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HAY4YHbIE OCHOBbI NULUEBbLIX
TEXHOJIoOrnn

YIK 577.152

E.B. KIIMMOBA

HCCJIEJJOBAHUE XUMHUYECKOI'O COCTABA PSICKHA MAJIOM
(LEMNA MINOR) 1 TEPCHEKTHUBBI HCIIOJIb3OBAHUSI
B IIMINEBOU ITPOMBIHNIVIEHHOCTH

OOHUM U3 NEPCREKMUBHBIX MUNOE PACTNUMENTLHO20 CbIPbs OIS UCTIONb30BAHUSL 8 NULEBOU
NPOMBIUICHHOCMU U KAK UCMOYHUK Ouonocuyecku axmusuvix eeujecms (BAB), sensiemcs 600Hbll
maxpogum psicka manenvkas (Lemna minor). Hccnedosana maccosotl 005t cyxoeo éewecmed, oei-
Ka, yeuntonossl u Koauwecmeo xaopoguina. Taxoce onpedenen kawecmeennolii cocmaeé bBAB ma-
JIEHbKOU PACKU Memooom @uroopecyenyuu. JJoKa3ana nepcneKmusHOCMb UCHONb308AHUS MOS0
MUNa pacmumenbHO20 Cbipbsi 8 NPOU3EOOCTEE NUYEBbIX NPOOYKNOB.

Knrouesnie cnosa: pscka, benox, nekmuH, Xa0po@QuiLit, XUMUYECKULl cOCmas, ¢ryopecyeHyus.
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RESEARCH OF THE CHEMICAL COMPOSITION OF THE DUCKWEED
OF SMALL (LEMNA MINOR) AND PROSPECT OF USE
IN THE FOOD INDUSTRY

One of types of vegetable raw materials, perspective for the food industry as source food
and the biologically active agents (BAA) water makrofita, for example, a duckweed are small (Lem-
na minor). Researches of a mass fraction of solid, protein and cellulose were conducted. The quali-
tative structure of BAV of a duckweed small is determined by a fluorescence method. Prospects of
use of this type of vegetable raw materials in production of foodstuff are proved.

Keywords: duckweed, protein, pectin, chlorophyll, chemical composition, fluorescence.
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YK 678.027.3+577.15 / 66-963

A.JO. LTAPUKOB, A.C. CEPEJIA, E.B. KOCTBUJIEBA, N.A. CMMPHOBA

BJIMSAHUE TEMIIEPATYPbBI DKCTPY3UU HA YCTPAHEHHUE
AHTHUIIUTATEJBHBIX CBOUCTB I''TUIIUHUHA
N BETA-KOHI'JIMIOUHUHA IPU ITPOTEOJIN3E
IKCTPYAUPOBAHHBIX HIIPOTOB U ’KMBIXOB COAN

Iyboxas nepepabomia wpomos u Hemvixo8 MACIUYHBIX KYJIbmMyp Cnocobcmeyem pacuiupe-
HUIO Cbipbesoll 6azbl U ACCOPMUMERMA BbINYCKAEMOU NPOOYKYUU 6 NUUEOU NPOMBIULIEHHOCIU U
Kopmonpouzeoocmee. OOHOU U3 CamblX NEPCNEKMUBHBIX KVIbIMYP 8 JMOM OMHOWEHUU SIGISeMCsl COsl
KaK UCMOYHUK NOIHOYEHHO20 benka. Baswcnvim amanom ee nepepabomiu seisemcs yoanenue aumu-
NUMAMENbHBIX (PAKMOPOB, 6 MOM HUCIe AHMUSEHHBIX CEOUCME OCHOBHLIX (hparyuii berxka cou — 2nu-
YunuHa u f-konenuyununa. B pabome nposedeno uccredosanue 6usHUs MEMNEPAMYpbl IKCIMPY3UU 6
ouanazone 90-160°C na s3¢hghexmusnocms npomeonu3a OCHOBHbIX AHMUNUMAMETbHBIX OENIKO8 COU —
SNUYUHUHA U DEMA-KOHSTUYUHUHA 6 COeBbIX UPOMAX U HCMbIXAX. YCmanosieno, 4umo sKCmpy3usi cno-
cobcmeyem pepmeHmamueHomy 2uopousy 6eIKo8 cou ¢ 00paz6anuem nenmuoo8 ¢ MOJeKYISPHOU
maccoti menee 15 klla. Onmumanvhas memnepamypa 3KCMpy3uu Ha Cmaouu npeonoo2omosK upo-
MO8 U AHCMBIXO8 COU K NPOMeou3y Haxooumces 6 ouanazone 120-130°C.

Knrwouesvle cnosa: sxcmpysus, NpoOmMeonus, Cosl, WIPOM, JICMbIX, CIUYUHUH, Oema-
KOHSTUYUHUH.
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A. YU. SHARIKOV, A.S. SEREDA, E.V. KOSTYLEVA, [.LA. SMIRNOVA

INFLUENCE OF EXTRUSION TEMPERATURE ON ELIMINATION
OF ANTINUTRINIONAL PROPERTIES OF GLICININ
AND BETA-CONGLICININ DURING PROTEOLISYS OF EXTRUDED
SOYBEAN MEAL AND PRESS CAKE

Processing of meals and press cakes of oil seeds is the effective way for an enhancement of
resource base and product lines of food and feed industries. One of the most perspective crops in
this context is soy as significant source of protein. Elimination of soy antinutritional factors is im-
portant stage in its processing. In this research, investigation of influence of extrusion temperature
in the range 90-160°C on quality of subsequent proteolysis of soybean antinutritional proteins — gli-
cinin and beta-conglicinin in soybean meal and cake was carried out. The results show that extru-
sion facilitates the enzymatic hydrolysis of main soy proteins to peptides with molecular weight un-
der 15 kDa. Optimum range of extrusion temperature on stage of preprocessing of soybean meal
and press cake for proteolysis is 120-130°C.

Keywords: extrusion cooking, proteolysis, soy meal, soy press cake, glycinin, beta-
conglicinin.
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MPUHIUII KOHTPOJIA BJIAXKHOCTHA U3JIEJINM
INAWIIEBOI'O HASHAYEHUA B IMHAMMUKE
B IIOTOYHOM ITPOU3BOJACTBE

B cmamwe npeonodicen sapuanm 6ecogoco poboma, NpeOHAHAYeHHO20 Ol B36EUUBAHUS
nUYesbIxX U30eaull, O8UICYWUXCS HA KOHEeliepe.

Knrouegwle cnoea: npoyecc gvineuxiu, 3a20Mmo6KuU, MenjioHOCUmenb, 6eC, 81adCHOCMb, MeM-
nepamypa, agmomamu3ayus, YynpasieHue, Mamemamuyeckds Mooeb, d120pumm.

CIIUCOK JIMTEPATYPbI

1. Cy3nanbues, A.M. HoBblif moAX0/ K MOBBIIIEHUIO YPOBHS aBTOMATHU3AIMU MPOLIECCa BBHITIEUKH U3JENUN MH-
IICBOr0 HAa3HAYCHMs, HANpaBJICHHBIA Ha cokpaimieHue Opaka / AWM. Cysmanbues, H.A. CadponoBa, B.O. Anmpees,
A.A. Tumomenko, C.U. IMonnasHeiii // IHGopManuonHble cucteMbl U TexHonoruu. — 2014. — Ne 6 (86). — C. 111-117.

2. Tlupmaror, JI.C. ABToMaTu3alys IMpollecca OOKUTa OKATHINICH HAa OCHOBE HAOJIOAATENS COCTOSHHS:
05.13.06 «ABTOMaTH3aIMs U YIIPABIEHUE TEXHOJNOTMYECKUM MPOIECCAMH U MTPOU3BOICTBAMMIY: aBTOped. AWC. Ha CO-
HCK. yYCH. CTell. KaHa. TexH. Hayk / [lennc CepreeBuu ITupmaros; [['oc. YH-T — y4eOHO-HAYIHO-TIPOU3B. KOMILICKC].
— Opemn, 2014. - 16 c.

3. bypnaxos, C.®. [IpoekTupoBaHue MaHHITYISTOPOB IMPOMBIIUIEHHBIX POOOTOB U POOOTU3UPOBAHHBIX KOM-
mwiekcoB / C.®. Bypnakos, B.A. JIpstuernko, A.H. Tumodees. — M.: Bricmas mkomna, 1986. — 263 c.

4. Simnonsckuid, JI.C. ITpombimmenHas podororexuuka / JI.C. Smnonsckuii. — Kuen: Texnuka, 1984. — 264 c.

5. IIpombinuienHsiit po6ot: nat. 2248270 Poc. deneparms: MIIK-8 B 25 J 11/00 / JIutBunenko A.M.; 3asBu-
TeNb W MAaTeHTO0OJanaTens BopoHex. roc. Tex. yH-T. — Ne2003124132/02; 3assn. 31.07.2003; omy6a. 20.03.2005,
bBron. Ne 8. -3 c.

6. [TpombinieHHsIid podot: nat. 2263571 Poc. ®enepanmst: MIIK-7 B 25 J 11/00, A 61 C 11/00 / JIuBTHHEHKO
A.M.; 3asBUTENp W MATeHTOOOJamaTenb BopoHex. roc. Tex. yH-T. — Ne 2004107075/02; 3asBn. 9.03.2004; omyou.
10.11.2005, Bron. Ne 31. -3 c.

7. HI1® Dnexrporpuson CepBonpuBoa [DnekTpoHHbIH pecypc]. TexHnueckas cnenugukanys Ha CepBONpPHU-
Box SERVO-E-1-1-0-20. — Mocksa, 2010-2015. — Pesxum moctyma: http://dmotor.ru/servo-reductor.htm

8. Werter Technology [Dnekrponnsiii pecypc] Texuuueckas crerpdukamms Ha cepBonpuBon Robotis Dy-
namixel MX-106R. — Mockga, 2015. — Pexxum moctyna: http://wertech.ru/Products/185-dynamixel-mx-106.aspx

9. TOKBEC [Onexrponnsiii pecypc| TexHudeckas cnenuduxanus Ha Tenzomaryuk SPX. — Mocksa, 2015.
— Pexxum moctyna : http://tokves.ru/odnotochechnyie-datchiki/tenzodatchik-spx.html

Tumomenko AHApeil AlekcaHIAPOBUY

IIpuokckuit rocy1apcTBEHHbBIN YHUBEPCUTET

Accucrent kadenpsl «JIEKTPOHNUKA, BEIYUCIUTENbHAS TEXHUKA 1 HH(QOpMaMOHHAs 0€3011acCHOCTb
302020, r. Open, Hayropckoe mocce, 29

Ten. 8-953-612-95-96

E-mail: bizzna@yandex.ru

A.A. TIMOSHENKO

PRINCIPAL OF HUMIDITY CONTROL OF FOOD PRODUCTS
AT THE LINE PRODUCTION IN DYNAMICS

This article proposes a variant of a weight-measuring robot designed for weighing food prod-
ucts moving on a conveyor.

Keywords: baking process, dough billets, coolant, weight, humidity, temperature, automa-
tion, process control, mathematical model, algorithm.
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PA3PABOTKA MSICHBIX T'OPSIUNX BJIIO
MOBBIIIEHHOM MUIIEBOM IEHHOCTH

B cmamwe npedcmaenenvi pesyniomamosl UcCie008aHuil No pazpabomie 20pauux MsACHbIX
61100 nosvlueHHOU nuesoll yeHHocmu. M3y4anocs énusinue peyenmyphvix KOMIOHEHNO8 U PediCil-
MO8 Meniosol 06pabomxu Ha Kauyecmso noayuaemozo npodykma. Ilo pezyromamam nposedennuix
IKCHEPUMEHNO8 pA3PAbOmanvl U 000CHOBANbI Peyenmypvl 2OpAUUX MIACHbIX 0100 NOGbIUEHHOU
nuuesol YeHHoCmu.
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S.A. MIZHUEVA, R. SAYAT KIZI MAMEDOVA

DEVELOPMENT OF MEAT HOT MEALS WITH INCREASED
NUTRITIONAL VALUE

The article presents the results of research on the development of hot meat dishes of high
nutritional value. We investigated the effect of prescription ingredients and modes of heat treatment
on the quality of the product. According to the results of the experiments are developed and proved
recipes of hot meat dishes of high nutritional value.

Keywords: pork, camel, melon, rice, buckwheat flour, nutritional value.

BIBLIOGRAPHY (TRANSLITERATED)

1. GOST R 51705.1-2001 Sistemy kachestva. Upravlenie kachestvom pishhevyh produktov na osnove princip-
ov HASSP. Obshhie trebovanija. — Vved. 01.07.2001. — M.: Standartinform, 2009. — 11 s.

Ne 6(35) 2015




TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

2. Mamedova, R.S. Razrabotka gorjachih mjasnyh bljud, povyshennoj pishhevoj cennosti [Jelektronnyj resurs]
/ R.S. Mamedova, S.A. Mizhueva // Materialy 65-0j mezhdunarodnoj studencheskoj nauchno-tehnicheskoj konferencii,
posvjashhjonnoj 85-letiju so dnja osnovanija vuza (Astrahan', 13-17 aprelja 2015 g.). — Astrahan': 1zd-vo AGTU, 2015.
— Rezhim dostupa: http://astu.org/Pages/Show/839

3. Pokrovskij, A.A. Besedy o pitanii / A.A. Pokrovskij. — M.: Jekonomika, 1964. —292 s.

4. Propusheva, E.A. Sovremennye trebovanija k kolichestvennomu i kachestvennomu sostavu pishhevyh
produktov. / E.A. Propusheva // Pishhevaja promyshlennost'. — 2011. — Ne8. — S. 8-10.

5. Ugolev, A.M. Teorija adekvatnogo pitanija i trofologija / A.M. Ugolev. — SPb.: Nauka, 1991. —272 s

Mizhueva Svetlana Aleksandrovna

Astrakhan State Technical University

Doctor of technical sciences, professor at the department of «Technology of the goods and commaodity researchy
414056, Astrakhan, ul. Tatishcheva, 16

Tel. (8152) 61-42-55

E-mail: n.dolganova@astu.org

Mamedova Roya Sayat kizi
Astrakhan State Technical University
Master student

414056, Astrakhan, ul. Tatishcheva, 16
Tel. (8152) 61-42-55

E-mail: n.dolganova@astu.org

Ne 6(35) 2015




Hav‘mble OCHOBbBI IMMIIEBBIX TEeXHOJIOTnil

YK 663.479.1:579.01

E.Il. KAMEHCKAS, M.B. OFPE3KOBA

NCHOJIbB30BAHUE MUKPOOPT'AHU3MOB-ITIPOBUOTHUKOB
B TEXHOJIOT'UH ITPUT'OTOBJIEHUA KBACOB BPOKEHUSA

Pacwupums accopmumenm K8acoe OPOACCHUS U YIYHUUMD UX KAYeCMBEHHbIe NOKA3amelu
U YHKYUOHATIbHBIE CEOUCTNEA NO360AUM UCTIONb306AHUE 8 KOMOUHUPOBAHHBIX 3AK8ACKAX MUKDPOOD-
2AHUBMOB-NPOOUOMUKOE, KOMOpble OIA20MBOPHO GIUSIOM HA OP2AHU3SM YeN06eKd nymem noodoep-
JHCAHUSL ONMUMATBHO2O COCMABA U OUOTIOSUYECKOU aKMUBHOCIU MUKPOGIIOPbL RULYEeBAPUMENbHO20
mpakma. B pezynomame dannvix uccredosanuti pazpabomansvi KOMOUHUPOBAHHbBLE 3AK8ACKU HA OC-
Hose npobuomuueckux muxpoopeanusmoé Lactobacillus acidophilus u Bifidobacterium bifidum.
THoodobparo onmumansroe coomuowenue Opoxiciicell U bakmepuil 8 COCmase KOMOUHUPOBAHHBIX 3a-
K8ACOK OJIsl UCNONb306AHUSL 8 MEXHONIO2UU K8AC08 OpodiceHus. BulsicHeHo, umo npu coéMecmHoM
CcOPadICUBAHUU KBACHO20 CYCIA ONMUMANbHbIM Kak 0nisi S. cerevisiae u Lb. acidophilus, max u ons S.
cerevisiae u B. bifidum seriemcs coomnowenue 1:3.

Kniouesvle cnosa: xeac Oposcenus, MUKPOOP2AHUIMbL, NPOOUOMUKU, KOMOUHUPOBAHHAS
3aK8ACKa, KBACHOE CYCO.
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USING PROBIOTIC MICROORGANISMS
IN KVASS TECHNOLOGY FERMENTATION
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To expand the range of kvass fermentation and improve their quality parameters and func-
tional properties allow the use of combined ferments probiotic microorganisms that are beneficial to
the human body by maintaining the optimal composition and biological activity of microflora in the
digestive tract. As a result of these studies are developed on the basis of the leaven of the combined
probiotic microorganism Lactobacillus acidophilus and Bifidobacterium bifidum. Choose the opti-
mal ratio of yeast and bacteria in combined starter cultures for use in fermentation technology
kvass. It was found that the co-fermentation of kvass wort optimal for S. cerevisiae and Lb. acidoph-
ilus and for S. cerevisiae and B. bifidum is a 1:3 ratio.

Keywords: fermented kvass, microorganisms, probiotics, combined leaven, kvass wort.

BIBLIOGRAPHY (TRANSLITERATED)

1. Kiseleva, T.F. Sovershenstvovanie tehnologii slaboalkogol'nyh sbrozhennyh napitkov / T.F. Kiseleva, E.M.
Kuziv, V.A. Pomozova // Pivo i napitki. — 2005. — Ne2. — S, 38-39.

2. Pomozova, V.A. Proizvodstvo kvasa i bezalkogol'nyh napitkov: uchebnoe posobie / V.A. Pomozova. — SPb:
GIORD, 2006. — 192 s.

3. SanPiN 2.3.2.1078-01 Gigienicheskie trebovanija bezopasnosti i pishhevoj cennosti pishhevyh produktov.
Sanitarno-jepidemiologicheskie pravila i normativy. — M.: ZAO «RIT JeKSPRESS», 2002. — 189 s.

4. Artjuhova, S.I. Ispol'zovanie probiotikov i prebiotikov v biotehnologii proizvodstva bioproduktov: mono-
grafija / S.I. Artjuhova, Ju.A. Gavrilova. — Omsk: Izd-vo OmGTU, 2010. — 112 s.

5. Faradzheva, E.D. Obshhaja tehnologija brodil'nyh proizvodstv / E.D. Faradzhaeva, V.A. Fjodorov. — M.:
Kolos, 2002. — 408 s.

6. Kosminskij, G.I. Tehnologija soloda, piva i bezalkogol'nyh napitkov. Laboratornyj praktikum po tehno-
himicheskomu kontrolju proizvodstva / G.I. Kosminskij. — Minsk.: Dizajn PRO, 1998. — 352 s.

7. Netrusov, A.I. Praktikum po mikrobiologii / A.I. Netrusov, M.A. Egorova, L.M. Zaharchuk [i dr.]..— M.:
Akademija, 2005. — 608 s.

Kamenskaia Elena Petrovna

Biysk Technological Institute (Branch) FSEI HPE «Altai State Technical University of I.I. Polzunova»
Candidate of biological sciences, assistant professor at the department of «Biotechnology»

659305, Biysk, ul. Trofimova, 27

Tel. (3854) 43-53-01

E-mail: ekam2007@yandex.ru

Obrezkova Marina Viktorovna

Biysk Technological Institute (Branch) FSEI HPE «Altai State Technical University of I.I. Polzunova»
Candidate of technical science, assistant professor at the department of «Biotechnology»

659305, Biysk, ul. Trofimova, 27

Tel. (3854) 43-53-01

E-mail: obrezkoval962@mail.ru

Ne 6(35) 2015




Hav‘mble OCHOBbBI IMMIIEBBIX TEeXHOJIOTnil

VIIK 664.683
A.A. BEHBIIOK, 10.B. TAHWUJIBUVK

PA3PABOTKA KEJEWHOI'O OTAEJOYHOTI'O ITOJTY ®PABPUKATA
HA OCHOBE MAJIBTO3bI C UCITIOJIB3OBAHUEM
HETPAIUIINOHHOI'O CbIPBA

B cmamve paccmompenvl meopemuyeckue U RPAKMUiecKue acnekmvl NPUMEHeHUs Kpu-
CMANIUYECKO MALIMO3bL NPU NPOU3EOOCIBE HCENCUHO20 OMOEN0UHO20 NOAYPAbPUKAmMa ¢ UCHONb-
308aHuUeM OAHAHOB020 NOPOWKA. B pesyibmame nposedeHHbIx CmpyKmypHO-MEXAHUYecKux, opaa-
HONIENMUYECKUX U (DUBUKO-XUMUHECKUX UCCAe008aAHULl GblIOPAHBI ONMUMAbHBIE KOHYEHMPAayuu
MALmMO3bl U PPYKMoGou 000a6KuU.

Knroueewte cnosa: manemosa, omoenounwiil noxygadbpuxam, sxcene, OAHAHOBbIU NOPOULOK.
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A.A. BENDYUK, YU.V. DANILCHUK

DEVELOPMENT OF JELLY SEMI-FINISHING BASED ON MALTOSE
USING UNCONVENTIONAL RAW MATERIALS

The article showed the theoretical and practical aspects of crystallines’ maltose applica-
tion in the manufacture of jelly semi-finishing with use banana powder. As a result of structural and
mechanical, organoleptic physical and chemical research the optimal concentrations of maltose and
fruit additive was selected.

Keywords: maltose, semi-finishing, jelly, banana powder.
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NPOAYKTbI ®YHKLINOHAJIbHOI O
U CrIEUNATINSNPOBAHHOIO HASHAYEHUA

V]IK 635.07

.. CAUAMEOHU N, O.T. UBPATUMOBA

NCHOJIB30BAHUE ITPAHO-APOMATHYECKOI'O CbIPbS
JJIA OBOTI'AINEHUSA JIBHAHOI'O MACJIA

B cmamwe paccmompenvt 6onpocvl no ucciedo8anuio IUsSHUL NPAHOCHel HA nompeou-
meNbCKue C8OUCMBA IbHAH020 Macad. JIbHsanoe macno cocmagisiem emecme ¢ OpycUMU NULEBbIMU
PACMUMENbHBIMU MACAAMU OCHOBY PAYUOHANbHO20 numanus denogexa. OHo codepoicam 6 c80ém
cocmase KOMNIEKC He3AMEHUMbIX NUWEBbIX KOMIOHEHMOS8, MAKUX KAK NOJIUHEHACLIEeHHbIE JHCUp-
uole kuciomol, eumamunvl A, E, F. B yensix pacuwupenus accopmumenma, yayduieHus nompeou-
MENbCKUX CBOUCME, a4 MAKHCe NOBIUEHUSI NUWEBOT YeHHOCMU TbHAHbIX MACe, CYUmaem aKnyaib-
HbLM NOIYYEHUE HOBLIX 8U008 MACE, 0002AWEHHBIX PA3TUYHBIM NPSHO-APOMAMULECKUM CHIPbEM.

Knrwouesvle cnosa: nvhsanoe Macuo, NpsiHO-apoMamudeckoe cbipve, 0bozaujeHue, OKucie-
Hue, nompebumenbcKue Ceolcmaa.
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D.D. SIMEONIDI, O.T. IBRAGIMOVA

THE USE OF AROMATIC RAW MATERIALS
FOR THE ENRICHMENT OF LINSEED OIL

In the article the questions on the effect of spices on consumer properties of linseed oil.
Flaxseed oil is together with other edible vegetable oils, the rational basis of human nutrition. It
contain a set of essential dietary components, such as polyunsaturated fatty acids, vitamins A, E, F.
In order to increase the range, improve the consumer properties, and in order to increase the nutri-
tional value of Flaxseed oils, consider the actual obtaining of new types of oils, enriched with vari-
ous spices and aromatic raw materials.

Keywords: linseed oil, spices and aromatic raw materials, enrichment, acidification, con-
sumer properties.
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A.B. CAPCAJICKUX, H.B. TUXOHOBA, B.M. [TO3HIKOBCKMIA

OBOCHOBAHMUE PELEIITYPHOI'O COCTABA
N TEXHOJIOI'USA HOBOT'O BUJIA XJUIEBA
C IOBABJIEHUEM ®YHKIHUOHAJIBHBIX UHI'PEIUEHT

Hccnedosano enusnue @QyHKyuonanvho2o unepeduenma Dygnopuna-B u nakmynosvl Ha
MeXHOI02UYeCKUe NOKA3AMenu Kayecmaea MyKu, mecma u 20moeo2o xie6ooynounozo usoemus. Pas-
pabomana peyenmypa Ho8020 6u0a x1eba ¢ 000asieHUeM YKA3AHHBIX UHSPeOUEeHMO8 8 KOJIUYecmee:
aaxkmynosza — 2,25% x macce myku, Jypropuna-B — 4% k macce myxu.

Knroueesvte cnosa: xneb, mexnonozus npoussoocmea, 3ygropun-B, sakmynosa, @yHkyuo-
HanbHble CEOLCMEA.
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A.V. SARSADSKIH, N.V. TIKHONOVA, V.M. POZNYAKOVSKY

JUSTIFICATION OF THE FORMULATIONS AND TECHNOLOGY
OF A NEW KIND OF BREAD WITH ADDED FUNCTIONAL
INGREDIENTS

The influence of the functional ingredient Euflorina-B and lactulose on technological pa-
rameters of quality of flour dough and the finished baked product. The compounding of a new kind of
bread with addition of the ingredients in the amounts indicated: lactulose — 2,25% by weight of the
Sflour in Euflorina — 4% by weight of the flour.
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J11.C. YYACOB

IHNPOBUOTUKU, TIPEBUOTUKHU, CUHBUOTUKU: TEOPETUYECKHUE
N NPUKJTAJHBIE ACIIEKTBI IPUMEHEHMUS B PAIIMOHAX
CIHHOPTCMEHOB

B cmamuve oceewenvi Qusuonocureckue, buoxumuiecKue, KIuHUYecKue U mexHoaocuiecKue
acnexmol npuUMeHeHUst NPOOUOMUKO8, NPEOUOTNUKOE U CUHOUOMUKOS 8 NUUEBbIX PAYUOHAX CTIOPIC-
menos. Ilpugedenvl pesyiomamyl OYeHKU COOEPHCAHUSL KIeMUAMKU @ CYMOYHbIX PAYUOHAX NUMAHUS
cmyodenmos-cnopmemenos. Iloxkazana npobiema HeOOCMAamouHol UH@OOPMUPOBAHHOCTNU CHLYOeH-
mMOoG-CHOPMCMEHO8 8 BONPOCAX NUMAHUSL.

Knrwouessle cnosa: npobuomuxu, npebuomuxy, CUHOUOMUKY, CROPM, NUMAHUe Cnopmcme-
HO8, Kuueundasi MUkpogiopa, guzuonocuvecku yHKYUOHAIbHbIE NUUe8ble UHSPeOUeHMbl, PUUO-
J1020-OUOXUMUHECKULL CIMAMYC.
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PROBIOTICS, PREBIOTICS, SYNBIOTICS: THE ORETICAL
AND APPLIED ASPECTS IN DIETS ATHLETES

The article highlights the physiological, biochemical, clinical and technological aspects of
the application of probiotics, prebiotics and synbiotics in diets of athletes. Presents the results of the
evaluation fiber content in daily food rations of student-athletes. Shows a lack of awareness among
student-athletes on nutrition.

Keywords: probiotics, prebiotics, synbiotics, sports, nutrition athletes, intestinal microflo-
ra, physiologically functional food ingredients, the physiological and biochemical status.
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B oOannoii cmamve npedcmasnena paspabomka pecyisamopa payuoHo8 OCHOBAHHO20 HA
npuHYunax 300posvecbepezaioweco numanus 01 msdceroamiemos. Ilpeocmaesnenvt Qusuxo-
XuMuyecKkue noKazamenu, OCHO8Hble (YHKYUU U OP2AHOTenMUYecKile NOKa3amenu papabomanio2o
Hanumka «Amaem nuocy.

Kniouesvle cnosa: cnopmusnoe numanue, msagiceioamieml, RPUHYUNbL 300pogbecbepeaa-
H0We20 NUMAanUsl, MAaibmo3d, KOppeKmupylowull Hanumox «Amnem nuocy.

CIIUCOK JIMTEPATYPbI

1. Boiiko, E.A. ITutanue u muera as ciopteMenos / E.A. Boiiko. — M.: Beue, 2006. — 176 c.

2. TOCT 24556-89 IlpoxykTsl epepabOTKH UIOJOB U OBouled. MeToasl orpeaenenus Buramuna C. — Been.
1990-01-01. — M.: UTIK M3npatenscTBO cranaapToB, 2003. — 11 c.

3. TOCT 6687.5-86 Ilpoaykius 6e3aJIKOroiIbHOM MPOMBIIIUICHHOCTH. METOIbI OMNPEIeTCHUS OPraHOICITHUCCKHIX
rokasaTeneii 1 00béma npoxykimy (¢ msmenenneM Nel ). — Been. 1987-07-01. — M.: Mzn-Bo crannmaptos, 1986. — 9 c.

4. P 4.1.1672-03 PykoBOJCTBO IT0O METO/IaM KOHTPOJISI Ka4ecTBa M OE30IIaCHOCTH OMOIOTHUECKH aKTHBHBIX J10-
6aBok k rumie. — M.: denepanbHbIil HeHTp ToccadnuAHaa30pa Munzapasa Poccuu, 2004. — 240 c.

5. Metonast onpeaenenust ButamuHoB B1 u B2. — M.: 'ockomurer CCCP mo crannaptam, 1984. — 11 c.

6. Tycunos, A.I'. Opranuzanys paiyioHa IUTaHUs CIIOPTCMEHOB Ha OCHOBE IPHHIIMIIOB «3I0pOBhecOeperaro-
mero nutanus»y / A.I. Tycunos, O.A. Cysopos, 10.B. [lanunbuyk // VIHHOBalMM B TOBapoOBEJIEHUH, OOIIECTBEHHOM
MMUTAaHUW U JJIMTELHOM XPaHEHWH HPOJOBOJIbCTBEHHBIX TOBAapoB: cO. MaT-noB VII MexBen. Hayd.-npakTad. KoH]e-
penin. — M.: OOO «®pantepar, 2015. — C. 47-51.

7. Tycunos, A.I'. OcHOBHBIE TTONIOKEeHUS 3710poBhecOeperatomiero muranus / A.I'. Tycunos, O.A. CyBopos, H.B.
Jlabyruna, C.A. CxisipeHko // VIHHOBallMOHHBIE TEXHOJIOTUH B TIUILIEBOM ITPOMBIIILUIEHHOCTH, TOBAPOBEICHUH U OOIIECTBEH-
HOM ITUTaHUH: ¢O. MaT-JIOB MEXBel. Hay4.-pakThy. KoHpepeHumu. — M.: Mz, kommrexke MIYTIII, 2013. — C. 122-124.

8. Bilsborough, S. A review of issues of dietary protein intake in humans / S. Bilsborough, N. Mann // Interna-
tional Journal of Sport Nutrition and Exercise Metabolism. — 2006. — Vol. 16. — P. 129-152.

9. Present knowledge in nutrition / Ed.E.E. Ziegler, L.J. Filedr. — ILSI, Washington, DC, 1996. — P. 123, 452-454.

10. Staples, A.W. Carbohydrate does not augment exercise-induced protein accretion versus protein alone /
A.W. Staples et. all // Med Sci Sports Exerc. —2001. 43(7):1154-61.

11. TyrenssH, B.A. bruonornyecku akTUBHBIE 100aBKU B muTaHuu uenoBeka / B.A. Tyrenbsn, B.I1. CyxaHos,
A.H. Asctpuesckux, B.M. Tlo3zusakosckuii. — Tomck: HTJL, 1999. — 296 c.

12. Benardot, D. Gymnastics / D. Benardot // Nutrition in Sport / Maughan R.M/ (Ed). — Blackwell Science
Ltd., 2000. — P. 588-608.

13. Montoye, H.J. Energy costs of exercise and sport / H.J. Montoye // Nutrition in Sport / Maughan R.M.
(Ed). — Blackwell Science Ltd., 2000. — P. 53-72.

14. Campbell, B. Sports Nutrition: Enhancing Athletic Performance / B. Campbell. — CRC Press, 2014. — 276 p.

TycunoB Anarounii 'enHaabeBUY

MOCKOBCKU# rOCyIapCTBECHHBIH YHUBEPCUTET MUIIEBLIX IPOU3BOJICTB
AcnupanT kadeaps! « TeXHOIOrUsl HHAYCTPUH TUTAHUS U SKCIIEPTU3BI TOBAPOBY
125080, r. Mocksa, Boiokomamckoe mocce, 11

Ten. 8-962-952-82-62, E-mail: Cox369@mail.ru

Janunbuyk FOuus BanepreBHa

MOCKOBCKU# rOCyIapCTBEHHBIH YHUBEPCUTET MHUIIECBHIX IPOU3BOJICTB

JIokTOp TeXHHUYECKUX HaYK, podeccop kadenpbl « TeXHOIOTH UHIYCTPUN TUTAHUS U DKCIIEPTH3HI TOBAPOB»
125080, r. Mocksa, Boiokomamckoe mocce, 11

Ten. 8-903-732-28-02, E-mail: dan_uv@mail.ru

CyBopoB Ouier AJjieKCaHAPOBHY

MOCKOBCKU# FOCyIapCTBEHHBIH YHUBEPCUTET MUIIECBBIX IPOU3BOJICTB

Kanaunmat TeXHUYEeCKUX HayK, JOICHT Kadeapsl « TeXHOIOrUsl HHAYCTPHH TUTAHUS M SKCIEPTH3BI TOBAPOBY
125080, r. Mocksa, Boiokomamckoe mocce, 11

Ten. 8-962-400-39-48, E-mail: Suvorovoa@yandex.ru

Ne 6(35) 2015




TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

A.G. TUSINOV, U.V. DANILCHUK, O.A. SUVOROV

DEVELOPING OF CORRECTIVE DRINK «<ATHLETE PLUS»
FOR THE DIETS OF ATHLETES WEIGHTLIFTERS

This article presents the development of a controller of diets based on the principles of
health-saving foodfor weightlifiers. Presents the physical and chemical characteristics, main func-
tions and organoleptic indices of the developed beverage «Athlete plus».
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10.A. ©OMUHA, A.Il. CUMOHEHKOBA, T.H. UBAHOBA, T.H. CbIHUMKOBA

CHHEIIUAJIN3UPOBAHHBIE HAIIMTKN HA OCHOBE
OBE3KUPEHHOI'O MOJIOKA, KAK HOBBIN ITEPCIIEKTUBHBIN
IHNPOAYKT HA PBIHKE CITIOPTUBHOI'O IMTAHUA

OcHogbl8asch HA OOILULOM MeOPemuyecKkomM Mamepuaie, 6 Cmamve NOKA3AHA 603MONC-
HOCMb CO30aHUSI CNEYUATUUPOBAHHO20 HANUMKA HA OCHO8E 00E3JICUPEHHO20 MOJOKA OISl NUMA-
MENbHOU NOOOEPIHCKU OP2AHUSMA CHOPMCMEHO08, 001a0arowe20 GblCOKUMU NOMPeOUmensCKuMu
ceolCmBamil.

Knroueevle cnoea: cneyuanusuposamuwlil HANUMOK, 00€3)CUPEHHOe MOAOKO, NUMAaHue
CNOpMCMeH08, nNompebumenbeKue Ce0UCmed, KOMNOUYUOHHbIE COUeMAanUs, peyenmypa.
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Based on a large, reliable and theoretical material, this article shows possibility of creat-
ing specialized drink based on skim milk for nutritious support of athletes’ organism with high con-
sumer properties.

Keywords: specialized drink, skim milk, athletes’ food, consumer properties, composite
combinations, compounding.
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HI)OLIVKTLI d)VHKIII/IOHaJII)HOFO H CINCHMAJIU3UPOBAHHOIO HA3HAYCHU A

VK 664.68

JLU. AT3AMOBA, M.III. TAUDGYTAMHOBA, 3.11I. MUHT'AJIEEBA, O.A. PELLIETHUK

N3YUYEHUE BO3SMOKHOCTHU IPUMEHEHUA
KOMILJIEKCHOM JJOBABKH PACTUTEJBHOI'O ITIPOUCXOXKJIEHUS
B TEXHOJIOT'MX HAITMOHAJIBHOT'O MYYHOTI' O
KOHAUTEPCKOI'O U3IEJIUA BO PPUTIOPE

B pabome uccredosano gnusiHue KOMNIEKCHOU 000A6KU, KAK PEYenmypHo20 KOMROHEHMA
HAYUOHATLHO20 MYUHO20 KOHOUMEPCKO20 U30eUsl HA NOKA3AMENU CIENeHU OKUCIEHHOCMU PANCco80-
20 MACa, UCNOIL3YeMO20 6 Kayecmee pumiopa. YCmanoeIeHO 63aUMOGTUAHUE PEYEnmyPHbIX KOM-
NOHEHMO8 MeCMOBbIX 3a20MOBOK U PPUMIOPA 6 NPoyecce HCapeHvs, d MAKINCe GbIGIeHO NOA0NCU-
MenbHOe GNUAHUE KOMIIEKCHOU 000A6KU HA ROMPEOUMeNbCKUe C8oUCmed 20Mootl RPOOYKYUU.

Knroueesvte cnosa: gppumiop, pancosoe macio, KOMIAEKCHAsL 000asKa, MyyHoe KOHOumep-
cKoe uzoeinue.
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STUDY OF THE POSSIBILITY OF USING COMPLEX ADDITIVES
OF PLANT ORIGIN IN THE NATIONAL TECHNOLOGY
OF FLOUR CONFECTIONERY DEEP-FRIED PRODUCTS

The influence of complex additive as recipe compound of national flour product on oxidation
number rates of colza oil, which use as fried. Interconnection of recipe compounds dough products
and fried in frying process is determined and positive effect of complex additives on the consumer
properties of the finished product.

Keywords: hot fan, complex additive, flour confectionery product.
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TOBAPOBENEHUE
NMALIEBbLIX ITPOAYKTOB

VK 664.95

A.C. 'PUIIIMH, A.C. IOMO3

HEKOTOPBIE ACIHHEKTbBI IPUMEHEHUSA ITUIIEBBIX TIOBABOK
B PBIBGOMHAYCTPUHA

B cmamve npuseden 632110 aemopoé na ucnoiv3osanue nuwesblx 000a60K Npu NPOU3E00-
cmee poibnbix npodykmos. O000weH accopmumenm 20mosol NPOOYKYUU, Peanru3yemoll npeonpus-
MUAMU OMPACTU, NOKA3AHbL PAKMOPbL, GIUAIOUUE HA 0COOEHHOCMU NPOU3EOOCMEA C NOZUYUU MeX-
HOJI02A, PACCMOMPEHbl OCHOGHbIE KAACCHl NUEEbIX 00DABOK U UX DYHKYUU 6 MEXHOI02UU DbLOHBIX
NPOOYKMOG, COCMAGILEHA CXeMa UCNONb306AHUSL 68 YKPYNHEHHbIX 8UOAX 20MOBOU NPOOYKYUU U NPU-
6€0eHbL NPUMEPLL YACMHBIX MEXHOL02UL PolOONPOOYKYUU C UCRONB308AHUEM RUUEBbIX 06ABOK.

Kniouesvle cnosa: nuwesvie 006a8Ku, polOHAs NPOMBIULIEHHOCHb, ACCOPMUMEHM, CEOl-
cmMea, UCnoib306aHue, MExXHONO2Us.
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A.S. GRISHIN, A.S. POMOZ

SOME USAGE ASPECTS OF FOOD ADDITIVES IN FISHING INDUSTRY

Article is devoted the authors' opinion on the use of food additives in fishery technology.
Generalized range of finished products sold companies in the sector, shows the factors affecting the
particular production technologist positions, the basic classes of food additives and their functions
in the technology of fish and fish products, accounting for use in the integrated circuit forms the fin-
ished product. Examples of private use of the technology were presented.

Keywords: food additives, fishing industry, properties, using, technology.
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B.B. ITPAAHUINHUKOB, I1.B. JJEBUH JI.C. CTOJIIPOBA A.B. WJIbTAKOB

NMHHOBAIIMOHHBIE TEXHOJIOI'MA ITPOU3BOACTBA
OEPMEHTUPOBAHHBIX MACHBIX TPOAYKTOB

Paccmompenvl  coepemennvie mexnonocuu npou3zeo0Cmed ¢ NpUMEHeHUueM CMmapmoebix
KYAbIYp U KOMIIEKCHbIX NPEnapamos, NO36050WUX CIAHOapmMu3Uposams mexHoI02UNeCKUull npo-
yecc. Ocsewyenvl ONPOCHl XUMUIMA Y8EMOOOPA306aHUS, (OPMUPOBAHUL BKYCA U APOMAMA, MEK-
CMypbl U NOOABNIEHUSL HeXHCENAMETLHOU 0Pyl 8 ChipoKonyenvix npodykmax. Paccmompenvt ghaxmo-
DPbl, erusioujie Ha MEHOECHYUIO K 8bIYGEMANUI0 KOIDAC, OMMEYEHO, YMO 80CIPUUMHUBOCTb HUMPO-
CUIMUOTOOUHA K OKUCIEHUIO HANPSMYIO C6S3aHA C  OKUCHEHUEM Jcupd U OKUCIUMETbHO-
B80CCMAHOBUMENLHBIM NOMEHYUATOM. J{aHbL PEKOMEHOAYUU 1O UCHOb30BAHUIO CIAPTNOBBIX KYIbIYD
6 MEXHON02UU HEPMEHMUPOBAHHBIX NPOOYKMOE OJIsL YIVHUIEHUSl KaYecmed U 6e30nacHoCmu npooyK-
yuu. [lana xapaxmepucmuxa UHHOBAYUOHHOU ceput cmapmosvix Kyavmyp [Ipomexm, ee 6uoosomy u
Ka¥eCmeeHHOMY COCMagy, 00ecneuusaiowemy YHUKAIbHYI0 CUCTEMY 3auumbl U CO3PEeBAaAHUs.

Knrouesvle cnosa: cmapmogule Kynbmypbl, MACO NMUYbL, CbIPOKONYEHble KONOAChL, nuuje-
8ble 000aBKU, COBPEMEHHbIE MEXHOIOSUU.
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V.V. PRYANISHNIKOV, P.V. LEVIN, D.S. STOLYAROVA A.V.ILTYAKOV

THE MORDEN TECHNOLOGY OF FERMENTED MEAT PRODUCTS

Modern technologies of their production with application of the starting cultures and complex
preparations allowing to standardize technological process are considered. Questions of chemism of a
color formation, formation of taste and aroma, texture and suppression of undesirable flora in raw
smoked products are taken up. The factors influencing a tendency to fading sausages are considered.
The susceptibility of a nitrosilmioglobin to oxidation is directly connected with oxidation of fat and ox-
idation-reduction potential is noted. Recommendations about use of starting cultures in technology of
the fermented products for improvement of quality and safety of production are made. The characteris-
tic of an innovative series of starting cultures of Protekt is given, to its specific and qualitative struc-
ture providing unique system of protection and maturing.

Keywords: starting cultures, poultry meat, raw smoked sausages, food additives, modern
technologies.
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AU. IINJIOB, A.A. BAPEHKO

OCOBEHHOCTHA TOBAPHQFI IKCIIEPTHU3bI KAYECTBA
HOJYKOITYEHBIX KOJIBAC

Ha ocnosanuu cobcmeennvix ucciedo8anuil, NPOGEOSHHbIX HO OPLAHOICNMUYECKUM U (u-
BUKO-XUMUYECKUM NOKA3AMeNsiM, OaHA OYEHKA KAYecmed Oecsimu HAUMEHOBAHUL NOJYKONYEHbIX
Konbac paziuunsix npouzeooumenei Pecnyoauxu beaapyc.

Knrwouesvle cnosa: usuxo-xumuueckue u Opeanoienmuyeckue memoobvl UCCIe008anul,
nompeOumenbCKUll PblHOK, OYEeHKA Kawecmed, 00pasybl NOAYKONUEHbIX KONOAc, MACHble NpoOYKmbl,
maccosas 005t 6enKa, JHcupa, 800bl, XIOPUCHIO20 HAMPUSL, AHKEMUPOBAHUE, NOPeOUMEU.
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A.l. SHILOV, A.A. VARENKO

FEATURES COMMERCIAL EXPERTISE QUALITY SAUSAGE SMOKED

Based on its own studies on organoleptic and physico-chemical parameters evaluated the
quality of the ten titles smoked sausages from different manufacturers Republic of Belarus.

Keywords: physical, chemical and organoleptic research methods, the consumer market, quality
assessment, samples of smoked sausages, meat products, the mass fraction of protein, fat, water, sodium
chloride, questioning consumer.
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KAYECTBO U BE3OIIACHOCTb
MALEBbLIX ITPOLAYKTOB

YK 663.054.9+664.933.2
H.J. HAYMOBA, B.B. YATUIMHCKHWM

CPABHUTEJIBHASI OHEHKA AHTUOKCHUJAHTHBIX CBOMICTB
HEKOTOPBIX BUTOB MOJIOYHbBIX U MACHBIX IPOAYKTOB

B cmamve npedcmaenenvi pezyivmamsl UCCIe008AHULL CYMMAPHOU AHMUOKCUOAHMHOT
AKMUBHOCMU MOJIOYHbIX (MOJNOKO nacmepusosantoe «Poccutickoey m.o0.oic. 2,5%, meopoz m.0.oic.
9,0%) u macHbIX (KOIOACHI BapeHble: U3 MACA CUHUHBL U 206510unbl «Iloconbekasny, uz maca nmuybsl
Mexanuueckol 066anku «/Joposicnasn») npooyKkmos u ux 0002aueHHbIX AHAI0208, COOEPICAUUX Ce-
JIeKCEH U KOMIIIEKC GUMAMUHO8 (MOIOKO nacmepusosantoe « Huxumunckoe» m.o.oic. 2,5%; meopoz
«boecamuipckuiiy m.0.0c. 9,0%; konbacer sapenvie. «FOxcrno-Ypanvckany u «Censinouxay). Ycema-
HOBNEHO, YMO OONOJHUMENbHOE GHECEHUe 8 COCMAG MOLOYHOU U MACHOU NPOOYKYUU HE3AMEHUMBIX
MUKPOHYmMpUenmos 6 cocmase nuujesoil oooasku «Cenekceny u eumamunhslx npemurxcos 963/7,
ADE, H30731, H31249, cnocobcmeyem He molbko 0602aueHuio nuujeso2o payuona MUHOPHbIMU
KOMNOHEHMAMU, HO U NOBLIUEHUIO Y NPOOYKIOE NUMAHUS AHMUOKCUOAHMHOU aKMUSHOCMU, Onpe-
Oenstiowgeti y OaHHbIX U30eIUll (PYHKYUOHANIbHbBLE CEOUCMEA.

Knrwouesvle cnosa: monounvie npooykmol, MiCcHble NPOOYKMbl, 0002aueHHble NPOOYKIbL
NUMAHUsL, CeleH, BUMAMUHbL, AHMUOKCUOAHMbI, AHMUOKCUOAHMHAS AKIMUBHOCTb, AHMUOKCUOAHM-
Hasi eMKOCHIb.
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N.L. NAUMOVA, V.V. CHAPLINSKIY

COMPARATIVE EVALUATION OF ANTIOXIDANT PROPERTIES
OF SOME TYPES OF DAIRY AND MEAT PRODUCTS

The article presents the results of studies of the total antioxidant activity of milk (pasteurized
milk «Russiany fat mass fraction of 2,5% of fat curd 9,0%) and meat (sausages cooked: meat of pork
and beef «Embassy», poultry mechanically separated «Road») products and their enriched counter-
parts, containing a complex of vitamins and Celexa (pasteurized milk, «Nikitiny fat mass fraction of
2,5%; curd «Herculean» fat mass fraction 9,0% boiled sausages «South Uraly and «Selyanochkay). It
has been established that the introduction of an additional part of the dairy and meat products essential
micronutrients in food supplements «Celexay and vitamin premix 963/7, ADE, H30731, H31249, con-
tributes not only to enrich the diet of minor components, but also increase in food antioxidant activity
defining these products have functional properties.

Keywords: dairy products, meat products, fortified foods, selenium, vitamins, antioxidants,
antioxidant activity, antioxidant capacity.
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E.H. APTEMOBA, O.B. CA®POHOBA, T.H. CbIHUNKOBA

PA3ZPABOTKA TEXHOJIOI'MX U OHEHKA KAYECTBA
KOMBHUHHUPOBAHHOI'O HAIIUTKA

Hoxkazana axmyanenocms pazpabomxu mexHoIo2uu KOMOUHUPOBAHHO20 HANUMKA C UC-
nonv308anuem coegvlx 606086, paiionuposannvix 8 Oprosckoll obracmu, 3a c4ém KOMOUHUPOBAHUS
CBIPbIL ACUBOTMHOZO U PACMUMETLHOZO NPOUCXOIHCOCHUS.

Knrwouessle cnosa: KomMOUHUPOBAHHDIIL HANUMOK, COedble H00bI, CLIBOPOMKA MEOPOICHASL.
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E.N. ARTEMOVA, O.V. SAFRONOVA, T.N. SINCHKOVA

THE DEVELOPMENT OF TECHNOLOGY AND QUALITY ASSESSMENT
OF THE COMBINED DRINK

The urgency of the development of technology combined beverage using soybeans grown in
the Oryol region by combining raw materials of animal and vegetable origin.
Keywords: combined beverage, soy beans, whey curd.
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T.A. KPACHOBA, U.B. TUMOI VK, A.K. 'OPEJIKMHA, 10.C. IIVJIBXXEHKO

K BOITPOCY ®OPMHUPOBAHUSA KAYECTBA HAIIUTKOB

H3yuena cmotikocms OCHOBHBIX KOMNOHEHMOS, UCHOIb3YEMbIX 68 NPOU380OCMEE (PPYKMOGO-
CHIBOPOMOUHBIX HANUMKOG NPU XPAHEHUU 8 NPUCYMCMEUL NPUOPUMENHBIX OP2AHUYECKUX KOHMAMU-
Hanmos (gerona, xiopgerona u xa0poghopma). Yemanosneno cHudiceHue KOHYEHMpayuy OCHOGHbIX
KOMNOHEHMO8 (DPYKMOBO-CbLEOPOMOUHBIX HANUMKOG U NPUOPUMEMHBIX KOHMAMUHAHMOS ((eHona,
xnopghenona) npu coemecmHom npucymemeuu. Teopemuyecku 060CHO8AH MeXAHUIM 3AUMOOeH-
cmeus 6enikos, IaKmMOo3bl CHIGOPOMKU, CAXAPO3bL, TUMOHHOU KUCIOMbL, BUMAMUHOE NI00060-5320OHbIX
HanonHumeneii ¢ PeHoIoM U X10PPEHOLOM.

Knroueesvte cnosa: ¢hpyxmoso-coleopomounvie Hanumku, 600d, (eHol, XA0ppenou, Xaiopo-

Gopm.
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T.A. KRASNOVA, I.V. TIMOSCHUK, A.K. GORELKINA, JU.S. SHULZHENKO

ON THE ISSUE OF FORMATION OF QUALITY DRINKS

The stability of the main components used in the production of fruit- whey drinks has been
studied during the storage in the presence of priority organic contaminants (phenol, chlorophenol
and chloroform). The reduction in the concentration of the basic components of fruit-whey drinks
and priority contaminants (phenol, chlorophenol) has been established in case of joint presence.
The mechanism of interaction of proteins, lactose whey, sucrose and citric acid, vitamins fruit fill-
ings with phenol and chlorophenol has been theoretically proved.

Keywords: fruit- whey drinks, water, phenol, chlorophenol, chloroform.
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NCCJIEAOBAHUE PbIHKA
[1POIOBOJIbCTBEHHbBIX TOBAPOB

VK 339.138

E.N. YEPEBAUY, JI.A. TEHBKOBCKAA, E.}O. TAPAILIKEBIY, 10.C. HEPEBAY

OCOBEHHOCTHA ®OPMHUPOBAHUA ACCOPTUMEHTA U U3YYEHUE
HNOTPEBUTEJBCKUX NPEANOYTEHUNA B OTHOIEHUU HAIIUTKOB
HA OCHOBE MOJIOYHO¥ CBIBOPOTKHA

B cmamwe obocnosana axmyanbHoCnb UCNONL308ANHUS MOJIOYHOU CHIBOPOMKU 8 NPOU3BO0-
cmee HUBKOKAIOPULIHBIX OUETNUYECKUX HANUMKO8, OAHA XAPAKMEPUCMUKA CblBOPOMKU U OCODEHHO-
CMU MexXHOI02UU HANUMKoO8 Ha ee ocHose. [IpedcmasiieHbl OCHOGHbBIE COBPEMEHHbIE HANPABGIEHUs
Gopmuposanus accopmumenma HAnUMKO8 Ha MONOYHOU cblgopomke. H3yuen accopmumenm
HAanumKo8 Ha MOJIOYHOU CblBOPOMKe Ha pblHKe 2. Braousocmoxa. Memoodom ankemuozo onpoca npo-
8€0€HO UCCNeO08aHUe NOMPEOUMENLCKUX NPEONOYMEHUT 6 OMHOUWEHUL OAHHOU 2PYNNbL HANUNKOS.

Knrouegvle cnoea: nanumxu, MONOUHAS CbIGOPOMKA, ACCOPMUMEHM, MAPKEMUH208ble
uccnedo8anusl, nompebumenbCcKkue npeonoymeHusl, AHKemuposanue, mopeosble MapKu.
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E.I. CHEREVACH, L.A. TENKOVSKAIA, E.YU. TARASHKEVICH, YU.S. CHEREVACH

RANGE FEATURES AND STUDY OF CONSUMER PREFERENCES
FOR WHEY-BASED BEVERAGES

The present article shows the justification of using whey for low-calorie diet beverages in-
dustry; the whey characteristic and the features of whey-based beverage technology is presented.
The main directions of range’s formation for modern are presented. The range of the Vladivostok
market is studied. The research of consumer preferences for whey-based this product group bever-
ages is conducted with questionnaire method.

Keywords: beverages, whey, range, market research, consumer preferences, questionnaire,
brand names.
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VK 664:641.563:338.2

O.U. OJIMOEPEHKO, H.T. IIEXTEPEBA

NCCJIEJOBAHUE PETHOHAJIBHOI'O PBIHKA
INAUIEBOU NPOAYKIHNUN TUABETHYECKOI'O INTAHUA

B cmamve npusedenvt pezyivmamuvl UCCIEO08AHUS PESUOHANLHO20 DUIHKA NPOOOGOb-
CMBEHHbIX MOBAPOS PACMUMENbHO20 NPOUCXONHCOCHUS OUADEMULECK020 NUMAHUA. YCmanoeneHo,
umo ouabemuueckue NPOPUIAKMUYECKUE NPOOYKMbL NUMAHUS NPEeOCMAGIeHbl NPEUMYUeCMEEHHO
Mo8aApamu. OMeYecmeeHHbIX NPoussooumenei. B cmpykmype accopmumenma npeoonaoarom KoH-
oumepckue uzoenust.

Knroueesvte cnoesa: yenesoowl, caxapmuwlil ouabem, ouabemuyeckue npooyKmbl, PecUOHAIb-
HblIl PLIHOK, CIPYKMYPA ACCOPMUMEHMA.
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O.1. OLIFERENKO, N.T. PEKHTEREVA

STUDY OF THE REGIONAL FOODSTUFFS MARKET
OF DIABETIC NOURISHMENT

The paper provides the results of the study of the regional vegetable origin foodstuffs mar-
ket of diabetic nourishment. It is proved that diabetic preventive products are represented mainly by
the goods of domestic producers. Confectionary goods prevail in the structure of the assortment.

Keywords: carbohydrates, diabetes, diabetic products, regional market, assortment structure.
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N.B. OPJIOBA, T.H. UBAHOBA

AHAJIN3 TUHAMUWKHA NOTPEBJEHUS COKOBOH MMPOAYKIIMA

B cmamve onucana ounamuxa nompebnenusi cokoeoi npodykyuu 6 paspese pe2uonos L[@O
P®. Jlana muposas cmpykmypa nompebienust COK080U NPOOYKYULU 8 HaAmypaibHOM 6bIPACEHUU U
Ha oywy Haceaenus. Onucanvl 6Kycosble npeonoymenus nompeoumenetl.

Knroueesvte cnosa: coxocooepoicawjue Hanumku, nompeobiieHue coKogou npooyKyuu, OUHa-
Muxa ob6vema nompebnenus cokogou npoodykyuu 6 L{@O.

CIIUCOK JIMTEPATYPbI

1. KuceneBa, A.A. TlepcriekTHBBI pa3BUTHsI PHIHKA COKOB M COKOCO/epKaluxX HanmuTkoB B Poccun / A.A. Ku-
ceneBa, A.A. 3vipsiHoBa // [IpoGsieMbl SkOHOMUKH U MeHepKkMenTa. — 2013, — Ne 5(21). — C. 60-63.

2. Enuceesa, JI.I. CpaBHHTENbHBI aHANIN3 pPa3BUTUS POCCUHCKOTO PBIHKA COKOCOJEP)KAIIMX HAIMTKOB /
JL.T. Enuceesa, E.A. bapumoser // ToBapoBen IpoaoBoibCTBEHHBIX ToBapoB. —2012. — Ne 9. — C. 35-40.

3. ®pykToBBIE COKM — HHQIIALMOHHBIE M CE30HHBIE U3MeHeHHus 1ieH, Poccuiickas ®enepauns [DneKTPOHHBIN
pecypc]. — Pexxum moctyna: http://www.atlas-yakutia.ru/trade/nonalcoh/nonalcoh II1.html

OpJaosa Upuna BiragumupoBHa

IIpuokckuit rocy1apcTBEHHbBINH YHUBEPCUTET

Accucrent kagenpsl « TeXHOIOTHS U TOBAPOBECHUE MTPOITYKTOB MTUTAHUS)
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-99, E-mail: Irina_Orlova81@mail.ru

HNBanoBa Tamapa HukonaeBna

IIpuokckuii rocyapcTBEHHBINH YHUBEPCUTET

JIoKTOp TEXHUYECKUX Hayk, npodeccop kadenps! « TeXHOIOTHS U TOBAPOBEICHUE MPOIYKTOB MTUTAHUS)
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-99, E-mail: ivanova@ostu.ru

[.LV. ORLOVA, T.N. IVANOVA

ANALYSIS OF DYNAMICS OF THE CONSUMPTION
OF JUICE PRODUCTS

The article describes dynamics of the consumption of juice products across the regions of
the Central Federal district of the Russian Federation. Given the world structure of consumption of
Juice products in real terms and per capita. Described the taste preferences of consumers.

Keywords: juice drinks, juice products consumption, dynamics of consumption of juice prod-
ucts in CFD.

BIBLIOGRAPHY (TRANSLITERATED)

1. Kiseleva, A.A. Perspektivy razvitija rynka sokov i sokosoderzhashhih napitkov v Rossii / A.A. Kiseleva,
A.A. Zyrjanova // Problemy jekonomiki i menedzhmenta. —2013. — Ne 5(21). — S. 60-63.

2. Eliseeva, L.G. Sravnitel'nyj analiz razvitija rossijskogo rynka sokosoderzhashhih napitkov / L.G. Eliseeva,
E.A. Barishovec // Tovaroved prodovol'stvennyh tovarov. —2012. — Ne 9. — S, 35-40.

3. Fruktovye soki — infljacionnye i sezonnye izmenenija cen, Rossijskaja Federacija [Jelektronnyj resurs].
— Rezhim dostupa: http://www.atlas-yakutia.ru/trade/nonalcoh/nonalcoh_IIL.html

Orlova Irina Vladimirovna

Prioksky State University

Assistent at the department of «Technology and commodity research of food productsy»
302020, Orel, Naugorskoe Chaussee, 29

Tel. (4862) 41-98-99, E-mail: Irina_Orlova81@mail.ru

Ivanova Tamara Nikolaevna
Prioksky State University

Ne 6(35) 2015




TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

Doctor of technical sciences, professor at the department of «Technology and commodity research of food products»
302020, Orel, Naugorskoe Chaussee, 29
Tel. (4862) 41-98-99, E-mail: ivanova@ostu.ru

Ne 6(35) 2015




SKOHOMUYECKUE ACIIEKTbI
[IPON3BOACTBA INMPOAYKTOB MUTAHUA

VK 612.392.6

A.B. AJIEIIKOB

POCCHSA U T'MO: HOBBIl YPOBEHDb

Asmop paccysicoaem o comoeHocmu Poccuu K npouzsoocmey  2eHHO-UHHNCEHEPHO-
Mooupuyuposannvix opeanusmos (I'MO). B cmamve nokasano, umo 3axonooamesnivhas u 1aboopa-
mopHas 6azvl 6 cmpane 00CMamo4Ho 0JisL IMO20 CHOPMUPOBAHDL, OOHAKO P50 HIOAHCOS8 COEPICUBA-
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RUSSIA AND GMOs: A NEW LEVEL
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(GMOs). The article shows that the legislative and laboratory bases in the country are formed
enough, but something holding back the development of new technologies.
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