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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

V]IK 638.084

10.B. KOMAPOBA, O.A. KOBAJIEBA

ITPOI'HO3UPOBAHUE OPI'AHOJIEIITUHYECKHUX XAPAKTEPUCTHUK
TEPMOOBPABOTAHHbBIX MACHBIX ITPOAYKTOB U3 CBUHUHDbI
11O BEJIKOBOMY CIIEKTPY MACHOI'O CbIPbA

IIposedenvl uccnedo8anus Opeanoienmuyeckux nokazameneti OYIbOHA U MSCA CEUHUHb
PA3IUYHBIX ROPOO NOCLe 8APKU MACHO20 cbipbsi npu memnepamype 10°C 6 monue msica 6 meuenue 8
munym. C yenvio ananusza nomeHyuaibHbIX 6KyCO-apoOMAmUYeckKux XapaKkmepucmux msica Obli npo-
6€0eH 0OHOMEPHbI dNeKkmpogopes cymmapHbix 6enkos ceurunvl 6 ITAAL. Hccreoosanus nokasanu,
umo npodykmul, obnadaioujue Hauboee GbIPANCCHHBIM YBEMOM U aAPOMAMOM, XAPAKMEPUIYIOMCSL
HAUOGOALUUM KOTUYECBOM OEIKO8 CHEKMPA, NPU IMOM OONOTHUMENbHbIE 30Hbl NOAGIAIOMCSL 8 30HE
neexkux benxos. Ileped nHauanom nepepabomku nPoOyKmos8 peKkoOMeHOyemcs nposooums anaius be-
KOGbIX (hpakyutl, Ymobbl 8 OanbHeluem HOPMUPOBAMs MEXHOIOSUYeCKUue napamempsl nepepabom-
KU — memnepamypy u OIumenrbHoCmb mepmooopabomKil, a maxdice peKomMenoo8ams payuoHaIbHOe
UCNONBb308AHUE MACHO20 CbIPbSL.

Kniouesvie cnosa: cencopmviii ananu3s, ceUHUHA, OYIbOH, INEKMPOPOpecpammbl, 6EIKOBbIL
cocmas.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

J.V. KOMAROVA, O.A. KOVALEVA

PREDICTION OF SENSORY CHARACTERISTICS
OF HEAT-TREATED MEAT PRODUCTS
FROM PORK PROTEIN SPECTRUM OF RAW MEAT

It was studies organoleptic characteristics diffgraspecies of broth and raw meat after
cooking at a temperature of 70°C in the thickndsthe meat for 8 minutes. With the aim of analyze
the potential taste and aromatic characteristicshef meat was conducted by PAG one-dimensional
electrophoresis of total proteins of pork. Studiesre shown that products with the most pro-
nounced color and aroma are characterized by thlyhést amount of proteins spectrum, with addi-
tional zones appear in the area of lung proteinsfoBe processing of products authors recommend-
ed analysis of protein fractions in order to norimal the technological parameters of processing
temperature and duration of heat treatment and nec@nd to the rational use of raw meat.

Keywords:sensory analysis, pork, broth, electrophoregram, grotein composition.
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HayuHble 0CHOBBI MTHIEBBIX TEXHOJIOTHIH

V]IK 664.68
0.B. UYT'YHOBA, H.B. JIEMBEPOBA, M.H. [IIKOJILHUKOBA

PA3PABOTKA U TOBAPOBE/THASI OIEHKA
MYYHbIX KOHAUTEPCKUX U3AEJINHU
N3 BE3I'JIIOTEHOBBIX BU/IOB MYKH

H3zyuena 603M0CcHOCIb NONYYEHUs DE32TI0OMEHOBIX MYUHbIX KOHOUMEPCKUX U30enull Ha
npuMepe CaxapHo20 NnedeHvs nymem 6HeCeHusi 8 COCMas NOPOUKO8 U3 Cyuenvix niodos. Paspabo-
Manvl peyenmypvl U MexHOI02UsL NPOU3BOOCMEA OE32NIOMEH0B020 CAXAPHO20 NEeUeHbs U3 NUeHUY-
HOU MYKU 8blcule20 cOpma ¢ 000asieHuemM KyKypy3HOU U pucogoll MyKu U NOPOWIKOG U3 CYULEHbIX
n10006 AOI0K U pAOUHLL. YCMAHOBIEHO ONMUMANLHOE KOAUYECMBO NI000BbIX NOPOUKOS8 8 peyen-
mypax, no36o0.soujee NOIY4amsb NeYeHbe ¢ blCOKUMU OPSAHOIENMUYECKUM U PUIUKO-XUMUYECKUMU
nokazamensaimu, coomgeememeayouumu mpebosarnusim I'OCT 24901-89 3amena 6esenromernosoii Ky-
KVPY3HOU U PUCOBOU MYKU HA NOPOWKU U3 CYUEHbIX NI0008 A0M0K U pabuHnbl 6 koauvecmee 1,0 u
4,0% coomeemcmeenno nozeonsiem 0602amums caxapHoe nedeHbe NeKMUHOBbIMU GeUeCmEamu u
yeenuuumo cooepicanue knemuamxu Ha 1,46-1,69% umo nosviuaem nuwesyio yenHocms caxap-
HO20 neueHbsl.

Kniouesvie cnosa: cniomen, peyenmyphasi cmech, caxaphoe neuenve, 6e321omenosas my-
Kd, N100060-51200Hble NOPOUIKU, MOOCTUPOBAHIE PeYenmypbl, NOKA3AMeNU Kauecmed, COpoyYuoHnas
CHOCOOHOCMb, NUWEBble BOJIOKHA.
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0.V CHUGUNOVA, N.V. LEYBEROVA, M.N. SHKOLNIKOVA

DEVELOPMENT AND MERCHANDISING ESTIMATION
OF FLOUR CONFECTIONERY PRODUCTS
MADE OF GLUTEN-FREE FLOURS

The possibility of confectionery products madelofem-free flour production is studied on
the example of sugar cookies with dried fruits pesvérormulation and manufacturing technology
for gluten-free sugar cookies made of wheat togdgriour with addition of corn and rice flour and
powders of dried apples and ashberry are developbd.optimal volume of fruit powder in recipes
of cookies with high organoleptic qualities and giop-chemical parameters corresponding to the
requirements of GOST 24901-89 are determined. Repiant of gluten-free corn and rice flour by
the powders of dried apples and ashberry at thellef/7.0 and 4.0%, respectively, allows to enrich
sugar cookies with pectic substances and increlsdiber content by 1,46-1,69%, that improves
food value of sugar cookies.

Keywords:gluten, recipe blend, sugar cookies, gluten-fiearf fruit and berry powders,
recipe modeling, quality indicators, sorption cajigcdietary fiber.
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VK 634.74.004.12
M.A. KOPOTKUIA, A.H. PACIIEIIKWH, J1.E. ®EJJOPOB

PA3PABOTKA METOJAUKH PACYETA
TEINNVIO®U3NYECKHUX CBOUCTB AI'OJ YEPHOU CMOPO/INHBbI
B NPOLHECCE OBE3BOXHNBAHUA

Cmamvs nocesujena ucciedo8aHuro OUHAMUKY MENnIoPUIULECKUX CBOUCME 1200 YepHOU
CMOPOOUHDBL PA3TULHBIX COPIMOE 6 NPOYecce 00e360HCUBANUSL KOHBEKMUBHBIM cnocobom. [Ipedcmag-
JIeHa MemoOUuKa onpedeneHus menioGU3ULecKux XapaKmepucmux 00bexma ucciedo8anuil pacyems-
HbIM HYMeM, ¢ HOMOWbIO KOMOPOU YCMAHOGIEHbL. NIOMHOCHb, MENI0EMKOCHb, MENIo- U Mmemne-
pamyponpo8oOHOCMb 8 3A6UCUMOCTU OM COOEPAHCAHUS 6]d2U, NOCMPOEHbL COOMBEMCMEYIouUe
epagpuxu. Ha ocnosanuu pesynomamos ucciedosanuii paspabomarsvl ypagHeHusi, Nno380Jsiouue
paccuumames menogusuieckue ceoucmsea 1200 UYEPHOU CMOPOOUHLL 8 NPOYecce KOHEEKMUBHOU
CYWKU, Onpedeiena GeudUna NOSPEUHOCMU 05l KAACO020 U3 UCCAE008AHHbIX COPMOE.

Knrwouesvle cnosa: uepnas cmMopoouna, nIOMHOCHb, MENIOEMKOCHb, MENIONPOBOOHOCHIDb,
MmemMnepamyponpo8oOHOCHb, KOHBEKMUGHAS CYUIKA.
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I.LA. KOROTKIY, A.N. RASCHEPKIN, D.E. FEDOROV

DEVELOPMENT OF THE METHOD OF CALCULATION
OF HEATPHYSICAL PROPERTIES OF BERRIES
OF BLACKCURRANT IN THE COURSE OF DEHYDRATION

Article is devoted to research of dynamics of hiegtjral properties of berries of blackcur-
rant of various grades in the course of dehydrafiorthe convective way. The technique of defini-
tion of heatphysical characteristics of object e§earches in the settlement way by means of which
are established is presented: density, a thermahcay, warm and heat diffusivity depending on
moisture content, are constructed the correspondiitedules. On the basis of results of researches
the equations allowing to calculate heatphysicalgmrties of berries of blackcurrant in the course
of convective drying are developed, error sizecfach of the studied grades is determined.

Keywords:blackcurrant, density, thermal capacity, heat cactil/ity, heat diffusivity, con-
vective drying.
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YK 591.1
E.N. KOHAPATEHKO, M.C. ABAEJIXAMU/L, H.A. JOMTEBA

W3YUEHUE MMPOTEKTOPHBLIX U AHTUOKCUJIAHTHBIX CBOMCTB
IKCTPAKTA IVIOAOB-KOPOBOYKHA JTIOTOCA OPEXOHOCHOI'O
(NELUMBO NUCIFERA) ¥ CAMOK KPbIC C HHAYLHUPOBAHHbBIM

CCl4 -MOBPEXJAEHUEM INEYEHU U ITOYEK

Lenvio dannoti pabomel ObLIO U3VUEHUE NPOMEKMOPHBIX U AHMUOKCUOAHMHBIX CEOUCME
okempaxma kopobouku romoca opexoroctozo (IKJIO) y camox xkpvic ¢ CCh unoyyuposanuvim no-
apescoeHuem newenu u nouex. Oyenusanu akmueHocmos wenounoi gocgamassr (LU[D), aranuna-
munompancpepazwvr (ArAT), acnapmamamunompancgepasvl (AcAT), konyenmpayuu obwezo ben-
Ka, anbOymuna, obujeco bunupyouna, 0ouje2o Xoiecmeputa U MO4esuHbl 8 Cbl6OPOMKe KPOBU JICU-
somuuix. Hccneoosanu yposenv TBK-axmusHbix npo0yKkmos u KamaiasHol aKmueHOCMU 6 MKAHSX
neuenu, nouex. Ycmanogneno, umo IOKJIO 6 0ozax 50 u 100 melke maccoer mena docmosepho
ymeHvutaem ypogerv cooepoicanusi AnAT, AcAT, obwezo bunupybuna, moyegunvl u 0buje2o xoJe-
cmepuHa, 8 Mmo e 8peMs NPOUCXooum O00CMOGepHOe NOBblUEHUEe YPOSHEU aAlbOyMUuHd, 00wezo
benKa 6 cbleopomKe Kposu no cpagrenuio ¢ konmpoaem. Kpome moeo, gsedenue IKJI0 npusooum k
cHuscenuto ypoghss THK-axmuenvix npoOyKmos u nogbleHUI0 KamaiazHol akmugHoOCmu 8 MKAHsIX
nevenu u nouex. IKJIO obradaem npomekmopuviM u AHMUOKCUOAHMHBIM OelUCmEUemM y Camox
kpwic CCl4 undyyuposannvim nogpescoenem nevwenu u nouex.

Kniouesvie cnosa: sxcmpaxm KopobouKu 10moca 0pexoHOCHO20, RPOMEKMOPHble U AHMU-
oxcuoanmuuie ceoticmea, CCl undyyuposannvie nospescoenus neuenu u nodex.
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E.l. KONDRATENKO, M.S. ABDELHAMID, N.A. LOMTEVA

STUDY OF THE PROTECTIVE AND ANTIOXIDANT
ACTIVITIES OF THE EXTRACT OF LOTUS ( NELUMBO
NUCIFERA) SEEDPOD AGAINST CCI4-INDUCED

LIVER AND KIDNEY DAMAGE IN FEMALE RATS

The aim of the present study was to investigatetbctive and antioxidant activities of
the extract of Nelumbo nucifera seedpod (NNSPEnay&Cl4 induced liver and kidney damage in
female rats. The activities of alkaline phosphat@seP), alanine aminotransferase (ALT), aspar-
tate aminotransferase (AST), the concentrationliodirin (ALB), total protein (TP), total bilirubin
(TB), urea and total cholesterol (TC) were detemxinn blood serum of rats. The level of TBA-
active products and the activity of catalase westneated in liver and kidney tissues of rats. Admin
istration of NNSPE at doses 50 and 100 mg/kg bfter £CI4 intoxication causes a significantly
decrease in serum ALT, AST, ALP, TB, urea and Tiew significantly increase in serum ALB
and TP compared to CCI4 control group. Furthermdd®SPE+CCIl4 groups showed a significant
decrease in MDA level and a significant increasecatalase activity in liver and kidney tissues
compared to CCl4 control group. Our results suggdshat NNEPS has protective and antioxidant
effects on CCl4 induced liver and kidney damagats.

Keywords:sacred lotus seed extract, protective and antaxidactivities, CCl4 induced
liver and kidney damage.
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[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNAJIN3INPOBAHHOI O HASHAYEHUA

V]IK 663.64
B.M. BAIBAKOB, 11.B. 3AXAPOB, B.B. YATUTMHCKUIA, E.M. CTOJIFOBAS, A.A. TYKUH

PE3YJIbTATHI OHIEHKH KAUECTBA KE@MHAPHOUI
BUONPOAYKIHNHU 11O COAEP KAHNIO BAKTEPUAJIBHBIX
HOJIUCAXAPUIOB

Paspabomka u maccosoe ucnonvsoganue npooykmos KUCIOMOIOUHO20 NPOU3600Cmea, co-
Oepoicawux nPoOUOMUKU U NPOOUOMUYECKUE NPEenapambl, AGNAENcs 0OHUM U3 NEPCIEKMUGHBIX U
60CMPEOOBAHNBIX HANPAGLEHUL NUWesOl npombiuienHocmu. [Ipobuomuxu — co8OKYNHOCMb MUK-
POOP2AHUBMO8, CROCOOHBIX JIe2KO NPUNCUBAMBCSL 8 KUUEHHUKE HCUBOMHBIX U YeL06EKA U YIYYULAmb
dyHKYUU NUesaPUMENTbHOU CUCTIEMbL.

Knroueswie cnosa: xepunap, oyenxa kavecmea, OuonpooyKm, ROIUCAXAPUObL.
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V.I. BAYBAKQV, |L.V. ZAKHAROV, V.V. CHAPLINSKY, E.Il. STOLBOVAYA, A.A. LUKIN

QUALITY METRICS KEFINAR BIOPRODUCTS THE CONTENT
BACTERIAL POLYSACCHARIDES

Development and mass production of fermented mmdklyct use, sample and probiotic
preparations, is one of the most promising and fexpareas of the food industry. Probiotics - a set
of microorganisms capable of easily take root ia thtestines of animals and humans and to im-
prove the function of the digestive system.

Keywords:kefinar, quality assessment, organic productsygatcharides.
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VJIK 664.681

U.B. MALIEMYMK, 11.0. JOMOBCKUM, A.H. CATIOXXHIKOB,
JL.H. POXXJJECTBEHCKAS, A.B. TAFOPOBA

NCITOJBb30OBAHUME ITPOAYKTOB IEPEPABOTKH OBCA
N ITOPOIIKOB U3 MECTHOI'O PACTUTEJ/IBHOI'O CbIPbAI
B MTPOU3BOACTBE MYUYHbBIX KOHAUTEPCKUX U3JAEJIUN

B cmamve paccmampusaemcs 603MONMCHOCMb UCNOAL308AHUS NPOOYKIMOE NepepadomKu
06Ca U A200HBIX NOPOUWKOE UHPPAKPACHOU CYWIKU 6 Kauecmee QYHKYUOHATbHbIX 000ABOK 6 MYUHble
KOHOUmepcKue uz0eius, 000CHO8AHbL (DYHKYUOHATbHbIE CEOUCMEA PA3PAOOMAHHBIX OUCKEUMO8 U
KeKCO8.

Knrouesvie cnosa: nuwesvie 6on1okna, 06éc, obnenuxa, pabuna, nopowox, GUCKeUm, Kexc,
pynryuonasuvle ceoticmea.
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USING OAT PRODUCTS AND POWDERS FROM LOCAL
VEGETABLE RAW MATERIAL IN PASTRY PRODUCTION

In the article the possibility of using oat prodsiend berry powders dried by infrared ra-
diation as functional additive in pastry productiendescribed. The functional properties of devel-
oped sponge cakes and fruit cakes are also validate
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A.ITl. CUMOHEHKOBA, A.B. YHECHOKOBA

NCCIEJOBAHUE BJIUAHUA KYITAZKUPOBAHHBIX
INIOPE-ITIOJIY®ABPUKATOB HA KAYECTBEHHBIE
XAPAKTEPUCTUKHU MOPOXEHOI'O OBOI'AINEHHOI'O

B cmamve npusedenvt pesyibmamul GIUAHUAL XUMUUECKO20 COCMABA HA  QUIUKO-
XumudecKkue u CmpykKmypHo-mexanuiecKue noKasamenu Kynanicuposanuvlx nope-nomy@adbpukamos.
DxcnepumenmanbHo 060CHOBAHA MACCO8AL 00/ BHECEHUs 8 MOPOJCeHoe niope U npuemiemoe co-
omHouleHue Kynaxcupo8aHHuix Niope-noayhabpuramos 0as NoayyeHuss MOPOHCeH020 C BbICOKUMU
8KYCOB8bIMU OOCMOUHCMBAMU, NOBbIUEHHOU NULYEBOL YEeHHOCTNBIO U XOpouiell CIpPYKMypol.
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A.P. SIMONENKOVA, A.V. CHESNOKOVA

RESEARCH OF INFLUENCE BLENDED BY PYURE-POLUFABRIKAT O
ON QUALITATIVE CHARACTERISTICS OF THE ICE CREAM
ENRICHED

Results of influence of a chemical composition loysjzal and chemical and structural and
mechanical indicators of the blended mashed posataemi-finished products are given in article.
The mass fraction of entering into frozen mashedtpes and the acceptable ratio of the blended
mashed potatoes semi-finished products for recgiida cream with high flavoring advantages, the
raised nutrition value and good structure is expegntally proved.

Keywords:ice cream, the blended mashed potatoes semiduhiphoducts, carrots, apples,
beet, a food sensitization, quality indicators.
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cal course of cow milk allergy / A. Host, S. HusBy,Gjesing et al // Allergy. — 1992. — Jun. — V.(8). — P. 218-229.
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TOBAPOBENEHUE
NMNLIEBBIX ITPOAYKTOB

VIIK 663.95

N.U. TATAPYEHKO, H.B. ITY3JIPOBA, A.A. CJIABIHCKUI, C.A. MAKAPOBA

YITAKOBKA, MAPKUPOBKA, TPAHCIIOPTUPOBAHHUE
N XPAHEHUE YASA

Yaii uepnwill 6QUX0BbLIL U 3e1enblil 6aixo8ulll 00aCeH DblMb YNAKOSAH max, ymodwl obec-
neyums e2o Kauecmso 6 meveHue cpoxka xparenusi. B cmamve npedcmasnenvl ocobeHnocmu ynaxo-
8bIBAHUSL YAl 8 NOMPEOUMENbCKYI0 U mpaHcnopmuyio mapy. Paccmampusaemces nopsook mapku-
POBKU nompebumenbCckou u mpancnopmuot mapvl. ORuUcansvl Ycao8us mpaHCnopmupo8anust U Xpa-
HeHus Yasl.

Knioueeswvie cnosa: yail uepuwiii Oatixoswlil, yail 3eieHblil 6ANUX08bLIL, YNAKOBKA, MAPKUPOBKA,
Mpancnopmuposanue, Xxpanenue.
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PACKAGING, LABELING, TRANSPORTATION
AND STORAGE OF TEA

Black baykh and green baykh tea has to be packéldasdo keep its quality during a peri-
od of storage. The paper presents the featurebeftickaging of tea in consumer and transport
packaging. We consider the procedure for labelihgamsumer and transport packaging. Describes
the conditions of transportation and storage of tea

Keywords:black baykh tea, green baykh tea, packaging, iapetransportation, storage.
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V]IK 637.5.04/07

A.A.JIAZAPEB, T.I'. KY3HELIOBA, U.M. HEPHYXA

KAPTBI IPEANNOYTEHUN KAK UHCTPYMEHT UCCJEIOBAHUA
MOTPEBUTEJbCKUX CUMITATUM ITPU BLIBOPE
MACHBIX TIPOAYKTOB

Paspabomana memooonozus oyeHky nOmpedumenrbCKux CUMNAMuUL Memooom Kapmuposa-
HUsL, NO3BONAIOUWUM MOOETUPOBATNDG B3AUMOCEA3U MACCUBA CEHCOPHBIX OAHHBIX NPU NOMOWU O8YX-
MEPHBIX UNU MPEXMEPHBIX OUASPAMM — BHYMPEHHUX WU GHEWHUX Kapm npeonoumenuil. Buewnss
Kapma no3eoisem NpOaHATUIUPOBAMb 83AUMOCEA3U MeXHCOY OMOETbHLIMU OP2AHONENMUYECKUMU
ROKA3AMeNAMYU UNU ONUCAMETLHVIMU XAPAKMEPUCUKAMY NPOOYKMA, OAHHLIMU UHCTHPYMEHMATb-
HBIX UCCIeO08AHUT U NOMPEOUMENbCKUMU CUMRAMUAMY. Brewnsas xapma nosgoniem ycmanosums
Kpumepuu, nexcawjue 8 0CHO8e NOMpeOUMenbCKUx CUMRAmMuLl u npeonoymeHull npu 8vlbope npo-
oykma.

Knrouesvie cnosa: xonxypenmocnocodnocms npooykyuu, nompedumensckas oyeHka Kade-
cmea npooykmos, Memoo Kapmocpaguposanus, GHewHue Kapmvl npeonoymenull, Ucciedo8anue
nompeoumenbCKUX CUMNAmuil.
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A.A. LAZAREV, T.G. KUZNETSOVA, I.M. CHERNUKHA

CARD PREFERENCES AS A TOOL FOR RESEARCH
CONSUMER PREFERENCES BY SELECTING
MEAT PRODUCTS

Developed methodology for mapping consumer prefeeby allowing modeling of the re-
lationship of the array of sensory data using tvimehsional or three-dimensional diagrams — in-
ternal or external card preferences. External catbws us to analyze the relationship between the
individual organoleptic characteristics or desciig characteristics of the product, these instru-
mental studies and consumer preferences. Exterara allows you to set the criteria underlying
consumer preferences and preferences when choagingduct.

Keywords:competitiveness of products, consumer evaluatidheoquality of products, the
method of mapping, external cards preferencesystodsumer preferences.
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O.1. XEPOHKHNHA, I.H. KOB3EB

HATYPAJIBHBIE PACTUTEJIBHBIE IOBABKH, UCITIOJIb3YEMBbIE
IIPU MPOU3BOACTBE HAHITETOB U3 IIEYEHHU

Ha ocHnosanuu ananumuueckozo 0630pa aumepamypvl Obliu 6blsiGNIEeHbl OCHOBHbIE GUOb
PACmMUmMenbHO20 CblPpbsi UCNOIb3YEMO20 NPU NPOU3B00CEE NAUMEMO8 U3 NEeYeHU.

Kniouesvie cnosa. osowmvie 0obasku, Kpynsiuvle 006asku, 60b60evie 000asKU, NPOOYKMb
nepepapomku cou, NPOMbLULIeHHbLE DETKU.
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NATURAL HERBAL SUPPLEMENTS USED
IN THE MANUFAMANUFACTURE LIVER PATE

Based on an analytical review of the literatureritifed the main types of vegetable raw
materials used in the manufacture of liver pate.
Keywords:vegetable, cereals, legumes, supplements, pratesgeand industrial proteins.
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JI.T. TIOITIOBA, E.FO. TUTOPEHKO, I0.I'. TYPLSIHOB, B.M. TTO3HSIKOBCKUM

TOBAPOBEJHASI OHEHKA HOBOU
BHOJJIOTUYECKHU AKTUBHOU TIOBABKH
C IIAHTOI'EMATOI'EHOM, KEJIE3OM U BUTAMHUHOM C

Paspaboman nosvlil U0 CheyuarusupoBaHHOZ0 NPOOYKma — OUOIOSUYECKU AKMUBHOT
000a6KU ¢ OONOIHUMENbHBIM 66e0eHUeM NAHMOLEMAMO2EHA, Jicene3d U ACKOPOUHOBOU KUCIOMbI.
Ha ocnosanuu opeanonenmuueckux u uU3UKO-XUMUYECKUX, MUKPOOUOIOSUYECKUX UCCIEO08AHUT U
nokazamenet 6e30naACHOCMU 0AHA MOBAPOGEOHAs. OYeHKA NPOOYKma. Ycmarnoenenvl peaiamenmu-
pyemvle NoKa3amenu Kayecmsd, CpOKU U percumbvl XpAHeHUs..
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EVALUATION OF THE NEW TOVAROVEDNAJA FOOD SUPPLEMENT S
IN PANTOHEMATOGEN, IRON AND VITAMIN C

A new type of specialized product a dietary supplgnwith additional administration pan-
togematogena, iron and ascorbic acid. On the basithe organoleptic and physico-chemical, mi-
crobiological research and safety performance git@varovednaja product evaluation. Set regu-
lated rates for quality, timing and mode of storage

Keywords:dietary supplement, soft drink syrup, pantogemeog

BIBLIOGRAPHY (TRANSLITERATED)

1. MR 2.3.1.2432-08 Normy fiziologicheskih potrebte) v jenergii i pishhevyh veshhestvah dlja ramiigh
grupp naselenija Rossijskoj Federacii. — utv. Rogpbmadzorom 2008-12-18. — M.: Ministerstvo zdrdvamenija RF,
2008. - 42 s.

2. Poznjakovskij, V.M. Pishhevye i biologichesktiakye dobavki: harakteristika, primenenie, koritrolono-
grafija / V.M. Poznjakovskij, Ju.G. Gurfjanov, V.Bebenin. — 3-e izd., ispr. i dop. — Kemerovo: Kagfvuzizdat, 2011.
—275s.

3. Pokrovskij, V.I. Politika zdorovogo pitanija. dkeral'nyj i regional'nyj urovni / V.l. Pokrovskiz.A. Roma-
nenko, V.A. Knjazhev, N.F. Gerasemenko, G.G. Oraskb, V.A. Tuteljan, V.M. Poznjakovskij. — Novosik:
Sib.univ. izd-vo, 2002. — 344 s.

4. Prognoz razvitija nauchno-tehnicheskogo raaviRipssijskoj Federacii do 2030 goda. — M., 20122 s.

5. Osnovy gosudarstvennoj politiki Rossijskoj Fedérv oblasti zdorovogo pitanija naselenija naiguerdo
2020 goda: rasporjazhenie Pravitel'stva RossijBlkdieracii ot 25.10.10 g\e 1873-r // Ros. gaz. — 2010. — 3 nojabrija,
Ne249 (5328).

6. Sanitarno-jepidemiologieskie pravila i normati®anPin 2.3.2.1290-03 «Gigienicheskie trebovangagan-
izacii proizvodstva i oborota biologicheski aktiimgtobavok k pishhe». — M.: Minzdrav Rossii, 20035-s.

7. Spirichev, V.B. Obogashhenie pishhevyh produlggaminami i mineral'nymi veshhestvami / V.B. Spi-
richev, L.N. Shatnjuk, V.M. Poznjakovskij. — Novbgsk: Sibirskoe universitetskoe izdatel'stvo, 200548 s.

8. Tehnicheskij reglament Tamozhennogo sojuza TRZB2011 «O bezopasnosti pishhevoj produkcii»: utv
resheniem Komissii Tamozhennogo sojuza ot 9.12.20¥4.880. — 242 s.

9. Tehnicheskij reglament TS 027/2012 «O bezopdisotel'nyh vidov specializirovannoj pishhevoj gd-
cii, v tom chisle dieticheskogo, lechebnogo i dietiskogo profilakticheskogo pitanija»: utv. reskemiSoveta Ev-
razijskoj jekonomicheskoj komissii ot 15 ijunja 204. Ne 34. — 26 s.

Popova Dina Gennadyevna

Kemerovo Institute of Food Science and Technology

Candidate of technical sciences, assistant prafedsbe department of
«Commodity science and quality management»

650056, Kemerovo, bulvar Stroiteley, 47

Tel. 8-913-293-64-16

E-mail: kafedratiuk@mail.ru

Ne 6(29) 2014




ToBapoBe/ieHHE NMUIIEBBIX MPOAYKTOB

Titorenko Elena Yurievna

Kemerovo Institute of Food Science and Technology

Post-graduate student at the department of «Contyneclence and quality management»
650056, Kemerovo, bulvar Stroiteley, 47

Tel. 8-951-169-15-89

E-mail: lok-13@mail.ru

Guryanov Yuri Gerasimovich

Kemerovo Institute of Food Science and Technology

Candidate of technical sciences, General DirecPONDOO «YG» (Biysk)
659304, Altayskiy kray, Biysk, ul. Granichnaya, 29

Tel. (3842) 39-68-53

E-mail: tovar-kemtipp@mail.ru

Poznyakovskiy Valery Mikhailovich

Kemerovo Institute of Food Science and Technology

Doctor of biological sciences, professor, dire@bthe department of
food hygiene and examination of goods scientifseegch institute

of processing and certification of food products

650056, Kemerovo, bulvar Stroiteley, 47

Tel. (3842) 39-68-54

E-mail: tovar-kemtipp@kemtipp.ru

Ne 6(29) 2014




KAYECTBO U BE3OINACHOCTbH
MALLEBBLIX ITPOAYKTOB
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OIIPEJEJIEHUE KAYECTBA U BE3OITACHOCTHU HAIIUTKOB
HA OCHOBE INIOPOIIKA KAKAOBEJLJIbI

YCmaHOGﬂeHO, Umo 3amMeHa KaKkao-nopouiKka nopouwKkamu U3 Kakaoeeivl, np0u3660€HHblMu
C NOMouvro HOBOU MexXHON02UU UBMENbYEHUS 8 pomauuonno-xacxa()noﬁ MmelvbHuye, 6 06u4€cmeeH—
HOM numaHuu npu u3eomoeileHuu copadux u XOJIOOHBIX HANUMKO8 nepcnekmuenda. Onpe()eﬂenbl
opeaHoienmudeckue, ¢M3MKO-XLLMMW€CKM€ u Mqu06u0ﬂ02uuec1<ue nokasameiau Hanumkoe,
Komopbvle ceudemeﬂbcmeyrom 0 payuornajivHoCcmu Uu numeeoﬁ bezonacrocmu NpUMEeHeHUs
NOPOUIKO6 U3 KaKaoeelbl.

Knwuesvie cnosa: KaKkao-nopowiok, Kakaoeeiid, HANUmMKU, pomat;uouHo-Kac;ca()Haﬂ
MexHOoI02Usl  UBMENbYEHUA, OpcaHoJenmuiecKue, (j)us’uKo-xumutteCKMe, MquO6u0ﬂ02M‘i€CKU€
MemoObl aHANU3A.
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L.A. KOKOREVA, E.V. KRUKOVA, E.V. PASTUSHKOVA

THE QUALITY AND SAFETY BASED DRINKS POWDER
COCOA SHELL

It has been established that the replacement cda@owder, cocoa shell powder of pro-
duced using the new technology of grinding in reteascade mill in catering in the manufacture of
hot and cold drinks promising. Defined organolepgibysico-chemical and microbiological charac-
teristics of drinks that show the rationality amb#l safety of the powders from cocoa shell.

Keywords:cocoa powder, cocoa shell, beverages, rotary aesaginding technology, the
organoleptic, physico-chemical, microbiological hds of analysis.
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T.M. bJIMHKOBA, T.H. UBAHOBA, E.JI. IIOJIXIKOBA

NCCIENOBAHHUE BIIMAHUSI COCTABA ITOYB
HA XUMHNYECKHNHU COCTAB KJIYBHEHU TOIITMHAMBYPA

B cmamve npedcmasnenvt pezynrbmamsl UCCAO008AHUL XUMUYECKO20 COCMABA KiyOHeu
MORUHAMOYPA, MUHEPATBHO20 COCMABA NOYE U KyOHell MonuHamoypa, 8blaeieHd KOppersyuoHHAs.
3a6UCUMOCTb MEIHCOY XUMUYECKUM COCIABOM NOUGbL U COOEPIHCAHUEM 8 KIYOHAX MONUHAMOYpa Mu-
HEepAaNbHbIX INeMEHNOS.

Knrwouesvle cnoea. munepanvuviii cocmas, KiyoHu monunamoypa, KoppeisiyuoHHas 3a6u-
CUMOCMb.
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INVESTIGATION OF THE INFLUENCE OF THE SOIL
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The article presents the results of studies ofdiemical composition of Jerusalem arti-
choke tubers, the mineral composition of the sod the tubers of Jerusalem artichoke, revealed a
correlation between the chemical composition ofgbit and the content in the tubers of Jerusalem
artichoke mineral elements.

Keywords:mineral composition, Jerusalem artichoke tubeostedation.
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UCCJIEAQOBAHUE PbIHKA
NMPO10OBOJIbCTBEHHbLIX TOBAPOB
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H.JI. HAYMOBA, A.I'. MEITAJIKMHA

OBOCHOBAHUE HEOBXOJIUMOCTHU U BOBMO’KHOCTH PAZBUTHUA
ITPON3BO/JICTBA OBOT'AIIEHHBIX BAPEHbBIX KOJIBAC
HA IPEANPUATUSX YEJSIBUHCKOM OBJIACTH

B cmamve npedcmasnen ananuz pazeumusi npouzeo0cmea MsacHou npooykyuu 6 Yensioun-
ckotl obracmu. Paccmompenvt 00bembl npou3600cmea u nompeOaeHus MiconpooyKkmos, YPOGeHb
camoobecneuenus Yensibunckol odaracmu MACHOU NPOOYKyuell, 0COOEHHOCMU UHGECMUPOBAHUSL 6
OCHOGHOU Kanumal, OKA3bleaiowue GIUsHUe HA PA36UmMue MICHOU NPOMBIULIEHHOCMU 6 DecuoHe.
ObocHosana HeoOXOOUMOCHL U BO3MONCHOCMb PA36UMUSL NPOU3BOOCNEA 0002AUEHHBIX BAPEHBIX
Koabac Ha mMaconepepadbamuvléarowux npeonpusmusax Yeasounckou obiacmu.

Kniouesvie cnosa. obvemvr npouzsoocmea u nompebienusi, npou3e00CmeenHble MOUHO-
cmu, UHGeCUYUU, OCHOGHbBLE YOHOBL, MACONPOOYKMbL, 8APEHble KOOACHL, 0002aujeHHble NPOOYKMbl
NUMAaHUsL.
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N.L. NAUMOVA, A.G. MESHALKINA

JUSTIFICATION OF NECESSITY AND POSSIBILITY
TO DEVELOP PRODUCTION OF ENRICHED BOILED SAUSAGES
ON CHELYABINSK REGION ENTERPRISES

The paper presents an analysis of meat producteseldpment in the Chelyabinsk region.
The following parameters are considered: meat potsigproduction and consumption volume, level
of meat products self-sufficiency for the Chelyabkiregion, features of investment in fixed assets,
affecting the development of meat industry in negithe necessity and possibility to develop pro-
duction of enriched boiled sausages on meat prawgsnterprises of the Chelyabinsk region are
justified.

Keywords: production and consumption volume, production citya investments, fixed
assets, meat foods, boiled sausages, enrichedtédbds
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IKOHOMUYHECKUE ACIIEKTbI
[MPON3BOLCTBA IMPOAYKTOB IMTUTAHUA

VJIK 664:338.43

H.J. YCEHKO, B.M. TIO3HSIKOBCKUM

POJIb 3APYBEXKHBIX KOPHOPAIII/II?‘IUB CTAHOBJ/IEHUH
N ®PYHKIIMOHUPOBAHUU POCCUUCKOI'O PBIHKA
IMPOJOBOJIBCTBEHHBIX TOBAPOB

Ilpeocmasnensi pesyrvmamsl CIMpyKmypuposanus u kiaccuguxayuu s¢pgexmos, nonyuae-
MBIX POCCUUCKOU IKOHOMUKOU OM OesAMeNbHOCIU MPAHCHAYUOHANLHBIX KOMNAHULU HA PbIHKE NpO-
0080JIbCMBEHHBIX MOBAPOB, 8 MOM UYUCTIe OMPUYATNETbHbIE CIOPOHbL 8 UX OesIMENbHOCMU 8 NPoYec-
ce UHHOBAYUOHHO20 COBEPULEHCMBOBAHUSL NPOUZBOOUMBIX NPOOYKMOE. Tloduepkusaemcs neobxoou-
MOCmb peuwieHust 3a0a4 O YHCECMOYEHUI0 HOPM PeyTUPOSAHUST PHIHKOE HOBbIX NPOO0GObCHGEH-
HbIX M08apo8.

Knrwouesvie cnosa. mpancuayuonanbrvle KOpRopayuu, polHOK npoo0o8oabCMEEHHbIX O6A-
P08, 080IICIBEHHOCMb UHHOBAYULL, pe2yIUposatue.
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N.I. USENKO, V.M. POZNYAKOVSKIY

THE ROLE OF FOREIGN CORPORATIONS IN THE ESTABLISHME NT
AND FUNCTIONING OF THE RUSSIAN FOOD PRODUCT MARKET

This article presents the results of structuringdaslassification of effects, the Russian
economy receives from the activities of transnaliaompanies on the food product market. The
negative aspects in the activities of these congsaduring the process of innovation improvement
of their products have been discussed. It is pregds tight regulations of the food product market.

Keywords:transnational corporations, market food produdts duality of innovation, regu-
lation.
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VIIK 338.43 (641)

A.B. AJIEIIIKOB, M.A. AJIEIIKOBA

POJIb KBAJIMMETPUU B PASPABOTKE
NMHHOBALIMOHHOU NTPOAYKILIHNH

B npeonacaemoii cmamve paccmampuaomes 03MOAICHOCU NEPCNEKMUBHO20 KGAIUMEM-
PUYECcKo20 Memooa Oisi MaKCUMAIbHO 3(POEeKMUEH020 6b1800A HA PHIHOK UHHOBAYUOHHOU NPOOYK-
yuu — cmpykmypuposarus @ynxkyuu kawecmsea (QFD-ananus). Ipuseoén areopumm nocmpoenus
«/loma xawecmea» Ha npumepe UHHOBAYUOHHOU XAe60OynounoU npodykyuu. Ilokazano omcym-
cmeue CUCMeMHO20 ONbINA NPUMEHEHUsL OAHHOU MEMOOOIO2UU HA OMEHeCMBEHHbIX NPEONPUSMUSIX.
Ilo muenuio asmopos, QFD-ananusz donxcen cmams UHCIMPYMEHMOM He MOALKO 8 PYKAX 2PAMOMm-
HBIX MEHeONCEPO8 U MEXHOA0206 NPeONPUSIMULL NUWEEOU UHOYCMPUU, HO U OCEAUSAMbCA CYOeH-
mamu 8ysd, 00YHAIOWUXCS N0 IKOHOMUYLECKUM HANPABTICHUSM.

Knroueswvie cnosa: xsanumempus, QFD-ananuz, cmpyxmypuposanue @yukyuu xauecmsa,
00M Kawecmea, UHHOBAYUOHHASL NPOOYKYUsL, X1eb00yI0YHble U30e1usl.
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A.V. ALESHKOV, M.A. ALESHKOVA

QUALIMETRY ROLE IN THE DEVELOPMENT
OF INNOVATIVE PRODUCTS

This article discusses the possibility of a quatiisal method for the most efficient time to
market innovative products and services - qualityction deployment (QFD). An algorithm for
constructing the "House of Quality" by the examgflénnovative bakery products is given. The ab-
sence of systematic experience with this methogaaglomestic enterprises. According to the au-
thors, QFD-analysis should be a tool not only ie ttands of competent managers and technologists
of the food industry, but also to accustom studentslled in the economic fields.

Keywords:qualimetry, QFD-analysis, quality function deplamt house of quality, innova-
tive products, bakery products.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

* O0beM Marepuana, MpeaaraéMoro K myOlIHKaluy, U3MEpSeTcs CTPaHUIAMU TEK-
cta Ha nucrax ¢opmara A4 u coaepX uT oT 3 A0 7 CTPAHMI];, BCE CTPAHMIIBI PYKOIHUCU
JOJKHBI UMETh CIUIOLIHYIO HyMEpaluIo.

* Cratbs npenoctaBigercs B 1 sk3emMIuisipe Ha OyMa)KHOM HOCUTEJIE M B 3JIEKTPOH-
HOM Bu/Ie (110 IEKTPOHHOM MOYTE WX Ha JII0OOM 3JICKTPOHHOM HOCHUTEIIE).

* Cratbu JOJDKHBI ObITH HaOpaubl mpudrom Times New Romanpasmep 12 ptc
OJMHAPHBIM WHTEPBAJIOM, TEKCT BBIPAaBHUBACTCS MO MIMPHUHE; a03arHbiid oTcTyn — 1,25¢Mm,
MpaBoe MoJie — 2CM, JEBOE ToJIe — 2CM, MOJII BHU3Y B BBEPXY — 2CM.

* Ha3zBaHue cTaThu, a TaKxke (baMI/IJ'II/II/I 1 MHUOUAJIbl aBTOPOB 00s13aTeNLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe mpuiiaraeTcsi aHHOTAIMg U NIEPEUYEHb KIIIOYEBBIX CJIOB HAa PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

® CBeI[eHI/IH 00 dBTOpax IPHUBOIATCA B TaKou mocienoBaTeabHOCTH: Damuius, ums,
OTYECTBO, YYPCXKICHHUC WM OpraHu3anus, y4y€Has CTCIICHb, YUYCHOC 3BaHHEC, JOJIKHOCT,
ajJpcec, TeJ'Ie(bOH, QJICKTPOHHAA ITOYTaA.

* B TekcTe cTaThy KeNaTeNbHO:

— HE MPUMEHSATh 000POTHI pa3rOBOPHOI peyH, TEXHUIIU3MBI, TPOPECCUOHATUZMBI;

— HE MPUMEHSATD JJIl OJJHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICTY (CHHOHHMMBI), @ TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI MTPH
HaJIMYUU PABHO3HAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He MPUMEHSTh IPOU3BOJIbHBIE CIOBOOOPA30BaHMUS,

— HE MPUMEHSITh COKpAILEHHS CJIOB, KPOME YCTAHOBJICHHBIX MPAaBHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIapCTBEHHBIMH CTaHJAPTAMH.

» CokpamieHusi 1 aOOpeBUATYpPHI JTOJDKHBI PACHIH(PPOBBIBATECA MO MECTY HEPBOTO
YIOMUHAHUsI (BXOX/ICHHSI) B TEKCTE CTaThU.

o MopMmyitel ciaeayeT Habupath B penakrope hopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300paKeHue, He TOMyCKaroTCs!

* PHCYHKY U Jpyrue WunocTpanun (YepTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJIyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCS1 BIIEPBBIE.

* [Toanucu k pucyHKam (HMOJTYXUPHBIH mpudT KypcuBHOTO HayepTanus 10 pt) BbI-
PaBHUBAIOT 110 IIEHTPY CTPAHUIIbI, B KOHIIE MTOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bul MoxeTe 03Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acnupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMAETCHI.

[IpaBo wuCHONB30BaHUS MPOW3BEICHUN MPEIOCTABICHO aBTOPAMH HA OCHOBAaHUU
. 2ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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