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HAY4YHbIE OCHOBbI IMALLEBbIX
TEXHOJIornn

YJIK 664.641.022.3
H.A. BEPE3NHA, A.B. APTEMOB

NCCIEAOBAHUE BJIUAHUA MOAEJINPOBAHUSA
MOJIMKOMIIOHEHTHBIX MYUYHBIX CMECEH C 3AJJAHHBIMU
MOKA3ATEJISIMU IMUIIEBOA AJIEKBATHOCTH HA KAYECTBO
P KAHO-IMMIIEHUYHBIX XJIEFOBYJIOYHBIX U3JEJIUN

B cmamve noxazanvr pezyniomamol MOOenuposanus cocmasa MyuHot cmecu 07 xne6oby-
JIOUHBIX U30eNULl NOGLIUEHHOU OUONOSUYECKOT YEHHOCMIU C NOMOWbIO NPOSPAMMHO20 Komniekca. Hc-
Ced06aHo GuusAHUe DenoKcooepxHcauux 000a6OK, MAKUX KAK JHCENAMUH, SUYHBIL NOPOUOK,
2peuHesast MyKa, COe8ast MyKd, Hedesuyd, NOOCOIHEUHUK, KVHHICYM U CYX0e MOJOKO HA 8000C653bl68d-
IOWYI0  CNOCODHOCMb  PHCAHO-NUICHUYHBIX MYYHBIX CMecel, ONpeodesienbl UX PAyUOHAIbHbIC
003UPOBKU B3AMEH MYKU 8 CMECAX KAK 02PAHUHEHUs. npU pabome npoSpammHo20 KOMIAEKCA No pac-
uemy cocmaeos myumvix cmeceti. CeeHepupoeana MyuHdsi CMeCb ¢ OUONOSUYECKOU YCHHOCHbIO
80,08% ,0nmumusuposan cnocob npueomosienus u3 Hee xae606y104H020 u30eus ¢ AMUHOKUCTION-
noim ckopom Ha 15,5-31,2%u buonocuueckoit yennocmoio na 9,5% evuue no cpasnenuro c
KOHMPOAbHBIM 00PA3YOM.

Knrouesvie cnosa. modenuposarie, 20mosas MyuHasi CMeCh, Kauecmeo.
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N.A. BEREZINA, A.V. ARTEMOV

STUDY OF THE EFFECT OF MODELING MULTI-COMPONENT
MIXTURES OF FLOUR WITH SPECIFIED INDICATORS OF FOOD
ADEQUACY ON QUALITY OF RYE-WHEAT BAKERY PRODUCTS

The article shows the results of the modeling caitipa of flour blends for bakery products of
high biological value with the help of software.eTihfluence of protein-containing additives, sush a
gelatin, egg powder, buckwheat flour, soy flountils, sunflower, sesame and dried milk on the wate
binding capacity of rye-wheat flour mixtures deted by their rational dosage instead of flour e t
miX, as restrictions and limitations of the softesabmplex for calculation of the compositions efftbur
mixes. Generated flour mixture with a biologicaluea80,08% optimized preparation method of her
baked goods with amino acid skor 15.5-31,2% antbgical value by 9,5% higher compared with the
control sample.

Keywords:modeling, prepared flour mix, quality.
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A.10. BUHOKYPOB, /I.H. KOPOJIEB, 10.B. IEHbKOBA, H.P. AH/IPEEB,
H.A. JIVKHUH, B.I'. TOJIb AITENH

CPABHUTEJIbHBIN AHAJIN3 COCTOSIHUS KPAXMAJIBHOI'O
KOMIUIEKCA 3EPHA ITOJIBbI 1 MAT'KOU INIIIEHUIIBI

Ilposedeno uccnedosanue mopghonocuu, PpaKyuoHHo2o cocmasa u psioa MmexHoaA0SULecKux
CBOLICME BbIOENEHHbIX 6 1aDOPAMOPHBIX YCIOBUIX 00pA3Y08 KPAXMAL08 NOAObL U MSACKOU NULEHUYbI.
IHonyuennvie pe3yrbmamsl 0aiom 0CHOBAHUE 0elamb NPEONOLONCEHUS O NEPCREKMUBAX UCNOIb306A-
HUsL 3epHA NOAOBL 8 NPOU3BOOCHEE XAeD00YI0UHbIX U30eUll.

Knrouesnle cnosa: nonba, mackas nueHuya, Kpaxmai, amuiosd, amMuionekmut, xaebo0ynoy-
Hble U30enus.
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A.YU. VINOKUROV, D.N. KOROLYOV, YU.V. PEN'’KOVA, N.R ANDREEYV,
N.D. LUKIN, V.G. GOL'DSHTEIN

COMPARATIVE ANALYSIS OF GRAIN SPELT'S
AND WHEAT'S STARCH COMPLEX

The research of morphology, fractional compositimal some technological properties of la-
boratory samples of spelta and wheat starches was.dl'he results provide a basis to make assunsption
about the prospects of spelta grain use in the fygheducts.

Keywords:spelta, wheat, starch, amylase, amylopectin, lyapmarducts.
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V]IK 664.64.014+[51-74]

T.C. BbI[UKOBA

MPUMEHEHWE JUHEAHOTO IIPOTPAMMWPOBAHUS
[PV ONTUMU3ALIAA PENENTYP MYUYHBIX KOHIATEPCKHAX
W3IEJIA

B cmamve npedcmaenena cxema nosmannozo npoeKmMupoSanusi peyenmypbli KOHOumep-
CK020 u30enusi QYHKYUOHAbHOU HanpasieHHocmu. MemoOdom JUHeUH020 NpOoSPaMMUPOsanus
NOMYHeHa peyenmypa 20mo8020 U30eNUs, OMBEYAWe20 CEOUM COCMABOM OZPAHUYUBATOWUM
gaxmopam npu numanuy 60IbHBIX CAXAPHBLIM OUADEmoM.

Knrouesvle cnosa. MHOZOKOMNOHEHMHAS peyenmypd, CaxapHulil ouabem, XieOHas eOuHuya,
ONMUMUZAYUSL, PUCOBASL MYKA, NULEBASL YEHHOCHIb.
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T.S. BYCHKOVA

APPLICATION OF LINEAR PROGRAMMING IN OPTIMIZATION
COMPOUNDINGS OF FLOUR CONFECTIONERY PRODUCTS

The article presents the design scheme of gradualiflation confection functional orienta-
tion. Obtained by the method of linear programmiiognulation of the finished product that meets
your composition limiting factors in the diet oflietics.

Keywords: multicomponent formulation, diabetes, bread umptimization, rice flour,
nutritional value.
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Y]JIK 664.665 + 664.683.64
H.JI. HAYMOBA, A.b. ObPA3IIOB, M.B. KO3VYBGIIEB

COILEPKAHUE OTAEJBHBIX MUHEPAJIBHBIX 3JIEMEHTOB
B IEYEHBE C JOBABJIEHUEM PACTUTEJIbHBIX KOMIIOHEHTOB
NUTRACHIA LOW 8

B cmamue npedcmasnenst pesyibmamoi uccie008anull INEMEHMHO20 COCMABA MYKU NULEHUY-
HOU Xaebonekaphoil svicuie2o copma u nepemonomoix cemsan yua NutraChia Low & cpasnuumenvrom
acnekme, a MAaKdice MUHEPANIbHOU YEHHOCMU NeHeHbsl, NPUSOMOGNIEHHO20 U3 NUEHUYHOU MYKU
sblcule20 copma, ¢ OOROIHUMENbHLIM GHecenuem nepemonomwix cemsan uua NutraChia Low 8
rkonuuecmee 1% K macce myku.

Knwouesvie crosa: myunvie Konoumepcxue uz0eius, NUEeHUYHAS MYKd, Yud, Hempaouyuo-
HOE pacmumenbHoe Cbipbe, MUHEPAIbHASL YEHHOCHb.
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CERTAIN CONTENT OF MINERAL ELEMENTS IN LIVER
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The article presents the research results of teenehtal composition of wheat flour baking
top grade and milled chia seeds NutraChia Low & icomparative perspective, as well as mineral
values pastry made from wheat flour, with the addél introduction of milled chia seeds NutraChia
Low 8 of 7% to mass of flour.

Keywords:pastry, wheat flour, chia, non-traditional vegd&ataw materials, mineral value.
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K.B. BJACOBA, E.H. APTEMOBA

ITOBEPXHOCTHO-AKTUBHbBIE BEHIECTBA CEMSH ThIKBbI
N UX OMVYJIBI'MPYIOIAA CITIOCOBHOCTbD

B npooyxmax ¢ smynecuonnoti cmpykmypoi 8 Kauecmee IMYibeamopos UCHOAb3YIOM
nuwegoe cuipbe, codepicauiee 8 coem cocmase No8epXHOCMHO-aKmusHvie seujecmea. B pacmu-
MeNbHOM Cbipbe — 2mo 6enku u canonunsl. [Ipeononazas ucnonw308ams cemena mulkgbl 6 NULEGIX
MeXHON02UAX, DbLT NPOBEOEH AHANU3 TUMEPATNYDHBIX OAHHBIX UX XUMUHECKo20 cocmaesd. M3yyeno
KOUYeCmeeHHoe U KaueCmeeHHoe co0epiHcanue OaHHbIX 8elechs 8 CEMEHAX MbIK8bL PA3TUUHBIX NO
CPOKY CO3pesaHus copmos. YcmanosneHo, ymo He HAOI00Aemcs 3a8UCUMOCIU MeHcOy Koauye-
CMBEHHbIM coOepicanuem 0elKo8 U CANOHUHO8 U IMYNbUPVIOWUMU CBOUCMEAMU CEeMAH MbIKBbI.
Haunyuwyro smynveupyrowyio cnocobnocms nposeisiem MyKa ceman muikgvl 1 onocemenHas,
uMeuwas 8bICOKOMONEKYIAPHbIE AKMUBHbIE NOIUNENMUOBL.

Kniouesvle cnoea: smynvcuu; cemena mvikgul; 6eKu; NOTUNENMUOHBIN COCMAS, PPaKyUoH-
Hblil cCOCMAg, CANOHUHbL; NOBEPXHOCHMHO-AKMUBHbIE 8EUeCmEa.
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K.V. VLASOVA, E.N. ARTYOMOVA

SURFACE-ACTIVE SUBSTANCES PUMPKIN SEEDS
AND THEIR EMULSIFYING ABILITY

In products with an emulsion structure as emulsfiesed food raw materials containing in
its compound of a surfactant. In plant raw matesial primarily proteins and saponins. Suggesting to
use pumpkin seeds in food technologies, an anatgsi€onducted of the literature data on their chem
ical compound. Studied the qualitative and quatitieacontent of these substances in seeds of the
pumpkin variety on the ripening sorts. In was elishld there werent dependencies between the quan-
titative content of proteins and saponins and eifyirhg properties of pumpkin seeds. The best emul-
sifying ability manifests flour pumpkin seeds Gyspeoms with active macromolecular polypeptides.
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Keywords: emulsion; pumpkin seeds; proteins; polypeptide pmsition, fractional
composition, saponins; surface-active substances.
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E.Jl. KAJIMUHWUHA, H.B. JJOJITAHOBA, A.C. BUHHOB, A.A. HEBAJIEHHASI

KHUHETUKA ®PEPMEHTATUBHOI'O I'MIPOJIU3A JIAKTO3bI
B MOJIOKE ®EPMEHTHBIM ITPEITAPATOM GODO-YNL2

Lenv uccnedosanus cocmosna 8 IKCNEPUMEHMANbHOU OYEHKE 803MONCHOCIU UCNONb306A-
HUSL MEMOO008 KUHEMUYECKO20 AHANU3A NPOYECcd (PepMeHmamusHo2o 2uopoIu3a 1aKkmazbl MOLOKA.
TIpugedennvl pezynromamol IKCNEPUMEHMATbHO-MEOPETNUYECKUX UCCIEO08AHUL KUHEMUKY Npoyecca
ona epmenm-cyocmpamusix cucmem ¢ cooepicaruem gepmernmruozo npenapama GODO-YNL2
0,01-0,06%mpu memnepamype 43-45u 4-6C. Ananus nonyuenuvix 3KCHePUMEHMATbHBIX KPUBBIX,
ONUCHLIBAIOWUX OUHAMUKY HAKONIEHUSL 2AAKMO3bL, O3B0 YMEEPICOaAmb, YUMo Oisl 6Ce20 OUand-
30HA KOHYEeHMpayuu gepmenma 68 paccmampueaemvix 6PEMEeHHOM U MeMNepamypHOM UHMEPEAIaxX
2UOpoU3 uMeem xapaxmep 3amyxarouje2o npoyecca. Takoice npueedenvl OaHHble 0 XUMULECKOM CO-
cmaege MOJIOKA U ONMUMATIbHbLE NAPAMEMPbl 2UOPOIU3A TAKMO3bL MOJIOKA NOO KAMATUMUYECKUM Oeli-
cmeuem pepmenmuoeo npenapama GODO-YNL2ipu paccmompennvix memnepamypax npoyecca.

Kniouesvte cnosa: monoko, nakmosa, 1akmo3snas Henepenocumocms, cuopoaus, GODO-
YNL2,p-2anaxmosudasa, koncmanma Muxasnuca, KOHKYPEHMHOe UHSUOUPOBAHUE, MOLOUHbL HCUD.
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E.D. KALININA, N.V. DOLGANOVA, A.S. VINNOV, A.A. NEVALENNAIA

LACTOS ENZYMATIC HYDROLYSIS KINETICS
BY ENZYME DRAG GODO-YNL 2 IN MILK

This investigation main aim is the experimentakasment of kinetic analysis methods feasi-
bility application for milk lactase enzymatic hytysis process analyse. The kinetics studies experi-
mental-theoretical results of the milk lactose lopgses process for the enzyme-substrate systems wit
enzyme drag GODO-YNL2 concentration 0,01-0,06%attémperature 43-45 and 4-6°C are pre-
sented. The article also presents information alotaimical composition of milk and milk lactose op-
timal hydrolysis parameters under the enzyme dré&pG-YN.

Keywords: milk, lactose, lactose intolerance, hydrolysis, [BD YNL-2,5-galactosidase, the
Michaelis constant, competitive inhibition of nfdik
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T.1. CU30BA, T.C. BbIUKOBA, E.A. KY3HEIIOBA

INPUMEHEHHME HATYPAJIBHOI'O KPACAIIEI'O BEIIECTBA
HA OCHOBE 3EJIEHOU MACCBI ARCTIUM LAPPA B PELIEIITYPE
®OPMOBOI'O XKEJIEMHOI'O MAPMEJIAIA

B cmamve npedcmaenenvt pezynomamor pepmenmnoi 06pabomku pacmumenbHO20 Cblpbs
Ha ocHoge 3enenoti maccul Arctium lappagusuxo-xumuueckue nokasamenu, aHMUOKCUOAHMHASL AK-
MUBHOCb 20MOBLIX MAPMENAOHBIX UB0EIUL U NPOBEOEHb UCCIEO08ANUS MEMOOOM CUMNIEKC-pe-
wemuamozo NIAHUpoganus O0nsi onmumusayuu npoyecca. Iloryuennvie pesyrbmamol ceudemens-
CMBYIOm 0 MOM, YO NPUMEHEHUe HAMYPATbHO20 NUWeB020 Kpacumens us seienoi maccol Arctium
lappanoseonsem ucnonvzoeame ux 6 popmosom dxceneiitnom mapmenaoe Ois Co30aHUs NPOOYKIMOE
NONUPYHKYUOHATLHO20 HA3HAYEHUsl, 0D02AUWEHHbIX SUMAMUHAMU, KIEMYAmKoOU U 0061adaruux
NOBbIULEHHOU AHMUOKCUOAHMHOU AKIMUGHOCIBIO.

Kntoueswvle cnosa. serenas macca Arctium lappa,namypanvheie kpacswue gewecmea,
@opmosoItl dicenelinblil Mapmenao, AHMUOKCUOAHMHAS AKMUGHOCTDb.
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T.I. SIZOVA, T.S. BYCHKOVA, E.A. KUZNETSOVA

USING NATURAL COLORANTS BASED GREEN MASS ARCTIUM LA PPA
IN THE RECIPE, SHAPED FRUIT JELLY

The article presents the results of the enzymaticgssing of vegetable raw materials on the
basis of the green mass of Arctium lappa, physindlchemical indicators, the antioxidant activify o
the finished jelly articles and studies by simpléattice planning to optimize the process. Thailtss
indicate that the use of natural food coloring frgneen mass of Arctium lappa allows their use it fr
jelly, shaped to create a multifunctional purposeducts enriched with vitamins, fiber and having
enhanced antioxidant activity.

Keywords:green mass of Arctium lappa, natural dyes, tily jelarmalade, antioxidant activity.
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NPOAYKTbl ®YHKLINOHAJIBHOI'O
n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

V]IK 664.662

JLA. AT3AMOBA, 3.1II. MUHI'AJIEEBA, P.P. JEBAIIOB, A.E. MOPI"OILIMAI,
3.3. ICXAKOBA, A.B. IAHUJIOBA, O.A. PEHIETHUK

NMPUMEHEHUME BUOJIOTUTYECKN AKTUBHOM JIOBABKH
HA OCHOBE BOJIHOI'O DKCTPAKTA IIUXThl CHBUPCKOM
ITPU IPUTOTOBJIEHUM XJIEBA U3 CMECH PXKAHOUN
U MMIIEHUYHON MYKH

Oyenena nepcnekKmMusHOCMb NPUMEHeHUst OUONIOZUYECKU aKMUGHOU 000A6KU HA OCHOGe
B00H020 IKCMPAKMA NUXNbL CUOUPCKOL 8 COCMABE Peyenmypul Xaebd u3 cMecu PiHCanoll u NUeHUY-
HOU MyKu. Buvlsigneno nonosicumensroe 6lusiHue 6HOCUMOL 000ABKU 8 ONMUMATLHOU KOHYEHMpayuu
1,5%x macce myxu na nokazamenu Kavecmea XaeOOneKapHou MyKu, mecmogo2o noiypabpuxama u
2omogou npodykyuu. Ilokaszano, umo ucciedyemas 006aska cnocoocmeyem y8eaudeHuio amMunou-
MUYECKOU AKMUBHOCIU CMeCU PHCAHOU U NUEHUYHOU MYKU, UHIMEHCUDUKAYUU TMEeXHOL02UYECKO20
npoyecca u YayuuieHuio nompeoumenbCKux c80tUCma XaeOHblx u30enull.

Knrwouesvie cnosa: poicanas myka, buonocuvecku akmunasi 000aexa, IKCMpaxm nuxmol, Xieo,

noxkasamenu kadecmed.
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L.I. AGSAMOVA, Z.SH. MINGALEEVA, R.R. LEVASHOV, D.E MORGOSHIYA,
Z.Z. ISHAKOVA, A.V. DANILOVA, O.A. RESHETNIK

THE USE OF BIOLOGICALLY ACTIVE ADDITIVES BASED
ON AQUEOUS EXTRACT OF SIBERIAN FIR BY THE MAKING OF
BREAD FROM A COMPOSITION OF RYE AND WHEAT FLOUR

Evaluated the viability of application of biologlgaactive additives based on water extract of
Siberian fir in the recipe of bread from a compiositof rye and wheat flour is researched. Revealed
positive influence of additions at an optimum coicgion of 1,5% by weight of flour on quality of
bread flour, a test of semi-finished and finisheabpicts. It is shown, that the researched addiiekps
to increase amylase activity of the compositialyefand wheat flour, the intensification of teclogital
process and improvement of consumer propertieseaith

Keywords:rye flour, biologically active additive, extradtfir, bread, quality indicators.
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YJIK 664.681.15

C.A.JIEOHOBA, A.A. YEPHEHKOBA, T.A. HUKU®OPOBA

OIITUMM3AIUA JO3UPOBKH CTEBUO3U A
B PELEIITYPE KOPKUKOB

Toxasano, umo 6 omauyue om U30enUll ¢ paspoiXIUMENIMU IKCMPAKM CMesuu Yiyyuaem
opaanoienmuyeckue U QUIUKO-XUMUHECKUEe CBOUCMBA KOPICUKOG. YCMAHOBIEHO ONMUMATbHOE
Konuyecmeo cmeguozuoa 6 peyenmype, cocmasnaiowee 0,25%om maccor myxu u sxeusarenmuoe
koappuyuenmy cnadocmu 200.

Knioueswvie cnosa. xosgpguyuenm cradocmu, cmesuosud, Myunvie Konoumepcxue uzoenus,
@yHKyUOHAILHOE HA3HAYEeHUe.
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S.A. LEONOVA, A.A. CHERNENKOVA, T.A. NIKIFOROVA

OPTIMIZATION OF THE DOSAGE OF STEVIOZID
IN THE COMPOUNDING OF DRY BISCUITS

It is shown that, unlike products with a baking plew extract of stevia improves organoleptic
and physio-chemical properties of dry biscuits. The optimumartity of steviozid is 0,25% of the
mass of flour which is equivalent to coefficiensweet 200.

Keywords:sweet coefficient, extract of stevia, flour cotideery, functional purpose.
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C.A. KOPAYKHHA, O.JI. JAIHOBA, E.H. XOJIOAOBA, B.I1. KOPAYKHNH

PA3PABOTKA XJIEBOBYJIOUHBIX U3JIEJIUIA
C IPUMEHEHHMEM INPOAYKTOB IIEPEPABOTKH
PACTUTEJBHOTI'O CbIPbS HOBOT'O IOKOJIEHUSA

B cmampwe uzyuenvl mexnonocuieckue ceolicmea moHKOOUCHEPCHBIX PYKMOGHIX NOPOUIKOE
U3 8UHOSPAOA, A6NIOKA, ANENLCUHA, U TUMOHA, UCCIEO0BAHA BOZMONICHOCHb NPUMEHEHUS (PPYKIMOGIX
NOPOWIKO8 NpuU NPouU300Ccmee XaeO00YI0UHbIX UZ0ETUL U3 CMECU PICAHOU 0OOUPHOU U NULEHUYHOU
X1e6ONeKapHOT MyKU 6bICULE20 COPMA.

Knrouesvie cnosa: ¢pyxmosvie nopowiku, GyHKYUOHATbHO-MEXHOIOUHECKUE CE0UCMEd,
PAHCAHO-NULEHUYHBLIL XT1eD.
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IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

S.YA. KORYCHKINA, O.L. LADNOVA, E.N. HOLODOVA, V.P.KORYCHKIN

BAKERY PRODUCTS DEVELOPMENT OF FOOD PROCESSING
PLANT MATERIAL NEW GENERATION

The article examined the technological propertiethe powders dispersed fruit of the grape,
apple, orange and lemon, the possibility of usingt powders in the production of bakery products
from a mixture of rye and wheat baking flour.

Keywords:fruit powders, functional and technological profies, bread from a mixture of rye
and wheat flour.
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TOBAPOBELNEHUE
MALIEBBIX TPOAYKTOB

V]IK 658.62/635.34/36+658.62

H.JI. HAYMOBA, C.A. TOPBYHOB, E.A. BYPMHUCTPOB

O MIOTPEBUTEJBbCKHNX CBOMCTBAX UMITIOPTUPYEMBbBIX
KAITYCTHbBIX KOYAHHbIX OBOILIEN

B cmamve npedcmasienvl pesyromamvl UCCICO08AHULL NOMPEOUMENbCKUX  CBOUCE
UMROPMUPYEMBIX KANYCHMHBIX KOYAHHBIX 08OWEll, PEalu3yeMblX 6 MA2A3UHAX POZHUUHBIX MOP20GbIX
cemeli 2. Yenabuncka, na coomeemcemeue mpebdogaHusM Oetcmayiouux poCCULCKUX HOPMAMUBHBIX
O0OKYMEHmO8.

Kniouesvie cnosa. xanycma, nompebumenvckue C8oOUCMEA, KA4ecmeo, MoSaApHbliL COpm,
Oeghexmol.
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N.L. NAUMOVA, SA. GORBUNOV,E.A. BURMISTROV

ON CONSUMER PROPERTIES IMPORTED VEGETABLES CABBAGE
HEADS OF CABBAGE

The article presents the results of research ofsoarer properties of imported cabbages
vegetables sold in stores retail chains in Chelgakj for compliance with the requirements of appli-
cable Russian regulatory documents.

Keywords:cabbage, consumer properties, quality, commegradle, defects.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

V]IK 663.97

I'1. KACBAHOB, N.1. TATAPYEHKO, B.A. TOKATJIbBL, I'.B. XABJIMEB

TEXHUKA U TEXHOJIOTUA NOJYUYEHUSA PACHIMPEHHOI'O TABAKA
HA TABAYHbIX ®ABPUKAX

3anonnsiowas cnocobnocms nepepabamplaemozo mabaiHo2o Cblpbsi — GaAdCHelulee e20
CBOILICMBO, 60 MHO2OM onpedesioujee pacxod mabaka u IKOHOMUKY npoussoocmsa. Ilpu ucnonwvso-
BAHUU PACUWUPEHHO20 MAOAKA MOJICHO OOCMUYbL XOPOWUX MEXHOIOSUYECKUX CEOUCME cuzapem, da
UMEHHO CHUJICEHUe Maccvl u ocvlnku. [Ipedcmagieno onucanwue npouzso0Cmed paculupenHozo
mabaxa, cocmosiujee U3 Cie0yIouUx 0CHOGHbIX YHACMKOS. Y4aACMOK XPAHeHUs mabaka u nooaya e2o
na aunuio DIET; xonoonas wacme, eopsuas yacmo; 06e30bimMaueanue, oxuaxcoenue, yoaienue ms-
JHCENBIX HACMUY U METKOOUCHEPCHOU NbLIU; B0CCTNAHOBNICHUE GANCHOCTIL.

Knroueswie cnosa:. pacwupennuvlii madax, npouzeoocmeo ¢ npumenenuem CO», pacmeopu-
meib, a0copbenm, SMpolHas mouxka», Bupodocunus.
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G.I. KASYANOV, I.I. TATARCHENKO, V.A. TOKATLY, G.V. KHABLIEV

TECHNOLOGY AND EQUIPMENT FOR EXPANDED TOBACCO
PROCESSING IN TOBACCO FACTORIES

Filling capacity of tobacco is the most importaiite properties, that largely affects tobacco
consumption and production cost. Good technologmraperties of cigarettes, namely the weight
reduction and low loose ends, can be achievd hyguskpanded tobacco. Process of expanded to-
bacco production consists of four main parts: sggaand feeding to the line; cold part; hot part;
smoke removal, cooling, removal of heavy partialed fine dust; moisture recovery.

Keywords:expanded Tobacco, DIET (Dry Ice Expanded Tobasobjent, adsorbent, «Triple
Point», Virginia.
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VK 664

H.B. 3ABOPOXHMNHA

COBPEMEHHBIE MOXO0/Ibl K OIMMMCATEJBbHON TEPMUHOJIOTUA
B OPTAHOJIEIITHYECKOM AHAJIM3E

Cmambs nOCéaWeHa 3HAUUMOCTU PA3PADOMKU COBPEMEHHBIX MPedOBAHUI K MEPMUHOIOSUU
OP2aHONENMUYECKO20 AHANU3A, NO3EONAIOWUX NOBLICUMDb €20 0OBEKMUBHOCb, GbIPADOMAMb Kpume-
PUU Kauecmea Nue8o20 npoOyKma Mexcoy YleHaAMU CeHCOPHOU NAHEIU, NOBbICUNb YPOGEHb G3AUMO-
ROHUMAHUsL MedncOy Oecycmamopamu. TIpednodcena asmopckas MemoouKa cocmasiieHust OnUCameib-
HO20 BKYCO-APOMAMUYECKO20 RPOPUIS RUUe8020 RPodyKma OJis yeaell IKCREPMu3bl, KOmopas Modicem
ObIMb UCNOBL308AHA ddTiee OISl NPOPUILHO20 AHATU3A.

Kniouesvie cnosa. cencopmviil ananus, OpeaHoienmuyeckuil aHaau3, mepmMuHoio2us, oe-
CKpUNMOop, 6KyCOo-apoMaAmuyeckutl npoghuib.
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3aBopoxnna Haranus BanepneBHa
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N.V. ZAVOROHINA

MODERN APPROACHES TO DESCRIPTIVE TERMINOLOGY
IN THE ORGANOLEPTIC ANALYSIS

Article is devoted to the importance of developnaémbodern requirements to terminology of
the organoleptic analysis, allowing to increase dtigectivity, to elaborate criteria of quality afddstuff
between members of the sensory panel, to increag@hunderstanding level between tasters. The au-
thor's technique of drawing up a descriptive pmfif foodstuff for examination which can be usetidn
for the profile analysis is offered.

Keywords:sensory analysis, organolep#oalysis, terminology, descriptor, descriptive peof
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KAYECTBO U BE3OINIACHOCTbH
MALLEBbLIX ITPOAYKTOB

VJIK 637.352
O.H. BETPOBA, O.10. EPEMUHA

PABPABOTKA PELEIITYPbBI U ONEHKA KAYECTBA
KNUCJIOMOJIOYHOTI'O CBIPA C JOBABJIEHUEM ITOPOLIKOB
INNUIIEBBIX N3 BTOPUYHBIX ITPOAYKTOB IIEPEPABOTKHU AYMEHSA

B cmamve paccmompena pazpabomka mexnono2uu u peyenmypbl MAacKo20 KUCIOMOLOYHO20
coipa ¢ 000agneHueM coa0008blX POCMKOS8 U NOAUPOBOYHLIX OMX0008, NPUBEOCHbL Pe3)Ibmambl
OP2AHONENMUHECKOU U (DUFUKO-XUMUYECKOU OYEHKU HOBBIX KOMOUHUDOBAHHBIX NPOOYKMOS, YCMAHOS-
JIeH CPOK 200HOCIU.

Knrouesvte cnoea. msekue KUCIOMONOYHbBIE CbIPbl, CON0O08blE POCMKU, NOIUPOBOYHDBLE
0mxXo0bl.
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KadecTBO M 0€301aCHOCTH MHIEBHIX MMPOJYKTOB

O.N. VETROVA, O.YU. EREMINA

FORMULATION AND PERFORMANCE EVALUATION FERMENTED
MILK CHEESE SINCE MALT SPROUTS ADDITION AND FINISHI NG

The article describes the development of technaogyformulations of soft cheese dairy with
the addition of malt and polishing waste, givennbgults, tats organoleptic and physico-chemical as
sessment new combined produking, set the expirdditn

Keywords:soft cheese dairy, malt sprouts, polishing waste.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

YJK 664.143: 006.057

AH. TABATOPOBUY, O.J. XYIIKOBA

COBEPIIEHCTBOBAHUE HOPMATUBHOM BA3bI
A1 @OPMUPOBAHUA ACCOPTUMEHTA U OHEHKH KAYECTBA
MAPMEJIAJJA U ITACTUJIBHBIX U3IEJINA

s npouzeodcmea u peanuzayuu OnpeoeieHHo20 8UOd NUUeBol NpoOYKYUuU HeoOX0oUMO
yemKoe 3HaHUe €20 MEePMUHONIO2UU, KIACCUDUKAYUL ACCOPMUMERmMA U mpebosaHull K Kayecmay. 3a
nocneonue 200bl CyWeCmeeHHO 0OHOBUIACL HOPMAMUGHAS 0a3a HA OOILUUHCMEO BUO0E KOHOUMEPCKUX
MoBaApos, KIOUASL MAPMENA0d U NAcmuibHble uzoenus. B cmamve paccmampusaromes cogpemeniule
meHOeHyuu HopMUPOSanUs. ACCOPMUMEHMA. ONPEOeNEHUsI MAPMENA0d U RACMUIbHbIX KOHOUMEPCKUX
u30enUil, UX K1AcCUupuUKayust no pasiudHbM KPUMepusim i NOKA3amenu Ka4ecmea Ha 0CHO8e OeiCmeyio-
WUxX HOpMamueHvix OoKymenmos, coomsemcmesenno I OCT 6442-2014: I'OCT 6441-2014Hccredosa-
HUe U AHATU3 OAHHBIX NPUBOOSIMCSL 8 CPAGHEHUU C PaHee OCUCMEYIOWUMU PeOAKYUIMU CIMAHOAPIOS.

Kniouesvie cnosa. mapmenad, nacmuivhvle uszdenus, Kiaccupuxayus, noxasamenu
Kauecmeaa, acCoOpmuMenm.
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KadecTBO M 0€301aCHOCTH MHIEBHIX MMPOJYKTOB

A.N. TABATOROVICH, O.D. KHUDYAKOVA

IMPROVING THE REGULATORY FRAMEWORK
FOR THE FORMATION OF ASSORTMENT AND QUALITY ESTIMAT ION
OF MARMALADE AND PASTILA PRODUCTS

Accurate knowledge of terminology, assortment dlaaton and quality requirements of a
certain type of food products is necessary fopitsduction and sale. In recent years the regulatory
framework of most types of confectionery, includmaymalade and pastila products has been signifi-
cantly updated. Modern tendencies of assortmentdiéon, definitions of marmalade and pastila con-
fectionery, their quality indicators, classificati@ccording to different criteria based on validrma-
tive documents (GOST 6442-2014 and 6441-2014 aicgydydl are considered in the article. The study
and analysis of data are presented in comparisdh thie earlier redactions of the standards.

Keywords:marmalade, pastila products, classification, gtyalindicators, assortment
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

V]IK 637.5.04/07

10.B. KOMAPOBA, O.A. KOBAJIEBA

OIIEHKA KAYECTBA MSICHOI'O ChIPbsI CBUHEHA OTEUECTBEHHOH
CEJIEKIIUUA JJ1A ITPON3BOJACTBA BECKOCTHOI'O
HOJY®ABPUKATA

B cmamve npedcmasienvl pe3ynomamsl UsyueHUs Kavecmed MACHO20 Cbipbi OmM CeuHell
omeuecmeeHHOl ceeKyul € Yeblo e20 ONMUMUZAYUY U OAbHEIUe20 UCNOb308aANUA OJiA 8bIpADOKY
MACHO20 noyhabpukama.

Kniouesvle cnosa. omeuecmeennas ceuHuna, MACHOe Cbipbe, Kayecmeo, nepepaboma,
noxygabpuxam.
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JU.V. KOMAROVA, O.A. KOVALEVA

ASSESSMENT QUALITY MEAT PIGS NATIONAL SELECTION
FOR THE PRODUCTION OF SEMI-FINISHED

The article presents the results of a study of itpaf raw meat from domestic breeding pigs
with a view to optimizing and further use for theguction of semi-finished meat.
Keywords:domestic pork meat raw materials, quality, progggssemi-finished product.
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NCCJIEAOBAHUE PbIHKA
[MPOAI0OBOJIbCTBEHHbLIX TOBAPOB

VJIK 640.432 (571.17)

C.IO. BAPAHEIL, H.I'. KOCTHUHA, T.B. KPAIIMBA

AHAJIN3 U ITIEPCIIEKTUBBI PA3BUTUSA PECTOPAHOB
IINBHOI'O ®OPMATA B PETUOHAJIBHbBIX YCJIOBUAX

H3yueno u npoananusuposano KOHKypeHmMHOe NOJIONCeHUEe PECMOPAHO8 NUBHO20 (opmama,
omuocawuxca x ceemenmy casual dining (gpednuti cpeonuii») 6 pezuonanvuvix ycrosusx. [ana
Xapakmepucmuxa yenegotl ayoumopuu pecmopaHos, OMHOCAUUXCS K OAHHOMY ceemenmy. Bvissnena
VOOBIEMBOPEHHOCHb 20CMEll PECHOPAHO8 NUBHO20 YOPMAMA ACCOPMUMEHMOM U KA4eCmeom nued,
01100 U Kauecmeom 0OCIYHCUBAHUSL.

Knrouesvle cnosa:. pecmopan nusno2o ¢opmama, yenesas ayoumopus, ceemenm casual
dining, konxypenyus.
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S.YU. BARANETS, N.G. KOSTINA, T.V. KRAPIVA

ANALYSIS AND PROSPECTS OF BEER FORMAT RESTAURANTS
IN REGIONAL CONDITIONS

The competitive position of the beer format resaats, relating to the segment casual dining
(«average average») in regional conditions, is gtddand analysed. The characteristics of the target
audience of restaurants belonging to this segntegitven. the clientele satisfaction with a beenfat
restaurants, quality and range of beers, qualitg aariety of food, quality of service is revealed.

Keywordsbeer format restaurant, target audience, the segmicasual dining, competition.

BIBLIOGRAPHY (TRANSLITERATED)

Ne 6(41) 2016




HUccaenoBanue PBIHKA ITPOJA0BOJbCTBCHHBIX TOBAPOB

1. Teoretiko-metodologicheskij podhod k innovaciomu razvitiju sfery obshhestvennogo pitanija: mono-
grafija / L.A. Majurnikova i dr.; pod red. L.A. Majnikovoj; Kemerovskij tehnologicheskij institutghihevoj promysh-
lennosti. — Kemerovo, 2014. — 200 s.

2. Podachina, L.I. Sravnitel'naja harakteristikalpadov k klassifikacii i ocenke uslug pitanija wesmennyh
uslovijah / L.I. Podachina, R.S. Chepulis // Proiyesovremennoj jekonomiki. — 2013Ne- 1. — S. 311-313.

3. Majkl Garvi Restorannyj biznes dlja «chajnikoWéjkl Garvi, HezerDizmor, Jendrju Dizmor // I1zdkdeso
«Dialektika», 2013. — 320 s.

Baranets Svetlana Yuryevna

Kemerovo Institute of Food Science and Technology

Candidate of technical sciences, assistant prafestbe department of catering technology andraegdion
650056, Kemerovo, boulevard Stroiteley, 47, E-nhatanec-svetlana@mail.ru

Kostina Natalya Gennadievna

Kemerovo Institute of Food Science and Technology

Candidate of technical sciences, assistant prafeégbe department of catering technology andraegdion
650056, Kemerovo, boulevard Stroiteley, 47, E-nhaitanec-svetlana@mail.ru

Krapiva Tatyana Valeryevna

Kemerovo Institute of Food Science and Technology

Candidate of technical sciences, assistant prafestbe department of catering technology andraregdion
650056, Kemerovo, boulevard Stroiteley, 47, E-rhatanec-svetlana@mail.ru

Ne 6(41) 2016




TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VK 664+303

H.JI. HAYMOBA, H.C. BEPECTOBAA, A.IO. KPUBEHKO

OBOT'AIEHHBIE U ®YHKIIMOHAJIBHBIE ITPOAYKTbI HUTAHUAA.
MHEHME IIOTPEBUTEJIEH

B cmamve npedcmasnenvi pezynomamsl ucciedosanuii (6 pempocnekmuse) Coyuon02UutecKux
onpocos nompebumenell 8 OMHOUEHUU 0DO2AUWEHHBIX U QYHKYUOHAILHBIX NPOOYKMO8 NUMAHUAL.
Yemanoeneno, umo kauecmeenno usmenunocs npedcmasieHue pecnoHOeHmos 0 NOHAMUU <0002aueH-
Hble NPOOYKMBI» . pACUUPULU OUANA30H MAKUE 6APUAHMbL OMBETNO8, KAK <HPOOYKMbL C KIEMUAMKOU»
—Ha 17,7%, ®podykmul ¢ GHMUOKCUOAHMAMUY U <HPOOYKMbL C NOJE3HLIMU MUKDOOPSAHUSMAMU» —
Ha 12,5%kaowcowiil. Konuuecmeo pecnondenmos, paccmampugarouyux @yHKYUOHAIbHbIE NPOOYKMbL,
Kax cpeocmea Ois Yayyenus 300poswsi, yeeauuunocs ¢ 1,6 paza (0o 22,5%onpowennvix). Iepcnex-
MUBHBIMU UCOYHUKAMU 3HAHULL AGTSIOMCSL CHeYUATIbHble PYOPUKU 8 CPeOCMEAX MACCO8OU UHpopma-
yuu ¢ yyacmuem MeOUYUHCKUX paboOmMHUK08, NOCGAUIEHHbIE BONPOCAM 300P06020 NUMAanus. Yeeruuu-
nace Ha 13,3% 0onst pecnonoenmos, npuobpemaiowux obozawennvie x1e600y104Hble U30ENUs; HA
8,2% —oboeawennyro moarounyio npodykyuio;, Ha 5,5% —obozawennvie coxu. Cyuecmeenno ysenu-
YUNCA NPOYEHM UHGOPMUPOBAHHOCTIU HACENeHUs 6 OMHOWeHUY Nakmo- u ouguoobaxmepuii (Ha
20,6%) ,xax 06 obozawaiowux komnonenmax, a maxoice kiemuamxu (na 16,0%)u cenena (na 15,49%).
Konuuecmeo pecnondenmos, opueHmupylowmuxcs 6 60npoce 0 mom, Kakue KOMHOHEHMbl NUUEeBbIX
NPOOYKMOE NOGLIUAIOM YCIOUYUBOCTNG OP2AHUIMA K HEONA2ONPUAMHBIM (PAKMOPAM OKpYdicaiouel
cpeowl, sozpocio do 20,3%. 0onako nonyuenuvie pesyibmamsl HOOMEEPHCOAIOM HEOOX0OUMOCHb
00yueHUs1 OCHOBAM (PYHKYUOHATLHO2O NUMAHUS CPEOU 6CEX SPYNN HACETEHUS.

Knrwouesvie cnosa. oboeawennvie npooyKmul numarus, (PyHKYUOHaibHoe nNumanue, MHeHue
nompebumerneti, COYUOIOZULECKUL ONPOC, PECROHOEHMbL.
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N.L. NAUMOVA, N.S. BERESTOVAYA, A.YU. KRIVENKO

ENRICHED AND FUNCTIONAL FOOD. OPINION OF CONSUMERS

The article presents the results of research (irospect) of sociological surveys of consumers
in respect of fortified and functional foods. Itsfaund that the respondents' qualitative changbef
concept of «fortified foods»: expanded range oiootsuch responses as «fiber products» — by 17,7%,
«foods with antioxidants» and «products with berfimicroorganisms» — 12,5% each. The number
of respondents considering functional foods as arma¢o improve health, increased by 1,6 times (up
to 22,5% of respondents). Promising sources of kedye are special sections in the media with the
participation of health professionals dedicatech&althy eating. Increased by 13,3% of respondents
who buy enriched bakery products; 8,2% — enrichaidydproducts; 5,5% — enriched juices. Signifi-
cantly increased the percentage of population awass of lacto-and bifidobacteria (20,6%), as an
enriching ingredients, and fiber (16,0%) and salemi(15,4%). The number of respondents who are
oriented to the question of what kind of food congmds increase the body's resistance to adverse
environmental factors, increased to 20,3%. Howetlar results confirm the necessity of learning the
basics of functional foods among all populationugs.

Keywords:fortified foods, functional food, consumer opinian opinion poll, the respondents.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA INMPOAYKTOB INMUTAHUA

VIIK 332.365

O.B. [TIPOKOHHMHA, O.B. EBIOKNMOBA, E.H. CTPOEB

IKOHOMMWYECKHUE ACIIEKTBI PA3BUTHUSA TEIIVNIMYHOI'O BU3HECA
B POCCHUHA

Paccmompenvr nompebrnocmu  ocumeneii Poccuu 6 060wjHOU npoOyKyuu; ORpeoeieHbl
CMPAHbI-UMNOPMEPDL; PACCMOMPEHA 803MONUCHOCb camoobecneyenus rcumeneti Poccuu osownoi
npooyKkyuell, blpaueHHOl 8 3AUUUIeHHOM PYHme, onpeodeieHbl Haubojee npusiekamenvHvle O0Jis
UHBECTNUPOBAHUSL 8 MENJUYHbLI OUZHEC PecUOHbL CIMPAHbBL; PACCMOMPEHbL PAKMOPbL, 0ZPAHUYUBAIO-
wue u cmumyaupylowue pazgumue meniuiHo2o ousneca 8 Poccuu.

Knrouesvie cnosa. npouzeoocmeo osoujeli, CAHKYUOHHBIL CRUCOK, UMHOPM 08oufell,
MenIuyHoe X03alcmeo, akxmopuvl pa3eumus meniuiHo2o dusHecd, 20CyO0apCmMEeHHds NPoSPamMma
PA36UMUSL, UHBECMUYUU.
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O.V. PROKONINA, O.V. EVDOKIMOVA, E.N. STROEV

ECONOMIC ASPECTS OF THE GREENHOUSE BUSINESS IN RUS$A

Considered the needs of the people of Russia aftalelg products; specified importing
countries; the possibility of self-sufficiency loé tinhabitants of Russia of vegetable products grow
in greenhouses; the most attractive for investmettie greenhouse business regions of the country;
examined the factors limiting and stimulating tlewelopment of greenhouse business in Russia.

Keywords:vegetable production, sanctions list, the impdnegetables, the greenhouses, the
factors in the development of the greenhouse bssingme state program of development and
investments.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

* O0beM MaTepuana, NpeagaraéMoro K nmyojJuKalum, U3MepsAeTcs CTpaHUIIAMH TEKCTa
Ha nuctax ¢popmara A4 1 couepKUT OT 3 10 / CTPAHUI, BCE CTPAHUIIbI PYKOMHUCH JOJKHBI
MMETH CIUIOLIHYIO HyMEpaLuIo.

* Cratbs npenocTanisieTcs B 1 ak3zeMiuisipe Ha OyMa)KHOM HOCHUTENIE U B DJIIEKTPOHHOM
Bue (110 AJIEKTPOHHOM MOYTE WIIM Ha JIIOOOM DJIEKTPOHHOM HOCHTEJIE).

 CtaThu JI0JDKHBI OBITH HaOpaHb! mpudToM Times New Romarasmep 12 ptc oau-
HapHBIM MHTEPBAJIOM, TEKCT BBIPaBHUBAETCS 10 MMpHUHE; ab3amublil otctyn — 1,25¢cMm, mpa-
BOE T0JIe — 2 CM, JIEBOE T0JIE — 2CM, TIOJISl BHU3Y U BBEPXY — 2CM.

* Ha3BaHue cTaThu, a TaKxe (baMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s13aTeNBLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe mpuiiaraetrcsi aHHOTalMsg U NIEPEUYEHb KIIIOYEBBIX CJIOB HA PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

» CezeHusi 00 aBTOpax MPUBOAATCS B TaKoW mocienoBarenbHocTH: Damumnus, ums,
OTUECTBO; YUPEXKJICHHE WIH OpraHu3allksl, yueHas CTeleHb, yYeHOe 3BaHue, JOJKHOCTb, aj-
pec, TenedoH, IIEKTPOHHAS MOYTA.

* B TekcTe cTaThy KelaTeNbHO:

— He MPUMEHSATh 000POTHI pa3rOBOPHOI peuH, TEXHUIIU3MBI, TPOPECCUOHATUZMBI;

— HE MPUMEHSTD JJIs1 OJJHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICTY (CHHOHHMMBI), @ TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI MTPH
HaJIMYMU PABHO3ZHAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He IPUMEHSTh IPOU3BOJIbHBIE CIOBOOOPA30BaHMUS,

— HE IPUMEHATh COKPAIIEHUS CJIOB, KPOME YCTaHOBJICHHBIX [TPaBUJIAMH PYCCKOIl Op-
dorpaduu, COOTBETCTBYIOIIMMH IOCYJapCTBEHHBIMU CTaHAAPTAMHU.

» CokpameHusi 1 aOOpeBUATYpPBHI JTOJDKHBI PACHIM(PPOBBIBATHECSA MO MECTY HEPBOTO
YIOMUHAHUsI (BXOX/ICHHS) B TEKCTE CTAThU.

o MopMmyitel cieayeT Habupath B penakrope Gopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300pakeHue, He TOMyCKaroTCs!

* PHCYHKH U JIpyrue WuToCTpanuu (YepTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCSl BIIEPBBIE.

* [Toanucu k pucyHkam (MOTyKUPHBIHA mpudT KypcuBHOTro HauepTanus 10 pt)Beipas-
HUBAIOT I10 [IEHTPY CTPAHUIIbI, B KOHIIE MTOAMUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxkeTe o3Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMAECTCHI.

[IpaBo wuCHONB30BaHUS TMPOUW3BEICHUN MPEIOCTABICHO AaBTOPAMH HAa OCHOBAaHUU
. 2 ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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