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JLH. KPUKYHOBA, E.B. IYbMHNHA, O.H. ObOAEEBA, B.s1 YHEPHbIX, B.1. KUCEJIEBA

OIEHKA 99O®PEKTUBHOCTHU INPOLECCA ITOJIYYEHUSA CYCJIA
N3 BO3BPATHBIX OTXOJ10B XJIEBOIIEKAPHOT' O ITPOU3BOJICTBA
C UCITIOJIb3OBAHUEM PEOJIOI'HYECKHUX METO1OB AHAJIN3A

H3yyena ounamura 6s3K0Cmu MexHon02ULeCKUX cCMeceli ¢ UCHONIb308AHUEM UHDOPMAYUOHHO-
usmepumenvHou cucmemsl, exmiouaiowent suckosumemp RVA-Tecmastellposedena oyenxa s¢pgex-
MUBHOCHU 0eliCmEUst (hepMeHmHbIX NPenapamos YUMoIUmu4ecKo20 KOMNIeKca npu nOIyYeHuu cycia
U3 PA3HLIX UA0E BO3GDAMHBIX OMX0008 XIeOONEKAPHO20 NPoU3600cmea. Peonocuueckuti memoo nos-
sou onpedenums Haubonee IghpexmusHvle hepmenmmubvle npenapamol 07 2UOPOIU3A HEKPAXMATbHBIX
NOMUCAXAPUOOB CIPS. YCmaHo61eHo, Ymo UCHOIb306aHHbIN MEMOO AHATU3A NO360JISIEM YHeCb 0CO-
OEHHOCTU GUOXUMUYECKO20 COCMABA CbIPbsL U COOMHOULEHUE OMOCTbHBIX (DePMEHMO8 8 NPEnapamax.

Knrwouesvie cnosa: 6ozepammuvie 0mxoouvl X1eb60nekapHo20 npousgoo0Ccmed, noyyenue cycid,
MUKPOOHDBLE (hepMeHmbl YUMOIUMULECKO20 KOMNILEKCA.
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EVALUATION OF EFFICIENCY OF THE PROCESS OF OBTAININ G
THE WORT FROM THE RETURNABLE OF WASTE BAKING
PRODUCTION USING RHEOLOGICAL METHODS

The dynamics of viscosity of technological mixeis thie use of information-measuring system
including viscometer RVA-Tecmaster was studied.eVatuation of enzyme preparations efficiency of
the cytolytic complex in the wort production froiffielent types of returnable of waste baking prdigtunc
The rheological method allowed to determine thetraffsctive enzyme preparations for hydrolysis of
non-starch polysaccharides of raw materials. It fieasd that applied method allows to take into acto
the characteristics of biochemical compositionasf imaterials and the ratio of individual enzymethim
preparations.

Keywords:returnable of waste baking production, obtainingriymicrobial enzymes of cy-
tolytic complex.
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YK 664.71-11

E.B. BAIAMIIIMHA, C.A. JIEOHOBA, A.A. YHEPHEHKOBA, H.H. YUbPUKNHA

TEXHOJOI'MYECKHUE IPUEMBI IIEPEPABOTKH 3EPHA ITOJIBbI
B ITPOAYKTDBI IMTAHUA

Ilpeocmaenenvi  pe3yromamuvl  UCCAEO08AHUSL  QUIUKO-XUMUYECKUX, THEXHOIOSUYECKUX
ceoticme u xumuyeckutl cocmas 12-mu cenexyuonnix aunuil nonrowvli. OmmeueHvl OueHs BbICOKUe NO-
kasamenu maccosou oonu xietixosunvl (35,9-39,5%)u 6erxa (13,57-16,85%)ponaxo xauecmeo
KIeliKoguHbl 6ecoma Huskoe. CenekyuorHble TUHUU NONObI XaPAKMEPU3YIOMCs HUZKUM NOKA3AMenem
YUCTIA NAOEHUsL, YO RO360AEH UCHONL308AINb MYKY U3 Hee 6 X1eOoneueHull Tuulb 6 CMeCU ¢ NUeHUY-
HOUl. Ycemanoeneno makoice nosvluentoe cooepacanue oowezo caxapa (3,15-4,98%y scupa (2,42-
3,19%). Paspabomansl mexmnonocudeckie napamempul NOAYHeHUs: MyKU U peyenmypvl xieba Ha
ocHose noowvl.

Kniwouesvie cnosa. noaba, myxa, xieb, guauxo-xumuueckue nokasamenu, mexHoio2udecKue
napamempeoi.
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E.V. BADAMSHINA, S.A. LEONOVA, A.A. CHERNENKOVA, N.N. CHIBRIKINA

TECHNOLOGICAL ACCEPTANCE OF PROCESSING OF GRAIN
IN THE FOOD PRODUCTS

The results of physicochemical, technological progs and the chemical composition of 12
breeding lines spelled have been got. Very higbsratf gluten (35,9-39,5%) and protein (13,57-
16,85%) were noted, but the quality of gluten iy Vew. The breeding lines of spelled had low fejli
number, which allows the use of flour from it irrbdmaking as a mixture with wheat flour only. In-
creased content of total sugar (3,15-4,98%) and2a42-3,19%) was also found. Technological pa-
rameters for producing spelled flour and bread ped, have been elaborated.

Keywords:spelta, flour, bread, physical and chemical indiea, technological parameters.
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V]IK 664.8/9: 633.521

B.5. MA3AJIEBCKMUIA, K.H. HULIMEBCKAS, O.K. MOTOBWJIOB

NCCIEAOBAHUE TEXHOJIOTUHA ITIOJTY ®PABPUKATA
N3 CEMSH JIbHA

Cmamwps nocesujena paspabomre norypabpuxama u3 cemsH JbHA NUWEE020 HA3HAYEHUs,
nPU20OH020 OJisl UCNONIL308ANUS 8 KAYECMEE CbIPbsL NPU CO30AHUU KOMOUHUPOBAHHBIX NPOOYKNOE Nul-
manus. [lpeonazaemcs nepepabomra ceMsiH IbHa 6 NACMOOOPA3HbILL NOIYPabpuram, obnadarwul
KOMNJIEKCOM MEXHON02UYECKUX NOKA3AMENel: 20MO2EHHOCb, CeOUMEHAMAYUOHHAS YCIMOUYUBOCHIb,
U n0OX00swull OJis NPUMEHEHUSL 8 KAYeCmee Cuipbsi 0I5l CO30aHUS KOMOUHUPOBAHHBIX NPOOYKMOE Nt~
MAanUs ¢ 2aPMOHUYHBIM COYEMAHUEM KOMNOHEHMO8. YCmanogieHo, Ymo noiyyenue noiy@adbpukama
u3 cemsin ivna npu (9015) °C cnocobemeyem ghopmuposanuio Mukpobuosro2uuecku 6€30nacHo20 npo-
oykma, coomsemcemeyrouezo mpebosanusm TP TC 021/2011.Ha ocnosanuu ananuza ucciedosan-
HbIX (PaKmMOpos8 U MeXHUYECKUX XapaKxmepucmux noay4eHHblx 06pasyos nowy@dadpukama uz cemst
JIbHA NPeONONCEHA MEXHON02USL NOTLYYEHUs RPOOYKIMA.

Knroueswte cnosa: Linum isitatissimum Luacmoo6pasneiii nonygabpukam, cudpomexanu-
yecKkoe OUCNepeUPOBaAnUe, MEXAHO-AKYCIMUYeCKULl 20 MO2EHUZAOP .
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The article is devoted to the development of a-<$@ished product from flax seeds for food
purposes, suitable for use as a raw material indtesation of combined food products. It is proposed
to process flax seeds into a paste-like semi-fadsproduct, which has a complex of technological
indicators: homogeneity, sedimentation stabilitydauitable for use as a raw material for creating
combined foods with a harmonious combination of maments. It was established that obtaining
semi-finished product from flax seeds at (9043 )contributes to the formation of a microbiologigall
safe product that meets the requirementg®fr'S 021/2011. Based on the analysis of the studied
factors and the technical characteristics of théaifed samples of a semi-finished product from flax
seeds, a technology for obtaining the product wapased.

Keywords: Linum isitatissimum L., pasty semi-finished prddubydromechanical
dispersion, mechano-acoustic homogenizer.
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H. MYCTA OI'JIbI, H.IO. IITAPOBA, T.B. BbIbOPHOBA

BUOCHUHTE3 I'PUBHOM ®UTA3bI MUKPOMUIIETOM —
KNUCJIOTOOBPA3OBATEJIEM ASPERGILLUS NIGER
HA TUJIPOAU3SATE KPAXMAJIA

B pabome uccredosana cnocoonocmv ghepmenma umasvl pacujenisimes Qumam Hampus.
Ob6vexm uccnedosanus cunmesuposan wmammom Aspergillus nigerl-4 npu kyromusuposanuu Mux-
pomuyema na 2udpoauzame Kpaxmaia. B umoee pabomoi svisigneno, ymo cudporuzam Kpaxmana se-
JISLemest MeHee nooxoosueti cpedoil onst kyibmusuposanus wmamma Aspergillus nigevi-4-npooy-
Yenma JUMOHHOU KUCAOMbL, CURME3UPYIowe20 2pUOHyI0 pumasy u 6eirokcooepicawjie coeOUHeHUs.

Knrouesvie cnoea. muxpobduvie 6UOmMeEXHOIO2UL, Y2le800co0epicayee Colpbe, PUMA3HASL
axmusHocmyo, Aspergillus niger.
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N. MUSTA OGLY, N.YU. SHAROVA, T.V. VYBORNOVA

FUNGIUM PHYTASE BIOSYNTHESIS BY MICROMICETTE —
ASPERGILLUS NIGER ACIDER ON HAIRDRESSING HYDROGEN

The ability of the enzyme phytase to decomposeraqaliytate is investigated. The object of the
study was synthesized by the strain Aspergillusriig#, when the micromyte was cultured on thechtar
hydrolyzate. As a result of the work, it was fothad the starch hydrolyzate is a less suitable omedor
cultivating the Aspergillus niger strain of the Le#tric acid producer synthesizing fungal phytasel a
protein-containing compounds.

Keywords:microbial biotechnology, carbohydrate-containiregw materials, phytase activ-
ity, Aspergillus niger.
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IHOBBIINEHUE BUOAKTUBHOCTHU JUT'UIPOKBEPIIETHUHA
HA OCHOBE YJIbTPA3BYKOBOI MUKPOHU3AIIUU

Yemanosneno, umo npumenenue yibmpasgykogo2o 8030eticmeus N0360Jem 3HAYUMETbHO
UBMEHUMb OUCNEPCHBIIL COCMAS PACMBOPA OUSUOPOKBEPYEMUNA, YEEIUYUE NPU IMOM PACMEOPUMOCHTL
6 600¢€ U AHMUOKCUOAHMHYIO AKMUSHOCMb Oelicmayowe2o geujecmad. Ilpednoscentviil no0xo0 mo-
J1cem uMems NepCnekmugbl UCHONb306AHUSL 8 NUWEBOT NPOMBIUACHHOCIU OJis NOBbIUEHUST OUAKMUG-
HOCIU MPYOHOPACMBOPUMBIX 8 B00E NULYEEHIX UHSPEOUCHINOE.

Kntouesvle cnosa. OucuopoxeepyemuH, Yibmpazeyko8as MUKPOHU3AYUSL, OUCHEPCHbII
cocmas, pacmeopumMoCcmy, AHMUOKCUOAHIMHAS AKMUGHOCHb.
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[.V. KALININA, 1.Y. POTOROKO, R.l. FATKULLIN, D. IVANOVA,
Y. KANEVA-KISELOVA, S. SONAWANE

IMPROVEMENT IN BIOLOGICAL ACTIVITY
OF DIHYDROQUERECETIN BY MEANS
OF ULTRASOUND MICRONIZATION

It is determined that the application of ultrasoumelatment allows for significant changes
in the dispersion composition of dihydrogquercetiusion, increasing its solubility and antioxidant
properties of active components. The proposed ampraan have prospective application in food
processing industry to increase biological activafyhardly soluble food ingridients.

Keywords:dihydroquercetin, ultrasound micronization, disgien composition, solubility,
antioxidant activity.
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NPOAYKTbl ®YHKLINOHAJIBHOI'O
n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

V]IK 664.664.9/664.665

N.A. HUKUTHUH, M.A. HUKUTUHA, H.I'. UBAHOBA, H.A. BEPE3SHA

PA3PABOTKA XJIEBOBYJIOUHBIX U3JIEJIUIA HA OCHOBE MYYHBIX
KOMITO3UTHBIX CMECEM J1JIsI TEPOAUETUYECKOI'O IIUTAHUA
C YYETOM ITPEJAPACITIOJIOKEHHOCTHU K HAPYHIEHUAM
KOCTHOI'O METABOJIU3MA

ITumanue umeem cywjecmgeHnoe 3HaA4eHUe 8 BOZHUKHOBEHUU U PA3GUMUU 3A001e6aAHUIL, 8
MOM YUCTIe CBAZAHHBIX C NPEOPACNONOACEHHOCMbIO K HAPYWEHUIO KOCHHO20 Memaboausma. Smo
cocmosiHue, 603HUKAIOWee U3-3a HedOCMamKa MUHEPAaios 8 KOCMHOU MKAHU, NPU KOMOPOM Hapyuld-
emcs Kalblyuesblil U 2OpMOHANbHBIL 0OMEH, Npoucxooum pe3opoyus kocmuoil mxanu. Haubonee noo-
8EPIHCEHbL MAKOMY COCMOAHUIO TT00U CIAPUie20 803pacma, a maKdice umeroujue 2eHemuyecKyio npeo-
pacnonodxceHHocms. B cmamve npeonodcen cnocob npumeHneHuss KOMNbIOMEPHO20 MOOETUPOBAHUSL
MYYHBIX KOMNOSUMHBIX cMecell 0l pa3pabomKu CReyudanusuposanHsix x1eb00yn0uHblX uz0enul Ha
OCHOBe OAHHBIX O (DUIUOTOSUYECKUX OCOOEHHOCMAX NUMAHUA UCCAeOYeMblX 2PYNN HACeleHUus, d
MAaKHce 0 XUMUYECKOM cOCmaege, Puauieckux ceoUCMeax, NUWesoli, OUOI0SULecKoU U dHepeemuye-
CKOU YEeHHOCTNU, MEOUKO-OUONO2UYECKUX MPeDOBANHUAX , CAHUMAPHO-CULUEHUYECKUX HOPMAX be30nac-
HOCMU U OpYy2UX Xapakmepucmukax colpbs, NOay@HabpuKamos u KOHeUHbIX NPOOYKMO8.

Knrouesnle cnosa: cepoouemuueckoe numanue, Xaeb600ynounvie uz0enus, MyuHvle KOMno3um-
Hble cMecl, HapyueHue KOCMHO20 Memabonusmd.
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[.LA. NIKITIN, M.A. NIKITINA, N.G. IVANOVA, N.A. BEREZINA

DEVELOPMENT OF BAKERY PRODUCTS ON THE BASIS OF FLOU R
COMPOSITE MIXTURES FOR HERODIETIC FOOD WITH REGARD
TO PREDISPOSITION TO DISTURBANCES OF BONE METABOLIS M

Nutrition is essential in the occurrence and depeient of diseases, including those associ-
ated with a predisposition to a violation of bonetabolism. This is a condition that arises due to a
lack of minerals in the bone tissue in which cattiand hormonal metabolism is disturbed, and bone
resorption occurs. Older people, as well as thoik avgenetic predisposition, are most susceptible
this condition. The article proposes a method gflyipg computer simulation of flour composite mix-
tures for the development of specialized bakergycts based on data on the physiological charac-
teristics of nutrition of the studied groups of f@pulation, as well as on the chemical composition
physical properties, nutritional, biological and engy value, medical and biological requirements,
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sanitary and hygienic safety standards and otharatteristics of raw materials, semi-finished prod-
ucts and final products.

Keywords:gerodietic nutrition, bakery products, flour consfie mixtures, violation of bone
metabolism.
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VJIK 664.3

A.B. ABOHEEBA, E.A. MA3YPEHKO, C.I1. bYTOB

PA3PABOTKA PELENTYPHI U OLIEHKA BO3JENCTBHUS
®YHKINOHAJBHBIX MAIIEBBLIX MPOAYKTOB HA CIIOPTCMEHOB
B TPEHMPOBOUYHBIV EPHO/I

B oannoti cmamve onucano enusinue QyHKYUOHATbHBIX NUWEBLIX NPOOYKMOB HA OP2AHUM
CHOPMCMEHO8 6 MPEHUPOBOUHBLIL NEPUOO, MAKIICe pazpabomana peyenmypa GYHKYUOHAILHO20 Pa-
YUOHA NUMaHusl ONs YIyduleHusi Quauyueckux u gusuonocuyeckux nokasamenei cnopmcemenog. Oo-
weuzsecmHo, Ymo 0isl OOCMUNCEHUST BbICOKUX Pe3YIbMAMOos8 8 Cnopme HeoOXo0umo umems ovicn-
pomy 08UNCEeHULL, BLIHOCIUBOCHIb, 2UOKOCMb, MblueunyI0 Maccy u m.0. Cmamucmuxa, ymeepicoeH-
HAs YUEHbIMU U UCCIe008AMENIMU, HOKAZbIBAEH, YO PYHKYUOHAIbHOE NUMAHUE HA OAHHOM Smane
buonoeuyecko2o npocpecca asnsemcs Haubonee dPHeKMusHbIM U NOLEIHLIM NPU BOCCTNAHOBIEHUU U
ROOOEPIHCAHUY OP2AHUZMA 8 MPEHUPOBOUHbLI Nepuod. [Juemonoau pazpabomanu OnmuMAaibHbll pa-
YUoH, 602amulti MUKPO- U MAKPOHYMPUEHMAMU, AMUHOKUCTOMAMU, YMOObl NOBLICUMb (Pu3UiecKue
nokazamenu CNOPMCMEHO8, He YBeTUUUBAs NPU IMOM HcUuposylo maccy. bviiu evisignenvt ompuya-
mebHble ACneKkmbl QYHKYUOHATbHO20 numanus. B mpyoax Anamonus Heanosuua ITwenouna no-
0pobHO onucvigaemcs 6pedHoe 8o30elcmeue QYHKYUOHATLHBIX NPOOYKMO8 HA OPEAHUZM Yel08eKd
npu HeNnpasUILHOM YRompeoieHuu U CoOCMagieHuy nPONoOpYUl.

Knrwouesvie cnosa: payuon numanus, yHKYUOHATbHbIE NULEBbLE NPOOYKMbL, CHOPHICMEHDL,
MPEHUPOBOYHBIL NEPUOO.
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IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

A.V. ABONEEVA, E.A. MAZURENKO, S.P. BUTOV

FORMULATION AND EVALUATION OF THE IMPACT OF FUNCTIO  NAL
FOODS FOR ATHLETES IN TRAINING PERIOD

This article describes the effect of functionaldemn the body of athletes in the training
period, also developed a recipe for a functionatdo improve the physical and physiological per-
formance of athletes. It is well known that in ortieachieve high results in sports it is necessary
have quickness of movements, endurance, flexjbitiascle mass, etc. Statistics approved by scien-
tists and researchers show that functional nutntt this stage of biological progress is the most
effective and useful in restoring and maintainihg body during the training period. Nutritionists
have developed an optimal diet, rich in micro-aretmnutrients, amino acids, to improve the phys-
ical performance of athletes, without increasing fat mass. Negative aspects of functional nuiritio
were revealed. In the works of Anatoly Ivanovichd?glin described in detail the harmful effects of
functional products on the human body with improgpss and preparation of proportions.

Keywords:diet, functional foods, athletes, training period.

BIBLIOGRAPHY (TRANSLITERATED)

1. Nechaev, A.P. Ingredienty raznye, a zadachi stoilkv SPPI — obshchie / A.P. Nechaev, T.V. KotkdVv
Pishchevye ingredienty. Syr'e, dobavki. — 2008e2. — S. 12-13.

2. SHenderov, B.A. Sovremennoe sostoyanie i petsyetazvitiya koncepcii «Funkcional'noe pitanieB.A.
SHenderov // Pishchevaya promyshlennost'. — 2008.5-— S. 4-7.

3. Artem'eva, N.K. Obshchaya nutriciologiya / NArtem'eva, N.N. Belina, S.P. Lavrichenko. — Krasagd
2015. - 87 s.

4. Borisova, O.0. Pitanie sportsmenov: zarubezbpyj i prakticheskie rekomendacii / O.O. Borisova\.:
Sovetskij sport, 2007. — 132 s.

5. Grinchenko, V.S. Tekhnologii specializirovannytoduktov pitaniya dlya sportsmenov / V.S. Grindken
E.A. Mazurenko. — Krasnodar: Dom-YUg, 2015. — 176 s

6. lzuchenie pishchevogo povedeniya studentov ispogo vuza / N.N. Belina, N.K. Artem'eva, S.P. Lav
richenko, M.V. Abakumova // Resursy konkurentosfossti sportsmenov: teoriya i praktika realizaci015. Ne 3
—S. 24-27.

Aboneeva Anastasia Valeryevna

Kuban State Technological University
Student of Institute of oil, gas and energy
350058, Krasnodar, ul. Stasova, 145a
E-mail: aaboneeva@inbox.ru

Mazurenko Evgeny Anatolyevich

Kuban State Technological University

Senior lecturer at the department of physical etioicand sport
Postgraduate student at the Department of foodiafal origin
350072, Krasnodar, ul. Kotlyarova, 21

E-mail: mazurenko.evgene@yandex.ru

Butov Stanislav Pavlovich

Kuban State Technological University
Student of the Institute of oil, gas and energy
350058, Krasnodar, ul. Stasova, 157

E-mail: stasbutov1999@yandex.ru

Ne 1(54) 2019




TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

YJIK 664:664.85:615.874

E.B. ABEPBAHOBA

JAECEPTHBIE COYCHI U3 AI'OJHOTI'O CbIPbs CUBUPHU
KAK ITPOAYKT 31I0POBOI'O IIMTAHUA

B ecmamve npeonosicern nooxoo k cozoanuio peyenmypol 0ecepmubix COyCo8 Ha OCHO8e Npu-
POOHO20 CMPYKmMypoodpazoeamelis NEKMUHA, 8bl0EIEHHO20 U3 N100080-3200H020 cbipbs Cubupu, u
U3VUEHbL NOKA3AMENU KA4ecmea NoYYeHHbIX 00pasyoe coycos Ha npumepe 6pycHuunozo. [lokazana
yenecoobpasHOCMyb 66e0eHUs NEKMUHA 8 COCMAE 0eCEPMHO20 COYCA He MOAbKO 8 Kauecmee NUuesoil
000a6KU, HO U KAK PYHKYUOHATLHO20 NUWEB020 UHESPEOUEeHMA.

Kniouesvie cnosa:. oecepmuulii coyc, Kauecmeo, NeKmuH, peyenmypbvl, QYHKYUOHATbHbIL
RUWEBOT UHSPEOUECHM.
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IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

E.V. AVERYANOVA

DESSERT SAUCES FROM BERRY RAW MATERIALS OF SIBERIA
AS A HEALTHY FOOD PRODUCT

In the article the approach to creation of a recipledessert sauces on the basis of natural
structurant pectin, isolated from fruit-berry ranaterials of Siberia is offered, and quality inderés
the obtained sauces samples are studied, for exacnphberry. The expediency of introducing pectin
into the composition of a dessert sauce is shoanonly as a food additive, but also as a functiona
food ingredient.

Keywords:dessert sauce, quality, pectin, formulations, fiomal food ingredient.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

V]IK 663.242

C.C. MAKAPOB, A.JI. TAHACIOK

BJUSAHUE PA3JIMYHBIX CIOCOBOB MAIIEPAIIUMU SITOJHON ME3T'U
HA COCTAB BUOJIOTNYECKHN AKTUBHBIX BEHIIECTB CYCJIA

Yemanoeneno, umo cnocob mayepayuu 1200H0U Me32u npu npou3go0Cmse QpyKmoasux 6UH
0Ka3bIBAC 3HAYUMENbHOE GIUAHUE HA COCMAB DUONO2UHECKU AKMUBHBIX KOMNOHEHMO8 8 cycie. B pe-
3yIbmame Menyiogoli Mayepayuu 1200HoU me32u HabI00aI0Ch CYyuecmeeHHoe CHUNCEeHUe KOHYeHmpa-
Yuu ackopOUHOBOL KUCIOMbL U C60OOOHBIX AMUHOKUCTION, A MAKIICE YXYOULeHUEe OP2AHONENMUYECKUX
Xapakmepucmux s200H020 Cycld. YcmaHoeneHo, ymo meniogds Mayepayus me3eu ¢ nociedyioweti
Gepmenmamuenoil oopabomrou npu memnepamype 45-50C npusooum x unmencuguxayuu oxuciu-
MENbHO-60CCMAHOBUMETbHBIX NPOYECCO8 ¢ 0OPA306AHUEM HEPACTBOPUMBIX KOMNIEKCO8 AHMOYUAHOS
¢ azomucmuimu coedunenusimu. Mcnonv3oeanue npu HU3KOU memnepamype NeKmoaumuiecko2o gep-
MEHMHO20 npenapama, 001a0aiouezo conymcmsyiowuMu Yeamoa0aumu4eckoll U ceMuyenionasHol
AKMUBHOCMAMU, NPUBOOUM K NOBLIULEHUIO KOHYEHMPAYUU 8 MATUHOBOM U HEPHOCMOPOOUHOBOM CYCIle
@enonvHbix 6ewgecme —Ha 15u 21%,6 mom yucne anmoyuanos —Ha 13 u 16%,ackopburosoui kuc-
nomoel —Ha 27 u 16%,coomeemcmeento.

Knroueswie cnosa: sicoonas mesea, mayepayus, pepmeHmamuenas oopabomxa, duoiocuye-
CKU aKmueHble Gewecmsa.
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ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

M.S. MAKAROV, A.L. PANASYUK

INFLUENCE OF DIFFERENT METHODS OF MACERATION
BERRIES PULP ON COMPOSITION OF
BIOLOGICALLY ACTIVE SUBSTANCES OF MUST

Has been found that method of maceration of beuty guring production of fruit wines has
a significant impact on composition of biologicadlgtive components in must. As a result of thermal
maceration of berry pulp, there was a significaetase of ascorbic acid and free amino acids
concentration, as well as deterioration of orgamtie characteristics of the berry’s must. It was
found that thermal maceration of pulp with subsequmzymatic treatment at a temperature of 45-
50°C leads to intensification of redox processédh ¥armation of insoluble complexes of anthocya-
nins with nitrogen compounds. Using of pectolytizyene preparation, which has accompanying cel-
lulolytic and hemicellulase activities, for treatmef pulp at low temperature leads to an increise
concentration of phenolic substances in raspbeng hlackcurrant must — by 15 and 21%, including
anthocyanins — by 13 and 16%, ascorbic acid — bara¥ 16%, respectively.

Keywords:berry pulp, maceration, enzymatic treatment, kgatally active substances.
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THE CONTENT OF NITROGEN SUBSTANCES OF FRESH STEMS
OF HOG-WEED SIBERIAN AND STALKS OF BURDOCK

The article presents information on the contennitogen substances composition of wild
plants: fresh stalks of burdock and peeled stenttogfiveed Siberian.

Keywords:the stalks of burdock root, the stems of Hogwebkerig@n, nitrogen substances
composition, proteins, amino acids.
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VJIK 664.14

H.A. ®POJIOBA

HOMEHYKJIATYPA NOTPEBUTEJbCKUX CBOWMCTB
®YHKIIMOHAJBbHBIX CAXAPUCTBIX KOHJIUTEPCKUX U3JIEJIUN

OOHOU U3 AKMYALHBIX NPOOIEM COBPEMEHHO20 0OWeCmEa AGNACNCIL COXPAHEHUe 300P08bS.
yenogeKa 3a cuem 60CHOIHeHUs. Oehuyuma MUKpOHYMPUEHNO8 6 NUMAHUY U YNOmpeOieHus Kaye-
CMBEHHBIX NUWYEBbIX NPOOYKNOE, OMEEHAIOWUX MPeDOSAHUAM OCUCMBYIOWUX 20CYOaPCMEEHHBIX U
MeHCOYHAPOOHBIX cmandapmos. B cmamuve npeonosicena modenv, knaccugurayust u HOMEHKAAMypa
nOMPeOUMENbCKUX CEOUCME CAXAPUCIBIX KOHOUMEPCKUX U30ENUIL C YUemOoM aHMPONOMEXHO2EHHOU
HA2PY3KU, YHUMbIEAIOWAst OCOOEHHOCMU MEeXAHUIMA OeUCmEUsL UX YNompeOieHus Ha OP2AHU3M Yelo-
8eKa, YeH0B020 OUANAZOHA, 2EHOEPHO20 NPUSHAKA U M.0. C YHemOoM GbLOCIEHHbIX KDUMEPUES.

Kniouesvie cnoea. caxapucmoie konoumepckue uzoeius, MOOelb, HOMPeOUmMenbcKue
ceoticmaa.
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N.A. FROLOVA

CLASSIFICATION OF SUGAR CONFECTIONERY PRODUCTS,
TAKING INTO ACCOUNT REGIONAL CHARACTERISTICS

One of the urgent problems of modern society iptegervation of human health by replenish-
ing the deficiency of micro-nutrients in nutritiand the use of high-quality food products that nieet
requirements of existing state and internationahdfrds. The article proposes a model and developed
a classification of sugar confectionery producikitig into account anthropo-technogenic load, tgkin
into account the peculiarities of the mechanisraation of human con-sumption, the price range, gen-
der, etc. The nomenclature of consumer propeuiggvien taking into account the selected criteria.

Keywords:sugary confectionery, model, classification.
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V]IK 663.97
V.U TATAPYEHKO, A.A. CJIABIHCKUIA, I'.C. 93YTBAS, M.1. EDUMOBA

YYACTOK HEPEPABOTKHU CUT'APETHOI'O BPAKA

Yemanoexa no nepepabomrke cucapemuoeo 6paxa TR-1000npednasnauena ons nepepa-
bomku cueapem, navex cueapem 6e3 ROIUNPORUIEHOBOU YRAKOBKY WU UX CMeCU 8 060U NPonopyuu.
Cueapemmbvlii 6pax nocmynaem Ha nepepabomKy moabKo 8 8UOe CULAPEem U CULAPEemMHO20 WMPAHaa.

Kntouesvle cnosa:. yuacmok no nepepabomxe cueapemno2o 6paka, nooava 000asox Ha numa-
MenU-HAKONUMeN, CULOChL XPAHEHUS PE3AH020 HANOIHUME, Konmetinepul (Ounbl) 0151 Xpanenus pesa-
HO20 HANOIHUINEIISL, IUHUS 32PY3KU OUH.
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[.I. TATARCHENKO, A.A. SLAVYANSKII, G.S. EZUGBAYA, M.I. EFIMOVA

RIPPING ROOM

The TR-1000 cigarette recycling plant is intendegrbcess cigarettes, packs of cigarettes with-
out polypropylene, or a mixture of them in any jmdipn. Cigarette spoilage is recycled only in fbem
of cigarettes and cigarette roll.

Keywords:ripping room, garbuio add buck, cut filling statiobin filling station, cut filler
box off.
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YK 621.798-488

JLT'. KOJIA A, E.B. TAPACIOK

HNCCIEAOBAHUE KAYECTBA YIIAKOBKH
C BAPBEPHBIM CJIOEM EVOH

B pabome paccmompena cospemennas ynakoeka 0iisk NUWEBLIX NPOOYKMOB, COOEPICAULUSL
cnott EVOH —cononumep smunena u sununosozo cnupma. Cononumep ENOH obradaem nyuwumu
bapbepHbIMU CBOUCMEAMU U3 BCEX BbINYCKACMBIX MEPMONIACTIUYHBIX NOIUMEPOS. NPOHUYAEMOCTIb
1O KUCIOPOOY U OpY2UM 2a3aM, 6OOSHBIM NAPAM, APOMAMUYECKUM BEUjeCMEAM 60 MHO20 PA3 HUJICE.
B pabome uccnedosanvl 6apvepnvie ceoticmsea ynaxosku. Oyeneno euusinue YynaKosKu Ha CpoxK Xpa-
HeHUsL MSICa NOCPEOCMBOM ONpedeleHUsi NePeKUCHO20 YUCTA U ONPedeleHbl ee OMHOCUMENbHbLE NO-
Kasamenu Kavecmea Ou@gepeHyuanbubvim memooom. Hcnonvzosanue 10mko6 ¢ 6apbepHuiM cloem
EVOHnoszsonsem npoonume cpok xpanenus msaca 6oaee uem Ha CymKu.

Knrouesvie cnosa: ynaxosxa, cononumep smunena u eununosozo cnupma (EVOH), 6apuvep-
Hble C8OUCMBA, KUCTIOPOOONPOHUYAEMOCHTb, NAPONPOHUYAEMOCHTb, CDOK XPAHEHUsl, KA4eCmeEo.
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L.G. KOLYADA, E.V. TARASYUK

STUDY OF THE QUALITY OF PACKAGING WITH EVOH BARRIER  FILM

The paper describes an up-to-date food packagirig the EVOH film that is a copolymer
of ethyl and vinyl alcohol. The EVOH has the bestier capabilities among all commercial thermo-
plastic polymers: its oxygen, gas, water vapor #adoring agent permeability is manifold lower.
The paper investigates the barrier properties afzging. The effect of packaging on the shelblife
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meat is estimating by determining the peroxide renrdind its relative quality indicators are deter-
mining by a differential method. The use of trathvai barrier layer of EVOH allows prolonging the
shelf life of meat for more than a day.

Keywords:packaging, copolymer of ethyl and vinyl alcohdV (@), barrier capabilities, ox-
ygen permeability, vapor permeability, shelf ldaality.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NNTPOAYKTOB

YK 637.12.072:619:618.14-002.153:636.2

H.H. JAYVIIKMHA

OILEHKA KAYECTBA MOJIOKA, IIOJYYEHHOT' O OT KOPOB,
BOJIBHBIX KATAPAJIBHBIM DQHAOMETPUTOM

Bnepsvie 6 ycnosusx eedenus monounozo ckomogoocmea ¢ 340 «Cnassinckoe» Bepxoeckozo
pationa Opro6ckoll 0bacmu OnpedeieHo Kayecmeo MOJIOKA RO OP2aHOLeNMU4ecKUM, (PU3UKO-XUMU-
YyecKuM, OaKmepuUoIosUYecKUM ROKA3AMeNsAM NPU KAMAapaibHOM SHOOMempume KOpPO8 YepHO-Necn-
POt 20TUMUHUBUPOBAHHOU NOPOObL 8 OOCINOBEPHOM CPABHEHUU C MOIOKOM 300POGHIX KOPO8, OaHbl
PpeKoMeHoayuu no e20 UCNoab308aHUIO.

Kniouesvte cnosa. oyenxa xavecmea MONOKA, KPYNHGIL po2amvlii CKOM, KAMAPAlbHble
IHOOMEMPUMbL.
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Jlaymkuna Hane:xxna HukonaeBna
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N.N. LAUSHKINA

ASSESSMENT OF THE QUALITY OF MILK OBTAINED FROM COW S
WITH CATARRHAL ENDOMETRITIS

For the first time, under the conditions of daigttte breeding in ZAO Slavyanskoe, Verkhov-
sky District, Oryol Region, determined the quaditynilk according to organoleptic, physico-chemical
and bacteriological indicators for catarrhal endofrits of black-and-white Holsteinized breed cows i
a reliable comparison with the milk of healthy corveeommendations for its use were given.

Keywords:milk quality assessment, cattle, catarrhal endoitiet
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KadecTBO M 0€301aCHOCTH MHIEBHIX MMPOJYKTOB

VJIK 664.641.19:633.11.5

E.B. XMEJIEBA, 10.B. IIEHBKOBA, E.B. bEJIOKOGLIJIbCKAS, P.X. KAHJIPOKOB

BJIMSTHUE MOJIBSAHBIX OTPYBEN HA XJIEBOIEKAPHBIE CBOMCTBA
MYKHN U KAYECTBO HNIIEHUYHOT O XJIEBA

IIposedervl uccne008anus 6IUSHUSL PA3TULHBIX 003UPOBOK NONOSIHBIX ompybell Ha Xiebonexkap-
Hble CBOUCMBA MYKU U KAYeCMB0 NUEHUUHOZ20 Xaeba. YcmaHosnena payuoHatbHas 003UposKa NOLOSHbIX
ompybeti — 5-10%0m maccul myKu, no36010WAS NOTYHAMb U30ENUSL, MAKCUMATLHO OIU3KUE NO CEOUM
QUBUKO-XUMUYECKUM NOKAZAMENAM K KOHMPOTLHOMY 00pa3yy.

Knioueesvie cnosa. nonbsinvie ompyou, myka, xieo.

CIIMCOK JIMTEPATYPBbI

1. NyanxunHa, E.B. CoBepiieHCTBOBaHHME TEXHOJOTHH XJI€OOOYIOUHBIX U3IETUHN AJIs 3I0POBOTO MUTAHUS Ha
OCHOBE IIPUMEHEHHS HeTpa uIIMoHHOT 0 chipbsi: 05.18.01 &exnonorus 00pabOTKH, XpaHEHUS ¥ IepepabOTKH 31aKOBBIX,
0000BBIX KyJAbTYp, KPYISHBIX IPOAYKTOB, TI0OJA00BOIIHONW MPOAYKIMU»: aBTOped. IHuC. KaHA. TeXH. HayK: /| UyHuxnHa
Enena Bnagumuposna. —M, 2015. — 2@.

2.Kangapoxkos, P.X. BiusHue ruapoTepMudeckoil 00paboTKH Ha BBIXOJ M Ka4eCTBO MondsHoi myku / P.X. Kan-
npokog, E.P. Banosa // Arpapusiii BecTHHK Ypana. — 2018. Ne2. —C. 54-58.

3. Kproxosa, E.B. HcciienoBanne XMMHYECKOTO COCTaBa MOJAOSHON MYKHU NIPU U3TOTOBICHUH MECOYHOTO TecTa /
E.B. Kprokosa, O.B. Uyrynoga, H.B. 3aBopoxuna // Bectauk IOYpI'Y. — 2014, Ne2. —C.75-80.

XmesieBa EBrenusi BukropoBna

OpiioBckuii TocynapcTBeHHbIH yHUBepcuTeT nMenu 1.C. Typrenesa

KangunaTt TeXHUYECKHUX HAyK, JOIEHT KadeAphl TEXHOJIOTHH IPOIYKTOB MUTAHMS W OPTaHU3AIMH PECTOPAHHOTO Jeiia
302020 r. Open, Hayropckoe mocce, 29, E-mail: hmelevaev@bk.ru

[enbkoBa FOaus BaragumupoBHa

OpinoBckuii rocygapcTBeHHblil yHuBepcuteT umenu 1.C. Typrenesa
CryneHt

302020 r. Open, Hayropckoe mocce, 29, E-mail: penkova.1996 @mail.ru

Benokooblibckas Exatepuna BaaagumupoBHa

OpiioBckuii TocynapcTBeHHbIN yHUBepcuTeT nMenu 1.C. Typrenesa
CryzaeHr

302020 r. Open, Hayropckoe mocce, 29, E-mail: hmelevaev@bk.ru

KanapokoB Poman XaxceroBuu

BHUU3 — pumman ®PI'BHY «DHI numessix cucrem um. B. M. 'opbaTosa» PAH
KannuaaTt TexHUYECKHX HayK

127434 . Mocksa, Jimutposckoe mocce, 11, E-mail: nart132007 @mail.ru

E.V. KHMELEVA, YU.V. PEN'’KOVA, E.V. BELOKOBYLSKY, RH. KANDROKOV

INFLUENCE OF SPELT BRAN ON THE BAKING PROPERTIES
OF FLOUR AND QUALITY OF BREAD WHEAT

The influence of different dosages of half-bakexhton the baking properties of flour and
the quality of wheat bread is studied. A rationasdge of half-baked bran-5-10% by weight of flour,
allowing to obtain products as close as possiblehieir physical and chemical parameters to the
control sample.

Keywords:spelt, bran, flour, bread.
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KadecTB0O H 0€30I1aCHOCTHh MUIIEBBIX MPOJAYKTOB

YJIK 633.85: 664.34

E.B. BEPXOTYPOBA

OIEHKA BJIMSAHUA KOHCTPYKTHUBHBIX U PEXKUMHbBIX
IHAPAMETPOB ITPON3BO/JCTBA HA KAYECTBO PACTUTEJIBHbBIX
MACEJI KAIYCTHBIX KYJIBTYP

Yemanosneno, umo memoo x0100H020 0OHOKPAMHO20 OMACUMA OIA200aPSL WAOAUUM PEdHCU-
Mam nepepabomKu MacioCcoO0epHcaue2o coipbs 3G Gexmuser O nOIYYeHUs MACen U3 CeMsH Kanycm-
HbIX KYIbIMyp, 0becneuusas ebloeeHUe Camozo 6biCOKOKAYECMEEHHO20 MACIA ¢ MUHUMATbHBIM KOU-
YeCmMEOM CONYMCMEYIOWUX 6eujecmas. Imo uckuouaem Heobdxooumocms papunayuu. Opeanonenmu-
YeCKas OYeHKA U PUSUKO-XUMUYECKUE NOKAZAMENU KA4eCmad UCCIe0yeMblx MACel, NOJYYEHHbIX Me-
MOOOM XOA0OHO20 OMMAHCUMA, YKA3BIBACM HA HEOOXOOUMOCHb NPUMEHEHUS OAHHOU MEXHOI02UU NpU
nepepabomKe KanyCmuuix Kyibmyp.

Knrouesvie cnosa: xanycmuuie Kyiomypol, pacimumensbisle Macid, OOHOKPAMHbLIL X0N00HbIl
OMIHCUM, PUIUKO-XUMUYECKUEC NOKAZAMENU, OP2AHOACNINULECKUE NOKA3AMEI.
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E.V. VERKHOTUROVA

ASSESSMENT OF EFFECTS OF DESIGN FACTORS AND OPERATNG
CONDITIONS ON THE BRASSICACEAE OIL QUALITY

It was identified that due to partial load modesdd-containing materials, the extra virgin
method (pressing) is efficient for producing Braaseae oil ensuring quality and minimum amount
of related substances, including flavoring agetttsnakes refining unnecessary which is supported
by the results of organoleptic tests and low valfgshysical and chemical parameters (weight frac-
tion of moisture and volatile substances, acid patbxide values).

Keywords:cole crops (Brassuceae) oll, first cold pressing, Rapeseed oil, Yellowket oil,
Mustard oil, Cameline-seed oil, physico-chemicakpaeters, organoleptic parameters.
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NCCJIEAOBAHUE PbIHKA
[MPOA1I0OBOJIbCTBEHHbLIX TOBAPOB

VJIK 658.62:664

A.C. BEHELIMAHCKUI, E.A. KY3HEIIOBA

NCCIEAOBAHUE KAYECTBA TBEPABIX CbIYYKXHbBIX CbIPOB

B oannoui cmamee paccmompensl noxkazamenu Kauecmsa col4yicHuix cvipos. Cmamos 6)-
Oem noJie3Ha He MOAbKO CReYUAIUCIAM, HO U nompeoumenam, m.K. 8 00CMynHot hopme packpvimol
Kpumepuu OyeHKU Kauecmaa 00H020 U3 CaMblX 80CMPeDdOBAHHBIX KUCTIOMONOUHBIX NPOOYKMO8 HA POC-
CULICKOM DbIHKE.

Knrwouesuvie cnosa: xauecmao covipbs, cOCmas cvlpa, Kpumepuu oyeHKu Kaiecmad, mpebosa-
HUA K Kauecmesy, 9KChepmu3a Kavyecmed.
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A.S. VENETCIANSKIJ, E.A. KUZNETSOVA

INVESTIGATION OF THE QUALITY OF SOLID SULFUR CHEES

This article discusses the quality indicators, rencheese. The article will be useful not only
for specialists, but also for consumers. in anessible form, the criteria for assessing the qyaiit
one of the most popular sour-milk products on theditain market are disclosed.

Keywords:quality of raw materials, cheese composition, fyassessment criteria, quality
requirements, quality examination.

BIBLIOGRAPHY (TRANSLITERATED)

1. Pershina, E.I. Tovarovedenie i ehkspertiza oathiyh grupp tovarov (moloko i molochnye produkty):
uchebnoe posobie / E.l. Pershina, O.A. Ryazanev&emerovskij tekhnologicheskij institut pishcheympmyshlen-
nosti, 2004. — 34 s.

2. Generalova, N.A. EHkspertiza molochnyh produktdd.A. Generalova, LM. Zaharova. — Kemerovskij
tekhnologicheskij institut pishchevoj promyshlentaz006 — 75 s.

Ne 1(54) 2019




TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

3. GOST 326-73. Moloko i molochnye produkty. Metoolyredeleniya vlagi i suhogo veshchestva. — Vved.
1974-01-07. — M.: IPK Izdatel'stvo standartov, 20093 s.

4. GOST 5867-90. Moloko i molochnye produkty. Meiaapredeleniya zhira. — Vved. 1991-01-07. —- MK IP
Izdatel'stvo standartov, 2009. — 14 s.

5. GOST 3627-81. Moloko i molochnye produkty. Metodpredeleniya hloristogo natriya. — Vved.
1982-01-01. — M.: IPK Izdatel'stvo standartov, 2009 s.

Venetcianskij Alexey Sergeevich

Volgograd State Agrarian University

Candidate of agricultural sciences, assistanteepsuir at the department of
technology of storage and processing of agriculnana materials and public catering
400002, Volgograd, Universitetsky pr-t, 26, E-malken79@mail.ru

Kuznetsova Elena Andreevna

Volgograd State Agrarian University

Candidate of agricultural sciences, head of thedegnt

technology of storage and processing of agriculnana materials and public catering
400002, Volgograd, Universitetsky pr-t, 26, E-malken79@mail.ru

Ne 1(54) 2019




IKOHOMUYECKUE ACIIEKTbI
[NPON3BOLCTBA INMPOAYKTOB IMUTAHUA

YK 339.137.21

I'M. 30MUTEBA, O.H. BETPOBA, O.I0. EPEMHWHA, H.B. CEPETTHA

OIEHKA KOHKYPEHTHOI'O IOTEHIHUAJIA MAT'KOI'O CBIPA
C JIOBABJIEHUEM ®EPMEHTHPOBAHHBIX
COJOJOBbBIX POCTKOB AYMEHA

B cmamve npedcmasnen pacuem KOHKYPEHMHO20 NOMEHYUANA MASKO20 Cblpa ¢ 00basieHuem
DepMEHMUPOBAHHBIX CONOO0BbIX POCMKO8 uUMenst. Paccuumannovle unmezpanvuvie nokasamenu Kaie-
cmea 05l paspabomaHHO20 MASK020 Cbipd NPesbluiaiom noKa3ameiu npooyKma, blpabomaHHo2o no
KIIaccu4eckol mextono2uu, 6es 006asox.

Knroueevie cnosa. KOHKYpeHMHbIU NOMEHYUAN, KOMHIJIEKCHbIU HOKA3amenb Kauiecmed,
UHMe2PANbHbIL NOKA3AMelb KOHKYPEHMOCHOCOOHOCU, MSCKUE CbIPbl, CON0008ble POCHIKU.
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EVALUATION OF COMPETITIVE POTENTIAL OF SOFT CHEESE
WITH ADDITION OF FERMENTED MALT BOTTLE OF BARLEY
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The article presents the calculation of the contpetipotential of soft cheese with the addi-
tion of fermented malt sprouts of barley. The clalied integral quality indicators for the developed
soft cheese exceed those of the product producttkhtassical technology, without additives.

Keywords:competitive potential, complex quality indicatotegral competitiveness indica-
tor, soft cheeses, malt sprouts.

BIBLIOGRAPHY (TRANSLITERATED)

1. Eremina, O.YU. Razrabotka receptury i ocenkakatya kislomolochnogo syra s dobavleniem poroshkov
pishchevyh iz vtorichnyh produktov pererabotki yaemya / O.YU. Eremina, O.N. Vetrova // Tekhnologiyva-
rovedenie innovacionnyh pishchevyh produktov. -@206INe 6(41). — S. 86-91.

2. Eremina, O.YU. Ispol'zovanie vtorichnyh resursolodovogo proizvodstva v pishchevoj promyshletinos
0.YU. Eremina, N.V. Seregina // Tekhnika i tekhrpy@ pishchevyh proizvodstv. — 2013Ne-4. — S. 48-53.

3. Eremina, O.YU. Pobochnye produkty solodovogazwamstva kak ingredienty dlya funkcional'nogo pita
/ O.YU. Eremina, N.V. Seregina // Problemy ehkorkimupravleniya v torgovle i promyshlennosti. —120 —Ne4 (8).
—S. 74-78.

4. Zomiteva, G.M. Metodika ocenki konkurentnogogmmiala produktov glubokoj kompleksnoj pererabdtki
G.M. Zomiteva, O.YU. Eremina // Tekhnologiya i tegaedenie innovacionnyh pishchevyh produktov. —501
—Ne3(32). — S. 111-117.

5. TU 10.39.30-003-02079909-2017. Poroshok pishajhevermentirovannyh solodovyh rostkov yachmenya.

Zomiteva Galina Mikhailovna

Orel State University named after |.S. Turgenev

Candidate of economic sciences, assistante profegse-rector for organizational and methodologaetivities
302026, Orel, ul. Komsomolskaya, 95, E-mail: gz63@.mu

Vetrova Olga Nikolaevna

Orel State University named after |.S. Turgenev

Lecturer at the department of economics, light fad industry
302020, Orel, ul. Moskovskaya, 3 mail: vetrovaolga7@rambler.ru

Eremina Olga Yuryevna

Orel State University named after I.S. Turgenev

Doctor of technical sciences, professor at the deqant of commodity and customs
302020, Orel, Naugorskoe Chaussee, 29, E-mail: bi@@rambler.ru

Seregina Natalia Vladimirovna

Orel State University named after I.S. Turgenev

Candidate of technical sciences, assistante pafasshe department of commodity and customs
302020, Orel, Naugorskoe Chaussee, 29, E-mail:_tiat@ mail.ru

Ne 1(54) 2019




IKOHOMHYECKHE ACTEKThI MMPOU3BOJACTBA ITPOAYKTOB NUTAHUSA

V]IK 339.138:[637.138:664.7

H.B.I'JIEBOBA, B.A. KO3JIOBA

METO/IUKA OHEHKN KOHKYPEHTOCIIOCOBHOCTHU ITPOAYKTA
(HA TPUMEPE MOJIOYHBIX TECEPTOB)

B cmamve paccmompena npobrema pacuupenus accopmumenma 36UHbIX MOJIOYHBIX Oe-
Cepmos ¢ HAMypaIbHbIMU 000asKamu. J{anvl pekoMeHOAyUY No NPUMEHEHUIO MemMOOd IKCHEePMHbIX
OYEHOK OIS OYEeHKU KOHKYPEHMOCNOCOOHOCTU H068020 Npodykma. IIposedén cpasnumenviblii anaius
OCHOBHBIX NOMPEOUMENbCKUX U MAPKEMUH208bIX XAPAKMEPUCTIUK MOJIOYHBIX 0ecepmos, peaiusye-
MBIX 8 MOP206bIX CeMSIX, U HOBbIX, PEKOMEHOYEMbIX K HEOPEHUIO.

Knroueswie cnosa: pacmumenvrvle 000a8KU, MOIOYHbLE 830UGHBLE Oecepmbl, ACCOPMUMEHN,
nompebumenscKue XapakmepucmuKi, MapKemuH208ble XapaKmepucmuxi.
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N.V. GLEBOVA, V.A. KOZLOVA

DEVELOPMENT OF RECOMMENDATIONS FOR IMPROVEMENT
RANGE OF AERATED DAIRY DESSERTS

The article deals with the problem of expandingrdrege of whipped milk desserts in retail
chains. Analytical and marketing methods of mar&search are applied.

Keywordsvegetable additives, milk whipped desserts, assont, consumer characteristics,
marketing characteristics.
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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 TI0JIE — 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 CMBICITY (CHHOHHMMBI), a 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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