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E.H. APTEMOBA, A.Il. CUMOHEHKOBA

BJIUSHUE CYXOI'O HAI'PEBA
HA ITIEHOOBPA30OBAHUE AMMEHHOU MYKHU

B cmamve paccmompeno enusamue Maccogoil 00U, memMnepamypsl U OIUMeTbHOCIU CYX020
Ha2pesa AUMEHHOU MYKU HA ee CHOCOOHOCb K NEeHOOOPA3068AHUI0 HA NPUMEPE 600OHO-MYUHBIX CUCTHEM.
Paccmompeno cospemennoe npumenenue S4MeHHOU MYKU 68 MEXHON02UU NULYEBLIX NPOOYKINOE, 8 MOM
yucne yamnwl, WUPOKO UCHONLIYEMOU 8 nuwy MHocumu Hapooamu Poccuu. [lonyyennvie oannvie Hame-
4arom mpeHo pacuuperus accopmumMeHma nuwyesoll NPOOYKYUl, 8 MexHOI02UY KOMOPOU 603MONUCHO
UCNONL308AMb SAUMEHHYIO MYKY, HOOBEPSHYMYIO CYXOMY HAZPEBY.

Knrwouegvie cnosa: sumennas myka, cyxou Hazpes, neHoobpazosanue, yamna.
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E.N. ARTEMOVA, A.P. SIMONENKOVA
THE EFFECT OF DRY HEATING ON FOAMING BARLEY FLOUR

The article considers the influence of the mass fraction, temperature and duration of dry heat-
ing of barley flour on its ability to foam on the example of water-flour systems. The modern application
of barley flour in food technology, including lamps, widely used in food by many peoples of Russia, is
considered. The data obtained indicate a trend of expanding the range of food products, in the tech-
nology of which it is possible to use barley flour subjected to dry heating.

Keywords: barley flour, dry heating, foaming, camp.
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N.I'. KUPUJIJIOBA

COBMECTHOE JIEMCTBHUE PETYJSATOPA POCTA MEJJA®EHA
N CEJIEHA HA ®U3N0JIOTI'O-BUOXUMHNYECKHUE ITOKA3ATEJIN
PACTEHUA KAPTO®EJIA

B gecemayuonnvix ycrosusix uzyueno coemecmuoe snusHue Gochopopeanuieckozo pesysmo-
pa pocma menagpena (108 M) u cenenum-tiona (10° M) na pomocunmes, napamempor pocma, axmus-
HOCMb (hepMmeHmos (nepokcuoaswvl, Kamaniasvl. NOIUGEHONOKCUOA3bL), COOEPIHCaHUe NPOIYKIMOE nepe-
KUCHO20 OKUCIeHUsl TUnU008 Ha npumepe pacmenus kapmodgpens. Ilokazano, umo pezyisimop pocma
Menagpen u MUKpodieMenm ceien 0Onadarm CUHEPSUIMOM OCUCMBUs. 8 OMHOUEHUU U3YYEHHBIX (u-
3UON020-OUOXUMUYECKUX NOKA3amenel. Dmo nposieulocs Kak 6 ONMHOWEHUU UHMEHCUGHOCMU (omo-
CuHmesa, pocma max u dNEMEHnO8 AHMUOKCUOAHMHOU CUCIeMbl Kapmogens uepe3 usMeHeHue aK-
MUBHOCTU (PEPMEHMOB-AHMUOKCUOAHIMO8 U KOTUYECMEA NPOOYKMOE NEPEKUCHO20 OKUCTEHUSL TUNUOOE.

Krouesvie cnosa: menagen, cenehum-tioH, gomocunmes, pocm, QepmeHmol-aHMUOKCUOAHMbL,
nepekucHoe OKucieHue 1unudos, Kapmogenn.
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I.G. KIRILLOVA

THE COMBINED ACTION OF THE GROWTH REGULATOR MELAFEN
AND SELENIUM ON PHYSIOLOGICAL AND BIOCHEMICAL
PARAMETERS OF POTATO PLANT

Under growing conditions, the combined influence of the organophosphorus growth regulator
melafene (10 M) and selenite ion (10° M) on photosynthesis, growth parameters, enzyme activity (pe-
roxidase, catalase, polyphenoloxidase), and the content of lipid peroxidation products was studied using
a plant as an example. potatoes. It has been shown that the growth regulator melafen and the microele-
ment selenium have a synergistic effect in relation to the studied physiological and biochemical parame-
ters. It showed up how about of the intensity of photosynthesis, growth so and elements of the antioxidant
system of potatoes through changes in the activity of antioxidant enzymes and the quantities of lipid pe-
roxidation products.
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Keywords: melafen, selenite- ion, photosynthesis, growth, antioxidant enzymes, lipid perox-
idation, potato.
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A A JIYKHH

CPABHUTEJIBHASA XAPAKTEPUCTUKA TEPMHUYECKHUX
METO/J10B AHAJIM3A JUIA UAEHTU®OUKALIMN MUKPOIIJIACTUKOB
B IMIIEBBIX CUCTEMAX

Muxkponnacmux modicem npucymcmeosams 6 OKpyscaiowyeli cpeoe 6 guoe nepeuiHo20 MuK-
ponnacmuxa (npouseedento2o) Ui 6MoputHo20 MUKPONIACMUKA (De3yNbmam HenpepbleHo20 pas-
J0dcenusl bonee KPYnHvixX KyCKog niacmuka Ha bonee meaxue gpazmenmsl o0 6030eticmeuem 9Koo-
2UYECKUX, DPUBUKO-XUMUYECKUX U Ouomuyeckux gpakmopos). Ymobwvl noIHOCMbIO HOHAMb OUHAMUKY
yacmuy MUKpONIACMUKA U UX 8030eliCmeue HA OKPY*Carwyio cpedy, HeobXxooumo paspabomams
2APMOHUSUPOBAHHbIE, ABMOMAMUUPOBAHHbLE, Oeuiesble, DbICHpble U HAOEHCHbIEe MemOOUKU omoopa
npoo, useneyeHus u OnpeoeneHUs XapaKmepucmux MUKponiacmuxa. B smoi cmamve ocrHosHoe 6Hu-
Manue y0ensemcs nOMeHYuany mepmMuieckux aHarumu4eckux Memooos Os onpeoeienus xapaxkme-
PUCTUK MUKPONTIACMUKOS U OC8Eualomcsl HeKOMopble Hogble MEeHOeHYUlU 8 Dol 06nacmu.

Kniouegvie cnoga: muxponnacmux, mepmudeckue Memoobl AHAU3A, UOEHMUGUKAYLUS, NUPOIU3,
nuyesvle CUCeMbl.
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A.A. LUKIN

COMPARATIVE CHARACTERISTICS OF THERMAL
ANALYSIS METHODS FOR IDENTIFICATION OF MICROPLASTICS
IN FOOD SYSTEMS

Microplastics can be present in the environment as primary microplastics (manufactured)
or secondary microplastics (the result of the continuous breakdown of larger pieces of plastic into
smaller fragments under the influence of environmental, physicochemical and biotic factors). To ful-
ly understand the dynamics of microplastic particles and their environmental impacts, it is neces-
sary to develop harmonized, automated, low-cost, rapid, and reliable microplastic sampling, recov-
ery, and characterization techniques. This article focuses on the potential of thermal analytical
methods for characterizing microplastics and highlights some emerging trends in this field.

Keywords: microplastics, thermal analysis methods, identification, pyrolysis, food systems.
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HCCJEJTOBAHUE AMUJIOJIMTUYECKONH AKTUBHOCTHA
HETPAJUMIIMOHHBIX BUJIOB MYKHU

H3yuena amunonumuyeckas akmusHOCIb HeMPAOUYUOHHBIX U008 MYKU NPU HOMOWU AMU-
noepaga Brabender. Ycmarnoeneno, umo cpedu cpasHuaemvix o0beKmos ucciedo8anus Hauboee
BbICOKOU AMUNOIUMUYECKOU AKIMUBHOCbIO 001a0aem pucosds MyKa U 8 coCmase MyYHbIX cmecell
MOHCEM HUBEUPOSAMY HUSKYIO (PePMENMAMUEHYIO AKMUBHOCb MYKU OPY2UX 8UO08.

Kniouesvle cnoga: nempaouyuonnsie 8u0bl MyKU, aMUiOIUMUYeCcKds aKMUHOCMb, aMUI0-
epagh Brabender.
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Amylolytic activity of non-traditional flours was studied using Brabender amylograph. It was
found that rice flour has the highest amylolytic activity among the compared objects of the study and in the
composition of flour mixtures can level out the low enzymatic activity of flours of other species.

Keywords: non-traditional types of flour, amylolytic activity, Brabender amylograph.
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TEOPETHYECKAS PASPABOTKA PXXAHO-IIIIEHNYHOI'O XUIEBA
KOMBHUHHUPOBAHHOI'O TUIIA

B cmamve onucano nanpaenenue pacwuperus accopmumenma xae0o0yI04HbIX Us0enull ny-
mem 000a6ieHUs. pACmMUmMenbHO20 cbipba Tamb06CKol obracmu, 4mo no3goasem NoayYums npoOOYKm
DYHKYUOHATLHOU HANPABLEHHOCIU, 002amO020 MUKpoHympuenmamu. [Ipoananuzuposano pacmumens-
Hoe cuipbe Tambosckol obaacmu, NPediodiceHbl 6apuanmbl peyenmyp OJsk PAHCAHO-NUEHUYHO2O0 Xaebd,
HO360AI0WUE NOTYUUIND NPOOYKM C NOBLIUEHHBIM COOEPIHCAHUEM MUKPOHYmMpuenmos. IIpoananuzupo-
8aHbl KpUBble CYuKU muikgvl copma « Muuypunckasy. Paspabomana 6110K-cxema mexHoI02UY 6HeCeHUs.
HempaoUuyUOHHO20 Cbipbsl 8 3amec Xeda.

Knroueevie cnosa: xneb, oOsyxcmyneHuamas KOHBEKMUBHO-6AKYYM-UMNYIbCHASL CYUIKA
08owell, BAKYYMHOE IKCMPAasupo8aHue, Nopoulok MOPKo8U, IKCMpPaKm mulkebl, Xied yHKYUuoHA b~
HO20 HA3HAYEHUS.
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O.F. BREDISHCHEVA, E.S. IVANOVA, YU.V. RODIONOV, E.P. IVANOVA, K.V. BRYKSINA

THEORETICAL DEVELOPMENT OF RYE-WHEAT BREAD
OF COMBINED TYPE

The article describes the direction of expanding the range of bakery products by adding vege-
table raw materials of the Tambov region, which makes it possible to obtain a functional product rich
in micronutrients. The plant raw materials of the Tambov region are analyzed, the variants of recipes
for rye-wheat bread are proposed, allowing to obtain a product with a high content of micronutrients.
The drying curves of the pumpkin variety «Michurinskaya» are analyzed. A flowchart of the technolo-
gy of introducing unconventional raw materials into bread kneading has been developed.

Keywords: bread, two-stage convective-vacuum - pulse drying of vegetables, vacuum
extraction, carrot powder, pumpkin extract, functional bread.
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V]IK 664.785.3 DOI:10.33979/2219-8466-2024-85-2-28-33

C.JI. TUXOHOB, M.H. XAPAITAEB

PA3PABOTKA TEXHOJIOT MY UTHHOBAIIMOHHOM KAIIIA
BBICTPOI'O ITPUT'OTOBJIEHUA C JOBABJEHUEM MUKPOKAIICY.JI
N3 KAJIUTYCHBIX KYJbTYP

Cmamopsa noceawena paspabomke mMexHoI02UU UHHOBAYUOHHOU Kawiu ObICPO2O Npu2o-
moeieHus ¢ 006asieHuemM MUKPOKANCYL U3 KAJIYCHbIX Kyavmyp. Hcmounukom Ouonocuyecku ak-
MUBHLIX eecme 8blOPAH CYXOU IKCMPAKM KAJLYCHOU KVAbMYpbl J1eKapCcmeeHHo2o0 pacmenus ba-
sunuk oowviknogennwviii (Ocimum basilicum) u ackopbunosas xucioma. Yacmuyvl MUKPOKANCYAUPO-
8aHbL MEMOOOM NCeBOOKUnsAWe2o cios. Onpedenenvl ONMUMATbHbIE NAPAMEMPBL CYULKU IKCIMPAK-
ma u mukpoxancynuposéanus: memnepamypa 90°C, acnupayus 100£0,8 m3/4, cxopocmb nooauu
pacmeopa 8 ycmanosky 8+0,3 ma/mun, KoHyeHmpayus 3awumno2o nokpuimus u wacmuy 1:4, pas-
mep kanenv 5-10 mxm, npodoaicumensHocms Mukpokancyiupoganus 20 mun. Peyenmypa unnosa-
YUOHHOU Kawiu ObICMpo20 Npu2omoeieHus (Macca Hemmo, Ke): xaonwvs oecanvle 73,0; cyuienvlil
mAcHou noaygadpuxkam 27,0; cone nosapennas nuwesas 1,2, apomamuzamop «Kypuya» 1,2; mux-
POKANCYIUPOBAHHASL ACKOPOUHOBAL KUCIOMA U KawnycHvle Kyromypel 0,5; ackopbunosas kucioma
0,2; kannycuas kynomypa 0,2; sauumnoe nokpvimue 0, 1; 8vix00 npodykma 102,29.

Kniouegvie cnosa: rawia Obicmpozo npu2omoeneHus, MUKpOKancymuposanue, KaulycHule
KYbmypul, 6a3UuUK 00bIKHOBEH DI, ACKOPOUHOBAsI KUCTIOMA, 300p060e NUMAHUE.
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DEVELOPMENT OF AN INNOVATION INSTANT PORRIDGE
WITH MICRO-ENCAPSULATED CALLUS CULTURE

This study is focused on developing an innovation instant porridge incorporated with micro-
encapsulated Ocimum basilicum callus culture and ascorbic acid. It will be one of the best choices for popu-
lation as a healthy snack in order to enhance the consumer reachability. Ocimum basilicum callus culture
and ascorbic acid are microencapsulated using the fluidized-bed method. The optimal parameters for ex-
tract drying and microencapsulation were determined: temperature 90°C, aspiration 100+0,8 m*/h, solution
supply rate to the installation 8£0,3 ml/min, concentration of protective coating and particles 1:4, droplet
size 5-10 um, duration of microencapsulation is 20 minutes. Recipe for innovative instant porridge (net
weight, kg): oat flakes 73,0; semi-finished cheese meat product 27,0; table salt 1,2, chicken flavoring 1,2;
microencapsulated ascorbic acid and callus cultures: 0,5; ascorbic acid 0,2; callus culture 0,2; protective
coating 0,1; product yield 102,29.

Keywords: instant porridge, encapsulation, callus culture, ocimum basilicum, ascorbic acid,
healthy diet.
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VK 615.322 DOI:10.33979/2219-8466-2024-85-2-34-38
J.C. YHACOB, A.A. IITIAJIAEBA

JIEBSICHJI BBICOKHUH KAK HCTOYHUK ®YHKIIMOHAJBHBIX
IINIIEBBIX THI'PEIUEHTOB

IIpogedennvl uccnedosarnus KopHesuuy u KopHeli Oesscuna @vicokoeo (Inula helenium L),
npouspacmaiowe2o 6 Opnoeckoti 0baacmu, Kaxk NOMEHYUAIbHO20 UCHIOYHUKA (DYHKYUOHATbHIX HULEBbIX
UHEPEOUEHMO8. YCMAaHoBIeHo, Ymo YPOSHU MOKCUYHBIX IEMEHINO8 CEUHYA U KAOMUSL 68 UCCIe00BAHHBIX
00pasyax 3HAYUMENbHO HUICe NPeOebHO OONYCHUMbBIX KOHyenmpayull. H3yuennoe pacmumenvhoe
colppé  obnadaem  aumuoxkcudanmuou — axkmusHocmoto  (32,9-41,6%  uneubupoeanuss  paduxana
2,2-0upernun-1-nuxpuneuopasuna). OmmeueHo, umo KOpHeGUUA U KOPHU Oe6sCUNA 8bICOKO20, NPOU3DAC-
maiowe2o ¢ Opro6ckotl oonacmu, SEIIOMCsL NEPCHEKMUGHBIM UCIIOYHUKOM UHYTUHA, KIEMYamKU, Jiceie-
34, YUHKA, Mapeanya, Meou u Mo2ym Obimb UCNOIb308AHbL 8 PEYENMYPax U MEXHONOUSIX NULYEBbIX NPO-
OVKMO8 (YHKYUOHATBHO20 HAZHAYEHUSL.

Kniouesnble cnosa: Oesscun 8blcoKull, (PYHKYUOHATbHBIE UHEPEOUCHMbL, UHYIUH, MAKPOd/e-
MEHMbl, MUKPOIIEMEHNbl, OUONOSUYECKU AKMUBHbBIE BEUWECMEd, AHMUOKCUOAHMHASL AKMUBHOCD.
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D.S. UCHASOQOV, A.A. SHALAEVA

ELECAMPANE HIGH AS A SOURCE
OF FUNCTIONAL FOOD INGREDIENTS

Studies have been conducted on the rhizomes and roots of high elecampane (Inula helenium L),
which grows in the Orel region, as a potential source of functional food ingredients. It was found that the
levels of toxic elements lead and cadmium in the studied samples are significantly lower than the maximum
permissible concentrations. The studied plant raw materials have antioxidant activity (32,9 — 41,6% inhibi-
tion of the 2,2 — diphenyl-1-picrylhydrazyl radical). It is noted that the rhizomes and roots of high elecam-
pane growing in the Orel region are a promising source of inulin, fiber, iron, zinc, manganese, copper and
can be used in formulations and technologies of functional food products.

Keywords: elecampane high, functional ingredients, inulin, macroelements, microelements,
biologically active substances, antioxidant activity.
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VK 637.049 DOI:10.33979/2219-8466-2024-85-2-39-41
A.C.TIETPOBA, H.H. HESICKMH

PA3PABOTKA PELEIITYPbI MOJIOKA IIUTBEBOI'O
BUTAMHWHU3NPOBAHHOI'O ®YHKIIMOHAJBHOU
HAITPABJIEHHOCTH

Yemanoeneno, umo ucnonvsoganue 600opacmeopumoti gopmel eumamuna Dz noseonsem
IPGDeKMUEHO GUMAMUHUUPOBAMb MOJIOKO RUMbe8oe OISl NOJYHeHUsl QYHKYUOHATbHO2O NUUEE020
npodykma. M3yuenue 6nusHus MEMNEPAMYPHBIX PENCUMOE 06PaAbOmKU 00pA3408 MONIOKA HA KOIUYe-
CMBO GUMAMUHA NO3GOMUTIO ONpedeNumy HAuboIee ONMUMATbHBLE ¢ MOYKU 3PEHUsl e20 NOmepsb pe-
JHCUMBL U PACCHUMAMb HEOOX0OUMYIO 003 6HECEHUSL.

Knrouesste cnosa: sumamun D, MOIOKO, pyHKYUOHATbHBIE NPOOVKMbL, GUMAMUHUSAYUL.
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A.S. PETROVA, N.N. NEYASKIN

DEVELOPMENT OF A FORMULA FOR DRINKING MILK FORTIFIED
FUNCTIONAL ORIENTATION

It has been established that the use of a water-soluble form of vitamin D3 makes it possible to ef-
fectively fortify drinking milk to obtain a functional food product. The study of the influence of temperature
conditions of processing milk samples on the amount of vitamin allowed us to determine the most optimal
modes in terms of its losses and calculate the necessary dose of application.

Keywords: vitamin D, milk, functional products, fortification.
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H.II. HUKVJIMHA, A.C. HUI'MAT34HOB, C.A. JJEOHOBA, E.B. BAIAMIIIMHA

COBEPHIEHCTBOBAHME PELHEITYPbI .
XJEBOBYJIOYHOT'O U3AEJINSA C OBOIIHOU TOBABKOU

Paspabomana u usyuena mexnonoaus xnebo0yn0ouH020 U30enus noSbIUEHHOU NUWeol YeHHO-
CMU HA OCHOBe HAMYPATLHBIX 0bo2amumenel, 6IUsAHUe MEXHOIOSUY NePeEPAdOMKYU HAMYPATLHBIX 0002a-
mumeneli (MOpKOSU) Ha UX buoXumuveckue noxkasamenu xkavecmea. Ipoussenu ananus xauecmea xnebo-
0YI0YH020 U30eNUsA C NPUMEHEHUEeM NIOPe MOPKOBU U 3aMeHbl caxapa Ha cmesuo3uo. Tax, 8 KOHMpPOTbHOM
obpasye codepacanue caxapa cocmagiiem 51,4 2 na 100 e npooykma, umo agisaemcs ouenb 8bICOKUM
sHauenuem. [lpu nonHou 3amere caxapa Ha cmesuo3uo cooeposcatue caxapa nadaem oo 10 2 na 100 2
nPOOYKmMa, mo ecmu 6 5 paz MeHvule, 4em 8 KOHMPOILHOM 00pasye.

Kniouegvie cnosa: peyenmypa, 6ynouxa, MopKosHOe niope, CMesuo3uo, Op2aHolenmuyeckue
noKasamenu.
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N.SH. NIKULINA, A.S. NIGMATZYANOV, S.A. LEONOVA, E.V. BADAMSHINA

IMPROVEMENT OF THE BAKERY PRODUCT WITH A VEGETABLE
ADDITIVE REFERENCES

The technology of a bakery product of increased nutritional value based on natural fortifiers, the
influence of the processing technology of natural fortifiers (carrots) on their biochemical quality indicators
have been studied and developed. We analyzed the quality of a bakery product using carrot puree and re-
placing sugar with stevioside. So, in the control sample, the sugar content is 51,4 g per 100 g of product,
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which is a very high value. With the complete replacement of sugar with stevioside, the sugar content
drops to 10 g per 100 g of the product, that is, 5 times less than in the control sample.
Keywords: recipe, bun, carrot puree, stevioside, organoleptic indicators.
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TOBAPOBELEHUE
MALIEBBIX NMPOAYKTOB
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H.B. KY3HELIOB, .. TATAPYEHKO, A.A. CJIABSIHCKMIA, S1.H. TKAYEBA

BJIUAHUE PEXKUMA ®PEPMEHTAIIMA HA PUBNYECKUE
N TEXHOJOI'MYECKUE ITOKA3ATEJIU TABAKA

Hcnonvsoeanue mozo unu uHO20 pedcuma pepmenmayuy oyeHusaom no G03MONCHOCMU UX
obecneyeHuss KOHOUYUOHHO2O0 NO  BIAINCHOCMU 20MOB020 Cbipbi. JIyuuumu moeapogedyecKumu
ceoticmeamu obradaem madax, NOAYYEHHbI NOCTe hepmeHmayuu KOMOUHUpOsanuvim pesxcumom. Ilpu
9MOM NOHOCMbIO UCUe3aem 3elleHb, TUCMbs baecmawjue, be3 nomymuenus. Temnepamypa u e1axcHocms
6030YXA OKA3BIBAIOM 3HAUUMENbHOE GIUAHUE HA MEXHOI0SUYecKUe C8OUCMB8a mabaxa.

Kniouesvie cnosa: gepmenmayus, madaunvle IUCHbS, ONMUMATLHBIN PEXCUM, MEXHON02UYe-
CKUe noKazamenu, memMnepamypd, 1aiCHOCMb 8030YXd, XUMUYECKULL COCINAB.
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N.V. KUZNETSOV, I.I. TATARCHENKO, A.A. SLAVYANSKIY, YA.N. TKACHEVA

THE INFLUENCE OF THE FERMENTATION REGIME ON THE
PHYSICAL AND TECHNOLOGICAL PARAMETERS OF TOBACCO

The use of a particular fermentation mode is evaluated as far as possible to ensure that the fin-
ished raw materials are conditioned in terms of humidity. Tobacco obtained after fermentation by a com-
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bined regime has the best commodity properties. At the same time, the greenery completely disappears, the
leaves are shiny, without turbidity. The temperature and humidity of the air have a significant impact on
the technological properties of tobacco.

Keywords: fermentation, tobacco leaves, optimal mode, technological parameters, temperature,
humidity, chemical composition.
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YK 637 DOI:10.33979/2219-8466-2024-85-2-53-59

I'T. CAJIUXOBA, A.P. CAJIUXOB, C.I'. KAHAPEMKWHA, B.M. KAHAPEHMKWH

NCIIOJBb30BAHUME BETYJIMHA B ITPOU3BO/ICTBE
MACHBIX ITPOAYKTOB

B cospemennvix ycnosusx 6onvuioe @HuMaHue yOersiemca paspabome NepcneKmueHbIX
NPOOYKMOS NUMAHUA PYHKYUOHATLHO2O HASHAYEHUS HA OCHO8E MACHO20 Cbipbs, OOCMYNHO20 O/is
WUPOKUX CNIO€8 HACEeNeHUs — MACA NMUYbl, U3BECIHO20 CBOUMU OUETUYECKUMU ceolicmeamu. JKc-
NEePUMEHMATLHBIM NYMeM NPO8edeHbl UCCAe008AHUA MOOCTbHbIX MACHBIX CUCTEM OISl NPOU3B00-
cmea pyOneHvIX noaygadbpukamos Ha ocHose Maca nmuysl ¢ npumerenuem demynuna. OOocHo8aH
6blb0p Ouonoeuuecku axkmugnou Odobaeku. Paccmompenvi @yHKYUOHATLHO-MEXHOIO2UYECKUE,
CIMPYKIMYPHO-MEXAHUYeCKUe c80lCmea, Xumudeckue nokazameny MoOeIbHblx gapueti 8 OUHAMUKe.
B x00e uccredosanuii 6vina obochosana 003uposka 66ederuss Oemynuna 6 cocmas noay@abpuxama
U NPeoNoHCceHa UIMEHEHHAS MEXHOI02UYeCKas Kapma ebipabomKy KOmaem u3 Maca nmuybl.

Kniouesvie cnoea: dGemynun, msaco nmuysl, pyOieHvle HOLYPAOPUKAMbL, DYHKYUOHATLHO-
MEXHON0SUUECKUe CBOLICIEA, OP2AHONENMUYECKIe NOKA3AMEU.
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G.G. SALIKHOVA, A.R. SALIKHOV, S.G. KANAREIKINA, V.I. KANAREIKIN
THE USE OF BETULIN IN THE PRODUCTION OF MEAT PRODUCTS

In modern conditions, much attention is paid to the development of promising functional food
products based on meat raw materials available to the general population — poultry meat, known for its di-
etary properties. Experimental studies of model meat systems for the production of chopped semi-finished
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products based on poultry meat using betulin, as well as the main indicators of finished products using
betulin, have been carried out. The choice of biologically active additives is justified. Functional-
technological, structural-mechanical properties, chemical parameters of model minced meat in dynamics
are considered. During the research, the dosage of the introduction of betulin into the composition of the
semi-finished product was justified and a modified technological map for the production of cutlets from
poultry meat was proposed.

Keywords: betulin, poultry meat, chopped semi-finished products, functional and
technological properties, organoleptic indicators.
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A.B. BAJIAKHHA, E.A. KY3HELIOBA

TEXHOJOI'MYECKHUE ACIIEKTBI IPUMEHEHUMSI MOJIBSTHONH MYKH
B XVIEBOITEKAPHOU NTPOMBIIIJIEHHOCTHA

B cmamve paccmompenvr nepcnexmusvl ucnonvzoeanus 3epua noaowvt (Triticum dicoccum)
KaK Cblpbsi npu npouzsoocmese xieba. B pesyiomame uccnedosanust 6b110 npoeedeHo cpagHeHue Xumu-
YECKO20 COCMABA CbIPbLEBbIX UCHOYHUKOS: 3ePHA NOLObL Mpex COPMos U3 paziudnblx pecuonos Poc-
cutickou Dedepayuu u 3epra nuenuyl mazkozo copma. Ilo npeunyuecmeennbiy nokasamensm ovLn
6b16paH NepCneKmueHblll ColpbeBoll UCMOYUHUK. [{iIsl 8bIAGNEHUS BO3MONCHOCTU UCHOb30BAHUS NON0SI-
HOU MYKU 6 XAe60NEeKapHOTl NPOMBIUIEHHOCU ObLIO NPOBEOCHO CPABHEHUE PEOOCUYECKUX CEOUCME
NOAOAHOU U NULEHUYHOU MYKU.

Knroueswvte cnosa: nonba Triticum dicoccum, Xumuyeckuii cocmas, cOQIAHCUPOBAHHBLIL
peonocuyeckue ceolicmea MyKu, NONOSIHASL MYKA, NUEHUYHAS, MYKA.
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A.V. BALAKINA, E.A. KUZNETSOVA

TECHNOLOGICAL ASPECTS OF THE USE OF SPELT FLOUR
IN THE BAKING INDUSTRY

The article discusses the prospects of using spelt grain (Triticum dicoccum) as a raw material in
the production of bread. As a result of the study, the chemical composition of raw materials was com-
pared: spelt grains of three varieties from different regions of the Russian Federation and wheat grains of
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soft varieties. According to the primary indicators, a promising raw material source was selected. To iden-
tify the possibility of using spelt flour in the baking industry, a comparison of the rheological properties of
spelt and wheat flour was carried out.

Keywords: spelt Triticum dicoccum, chemical composition, balanced, rheological proper-
ties of flour, spelt flour, wheat flour.
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BAKTEPUU POJA HELICOBACTER U ITPOAYKTbBI IIMTAHUSA

O0HOUL U3 BANCHEIUUX NPOOIEM COBPEMEHHO20 MUPA AGTAEMCSL 0becneyenue KOHMpousl Kade-
CMea npoOyKmMoe NUMaHUs, 4mo mpeodyem pewenusi KOMIACKCHOU 3a0a4y, Kuodarowell 6 ces, 8 mom
yucie, MEPONPUAIMUSL NO OOHAPYHCEHUIO YCIIOBHO-NAMO2CHHBIX U NAMO2EHHbIX OAKMEPULL 8 NULYEEbIX NPO-
oykmax. B smoti cmamve npeocmaenen kpamkuti 00630p COBPEMEHHbIX SHAHUIL O NOMEHYUATLHOU PO,
KOmMOopyro nuujesvle NPOOYKMblL MO2ym uepams 6 nepedae 6030youmens Helicobacter pylori u opyeux eu-
008 bakmepuii 3mMo2o pooa Yel08eK).

Knrouesvie cnosa: npooykmor numanus, Helicobacter pylori.
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A.R. NURGALIEVA, F.M. NURGALIEV
BACTERIA OF THE GENUS HELICOBACTER AND FOOD

One of the most important problems of the modern world is ensuring food quality control, which
requires solving a complex task that includes, among other things, measures to detect opportunistic and
pathogenic bacteria in food products. This article provides a brief overview of current knowledge about
the potential role that food products can play in the transmission of the pathogen Helicobacter pylori and
other bacterial species of this genus to humans.

Keywords: food, Helicobacter pylori.
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B.A. MEJIbHUKOBA, AM. POJUHOB

XMEJIb (HUMULUS LUPULUS L.):
COBPEMEHOOE COCTOSHUME U ITEPCIIEKTHUBbBI PA3BUTHUA

Xmenvb omHocumcs K OCHOBOROIALAIOWUM BUOAM CbIPbSL, HEOOXOOUMBIM NPU NPOU3BOOCEE Nil-
84 U GUsIOWEeM HA IPPeKmusHoCmb NUBOBAPEHHO20 NPoU3so0cmed. B cesasu ¢ npobremoii umnopmo-
3aMeweHust AKMYaIbHbIM AGNSAEMCS PACUUPEHUE 0MeYeCBeHHO20 XMELenpoUu3600Ccmaea U OaibHetiuee
pacwupenie e2o0 acCOpmuMeHmd, OpUeHmMUPoBarHo2o0 Ha nompedumens. 11agHvimM 80Npocom Xmene-
NpoU3B00CMBa ABIAEMCA 8bIPAUUBAHUE XMeNA ¢ 00CMATNOYHBIM KOIUYECBOM O-KUCIOM U IQUPHBIX
Mmacen. B coomeememeuu ¢ pasnuyusamu 6 OUOXUMUYECKOM cOCmage éce cywecmayouue ouonoau-
yecKue copma xmens 0eamcs Ha mpu munda — apomMamuyeckue, 20pbKue U 20pbKo-apomamuieckile,
KOMopble UMeiom mosapHyio NPOOYKYUIO COBEPUIEHHO PA3TUYHO20 KAYeC8d, HASHAYEeHUs U CIMOU-
Mmocmu. B cmamve npedcmasnena kpamkas uH@opmayus 0 Copmax xmens, memooax e2o oopabom-
KU U 0651acmsax npuMeHeHusl, paccCMOmpen XUMUYECKULl COCMAG U €20 IUsiHUe HA OpeaHOenmude-
CKUe C8OUCNBA 20M08020 NUEA.

Knroueevie cnoea: xmenv, xmenienpoOykmul, COpma Xmels, XMeNesol apomam, nueo,
JIYNYNIOHbL, CMONbL XMENA, O-KUCTIOMbL XMeNs, apomMam nued.
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V.A. MELNIKOVA, A.M. RODINOV

HOPS (HUMULUS LUPULUS L.):
CURRENT STATE AND DEVELOPMENT PROSPECTS

Hops are among the fundamental raw materials needed in the production of beer and affect the
efficiency of brewing production. In connection with the problem of import substitution, the expansion of
domestic hop production and further expansion of its consumer-oriented assortment is relevant. The main
issue of hop production is the cultivation of hops with a sufficient amount of a-acids and essential oils. In
accordance with the differences in the biochemical composition, all existing biological hop varieties are
divided into three types - aromatic, bitter and bittersweet, which have commercial products of completely
different quality, purpose and cost. The article provides brief information about hop varieties, methods of
its processing and applications, the chemical composition and its effect on the organoleptic properties of
the finished beer.

Keywords: hops, hop products, hop varieties, hop flavor, beer, magnifiers, hop resins, hop
a-acids, aroma.
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Y JIK 664.6 DOI:10.33979/2219-8466-2024-85-2-77-82

E.N. KOIIIMHA, N.T. TAPEEBA, A.P. HAOUKOBA, A./l. SATPAHUYHA

BJINAHUE 3AKBACKHU CIIOHTAHHOT'O BPOKEHU
C IPUMEHEHHWEM COJIOJOBOI'O CYCJIA HA IIOKA3ATEJIN
KAYECTBA BAPAHOYHOI'O U3AEJIUA

Hccnedosana 803M0HCHOCHIL UCNHONIb308AHUSL 3AKBACOK CHOHMAHHO20 OPOJICEHUSL HA OCHOBE CO-
710008020 CYCa NPU NPOU3B00CMBe U30eIUL OMUMETbHO20 XpaneHust. Teopemuuecku u SKCnepUMeHmaib-
HO pazpabomana peyenmypa U pedlcumbl NPUSOMOGIEHUsL 3aK6ACKU CHOHMAHHO20 OPOJICeHUsi HA OCHOBEe
CON000B020 CYCIIA, U3YHEHO ee GIUsHUe Ha Kauecmeo bapanouHozo uzdenus. B xode ucciedosanus ycma-
HOBNIEHO U HAYYHO 0OOCHOBAHO, YMO baparnouHbie uzoenus ¢ cooepicanuem 30% 3aK6acku CnOHMAHHO20
OpodICENUsL ¢ RPUMEHEHUEM CON0006020 CYCIA XAPAKMEPUZYIOMCSL ONMUMATbHBIMU OP2AHONEHIMUYECKUMU
U QusuKo-xuMUMeCKUMU ceoticmeamu. Buecenue 6 6apanounble uzdenus 3aK6acKi Ha cON00080M CYCie
obozawjaem npooyKm GUMAMUHAMU, MAKPO- U MUKDOIIEMEHIMAMU.

Kniouesvte cnosa: conooosoe cycio, peyenmypa, xiebo6yiouroe uzoenue OIUmenibHo20 XpaHe-
HUSl, 3K8ACKA CHOHMAHHO20 OPOICEHUS], MUKDPOOUONO2UYECKUEe NOKA3AME.
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E.l. KOSHCHINA, I.T. GAREEVA, A.R. NAFIKOVA, A.D. ZAGRANICHNAYA

THE EFFECT OF THE STARTER CULTURE OF SPONTANEOUS
FERMENTATION WITH THE USE OF MALT WORT ON THE QUALITY
INDICATORS OF THE LAMB PRODUCT

The possibility of using spontaneous fermentation starter cultures based on malt wort in the pro-
duction of long-term storage products has been investigated. Theoretically and experimentally, the formu-
lation and modes of preparation of a spontaneous fermentation starter based on malt wort have been de-
veloped, its effect on the quality of the lamb product has been studied. In the course of the study, it was es-
tablished and scientifically substantiated that lamb products containing 30% of the starter culture of spon-
taneous fermentation using salt wort are characterized by optimal organoleptic and physico-chemical
properties. The introduction of a starter culture based on malt wort into lamb products enriches the prod-
uct with vitamins, macro- and microelements.

Keywords: malt wort, formulation, bakery product of long-term storage, starter culture of spon-
taneous fermentation, microbiological indicators.
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YJIK 636.4 DOI:10.33979/2219-8466-2024-85-2-83-86
AJL. AJIEKCEEB, 1.C. TPO®UMEHKO

®YHKIIMOHAJIbHO-TEXHOJIOTHYECKHUE CBOHCTBA
U MUKPOBHUOJIOTHYECKAS BE3OITACHOCTD
MACOPACTHUTEJIBHBIX KOJIBAC C MYKOU U3 CEMSAH MALIA

To sxonomuueckum coobpadiceHusim U GYHKYUOHATLHOCTU NEPCREKMUBOU OIS peuleHus: npo-
Onembl Oeghuyuma NOTHOYEHHO20 NUULEB020 OelKa YBEPEeHHO BbICHYRAION NPenapamvl pAcmMumenbHO20
npoucxoacoenust. Pesynomamvl ucciedosanutl xapakmepusyiom 0eakogyio 000asKy uz cemsn Maula Kax
NUWeBol UHSPeOUeHm, YIyYuaowull OyHKYUOHATbHO-MEXHOI02UYeCKUe C8OUICMEA MACHO20 NPOOYKMA U
MUKPOOUONIOSUHECKYIO 6E30NACHOCTb.

Knroueevie cnosa: cemena mawia, pacmumenvHas 000asKka, (YHKYUOHATbHbIE CBOLCMEA,
MACHble POOYKMbl, MUKPOOUOLO2UYeCcKas De30nACHOCb.
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A.L. ALEKSEEV, I.S. TROFIMENKO

FUNCTIONAL AND TECHNOLOGICAL PROPERTIES
AND MICROBIOLOGICAL SAFETY OF MEAT-GROWING SAUSAGES
WITH FLOUR FROM MASHA SEEDS

For economic reasons and functionality, herbal preparations are confidently considered a pro-
spect for solving the problem of high-grade dietary protein deficiency. The research results characterize
the protein supplement from masha seeds as a food ingredient that improves the functional and technolog-
ical properties of the meat product and microbiological safety.

Keywords: masha seeds, vegetable additive, functional properties, meat products, microbiologi-
cal safety.
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VJIK 613.26 DOI:10.33979/2219-8466-2024-85-2-87-91
B.I''. CHUMOHOBA, E.A. KY3HELIOBA

AHAJIN3 BE3OITACHOCTHU U1 KAYECTBA ITMIIEBLIX ITPOJIYKTOB
B OPJIOBCKOMU OBJIACTHU 110 COAEP KAHHUIO HOJA

Cosmecmmuo ¢ ynpaenenuem 3opagooxpanenusi Opro6ckou ooracmu u 8eOVuUMU UHCMU-
mymamu Cmpanvl oyenenvl credyiowue napamempsl OKpyscaoweli cpedsl: nuujesvie nPpooyKmol, d
makaice noysa u 600a. B xode uccredosanus OvLiu uzyuenvl ceoxumuieckue 0CcobeHHocmu pacnpe-
desleHue 1100a 8 pasnuyHbIX NPOOYKMAx U 800e NUMbeso2o HasHayeHus. IIposedénnvle ucciedo8anus
HO36ONUNU BbISICHUMb, YO HU3KOE COOEPIUCanUe U00a 8 00BEKmMax OKpyicalouell cpedvl NPUEOOUM
K 3a001e8aHUAM WUTNOBUOHOU JiCene3bl.

Knrouesvle cnosa: Oprosckas obnacmv, Kawecmso NUWesbix npooyKmos, UoOHdast Hedocma-
MOYHOCTb, 300HASL IHOEMUSL.
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V.G. SIMONOVA, E.A. KUZNETSOVA

SAFETY AND QUALITY ANALYSIS OF FOOD PRODUCTS
IN THE OREL REGION BY IODINE CONTENT

Together with the health department of the Oryol region and the leading institutions of the country,
the following environmental parameters were assessed: food products, as well as soil and water. In the
course of the study, the geochemical features of the distribution of iodine in various products and drinking
water were studied. The conducted researches allowed to find out that the low content of iodine in environ-
mental objects leads to diseases of the thyroid gland.

Keywords: Oryol region, food quality, iodine deficiency, goiter endemia.
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H.H. XAPYEHKO, E.H. POMAHEHKOBA, I0.P. 'EPJIOBA

OLEHKA KAYECTBA PbIGHBIX IIPECEPBOB, U3I'OTOBAJINBAEMbIX
N3 CbIPbHS BOJIKCKO-KACIITMUCKOI'O PBIBOXO35IMCTBEHHOI'O
BACCEHUHA

Ipecepevl, uzcomoenennvie us pulovl, AGIAOMCL OOHUM U3 CAMBIX NONYIAPHLIX SUO08
nuwesoil pelonoi npodykyuu. Ilposedennviii ananus Kauecmea npecepéos u3 pvibvl NOKA3Al, Ymo
npoussooumensimu e ecezoa cobnrooaromes mpebosanus TP EADC 040/2016 «O 6ezonachocmu
PpuLObL U PLIOHOL NPOOYKYULy. B cmamve npusedenvl pe3yivmamol UCCi1e008aHUll OYeHKU Kauecmed
PpuIOHBIX npecepgos. B uacmmocmu, ucciedo8amnvl OpeaHoIenmuyecKue, QUIUKO-XuMuueckiue u
MUKPOOUONIO2UYECKUE NOKA3AME.

Kntouesvte cnosa: nuwesas pvloHas npooyKyus, poibHble NPecepebl, OPeaHOIenMULecKue
noxasamenu, GuU3UKO-XuMU1ecKue nokazamenu.
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N.N. HARCHENKO, E.N ROMANENKOVA, Y.R. GERLOVA

ASSESSMENT OF THE QUALITY OF PRESERVED FISH PRODUCED
FROM RAW MATERIALS OF THE VOLGA-CASPIAN FISHERY BASIN

Preserves made from fish are one of the most popular types of fish food products. The anal-
ysis of the quality of preserved fish showed that manufacturers do not always comply with the re-
quirements of TR EAEU 040/2016 «On the safety of fish and fish products». The article presents the
results of studies assessing the quality of preserved fish. In particular, organoleptic, physicochemi-
cal and microbiological parameters were studied.

Keywords: food fish products, preserved fish, organoleptic indicators, physico-chemical
indicators.
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UCCJIEQOBAHUE PbIHKA
[MPO1I0OBOJIbCTBEHHbLIX TOBAPOB

VK 338.439 DOI:10.33979/2219-8466-2024-85-2-97-101

B.A. KO3JIOBA, H.I1. PYIHUKOBA

MOTPEBUTEJBCKHUI CITPOC HA PECTOPAHBI HALTITMOHAJIBHBIX
KYXOHBb KAK OBBEKT TACTPOHOMMNYECKOI'O TYPU3MA

B cmamve nposeden ananus cnpoca Ha pecmopansl HAYUOHATLHBIX KYXOHb € Yelblo NONYJis-
Ppusayuu 2acmpoHoMuiecko2o0 mypusma. B xode uccrnedosanus visignenvl napamempel, uusiowue Ha
8b100p pecnoHOeHmamu 3a6e0eHUsi OOWECMEEHHO20 NUMAHUS, YACOMA NOCeWeHUs PechmopaHo8
HAYUOHANILHOU KYXHU, NPeOnoumeHus 8 ebloope HAYUOHANLHOU KYXHU, NPUUUHBI NOCEUJeHUs HAYUO-
HATbHBIX PECMOPAHO8, A MAKHCE ACNeKNIbl, NO38ONAIOWUE BOCNPUHUMAND PECIMOPAH KAK HAYUOHATb-
Hoil. Bvino ycmanosneno, umo pecmopanvl HAYUOHANLHOU KYXHU MOJICHO PACCMAMPUSams Kax nio-
Waoku O pa3eumusl 2ACMpoOHOMUYECKO20 Mypusmd.

Kniouesvle cnosa: pecmopanvl HayuoOHANLHOU KYXHU, 20CMPOHOMUYECKUL MYPUM, ONpoc,
nompebumenbcxue npeonoymeHus.
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V.A. KOZLOVA, N.P. RUDNIKOVA

CONSUMER DEMAND FOR RESTAURANTS OF NATIONAL CUISINES
AS AN OBJECT OF GASTRONOMIC TOURISM

The article analyzes the demand for restaurants of national cuisines in order to popularize gas-
tronomic tourism. The study revealed the parameters that influence the respondents' choice of catering es-
tablishments, the frequency of visits to restaurants of national cuisine, preferences in choosing national
cuisine, reasons for visiting national restaurants, as well as aspects that make it possible to perceive a res-
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taurant as national. It was found that restaurants of national cuisine can be considered as platforms for the
development of gastronomic tourism.
Keywords: restaurants of national cuisine, gastronomic tourism, survey, consumer preferences.
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TexHogorust u TOBApoOBeJICHUEC NHHOBALIMOHHBIX MUIEBBIX NPOAYKTOB

VJIK 663.674 DOI:10.33979/2219-8466-2024-85-2-102-105
A.B. XEBO, E.E. MATBEEBA

AHAJIN3 NOTPEBUTEJIbCKUX MPEANOYTEHUN BE3JIAKTO3HOI'O
MOPOXEHOI'O

Cmampsi noceswena uzyueHuio aKmyaibHOCmu 0 nompedumenetl npobaemvl HeNepeHOCUMO-
CMu JIAKMOo3bl U NOMEHYUATLHO20 CHPOCA HA MOPOdICEHOe ¢ Oe3NaKMO3HbIM cOCmagoM. bvun nposeden
onpoc sicumeneit Xabaposckozo Kpask OMHOCUMENbHO YPOGHSL UHGOPMUPOSAHHOCIIL O NpodaeMe AKMO3-
HOU HENEPEeHOCUMOCIIUL U CHPOCA HA be3aKmosHoe Mopodicenoe. [lonyuennvie OanHble caUOemenbCmayIom,
0 3aUHMEPecO8AHHOCHIU nOMpedumerneli 8 pacuiupeHu’ acCOPMUMEHMA MOPOHCEHHO20 3a CYem HAUMEHO-
8aHUll ¢ Oe3IAKMO3HBIM COCIABOM.

Knrouesnle cnosa: 1akmosHas HenepeHoCUMoCmy, MOPOHCEHHOE, ONPOC.
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AV.ZHEBO, E.E. MATVEEVA

ANALYSIS OF CONSUMER PREFERENCES
FOR LACTOSE-FREE ICE CREAM

The article is devoted to the study of the relevance for consumers of the problem of lactose intol-
erance and potential demand for ice cream with lactose-free composition. A survey was conducted among
the residents of Khabarovsk Krai on the level of awareness of the problem of lactose intolerance and de-
mand for lactose-free ice cream. The obtained data indicate that consumers are interested in expanding
the assortment of ice cream at the expense of names with lactose-free composition.

Keywords: lactose intolerance, ice cream, survey.
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A.10. COKOJIOB, I.1. IIMIIIKNHA, O.I'. INETIOTKMHA

PA3BUTHUE UCCJIEJJOBAHUI B COEPE HCKYCCIBEHHOfI AN
N ITPOABUKEHUE NTHHOBAILIUN

Tpobnema KOMNIAEKCHO20, PAYUOHATLHOLO UCNOTIL30GAHUSL HOBO20 CbIPbsl 8 UHOYCHPUU NUMAHUS
00 Hacmoswezo epemeHu He peuiena. Llpu smom «3enenvle» mexHoIo2UU nociedHue Oecamuiemus npo-
08U2AI0M HA 3AKOHOOAMENTLHOM U HOPMAMUBHO-MEXHUYECKOM YPOBHSX, 68 HAYUOHAILHbIX CIAHOAPMAX.
Omo 6b136a10 HEOOXOOUMOCTL BLINOTHUNNb AHAU3 HOMEHYUATIHO2O PLIHKA AHANI0208bIX-UCKYCCIMBEHHBIX
0eIK08bIX NPOOYKMOG C YETbl0 YIOUHEHUsI BONPOCA OU3AUHA HObIX mexHonozull. Tak, npedniazanuce pas-
JIUYHbIE MEXHONOSUYECKUE PeUleHUs], ATbIMEPHAMUBHL MPAOUYUOHHOMY HPOOOBOTLCMEUIO, OOHAKO 6 Haulell
cmpane Habnooaemcst deguyum nepeneKmuGHbIX MexHoI0Ull u npooykmos numanus. Ocobenno smo Ka-
caemcest BPOOYKmMos, boeamuix Oenkamu, a marice QYHKYUOHATbHLIMU MUKpOHympuenmamu. Llenecooo-
PA3HO OMMEmunmb NAAHb. OMPACIE8020 UMNOPIMO3AMEWEHUS], NPU3BAHHbIE YCHPAHUMb «NPOOeTbly mex-
HOO2UYECKO20 Xapakmepa. B cesi3u ¢ smum, asmopamu npeonputsama nonbImKa Usyuums aHaio2u Msc-
HbIX HPOOYKIMOG C Yeblo UX GHEOPEHUs 8 UHOYCIpulL numarus. Beinonnen ananus no cnocobam npouseoo-
cmea 6eKosbIX NPOOYKMos ¢ nomousio cepaucos Yandex Word Stat, Google Analytics, exnrouas mexnono-
euu anxemuposanusi Yandex. O030p HayuHou ungopmayuu noxkasa, 4mo npooyKyust u3 albmepHamueHo20
(KyIbmusupo8anHo2o) maca 6yoen, uoUMo, 8 6yoyuem 80CmpedO8aHa PLIHKOM, He UCKIIOUAs pecopaH-
HbIll CEKMOp pblHKA. AHKEMHbIU MemooO 06echedinl 603MONCHOCIb BbIABUMb 803MOMCHBIIL CHPOC CO CMO-
POHbL HOMEHYUATILHBIX NOMpedumeNeli pumetiia, a makdice nocemumeineil kagpe, Cnonosblx, pecmopaHos.

Kniouesvle cnosa: 6penovl, Msico, pacmumeiivbHble AHAI0SU MICHO2O CbIPbsl, MEemOoObl, OHIALH
MemoObl UCCIe008AHUSL PHIHKA.
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A.YU. SOKOLQV, D.I. SHISHKINA, O.G. SHCHEPOTKINA

ADVANCING ARTIFICIAL FOOD RESEARCH AND PROMOTING
INNOVATION

The problem of integrated, rational use of new raw materials in the food industry has not yet been
solved. At the same time, «greeny technologies have been promoted at the legislative, regulatory and tech-
nical levels over the past decades. This necessitated an analysis of the potential market for analogue-
artificial protein products in order to clarify the design of new technologies. Thus, various technological
solutions and alternatives to traditional food have been proposed, but in our country, there is a shortage of
promising technologies and food products. This is especially true for foods rich in proteins and functional
micronutrients. It is advisable to note sectoral import substitution plans designed to eliminate technologi-
cal «gapsy. In this regard, the authors made an attempt to study analogues of meat products with a view to
their implementation in the catering industry. An analysis was carried out on the methods of producing
protein products using Yandex and Google services, including survey technologies. A review of scientific
information showed that products from alternative (cultured) meat will apparently be in demand in the fu-
ture by the market, not excluding the restaurant sector of the market. The questionnaire method provided
an opportunity to identify possible demand from potential retail consumers, as well as visitors to cafes,
canteens, and restaurants.

Keywords: brands, meat, plant-based analogues of meat raw materials, methods, online market
research methods.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

VJIK 642.58:346.548 DOI:10.33979/2219-8466-2024-85-2-112-118
H.A. WJIIIOXNHA

COIUAJIbBHO-9KOHOMMWYECKHUE ACHEKTbI PEAJIM3ALIUA
MNOJUTHUKHA 310POBOT'O IMTAHUA: PETUOHAJIBHBIHN OIIBIT

Tpuopumemmnwie nanpasnenus: 6 2ocyoapcmeentol noaumuke Poccuu oxeamuisaiom wupoxuil
CHEeKmp BONPOCO8: OM HAYUOHATLHOU 6E30NACHOCHU 00 300P08bsL U BKYCOBbIX NPEONOYMEHUL OMoeib-
HO20 2PAadCOAHUHA CMpaHbl. Bonpocsl 300p06020 NUMAHUS PACCMAMPUBAIOMCS. HA MAKOM 6bICOKOM
VPOBHe 8 CUTLY MO20, YO NpobIeMbl 300p0BbecOEPeiHcerUs. HAYUU HEBOZMONCHO peuums be3 6cecmo-
POHHE20 0X8ama OMOENbHbIX HANPABNEHULl U3 CMEXCHbIX obnacmeu. YupeoscoeHus coyuanbHo-
KYIbMYpPHOU cqhepbl NPUHUMAIOM AKMUGHOe Y4acmue 8 60NpOCax peanu3ayuu 20cy0apcmeeHHou noau-
MUKU 300P08020 NUMAHUSL 8 DE2UOHE.

Knroueevie cnosa: 30oposvecbepedicenue, peUOHANbHBIN NPOEKM, 2opauee Rumatue,
V4ebOHO-ONbIMHBIL Y4ACOK, TOKALbHBIL OU3HeC.
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N.A. ILYUKHINA

SOCIO-ECONOMIC ASPECTS OF THE IMPLEMENTATION
OF HEALTHY NUTRITION POLICY: REGIONAL EXPERIENCE

Priority directions in Russian state policy cover a wide range of issues: from national security to
the health and taste preferences of an individual citizen of the country. Issues of healthy nutrition are con-
sidered at such a high level due to the fact that the problems of protecting the health of the nation cannot be
solved without comprehensive coverage of individual areas from related areas. Institutions of the socio-
cultural sphere take an active part in the implementation of the state policy of healthy nutrition in the region.

Keywords: health care, regional project, hot meals, training and experimental site, local
business.
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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 IPUMEHSATH 000POTHI Pa3TOBOPHOM peUH, TEXHUIIU3MBI, TPOPECCHOHATTU3MBI,

— HE MPUMEHSTH JJIs1 OJTHOTO U TOTO K€ MOHSATUS PA3JIMUHbIE HAYYHO—TEXHUYECKUE
TEPMUHBI, OJIU3KUE O CMBICTY (CHHOHHMBI), @ TaK)Ke UHOCTPAHHBIE CIIOBA M TEPMUHBI MPH
HaJIMYUM 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 JOJKHBI paciin(poBBIBATHCS MO MECTY IMEPBOTO
YIOMUHAHUS (BXOXKJACHUS) B TEKCTE CTaThH.

» Gopmynsl ciaenyeT Habupath B peaakrope dopmyn Microsoft Equation 3.0. dop-
MYJIbl, BHEIPEHHBIE KaK U300pakeHue, He JOMyCcKaroTcs!

* PucyHku u pyrue WmocTpaluu (4epTexu, rpa@uku, cXeMbl, AuarpaMmsl, GoTo-
CHUMKH) CIIEyeT pacrojaratb HEOCPEACTBEHHO II0OCIIE TEKCTA, B KOTOPOM OHHM YIOMMHA-
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 TpeboBaHMil 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 YerBeproii yactu ['paxxnanckoro Kogekca Poccuiickoit @eneparuu.
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