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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

YJIK 637.5:543 DOI:10.33979/2219-8466-2025-90-1-3-6
E.C. PA3SYMOBCKAZ, N.C. MUJIEHTBEBA

N3YYEHUE ®PAKIIMOHHOI'O COCTABA MACHOI'O BEJIKA
METO/JOM BEPTUKAJIBHOI'O 9JIEKTPO®OPE3A

Dpakyuonmvlii coCmas MACHbIX CYONPOOYKMOS HA NpUMepe CEUHbIX HCeTyOKO8 onpeoenéH
MemoOOM 8epmUKANLHO20 dNekmpogopesa. Pazoenenue benxosvix gpaxyuii nposenu npu nomowu
auetixu 0t eepmuxanvro2o snexkmpogopesa Mini-PROTEIN Tetra System (BioRad) u cucmemwt 2ens-
dokymenmuposanus Molecular Imager GelDoc XR+ (BioRad). Pesynbmamol ucnvimanuii npeocmas-
JleHbl 8 8ude dnekmpogopecpammol. Moenmugurkayus npogedeHa no 8pemeram YOepHCUBAHUs, KOMO-
pble npeodsapumenbHo onpedeneHbl nymem XpoMamospaghuuecko2o aHanu3a.

Kntouesvie cnosa: sepmuxanvhvlii 21eKkmpo@opes, MACHOU 0eloK, QpaKyuoHHbI cocmas,
ceumbvle HcenyOKl, MONEKYIAPHASL MACCA, NPOMEOMHBIL NPOGUTDL.
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TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

E.S. RAZUMOVSKAYA, I.S. MILENTYEVA

STUDYING THE FRACTIONAL COMPOSITION OF MEAT PROTEIN
USING THE METHOD OF VERTICAL ELECTROPHORESIS

The fractional composition of meat by-products, using the example of pork stomachs, was de-
termined by vertical electrophoresis. Protein fractions were separated using a Mini-PROTEIN Tetra
System vertical electrophoresis cell (BioRad) and a Molecular Imager GelDoc XR+ gel documentation
system (BioRad). The test results are presented in the form of an electropherogram. Identification was
carried out by retention times, which were previously determined by chromatographic analysis.

Keywords: vertical electrophoresis, meat protein, fractional composition, pork stomachs,
molecular weight, proteomic profile.
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HAJIMYUE, KOIMYECTBEHHAS ONEHKA U UIEHTUPUKALIUA
MUKPOIIVIACTHKA B BYTUJINPOBAHHOM CTOJOBOM YKCYCE

B nocneonee epema muxponaacmuku ObLiu 0OHAPYIHCEHBI 8 OKpYX*Caroujell cpede U 60 MHOUX
nuesbIX NPpoOyKmax. B oauHol cmambve 6b110 NPO8e0eHo UCCIe008aHUN N0 KOHMAMUHAYUY OYMUIUpO-
8anHo20 cmonogozo ykcyc muxkponnacmuxom. C noMowbro OKpauueanusi HUIbCKUM KPACHbIM U CIepeo-
MUKPOCKONUYECKO20 AHAU3A MUKDONIACIUKY ObLIU OOHAPYIICEHbL 80 6CeX 00paA3Y08 CMON08020 YKCYCA.
Bomvuuncmeo muxponnacmuxos ovio 0oHapydicero 6 ghopme ghpaemenmos (91%) u s HemHozue — 6
gopme 6onokon (9%). Muxponnacmuku 6wl uoenmuguyuposarvl ¢ nomowpto FTIR-cmepeockonuu, a
Hauboee 8epOSMHbIMU NOIUMEPAMY, OOHAPYHCEHHBIMU 8 00pasyax cmonogoeo ykcyca, cmam PE u
HDPE. Pe3ynemamul HACMoaue20 uccie008aHus NOKA3AU, YMo 8bic8000MCOeHIe Yacmuy MUKPONIaA-
CIMUKA MOJHCEM NPOUCXOOUMb U3 YNAKOBOUHO20 MAMEPUANd — NIAACIMUKOBOU OYMbLIKU U KDLIUKU.

Kntouesvle cnoea: Mukponiacmux, CMonOsbvlll YKCYC, NIACMUKOBAS OYMbLIKA, NIACMUKO8AS
Kkpoviuika, uoenmugpurxayus, FTIR-cmepeockonuu.
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A.A. LUKIN

PRESENCE, QUANTIFICATION AND IDENTIFICATION
OF MICROPLASTICS IN BOTTLED TABLE VINEGAR

Recently, microplastics have been found in the environment and in many foods. In this article, a
study was conducted on the contamination of bottled table vinegar with microplastics. Using Nile red
staining and stereomicroscopic analysis, microplastics were detected in all table vinegar samples. Most
microplastics were found in the form of fragments (91%) and only a few in the form of fibers (9%). Mi-
croplastics were identified using FTIR stereoscopy, and the most likely polymers found in the table vine-
gar samples were PE and HDPE. The results of the present study showed that microplastic particles can
be released from packaging materials such as plastic bottles and caps.

Keywords: microplastic, table vinegar, plastic bottle, plastic cap, identification, FTIR stereoscopy.
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J.C. KOXEMSKHUH, E.II. KAMEHCKA

MOJYYEHUE KOPMOBOM TOBABKH HA OCHOBE
BUOTEXHOJIOI'MYECKHUX ITPOLHECCOB IIEPEPABOTKHA
IIMBHOU JPOBHUHbI

Paspabomana mexnonozus nonyuenusi KOpmogbix 006a80K HA OCHOBE OUOMEXHOIO2UU nepe-
pabomxu nUGHOU OpodUNBL C UCNOILIOBAHUEM WINAMMA OPOACIHCEll — NPOOYYEHMA KOPMOB020 OeKd
Saccharomyces cerevisiae Y-365. Ha cmaouu pepmenmamusno2o 2uopoiusza ucnoib306aiach paspa-
bomanHas ¢ npumeneHuem Memooo8 MamemMamuiecko2o MOOeIUPOBAHUL MYTbMUIHIUMHAS KOMNO3U-
yus, obecneuusaiowas ONMUMAbHvle YCi06us npogedenus @epmenmonusa. Ocywecmenen kaue-
CMBEHHbII AHAU3 COCMABA HAMUBHOU NUBHOU OPOOUHBI U NOTYYEHHOU KOPMOBOU 000a8KU Ha e€ oc-
HOGe, NPOU36E0EHA UX CPABGHUMENLHAS OYEHKA.

Knrwouegvie cnosa: opodicoicu, kopmosvie 006a8KU, KYIbMUSUPOBAHUE, MUKPOOPSAHUIMBL,
nusHas OpoduHa, pepmenmusie npenapamol, 610K, UWMAMM.
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D.S. KOZHEMYAKIN, E.P. KAMENSKAYA

PRODUCTION OF AN ANIMAL FEED SUPPLEMENT BASED
ON THE BIOTECHNOLOGY OF BREWER’S SPENT GRAIN PROCESSING

A technology for the production of animal feed supplements based on the biotechnology of brew-
er’s spent grain processing by a yeast strain Saccharomyces cerevisiae Y-365, which functions as the pro-
ducer of fodder protein, has been developed. During the enzymatic hydrolysis stage, a multienzymatic
composition developed through the use of mathematical modeling methods, providing for the optimal en-
zymolysis conditions, was used. An identification test of the content of the whole brewer’s spent grain and
the resulting animal feed supplement was performed and a comparative evaluation was carried out.

Keywords: yeast, animal feed supplements, culture, microorganisms, brewer’s spent grain,
enzymatic preparations, protein, strain.
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H.B. KEHMIM3, E.A. KPACHOCEJIOBA, A.A. BAPUBOJIA, A.A. COKOJIOBA

OCOBEHHOCTHU UCITIOJIb3OBAHUS PACTUTEJIBHBIX MACEJI
TP MPOU3BOACTBE KOHAUTEPCKUX U3AEJINU

Cmamus noceswena 60npocy UCHONb308AHUS. PACIUMENTbHbIX MACEL 8 MEeXHOI0SUU NPOU3-
600CMBA KOHOUMEPCKOU NpoOYKYyuu ¢ yeavio 0002aujenus nocieoHet HeHacbiyeHHbIMU JICUPHLIMU
KUCIOMAaMU, npexcoe 8ce20, He3aAMeHUMbIMU, d makdice O CHUdXceHus ee cebecmoumocmu. IIpose-
O€HHbIll aHANU3 TUMEPAmypubl 6blAGUN UHHOBAYUOHHbIE U NEPCHeKmUEHble MEeHOeHYUU PA36UmiLs
MACIOACUPOBOTE OMPACTU, NPU UCCTIEO08AHUY BbIABNIEHO NEPCHEKMUSHOe HANPABIEHUe N0 UCHOTb30-
8aAHUI0 PANCOBO20 MACIA 8 MEXHONIO02UU KOHOUTNEPCKUX U30ENUTl 3a CHem e20 HCUPHOKUCTIOMHO20 CO-
cmaesa. Ycmanogneno, ymo pancogoe MAacio Xapaxmepu3yemcs noSbIUEHHbIM cOOepicanuem mpuz-
UYepuUd0s8 01eUHOBON KUCIOMbL, UMeem 8blCOKUE NOKA3Amenu Kauecmed, COOmeemcmayouue Hop-
MamueHbiM mpebosanuam. H3yueno, Kak pancogoe Macio peazupyem Ha npoyeccvl OKUCIeHUs npu
ONUMENLHOM MEPMULECKOM 8030€UCMEUU.

Kniouesvle cnosa: pacmumenvhvie macia, pancogoe MAcio, KOHOUMepCKue u3oenus,
OKuUCIeHUe, JHCUPHOKUCTIOMHbLI COCMAS.
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N.V. KENYIZ, E.A. KRASNOSELOVA, A A. VARIVODA, A.A. SOKOLOVA

FEATURES OF THE USE OF VEGETABLE OILS IN THE PRODUCTION
OF CONFECTIONERY PRODUCTS

The article is devoted to the use of vegetable oils in the technology of confectionery produc-
tion in order to enrich the latter with unsaturated fatty acids, primarily essential ones, as well as to re-
duce its cost. The analysis of the literature revealed innovative and promising trends in the develop-
ment of the fat and oil industry, the study revealed a promising direction for the use of rapeseed oil in
confectionery technology due to its fatty acid composition. It has been established that rapeseed oil is
characterized by an increased content of oleic acid triglycerides, has high quality indicators that meet
regulatory requirements. It was also studied how rapeseed oil reacts to oxidation processes under pro-
longed thermal exposure.

Keywords: vegetable oils, rapeseed oil, confectionery, oxidation, fatty acid compositio.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

VJIK 664.871:637.146 DOI:10.33979/2219-8466-2025-90-1-27-31

A.Il. BEPBULIKUH, T.B. KAJIMHOBCKAS, B.E. CYHJIYKOBA

PA3PABOTKA TEXHOJIOI'MA TPOU3BOJACTBA KYJIUHAPHBIX
COYCOB HA OCHOBE MOJIOYHOU CBIBOPOTKH

Pa3pa6oml<a mexHonocuu np0u3sodcm6a KYJIUHAPHBbIX COYCO6 C UCNOIb306AHUEM 6 Kade-
cmee Cblpbe602c0 KOMNOHenma meopOJfCHoﬁ CblBOPOMKU U 6 Kadecmee 0601/{4H012 OCHOBbl — niope us
MODPKOS8U, MblK8bl U momama. Omo noszeonsiem pacuiupums accopmumernm npodykmos uz emopud-
HO20 MOJI0OYHO20 CblpbA. KszuHaprze COYCbl HA OCHose MOOYHOU CblBOPOMKU 3AMEHAION mpa()u—
YUOHHbBIE KYTUHAPHbIE COYCblL U OMHOCAMCI K d)yHKL]uOHCUZbelM npobykmaM.

Knrouegvle cnosa: xynunapivie coycol, MEOPOICHAS CbIGOPOMKA, OB0WHOE NIOPe, NPSIHO-
apomamuyecKoe coipbe.
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A.P. VERBITSKY, T.V. KALINOVSKAYA, V.E. SUNDUKOVA

DEVELOPMENT OF TECHNOLOGY FOR PRODUCING COOKING
SAUCES BASED ON WHEY

Development of technology for producing cooking sauces using curd whey as a raw mate-
rial component and carrot, pumpkin and tomato puree as a vegetable base. This allows expanding
the range of products from secondary dairy raw materials. Cooking sauces based on whey replace
traditional cooking sauces and are classified as functional products.

Keywords: cooking sauces, curd whey, vegetable puree, spicy and aromatic raw materials.
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VK 637 DOI:10.33979/2219-8466-2025-90-1-32-39
I'T. CAJIUXOBA, A.P. CAJINXOB, C.I. KAHAPEMKNHA

UCIOJb30BAHUE KHHOA B ITPOU3BOJICTBE MSICHBIX
MPOJIYKTOB

B nacmoswee epems 6 Poccuu u 60 cem mupe 2106aibHO CMosim npoonemvl, Cesa3aHHbvle ¢ U3-
MeHeHUeM KOMNOHEHMHO20 COCMABA NUWU, d UMEHHO 6bICOKAS KATOPULHOCY, NPUBOOAWAs K Hapyuie-
HUI0 0bMena eujecms 8 opeanusme yenosexa. OOHUM U3 BOIMOINCHBIX CNOCOO08 peweHus: OaHHOl Hpo-
Onembl A671A€mCcs paspadoOmKa 1 npou3s00CMe0 KOMOUHUPOBAHHBIX NPOOYKMOS NUMAHUA, UMEIOWUX 8
c60em cocmage pacmumensvHoe cuipve, bocamoe onpedereHHbIMU NULYEBbIMU 8EUECBAMU UTU UX KOM-
naexcom. Mcnonw3o6anue pasnuiHblx mpaouyuonHslX i HempaouyuoHHsIX pacmumenbHblX KOMNOHeH-
M08 8 ONPEOeNICHHBIX YCIOBUAX YIIYHUIAEM BKYCO8bLE XAPAKMEPUCTNUKU KOMOUHUPOBAHHO20 NPOOYKIMA, HO
u cnocobcmsyem yayuuieHur QYHKYUOHATbHO-MEXHOIOSUYECKUX CEOUICIE, CHUMCAen nomepu npu oopa-
bomKe, no8vIUAA IPPEKMUBHOCHL UCHOTBL308aHUA CbIPbA. Kpome mo2o, OanHblil nOOX00 No380aAem U3-
MEHUNMb NUMAMETbHYIO U OUOTOSUYECKYI0 YEHHOCTb 20I08020 HPOOYKMAL.

Knrouesvle cnosa: xuroa, mooenvhvle gapuiesvle cucmemsl, pyoieHHvle noaygadpuxamol,
DYHKYUOHATLHO-MEXHOTIO2UYECKUe C80UCTNGA, OP2aHONIenmuiecKue NOKA3AMeu.
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THE USE OF QUINOA IN THE PRODUCTION OF MEAT PRODUCTS

Currently, in Russia and around the world, there are acute problems associated with a violation
of the component composition of products, with their high calorie content, which leads to metabolic disor-
ders in the human body. Basically, this problem is solved through the production of combined food prod-
ucts containing vegetable raw materials. The addition of a vegetable component to a meat product makes
it possible to improve the organoleptic characteristics of the product, reduce weight loss after heat treat-
ment and thereby save meat raw materials, improve the functional and technological properties of minced
meat, as well as increase the nutritional and biological value of products.

Keywords: quinoa, model minced meat systems, chopped semi-finished products, functional and
technological properties, organoleptic characteristics.
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T.B. BJIAJBIKHNHA, E.I'. HOBULIKAZ, E.B. JIOGPbIHMHA, E.JI. KOBAJIEBA,
H.A. TIOJIOCKOB

PA3BPABOTKA PEIEIITYPbI KHCJIOMOJOYHOI'O HAIIUTKA
C IOBABJIEHUEM HETPAJUMIIMOHHOI'O PACTUTEJIBHOI'O ChIPbA

Hamu npogedenvl uccied08anus o NOAYYEHUIo HanUMKO8 HA OCHOBe CbIBOPOMKU ¢ 000a6-
Kamu pacmumenbHo20 NPOUCXoXHcOeHus ONA YIYUWeHUs Op2anoIenmuieckux nokasameneu, nosvluie-
HUs OUONOSUHECKOU YEHHOCIU, PACWUPEHUs ACCOPMUMEHA KUCTOMOLOUHBIX NPOOYKmos. Ycmanos-
JIEHO, YMO UCNOTL306AHUE THEBOPONHCHOU CHIBOPOMKU 8 KAUECHEe OCHO8bL KUCTOMONIOUHO20 HANUMKA, d
MaKice NPUMEHAEMbIX 05l e20 0002AWjeHUsI COe8020 U30NAMA, CUPONO8 KPANUSbL V3KOMUCHHOU
(Urtica angustifolia Fischer ex Hornem), wunoguuxa oaypckozo (Rosa davurica) u mamol nepeyroti
(Mentha piperita) aersemcsa 060CHOBAHHBIM C MOYKU 3pEHUs MPeDOBAHUL HOPMATNUBHOU OOKYMEHMA-
yuu. Yemanosneno, 4mo 20moeulil Col8OPOmMouHbll Hanumox obozawen 6eaxom, eumamunom C u 00-
nadaem onmMuMAanbHLIMU OJi WUPOKO20 NOMpedumens 6Kyco-apoMamuyecKumu noKasamensimi.

Kniouesvle cnoea: 6vicokobenkoswvlii cbl6OpOMOUHbIN HANUMOK, MONOYHAS CbIBOPOMKA,
coegviii uzonam, xpanusa ysxoamucmuas (Urtica angustifolia Fischer ex Hornem), wunognux
daypckuii (Rosa davurica), mama nepeunas (Mentha piperita), skcmpakm u3 Oukopacmywezo
CHIPbSL, CUPON U3 OUKOPACTYUE20 CHIPbS, OP2AHOIeNMUYecKas U QU3UKO-XUMUYECKAs XapaKkmepu-
CMUKA, MUKPOOUONOSUYECKULL AHATUS3.
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DEVELOPMENT OF A FORMULA FOR A FERMENTED MILK DRINK
WITH THE ADDITION OF NON-TRADITIONAL VEGETABLE
RAW MATERIALS

We have conducted research on obtaining whey-based drinks with plant-based additives to im-
prove organoleptic properties, increase biological value, and expand the range of fermented milk prod-
ucts. It has been established that the use of curd whey as a base for a fermented milk drink, as well as soy
isolate, narrow-leaved nettle (Urtica angustifolia Fischer ex Hornem), Daurian rose (Rosa davurica), and
peppermint (Mentha piperita) syrups used for its enrichment, is justified from the point of view of regulato-
ry requirements. It has been established that the finished whey drink is enriched with protein and vitamin
C, and has optimal taste and aroma indicators for the general consumer.

Keywords: high-protein whey drink, whey, soy isolate, narrow-leaved nettle (Urtica an-
gustifolia Fischer ex Hornem), Daurian rose (Rosa davurica), peppermint (Mentha piperita), wild-
growing extract, wild-growing syrup, organoleptic and physicochemical characteristics, microbio-
logical analysis.
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IIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHS

VK 664.681 DOI:10.33979/2219-8466-2025-90-1-45-48
A H.T'YJISIEBA, M.C. BOPOHUHA

PABPABOTKA PEIEIITYPBI 'AJIET C UCIIOJIB30OBAHUEM
IKCTPYJATOB OBOILIHOI'O CbIPbA

Ipedcmasnena peyenmypa u MexHON02UsL RPOUBOOCIBA 2AEM C YACMUYHOU 3aMeHOU Nule-
HUYHOU MYKU HA SKCMPYOUPOBAHHYIO OBOWHYIO MYKY U3 CEEKIbl U MOPKOBU. 3aMeHa npou3eoouiics 6
coomnowenuu 5 u 10% k macce nuwenuunoi myxu. Ilpoussedena opeanoienmuyeckas OYeHKa nomy4eH-
HbiX 00pasyos. B cencoprnom ananuse yuacmeoeano 12 sxcnepmos. Ilo umozam opeanoienmuyeckou
OyeHKU ObLIO GbIAGIEHO, YmMO 2anembl ¢ dobasnenuem 10% dKcmpyoupo8anHoli c8eKoNbHO-KYKYPY3HOU
MyKU Habpamu 6 cpednem 24,8 bamna, a ¢ dobasnenuem 10% mopkosHo-KyKypy3Hou myku 24,7 oanna,
YUMo AGISLIOCH HAUBLLCUUMY cpedHumMu baiamu. Tlposedena maxoice hu3UKO-XuMU4eckas oyeHka Kave-
cmea nosyueHHwvix 00pasyos. Buisigneno, umo ece oopasyvt coomgemcmeyrom I OCT 14032-2017.

Knroueewie cnosa: 2anemvl, skcmpy3usi, c6eKiid, MOPKOGb, MEXHON02UsL, PEYEnMypa.
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AN. GULYAEVA, M.S. VORONINA

DEVELOPMENT OF A BISCUITS RECIPE USING VEGETABLE RAW
MATERIAL EXTRUDATES

The article presents a recipe and production technology for biscuits with partial replace-
ment of wheat flour with extruded vegetable flour from beets and carrots. The replacement was made
in the ratio of 5 and 10% to the weight of wheat flour. An organoleptic assessment of the obtained
samples was carried out 12 experts participated in the sensory analysis. According to the results of
the organoleptic assessment, it was revealed that biscuits with the addition of 10% extruded beet-
corn flour scored an average of 24,8 points, and with the addition of 10% carrot-corn flour 24,7
points, which was the highest average score. A physicochemical assessment of the quality of the ob-
tained samples was also carried out. It was found that all samples comply with GOST 14032-2017.

Keywords: biscuits, extrusion, beetroot, carrot, technology, recipe.
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TOBAPOBELNEHUE
MALIEBBIX TPOAYKTOB

YJIK 663.97 DOI:10.33979/2219-8466-2025-90-1-49-55
.. TATAPYEHKO, A.A. CJIABSIHCKUI, B.A. TPUBKOBA, H.H. JIEBEJIEBA

HNCITOJIb3OBAHME ITOBBIHNEHHBIX TEMIIEPATYP
ITPU PEPMEHTALIMU TABAKA

B npoyecce ¢hepmenmayuu Heobxooumvl onpedeneHHvle napamempuvl GHeuiHell  Ccpeobl.
memnepamypa u enaxcnocmy. IIpumenenie nosuleHHbIX meMnepamyp yckopsem QuauKko-xumuyeckue
npespawjenus cocmasa mabaxa. 3HAuUMenvHo YMEHbWIAemcs cooepicanue c60000HbIX OCHOBAHUI,
cmAHaemcs KyC pyobix mabaKos, CHUNCAeMCA SUSPOCKONUYHOCHTb U CHOCOOHOCb K HAOYXaHu maba-
Ka. Hcnonv3osanue NoGbIUEHHbIX MeMnepamyp npu QepmeHmayuu  (2UOpomepMuyeckoli, napo-
mepmuueckoli 0bpabonike) mabaxa ¢ y4emom npasuibHO 6bIOPAHHOL NPOOOIIHCUMENLHOCIIU 0becney-
6aem nonyyeHue Cuipbs 8blCok020 Kavecmea. IIpoucxooum cHudcenue apomama Ovima mabaxa 3a cuem
bosbuueti nomepu 3QUPHBIX Macen, Ymo He ocaabnaem apomam Obima.

Kniouesvie cnoea: pepmenmayus mabaxa, memnepamypa, G1aicHOCMy, c60000HbIE OCHOBAHI,
2USPOCKONUYHOCHTb, APOMAT ObIMA, IPUPHBIE MACIA.
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I.I. TATARCHENKO, A.A. SLAVYANSKIY, V.A. GRIBKOVA, N.N. LEBEDEVA

THE USE OF ELEVATED TEMPERATURES DURING TOBACCO
FERMENTATION
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During the fermentation process, certain environmental parameters are required: tempera-
ture and humidity. The use of elevated temperatures accelerates the physico-chemical transfor-
mations of tobacco composition. The content of free bases is significantly reduced, the taste of
coarse tobacco is softened, hygroscopicity and the ability to swell tobacco are reduced. The use of
elevated temperatures during fermentation (hydrothermal, steam-thermal treatment) of tobacco, tak-
ing into account the correctly selected duration, ensures the production of high-quality raw materi-
als. There is a decrease in the aroma of tobacco smoke due to a greater loss of essential oils, which
does not weaken the aroma of smoke.

Keywords: tobacco fermentation, temperature, humidity, free bases, hygroscopicity,
smoke aroma, essential oils.
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YK 637.5 DOI:10.33979/2219-8466-2025-90-1-56-59
C.C.IIATEEB

PABPABOTKA TEXHOJIOI'MM ITPUT'OTOBJIEHUA POCTBU®A
N3 MACA YEPHOI'O A®PUKAHCKOTI'O CTPAYCA

B cmamve npedcmasnen npoyecc paspabomxu mexmonocuu NpucomoeieHus, mpaouyuoH-
HO20 0111004 AH2AUNICKOU KYXHU — pocmbugha u3 maca yepHozo agpukanckoeo cmpayca. Ilpeosapu-
MeNbHO NpoGedeH aHANU3 XUMUUECKO20 COCMABd OAHHO20 8UOA CLIPbA 8 CPASHeHUU ¢ Haubonee
MPAOUYUOHHBIMU BUOAMU MACHO20 CbIPbA, OAHA 00WAS XAPAKMEPUCMUKA YEeHHOCMU Cbipbs. B
cmamve npugeoeHsvl pesyibmamsl CPAGHUMENbHO20 AHAIU3A NOIYYEHHO20 6 pe3yavbimame paspa-
bomku peyenmypbl 611004 ¢ €20 NPOMOMUNOM, PACCUUMANA IHEPLEMUIECKAs YeHHOCHb, NPUsedeHd
Op2aHONeNnMU1ecKas OYeHKd.

Kniouesvie cnosa: agpuxanckuii cmpayc, 6n00a u3 msaca, paspabomka peyenmypol 07100,
pocmbug, mexronoaus paspabomxu O100.
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S.S. PATEEV

DEVELOPMENT OF A TECHNOLOGY FOR COOKING ROASTBEEF
FROM BLACK AFRICAN OSTRICH MEAT

The article presents the process of developing a technology for preparing a traditional
English dish — roast beef from black African ostrich meat. A preliminary analysis of the chemical
composition of this type of raw material was carried out in comparison with the most traditional
types of meat raw materials, a general description of the value of the raw material was given. The
article presents the results of a comparative analysis of the resulting recipe for the dish with its pro-
totype, the energy value was calculated, and an organoleptic assessment was given.

Keywords: african ostrich, meat dishes, recipe development, roast beef, dish development
technology.
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V]IK 664.8.022.3:633.882]:616.2 DOI:10.33979/2219-8466-2025-90-1-60-66
A.Il. CUMOHEHKOBA, T.H. UBAHOBA

AHAJIM3 BUTAMUHHOI'O COCTABA PACTUTEJIBHOI'O CbIPbSA
KAK 9JIEMEHT IIPOEKTUPOBAHMS ITMIIEBBIX TOBABOK
IS TPOPUJITAKTUKHN XHU3 BEPXHUX ABIXATEJIBHBIX ITYTEHN

B cmamve npuseden u npoananu3uposarn 6UMAMUHHBILL COCMAG NAMU 00PA3Y08 PACMUMETbHO2O
CbIPbSl, PEKOMEHOOBAHHO20 OISl NPOPUIAKMUKYU HEUDEKYUOHHBIX 3A00J1e6AHUL BEPXHUX ObIXAMEIbHBIX
nymeti — KOpeHb anmest, nio0bl AHUCA 0ObIKHOBEHHOZO0, S200HbIC NOPOWIKU CYOIUMAYUOHHOU CYuKU (00-
JIeNUXa, MATUHA U YePHAsi CMOPOOUHA). Ycmanosneno, umo ucciedyemule 00beKmbl CO0ePAHCan KOMNIEKC
6000PACMBOPUMBIX U JICUPOPACIBOPUMBIX gumamuros. Omoenvhvie sumamunvt (C, Bi, Ba, Bs, Bs, K1)
npucymcmayiom 8 koauvecmeax oonee 15% om pexomeHoyemozo yposHs nompeonenus RUesbix U 6uo-
JI02UHecKU aKmugHvlx seujecms. Kombunupys pacmumenvhoe coipbe 8 PA3IUUHbIX COYEMAHUIX MONCHO
ROIYYUMb KOMIIEKCHYIO NOTUSUMAMUHHYIO HUESYI0 000ABKY, 001a0aiowyio (YHKYUOHATIbHLIMU CEOLi-
cmeamu 015 NPOPUAAKMUKY HEUHPEKYUOHHBIX 3A001e8aHULL 8EPXHUX ObIXAMETbHbIX NYMel.

Knroueevie cnosa: sumamunHbiii cocmas, JeKapCmMEEHHOe DPACMUMETIbHOE Cbipbe, S200Hble
NOPOWKYU CYOMUMAYUOHHOU CYUIKU, XPOHUYECKUe HEUHGDEeKYUOHHbIe 3a00e6aHUsI ObIXAMENbHBIX Nymel,
CYmoyHas, nompeoHOCHb.
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A.P. SIMONENKOVA, T.N. IVANOVA

ANALYSIS OF THE VITAMIN COMPOSITION OF PLANT MATERIALS
AS AN ELEMENT OF DESIGNING FOOD ADDITIVES FOR THE
PREVENTION OF CHRONIC NON-INFECTIOUS DISEASES OF THE
UPPER RESPIRATORY TRACT

The article presents and analyzes the vitamin composition of five samples of vegetable raw mate-
rials recommended for the prevention of non-infectious diseases of the upper respiratory tract - marshmal-
low root, anise fruits, freeze-dried berry powders (sea buckthorn, raspberry and black currant). It was
found that the studied objects contain a complex of water-soluble and fat-soluble vitamins. Individual vit-
amins (C, By, By, Bs, Bg, K1) are present in amounts of more than 15% of the recommended intake of die-
tary and biologically active substances. By combining vegetable raw materials in various combinations, it
is possible to obtain a complex multivitamin dietary supplement with functional properties for the preven-
tion of non-communicable diseases of the upper respiratory tract.

Keywords: vitamin composition, medicinal plant raw materials, freeze-dried berry powders,
chronic non-communicable respiratory tract diseases, daily requirement.
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H.II. HUKVJIMHA, N.T. TAPEEBA, A.H. I'VCEB, 1.U. BATAYTIMHOB

NCITOJb30BAHUME ®PYKTOBBIX U OBOIIHBIX COKOB
B PELLEIITYPE KEJIE

Paspabomana u usyuena mexnonocus npucomosnenus iceie Ha OCHO8e QPYKMOBLIX U 08OUHBIX
coxos. Cocmasnena Ho8as peyenmypa, npoeoetsl OP2aHONeNMUYecKue U GuUKo-xumMuyeckue ananu3sl
nonyyerHvlx 06pasyos. Co30anHbie decepmul MO2YM Oblb NPEOI0#CeHbl ONA Y8eTUeHUs PASHOOOPA3UL
01100 6 pecmopanax, Kage u KoHoumepckux yexax. bnazooapsa ucnonb306anuIo OpUSUHATLHBIX BKYCOBbIX
KOMOUHAYUIL dcenie COCOOHO CIAMb 6AMHCHBIM NIEMEHIMOM MEHIO SMUX 3A6e0CHUL].

Knrouesvie cnosa: peyenmypa, srcene, cox, cenvoepell, OpeaHONenmuyeckue NoKasamenu.
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N.SH. NIKULINA, I.T. GAREEVA, A.N. GUSEV, |.I. BAGAUTDINOV
USING FRUIT AND VEGETABLE JUICES IN JELLY RECIPE

A technology for making jelly based on fruit and vegetable juices has been developed and studied.
A new recipe has been developed, and organoleptic and physicochemical analyses of the obtained samples
have been conducted. The created desserts can be offered to increase the variety of dishes in restaurants,
cafes and confectionery shops. Due to the use of original flavor combinations, jelly can become an im-
portant element of the menu of these establishments.

Keywords: recipe, jelly, juice, celery, organoleptic indicators.
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A.H. AKABA, E.B. IIEPBAKOBA, JI.5. AIBA, IO.I. AKABA, O.I1. XPATIKO

NCCIEAOBAHUE PEOJIOT'NYECKUX XAPAKTEPUCTHUK
MHOTI'OKOMITIOHEHTHBIX JIZKEMOB C PA3JIMYHBIM
COOTHOHIEHUEM ®PYKTOBOI'O CbIPbA

OcrosHoii yenvro npoeez)éﬂyoeo UCCNeO0BAHUSL ABTSLIOCDH npoeedeﬂue a”aIu3a peolocuvecKux
xapaxkmepucmuk 06[?6131406 ONbIMHOU napmuu 0oiceMos 6 CpABHERUU C SMAJIOHHbIMU 06pa3uajwu oucmui-
]ZupO@aHHOZZ 60001 U Ziuyepuna. ﬂocmuofceHue NOCMAsieHHOU yenu no3eoium oyeHums 6ausIHue UsMeHe-
HUsl COOMHOWERUS CblPbS 6 MHOCOKOMNOHERNMHbIX ooicemax Ha Uux peojiocudecKkue xapakmepucmuku.

Knroueswvie cnosa: ()()fCEMbl, peojiocudecKue xapakmepucmuxku, c1uyepun.
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AN. AKABA, E.V. SHERBAKOVA, L.I. AIBA, Y.G. AKABA, O.P. HRAPKO

THE STUDY OF RHEOLOGICAL CHARACTERISTICS
OF MULTICOMPONENT JAMS WITH DIFFERENT RATIO
OF FRUIT RAW MATERIALS

The main goal of the study was to analyze the rheological characteristics of samples of a pilot
batch of jams with reference samples of distilled water and glycerin. Achievement this goal will make it
possible to evaluate the impact of changing the ratio of raw materials in multicomponent jams on their
rheological characteristics.

Keywords: jams, rheological characteristics, glycerin.
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KAYECTBO U BE3OITACHOCTb
MALLEBbLIX NTPOAYKTOB

VK 351.773 DOI:10.33979/2219-8466-2025-90-1-77-81

A.3. KAPUMOBA, I''M. HU3AMOBA, B.3. MUHHUI'AJIEEBA

OHEHKA KAYECTBA MOJIOKA HEKOTOPBIX POCCHUMCKHX
INPOU3BOJIUTEJIEN

B cmamowe npueeden ananuz nokasameneil Kauecmea MoJIoKa paiuunbix npouzsooumernetl, ¢ ye-
JbIO 8bIAGNCHUA HAubOLee 00OpoKawecmseenno2o npooykma. Tak dice NpoaHATU3UPOSAHA MAPKUPOBKA
nPOOYKma Ha npeomem 00CMOBEPHOCIU NPEOCMABIEHHOU UHMDOPMAYUL.

Knwuesvie cnosa: monoko, kauecmeo, QuU3UKO-XuMuyeckue NOKA3amen, Op2aHoIenmuyeckue
nokasament, 6e30NACHOCHb, MAPKUPOBKA.
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A.Z. KARIMOVA, G.M. NIZAMOVA, V.Z. MINNIGALEEVA

ANALYSIS OF QUALITY INDICATORS OF MINCED MEAT
OF DIFFERENT MANUFACTURERS

The article provides an analysis of milk quality indicators from various manufacturers, with the
aim of identifying the highest quality product. The product labeling information is also analyzed for the re-
liability of the information provided.

Keywords: milk, quality, physical and chemical, organoleptic indicators, safety, labeling.
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KadecTB0O 1 0€30I1aCHOCTH MHIIEBBIX MPOJAYKTOB
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A.A. PXXOXIMH, A.B. AJIELIKOB

JAJIBHEBOCTOYHOE PACTUTEJIBHOE CBIPBE JIUISA MACHBIX
IMPOAYKTOB C NTIPOJIOHI'MPOBAHHBIMHU CPOKAMMU I'OJHOCTH

Paccmompena 803M0CHOCHb UCNONL308AHUSL NUWEEHIX KOMNOZUYULI TUMOHHUKA KUMAT-
ckoeo (Schisandra chinensis), kanunvt Capocenma (Viburnum sargentii), eunozpaoa amypckozo
(Vitis amurensis Rupr.), namunapuu anonckou (Saccharina japonica) 6 kauecmee unzpeouenmos
07151 3AMOPOICEHHBIX MACHBIX pYONIeHbIX NOYPabpuramos (ceunvlx ghapuieti) ¢ npoOIOHSUPOBAHHBIMU
cpoxamu 200HOCMU. Ycmanoeneno, Ymo 6ce onvlmHvle 00pasybl MCHIX (apuiell 8 3aMOPONCEH-
HOM COCMOSHUL UMENU CPOKU 200HOCmuU Munumym Ha 50% bonvute, uem y KOHMPOabLHO20 (4 mecs-
ya), 4mo NOMEHYUATLHO NO3BOJISLEI CHUIICAMb PUCKU THOBAPHBIX NOMEPb NPU MPAHCHOPMUPOGKE U
nocedyrouem XpaHeHuu ux 6 OmoaieHHvix rokayusax anvnezo Bocmoxa u Apkmuxu.

Knrwouesvie cnosa: cpox 2o0nocmu, nonygadbpuxamel MscHble 3aMOpodiceltble, JanbHutl
Bocmok.
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FAR EASTERN VEGETABLE RAW MATERIALS FOR MEAT PRODUCTS
WITH PROLONGED EXPIRATION DATE

The possibility of using food compositions of Schisandra chinensis, Viburnum sargentii, Vitis
amurensis Rupr.), Saccharina japonica as ingredients for frozen meat chopped semi-finished products
(pork minced meat) with prolonged expiration dates. It was established that all prototypes of frozen minced
meat had shelf lives at least 50% longer than those of the control (4 months), which potentially reduces the
risks of commodity losses during transportation and subsequent storage in remote locations of the Far
East and the Arctic.

Keywords: expiration date, frozen meat semi-finished products, Russian Far East.
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UCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbLIX TOBAPOB

V]IK 339.13:664.841 DOI:10.33979/2219-8466-2025-90-1-89-92
J.B. KVIIHAK, C.B. HEYEHNHA, A.H. JIVKbAHOBA, M.A. CHASHUHOB

AHAJIN3 NOTPEBUTEJbCKHUX NMPEANIOYTEHUW ITPU BLIBOPE
OBOLIHbIX KOHCEPBUPOBAHHBIX ITPOAYKTOB B I'. XABAPOBCKE

B cmamve onucan pezynomam ucciedosanusi nompeoumenbckux npeono4menutl Ha poiHke
0BOUHBIX KOHCEPBUPOBAHHBIX NPoJYKkmoe Xabaposcka. Ommeuaemcs, 4mo 8 pamKkax mpaouyuon-
HOUL KYTbmypbl RUMAHUSL POCCUSIHE Pe2YTIAPHO GKIIOYAIONM 6 CE0U PAYUOH 080UIHbIE KOHCEPEbl, KAK
AIbMEPHAMUBY CENCUM O80UIAM, OCOOEHHO 8 XOIOOHDbIL nepuod 200a. Ilokaszano, ymo pocm cnpo-
Ca Ha 0B0UHBLE KOHCEPBbL CEA3AH C YEETUUEHHbIM 3aNPOCOM HA 20MOBYIO K YROMPeDIeHUIO NPOOYK-
Yulo, NPu MOM NPOYECC NPUHSAMUSL PeuleHUsi NOKYRAMENsMU 0 NPUOOPEemeHul Mo8apo8 OAHHO20
CecMeHma OCyWecmeanaemcs noo GuusHue paiudnbix akmopos. Ilpusedennvie dannvle yKA3bIEA-
10M, YMO PO3HUYHbIE NPEONPUANUSL CIMAPAIONICS BLICIPAUBAMb ACCOPMUMEHM KOHCEPBUPOBAHHOI
060WHOU NPOOYKYUU UCXOOS U3 USMEHEHUL NOKYNAMENbCKO20 NOBEOeHUs U CRpOCcd, CIMEeNneHu Y0o-
671€MBOPEHUSI NOMPEOUMENbCKUX NPEONOUMEHUL, C YUEMOM HOCACOHUX MPEHO08.

Knrouesnie cnosa: osouynbie KoHCep8UposatHvle NPOOYKMmvl, NOMpPeOUmMeIbCKUe NpeonoYmeHus,
accopmumenm.
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D.V. KUPCHAK, S.V. CHECHENINA, A.N. LUKYANOVA, M.A. SNAZINOV

ANALYSIS OF CONSUMER PREFERENCES WHEN CHOOSING CANNED
VEGETABLE PRODUCTS IN KHABAROVSK CITY

The article describes the result of a study of consumer preferences in the market of canned vege-
tables in Khabarovsk city. It is noted that in the context of traditional food culture Russians regularly in-
clude canned vegetables in their diet as an alternative to fresh vegetables, especially during the cold sea-
son. It is demonstrated that the growth of demand for canned vegetables is associated with an increased
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demand for ready-to-eat products, but the decision-making process of buyers to purchase goods of this
segment is influenced by various factors. The provided data indicates that retailers try to build an assort-
ment of canned vegetable products based on changes in consumer behavior and demand, the degree of sat-
isfaction of consumer preferences, taking into account the latest trends.

Keywords: canned vegetable products, consumer preferences, assortment.
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HUccaenoBanne PBIHKA MPOA0BOJbCTBCHHBIX TOBAPOB

V/]IK 339.13:637(571.61) DOI:10.33979/2219-8466-2025-90-1-93-100

JLJI. ITAIIIMHA, A.I1. ITAKYCHUHA, K.P. BABY XA /1M, I1.H. HIKOJIbBHUKOB,
JIM. 3AXAPOBA

OHEHKA PbIHKA MOJIOKA 1 MOJIOYHBIX ITIPOAYKTOB
B P® U AMYPCKOHU OBJIACTH

Ananuzupyemcs npouzsooumenvHochy npomviunennocmu 8 Poccuiickoii @edepayuu 6 ye-
J0M U 8 AmMypcKoll obnacmu 6 4aCmMHOCMU, YYUMbIBAIOMCS 0CODEHHOCMU NPOU3BOOCIBA MONOKA 8
Amypckoti obaracmu, cpagHu8aemcs NPUPOCH KOIUYECMEA MOIOKA U MOJOYHOU NPOOYKYUU 34 pas;
OUHAMUYECKAs CIMPYKMYPA; PACCMAMPUBAEMCs. npobaema npoo0GoIbCMEEHHO20 0becneyeHus Hace-
JIeHUs. pacCMampugaemoz20 pecuoHa 6 YCI08UAX MUPOBO2O IKOHOMUUECKO20 KPUUCA, NPUBOOUMCs
nPeonoodiceHue, CO2NACHO KOMOPOMY NPOO0BOIbCMBEHHAS. DE30NACHOCHb OMICHA DbIMb OP2AHU30-
6ana maxkum o6pazom, umodsl obecneuums HaceieHue OOCMAMOUHbIM KOAUYECMBOM KAYECMEEHHbIX
NPOOYKMO8 NUMAHUS, COOMEEMCMEYIOWUX DUBUONOSULECKUM HOPMAM NOMpeONeHUs, 3a cuem MaK-
cumusayuy 00U MeCmHO20 NPOU3600CMEA NPOOYKMO8 NUMANUS U COKPAWEHUsT UMNOPMA U3 OpYeUx
PeSUOHO8, UHO20a 06ECReYUBAIOWUX HEeKAYeCmEeHHble NPOOYKMbl NUMAHUS, A6mop Oeldem 6bl800,
umo 6 Amypckoti obracmu npood0GoNLCMEEHHAS De30NACHOCb QOPMUPYEMCS U3 OesIMETbHOCMU pea-
HU3AYULL AZPONPOMBIULEHHO20 KOMIIEKCA BCEX POPM XO3AUCTNBOBANUSL.

Kniouegvie cnosa: monoko, Monounas npooykyus, npoussooCmeo, pulHOK MONoKa, Amypckas
obaacmy, Brazosewjenckuii MOIOUHbIU KOMOUHAM, 00bEeMbL HPOU3BOOCHIBA, OYEHKA PLIHKA.
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L.L. PASHINA, A.P. PAKUSINA K.R. BABUKHADIA, P.N. SHKOLNIKOQOV,
L.M. ZAKHAROVA

ASSESSMENT OF THE MARKET OF MILK AND DAIRY PRODUCTS
IN THE RF AND AMURSK REGION

The article analyzes the productivity of the dairy industry both within the Russian Federa-
tion in general and the Amur region in particular; the specific features of milk production in the
Amur region are considered; the increase in the volume of milk and dairy products is compared
within the framework of time dynamics; the problem of food supply for the population of the region
under consideration in the context of the global economic crisis is considered; an assumption is
made that food security should be organized in such a way as to provide the population with a suffi-
cient amount of quality food products that meet physiological consumption standards, by maximiz-
ing the share of local food production and reducing imports from other regions, which sometimes
provide poor quality food; The author concludes that in the Amur region food security is formed
from the activities of all forms of management of the agro-industrial complex.

Keywords: milk, dairy products, production, import, export, Russia, milk market, Amur region,
Blagoveshchensk dairy plant, growth, production volumes, market assessment.
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Y JIK 616.2-036.12:637.146 DOI:10.33979/2219-8466-2025-90-1-101-106
A.Il. CUMOHEHKOBA, T.H. UBAHOBA, N1.B.5YTEHKO

HOTPEBJIEHHUE U POJIb MOJIOYHBIX TPOAYKTOB
B IIPO®PUJTAKTUKE XPOHUYECKUX HEMH®EKITMOHHBIX
3ABOJIEBAHHMHU ABIXATEJIBHBIX ITYTEU

Buvisgneno, umo 3a6onesanus ObiXxameabHbIX nymeti 3aHUMAOmM mpemve Mecmo cpedu 8cex
HeuHgexyuonnwvix 6onesne (XHU3) u 3ampacuseaiom noumu éce coyuanbHvie epynnvl U 03pacm-
Hble Kamezopuu Hacerenus. Hanuuue onpedeneHHbIX NUmMAamenbHbiX 8eujecms 6 payuoHax uspaem
BADICHYIO 3auumHyI0 ponb 8 npedomepawjenuu XHHU3. Monounvie npooykmul mozym oxazams no-
JI0JHCUMENbHOE BIUAHUE HA NPOPUIAKMUKY 3a001e6aHUll OP2AHO8 ObIXAHUA, MAK KAK OHU AGNAIOMCA
NOJHOYEHHBIM UCINOYHUKOM OUONIOUYECKU AKMUBHBIX BEWecms, 001a0as UMMYHOMOOYIUPYIOWUMU,
AHMUOAKMEPUATLHLIMU U aHMUSUPYCHBIMU cgolicmeamuy. Oonaxo 6 Llenmpanvrom gedepanvrom
okpyee, sxouas Oprogckyio 061acmo, ypogeHs NOmMpeOieHs MOIOYHbIX NPOOYKNO8 cpedu Hacele-
HUsA He docmueaem peKOMeHOyemblx Hopm. [ yseruuenus accopmumenma MOI0UHOU NpoOYKyuu
cnedyem paspabamsiéams u HeOPAMb 68 NPOUIBOOCMBO NPOOYKMbL HOB020 NOKOAEHUs, 0002aleH-
Hble QU3UOTOSUYECKU SHAUUMBIMU UHSPEOUESHMAMU.

Kniouegvie cnosa: monounvie npodykmul, 300posoe numauue, nuWesas YeHHOCMb,
cmamucmuxa nompeoOnenus, NPoQYUIGKMUKA  XPOHUUECKUX —HeUHPEeKYUOHHBIX — 3a601e6aHull
ObIXaMenbHbIX nymel.
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A.P. SIMONENKOVA, T.N. IVANOVA, |.V. BUTENKO

CONSUMPTION AND THE ROLE OF DAIRY PRODUCTS
IN THE PREVENTION OF CHRONIC NON-COMMUNICABLE
RESPIRATORY DISEASES

The article analyzes that the third place in the total number of non-communicable diseases (CNID)
falls on the pathology of the respiratory tract, affecting almost all segments of the population and age
groups. The provision of individual nutrients is a protective factor in relation to the development of CND.
Nevertheless, in Russia, insufficient attention is paid to the issues of nutritional support and adequate nutri-
tion for such patients. Dairy products, which are a source of protein and biologically active substances and
have immunomodulatory, antibacterial, and antiviral properties, can play a certain role in the prevention of
chronic respiratory diseases. At the same time, in the regions of the Central Federal District, including the
Orel region, the level of consumption of dairy products by the population does not meet the established
standards. To expand the range of dairy products, it is necessary, taking into account the available raw ma-
terial base, to develop and introduce into production a new generation of products — functional food prod-
ucts enriched with plant ingredients.

Keywords: chronic non-communicable respiratory diseases, healthy diet, dairy products.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

VK 664.6:658.56 DOI:10.33979/2219-8466-2025-90-1-107-113
B.J. MAJIBITUHA, JI.. KOPYUT' A

KBAJIMMETPUYECKASA OLHEHKA XJIEEOEyJIO‘IHOfl NPOAYKIHNMN:
HAYYHO-TEOPETUYECKHUU ACIHIEKT

IIposeden coyuonozuveckuil onpoc Ha npeomen YCMAHOGIEeHUs NOdCeNaHUull NoKynamenet
OMHOCUMENLHO Kadecmea Xieho0yi0uHOt nPOOYKYUU, MEmoOOM NONAPHO20 CONOCMABIEHUsI Onpede-
JIeHbl KOd(huyuenmol 6ecomocmu noxasameiell NOMpeOUmenIbCKUx npeonoymeHut, 8bisieeHbl KO-
YeCMEeHHO U3MepsieMble NOKA3amen, Gopmupylowue npoyecc moeapoosudlCceHus XnebobyiouHoll
nPOOYKYULU OMm IPOU3800Umenst 00 NOMpPeodumeist, NPeoloNCeHO O NPOEKMUPOSAHUSI NPOYECCO8 NPO-
u3600cmea x1e000y10YHOU NPOOYKYUU UCHOIBb308AMb MAMPUYY HOMPEOUMETbCKUX NPeONOYMeHUlU.

Knrwouesvle cnosa: noxazamenu kawecmed, K8ATUMEMPUYECKAsi OYEHKA, Kealumempuye-
CKas MOOeNb, MamMpuya nompeoumenbCKux npeonodmeHul.
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QUALIMETRIC ASSESSMENT OF BAKERY PRODUCTS:
SCIENTIFIC AND THEORETICAL ASPECT
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TexHogorust u TOBApoOBeJICHUEC NHHOBALIMOHHBIX MUIEBBIX NPOAYKTOB

A sociological survey was conducted to determine the wishes of customers regarding the
quality of bakery products, the weighting coefficients of consumer preference indicators were de-
termined by pairwise comparison, quantifiable indicators were identified that form the process of
distribution of bakery products from the manufacturer to the consumer, it was proposed to use a
consumer preference matrix for designing bakery production processes.

Keywords: quality indicators, qualimetric assessment, qualimetric model, matrix of
consumer preferences.
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IKOHOMHYECKHE ACTEKThI IMPOU3BOJACTBA ITPOAYKTOB NUTAHUSA

YJIK 004.65:111 DOI:10.33979/2219-8466-2025-90-1-114-119

B.I. MAJIBITUHA, N.1. MEJIBEJIKOBA

VCIOJb30BAHUE OHTOJIOTMH TPU CO3JAHUU BA3 JTAHHBIX

Onmonoeuieckue meHOeHYUY 68 HACMOAWUX PeANUAX USPAIOM KTHOUEBYIO POlb 8 OP2AHU3AYUU
U OCMBICTIEHUU OZPOMHBIX MACCUB08 OAHMbIX. B ynpaenenuu ungopmayueti onmonocuu uzpawm oc-
HOBHYIO POJIb 8 NPOYECCAX YAYYUEHUSA 83AUMOOCUCTNEUS, UHMeSPAYUY U AHATU3A OAHHBIX OISl PA3IUY-
HbIX Hanpasnenuii desmenvHocmu. OHU CIMPYKMYPUpYIOm cucmemy, Komopas no3eoisem OaHHbIM U3
PA3PO3HEHHBIX UCTMOYHUKOB «OOWAMbCAY HA OOHOM A3bIKe, cChocobcmsys bonee IppekmusHomy 00-
MeHy U UCHONb308aHUI0 OanHbiX. OHmonouyu npeocmasiAiom coboli KOMNIeKCHble Kapmbl obaacmell
SHAHULL, KOMOpble BKAIOUAIM CIO8APU, C8A3AHHbIE ¢ 0ONACMAMU, U OMHOULEHUS MeXCOY HUMU. Dmom
OCHOBONONAAIOWULL ACNEKM aPXUMEKMYPbl OAHHLIX NOMO2aem He MONbKO Kiaccuuyuposams u
XpaHumsv OAHHble, HO MAKdCce UX OOHAPYIHCUBAMb, AHATUSUPOBAMb U NPUMEHAMb Ol PeuleHUs:
KOHKPemHbIX npOOIeM.

Knrouesvie cnosa: onmonozcus, 6a3a OGHHbIX, pelAyUoHHAA 6a3ad, KIACCHI, CXeMbl, AmpuOynbi.
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V.D. MALYGINA, I.I. MEDVEDKOVA

USING ONTOLOGIES WHEN CREATING DATABASES

Ontological trends in the real world play a key role in the organization and understanding of
huge amounts of data. In information management, ontologies play a major role in the processes of im-
proving interaction, integration and analysis of data for various activities. They structure a system that al-
lows data from disparate sources to «communicate» in the same language, facilitating more efficient data
exchange and use. Ontologies are comprehensive maps of knowledge domains that include dictionaries re-
lated to domains and the relationships between them. This fundamental aspect of data architecture helps
not only to classify and store data, but also to discover, analyze and apply it to solve specific problems.

Keywords: ontology, database, relational database, classes, schemas, attributes.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEeOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

« O0bemM Marepuana, MpeasiaraéMoro K MmyOJHKalul, U3MepseTcs CTpaHUIAMU TEK-
cTa Ha jucrax gopmara A4 W COACPKHUT OT 3 J0 7 CTPAHHMI, BCE CTPAHUIIBI PYKOIHCH
JIOJKHBI UMETh CIUIONTHYIO HYMEPAIIHIO.

 CraThsl IpeocTaBisieTcs B 1 3K3eMIUIsIpe Ha OyMa)KHOM HOCHUTENE U B DJICKTPOH-
HOM BU/I¢ (110 3JIEKTPOHHOM MOYTE UM Ha JI000M AJIEKTPOHHOM HOCHUTEIE).

e Cratbu JOJDKHBI ObITH HabOpaubl mpudrom Times New Roman, pasmep 12 pt ¢
OJTMHAPHBIM UHTEPBAIOM, TEKCT BBIPABHUBACTCS 10 MIMPHHE; a03arHblid oTcTyn — 1,25 oM,
MPaBOE MOJIe — 2 CM, JIEBOE MOJIE — 2 CM, TTOJISI BHU3Y U BBEPXY — 2 CM.

* Ha3zBaHue CTaTbH, a TAKXKC (i)aMI/IJ'II/II/I U MHHUIHAJIBI aBTOPOB 00s3aTeNBLHO ILY6J'II/Ipy-
FOTCS Ha aHTJINMCKOM SI3BIKE.

» K craTthe npuiaraeTcsi aHHOTAIMSL U MEPEUYeHb KIIFOUEBBIX CJIOB Ha PYCCKOM M aH-
TJIMACKOM S3BIKE.

° CBCI[GHI/DI 00 ABTOpax IIPHUBOIATCA B TaKOM IOCJIEI0BATEIbHOCTH: (DaMI/IJ'II/ISI, nmMms,
OTUCCTBO, YUPCIKACHUC WIIM OpraHu3anuda, yudCHasd CTCIICHb, YYCHOC 3BaHHC, MOJIKHOCTD,
ajpcc, TeJ'Ie(bOH, QJICKTPOHHAA I104Ta.

* B TekcTe cTaThM KEIaTeIbHO:

— HE IPUMEHATH 000POTHI Pa3TOBOPHOM peUHr, TEXHUIIU3MBI, TPOPECCHOHATTN3MBI,

— HE MPUMEHSTH JJIs1 OJTHOTO U TOTO K€ MOHSATUS PA3JIMUHbIE HAYYHO—TEXHUYECKUE
TEPMUHBI, OJIU3KUE O CMBICTY (CHHOHHMBI), @ TaK)Ke UHOCTPAHHBIE CIIOBA M TEPMUHBI MPH
HaJIMYUK PAaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3BIKE;

— HE IPUMEHSATH IMPOU3BOJIBHBIC CJIOBOOOpPA30BaHUS;

— HE NPUMEHSTh COKPAILCHUS CJIOB, KPOME YCTAHOBJICHHBIX MPABUIAMH PYCCKOM
opdorpadun, COOTBETCTBYIOIIUMH IOCYIapCTBEHHBIMHU CTaHAAPTAMH.

* CokpaieHus 1 abOpeBUaTyphl JOJDKHBI paciinpoBBIBATHCS MO MECTY MEPBOIO
YIOMUHAHUS (BXOXKJACHUS) B TEKCTE CTaThH.

» Gopmynsl ciaenyeT HabupaTh B peaaktope dopmya Microsoft Equation 3.0. dop-
MYJIbl, BHEIPEHHBIE KaK U300pakeHue, He JOMyCcKaroTcs!

* PucyHku u pyrue WmocTpaluu (4epTexu, rpa@uku, cXeMbl, AuarpaMmsl, GoTo-
CHUMKH) CJIEAyET pacrojaratb HEMOCPEACTBEHHO IIOCIIE TEKCTA, B KOTOPOM OHM YIIOMMHA-
I0TCS BIIEPBBHIE.

e [Tognucu k pucyHkam (TIOTY>KUpHBIA mpUPT KypcuBHOro HauepTanus 10 pt) BbI-
PaBHMBAIOT IO IIEHTPY CTPAHMUIIBI, B KOHIIC MOJMKUCH TOYKA HE CTABUTCS:

Pucynox 1 — Texcm noonucu

C nonHoit Bepcueil TpeboBaHM K 0QOPMIICHHIO HAYYHBIX cTaTel Bpl MoxkeTe o3Ha-
KOMHUTKCS Ha caiite Www.oreluniver.ru.

[InaTa c acnupaHTOB 3a ONMyOJWKOBaHUE CTATEH HE B3UMACTCH.
[IpaBo ucCHONIB30BAHUS MPOU3BEACHUI MPEAOCTABICHO aBTOpPaMH Ha OCHOBAHUU
1. 2 ct. 1286 YetrBeproii yactu ['paxxnanckoro Kogekca Poccuiickoit @eneparuu.
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m. 2 ct. 1286 Yetseptoii yactu ['paxmanckoro Kongexca Poccuiickoit deneparun

Texunueckuit pegaxtop I'.M. 3omurena
Komnbrorepnas Bepctka E.A. HoBunkas

IToamucano B neuars 22.01.2025r.
Jlara Beixoga B cBeT 28.02.2025 .
®opmar 70x108/16. Yen. neu. 1. 7,5.
Iena cBo6onnas. Tupax 1000 5k3.
3aka3 Ne 24

OtrreyaTaHo ¢ TOTOBOIO OPUTMHAJI-MAKeTa
Ha nosiurpaduueckoit 6aze OI'Y umenu U.C. Typrenesa
302026, r. Open, yn. Komcomonbckas, 95
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