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HAY4YHbIE OCHOBbI IMALLEBbIX
TEXHOJIornn

YK 664.13: 577.1

N.C. YEPEITAHOB, O.C. KPACHOIIEPOBA

O BO3MOKHOCTHU KOJIUYECTBEHHON OLIEHKH CTPYKTYPBI
IHPOAYKTOB KAPAMEJIM3AIIUU CAXAPOB METO/IOM
HUK-®YPBE CIIEKTPOCKOIINH

IIpou3eo0nvie MOHO- U OUCAXAPUOOS UMEION CLOJCHYIO XUMUYECKYIO CIPYKIMYPY, KOMIIEKC-
HAsL OYeHKA KOMOPOU NO360IUM CHPOUMb KOPPEISIYUOHHbLE 3A6UCUMOCIU <CPOEHUe-COUCMBA», 6
C6513U C HeM Yelblo UCCLe008AHUSL SIGISLIOCh U3yYeHUe 603ModcHocmu npumenenus UK-@ypve cnexmpo-
CKONUY 015 KOIUYECHBEHHOU IKCNPECC-0YeHKU CPYKMYPHBIX 0COOeHHOCMEN Kapamenell, C6s13aHHbIX C
ux nompebumenvckumu xapaxmepucmuxamu. Coomnowenue unmencusHocmu HK-cuenanos ¢ obna-
cmu sanenmuvix koaeoanuil kpamuwvlx O=C- u C=C-cés3eul npediazaemcs XapaKmepuszoeams 3Haye-
nusimu C-gpaxmopa, anugpamuueckas C-H-cocmasnarowas cmpykmypbl Kapamenel 8bipadcena nocpeo-
cmeom A-gpakmopa: nocmpoenue u ananuz 08yxgpaxmophwix A-C-ouacpamm Ha2IsiOHO 0eMOHCMpU-
pyem usmMeHeHus. CmpyKnmypbl npoOyKmos 6 npoyecce kapameauzayuu. Koppexmuocme npeonazaemozo
n00X00a NOOMEePAHCOAemcst OONOTHUMETbHBIM AHAUZOM BLLOPAHHBIX CNEKMPATbHBIX 00AACel ¢ Npu-
Menenuem npouszsoonoi UK-Dypve cnekmpockonuu.

Kniouesvie cnosa. D-naxmosa, rxapamenu, HK-@ypve cnexmpockonusi, cmpykmypd,
KOIUYEeCMBEHHAS, OYEHKA.
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TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

l.S. CHEREPANOV, O.S. KRASNOPEROVA

TO THE PROBLEM OF QUANTITATIVE ESTIMATION OF
CARBOHYDRATE CARAMELIZATION PRODUCT'S STRUCTURE USI NG
INFRARED-FOURIER TRANSFORM SPECTROSCOPY

Mono- and disaccharide’s derivatives have compleadcal structure which complex assess-
ment will allow to make correlation dependences ity properties in this connection the aim of save
tigation was studying of possibility of applicatiohlR-Fourier transform spectroscopy for quantitat
express assessment of structural caramel's fegtaoeselated with their consumer properties. Double
C=C- and O=C-linkages is offered to characterizeatio of IR-signals intensities in the valent vitboas
region by values of the C-factor, aliphatic C-H-temt it is expressed by values of the A-factorstroic-
tion and the analysis two-factor diagrams visualyw changes of products structure in the course of
caramelization. The correctness of the offered aggin is confirmed by analysis of chosen spectedgar
with application of derivative IR-Fourier transforspectroscopy.

Keywords:D-lactose, caramels, IR-Fourier transform spectasy, structure, quantitative
estimation.
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E.A. KY3HELIOBA, JI.B. ITAAIIOBA, E.I'. IIYBAEBA, 4. BPUH/I3A, E.A. KY3HEILIOBA

TEXHOJIOI'USA XJIEBA
N3 HEJOTI'O JUMCIIEPTUPOBAHHOI'O 3EPHA TPUTHUKAJIE

Paspabomana mexnonocuss 3epHo6020 xneba u3z yeioeo 3epHa mMpumuxaie, GKIoUAowds
npedeapumenvHoe 3amavusanue 8 pacmeope epmenmuoeo npenapama Ilennosupuoun 120x,
UCNONL308AHUE CMECU KUCTIOM, CYXOUl NUEHUYHOU KIEUKOBUHbL 6 003uposke 5% npu npucomoenenuu
mecma, UCKIYaowas cmaouro oposicenus. Paspabomannulil xneb umen yayyuieHHble NOKA3AmMenu
Kauecmed no CpaGHeHuio ¢ KOHMpPOIbHbIM 8APUAHIMOM.
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TECHNOLOGY OF BREAD
MADE OF WHOLE DISPERSED TRITICALE GRAIN

The technology of whole triticale grain bread protlon has been developed, including pre-
soaking in Celloviridin G20x enzyme solution, usafacids mixture, dry wheat gluten at a dosage of
5% in dough preparation, excluding fermentatiorgstaBread made according developed technology
had improved quality parameters compared with th&mol product.

Keywords:triticale grain, accelerated technology, bread.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

V]IK 637.521.5.04/.07

E.H. APTEMOBA, K.B. BIACOBA, O.A. 3BAT'MHA, H.A. BEPE3UHA

HEPCIIEKTUBHOCTD UCIIOJIb3OBAHUA MYKH CEMSH ThIKBbI
B TEXHOJIOTUH ITOJYPABPUKATOB U3 IITULBI

Hccenedosana 603M0AHCHOCIb UCRONb308AHUS MYKU CEMSAH MbIKEbL 8 MEXHOL02UU Nonypad-
PUKAMO8 U3 NMuYbl HA OCHOGE U3YYEHUs ee GIUAHUS HA MEXHONOSUYEeCKUEe CE0UCMEA KYPUHO2O
papwa. Pesynomamul ceudemenbCmayom 0 Xopouwux epcnekmusHbix 03MONCHOCHAX UCROAb308d-
HUsL MYKU CEMSIH MbIKEbL 0151 OAHHBIX NOIYPHabpuxamos

Knrouesvie cnosa: kypunviii papus, Myka cemsii molkebl, NOLYGHAOPUKAMbL U3 NIMUYDL.
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E.N. ARTEMOVA, V.K. VLASOVA, O.A. ZVYAGINA, N.A. BEREZINA

THE PROSPECTS OF USING FLOUR SEEDS PUMPKINS IN THE
TECHNOLOGY OF SEMI-FINISHED PRODUCTS FROM POULTRY

The possibility of using pumpkin seed flour intdehnology of semi-finished products from
poultry based on the study of its impact on tharetgical properties of chicken minced meat. The
results indicate good prospects for the use of gamgeed flour for these semi-finished products.

Keywords:chicken minced meat, pumpkin seed flour, sensiHfad products from poultry.
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E.II. KAMEHCKAZ, M.B. ObPE3KOBA, B.A. BATHEP

INEPCIHHEKTHUBbBI UCITOJIb30OBAHUA ITOJIMCOJIOJOBBIX
IKCTPAKTOB B TEXHOJIOI'MH TPOU3BO/JICTBA
KBACOB BPOKEHU A

B pabome uccnedosanvl pasnuunvle KOMRO3UYUU CONO008, BKAOUAIOWUE SUMEHHbI, Nuie-
HUYHBILL U 2PeUUUHBLI CONI00d, d MAKNHCE NOOOOPAHO UX ONMUMATLHOE COOMHOUIeHUE OJis NOLYYEHUs.
NOAUCONI0008020 IKCMPAKIMNA C YENbl0 UCNONb30BAHUS €20 8 MEeXHOI02UU NPOU3Bo0Cm8ed XiebH020
keaca. Ilokazano, umo wacmuunas 3amena Konyenmpama keéactozo cycia (50%) noauconodosviu
9KCMPAKMOM NO3601A€m UHMEHCUDUYUPOBAMb Npoyecc OPO#CeHUs KBACHO20 CYCiad U NOLYHUMb
HanUmMKU NOBbILEHHOU NUWe8oU U OUOL02UYECKOU YEHHOCMU C OPUSUHATbHBIMU Op2aHONenmuye-
CKUMU XAPAKMEPUCTHUKAMU.
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E.P. KAMENSKAYA, M.V. OBREZKOVA, V.A. VAGNER

PROSPECTIVE OF POLYMALT EXTRACT USE IN PRODUCTION
OF KVASS FERMENTATION

The paper presents the research of different comg@of malt, including barley, wheat and
buckwheat. The optimal ratio of malt is selectegrmduce a polymalt extract with the aim to use it
in the bread kvass production technology. It isgit¢hat partial replacement of kvass wort (50%) by
polymalt extract makes it possible to intensifydesaort fermentation and obtain high nutritionaban
biological value beverages with original organolieptharacteristics.

Keywords:malt, polymalt extract, kvass wort, bread kvass.
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VJIK 535.36

H.B. HEIIOBMHHBIX, H.M. BEJIOBA, A.1. CEMHHA, C.JI. IMAKOB

CIHHEKTPOTYPBUJIUMETPUYECKOE U3YYEHUE PASMEPOB
I'MAPOKOJIJIONIHBIX KOMIIVIEKCOB BEJIOK-TIOJIMCAXAPHU/THOI'O
CBbIPBA JIAA CO3JAHUA PEAJIBHBIX TIMIIEBBIX CUCTEM

Lenv pabomvl cocmosna 6 cneKmpomypouOUMempuieckom U3y4yeHu pazmepos cuopoKo.-
JIOUOHBIX KOMNIEKCO8 8 pa30AGIeHHOM PACMEOPE MOJOYHOU CbIGOPOMKU U HEKPAXMATbHBIX NOAUCA-
Xapuoog (KcaHmaHosoil u KOHICAKo8oU Kameoell) 05l ROJYYEeHUs. UHPOPMAYUU OMHOCUMETbHO Xa-
pakmepa u pamepa 4acmuy, 00pazylouux npoCcmpaHCmeeHHYI0 CIMpYKmypy PeaibHblX NUWEBbIX Cli-
cmem. Cnexmpomypououmempuieckum MemooomM OYeHEH pasmep SUOPOKOLIOUOHBIX KOMNIEKCO8
07151 CO30anuUst psi0a MEXHOL02UL PedbHbIX NUUEBbIX CUCHEM. YCMAaHOB8IeHO, YO CMPYKMYPHbLMU
yacmuyamu 6 pazoaeilenHoOM pacmeope MOIOUHOU CblOPOMKU U UCHOAb3YEMbIX NOIUCAXAPUOIOS 516~
JISIOMCsL He OmOebHble MOLEKVIbl, d UX azpe2amvl, Ymo CHOCOOCMEYem CO30aHUI0 MEXHOL02UL
VCMOUUUBHIX 2efle- U NEeHOOOPA3HbIX NULYEBbIX NPOOYKMOE.

Knrouesnle cnosa. monounas cei8opomkd, HEKPAXMAIbHbIE NOIUCAXAPUODL, NULYEBbLe SUOPO-
KOMIOUObL, MEMOO CHEKMPA MYMHOCHU, CMPYKIYPOOOPa306aHue.
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N.V. NEPOVINNYKH, N.M. BELOVA, A.l. SEMINA, S.L. SHWAKOV

SPECTROTURBIDIMETRIC STUDY OF THE SIZES OF HYDROCOL LOID
COMPLEXES OF PROTEIN-POLYSACCHARIDE RAW MATERIALS
FOR CREATION OF REAL FOOD SYSTEMS

The aim of this study was spectroturbidimetric gtafithe sizes of hydrocolloid complexes in
a diluted solution of dairy whey and non-starchysalccharides (xanthan and konjac gums) to obtain
information on the nature and size of particlesriorg the spatial structure of real food systemse Si
of hydrocolloid complexes for creating a numbetaahnologies of real food systems was estimated
using spectroturbidimetric method. It has beentdighed that structural particles in a diluted stun
of dairy whey and used polysaccharides are nowviddal molecules, but their aggregates, which con-
tributes to the creation of technologies for staipi and foam food products.

Keywords:dairy whey, non-starch polysaccharides, food hgdhoids, turbidity spectrum
method, structure formation.
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VJIK 628.316:[663.88+637.146.3]

T.A. KPACHOBA, A K. I'OPEJIKMHA, 1.B. TUMOILVK,
J.A. YEPHBIIIEB, 1.B. IIPOCKYHOB

BJIMAAHUE KOHTAMUHAHTOB BOJOMPOBOJHOM BOJbI
HA CTOUKOCTBb BUTAMHWHOB ®PYKTOBO-CBIBOPOTOYHBIX
HAIIMTKOB

H3yuena cmotixocme 8UmMamuHo8 cokocooepaicaueli OCHO8bL, UCNONb3VEMOU 8 NPOU3800CcHae
DPYKmMOB0-CbIBOPOMOUHBIX HANUINKOS 8 NPUCYIMCINEUU NPUOPUMEMHBIX OP2AHUYECKUX KOHMAMUHAHMO8
(xropoghopma, mpuxnopsmunena u OUXIOPIMAHQ), OOPAZVIOUUXCSL NPU XTIOPUPOBAHUL 6 NPoYecce 8000~
N0020MO8KU 6 800e, NpuMeHAeMoll 0Jid NPOU3800CMEa OAHHBIX HANUMKO8. Beiasneno, umo cmoiikocmo
BUMAMUHOB 8 COKOCOOEPICayell OCHO8e U3 BUUHU, ANeTbCUHA, AON0KA, KIIOKBbL, KPbIHCOBHUKA, OpYC-
HUKU He USMEHSIeMCsl 8 NPUCYMCmBUU X10pogopma 6 6ode. Tlokazano chudicenue cooepicaniis eumami-
noe C u epynnul B coxocodepoicaweti 0CHOGbI 8 NPUCYMCMGUY MPUXIOPIMULEHA U duxiopamana. Teo-
pemuuecku 000CHOBAH MEXAHUSM 83AUMOOCUCMBUS. BUMAMUHOE COKOCOOEpIIcauyell OCHOBbL U3 GUUIHU,
anenvbcuna, A610Ka, KOKEbl, KPbIHCOBHUKA, OPYCHUKIL ¢ MPUXTOPIMUTEHOM U OUXTIOPIMAHOM.

Kniwouesvie cnosa. Qpykmoso-cvleopomounvle HANUMKU, SUMAMUHBL, 600d, XIOPOPOPM,
MPUXAOPIMUTIEH, OUXTOPIMAH.
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T.A. KRASNOVA, A.K. GORELKINA, .V. TIMOSHCHUK,
D.A. CHERNISH:YV, |.V. PROSKUNOV

THE IMPACT OF PRIORITY POLLUTANTS OF WATER ON THE
STABILITY OF THE VITAMINS IN THE FRUIT-WHEY DRINKS

The stability of the vitamins of the juice the lthgsed in the production of fruit- whey drinks
has been studied in the presence of priority orgaointaminants (chloroform, trichloroethylene, di-
chloroethane) which are formed in water for the guotion of these drinks during chlorination in
water preparation. It has been revealed that ttabiiity of the vitamins in the juice the based from
cherry, orange, apple, cranberry, gooseberry, cramies does not change in the presence of chloro-
form. The decrease in the content of vitamins Cgrodp B in the juice the based in the presence of
trichloroethylene and dichloroethane, is shown. Titechanism of interaction of the vitamins in the
juice the based from cherry, orange, Apple, cranpagooseberry, cranberries with trichloroethylene
and dichloroethane has been theoretically proved.

Keywords:fruit- whey drinks, vitamins, water, chloroformichloroethylene, dichloroethane.
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VK 581.1:633.11

0.B. JIMCKOBA, B.B. KOH/IPATBEBA, T.B. BOPOHKOBA, JI.C. OJIEXHOBHHY,
I'.®. BUAIOKOBA, O.JI. EHUHA, M.1. KAPTAIIIOB, /I.B. KYPUJIOB, A.C. ETOPOB,
N.A. AMCKOB, T.A. BOHIAPEBA, H.1. bOH/IAPEB

BJAUAHUE KOJUVIONJAHOI'O BOAHOI'O PACTBOPA ®YJIJIEPEHA Céo,
KAK 9KOJIOT'HYECKHU BE3ONTACHOTI'O PETYJISITOPA POCTA, HA
ITPOPACTAHUE CEMSH U YPOXKXAUHOCTD INIIIEHUIIBI

Obpabomka cemsan 03UMOU U APOBOU NULEHUYbI KOTOUOHBIM 800HBIM PACHEOPOM (Dyie-
pena Ceo 6 konyenmpayusix 10-6u 10-9 M cmumynupyem ux npopacmanue u yckopsiem pocm npo-
POCMKOS, YMO KOppenupyem ¢ akmugayuet MemadoIuiecKux npoyeccos u UsMeHeHuemM anamomuie-
cxotl cmpykmypul. Kpome moeo, npeonocesnas obpabomka ceman nuteHuysbl cnocobcmeyem adan-
mayuy pacmenuil K 6HeUHUM YCI0GUAM U YEETULUBAEN YPONUCAUHOCTb.

Knrouesvie cnosa: gynneper Ceo, pocm, ypodrucaiiHoCmy, NUEHUYA.
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0.V. YAMSKOVA, V.V. KONDRAT'EVA, T.V. VORONKOVA, L.S. OLEKHNOVICH,
G.F. BIDYUKOVA, O.L. ENINA, M.I. KARTASHOV, D.V. KURILOV, A.S. EGOROV,
I.LA. YAMSKOV, T.A. BONDAREVA, N.I. BONDAREV

THE EFFECT OF FULLERENE C60 SOLUTION, ECOLOGICALLY SAFE
GROWTH REGULATOR ON WHEAT SEEDS GERMINATION,
AND YIELD

Wheat seeds treatment with colloidal fullerene timtuat micromolar and nanomolar concen-
trations stimulates seeds germination and enhagaasth speed of winter and spring wheat. That was
correlated with the activation of metabolic processnd changes in the anatomical structure. Wheat
seeds pre-seeding treatment promote plant adaptédi@nvironment conditions and increases yield.

Keywords:fullerene Gg, growth, yield, wheat.
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NPOAYKTbl ®YHKLINOHAJIBHOI'O
n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

V]IK 613.26

®.A. 3APUIIOB, E.B. BAIAMIIIMHA, C.A. JIJEOHOBA, O.10. KAJIY)XXUHA, E.1. KOIINHA

NMHHOBALIMOHHBIE PEHIEHUA B ITPOU3BOACTBE ITPOAYKTOB
IIMTAHUA C IOBBINEHHBIM ®PUTOXUMHNYECKHUM
HOTEHIHNAJIOM 13 I1IJI0OJOB KAJIMHbI

Teopemuuecku u 9KCNEPUMEHMANTbHO 0OOCHOBAHA YenecO06PA3HOCMb  UCHONb308AHUSL
nI0008 KANUHbL 8 NPOU3800CmEe NPoOYKmMos numanus. Mccredoean xumuyeckuti cocmas ouxopac-
mywux niooos kanunsl yposicas 2017u 2018zz., npouspacmarowux ¢ bawkupuu. Ycosepuencmaso-
6aHA peyenmypa u MexHoL02Us NPUOMOGIEHUs. Jiceie ¢ YACMUYHOU 3AMEHOU KIIOKGbl HA KATUHY,
0611a0a0We20 YIYHUleHHBIMU OP2AHOLENMUYECKUMU U PUUKO-XUMUYECKUMU NOKA3AMENSIMU.

Knrouesvie cnosa: nioovl Kanunwl, KUcein, Jiceile, Op2aHOIeNMUYecKue noKasameiu, Puzuko-
Xumuyeckue noxazameinu.
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F.A. ZARIPOV,E.V. BADAMSHINA, S.A. LEONOVA, O.U. KALUZHINA, E.Il. KOSHINA

INNOVATIVE DECISIONS IN THE PRODUCTION OF FOOD PROD UCTS
WITH IMPROVED PHYTOCHEMICAL POTENTIAL
FROM KALINA FRUITS

Theoretically and experimentally justified the wedeviburnum fruit in food production. The
chemical composition of wild fruits of viburnum hest of 2017 and 2018, grown in Bashkiria, was
studied. Improved recipe and technology of cooletlyg with a partial replacement of cranberry for
viburnum, which has improved organoleptic and ptgsihemical indicators.

Keywords:viburnum fruits, jelly, jelly, organoleptic inditars, physico-chemical indicators.
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ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

VJIK 664.863

H.E. IOCOKHNHA, H.M. AJTABHHA, A.1IO. JABBIZIOBA, A.H. IIETPOB

AHAJIN3 BUOXUMHYECKOI'O COCTABA PACTUTEJIBHOI'O
CbIPbA C IEJBIO YCTAHOBJIEHUA BOSMOXHOCTHU
ET'O UCIIOJIB3OBAHMA ITPU CO3JAHUUN
OYHKIIMOHAJIBHBIX HAIITUTKOB

B nacmoswee epems ommeuaemcs 6o3pocwiuti unmepec nompedumeneti K NUUEBbIM
NPOOYKMAM, U320MOBIEHHbIM HA OCHOBE PACMUMENbHO20 CbIpbs. Aemopamu cmamoit 0CyuecmsieH
AHATU3 PACMUMENBHOZ0 CbIPb HA OCHOBE CNPABOUHBIX OAHHBIX O €20 NUWEBOU YeHHOCmU U OUoXU-
Muueckom cocmage. Paccmompeno cnedyiowee cuipbe. opexu Keuiblo, niodbl KOHONAU, CeMeHd
KVHHCYMA U Maxd, 10pa MUHOAs, 36pHA epeduxu u oéca, coegvle 600bl. Bvibpantnoe pacmumenvHoe
chipbe N0 NUWEBOU YEHHOCMU U OUOXUMUYECKOMY COCMABY He YCMYnaem Kopogbemy MOIOKY, d No
HEKOMOPbIM NOZUYUAM Npesocxooum e2o. Ha ocnosanuu smozo coenam 61600 0 nepcnekmueHoCmu
UCNONIb308AHUS €20 O/l U320MOBIEHUs HANUMKO8, AlbMEPHAMUBHBIX KOPOBbeM) MOJIOKY .

Knwuesvie cnosa. xoposve MON0KO, ANbMepHAMUBA, PACMUMENbHOE Cblpbe, NULesds
YEeHHOCMb, OUOXUMUYECKUTI COCMAB8, HANUMOK U3 PACMUMENbHO20 CbiPbsl, DLIHOK PACMUMENbHbIX
aHATI0208 MOJIOKA.
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N.E. POSOKINA, N.M. ALABINA, A.YU. DAVYDOVA, A.N. PETROV

ANALYSIS OF BIOCHEMICAL COMPOSITION OF PLANT MATERI  ALS
WITH THE AIM OF ESTABLISHING THE POSSIBILITY
OF ITS USE WHEN CREATING FUNCTIONAL BEVERAGES

Currently, there is a growing consumer interesfdnd products made from vegetable raw
materials. The authors of the article carried olé tanalysis of plant raw materials on the basis of
reference data on its nutritional value and biocleahcomposition. The following raw materials are
considered: cashew nuts, hemp fruits, sesame appypgeeds, almond kernels, buckwheat kernels
and oats, soybeans. The selected vegetable rawialgat@re not inferior to cow's milk in nutritional
value and biochemical composition, and surpass $time positions. Based on this, it was concluded
that it is promising for making beverages altermatto cow's milk.

Keywords:cow's milk, alternative, vegetable raw materiaiatritional value, biochemical
composition, drink from vegetable raw materialsykea of vegetable analogues of milk.

BIBLIOGRAPHY (TRANSLITERATED)

1. Pishchevye produkty pitaniya: ih vozdejstvieofishchestvennoe zdorov'e. Dovody v pol'zu politidana
dejstvij v oblasti pishchevyh produktov i pitanigédya Evropejskogo regiona VOZ na 2000-2005 gg.vtlogejskoe
Regional'noe Byuro VOZ, 2000 g.

2. Allergiya na moloko u vzroslyh kak proyavlyaetqfHIektronnyj resurs]. — Rezhim dostupa: httm/at-
lergy.ru/2018/04/11allergiya-na-moloko-u-vzroslyakkproyavlyaetsya/ (data obrashcheniya:04.02.2019).

3. Allergiya na belok korov'ego moloka: variangaimeny. Cifry i fakty [EHlektronnyj resurs]. — Ré@zhdostupa:
http://letidor.ru/zdorove/allergiya-na-belok-korgeemoloka-varianty-zameny.htm/ (data obrashcheGig#2.2019).

4. Kunz C, Lonnerdal B (February 1992). «Re-evéadumadf the whey protein/casein ratio of human milketa
Paediatr.81(2): 107-112.

5. Bogatova, O.V. Himiya i fizika moloka: uchebnpesobie / O.V. Bogatova, N.G. Dogareva. — Orenburg:
GOU OGU, 2004. — 137 s.

6. Kak razvivaetsya rynok rastitel'nyh analogov okal? [EHlektronnyj resurs]. — Rezhim dostupa: hitpgro-
belarus.by/articles/prodovolstvie/kak-razvivaetsyaek-rastitelnykh-analogov-moloka/ (data obrasimiyee
08.02.2019).

7. Baza dannyh sostava edy USDA [EHlektronnyj r&sur— Rezhim dostupa: https:
/Indb.nal.usda.gov/ndb/search/ (data obrashch@iy@?.2019).

8. Vash pomoshchnik v voprosah pitaniya na kazlidyj'. [EHlektronnyj resurs]. — Rezhim dostupa: gittp
[ffitaudit.ru/food/123585 (data obrashcheniya 062029).

9. Nechaev, A.P. Pishchevaya himiya / A.P. Nech&e, Trubenberg, A.A. Kochetkova i dr.; pod redPA
Nechaeva. — SPb.: GIORD, 2001, 40 s.

10. SHelepina, N.V. Issledovanie biologicheskojnmesii i sostoyaniya proizvodstva molochnyh napitkas-
titel'nogo proiskhozhdeniya / N.V. SHelepina // A&knye aspekty fundamental'nyh i prikladnyh isstexhij: sbornik
nauchnyh trudov / pod obshch. red. I.G. Parshutin@ryol: OrelGUEHT, 2018. — S. 251-255.

11. Celi potrebleniya pitatel'nyh veshchestv nasela dlya profilaktiki hronicheskih zabolevanij,yazannyh
s pitaniem. — ZHeneva, VOZ,1996 (dokument WHO/N&T13).

12. Funkcii nenasyshchennyh zhirnyh kislot v pitarieloveka. [EHlektronnyj resurs]. — Rezhim dostup
https://legkopolezno.ru/zozh/pitanie/nenasyscheraiymye-kisloty/ (data obrashcheniya 06.02.2019).

Posokina Natalia Evgenievna

VNIITeK — branch of FSBSI «Federal scientific carfier food systems V.M. Gorbatov»
Candidate of technical sciences, head of the labgraf technology of canning
142703, Moscow region, Vidnoye, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Ne 3(56) 2019




IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

Alabina Nina Mikhailovna

VNIITeK — branch of FSBSI «Federal scientific carfiar food systems V.M. Gorbatov»
Candidate of technical sciences, leading reseaatte laboratory of canning technology
142703, Moscow region, Vidnoye, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Davydova Anna Yurievna

VNIITeK — branch of FSBSI «Federal scientific carfier food systems V.M. Gorbatov»
Junior researcher at the laboratory of canningneldyy

142703, Moscow region, Vidnoye, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Petrov Andrey Nikolaevich

VNIITeK — branch of FSBSI «Federal scientific carfier food systems V.M. Gorbatov»
Doctor of technical sciences, director of VNIITEK

142703, Moscow region, Vidnoye, ul. Shkol'naya, Z8nail: ninaalabina@yandex.ru

Ne 3(56) 2019




TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB
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P.K. ®A3JIBITJNHOB

IMPOTEMHOBOE INEYEHBE KAK CIIOCOBb OBOT'AINIEHUA
PAIITMOHA CIIOPTCMEHA BEJIKOM

IIpogedena cucmemamuzayus OAHHLIX O COCMOAHUU PLIHKA CHeK0B8ol npodykyuu. Onpede-
JleHa nepcnekmuea paspadomxu npoOyKma ¢ nNoSblUEeHHbIM CO0epICanueMm 6erKa — npomeuHo08020
neuenvsl, a Makoice GblA6NeHA NOMEHYUATLHASL 603MONACHOCTb €20 6HeOpeHUs 8 00aacms CHOpmMuUG-
HO20 NUMaHus yepe3 npeonpusmus oouecmeeHHo20 NUMAaHUI.
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R.K. FAZLYTDINOV

PROTEIN BISCUITS AS A METHOD OF PROTEIN ENRICHING
THE DIET OF THE SPORTSMAN

The systematization of data on the market of spaottucts was carried out. The prospect
of developing a product with a higher content aftpin — protein biscuits was determined, and the
potential possibility of its introduction into thHield of sports nutrition through catering enterpes
was revealed.
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BIBLIOGRAPHY (TRANSLITERATED)

1. Aranson, M.V. Sportivnoe pitanie: sostoyanierada i aktual'nye problemy / M.V. Aranson, S.N.tBgalov
/I Vestnik sportivnoj nauki. — 2011.M 1. — S. 33.

2. Polievskij, S.A. Osnovy individual'nogo i kolliknogo pitaniya sportsmenov / S.A. Polievskij. —:M
Fizkul'ura i sport, 2005. — 382 s.

3. Kreider, Richard B. ISSN exercise & sport nidrit review: research & recommendations / Richard B.
Kreider, Colin D. Wilborn // Journal of the Intetitmal Society of Sports Nutrition. — 2010Ne-7. — P. 9.

4. SHuktomova, L. Obzor rossijskogo rynka snekowgtonchikov / L. SHuktomova // Rossijskij prodo-
vol'stvennyj rynok. — 2017. Ne5 (164). — S. 38.

5. Kalman, Douglas S. Amino Acid Composition of @rganic Brown Rice Protein Concentrate and Isolate
Compared to Soy and Whey Concentrates and Isdl&tesglas S. Kalman // Foods. — 2014\e-3. — P. 401.

Ne 3(56) 2019




IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

Fazlytdinov Ruslan Kamilevich

South Ural State University

Master's student of the department Technology prsdand catering
454080, Chelyabinsk, pr-t Lenin76

E-mail: rusvantus@mail.ru

Ne 3(56) 2019




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

VYK 544.773.432, 547.485.5

A.B. BUTIOKOBA, A.A. AMEJIbKHNHA, A.B. EBTEEB, A.B. BAHHMKOBA

OIEHKA BOSMOXHOCTHU ITOJIYYEHUA KOHIHEHTPATOB
HOJUPEHOJIOB U3 BTOPUYHBIX TIPOAYKTOB
INEPEPABOTKMU 3EPHA

B cmamve npeonosicena mexnonocusi KOMIAEKCHOU nepepabomKu 6MmoputHbIX npoOyKmos
3EPHOBBIX C YebIO NOTYYEHUSI HOBBIX NPOOYKMOB NUMAHUSL U ()Y HKYUOHATLHBIX UHSPEOUEHMOE C Gblpa-
JHCEHHOU aHMUOKCUOAHMHOU akmusHocmbio. Konyenmpamel nonugenonos us oscanvix ompybeil xa-
PAKMEPU3YIOMCsL 3HAUUMeNbHbIM cooepicanuem benxa u yenesodos. om 1,6% npu xumuyeckom me-
mode sxcmpaxyuu u 0o 2,2%npu pepmenmamuerom, mozoa Kax cooepaicanue noiu@eHonI08 Koieo-
nemes om 87,1%npu cuopomepmuueckom memooe u om 90,8%npu xumuueckom memoode Kkcmpax-
Yuu, 4mMo 8 nepeylo ouepedb CE3aHO ¢ CELeKMUBHOCHbIO Memoda sxcmpakyuu. [lonyuennvle paznuy-
HbIMU MEmOoOamu 6 pe3yibmanme OAHHO20 UCCIEO08AHUsL KOHYEHMPAMbl NOTUDEHON08 COOepICcam 6
bonvuell cmenenu (hepyrosyio KUCIOMY, AGNSIOUYIOCS OCHOBHOU (EeHOIbHOU KUCIOMOU NOIUDEHOTb-
HO20 COCMABA 8 3epHe 06Cd, HA NOPSAOKU NPEGLIULAS. KYMAPOBYIO, XI0PO2EHO8YI0, 2AI0GVI0 U HPOMO-
Kamexogylo kuciomsl. [lonyuenvt oannvie, C8UOEMENbCMBYIOWUE O GblCOKOU AHMUOKCUOAHMHOU AK-
MUBHOCMU IKCMPAKMO8 NOAUPeHon06. Paziuuus ¢ anmuokcuOaHmMHOU akmusHOCIU MedxHcOy pas-
HbLMU MEMOOAMU IKCMPAKYUU CE53aHbL, 8 NEPEYI0 ouepeddb, ¢ NOTHOMOU U36LeHeHUs. U CIAOUTbHO-
CMbIO U3BNIEKAEMBIX PEHONbHBIX COCOUHEHUU. YcmanosneHo, ymo yismpaseykoeas 0opaboma yiyu-
waem KUHEMmuKy SKCMpaxKyuu U 6b1xo0 NOAUPEHON08 HA HAYATLHOU CMAOUL NPU YEETUYEHUU AHINUOK-
cudanmuou akmugnocmu. Pesynomamul ucciedoeanust no usmeHeHu0 nOKa3amens aHmMuoKCUOAHm-
HOU AKMUBHOCMU KOHYEHMPAMa noauQeHoI08 6 npoyecce XpaHeHus He GbIAGUIU USMEHEHUU 6 meye-
nue 8 mecsayes npu memnepamype 20+1°C u omnocumenvroul énasxcnocmu 8030yxa 1015%. Takum
00pazom, noomeepiHcoeHa yerecooopasHoCmsb papabomKu MmexHoaI02uU MpaHchHopMayuu 08CIHbIX
ompybell 8 YHKYUOHATbHbIE UHEPEOUEeHMbl, YO 8 OdNlbHeluleM NO360IUM UX NPUMEHUMb 8 HOBbIX
MEXHON02UYECKUX PEUEHUSIX NPOOYKIMOE RUMAHUSL C OUpUO02EHHBIMU CEOTICMBAMU.

Kniouesvie cnosa: nonugenonst, smopuunvle npooykmul nepepabomku 3epua, pumoseuje-
cmea, epynosas kucioma.
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A.V. BITYUKOVA, A.A. AMELKINA, A.V. EVTEEV, A.V. BA NNIKOVA

EVALUATION OF OPPORTUNITY TO OBTAIN POLYPHENOL
CONCENTRATES FROM SECONDARY PRODUCTS OF GRAIN
PROCESSING

The article proposes a technology for complex pseitey of secondary cereal products in
order to obtain new food products and functiongradients with pronounced antioxidant activity.
Polyphenol concentrates obtained by various metlasds result of this study contain mostly ferulic
acid, which is the main phenolic acid of polyphecomposition in the grain of oats, much higher
than coumaric, chlorogenic, gallic and protocateithacids. Obtained data indicating a high antiox-
idant activity of extracts of polyphenols. Diffeces in antioxidant activity between different metho
of extraction are associated primarily with the quaeteness of extraction and the stability of the
extracted phenolic compounds. It is establishedtl ufteasonic treatment improves the kinetics of ex-
traction and the yield of polyphenols at the ifiséage, with an increase in antioxidant activithe
results of the study on the change in the antioxidativity of polyphenol concentrate during stogag
did not reveal changes for 8 months at a tempeeatir20+1°C and a relative humidity of 70£5%.
Thus, the feasibility of developing a technologytfansforming oat bran into functional ingredients
has been confirmed, which will further allow thenbe used in new technological solutions for foods
with bifidogenic properties.

Keywords:polyphenols, secondary products of grain procggghytochemicals, ferulic acid.
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TOBAPOBENEHUE
NMALLIEBBIX ITPOAYKTOB

YK 620.2:339.1

0.B.T'OJIYbB, H.M. JABBIIEHKO, T.A. IIABAHOBA

ITPOBJIEMA UAEHTU®PUKALIUA NPOAYKIUNA C HAUMEHOBAHUEM
«AIIJKUKA» HA POCCUUCKOM HOTPEBUTEJIBCKOM PBIHKE

B nacmoswee apemsa mepmun «adicuxa» omcymemeyem 6 0elcmayoweli Ha meppumopuu
Hawieli Cmpaubl HOPMAMUSHOU OOKYMEHMAayuu, d, C1ed08ameibHO, OMCYMCMEYIom U u0eHmupuyu-
pyowue 0anuyio npooykyuio npusiaxu. Ha ocnosanuu uccredoeanuii npakmuxy 0exiapuposaHisl
NOO0OHOU NPOOYKYUU GblAGIEHA NPOOAEMA ONpedeNeHUst MONHCOECMBEHHOCU A0NCUKU, 3A5A8UMENU
RO3UYUOHUPYIOM ee KAK COYCbl, NPUNpagsl, KOHCepevl U m.0. YcmaHnoseneHo, umo OCHOSHASA YACHb
3as6umeneil npednazaem UOeHMUPUYUPOBAMb AOHCUKY HA COOMBEMCIEUe MPeDdO8AHUAM, YCNAHO8-
JICHHBIM 8 TNEXHUYECKUX YCI08UAX U CTNAHOAPMAX OP2aAHU3AYUL, A OCMABUUEC — 8 PECUOHATLHBIX U
HAYUOHATLHBIX CIMAHOAPMAX HA PA3HBIE 8UObL NPOOYKYULL, 8 . 4. COYCbI 0B0WHbIE, KEMYYNbL, COYCb
Ha OCHO8e pacmumenbhvix Macen u 0p. Ilonyuennvie u cucmemMamusupo8antvie c6e0eHUs 0 8bINYCKe
A0XHCUKU HA MEPPUMOPUY HAULell CIMPAHbL NO380IAIOM CHOPMUPOSAMb MEOPEMUKO-Memodoa0ute-
cKUe 0CHO8bI UOEHMUDUKAYUY OGHHO20 8UOA NPOOYKYUU.

Knwouesvie cnosa. udenmughuxayus, kiaccuuxayusi, aoxicuxa, udeHmuduyupyowue
NPUBHAKU, MOBAPHAS, HOMEHKIAMYPA BHEUIHEIKOHOMUYECKOU OesimelbHOCU.
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O.V. GOLUB, N.I. DAVYDENKO, T.A. SHABANOVA

THE PROBLEM OF IDENTIFICATION OF PRODUCTS WITH THE NAME
«ADZHIKA» ON THE RUSSIAN CONSUMER MARKET

Currently, the term «adjika» is not working in arguntry, do not exist normative documents
and identifying the product characteristics. On tasis of studies of the practice of declaring such
products, the problem of determining the identityadjika is revealed, the applicants position it as
sauces, seasonings, canned food, etc. It is eskegalithat the main part of applicants offers taniifg
adjika on compliance to the requirements estabtisinespecifications and standards of the organi-
zations, and the remained — in regional and nati@tandards on different types of production, in-
cluding sauces vegetable, ketchup, sauces on tie bavegetable oils, etc. Received and systema-
tized data on release of adjika in the territoryoofr country, allow to form theoretical and methedo
logical bases of identification of this type of guztion.

Keywords:identification, classification, adjika, identifigrfeatures, commodity nomenclature
of foreign economic activity.
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VJIK 637.071

N.A. TTPOKOIIEHKO

TOBAPOBEJITHASI OLIEHKA MSICA IBIILIAT-EPOIUJIEPOB,
OBPABOTAHHOI'O BBICOKUM I'MAPOCTATUYECKUM JABJIEHUEM

Yemanoaneno enusinue 6bicok020 0asieHUs Ha RUWEBYIO U IHEP2EMULECKYIO YEHHOCTb MACA
yoinasm-opoinepos. Tlokazano uzmenenue OpeaHOAENMUYECKUX NOKA3AMenel 6 3a6UCUMOCHU Om
peacumos obpabomru. Onpedenén OUanason 0AGIeHUst, npu KOMOPOM Cbipbe UMeen XapaxKmepu-
CIMUKY «C8EHCe20 MACA», A MAKICE PENCUMbL, NPU KOMOPBIX MOJNCHO NOLYUUMb NOTYHadpuramel u
20MO8YI0 NPOOYKYUIO C NOMOUbIO 0OPAOOMKU GbICOKUM OABTICHUEM.

Kntouesvle cnosa. msco yviniam-6pounepos, GbiCoKoe cUoOpoCmamuyeckoe OdeieHue,
moeaposeoHas oyeHKa.
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IIpoxonenko Upuna AnexkcaHapoBHa

CeBacTOnoIbCKUI rocyJapCcTBEHHBIN yHUBepcUTeT, [lonuTexHudeckuit ”HCTUTYT
Kannunat TexHudecknx Hayk, JoUeHT Kadenpsl [Tumesble TexHoIOrnu 1 000pyA0BaHue
299011 r. CeBacromnosb, yi. 'oross, 14,E-mail: sevsu.tech@mail.ru

I.LA. PROKOPENKO

MERCHANDISING EVALUATION OF BROILER MEAT TREATED
WITH HIGH HYDROSTATIC PRESSURE

It was stated that the effect of high pressurehemutritional and energy value of broiler meat.
It is shown that the organoleptic parameters vadegending on the treatment modes. Determined the
range of pressure at which the meat has the charatc of «fresh meat», and modes to get ready-to-
cook foods and prepared products by high pressure.

Keywords:broiler meat, high hydrostatic pressure, merchaimdj evaluation.
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VJK 637.358:664.022.3

H.C. EBAOKNMOB

METOAOJOI'AA KOHTEHT-AHAJIM3A UHHOBALIMOHHBIX
TEXHOJIOI'MM HA ITPUMEPE IIVTABJIEHBIX CBIPOB
N CBIPHBIX ITPOAYKTOB

B cmamve obocrosana Heobxooumocms cucmemamuzayuy 6a3 OGHHBIX NO OP2AHUZAYUSIM,
aemopam, KOIudecmeam paspabomox no OMOEeNbHbIM EPYnnam npooo8OJbCMEEHHbIX MOBAPO8,
8UOAM 8600UMBIX 000ABOK, UCTOYHUKAM UHDOPMAYULU, HEOOXOOUMBIX Ol AHAIU3A CYULeCMBYIOUUX
80NPOCOE 6 0OIACU MOBAPOBEOCHIUSL, MAPKEMUHOBLIX UCCLEO08ANHUAX NOMPEOUMENLCKO20 PHIHKA U
Kauecmea numanus OmoeibHbIX 2PYRN HACENCHUS, NOIMOMY UCHOAb308AHUE MEMOOA KOHMEHM-AHA-
JIU3A SAGNACMCA AKMYATLHBIM.

Knioueswie cnoea: xonmenm-ananus, UHHOBAYUOHHbIE MEXHOIO2UU, NUWEEbLE U OUOTOSUYECKU
aKmueHvie 000a6KU, MAPKEMUH208bIe UCCICO0BAHUS.
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EBnoxkumoB Hukura CepreeBuyu

OpitoBckuii TocynapcTBeHHbIN yHUBepcuTeT nMenu 1.C. Typrenesa
AcniupaHT Kadepbl TOBAPOBEJCHUS M TAMOXKCHHOTO Jieiia

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

N.S. EVDOKIMOV

METHODOLOGY CONTENT ANALYSIS OF INNOVATIVE
TECHNOLOGIES ON THE EXAMPLE OF MELTED CHEESE
AND RAW PRODUCTS

The article substantiates the need to systemdtezddtabases by organizations, authors, the
number of developments for individual groups ofifpmducts, types of supplements, sources of infor-
mation needed to analyze existing issues in tlledfecommodity research, marketing research of the
consumer market and the quality of nutrition oftair groups of the population. content analysis is
relevant.

Keywords:content analysis, innovative technologies, ade#jymarketing research.
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A.P. HYPT'AJIMEBA, I'.C. CTEITAHOBA

OAIBCUHDPUKAINUA KUCJIOMOJOYHBIX ITPOAYKTOB

B nacmoswee epemsa 06vem npou3soOuUMbIX 6 Mupe MONOUHLIX NPOOYKMO8 NUMAHU
edxnce200H0 yeenuyusaemcs. Hecmabunvhas 3KOHOMUYECKAA CUMYayus 61uAem HA MOM PbIHOK
U3-30 BO3POCUUX 3aMpPam Ha KOpM, diekmposnepeuio. OOHAKO, CNPOC HA OCHOBHBIE MOLOUHbIE NPO-
oykmul npooonxcaem pacmu. Ce200HA HA pbIHKe NPeOCmasieH WUpOKUtl accoOpmuMeHm KUCI0MON0Y-
HBIX NPOAYKMos. Pewaiowyio poas npu evibope nompedbumenem mosapa uspaem nocmoaHcmseo Ka-
uecmea npooykma. B amoii ¢éa3u, 00cmamouno 4acmo axmyaibHbiM AGIAEMCs peuienue npoonem,
CBA3AHHBIX C hanbcugurayuell KUCIOMOIOUHBIX NPOOYKIMOS.

Knrwouesvle cnosa: kuciomonounvle npooykmol, hanrbcu@urayusl.

CIIMCOK JIMTEPATYPBbI

1. TOCT 32923-2014 ITpoayKThl KHCIOMOJIOYHBIE, O0OTAIlCHHBIE MPOONOTHYECKMMH MUKPOOPTaHU3MaMHU.
Texunueckue yciosus. —Bsenen 2016-01-01. -M.: Cranpaprundopm, 2015, — 14.

2.Enuceesa, JL.I'. ToBapoBeaeHHe U SKCIIEPTH3a MPOIOBOILCTBEHHBIX ToBapoB / JL.I'. Enuceea. —M: MLIDDP,
2006. — 80Q.

3. 00 ocHOBax rocymapCTBEHHOM MOJUTHKH B 00IaCTH 30POBOTO MMTAHKS HaceaeHus Poccuiickoit denepariim
na niepuo 10 2020rona: pacropsukenue [pasurensctea PO ot 25.10.2010. Ne 1873p [Dekrponnsiii pecype]. Pexum
nocryna: //https://www.garant.ru/products/ipo/prime/dodd¥2847/

Hyprannesa Annns PaBuiieBHa
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A.R. NURGALIEVA, G.S. STEPANOVA

FALSIFICATION OF CULTURED MILK FOODS

Currently, the annual volume of dairy food produaethe world is increasing annually. The
unstable economic situation affects this markettduke increased costs of feed, electricity. Havev
the demand for basic dairy products continues towgrToday the market offers a wide range of
cultured milk foods. The decisive role in the cbodd consumer goods plays the constancy of the
quality of the product. In this regard, quite oftdre actual solution of the problems associateth wit
the falsification of cultured milk foods.

Keywords:cultured milk foods, falsification.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NNTPOAYKTOB

YK 628.171.033

A.H. INTAXOTHHUK, C.JI. KAJIAYEB, M.A. HUKOJIAEBA

OYHNCTKA MUTHBEBOM BOJIBI OT AKTUBHOTI'O XJIOPA,
XJIOPO®OPMA, HOHOB CBUHIHA COBPEMEHHBIMU KACCETAMUA
JIJISA BBITOBBIX BOJOOUYNUCTHBIX YCTPOMCTB
N YPOBEHbB UX KAYECTBA

Toxazana neobxooumocms 000UUCHKY 8000NPOBOOHOU 800bl OLIMOBLIMU 80000YUCTIHBIMU
yempoticmeamu (BBY). Ilpedcmasnenst pesynvmamul pecypcHwvix ucnvimanuti kaccem oni BBY
Haubonee uzsecmuvix 8 P@ uzecomosumeneii. Ycmanosneno, umo cmenenb 04UCmKU 600bl ON UOHO8
MOKCUUHBIX MEMALI08, AKMUBHO20 X0Pd, XI0POPOPMA 00CMAmMOyHbl 01 NOYYeHUs. Oe30NACHOU
numuegoti 600bl. Cnmenenb OYUCHKU CHUICAEMCL C Y8eaudeHuemM 00bema ouunueHHo 600ul. Kaccemul
0671a0alom 8biCOKUM YPOGHEM KA4ecmad, 0OHAKO MO2YH UMemb CYWEeCMBEeHHble PA3IUYUsL N0 3HAYe-
HUIO UHME2PATbHO20 NOKA3AMENs KAYeCmad, Ymo 3a8UcUum om COpOYUOHHBIX C8OUCHE KOMILOHEHMOS
3azpy3Ku.

Kniouesvie cnosa. numvesas 600a, 6ubimogoe 600004UCTIHOE YCMPOUCMEO, NOKA3AMENb
Kavecmed.
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A.N. PLAKHOTNIK, S.L. KALACHEV, M.A. NIKOLAEVA

CLEANING DRINKING WATER FROM ACTIVE CHLORINE,
CHLOROFORM, LEAD IONS WITH MODERN CARTRIDGE
FOR HOUSEHOLD WATER TREATMENT UNITS
AND LEVEL OF THEIR QUALITY

The necessity of additional purification of tap &raby household water treatment units is
shown. The results of resource tests of cartridgesater treatment units of the best known manufac
turers in Russia are presented. It has been estaddli that the level of water purification from iafs
toxic metals, active chlorine, and chloroform iffisient for obtaining safe drinking water. The déof
purification decreases with increasing volume ofiffgd water. The cartridges have a high level of
quality, however they can have significant diffeesin the value of the integral quality index, ahhi
depends on the sorption properties of the compsnent

Keywords:drinking water, household water treatment unitsality indicator.
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N.I'. KUPMJIJIOBA

JEACTBHUE 3KOJOT'MYECKHU YUCTBIX PET'YJIATOPOB POCTA
HA IMTPOAYKTUBHOCTDBb PACTEHUSA KAPTO®EJIA

B gecemayuonnvix u nonegwix ycnogusx uzyueHo euusinue Gochopopeanuieckozo pecyiamopa
pocma menagpena (10-6%)u kpemuutiopeanuuecrkozo peeynamopa «uepeus M» (10-3%)wna napa-
Mmempol pocma (Cyxas macca opeanos, niowads JUcma, nPoOYKMuUGHOCMb, COOEPHCAHUE CAXAPO3bL)
pacmenus kapmodpens. [lokazano, umo onpuvickusanue u npeonocadounas obpabomxa Kiyonei pacme-
HUsL Kapmodeisi pe2yisimopom pocma MelaheHoM Yeeaunusdem niowads IUCnosol NOBePXHOCMU, CO-
oepoicanue caxaposul 8 IUCme, CYXyIo U Cbipylo maccy kiyoneii. Pecynsmop pocma «Onepeust M» okazan
bonbulee GUAHUE HA YEETUUEHUE MACCLL NOO3EMHBIX 0p2an08 kapmogens (knybuetl, kopHel u cmono-
108). Bonvuuiil a¢hhexm oxazan pezyrsimop pocma — menagen.

Knrwouesvie cnosa: menagen, Snepeus M, pocm, npodykmuenocms, kapmogein.
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I.G. KIRILLOVA

THE ENVIRONMENTALLY FRIENDLY EFFECT OF GROWTH
REGULATORS ON THE PRODUCTIVITY OF POTATO PLANTS

In vegetation and field conditions, the effectryamophosphorus growth regulator melaphene
(10-6%) and organosilicon regulator «Energy M» @%) on the growth parameters (dry weight of or-
gans, leaf area, productivity, sucrose contenpaifito plants was studied. It is shown that theging
and pre-processing of tubers of potato plants wigmowth regulator Melafen increases the leaf atha,
content of sucrose in the leaf, dry and wet weiftibers. Growth regulator «Energiya M» had a drea
influence on the increase in the mass of undergtargans of potatoes (tubers, roots and stolons). A
greater effect was exerted by the growth regulatbtelafen.

Keywords:melafen, Energy M, growth, productivity, potato.
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VJIK 664.6/7

O.B. EBIOKMMOBA, E.B. OBUMHHHUKOBA, M.b. IIMKAJIOBA, E.A. AJI®OUMOBA

BJIUAHUE COPTA MYKH HA BbBIXO/1 M1 KAYECTBO
MAKAPOHHBIX U3 AEJINU

B cmamve uccredosano enusnue copma u coomnouenue peyenmypvl MyKu, UCHOIb3YeMblX
07151 RPOU3600CMBA MAKAPOHHBIX U30ETULL, OYEHEHbL KAYeCMBeHHbLe NOKA3AMEeNU, NOKA3AHO UX 6lUsHUE
Ha mexHono2udecKue u PYHKYUOHATbHbIE CBOUCMBA MAKAPOHHBIX U30eTUl.

Knrwouesvie cnosa. copm myku, maxapouHsie uzoenus, coipve 0l NPouU3800Ccmsed MaKapoH-
HbIX U30eaull, NoKa3amenu Kavecmasd, UCCi1e008anie Kayecmad, 8bIxo0 20mosoll NPoOYKyuu.
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O.V. EVDOKIMOVA, E.V. OVCHINNIKOVA, M.B. PIKALOVA, E.A. ALFIMOVA

CLEANINGTHE FLOUR ON THE YIELD AND QUALITY OF THE P ASTA

The article investigated the influence of varietiesl the ratio of the formulation of flour
used to pasta production, estimated quality indesiesws their influence on technological and func-
tional properties.

Keywords:flour, pasta, raw material for pasta productionyality, research quality, output
of finished products.
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M.3. KAPABAEBA, H.A. KOJIOTOBA, H.B. IEBYEHKO

KAYECTBO U BE3OITACHOCTD MSACA MOJIOJHSAKA OBEILL

B cmamve danvl pesynomamoi no usyuenuro Qopmuposanus nompeoumenbCKux c6ouUcme u
Kauecmea msaca ogey noo GIUAHUEM NPUNCUSHEHHBIX (haKmopos, 00ycaasnusarOWux nuuesyro yeH-
HOCMb U HAKONJIEHUE MOKCUUHBIX BeWecms 8 Mace MOIOOHAKA 08eY PA3HBIX NOPOO U HANPAGIeHU
nPOOYKMUBHOCU, 8 PA3HbIE 603PACMHbIE NEPUOOBI.

Knwueswie cnosa:. bapanuna, 6e3onacHocms RPOOYKyUl HcU80OMHOB00CMEA, NPOUIBOOCNEO
mAca osey.
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The article presents the results of the study efftrmation of consumer properties and
quality of sheep meat under the influence of lifetfactors that determine the nutritional value and
accumulation of toxic substances in the meat ohgaheep of different breeds and directions of
productivity in different age periods.

Keywords:lamb, safety of livestock products, the productbmeat sheep.
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NCCJIEAOBAHUE PbIHKA
[MPOA1I0OBOJIbCTBEHHbLIX TOBAPOB

V]IK 663.95.022.3:615.322]:616.379-008.64

JI.B. CTPEJIbHMKOBA, T.H. UBAHOBA, E.J. IIOJISIKOBA

INOTPEBUTEJIbCKHUE NPEAINIOYTEHNUA U OBOCHOBAHUE
PA3PABOTKH YA C HOBBIIIEHHBIMU AHTUOKCUJIAHTHBIMHA
CBOUCTBAMU

B cmamwe npogooumcs ananuz nompebumenbCKux npeOnoYmenuil 4as U paccmampueaemcs
B03MOICHOCb 0002AUeHUsI €20 PACMUMETbHLIMU 006aA8KAMU, 001A0AIOUUMU CAXAPOCHUNCAIOUUMU
ceoticmeamu. I1o pesyromamam ucciedo8anus cOeian 8bl600 0 NOMPEOUMENbCKUX NPEONOYMEHUSIX Ydsl.

Knroueevie cnosa. uaii uepuwlii, nompedumenvckue npeOnoOYMeHUs, PpaAcmumenbHble
000asKu, caxapocHuxicaujee coipbe.
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L.V. STRELNIKOVA, T.N. IVANOVA, E.D. POLYAKOVA

CONSUMER PREFERENCES AND JUSTIFICATION
OF THE DEVELOPMENT OF TEA WITH SUGAR REDUCING PLANT
RAW MATERIALS

The article analyzes the consumer preferences afated considers the possibility of
enriching it with plant additives that have sugawkring properties. According to the results of the
study concluded about consumer preferences of tea.

Keywords:black tea, consumer preferences, herbal supplersegar-lowering raw materials.
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IKOHOMUYECKUE ACIIEKTbI
[NPON3BOLCTBA INMPOAYKTOB IMUTAHUA

VJIK 664.667.2

I0.I' HACBIPOBA, M.IO. KUCEJIEBA

IKCIIEPTU3A KAYECTBA U KOHKYPEHTOCIIOCOBHOCTD
MMPAHUKOB, BBIPABOTAHHBIX C IPUMEHEHHUEM IIJIO/I0OB
BOAPBIIIIHUKA

Hccreoosano erusnue 00basnenus nio008 OOAPbIUHUKA HA OPeaHOSIenTnUuYecKue 1 usuko-xu-
MuyecKkue noKa3amenu Kauecmaa NPsiHuKo8, d mMaxice npueedetvl pe3yibmamsl paciena KOMNJIEeKCHbIX
U UHMESPAaNbHO20 NOKA3ameell KOHKYDEHMOCHOCOOHOCIU, 20e 8 KaYecmee OCHOBHbIX KpUmepues yui-
MblBANU NOKA3AMENU NOMPEOUMENTLCKUX CE0UCME OAHHOU NPOOYKYULL. YCMAHOBNEHO, YMO JyHuUMU HO
KauecmeeHHbIM noKazamesim oxkasanucy npsHuxu ¢ 15% codeporcanuem nioodos bospoiunura. Ipose-
OeHHblIL pacuem UHMezpantbHO20 NOKA3AMeis KOHKYPEHMOCHOCOOHOCMU MAKIce NOKA3AL, YMO HauboIb-
wietl KOHKypeHmocnocobnocmoto obnadarom npsnuxu ¢ 15%npumenenuem niooos bospeiuinuxa.

Knroueswvie cnosa: npauuxu, nioosi OOSIPbIUHUKA, OpeaHOenmudecKue, QuuKko-xumuie-
CKue nokazamenu, IKCRepmu3a, Kauecmeo npooyKyuu, KOHKYPEeHMoCHoCOOHOCMb.
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YU.G. NASYROVA, M.YU. KISELEVA

QUALITY AND COMPETITIVENESS EXAMINATION KNIVKERS
MADE WITH APPLICATION FOSSIL WARNING

The effect of adding hawthorn fruit on the orgaptieand physicochemical quality indica-
tors of gingerbread has been studied, and the tegilthe calculation of the integrated and intdgra
indicators of competitiveness are presented, wiierenain criteria are indicators of consumer prop-
erties of these products. It was found that gingeaild with a 15% content of hawthorn fruit was the
best in quality indicators. The calculation of timegral index of competitiveness also showed that
gingerbread has the most competitiveness with 16&tedfruits of the battlefield.
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Keywords:gingerbread, hawthorn fruits, organoleptic, phydiand chemical indicators,
expertise, product quality, competitiveness.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

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

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

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

* Ha3BaHue cTaThu, a TaKxe (baMI/IJ'II/II/I 1 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, BHEIPEHHBIC 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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