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HAY4YHbIE OCHOBbI NALUEBbIX
TEXHOJIornn

VK 664.659

B.I1. KOPSTUKWH, JI.A. TOHYAPOBCKUI

HAYYHOE OBOCHOBAHUE PAIIMOHAJIBHOM PEHEINTYPbI
NHHOBAILIMOHHBIX KOSKCTPYJIUPOBAHHBIX U3JIEJINU

B cmamve npedcmasneno nayunoe 060cHosanue 6bl00paA PAYUOHATLHOLO COOEPICAHUS
IKCMPY3UOHHO20 KVKYPY3HO20 KPAXMANA 6 peyenmype JHCUpOo8Ol HAYUHKU KOIKCMPYOUPOBAHHbIX
uzlenuli Ha OCHOBE JKCNEPUMEHMANbHLIX UCCIe008ANHUL, NPOBEOEHHBIX (DYHOAMEHMATbHBIMU
Memooamu KanuiiapHoll U pOMAayuoHHoOU 6UCKO3UMempuU. Brecenue skcmpy3uonHo2o KyKypy3Ho2o
KpAaxmana usmeHsem 65A3KOCHb HCUPOBOU HAYUHKU U GIUSEN HA NPoYecc cO8US08020 MedeHUsl 6
Kauane Gopmyouje2o UHCmpymenma dsKkcmpyoepa.

Knioueesvie cnosa: skcmpy3uounwiil KyKypy3ublil KpAxmai, KOIKCMpPYyouposamnuvie uzoenusl,
KOIKCMPY3Usl, HCUPOBUSI HAUUHKA.
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V.P. KORYACHKIN, D.A. GONCHAROVSKIY

BACKGROUND OF RATIONAL RECIPE OF INNOVATION
COEXTRUDED PRODUCTS

The article provides the scientific rationale of choice of rational content of extrusion corn
starch in the recipe of fatty toppings extruded products based on experimental studies were
conducted by fundamental method of capillary and rotary viscometer. Adding extrusion corn starch
changes viscosity of fatty toppings and affects at shear flow process in forming tool extruder
channel.

Keywords: extrusion corn starch, co-extruded products, co-extrusion, fatty toppings.
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HayuHble 0CHOBBI MTHIEBBLIX TEXHOJIOTHIH

VJIK 641.887.022.3

K.B. BTJACOBA, A.B. 'OJIBIIEBA, H.1. HAPEBA

PA3PABOTKA TEXHOJIOI'MA COYCOB
C MYKOM 13 CEMSIH BAXUYEBBIX

Cemena 6axuesvix Oocamuvl Oeaxamu, NUWESLIMU GOJOKHAMU, SUMAMUHAMU, MUKDO- U
MAKpodIeMeHmamuy, HO 8 RUWEBOU NPOMBIUIEHHOCIU UCHOTb3VIOMCA He 6 NoaHoU obveme. buinu
UCCIeO08AHbI IMYTbSUPYIOUWUE CBOUCTNBA MYKU CeMAH MbIKGbl, KAOAUKA, NAMuccoua, apoysa u
OviHU. B Xx00e npoeedenus ucciedosanus Ovlau paspabdomaHvl MexHoL02UU CIA0K020 MOJOYHO20
coyca ¢ MyKoul u3 ceman ObIHU U 2OPYUYHOU 3aNPABKU C MYKOU U3 ceMaH apOysa, omauyaroujuecs
VAVHUIEHHBIMU  OP2AHOAENINUYEeCKUMY  C8OUICmEamu, 6ozamvle GUMAMUHAMU U MUHEPATbHbIMU
seuecmaeami.
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TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

Melon seeds are protein-rich, food fibers, vitamins, micro and macrocells, but in the food
industry are used not in full volume. Emulsion properties of a flour of seeds of a pumpkin, a
vegetable marrow, a bush pumpkin, a water-melon and a melon were investigated. During carrying
out research technologies of sweet dairy sauce with a flour from seeds of a melon and mustard
filling with a flour from the water-melon seeds, differing the improved organoleptic properties,

vitamin-rich and mineral substances were developed.
Keywords: sauces, melon seeds, emulsion properties.
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V]IK 614.7:633.]-074

E.A. KY3HELIOBA, I0.1. AJIEXNHA, B.}O. 30OMUTEB, 1.H. TIAPAMOHOB

WCCJEJOBAHUE KOMILIEKCOOBPA3OBAHUS Cd?* M Ni?*
JUTAHIAMU I'PYNIBI XUHA3OJINI-®OPMA3AHOB

Tlpusedenvl  pezyromamol  CREKMPOPOMOMEMPULECKO20 — UCCICO0BAHUS  ONMUYECKOUL
NIOMHOCMU KOMNIEKCHBIX coedunenuii maxcenvix memannos CA** u Ni#* ¢ nueanoamu epynne
XUHAZ0IUA-POPMA3AHOE, NO3BOIUGUE GbIABUND XUHAZONUL-POPMA3AH, COOEPIHCAWUT MEMUTLHBILL
paouxan — (CHs), cnexmp xomnnexchvix coedunenuii KOmopoz2o ¢ uzy4aemMbiMu Memaiiami 061aoan
bonbutell  UHMEHCUBHOCbIO  NOSTOWEHUsI N0 CPABHEHUI0 C  OCMALbHLIMU — (POPMAZAHAMU.
Tucmoxumuueckum MemoooM OnpedesieHbl Mecma NOKATU3aYUY 00PA308aAHHbIX KOMNIEKCO8 C
Memaniamu Ha NOGePXHOCMU KIeMOYHbIX CIPYKMYP (8 YACTNHOCU KIEMOYHbIX CMEHOK).

Knrouesvie cnosa: komniexcoobpasosanue, XuHa3onul- Gopmazansl, maxiceivie Memaivl,
3epHO NueHuybL.
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TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

E.A. KUZNETSOVA, Y.l. ALEKHINA, V.YU. ZOMITEV, I.N. PARAMONOV

STUDY OF COMPLEX FORMATION OF Cd** AND Ni** BY LIGANDS
OF HINAZOLIL-FORMAZANS GROUP

The results of spectrophotometric analysis of the optical density of the complex heavy
metals compounds consist of Cd?* and Ni?" with ligands of hinazolil-formazans are shown. This
compounds allowed to revealed hinazolil-formazan containing methyl radical — (CH3), which
spectrum of the complex compounds with studying metals had a higher intensity of absorption
compared to the rest of formazans. Localization of formed complexes with metals on the surface of
cell structures (eg cell walls) is defined by histochemical method.

Keywords: complex formation, hinazolil-formazan, heavy metals, grain of wheat.
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V]IK 664+637.524]:[633.15:577.112.827]:66.094.941.094.7

E.J. ITOJISIKOBA, E.H. IEMINHA

NCHHOJBb30OBAHUME I'MIPOJIM30OBAHHOI'O KYKYPY3HOI'O
I'IIOTEHA B ITMIIEBBIX TEXHOJIOT'UAX

s pacwennenun KyKypy3Ho2o 21iomeHa paccmompenbl HeCKObKO 8apuanimos 2uopoausa
€ UCNONB306aHUEM KUCTLIX U OCHOBHBIX KAMAAUZAMOPOS, KOMOpble paspeensl 015 NpUMeHeHUs 8
nuwjesvix mexwoaoauax. Paspabomanvl HayuHo-000CHOSAHHBIE peyenmypbl U MEXHOIO02UU
NPOOYKMOS (PYHKYUOHANLHO20 HASHAYEHUSA C UCHONb308AHUEM 2UOPONU0BAHHO20 KYKYPY3HO20
enomena.

Kniouesvle cnoea: pacmsopumocmov KyKypy3HO20 2niomeHd, 2uOpPOauU3am, welouHoll
2uOponu3, amuoHble C8A3U, 0OelKo8blll NOAUAMUO, NenmuoHvle 83U, OypepHbill pacmeop,
be3zenomeHo8blilL NPOOYKHI.
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E.D. POLYAKOVA, E.N. DEMINA

APPLICATION OF HYDROLYZED CORN GLUTEN
IN FOOD TECHNOLOGY

Few kind of hydrolysis are considered for splitting of corn gluten including hydrolysis by
acidic or basic catalysts, which are permitted for use in food technology. Scientifically-based
formula and technology of functionality products used hydrolyzed corn gluten are developed.

Keywords: solubility of corn gluten, hydrolyzate, alkaline hydrolysis, amide bonds, protein
polyamide, peptide bonds, a buffer solution, gluten-free products.
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VJIK 636.084

N.®. I'OPJIOB, O.A. IIAJIMMOBA, 10.B. KOMAPOBA

BJIMSTHUE KAYECTBEHHOI'O COCTABA PAITMOHOB
HA BHOXUMHNYECKHUE U ®YHKIIMOHAJIBHO-TEXHOJIOT MYECKUE
CBOMCTBA CBUHUHBI

Ilposedena oyenxa kavecmea payuoHos Ois CUHEl, KOMopble NO3601sM NPU yEeauyeHuu
9Hepauu pocma UCKIIOUUMb NPOsiGNeHUue NOPOKO8 MACHO20 Cbipbsi omHocauwuecs Kk epynne PSE.
Ilpusedenvl dannvie 0 QusuKo-xumuieckom cocmase msca ceuneti nopoovl Kpynuas benas, ezo
DYHKYUOHATLHO-MeEXHOO2UYeCKUX nokazamenetl. IIlpedcmagieno onucanue npoyeccos co3pesamust
mAca, 6 uyacmHocmu usmeHenus pH e nepevie cymxu asmoiausa. [anel pekomeHOAuuu no
NepPCnekmusam NPUMeHeHUsi ONUCAHHO20 MACHO20 Cblpbsi NPU NPOUIBOOCHIBE PA3IUUHbIX 6UO008
MACHBIX NPOOYKMOE.

Knroueevie cnosa: ceununa nopoovt Kpynnas benas, @usuko-xumuueckuil cocmas,
DYHKYUOHALHO-MEXHONI02UYeCKUe CBOUCTEA, NPUNCUSHEHHAS OYeHKA Kauecmad.
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TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

I.F. GORLOV, O.A. SHALIMOVA, YU.V. KOMAROVA

THE INFLUENCE OF QUALITATIVE COMPOSITION OF THE DIET
ON BIOCHEMICAL AND FUNCTIONAL AND TECHNOLOGICAL
PROPERTIES OF PORK

Assessed how to find a diet for pigs, which will increase with increasing energy eliminate
defects manifestation of raw meat in cluster PSE. The data on the physical and chemical
composition of pig meat breeds Large White, its functional and technological indicators. The
description of the maturation of meat, in particular, changes in the pH of the first day of autolysis.
The recommendations on the prospects of applying this meat raw material in the manufacture of
various types of meat products.

Keywords: meat of pigs breeds Large White, physical and chemical composition, functional
and technological properties, lifetime assessment of the quality.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriELUNATINSNPOBAHHOI O HASHAYEHUA

VK 637.5:619.614.31

T.B. IMTAPUITOBA, HM. MAH/ZIPO, 10.10. JEHNCOBHY

BUOJIOI'MYECKHUE UCTIBITAHUA MACOPACTUTEJIBHBIX
HHOJTYDPABPUKATOB HA IABOPATOPHBIX ’KUBOTHBIX

Paspabomra npodykmos ecepoduemuueckoco numanusi AGIAEMCs OOHOU U3 2IAGHLIX
COYUANBHBIX 3a0a4, peuleHue KOMOopou NOGIUACH He MOAbKO HA NPOOOJHNCUMEIbHOCHb JHCUZHU
YEN0BEeKA, HO U HA YBeAUYeHUe aKMueHO20, MBOPHECKO20 NEPUOOd €20 NHCU3HU, COXPAHCHUE
300p0o8bs, 6o0pocmu, mpyodocnocobnocmu 0o enybokou cmapocmu. Ocobyl0  3HAYUMOCMb
npuobpemaem  HANPAGACHUE NO  COGEPULCHCMBOBAHUIO  TNEXHOIOUU — MHO20KOMNOHEHMHbIX
NPOOYKMOG 2ePOOUeMUUECKO20 HASHAYCHUS HA MACOPACMUMENbHOU OCHOBE C YENblO VIYUUUCHU
CMPYKMYpbl NUMAHUSL TH00€t NOJNCUNO20 U NPEKTIOHHO20 803DACMA, PACUUPEHUS. ACCOPMUMEHMA
2epoouemuieckux npooyKkmos u 6onee PAYUOHANBHO2O UCHONIb308AHUSL PECYPCO8  MICHOI
NPOMBIUACHHOCTIU.

Knrouesvie cnosa: nymogas myxa, msacopacmumenvbhvle noay@adbpuxamot, 1a6opamophvle
JACUBOMHDBLE, OUOXUMUYECKUE UCCTLe008AHUSL.
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TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

T.V. SHARIPOVA, N.M. MANDRO, Yu.Yu. DENISOVICH

BIOLOGICAL TESTS MEAT VEGETATIVE SEMI-FINISHED

FOR LABORATORY ANIMALS

Development products gerodieticheskogo power is one of the major social problems whose
solution will not only affect the duration of human life, but also to increase the active and creative
period of his life, maintaining the health, vitality, ability to work into old age. Special importance is
the direction to improve the technology of multi-purpose products gerodieticheskogo on
cereal-based in order to improve the design and supply of older elderly, expanding the range of

products and gerodieticheskih better resource meat industry.

Keywords: chickpeas flour, meat vegetative semi-finished, laboratory animals, biochemical

studies.
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IIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHS

YK 637.1

B.M. 'TAHMHA, T.H. POTOXHWHA, JI.A. BOPUCOBA, E.A. 'VIIMUHA

IKCIIEPTHU3A KAYECTBA BUOPAKEHKU
I TPOPUITAKTHYECKOI'O IIMTAHUA

Buisigneno, umo 0na ycunenus Oaa20Npusimno20 OeUCmeus HA OpeaHusM Helo8eKd
KUCTIOMONIOUHO20 NPOOYKIMA PANCEHKU €€ Yenecoobpasio obocaujams buomooyiem, CoCmosuum us
npobuomuueckux — bakmepuil, JIUOYUMA U OUOLO2UYECKU —AKIMUBHO20 OeIKa MOIOKA —
nakmogeppuna. O60CHO8ANBL IMANBL MEXHOIOSULECKO20 NPOYECCd 8HECeHUs. GUOMOOYA, KOMOpPbLE
3a8ucam om cnocoba Npou3eo0CMEa pANCEHKU. YCMAHOIEHO, YMO DANCEHKA, 00602aujeHHas
buomodynem, obnadaem OoJee GblPANCEHHBIM UHSUOUPYIOWUM IDGEKmomM 6 OMHOUeHUU YCIOBHO-
RAMO2EHHBIX U NAMO2EHHbIX MUKPOOPEAHUZMOS.

Knrouesvie cnosa: 6uopsidicenka, npobuomuueckue Kyiomypbl, JUIOYUM, TAKMODeppun,
6UOMOOYIb, PYHKYUOHATLHBLE NPOOYKIMbL NUMAHUSL.
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E-mail: gushchina.ekaterina@mail.ru

V.l1. GANINA, T.N. ROGOZHINA, L.A. BORISOVA, E.A. GUSHCHINA

QUALITY EXAMINATION OF BIORYAZHENKA
FOR PROFILACTIC SUPPLEMENT

It was found that in order to strengthen beneficial effects on the human body of dairy
products — it is useful to enrich ryazhenka with biomodule consisting of probiotic bacteria, lysozyme
and bioactive milk protein — lactoferrin. Grounded process steps of adding biomodule, depending on
the method of production of ryazhenka. Established that ryazhenka enriched by biomodule has a

more pronounced inhibitory effect against opportunistic and pathogenic microorganisms.

Keywords: bioryazhenka, probiotic cultures, lysozyme, lactoferrin, biomodule, functional

foods.
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IIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHS

Y JIK 664:634.8:663.2

H.H. KOPHEH

TEXHOJIOT'USI HOJYYEHUS BUOJIOTMYECKUA AKTUBHOI
JAOBABKHU U3 CEMSH BUHOI'PAJIA

B cmamve npeocmaenenvt pezyiemamsl UCCied08aHUNl NO BbISGIEHUI) IDOHEKMUBHBIX
MEXHONLO2UYECKUX — PENCUMO8 MEXAHOXUMUYECKOU 00pabomru cemsn 6UHOZpadd ¢ Yervlo
paspabomxu mexnonozuu noayuenus bAJ]. Pazpabomana mexnonozus u mexnHoio2u4ecKas cxema
nonyuenuss BAJ[ u3z cemsin eunozpada, a maxoice npogedeHd OYeHKa noKazameiel Kauecmed u
nuwesou yennocmu bAJI.

Kniouesvie cnosa: cemena aunozpadd, MexaHOXUMUYeckds oopabomra, mexHoaio2uuecKue
peaicumol, BAJT.
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N.N. KORNEN

TECHNOLOGY OF BIOLOGICALLY ACTIVE ADDITIVES
FROM SEEDS OF GRAPES

In this paper presents the results of research to identify effective operating practices
mechanochemical treatment grape seed to develop technology for BAA. The technology and the
technological scheme for dietary supplements grape seed, as well as an assessment of quality and
nutritional supplements.

Keywords: grape seeds, mechanochemical processing, technological regimes, dietary
supplement.
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TOBAPOBELNEHUE
NMALIEBBIX NMPOAYKTOB

V]IK 637.181:633.351-021.632]:613.2

A.Il. CUMOHEHKOBA

TMMOKA3ATEJIM IOTPEBUTEJbCKNX CBOMCTB YEUEBUIIBI
N UHTUBUTOPBI ITPOTEA3 KOMBUHUPOBAHHBIX
MOJIOKOCOJEPXKAIIMX IMMPOJAYKTOB C EE UCITIOJIb30OBAHUEM

B cmamve nokazanvl pesynomamvl  UCCIe008AHUU  AHMUNUMAMETbHLIX BEUECTNE 6
KOMOUHUPOBAHHBIX MOJOKOCOOEPIHCAUUX NPOOYKIMAX C UCTIONb30BAHUEM YeUeGUYbl — NEPCNEKMUBHO20
benoxcodepaicaugeco coipwvsi. Ilpedcmagnenvl Oanuvie O YPOUCAUHOCU PAOHUPOBAHHBIX COPMOS
yeyesuybl 6 Opro6cKoill 061acmu, U3yyeHbl NOKA3ameny nOmpedUmenbCKux C8oUCME Yeueauybl.

Kniouesvie  cnosa:  ueuesuya,  panionuposammvie — COpmda, — KOMOUHUPOGAHHbIE
MONOKOCOOepcawue npoOyKmbl, AHMUNUMAMELbHbLE (AKMOopsl, XUMUNECKUL COCMAS, NUesast
YeHHOCD.
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A.P. SIMONENKOVA

INDICATORS OF CONSUMER PROPERTIES OF LENTILS
AND PROTEASE INHIBITORS COMBINED DAIRY PRODUCTS
WITH THE USE OF

The article shows the results of the research antinutritious substances in the combined
dairy products with the use of lentils - the perspective of the 6eroxcodepacayeco raw materials.
Presented data on the yields of zoned varieties of lentil in the Orel region, studied indices of
consumer properties of lentils.

Keywords: lentils, released varieties, the combined dairy products, the antinutritious
factors, the chemical composition, nutritional value
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VJIK 637.2.07

H.B. 3ABOPOXUHA, B.M. TIO3HAKOBCKUH

AYAJIBHASA KITACCU®UKALIUA BE3AJIKOI'OJIBHBIX HAIIUTKOB
HA OCHOBE KJTACCUYECKHUX TOBAPOBE/IHBIX ITIOAXO/J10B
U AHAJIM3A NOTPEBUTEJBbCKUX MOTUBAILIUM

B cmamve paccmompenvl meopemuueckue onpocvl Kiaccugurayuu 6e3aiK020NbHbIX
HANUMKO8 C TOYKU 3PEHUsl KIACCUYECKUX MOBAPOBEOHBIX NOOX0008 U UCHOAb30BAHUCM AHAIU3A
nompebumenvckux Momugayuil. I[lpedcmagnen aneopumm NpuHAMUS peuleHus o0 MNOKYNKe,
8blOENeHbl KIACCUPUKAYUOHHBIE NPUSHAKY Be3AIKO20NbHBIX HANUMKOG 6 UOeHUU nompebumerneil.

Knrouesste cnosa: xiaccugpuxayus, nompebumens, mosaposeonas, MOMueayus, NPUsHax,
npeonoymenusi.

CIIUCOK JIMTEPATYPbI

1. HuxonaeBa, M.A. ToBapoBeneHHe OTPEOUTENBCKHX TOBapOB. TeopeTHUecKiue OCHOBBI: YUeOHUK I BY-
30B. — M.: U3a-8Bo HOPMA, 2006. — 448 c.

2. 06 wurorax Bcepoccwuiickoii nepenucu 2002 rona: poknan pykoBojurens ['ockomcrara Poccun Ha 3acena-
aun llpaButensctBa Poccmiickoit @emepamm  12.02.2004 1.0 [DnextponHBId pecypc]: — Pexum mocryma:
http://www.gks.ru/

3. Lindstrom, M. Brand in system of marketing communications/ Lindstrom Martin. //Economic strategy.
—2007.—Ne2.—S. 188-189.

3aBopoxuHa Haranus BanepseBHa

VYpanbckuii rocy1apCcTBEHHbIH SKOHOMUYECKUH YHUBEPCUTET
KannunaTt TeXHU4eCcKnX HayK, JOLEHT Kadeapsl
«ToBapoBeJieHHE B HKCIIEPTH3a»

620219, . ExarepunOypr, yi1.8 Mapra, 62

Ten. (343)345-46-73

E-mail: degustator@olimpus.ru

Ho3usikoBckuii Basepuii MuxaiisioBua

KeMepoBckuil TeXHOTOTHUECKUI HHCTUTYT MTUIIEBOH MPOMBIIIJICHHOCTH
JloxTop 6uonornueckux Hayk, mpodeccop, 3aBeayromuit kaheapoi
«ToBapoBenieHIE U YIIPaBICHHAE KAYECTBOMY

650056, . KemepoBo, 6ynbBap Ctpouteneid, 47

Ten. (3842) 35-92-40

E-mail: tovar-kemtipp@mail.ru

N.V. ZAVOROKHINA, V.M. POZNYAKOVSKY

DUAL CLASSIFICATION OF SOFT DRINKS ON THE BASIS CLASSICAL
THE MERCHANDIZING THE APPROACHES AND ANALYSIS
OF CONSUMER MOTIVATIONS

In article theoretical questions of classification of soft drinks from the point of view of
classical approaches and use of the analysis of consumer motivations are considered. The algorithm
of decision-making on purchase is presented; classification signs of soft drinks in vision of
consumers are allocated.

Keywords: classification, merchandizing, consumer, motivation, sign, preference.
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Y JIK 339.542.26:006.83.032

B.I1. TAIIEHKO

HOATBEPKXKAEHUE COOTBETCTBUA ITPOAYKIIUN TPEBOBAHUAM
TEXHUYECKUX PEI'VTAMEHTOB B YCJIOBUAX BCTYIIJVIEHUA
POCCHUM B BTO U BBEJJEHUS PET'JIAMEHTOB
TAMOXEHHOI'O COIO3A

B cmamve paccmampueaiomcs  6onpocvl  pepopMUpoSaHUs U  COBEPUIEHCMEOBAHUS
POCCUTICKOTI  HAYUOHANLHOU — CUCMeMbl  cepmuuKkayuu  npooyKyuu, a makdice COo30aHus
HAYUOHANILHOU CUCMEMbl aKKPeOUmayuu U NPUsHAHUs COOMBEMCMEUs. POCCUICKOU CUCHeMbl
AKKPeOUmayu MexcoOyHapoOHbIM mpedo8aHusIM.

Kntouesvle cnosa: cepmuuxayus nuwgesoil nNpooyKyul, MEXHULECKUll pe2iameHm,
Tamosicennvlil co103, CUCMeMAa MEHEONCMEHMA Ka1ecmad.
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V.P. GASHENKO

CONFIRMATION OF PRODUCT COMPLIANCE WITH
REQUIREMENTS OF TECHNICAL REGULATIONS
IN CONDITIONS OF RUSSIA JOINING TOWTO
AND APPLYING OF CUSTOM UNION REGULATIONS

The article examines the reform and improvement of the Russian national system of product
certification, as well as foundation of a national accreditation system and obtaining recognition of
the Russian accreditation system compliance with international requirements.
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UCCJIEQOBAHUE PbIHKA
[MPO1I0OBOJIbCTBEHHbLIX TOBAPOB

VIIK 339.1:664.66] (470/319):351.824.5

B.I. KOYEPTMTHA

PEAJIM3ALIMS TOCYJAPCTBEHHOM MMOJIUTUKHA B COEPE PBIHKA
XJEBA M XJIEBOBYJIOUHBIX U3JIEJU KAK CETMEHTA
MOTPEBUTEJBCKOI'O PBIHKA OPJIOBCKOM OBJACTHU

B cmamve npedocmasnen ananus peinke xneda, x1e600y10YHbIX U KOHOUMEPCKUX U30enull
Opnosckoti obaacmu. Bviaenenvl npudunsl cnada npouzsoocmed 6 nociednue 200ei. Obo3HaueHbl
OCHOSHbIE MEeHOeHYUU PA3SUMUsL PLIHKA, AGTAIOUUECS 3AT020M YCNEUHO20 PA3GUMUA OMPAcu.

Knruesvie cnosa: pvinox xneba, xneb6obyniounvix u KoHOumepckux usdenuii, Oproeckas
obnacmo.
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V.D. KOCHERGINA

REALIZATION OF STATE POLICY IN THE SPHERE OF BREAD
AND BAKERY PRODUCTS MARKET AS SEGMENT
OF OREL REGION CONSUMER MARKET

The article presents market analyse of bread, bakery and pastry market in Orel region. The
causes of the production decrease in recent years are revealed. The key market trends, which are
key to the successful development of the industry are denoted.

Keywords: bread, bakery and pastry market, Orel region.
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YK 664.66

JI.B. YEPEITHMHA, P.E. KJIEIIOB, E.O. CEMBEILIKNHA

COBPEMEHHOE COCTOSIHUE U IEPCITEKTHUBEI PA3BUTHS
PBIHKA XJIEBOBYJIOYHBIX W3AEJNI1 TOBBIIIEHHOW
MUAIIEBOI HEHHOCTH

B cmamve npuseden 0630pHulil ananuz cOCMosiHUsL U NEPCREKMUE pa3eumusi polHKka xaieoa u
xnebobynounvix uzdeauti 3a 2007-2011 ee. Ilpoananruzuposanvl npednoumenus nompebumeinet,
Kacarwowuecs obozawenus xneoa. Ilpeodnoscen cnocob nogvluieHuss OUOOOCMYNHOCHU MUHEPATbHBIX
coeOuHenutl 8 X1e000yI0UHbIX U30eNUSAX.

Knrouesvte cnosa: xied u xneb6oOynounvie uzoenus, NUWEBdAs YEHHOCHb, MUHEPANbHble
seujecmed, 3epHo, pumamul, (hepmermHle nPenapanmoi.
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OF THE INCREASED FOOD VALUE

The survey analysis of a condition and prospects of development of the market of bread and
bakery products is provided in article for 2007-2011. The preferences of consumers concerning
enrichment the corn are analysed. The way of increase of bioavailability of mineral connections in
bakery products is offered.

Keywords: bread and bakery products, food value, mineral substances, grain, fitaty,
fermental preparations.
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AHAJIA3 NOTPEBUTEJbCKHUX MPEANNOYTEHUM
ITPU BBIBOPE DOHEPTETUYECKHUX HAIIUTKOB

B cmamve npeocmasnenvt pesynrvmamovl Npo8edeHHO20 UCCIE008AHUSA NO BbIABLEHUIO
Xapakxmepucmux, GIUAIOWUX HA QopmMuposanue npeonoumenuti nompedbumeneti npu evioope
9Hepeemuueckux Hanumkos. IIposedeno pandcuposanue blOPAHHBIX XAPAKMEPUCTUK.

Knrwoueevle cnosa: »sHnepeemuyeckue HANUMKU, XAPAKIMEPUCMUKU, WKAAA OYEHOK,
OMHOCUMENbHBIL BEC, NPOOOINCUMETLHOCb MOHUUPYIOWe20 dhdexma, 6Kyc, mopeosas MapKa.
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0O.B. EBIOKMMOBA, 1U.B. BYTEHKO, O.JI. KYPHAKOBA

PETMOHAJIBHBIE ACIIEKTbBI U TEHAEHIINU TUHAMUKHU YPOBHA
INOTPEBJIEHUA MOJIOYHBIX TPOJAYKTOB

B cmamve npedcmasnenvt pezynvmamvl uccie008aHus MEPPUMOPUATLHBIX PAZTUYULL 6
0bvemax nompebieHusi MOLOKA U MOLOYHBIX NPOOYKMOS, NOIYYEHHble HA OCHOBAHUU NPUMEHEHUs.
Memooa epynnupogok. Kpome smoeo, usyyanaco ounamuxa o6vemos nompebaeHus u 0000uarouux
nokazameneti nompebienusi MOIOKA U MOIOYHBIX npodykmos. [lo pesyromamam npoeedeHH020
uccie008aHus Ovlaa YCMAHOBIEHA OCHOBHASL MEHOeHYUS. OUHAMUKU 00beMO8 NompeoieHUs MONOKA
6 PA3IUYHLIX CMPAHAX, A MAKICE BbIOCNEHbl 2PYRNbL CIPAH C YCMOUYUBO HUSKUM U YCTOUYUBO
BbICOKUM YPOGHEM NOMpeDIeHUsi MOJIOKA U MOJIOYHBIX NPOOYKMOS.
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O.V. EVDOKIMOVA, I.V. BUTENKO, O.L. KURNAKOVA

REGIONAL ASPECTS AND TENDENCIES OF DYNAMICS
OF THE CONSUMPTION LEVEL OF DAIRY PRODUCTS

This paper reports the results of the study regional differences in the consumption of milk
and milk products obtained from the application of the classifications. In addition, studied the
dynamics of consumption and aggregate indicators of consumption of milk and dairy products.
According to the results of the study was set main trends in the consumption of milk in different

30 Ne 6(17) 2012




HUccaenoBanne PBIHKA MPOA0BOJbCTBCHHBIX TOBAPOB

countries, as well as the groups of countries with consistently low and stable high consumption of

milk and dairy products.
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N.B. CKOBJISIKOBA, M.A. BIACOBA

COBPEMEHHBIE TEXHOJIOTMY BEHUMAPKHWHT A
B MHHOBAIIMOHHOM TEATEJILHOCTH NPEANPUSITHAN
MUAIIEBOI MPOMBIIIJIEHHOCTHA

O0HuM u3 >manos pa3pa6omku UHHOBAYUOHHBIX NpOcpaAMM U NPOEKMO8 6 paMKax
KoHyenyuu mapxkemunea 83AUMOOCLCMBUSL S6ISACMCS usydyeHue KOHKYpEeHmOo6 U KOHKYpeHyuu 6
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BAIHCHBIM UHCIMPYMEHINOM paspa6omku MHHO@CZMMOHHOIZ noOJaUMuUKU.
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I.V. SKOBLYAKOVA, M.A. VLASOVA

MODERN TECHNOLOGY INNOVATION BENCHMARKING
IN FOOD PROCESSING COMPANY

One of the stages of development of innovative programs and projects to the marketing
concept is to study the interaction between competitors and competition in the industry. For this
purpose, the methodology used benchmarkenga. Benchmarking methods are widely used both at the
level of individual companies, still at large in areas such as research, innovation, knowledge
management. Currently, benchmarking is an important tool for the development of innovation

policy.
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YIIPABJIEHUE PECYPCOCBEPEKEHUEM HA IPEANPUATHAIX
INNIEBOU ITPOMBIIIVIEHHOCTHA C UCITIOJIbB30OBAHUEM
CUCTEMBI BIO/KETUPOBAHUA

B cmamve npednodcena cucmema 61004cemuposanus O ONMUMU3AYUY NIAHUPOBAHUA HA
NPeonpuAmuUAX NUWesou npomsiuiennocmu. Popmuposanue npocpamm pecypcocoepedcenus ¢
UCNONb308AHUEM OAHHOU CUCMEMbl NO360IUM CHUUMb NOmpedieHue HeobX00UMbIX pecypcos 6
HaubobWel cmenerny npu 0ZPaHUYeHHbIX GUHAHCOBBIX PECYPCAX.
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MANAGEMENT OF THE COST-EFFECTIVE USE OF RESOURCES
AT THE ENTERPRISES OF THE FOOD INDUSTRY
WITH USE OF SYSTEM OF BUDGETING

In article the budgeting system for planning optimization at the enterprises of the food
industry is offered. Formation of programs of the cost-effective use of resources with use of this
system, will allow to reduce consumption of necessary resources most at limited financial resources.

Keywords: cost-effective use of resources, expenses, budgeting, management.
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C.A. UBMAJIKOBA, C.C. BAXTUHA

KJIIOUYEBBIE IPUHIIUIIBI ®OPMUPOBAHUA TEXHOJIOI'MYECKUX
IJIAT®OPM JIJIsI HEJEA HHHOBAIIMOHHOI'O PA3SBUTHSI
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KEY PRINCIPLES OF FORMATION TECHNOLOGY PLATFORM
FOR INNOVATION DEVELOPMENT OF REGIONAL
INDUSTRIAL SYSTEMS

Found that the efficiency of the technology platforms as a tool for innovative development
of regional economieswill depend on the willingness of key players in technology platforms to the
formation and development programs, embedding their own organizations in the strategic directions
of development of the technology platform. In this regard, developed guidelines for the efficient
interaction of the organizations that form thetechnological platform at the regional level, based on
efficient resource allocation, proportional risk sharing, more efficient sharing of knowledge.
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T.A.TOJIOBUHA, N.JI. ABJIEEBA

METOIUKA OLIEHKH 3ABUCUMOCTEN KOJIUYECTBEHHBIX
N KAYECTBEHHBIX IIAPAMETPOB YHHPABJIEHUSI BATPATAMHU
HA MPEAITPUATUAX IMITEBOU NPOMBIINJIEHHOCTHA

B cmamvee paspabomana u npeonodicena Kk HeOpeHUIo MOOeIb CUCTEMHOU 3A8UCUMOCIU
«Kauecmeo — o0OveM — Npubbliby, NO3GONAOWASL OYEHUMb IPHEKMUSHOCTNL MePOnpUAMuUL U
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NPOMBIUIEHHOCIIU.

Kniouesvle cnosa: sampamol, Meneodcmenm Kayecmed, Mampuya CImoumMocmy Kayecmea.

CIIUCOK JIMTEPATYPbI

1. T'onoBuHa, T.A Ilporenypsl ympaBieHUECKOTO aHaIH3a 3aTpaT Ha MPOU3BOJCTBO T'OTOBOM NPOIYKIMH B
npombinuienHoctd / T.A. Tonosuna // CoBpemeHHas KOHIENLMS W TEPCHEKTUBBl (OPMHPOBAHUS YUETHO-
AHAJIMTUYECKON M HAJOTOBOM CHCTEMBbI Ha MPEANPHUSATHAX PEaNbHOTO CEKTOpa SKOHOMHUKHU B YCIOBHUSAX INTOOANU3aluu
HSKOHOMHUYECKHX IPOIIECCOB M INepexoja Ha MEXIyHapOJHbIe CTaHAapThl (PMHAHCOBOM OTYETHOCTH: MAaTEPHUAIIbl MEXK-
IIyHApOJHOW HayJIHO-TIpakTHIecKoi koHpepernuu. — Open: Openl TV, 2008. — C. 69-74.

2. T'onosuHa, T.A YnpasieHuecknil aHaau3 B LEISAX NPUHATHS ONTHMAIBHOTO PELICHHS IPH HAINYHUU AJIbTEP-
HATHBHBIX BapHAHTOB IPOM3BOACTBA B MOJIOYHOW mpoMmbinnieHHOCcTH / T.A. [omoBuHa // YmpaBieHUECKHil ydeT.
—2005. — Ne5. — C. 74-80.

T'onoBuna TaTbsina AlleKcaHAPOBHA

TocynapcTBeHHBIN YHUBEPCUTET — YIeOHO-HAYIHO-TIPOM3BOICTBEHHBI KOMITICKC
JIOKTOp 9KOHOMHYECKHUX HAyK, JOUEHT KadeAphl « DKOHOMHUKA U MEHEIKMECHT»
302020, r. Open, Hayropckoe mocce, 40

Ten: (4862) 45-41-35

E-mail: golovina_t78@mail.ru

ABjaeeBa Upuna JleonnaoBua

I'ocynapcTBeHHBIH yHUBEPCHTET — y4eOHO-HAYTHO-TIPOU3BOICTBEHHBIH KOMILIEKC
Kannunat 5KOHOMHYECKHX HayK, JOIEHT KadeaApbl « DKOHOMHUKA U MEHEDKMEHT)
302020, r. Open, Hayropckoe mocce, 40

Ten: (4862) 45-41-35

E-mail: faustova_irishka@rambler.ru
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TECHNIQUE OF THE ASSESSMENT OF DEPENDENCES OF
QUANTITATIVE AND QUALITATIVE PARAMETERS OF MANAGEMENT
OF EXPENSES AT THE ENTERPRISES OF THE FOOD INDUSTRY

In the staty the model of system dependence «quality — volume - profity, allowing to
estimate efficiency of actions and introduced systems on providing and improvement of quality of
production of the enterprises of the food industry is developed and offered to introduction.

Keywords: expenses, quality management, matrix of cost of quality.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

» O0bemM Marepuana, MpeasiaraéMoro K myOiIuKaluu, U3MepsSeTcsl CTpaHUIAMU TEK-
cTa Ha jucrax gopmara A4 W COACPKHUT OT 3 J0 7 CTPAHHMI, BCE CTPAHUIIBI PYKOIHCH
JOJKHBI UMETh CIUIONTHYIO HYMEPAIIHIO.

 CraThsl IpeocTaBisieTcs B 1 3K3eMIUIsIpe Ha OyMa)KHOM HOCHUTENE U B DJICKTPOH-
HOM BU/I¢ (110 3JIEKTPOHHOM MOYTE UM Ha JI000M AJIEKTPOHHOM HOCHUTEIE).

e Crathu JOJDKHBI ObITH HabOpaubl mpudrom Times New Roman, pasmep 12 pt ¢
OJTMHAPHBIM UHTEPBAIOM, TEKCT BBIPABHUBACTCS 10 MIMPHHE; a03arHblid oTcTyn — 1,25 oM,
MPaBOE MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, TTOJISI BHU3Y U BBEPXY — 2 CM.

* Ha3zBaHue CTaTbHu, a TAKXKC (baMI/IJ'II/II/I H MHHUOHUAJIbBI aBTOPOB 00s13aTeNBLHO IIY6J'II/Ipy-
FOTCS Ha aHTJINMCKOM SI3BIKE.

» K craTthe npunaraercsi aHHOTAIUsI U MEPEYeHb KITIOUEBBIX CJIOB HA PYCCKOM M aH-
TJIMACKOM S3BIKE.

° CBCI[GHI/DI 00 ABTOpax IIPHUBOIATCA B TaKOM II0CJIEN0BATECIbHOCTH: (DaMI/IJ'II/IH, ums,
OTUCCTBO, YUPCIKACHUC WM OpraHvu3anus, yd€HasA CTCIICHb, YUCHOC 3BAHUC, NOJIKHOCTD,
ajJpcec, Teﬂe(bOH, QJICKTPOHHAA I104YTa.

* B TekcTe cTaThM KEIaTeIbHO:

- HE MPUMEHATH 000POTHI PA3TOBOPHOM peUH, TEXHUITU3MBI, TPO(PECCHOHATN3MEL;

- HE IPUMEHSTH JJI1 OJTHOTO M TOTO K€ MOHATHUS Pa3JIUYHbIE HAYYHO-TEXHUUYECKHUE
TEPMUHBI, OJIU3KUE MO CMBICTY (CHHOHHMBI), @ TaK)Ke HMHOCTPAHHBIE CIIOBA M TEPMUHBI MPH
HAIMYUY PABHO3HAYHBIX CJIOB U TEPMUHOB B PYCCKOM S3BIKE;

- HE PUMEHSATH MTPOU3BOJILHBIE CIIOBOOOPA30BaHHS;

- HE NMPUMEHATHh COKPAIICHUS CJIOB, KPOME YCTAHOBJIEHHBIX MPaBHJIAMHU PYCCKOU
opdorpadun, COOTBETCTBYIOIIUMH IOCYIapCTBEHHBIMHU CTaHAAPTAMH.

» CokpaieHuss 1 ab0peBUaTyphl JTOJKHBI pacHIM(PpPOBBIBATHCA MO MECTY HEPBOTO
YIOMUHAHUS (BXOXKJACHUS) B TEKCTE CTaThH.

» Gopmynel cienyeTr HabupaTh B penakrope dopmyn Microsoft Equation 3.0. dop-
MYJIbl, BHEIPEHHBIE KaK N300paxkeHue, He JOIMyCKaroTCs!

* PucyHku u npyrue wmocTpauuu (4epTexu, rpauku, cXeMbl, Auarpammsl, GoTo-
CHMMKH) CJIEyeT pacrojaraTb HEMOCPEACTBEHHO MOCEe TEKCTa, B KOTOPOM OHU YIOMHHA-
IOTCS BIIEPBBIE.

* [loanucu k pucyHkaM (TIOTYXHUPHBIA mpUdT KypcuBHOro Haueptanus 10 pt) BbI-
PaBHUBAIOT I10 LIEHTPY CTPAHUIIBI, B KOHLIE OANNUCH TOUKA HE CTABUTCS:

Pucynok 1 — Tekcm noonucu

C monHo# Bepcuel TpeboBaHUI K 0POPMIICHUIO Hay4HBIX cTaTeil Bl MoXkeTe 03Ha-
KOMHUTBCS Ha caiite WWW.gu-unpk.ru.

IInara c ACIIMPAHTOB 3a OHY6HI/IKOBaHI/IG cTaTell HEe B3UMACTCH.
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