41-98-99

E-mail: ivanova@ostu.ru

Barinova Vera Alexandrovna

State University-Education-Science-Production Cexpl
Student of 260200.68 «Food of animal origin» tragnareas
302020, Orel, Naugorskoye Chaussee, 29

Tel. (4862) 41-98-99

E-mail: ivanova@ostu.ru

Ne 5(16) 2012 27




TexHogorus u TOBApOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VJIK 664.66

E.B. KIIMMOBA

PABPABOTKA TEXHOJIOI'MA U UCCJIIEAOBAHUE KAYECTBA BUH
N3 HOBBIX COPTOB CMOPO/IUHbI

Cmamos nocesiwyena paspabomke mMexHOI02Ul U OYeHKe KA4ecmed SI200HbIX 6UH U3 HOGbIX
COPMOG KPACHOU U YEPHOU CMOPOOUHbL, pationuposarix 6 Opaosckoti oonacmu. ITo pezynomamam
uccnedosanutl 6vLIo bisGNEHO, Umo codepacanue sumamuna C u P-akmugHbix euyecme 6 GUHAX U3
5200 4epHOU CMOpOOuHbL 8 2-2,5 pasa npeeocxooum cymounylo HOpmy nompeoOieHus, a 6UHAX U3
5200 KpacHou cmopoourst — 6 1,5-2pasa.

Knroueswie cnosa: suno, cMopoouna, 1200bl.
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E.V. KLIMOVA

WORKING OUT OF TECHNOLOGY AND RESEARCH OF QUALITY
OF WINES FROM NEW GRADES OF THE CURRANT

Article is devoted working out of technologies amdestimation of quality of berry wines
from the new grades of a red and black currant danghe Oryol region. By results of researches it
has been revealed that the maintenance of vitamamdP-active substances in wines from berries
of a black currant in 2-2,5 times surpasses dadynm of consumption, and wines from berries of a
red currant —in 1,5-2 times.

Keywords:wine, a currant, berries.
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H.O. CEMBEIIIKUHA

IMNIIEBBIE CTABUJIM3ATOPBI PA3JIMYHOI'O ITPOUCXOXKAEHUSA
INMPUMEHUTEJIBHO K TEXHOJIOI'MU B3BUTBIX TBOPOXHBIX
JAECEPTOB

B cmamve npedcmaeﬂeﬂa KJZClCC‘Md)uKCZb]u}Z nuueesvlx cma6uﬂu3am0p06, Komopble mocym
ObIMb  UCNONIL30BAHDL npu npous’eot)cmee 630UMblX MEOPOAHCHBIX ()ecepmoe. Hcnonvzosanue
cma6uﬂu3am0p06 noszeoJjisient He mOJbKO YAydidums Kavecmeo npodym;uu u noesvicunv CpoK
XPAHEeHUs, HO maKkdHce YMeHbwums ee ce6ecm0uMocmb, umo obecneuum NoOGvlULEHUE
SKOHOMUYECKUX noKazameJell npednpuﬂmuﬂ.

Knrwouesvte cnosa. cma6uﬂu3am0pbl, 830umvle meopoa# Hbvle ()ecepmbl.
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N.O. SEMIESHKINA

FOOD REGULATORS OF VARIOUS ORIGINS
WITH REFERENCE TO TECHNOLOGY OF
WHIPPED CURD DESSERTS

The article presents a classification of food diabrs, which can be used in the production
of whipped curd desserts. Using of stabilizers wanonly improve product quality and increase the
storage life, but also to reduce its productiontspsvhich will increase the economic performance
of the enterprise.
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B.C. SHKOBCKAS, A.A. YEPCTBOU

KBAJIMMETPUUYECKASA OLIEHKA ITPOAYKIIUUA AIIK

O0num  u3  2QhpekmusHbIX ~ UHCMPYMEHMOB — NOBLIUEHUSI  KAYecmed  NpoOYKYuu
omeuecmeenno2o AIIK sensiemcsi ucnonvszosanue memooos KeAIUMempuu 6 COYemanuu ¢
COBDEMEHHbIM ONBIMOM 8 obnacmu MeHeddwcMenma radecmea. Oyenxa Kavecmea HPOOYKYUU
npeononazaem — YCMAHOGIEHUE  COOMBEMCMEUs — ee  YCMAHOGIEHHbIM — mMpeboGaHuam U
Y0081emBOpeHUIo  Jceranuli nompebumeneti. Aemopamu npeonodiceHa Gopmyra KOMNIEKCHO20
nokazameinsl Kavecmea, YUUmulearowjas 6ce eOUHUYHble NOKA3amenu, Qopmupylouue Kavecmeo
OYeHuBaemMo20 00veKma, 6KIOYAs U noKazamenu OE30NACHOCMU, U UOEHMUDUKAYUOHHbIE
nokazamenu. @Dopmynra npumeHuma Ons  KGANUMEMPUUECKOU OYEHKU 6Ce20 MH02000pasus
npooykyuu AIIK. s xeanumempuueckoi oOyenku nuujegoil npooyKyuu Ha npumepe psoa
CMPYKMYPUPOBAHHBIX MOTOYHBIX NPOOYKMOG NPOBEOeH KOMNIEKC UCCIe008AHULl, HA OCHOBAHUU
pe3yibmamos  KOMopbix — NpeonodceHa  Qopmyna  KOMNJIEKCHO20 — NoKazamensi —Kavecmed,
VUUMBIBAIOWAsT NOMPeOUmMenbCKue ceoUCmsea npooyKyuu, m.e. me cCOUCMEd, KOMOpble XOuem
suOemsv nompebumens 8 0AHHOM NPOOYKMe.

Knrwouesvle cnosa. oyenka kauvecmsa, KGAIUMEmMpust, YupasieHue Kavecmeom, npooyKyus
AIIK, nuwesvie npodyxmol, nompebumenbcxkue c8ouCmad.
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V.S. YANKOVSKAYA, A.A. CHERSTVOY

QUALIMETRIC ASSESSMENT OF AGRICULTURAL PRODUCTS

The use of qualimetry methods in combination witdenn quality management experience
is one of the most effective tools to improve thality of domestic agriculture products. Quality
Assessment of products involves the establishnfetiteo compliance to the requirements and
satisfaction of consumer expectations. The autlppoposed a formula for the complex quality
indicator that takes into account all the individuadicators that make up the quality of the object
being evaluated, including both the indicators afiety performance and identification. The formula
is applicable for qualimetric assessment of thei@agdtural products diversity. For qualimetric
evaluation of food products by the example of stmed dairy products, set of studies was
conducted. Based on the results of these studiepregmosed a formula for the complex quality
index that takes into account the consumer prodpctperties, i.e. those properties that the
consumer wants to see in this product.

Keywords: quality assessment, qualimetry, quality managepyatducts of agriculture,
food, consumer properties.
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IKOJIOI'MA U BE3OIACHOCTbD

NMALLEBBbIX TPOAYKTOB

YJIK 664.66.002.2

E.A. KY3HELIOBA, JI.B. YEPEIIHMHA, P.E. KJIEIIOB, B.IO. 30OMHUTEB

N3YYEHUME BJIUAHUA ITIPEITAPATA HA OCHOBE ®UTA3bI
HA UBMEHEHUE COIAEPKAHUSA TAXKEJbIX METAJIJIOB
B 3EPHE INIIIEHUIIBI ITPU 3AMAYNBAHUUN

Ilpusedenvl pesynrbmamsl onpedeneHus NApAMempos 3amMavuBanus 3epHd NUleHUYsl 8
pacmeope epmenmno2o npenapama Ha OCHO8e QUMA3LI C YENbI0 CHUNCEHUS COOEPHCAHUS
moxcuunvix dnemenmos. C nomowupio snexmponHol muxpockonuu, 3/]C-penmeeHcnekmpanioHo20
aHanuza U QepmeHmamugHo20 2UOPOIU3A HEKPAXMATbHBIX NOAUCAXAPUOOE KIeMOUHBIX CMEHOK
0007104€eK 3epHa NOKA3AHO, YMO CIMPYKMYPHbIe NOIUCAXAPUODL YYACMEYIOM 8 npoyecce aocopoyuu

KamuoHO6 Memaillos.

Knwouesvie cnosa. 3epno, msoicenvle Memauinvl, (epmenmublii npenapam Hd OCHOGe

Gumasol.
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E.A. KUZNETSOVA, L.V. CHEREPNINA, R.E. KLJOPOV, VU. ZOMITEV

STUDY OF THE PREPARATION BASED ON PHYTASE INFLUENCE
ON CHANGES IN THE HEAVY METALS CONTENT
IN WHEAT GRAIN AFTER SOAKING

The results of the parameters determination of swpkvheat grain in solution of the
enzyme preparation based on phytase to reducecdthtert of toxic elements are given. By means of
electron microscopy, EDS-X-ray spectral analysisd aenzymatichydrolysis not starched
polysaccharide of the cell wall of grain coverswas shown, that structural polysaccharides
participate in adsorption process of cation metals.

Keywords:grain, heavy metals, an enzyme preparation basguhgtase.
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UCCJIENOBAHUE PbIHKA
NMPOAOBOJIbECTBEHHbLIX TOBAPOB

YJIK 642.09:640.432

E.H. APTEMOBA, A.B. KOPATI'MHA

3JEKTPOHHOE MEHIO: ®YHKIIUM, IPUHIIUI IEMCTBUS
N PACITPOCTPAHEHHOCTbD HA IIPEAIIPUATUAX IIMTAHUA

B cospemennom  passusarowemcs  obwecmee  UHGOPMAYUOHHBIE — MEXHOIO2UU
nPedoCmasnsion HAM NPEKPACHYI0 BO3MONCHOCMb KOHMAKMUPO8AMs, O0elamb OmKpbImus U
0eUmbCsl 3SHAHUAMU, KAK HUKo20a 0o smozo. Cmapuvle mpaouyuu odwenus opye ¢ opyeom oblcmpo
MEHSIOMCsL U NOSGNAIOMC  HO8ble Memoobl COYUANbHO20 —63aumolelcmeus. Yoie celiwac
cmapm@onsl, niaHwenHble KOMNbIOMEPbl U RPOUUe MEXHOL0SUYHbIE YCMPOUCMEA USMEHUIU 00pa3
JHCUBHU U CMULL pabomvl yenogexa. Imo, HEeCOMHEHHO, AGIAEMCs, NOB0OOM Ol pazeumus
mexHono2uli u 6 cgpepe yciye.

Kniwouesvle cnosa: menio, npednpusmusi NUMAHUsL, CEHCOPHbIE NAHENU, DYHKYUU, NPUHYUN
Oeticmeust.
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E.N. ARTYOMOVA, A.V. KORYAGINA

E-MENU: FUNCTION, PRINCIPLE OF OPERATION
AND THE PREVALENCE OF THE ENTERPRISES OF CATERING

In today's society, developing information techgs provide us with an excellent
opportunity to communicate, to make discoveries shdre knowledge as never before. Old
traditions of communication with each other is chiag rapidly and new methods of social
interaction. Already, smartphones, tablet computerd other tech devices have changed the way of
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life and style of the person. That, of coursehis teason for the development of technology and
service industries.
Keywords:menu, catering enterprises, touch panels, thetiomsg, the principle of action.
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OKOHOMMUYECKUE ACIIEKTbI
[NMPOU3BO/LCTBA lNPOLAYKTOB ITUTAHUA

VK 339.138:[332.133.6:664](470.319)
.M. CAMOCTPOEHKO, E.C. CABOCHHA

MEXAHU3M ®OPMUPOBAHUSA IMIIEBOI'O KJIACTEPA
«[MPOU3BOACTBO 9KOJIOTTHYECKHN YUCTBIX ITPOAYKTOB
IIMTAHUA BBICTPOI'O ITPUT'OTOBJIEHUA» HA OCHOBE
MAPKETHUHI'A B3BAUMO/JOIIOJTHEHUA

Cmamos  noceswena 060CHOBAHUIO  YeNecOOOPAZHOCTIUL  UCONb306AHUS  NPUHYUNOS
MapKemuHza  63aUMOOONONHEHUs 6 Npoyecce OPMUPOSAHUS UHHOBAUUOHHLIX KAACMEPOS,
OPUEHMUPOBAHHBIX HA NPOUZE00CTNEO IKOLOSULECKU YUCTBIX NPOOYKINOE NUMAHUSL.

Knioueevie cnoea. skonocuuecku uucmovle RpoOyKmvl, RUULEEOU KIACMep, MAPKEMuH2
63AUMOOONOJIHEHUSL.
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MECHANISM OF FORMATION OF THE FOOD CLUSTER
«PRODUCTION OF ECOLOGICALLY PURE FOOD PRODUCTS
OF FAST PREPARATION» ON THE BASIS
OF MARKETING SYNERGIES

The article is devoted the ground of expedienagsefof principles marketing synergies in
the process of formation of innovation clustersewted on the production of ecologically pure food.
Keywords:ecologically pure products, food cluster, markgtsynergies.
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opeanonenmuyecKkue, QUIUKO-XumMuieckue, dHepeemuyeckue U SKOHOMUYecKue XapaxKmepucmuKu
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T.S. BYCHKOVA, G.M. ZOMITEVA

COMPETITIVENESS ESTIMATION OF DAIRY DESSERT
WITH «POLIKOM»

The calculation results of integral quality indicas of elaborated dairy desserts with
«POLIKOM» which take account of organoleptic, phgshemical, energy, and economic
characteristics of product are given. The calcudatiresults of the product cost is shown.
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