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HAYYHbIE OCHOBbI MULLIEBbIX
TEXHOJ1I0OI MU

VK 664:[663.88-021.632:66.061.3

O.B. EBAIOKMMOBA

NCCIIEJOBAHUE BJIMAHUA PEXXUMOB DOKCTPAI'NPOBAHUSA
PACTHUTEJIBHOI'O CBIPbSA HA U3BJIEYEHUE ®U3NOJOI'MYECKHU
OYHKIMNOHAJIBHBIX ITMINEBBIX UHI'PEJIMEHTOB

Hccnedosanvl muepayuonHvle ce0tUCmea QU3UONOULECKU QYHKYUOHATIbHBIX NUUEeBbIX
UHEPEeOUeHMO8 — PACTNUMENbHO20 — CblPbs  NpU  mpex Cnocobax u  pedlcumax  npoyeccad
akcmpazupoganus.  Ilpoananusupoeano  enuAHue  YIbMpPA3eyka — HA  XumMudeckue U
QuzuKo-xumuyeckue npoyeccvl, nNpomexalowue 8 HCUOKOU ¢haze IKCMPAKMA, —BbIAGIEHO
HONOJCUMENIbHOE GIUAHUE HA U3GTeHUeHUe NUULeBbIX 6euecms 6 JKCmpakmuvl 0e3 npumeHenus
svicokux memnepamyp. Chopmyauposana KOHYenyust Rpoyecca IKCMpaKyuu coeOuHeHull Makpo- u
MUKPOINIEMEHMO8 U3 PACHMUMENLHO20 CbIPbs NPU PASTUUHBIX PEHCUMAX IKCMPASUPOBAHUS.

Knrwouesvle cnoea: skcmpaxyus 600HAs U YIbMPA38YKOBAsl, PACUMENbHOE Cbipbe,
Quzuonocuuecky GyHKYUOHATbHbIE NULEBble UHZPEOUEHNbL, MAKPO- MUKPOITIEMEHMbI.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

Migratory properties of physiologically functional food components of plant raw materials
at three ways and extraction process conditions are investigated. Influence of ultrasound on
chemical and physical-chemical processes running in liquid extract phase is analysed, positive
influence on extraction of food substances in extracts without use of high temperatures is found out.
Concept of extraction process of macro- and microelement connections from plant raw materials at
different extraction processes is formulated.

Key words: water and ultrasound extraction, plant raw materials, physiologically
functional food ingredients, macro- microelements.
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Hav‘mble OCHOBbI IMTHIIEBbBIX TEeXHOJIOTHil

YK 63.637.13+664.785.8
B.B. PYMSHIIEBA, A.10. 'YPOBA

NCCIIIEJOBAHUE BJIMAHUA HETPAIUIITUMOHHOI'O CBIPHA
HA IEHOOBPA3YIOIYIO CIIOCOBHOCTb MEJIAHXA

Paspabomanuvie  buomooupuyuposarnnvie npooykmel 068ca U SAUMeHs  001adaiom
nenoobpaszylouell. CHOCOOHOCMbIO 8 8OCCMAHOGIEHHOM 6ude. B cmamve ananusupyemcs
ONMUMANBHBIL  CROCOO  80CCMAHOGNICHU. NPOOYKMOE U UX OO03UPOBKA K MACCe MENAHdICA.
Hcnonvzosanue O6UOMOOUDUYUPOBAHHBIX NPOOYKMOE 06CA U SIUMEHs NO360J5em  IKOHOMUMb
MENAHIIC, A MAKIICe NOGLIULAMb KAYeCME0 U NUWEEYI0 YEHHOCTb 20MOGOU NPOOYKYUU.

Knrouesvte cnosa: 6uomoougpuyuposanusiti npooykm 06cd, OuoMooupuyuposanHbwiii
NPOOYKM SIUMEHS, NeHO0OPA3YIOWAst CNOCOOHOCHb, YCMOUYUBOCMb NEHbl, XUMUUECKUL COCMAS.
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V.V. RUMYANZEVA, A.Y. GUROVA

INVESTIGATION OF INFLUENCE OF NONTRADITIONAL RAW
PRODUCTS ON MELANGE FOAM-FORMING ABILITY

Developed biomodified products of oat and barley in the restored form possess
foam-forming ability. Optimal way of product restoration and their proportion to the mélange mass
is analyzed in the article. Use of biomodified products of oat and barley let us save mélange and
improve quality and food value of ready made products.

Key words: biomodified product of oat, biomodified product of barley, foam-forming
ability, foam stability, chemical composition.
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T.H. JIABAPEBA, T.B. MATBEEBA

NCHOJIb30BAHUE MHYJIMHA U OJIMT'O®PYKTO3bI
JJIA CHUKEHUA PEHEINITYPHOI'O KOJIMYECTBA CAXAPA
N MEJIAH’KA B BUCKBUTHOM IHOJAY®ABPUKATE

Buckeummnvie nonygabpuxamer  xapaxmepusylomcs. NOGbIUUEHHOU  IHEP2OEMKOCbBIO.
B ceéa3u ¢ smum uccnedosana 603MOICHOCHL UCNOIb306AHUSL OUCTIUYECKUX NULYEBbIX BOLOKOH,
HOMYHAEMBIX U3 KOPHEU YUKOPUsL, OISl CHUIICEHUS PEYEeNnMYPHO20 KOIUYECMEd caxapa i Meaanica 8
ouckeumnom noxygabpuxame. YcmanoeieHo, Ymo UCNOIL30BAHUE UHYIUHA U ONUSOPPYKMO3bl
cnocobcmeyem KOppeKkyuu XUMU4ecko2o COoCmasa OUCKEUMHbIX ROIy@adbpukamos, a maxaice
COXPAHEHUIO KAYeCMBEHHbIX NOKA3amenel U CEeHcecmuy BbINeYeHHbIX U30eIUll 8 medeHue 6cezo
cpoka peanuzayuu.

Knwouesvle cnosa: oOuckeumnvie noaygadbpuxamol, nuujesvie  GONOKHA,  UHYIUH,
ONUOPPYKMO3a, IHEPLEMUYECKAsL YEHHOCb, CAXAP, MENAHIIC, KAYeCMBO U30eNUl.
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T.N. LAZAREVA, T.V. MATVEEVA

INULIN AND OLIGORUCTOSE USE TO REDUCE SUGAR FORMULA
AMOUNT AND MELANGE IN BISCUITS

Biscuits are characterized by increased energy intensity. In this respect the possibility of
using dietary fibers derived from chicory roots for the reduction of sugar formula amount and
meélange in biscuits was studied. It was stated that the use of inulin and oligoructose promotes
correction of chemical composition of biscuits as well as preservation of qualitative indicators and
fresh baked products during the whole period of realization.

Key words: biscuits, food fibers, inulin, oligoructose, caloric content, sugar, mélange,
product quality.
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I''A. OCUIIOBA

NCHOJIB30BAHUME IMTPOAYKTOB IIEPEPABOTKHN OBCA
B ITIPOU3BOJCTBE MAKAPOHHBIX U3JIEJIUIA

Paspaboman cnocob npouzeodcmea MAKApOHHLIX U30eUl U3 CMeCU NULEHUYHOT
X71eOONeKapHOLl MyKU U OBCAHOU MYKU U3 YENI020 3ePHA 06Ca, NO36OIAOWUL NOYYUINb MAKAPOHHbIE
u30enust 8bICOKO20 Kauecmsa u NUuesoll YeHHOCmu.

Knrwoueesvle cnosa: maxaponnvie uzoenus, aibMepHAMUGHOE Cuipbé, COOEpPICaAHUe CYXUX
geujecms.
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G.A. OSIPOVA

USE OF CONVERSION PRODUCTS OF OAT
IN MACARONI PRODUCTION

The way of macaroni production from mixture of wheat baking flour and oat whole flour
from grain oats allowing to get macaroni products of rather high quality and food value was
developed.

Key words: macaroni products, alternative raw materials, content of solids.
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E.}O. CEPT'EEBA

TOBAPHBIE, CTPYKTYPHO-MEXAHUYECKHUE CBOMCTBA
U XUMHUYECKHIN COCTAB AHAJIOTA MOJIOYHOI'O
TBOPOT'A HA OCHOBE YEYEBUYHOM JJUCHIEPCUH

B cmamve npedcmasnenvi pesynomamsl UCCIeO08AHUL GIUAHUSL 3AKBACKU U XIOPUCTO20
KaIbyust Ha 8blx00 OENKA NPU 0CaNCcOeHUuU e2o 8 Yeyesuunoll oucnepcuu. Paspabomana mexnonozus
amanoea MoOIOYHO20 MEOPO2d C UCHONb3OBAHUEM HEMPAOUYUOHHOZO PACMUMENbHO20 CbiPbsl.
TIpusedensl pesyibmamsl QuUIUKO-XUMULECKUX, MUKPOOUOIOSUYECKUX U CIMPYKIMYPHO-MEXAHUYECKUX
ceolicmg 20mo6o2o npodykma. Kpome smoeco, 0ana cpagHumenvbHas Xapakmepucmuka aHanozda
MOIOUHO20 MBOPO2A € COe8biM MEOpo2om « ToQy» u 0be3HcupeHHbIM MOLOYHBIM MEOPOLOM.

Knrwouessle cnosa: nonyuenue 6eiK08020 c2yCmKa, aHai02 Moa04H020 MEOPO2d.
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E.Y. SERGEEVA

COMMODITY, STRUCTURAL AND MECHANICAL PROPERTIES
AND CHEMICAL COMPOSITION OF ANALOGUE OF DAIRY
COTTAGE CHEESE BASED ON LENTIL VARIANCE

In article results of researches of influence of ferment and chloride calcium on an exit of
fiber are presented at its(his) sedimentation in a lentil dispersion. The technology of analogue of
dairy cottage cheese with use of nonconventional vegetative raw materials is developed. Results of
physical and chemical, microbiological and structurally-mechanical properties of a ready product
are resulted(brought). Besides, the comparative characteristic of analogue of dairy cottage cheese
with soya cottage cheese "Tofu" and fat-free dairy cottage cheese was studied(investigated,).

Key words: reception of an albuminous clot, analogue of dairy cottage cheese.
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NPOAYKTbl ®YHKLINOHAJIbHOIO
U CrIEUNATINSNPOBAHHOI O HASHAYEHUA

VK 36-173:36.83

O.A. PA3AHOBA, 10.B. MOPZIBIHCKA#

BUOJIOITNYECKAS HEHHOCTD IbITI'AITIAHA
N ET'O UCITIOJIB3OBAHHME B INTPOU3BO/JCTBE
OYHKIINOHAJIBHBIX ITPOAYKTOB IIMTAHUA

Paccmompena 6uonocuueckas yenHocms 6uonocutecku akmushou 0obasku Llvieanan u
npusedeHvl  NpuUMepbl  NPOOYKMOS  (DYHKYUOHAILHO20 HA3HAYEHUsS, GblpADOMAHHLIX C €20
UCNONL30BAHUEM.

Knroueevte cnoea: o6uonocuuecku axmuenvie 000a6KU, NPOOYKMbL (PYHKYUOHATLHO2O
HasHauenus, [lvicanan.
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Biological value of bioactive additive Cigapan is described. And the examples of functional
nutrition products produced with its use are given.
Key words: bioactive additive, functional nutrition products, Cigapan.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB
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H.B. MACHUILEBA, E.H. APTEMOBA

HEJECOOBPA3ZHOCTDH HUCHOJIB30BAHUA CBEXUX
1 3AMOPOKEHHBIX SITOJl KPACHOHU CMOPOIMUHBI
HOBBIX COPTOB B TEXHOJIOI'MM @YHKIINOHAJIbBHBIX
JKEJEWHBIX ITIPOAYKTOB

Hcnonvzosanue 6 mMexHONO2UU JiCeNeliHbIX U30eUll CEENCUX U 3AMOPONCEHHBIX 200
KPACHOU CMOPOOUHbBL HOBbIX COPMOG, 0ONAOAIOWUX HOBLIUCHHBIM COOEPHCAHUEM OGUONO2UUECKU
AKMUBHBIX GEUYECME, A UMEHHO NEeKMUHOS, OPSAHUYECKUX KUCTOM, dACKOPOUHOBOU KUCIOMbL,
P-axmusnvix  sewjecms,  no36015iem  NOAYYUMb  KAYECMBEHHbUL — OUSMUYeCKUll  NPOOYKMm
@DYHKYUOHALHO2O — HA3HAYEHUsT € BbICOKOU  NUWesoi  yewnocmoio  6e3  000asneHus
cmyOHeobpazosameieil.

Kniouesvle cnosa: kpachas CcMOpPOOUHA, HOGble COPMA, 3AMOPANCUBAHUE, NEKMUH,
nuweeas u Ouemuieckas YeHHOCMy, Jcelie, Mapmenao, caxapo3ameHumelu.
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H. V. MYASISHEVA, EXN. ARTYOMOVA

THE FEASIBILITY OF USING FRESH OR FROZEN BERRIES RED
CURRANT NEW VARIETIES IN THE TECHNOLOGY
OF FUNCTIONAL JELLY PRODUCTS

Using in technology of jelly products fresh and frozen berries red currant new varieties
with high content of bio-stances, namely pectin, organic acids, ascorbic acid, P-active substances,
can get high-quality dietary product functional-purpose with high nutritional value without adding
studneobrazovateley

Key words: red currant, new kinds, freezing, pectin, food and diet value, jelly, fruit paste
sweet, sugar substitute.
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TOBAPOBEANEHUE
NMALLEBBIX NTPOAYKTOB

VK 620.2:635.64-152(470.46)

E.B. IIEPIINHA, H.B. IOJITAHOBA

HOTPEBUTEJBCKUE CBOMCTBA CAJTATHBIX COPTOB
TOMATA OTEYECTBEHHOM CEJIEKIIUN,
BBIPAIIIEHHBIX B ACTPAXAHCKOWM OBJIACTH

B cmamve npedcmasnenvl pezynmbmamel Uccie008anull mo8apoBeOHblX XapaKmepucmux
CANAMHBIX COPMOE MOMAMA OMme4ecmeeHHOU ceaekyuu 8 ycaogusx Acmpaxanckoil obnacmu. Kpome
Mo2o, U3YYaIaAch COXPAHHOCbL WI0008 MOMAMA 6 DPA3IUYHOU CMEeNneHu 3peiocmu U YCA0GUsX
xpanenusi. Ilo peszynrbmamam npoeedeHHbIX UCCIECO06AHUN PA3PAOOMANbL PEKOMEHOAYUU NO
603MOIACHOCHU UCNONIb306AHUSL NJI0008 MOMAMA CANATNHBIX COPMOS.

Knrouegwle cnoea: momam, carammuvie cOpma, oyenka Kayecmaa.
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E.V. PERSHINA, N.V. DOLGANOVA

CONSUMER PROPERTIES OF TOMATO SALAD SORTS OF NATIVE
SELECTION CULTIVATED IN THE ASTRAKHAN REGION

The research results of consumer properties of tomato salad sorts of native selection at the
Astrakhan region conditions are presented in the article. Besides safekeeping of tomato at different
stage of condition and storage conditions are analyzed. Recommendation how to use tomato salad
sorts were elaborated according to the results of researches.

Key words: tomato, salad sorts, quality value.
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YnakoBka, XxpaHeHHe H TPAHCIOPTHPOBKA PbIOBI U
PBIOHBIX POAYKTOB

“YNAKOBKA, XPAHEHME
“W TPAHCNIOPTUPOBKA
Pbibbl M PbIBHBIX NMPOAYKTOB ™ ;

YyeoHoe mocooue

Hoaranosa H.B., MuxyeBa C.A.,
I'azueBa C.A., [lepmiuna E.B.

YuebHoe nocodue umeer rpud YMO B 001acT TEXHOIOTHH
CBIPbSl U NPOJYKTOB JKUBOTHOTO IPOHMCXOKACHHUS, HO MOXET OBbITh
HCIIONB30BAaHO B Y4eOHOM Iporiecce 1o cnerpanbHoctd «ToBapoBe-
JICHHE U KCIIEPTH3a TOBAPOBY.

B xuure paccMOTpE€HA pOJIb Taphbl U YIIAKOBKU B COXPAaHCHUHN KaYCCTBCHHBIX N KOJIUYCCTBCHHBIX XapakK-
TEPUCTHUK TOBAPOB; BUABI Tapbl, €€ OCHOBHBIC (I)}’HKI_[I/II/I, Tpe60BaHI/IiI, NpeabABIACMBIC K Tap€ U YITAKOBOYHBIM
MaTtepuajiam, CITOCOOBI YIIaKOBBIBAHUA U YTHWIHN3allUH HCIOJIb30BaHHON YIIakKOBKH; OIIMCAaHbI Tapa U MaTE€pHaibl,
TIPUMEHSEMBIC I YIIAKOBKU pBI6I)I u pI)I6HI>IX TNIPOAYKTOB. H310%KeHbI OCHOBBI XpaHCHU U TPAHCIIOPTUPOBAHUA
TOBApOB: MMOAXOABI K HOI[60py yCJ'IOBI/Iﬁ 1 PEKUMOB XpaHCHUs, IIpaBUjla PasMELICHUS TOBApOB Ha CKJIaA€, METO-
Abl XpaHCHU:. Oco0oe BHUMaHHE YACICHO 0COOEHHOCTAM XpaHCHUA U IIEPEBO3KU pI)I6I>I u pr6HI>IX TIIPOAYKTOB.

ITo Bonpocam npuodpeTeHus nocodusi odpamATLCS:
H3pareasctBo «'HOP», r. C-IleTepoypr, Tea./(pakc: (812) 449-92-20
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB
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I'.4. PE3I'O

CPABHUTEJIBHBIN AHAJIN3 HOPMUPYEMOUN U ®PAKTUUYECKOM
ECTECTBEHHOM YBbBIJIN BAKAJIEMHBIX TOBAPOB

B cmamwe npedcmasneno  cpasHeHue  HOPMUPYEMOL — eCHECMBEeHHOU  YOuliu ¢
Gaxmuneckumu IKCHEPUMEHMATLHO YCAHOGICHHLIMU NOMEPIMU MACCbl DAKANEUHbIX MO6apos.
Yemanoeneno, umo oeticmeyowue Hopmvl no 60ILUWUHCMEY OAKANEUHbIX MOBAPOE SGIAIOMCS
He0OOCHOBAHHO 3AHUICEHHBIMU. Boissien pso necoomeemcemesuil Hopm. Onpedeieno coomHoueHue
MediCcOy NomepsMU MACChl KPYN 2PedHesoll, pucosoll i npoca 8Ciedcmeue OblXaHus U pacnvlid.

Knrwouesvle cnosa: xpyna epeunesas, pucosads, NuleHo, XpaHeHue, eCmecmeentas yovliiv,
HOPMbl eCmecmeeHHOl YOl
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G.YA. REZGO

COMPARATIVE ANALYSES OF NORMALIZED
AND FACTUAL NATURAL LOSS OF GROCERY

The comparison between normalized natural loss and the factual experimentally
determined weight loss of grocery is given in the article. It is determined that operative norms of
most grocery are groundlessly understated. Discrepancy series are discovered. Correlation as the
result of respiration and milling loss between the weight loss of buckwheat, rice grits and millet is
defined.

Key words: buckwheat, rice grits, millet, storage, natural loss, rates of natural loss, norms
of natural loss.
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M.A. HUKOJIAEBA

KOHULEIIIUSA PAZBBUTHUSA N COBEPIIEHCTBOBAHUA
TOBAPOBEJIEHUA

B cmamve npedcmaeiena paspabomannas aemopom Kowyenyus paseumusi u
coeepuiencmeosanusi mogaposedenus. Onpedeneno mMecmo mogaposedeHus cpeou Opyeux Haykx.
Ananuz coepemMenno2o cocmosiHus pa3eumusi Mmosapo8eoeHuUst NPOBEOeHO NO 08YM HANPABGICHUSIM.
HayuyHoMmy u obpazosamenvHomy. Buisenenvi yeposel 0ns pazsumusi moeapogedeHus U e2o
cmpamezuyeckue 3a0ayu. I1okazanvl npuopumemnsle HANPAGIEHUsL PA3GUMUSL TNOBAPOEEOCHUSL.

Knwouesvle cnosa: «xonyenyus, mosapogedeHue, Hayka, o00pazoeanue,  yeposol,
cmpamezuyecKue 3a0ayu.
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M.A. NIKOLAYEVA

THE CONCEPT OF DEVELOPMENT AND IMPROVEMENT
OF COMMODITY

In article the Concept of development developed by the author and perfection of commodity
research is submitted. The place mosapoeedenus among other sciences is determined. The analysis
of a modern condition of development mosapoeedenus it is carried out(spent) on two directions:
scientific and educational. Threats for development moeaposedenus and his(its) strategic
problems(tasks) are revealed. Priority directions of development mosaposedenus are shown.

Key words: the concept, commodity research, a science, formation (education), threats,
strategic problems (tasks).
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VIIK 641.887.5

E.A. HOBULIKAA, A.B. IIBAAKOBA

HEKOTOPBIE OCOBEHHOCTHU TEXHOJIOI'MA ITPOU3BOACTBA
COYCOB

B cmamve npueeden 0030p Kiaccuuxayuu coycos, a maxoice QUIUKO-XUMUYECKUe
0COOEHHOCU UX MEXHOA02UU NPOU3BOOCMBA U OCHOBHBIE KOMNOoHeHmbl. Ocoboe gHuManue y0enieHo
POIU IMYT62AMOPO8 U CMAOUIUZAMOPO8 8 NPOU3BOOCIBE XOLOOHBIX COYCOS.

Knrouegwle cnosa: coyc, smynvcus, smynveuposanue, Matioxes.
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E.A. NOVICKAIJA, A.V. SHVAYAKOVA

CERTAIN FEATURES OF SAUCE PRODUCTION
METHODS

Review of sauce classification as well as physical-chemical features of their production
methods and general components are introduced in the article. The special attention is drawn to the
role of emulsifiers and stabilizers in cold sauce production.

Key words: sauce, emulsion, emulsifying, mayonnaise.
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VK 663.674:658.562

A.Il. CHUMOHEHKOBA, T.H. UBAHOBA

METOAO0JIOT'UA COCTABJIEHUS IEPEBA KAYUECTBA
JJIA B3BUTBIX ®PU3EPOBAHHBIX JIECEPTOB

B cmamve  npoananuzuposanvl  noxKazamenu,  Gopmupylowjue — Kauecmeo - u
KOHKYPEHMOCNOCOOHOCMb — 630UmblX  (DPU3EPOGAHHBIX  0ECepmos, NOCMPOCHA UEPAPXUUECKAs
CmMpYKmypa NOHAMUsSL KAuecmed, YCMAHOGIeHbl Kodpguyuenmol  ecomocmu. Onpedenena
HOMeHKAamypa noxkazameneti ROmpeoumenbCKux npeonoumenuil  popMuposanuu 0epeea ceoticms.

Kniouesvle cnosa: xauecmeo NpoOyKyuu, OYeHKA Kayecmed, NompeoumenbcKue
npeonoumenusl, 0epeso CEOUCME, HOMEHKIAMYpa nokazameel Kavecmeda, 630umovie Gpuseposan-
Hble Oecepmbl.
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A.P. SIMONENKOVA, T.N. IVANOVA

METHODOLOGY OF QUALITY TREE FORMATION
FOR BEATEN FROZEN DESSERTS

Factors forming quality and competitive performance of beaten frozen desserts are
analyzed, hierarchical structure of quality notion is drawn, and weighting coefficients are stated in
the article. Index list of consumer preferences at quality tree formation is determined.

Key words: production quality, quality value, consumer preferences, quality tree, quality
index list, beaten frozen desserts.
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IKOJ1I0nNsA U BE3OIACHOCTbH
NMALLEBBIX NTPOAYKTOB

VK 331.42:628.8]-047.43:664

A.B. ABPAMOB, M.B. POJJUYEBA, 1.B. BOPUCOBA

OLIEHKA YCJIOBUMI TPYJIA HA NPEJANPUSTUAX MUALLEBOM
MPOMBILUIEHHOCTHU U PEKOMEHJIALIUM IO WX YJIYUYIIEHUIO

Ha pabouux mecmax — npednpusmuili nuwegoli NpPoMbIUIEHHOCHU GOPMUPYIOMC
He2amuseHvle YCr08us mpyoa, 06YCI0GIeHHble HAcpedaiowum Mukpokaumamonm. Ipumensiemvie Ha
NPeonpusmusX — cpeocmea  UHOUGUOYANbHOU U  KOJIIEKMUBHOU — 3aujumvl He  NO360JSI0M
ONMUMUZUPOBAMb YCIIO8USL MPyoa Ha pabouux mecmax. Aemopamu npeonrazaromcs nooxoovl K
NPOEKMUposanuto  3PHeKmueHoll  3auumnol  00exdcobl U NPUBOOSMC  Pe3yabmMambl
IKCNEPUMEHMATbHLIX  UCCIEO08AHULL  NPOYECCO8 MENI00OMEHa 6 OGUOMEXHUUECKOl cucmeme
«UEN0BEK — 00eAHCOa — OKPYIHCAIOUAsL CPeday.

Knrwouegvle cnosa: senmunupyemas cneyooeicod, meniooomeH, buomexHudecKkas cucmema
«HeNL0BEK-00EACOA-OKPYIHCAIOWASE CPeOAy, BEHMUIAYUOHHBIE INEMEHMbL.
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A.V. ABRAMOV, N.V. RODICHEVA, I.V. BORISOVA

EVALUATION OF WORKING CONDITIONS AT ENTERPRISE OF FOOD INDUSTRY
AND RECOMMENDATIONS FOR THEIR IMPROVEMENT
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JK0JI0rHsi M 0€30MACHOCTh MUIIEBBIX MPOAYKTOB

Negative working conditions caused by heating microclimate are being formed at
workplaces of food industry enterprises. Applied individual and collective protection at factory does
not allow optimize the working conditions at workplaces. The authors recommend the approaches to
draft effective protection clothes and show the results of experimental researches of heat exchange
processes in biotechnical system «man-clothes-environmenty.

Keywords: ventilated work wear, heat exchange, biotechnical system «man-clothes-
environmenty, ventilated elements.
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UCCJIEJOBAHUE PbIHKA
NMPOAOBOJIbCTBEHHbIX TOBAPOB

VK 339.138:637.146

O.H. JIVHEBA

AHAJIU3 TIOTPEBUTEJBbCKOI'O PBIHKA MOT'YPTOBBIX
HAIIUTKOB B OPJIOBCKOHU OBJIACTH

B cmamve npedcmaegienvi  pesyromamvl  MAPKEMUH2OBbIX — UCCACO0BAHUL  DbIHKA
1i02ypmosbIX NpoOyKMos, pedau3yemvlx 6 KPYNHuIX mopeogvlx yenmpax 2opooa Opia, 6viaeinenvl
OCHOBHbIE MEHOEHYUU U HANPAGIEHUSL €20 PA3GUNLL.

Knrouegwle cnosa: puinok, KUCIOMONOUHbIE HANUMKU, LO2YPMOGble HANUMKU.
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O.N. LUNYOVA

ANALYSIS OF CONSUMER MARKET OF YOGHURT DRINKS
IN THE OREL REGION

Marketing researches results of the market of yoghurt drinks selling in large Orel
supermarkets are introduced in the article. General tendencies and trends of its development are
found out.

Key words: market, sour-milk drinks, yoghurt drinks.
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K.B. BJIACOBA, B.A. KO3JIOBA

AHAJIA3 TOTPEBUTEJBCKOI'O CITIPOCA HA IIECOYHBIN
MOJY®PABPUKAT C MYKOM CEMSH TBIKBBI

Mapremuneogvie ucciedosanuss NO360NAI0M  COeNAMb  bl8O0 0  YENeCo0dPASHOCMU
paspabomku u 6HeOPeHUs Ha PLIHOK HOBbIX NPOOYKMOG NUMAHUSL, 4 MAKJiCe ONpeoeiums Kpye ux
nomeHyuanbHelx nompebumenel. B cmamve npedcmasnenvi  pesyibmamvl  UCCAEOOSAHUS
UHOPMUPOBAHHOCTNU  HACEACHUSL O MYYHbIX KOHOUMEPCKUX USOCNUSX, AHAIU3A YACMOMmbl
ynompebieHuss nPooyKmos OaHHoU epynnuvl. Beisenensi paxmopwi, enusiowue Ha nompedieHue
MYUHBIX  KOHOUMEPCKUX u30eaull, oOama Xxapakmepucmuka KkKowmuneenma. Ilo pesyremamam
UCCNIeO08aHUL, NPOBEOEHHLIX 6 (opMe ONpoCa, MOJNCHO YMEepiucoamv, UMoO NECOYHbII
nonygabpuxkam ¢ MYKoOU CeMsH MbIKebl Oyoem NoIb306amvCsi CHPOCOM, MNOCKOJbKY €20
XapaKmepucmuKamu s6s0mcest CPAGHUMENbHO HUKAS YeHd U BbICOKAsL NOJE3HOCHIb.

Kniouesvle cnosa: necounviti nonygabpuxam, cemeHa mMblKEbl, AHKEMUPOSAHUE,
pecnonoenm, — nompeOumenbckue — NPeOnoYmeHus, — 4acmoma — YNompeOleHus — NecOYHO20
noaygabpuxama, yena npooykma, KOHKYPEeHMOCNOCOOHOCHb.
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K.V. VLASOVA, V.A. KOZLOVA

ANALYSIS OF CONSUMER DEMAND ON SHORTCAKE
WITH PUMPKIN SEED FLOUR

Marketing researches allow us to come to the conclusion about practicability of
development and introduction of the new food products in the market as well as define the circle of
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their potential demands. Research results on people information awareness about flour
confectionery goods and analysis of frequency use of such group products are pointed out in the
article. Factors influencing on flour confectionery goods consumption are introduced, characteristic
of subpopulation is given. According to the research results conducted as a polling we can conclude
that shortcake with pumpkin seed flour would be in demand because of its characteristics they are

rather low price and high usefulness.

Key words: shortcake, pumpkin seeds, questionnaire, respondent, consumer demands,

shortcake consumption frequency, price of product, competitiveness.
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VK 664.3

0O.B. DEODPUNJIAKTOBA, O.B. 'OJIYB

AHAJIN3 ACCOPTUMEHTA Y TIOTPEBUTEJIbCKUX MOTHUBAIIUAI
HA PBIHKE COYCOB EKATEPUHBYPT' A

IIposedenvr  uccredosanuss  pvinka coycos  Examepunbypea,  npoananuzuposamvl
nompebumensckue nPeOnoumeHusi 6 OMHOUeHUU COYCo8. Bvlsigiena cmenenb 20MOSHOCMU
PECROHOEHMO8 K YnompeOieHuo coycos, 0002aujerHbIx Oupoo-, 1akmodoaKxmepusimu u J1aKmyio3ou
U HOMEHKIAmypa OCHOSHbIX O nompebumeneil nokazamenel xKawecmea coycos. IIpedcmasnen
Mooenupyemviil npopuIs MatloHe3HbIX coycos. Pezynivmamel ucciedo8anust 6UIUCh OCHOGOU OJis
Paspabomku H08020 8U0A NUWEBLIX NPOOYKMOE - BUOCOYCO8.

Kniouesvle cnosa: uccnedosanue pulHKA, aHAIU3 NOMPEOUMENbCKUX NPEONOYMEHUI,
MOOenupyemvlil npo@uib, OUOCOYCHL.
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O. V. FEOFILAKTOVA, O.V. GOLUB

ANALYSIS OF THE RANGE AND CONSUMER MOTIVATIONS
IN THE MARKET SAUCES OF EKATERINBURG

The investigation of the market dips of Yekaterinburg and analyzed consumer preferences
for sauces. Revealed the degree of readiness of respondents to the use of sauces enriched bifdo-,
lactic acid bacillus, and lactulose and the nomenclature of the major consumers of quality sauces.
Presented a simulated profile mayonnaise. Results of the study were the basis for developing a new
kind of food - biosousov.

Key words: market research, analysis of consumer preferences, the simulated profile
biosousy.
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OKOHOMUYECKUE ACIIEKTbI
[IPON3BOLACTBA INPOLAYKTOB IMUTAHUA

VK 338.45:664]:005.521(062)
C.10. 3OMUTEB

COBPEMEHHBIE IOAXO/bl K ®POPMHUPOBAHUIO
CBAJTAHCUPOBAHHOMU IMTPON3BOJACTBEHHOU
IMPOT'PAMMBI IPEAITPUATHUA

B cmamve paccmampueaemcsi cywHOCmMb MEPMUHA «NPOU3BOOCMBEHHAS NPOSPAMMAY,
POIb NPOU3BOOCTNBEHHOL NPOSPAMMbL 8 cucmeme NiaHos npeonpusmusi. Ilpedcmaesienvl suewnue u
6HYmMpeHHUe GaKmopsl POPMUPOBAHUsL NPOUBOOCHEEHHOU NPOSPAMMDbI.

Knrwouesvle cnosa: npouzso0CmeeHHas Npocpammd, CUCHeEMd NIAHO8 NPeOnpusimus.,
GHEWHUE PaKMOopbl, GHYMPEHHUE PAKMOPDL.
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MODERN APPROACHES TO THE FORMATION OF ENTERPRISE
BALANCED PRODUCTION PROGRAM

The article deals with the essence of the term «production programy, the role of the
production program in the plans of the enterprise. The external and internal factors shaping the
production program are presented.

Key words: production program, the system plans the enterprise of, external factors,
internal factors.
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H. B. KYJIPEBATBIX

ATPOITPOJOBOJIBCTBEHHBIN KJIACTEP: IOHATHUE, ®YHKIINH,
YCJOBUA U ITPUHIUIIBI POPMUPOBAHUA

B cmamve npeonpunsma nonvimka 060CH08aMb  YENECOOOPAZHOCHb HOPMUPOBAHUSL
azponpoooBoIbCMBEHHbIX KIACMEPO8 8 PeUOHAX OJisl peuleHust npoobiemvl npoO0o8oIbCMEEHHO
bezonacnocmu. [lano onpedenenue azponpooosoibCmeenHo20 Kiacmepd, CIMpYKmMypHAsi cxemd, €20
@yHKYUU, OCHOBHbIE Yepmbl, YCI06US U NPUHYUNBL POPMUPOBAHUSL.

Knrwouesvle cnosa: acponpoooorbCmeeHHblll  Kiacmep, Npoo06OIbCMEEHHbIN  PLIHOK,
NPOO0BOILCBEHHASE OE30NACHOCb.
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N.V. KUDREVATYKH

AGROFOOD JOINT VENTURES: CONCEPT, FUNCTIONS,
CONDITIONS AND FORMATION PRINCIPLES

In article attempt to prove expediency of formation agrofood joint ventures in regions for a
solution of a problem of food safety is undertaken. Definition agrofood joint ventures, the block
diagram, its functions, the basic lines, conditions and formation principles is made.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPeOOBAHMAMH K 0(pOpPMIICHHUIO
HAYYHBbIX CTaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKalny, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

 Crarbs mpenocTaBisieTcst B 1 dK3eMIUIsipe Ha OyMa)XHOM HOCHUTENE U B DJIEKTPOH-
HOM BHJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JIF0OOM 3JIEKTPOHHOM HOCHUTEIIE).

* B o1HOM COOpHHMKE MOXKET OBITh OIyOJIMKOBAaHA TOJBKO OJHA CTaThs OJHOrO aBTO-
pa, BKJIII04Yasi COaBTOPCTBO.

* CtaThu JOJKHBI ObITh HaOpanbl mpudgToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblii oTcTynm — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJIE — 2 CM, TOJIsI BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue cTaThy, a Takke (aMUINA U UMHUIIMATBI aBTOPOB 0053aT€IbHO AYOIUpy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

» K crarbe mpusiaraetrcss aHHOTAIMS U TepeYeHb KIIOUEBBIX CIIOB HAa PYCCKOM U aHT-
JIMACKOM SA3BIKE.

» CBenieHus 00 aBTOpax MPHUBOAATCS B TaKoM mocieaoBarenbHoCcTH: Damunus, ums,
OTUECTBO; YUPEKICHHE WJIM OpraHU3alMs, y4deHas CTeleHb, YUCHOE 3BaHUE, TOJDKHOCTb,
aapec, TenedoH, AIEKTPOHHAS TOYTA.

* B TekcTe cTaThby JKEIaTeNIbHO:

- HE IPUMEHATH 000POTHI Pa3rOBOPHON peur, TEXHULIU3MBI, TPO(EeCCHOHAIU3MBL;

- HE MPUMEHSATH JJI1 OJTHOTO U TOTO K€ MOHATHS pa3iNyuHble HAyYHO-TEXHUYECKUE
TEPMUHBI, OJU3KHE MO CMBICITY (CHHOHHMMBI), a TaKXKe WHOCTPAaHHBIE CJI0BAa U TEPMUHBI IIPU
HaJIMYMU PaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

- HE IPUMEHSTH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHATh COKpALIECHUS CJIOB, KPOME YCTAHOBJIEHHBIX MpPaBWJIAMU PYCCKON
opdorpaduu, COOTBETCTBYIOLIMMU T'OCYIaPCTBEHHBIMH CTaHJAPTAMHU.

» Cokpanienust 1 a0OpeBUATYphl JOJIKHBI PaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO

YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThHU.
» @opmyJnl ciaeayeT Habupath B peaaktope dopmyn Microsoft Equation 3.0. ®@opmy.ibl,
BHe/IpEHHbIEe KaK H300pakeHue, He JOMyCKAIOTCs!

* PucyHKHM U Ipyrue WUIIOCTpAluu (YepTexKu, TpapuKu, CXeMbI, TUarpaMMbl, (POTOCHUMKH)
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHMHAIOTCSI BIIEPBBIE.

* [loanucu K pucyHKaM (MOJTYXUPHBIN WPUPT KypcuBHOTO HauepTtanus 10 pt) BelpaBHUBa-
0T I10 LEHTPY CTPAHUIIBI, B KOHIE MIOIACH TOYKA HE CTABUTCS:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeboBaHMi K 0(OPMIICHUIO HAYYHBIX cTaTeil Brl MOXkeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama c acnupanmos 3a onyoiukosanue cmameti He 3UMAemcsl.
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