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HU. BOHJAPEB, T.A. BOHJJAPEBA, A A. VJIbAHOBA, A A. MEJIbHUKOBA

CPABHHUTEJIbHBIN AHAJIN3 COJAEPKAHUSI CTEBUO.I-
I'IMKO3NA0B B JIMCTBAX STEVIA REBAUDIANA BERTONI
ITPU PA3JIMYHBIX CITOCOBAX BbBIPALLIMBAHUSA

Hsyyanu cocmasg u cooepiycanue cmeguon-2nuxkos3uoos & aucmuax Stevia rebaudiana
Bertoni npu evipamyuganuy 8 oOmKpbIMoOM U 3aKpbUNOM SpYHINE, a maxoice in Vvilro, @ mom qucie 8
yenoguax buopeaxmopa. O6Hapyxceno, umo 0aazo0aps 60ee ONA2ONPUAIIHBIM VCI0GUAM KYTbmu-
BUPOBAHUA pACHEHUTI 8 KaMepax PUmMoOmpoHa U 8 YCa0guax 6UOPeaKmopa, CoOePHCaHUe Cmeauo.-
2NUKO3UO08 8 JUCMBIX CIMEeGUY MOJIcem O0CMU2amMb YPO8Hs NJIAHMAYUOHHBIX PACMENUt] U oadice
npesgvitame ezo. Ha ocHoganuu nposeceHHsix UCCAe008aHUT CORNAH 8bI800 O NEPCHEKMUBHOCMU
8bIPAUUBAHUS PACIMEHUTI CINEGUY 8 Pe2YIUPYEeMbIX YCIIOGUAX.

Kouesvie cnosa: Stevia rebaudiana Bertoni, omxpeimbiii spyHm, 3aKpbImbiii SpYHM, in Vitro,
OUOPeAKMOP, COOEPHCAHUE CHIEGUON-ETUKOZUO08.
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N.I. BONDAREYV, T.A. BONDAREVA, A A. ULYANOVA, A A MELNIKOVA

COMPARATIVE ANALYSIS OF STEVIOL GLYCOSIDE CONTENT
IN STEVIA REBAUDIANA BERTONI LEAVES
AT DIFFERENT WAYS OF GROWING

The composition and content of steviol glycosides in the leaves of Stevia rebaudiana Berto-
ni were studied when grown in open and closed ground, as well as in vitro under bioreactor condi-
tions. It was found that due to favorable conditions for growing plants in vitro and phytotron cham-
bers, the content of steviol-glycosides in stevia leaves can reach the level of plantation plants and
even exceed it. Based on the conducted research, it is concluded that the cultivation of stevia plants
in regulated conditions is promising.

Keywords: Stevia rebaudiana Bertoni, open ground, closed ground, in vitro, bioreactor, ste-
viol-glycosides content.
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E B. BAJAMIIIMHA, C. A. JIJEOHOBA, A X. ITAKHUP34HOB, P.C. KUPAEB

COBEPHIEHCTBOBAHUE PEHEIITYPbI IIPUT'OTOBJIEHUS KAJTAYA
MOCKOBCKOI'O C UCITOJIB30OBAHUEM TPUTUKAJIEBOU MYKH

[Ipedcmagrnenvl  pe3yivmamvlt  UCCIEO0BAHUL  PUSUKO-MEXAHUYECKUX U OUOXUMUYECKUX
CBOTICE 3ePHA MPUMUKATe COPMA « BauKupekaa KopomxocmebenvHas ». 3epHo U MyKa Xapakmepu-
SVIOMCA HUSKUM NOKA3amesieM YUCAA NAOeHUs, Yo No3g0Jisen UCHOb308antb MyK) U3 Hee ¢ Xebone-
YeHuy UL @ CMeCcU ¢ NUeHUYHol. Paspabomana peyenmypa u mexHono2us npou3goocmea Kanada
Ha OCHO8E MPUMUKANEBOL MYKU.

Kniouesnie cnoea: mpumuxane, 3epHo, MyKa, Kaaa4il, Kauecmeso, peyenmypa.
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IMPROVEMENT RECIPE COOKING LOAF MOSCOW
USING TRITICALE FLOUR

The results of physical, mechanical and biochemical properties of triticale grain of the Bash-
kir short-stemmed variety are presented. Grain and flour are characterized by a low number of drops,
which allows the use of flour from it in baking only in a mixture with wheat. The recipe and technology
of production of a roll on the basis of triticalevy flour is developed.

Keywords: triticale, grain, flour, rolls, quality, recipe.
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M.B. TOPBAYEBA, B.E. TAPACOB, A 1. CAITO)KHHKOBA

KPEM I JIMIA HA OCHOBE KUPA CTPAYCA: ®OPMUPOBAHUE
CBOUCTB U PEI'YJIMPOBAHHUE KOMIIOHEHTHOI'O COCTABA

Paboma noceaugena uccnedosanuio sMUAHUA KOMNOHEHIHO20 COCHIABA KPeMAa KocMemiuye-
CK020 Ha YIyduieHue e20 YHKYUOHATbHLIX C8OHICME U 0becneyeHite gblCOKUX NoKasamenetl Kauecmaa
nymeM pecyiupogaHus COOMHOUEHUA UHepeOueHmog. 110000p onmuManvHeix KOHYEHMpayuil Hcupo-
801l U 0eNIKOBOT (ha3bl 8 cOCMasge Kpema OHeGHO2O OCYIeCMENANI MEMOOOM MAMEMAMUYECKo20 ana-
JU3A ¢ NOMOWLIO cuMnIeKcHuIx peutemox [llegpche u 0606wennot gynxyuu sxceramenvnocmu E.K
Xappunemona. Dgpchexmusnvlii Mexanuzm Oeilcmaus Kpema Ha pozogoil Cloti KOXCU NOOMEepiCOeH
npU MUHUMATBHOM 00basienu meepooti (hpaxyuu sxcupa cmpayea (2,0-2,5%). Toxazano, umo geede-
Hue eUOpoIu3ama besika KOJIA2eHa @ COCMA8 KPeMd SHAYUMETbHO VIVUULAem MYP2op KOXCU, 00 SMOoM
ceudemensemayiom oannvie no yenaxcnennocmu (162 uS/cy npu maccosoii done benxa 1,6%) u ynpy-
eocmu (20,0 cex npu xonyenmpayuy 6eaxa 1,0%). C nomowpro pacuemusix Koaghpuyuenmos gynr-
YUy HceAamebHOCHIU 8bIOPAHBL ONMUMATbHBIE KOHYEHMPAYUY peyenmypsl Kpema 1 OOKA3aH 8bICOKUI
VPOGeHb KAuecmaa 20noeo20 npooyKma.

Knrwouegpie cnosa: xkpem oOna Jauya, Kocmemuueckoe cpeocmeo, KOCMEMOJOSUS, HCUP
cmpayca, ceoiicmaa Kpema.
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M.V. GORBACHEVA, V.E. TARASOV, A1 SAPOZHNIKOVA

FACE CREAM BASED ON OSTRICH FAT: FORMATION OF PROPERTIES
AND REGULATION OF COMPONENT COMPOSITION

The work is devoted to the study of the influence of the component composition of the cos-
metic cream on improving its functional properties and ensuring high quality indicators by regulat-
ing the ratio of ingredients. The selection of the optimal concentrations of the fat and protein phases
in the day cream was carried out by the method of mathematical analysis using Scheffe simplex lat-
tices and the generalized desirability function of E.K. Harrington. The effective mechanism of action
of the cream on the stratum corneum was confirmed with a minimum addition of the solid fraction of
ostrich fat (2,0-2,5%). It was shown that the introduction of collagen protein hydrolyzate into the
cream significantly improves skin turgor, as evidenced by the data on moisture content (162 uS/cm2
with a protein mass fraction of 1,6%) and elasticity (20,0 sec at a protein concentration of 1,0%).
Using the calculated coefficients of the desirability function, the optimal concentrations of the cream
Jormulation were selected and the high level of quality of the finished product was proved.

Keywords: face cream, cosmetic product, cosmetology, ostrich fat, cream properties.
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10.P. MAT JIAHOBA, M.E. IUBM30BA

BTOPUYHBIE PECYPCBI ITEPEPABOTKHN MOJIOKA
B COCTABE PACCOJIBHBIX CBIPHBIX ITPOAYKTOB

IIposedeno 0b6ocHO8aHUE BOIMONCHOCHIU UCNONIL308AHUSL NAXIIBL 8 PEYEHMypax paccoiib-
HbIX CLIPHBIX NPOOYKMO8 U 1x MoOenuposanie. O60cHOsaH e 003bl 880OUMOT NAXMLL OCYULECEIIS-
JIOCb 1O OMCHEHCUBAHUIO OUHAMUKY USMEHEHU NoKa3ameneti peyenmyp paccoIbHbIX CbIPHbIX NPO-
OYKMO8 C UCNONb308AHUEM NAXMIbL U APLUPOBAHUEM €€ KOMUYeCmaa, OCHOGHbIMU KOMNOHEHMaMu
cmeceti agnamice COM, SMPK. Pacuem KOMNOHeHMHO20 cOCMaga cmeceti npou3goousics Ha OCHOge
Oeticmayiomux COOMHOULe T 8 peyenmypax MoJOYHON npomviaeHHocmy. B kauecmee xkoHmpona
OvL1 useomognien obpazey 6e3 ucnonwzosanus naxmel. Komiuecmeo 6HOCUMO naxXmbl 6apbuposa-
Jaock om 20 0o 25% k obugeti macce. Yemanosneno payuonanvioe coommoutenue COM x naxme xax
2:1. Hccneooganvl opeanonenmuyeckue U QUSUKO-XUMUYECKUE NOKA3aMeNU KAYyecmed 20mo8o20
CbIPHO20 NPOOYKMA.

Knroueesvie cosa: naxma, pacconbHulii CblpHbIll BPOOYKM, CYX0€ 00e3JCUPEHHOe MOIOKO,
3aMeHUmeNb MOJIOYHO20 HCUPA.
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YU R. MAGDANOVA, ME. TSIBIZOVA

DEVELOPMENT OF TECHNOLOGY OF BRANCHE CHEESE PRODUCTS
USING BAKERY PRODUCTS

The formulation of brine cheese products was simulated using buttermilk and varying its
amount, the main components of the mixtures were COM, ZMZH. The calculation of the component com-
position of the mixtures was based on the existing ratios in the formulations of the dairy industry. As a
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control, a sample without buttermilk was made. The amount of buttermilk varied ranged from 20 to 25%
of the total weight. A rational ratio of COM to buttermilk was established as 2:1. The organoleptic and
physico-chemical quality indicators of the finished cheese product are investigated.

Keywords: buttermilk, brine cheese product, skimmed milk powder, milk fat replacer.
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B.A. JIA3APEB, 1.C. BPAIIIKO, C.Jl. TUXOHOB, H.B. TUXOHOBA,
A.B. IbIYKOBA, M.C. TUXOHOBA

BUOTEXHOJIOI'UA KJIOCTPUIUAJIBHBIX KOJIVIAT'EHA3
C UCITOJIb3OBAHUEM ®@OTOCTUMYJIAALIUU TPOAYHEHTA
N BAPOMEMBPAHHOU OBPABOTKOUN

Cmamvsa noceduena onpocy paspabomxy Hogbix OUOMEXHOTIOUYECKUX MeMOO08 NOJlyye-
HUSL GhepMeHmHbIX NPenapamos Ha 0CHOGe KOJNA2eHA3bl € NPUMEHEHUeM nUmameasHoll cpeobl pac-
MUMETLHO20 NPOUCXONCOCHUS, O MAKIKHCE (PUSUYECKUX U OUOMEXHONOSUYECKUX Mem0008 06pabom-
Ku. Aemopamu nposedeHo cpagHeHue pasnuyHbIX Memoo0g KYIbmueuposans npoovyeHma 6axme-
puu Clostridium histolyticum Ha numamenbHuIX cPeoax HCUBOMHO20 U PACMUMETLHOSO NPOUCXOHC-
OenuA. [lpusedenvt napamempul paspabomanHot asmopamy NUMAamenbHol cpedbl pacmumenbHo20
NPOUCXOACOCHUS HO OCHOBE PACMUMENBHO20 NEMMOHA U3 CEMAH JIONUHA, OPOANCIHCEBO20 IKCMPAK-
ma, emoxoswl, 1,92 2/n KH,PO,, 1,25 2/n K, HPOy, 3,5 2/n Na,HPOy, 2,5 2/ nosapenHoti conu ¢ gHe-
ceHueM OUONo2UYeCKY aKMUBHOH 000asKYU « DPaAMUH », KOMIIEKCA SUMAMUHOE U MUKDODJIEMEHIO8,
PACBOPEHHbIX 8 OUCIUTITTUPOBAHHOT 800e (8 M.4. pUbOGIAGUHA, HUAYUHA, NAHMOMEHAMA Kalb-
Yus, NUMENUHOBOT KUCTOMbL, NUPUOOKCUHA, MUAMUHA U Opyeux). [Ipugeoenbl u sKcnepuMeHmMansHo
06OCHOBAHBI MEXHONIOSUYECKUE NAPAMEMPbl NPULOMOBTEHUL NUMAMETbHON cpedbl 8 YHUGePCATb-
HOM Ja60OPamopHOM 2OMO2eHU3amope. AKMYanbHbIM A81AemCca i HCHONb308aHUe OUONAMNbL Omeye-
cmeeHHo20 npousgoocmea «Asepc-Cany ¢ MOHOXPOMAMUHECKUMY UFTYHAMENIMY 8 CUHEM Y8emo-
goM Ouanasome ¢ OnuHamu 8oaH 435-470 HM ¢ MOWHOCHbIO C8eMO8020 nomoxa 0o 35 mxBm/cv’c.
Asmopamu npednosicena mMemoouxa 6apomMeMmopannot 06pabomKy NUMamenbHol cpeobl MeMoOOM
yabmpaghurempayuy Ha xepamudeckux membpanax KY®OD (0,01) omevecmgenno2o npouseoocmsa
€ CeneKmugHoOCmbIo no Makpomonexyaam 0o 50 x/la, ¢ nocnedyioujeti cmepunusayueti ceepxavico-
KUM OaglieHueM 8 VCI08Uax 8ceCmoponHe20 cocamuy oagnenuem oo 400 Mlla. Ilonyuennviii gpep-
MeHmHbI npenapam UCCcIe008aH HO NApamMempy NpomeoUmudeckoli aKmugHoOCmu, agmopamu
YCMaHogIeHo, Ymo 6apoobabomka He NPUGOOUM K e20 UHAKMUBAYUU.

Kmouesvie cnosa: Genxogviii npenapam, QepMmeHMAmMueHvlil 2UOpOaU3, JIONUH, Kauecmeo,
bapomeMbpanivie MexHON02UM, KePAMUYECKIUe MeMOpaHbl
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V.A. LAZAREV, 1.S. BRASCHKO, S.L. TIKHONOYV, N. V. TIKHONOVA,
A'V.DYACHKOVA, M.S. TIKHONOVA

BIOTECHNOLOGY OF CLOSTRIDIAL COLLAGENASES USING
PRODUCT PHOTOSTIMULATION AND BAROMEMBRANE TREATMENT

The article is devoted to the development of new biotechnological methods for obtaining enzyme
preparations based on collagenase using a nutrient medium of plant origin, as well as physical and bio-
technological processing methods. The authors compared various methods of cultivation of the producer
of the bacteria Clostridium histolyticum on nutrient media of animal and plant origin. The parameters of
a nutrient medium of plant origin developed by the authors based on plant peptone from lupine seeds,
yeast extract, glucose, 1,92 g/l KILPO,, 1,25 g/l KbHPO,, 3,5 g/l NaoHPO4, 2,5 g/l table salt with the
addition of a biologically active additive « Eraminy, a complex of vitamins and microelements dissolved
in distilled water (including riboflavin, niacin, calcium pantothenate, pimelic acid, pyridoxine, thiamine
and others). The technological parameters of the nutrient medium preparation in a universal laboratory
homogenizer are presented and experimentally substantiated. The use of a domestically produced bi-
olamp «Avers-San» with monochromatic emitters in the blue color range with wavelengths of 435-470 nm
and a luminous flux power of up to 35 uWent's is also relevant. The authors proposed a method of
baromembrane treatment of a nutrient medium by ultrafiltration on domestically produced KUFE (0,01)
ceramic membranes with a selectivity for macromolecules up to 50 kDa, followed by ultra-high pressure
sterilization under conditions of all-round compression with a pressure of up to 400 MPa. The resulting
enzyme preparation was investigated according fo the parameter of proteolytic activity, the authors found
that pressure treatment does not lead to its inactivation.

Keywords: protein preparation, enzymatic hydrolysis, lupine, quality, baromembrane tech-
nologies, ceramic membranes.
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U CrELUNAIINSNPOBAHHOIO HA3HAYEHUSA

YK [665.327.3:665.336.94]:[637.2.074:637.2.026] DOI:10.33979/2219-8466-2021-68-3-35-38

IMMAXWH MAXMVY /I, HB.JIOJITAHOBA

HCCIIETOBAHUE XAPAKTEPUCTUK MACJIA YEPHOT'O TMHHA,
OJIMBKOBOI'O MACJIA U KYTITA’KHUPOBAHHOU KOMITO3UIIUN
C INIOBBILNEHHBIMU ®YHKIIMOHAJIbHBIMHU CBOUCTBAMMAX

B cmamuve npedcmaeﬂeHbz pesviemanivl UCCTCO0BAHUTI XUMUUECKUX XapaKkmepucmuK oaue-
KOo8020 Macjia U macja '-lépHOZO MMUHA, A MAKIHe cMec Ha UX OCHO8e. ,ZZOKLL’)’LZHO, Ymo noaydaemas
cMecy obnadaem He MOJbKO OPMZMHaﬂbHOIZ OPZLZHO]I@I’IWH/I‘{@CKOIZ xapakmepucmukoﬂ, HO U 1nosébvl-
ULEHHbIMU (pyHKLquHaﬂbel.Mu cgotcmeamu.

Kmouesvie cnosa: onmiexosoe Macyo, Macjo '-lépHOZO MMUHA, CMeCU HA OCHOBE OJIUBKOBO20
macia u macjia '-lépHOZO MMUHA, XUMUYECKUEe XapaKkmepucmuxu 06beKmMo8 UCCeO08AHUA.
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SHAHEEN MAHMOUD, N.V. DOLGANOVA

RESEARCH OF CHARACTERISTICS OF OIL OF BLACK CARAWAY
SEEDS, OLIVE OIL AND THE BLENDED COMPOSITION WITH THE
INCREASED FUNCTIONAL PROPERTIES

Results of researches of physical and chemical characteristics and comparative characteristic of
olive oil and oil of black caraway seeds and also mix on their basis are presented in article.

Keywords: olive oil and black cumin oil, mix them with olive oil and black cumin oil, physi-
cal and chemical characteristics.
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B.II. KAPAI'OMH, A.C. YTKHMHA

HYTPUI'EHOMUKA KPEATHHA KAK HTHCTPYMEHT OBOCHOBAHUA
INPOTOKOJIA ET'O HCITIOJIb3OBAHUSA B KAYUECTBE ITPOAYKTA
CIHHOPTUBHOI'O IIMTAHUA

Iposeden ananusz numepamypuvix OaHHbIx 00 2¢hhexmax Kpeamuna, npeocmagiensvl pe-
3VILINAMbL IKCNEPUMEHMANBHOZ0 UCCTe008AHUS NO GNIUSHUIO KPEAMUHA HA IKCNPECCUI0 OCHOGHO20
SEHA-MUUEHY C YeTIbIO NOJIVYEHUS BOIMONCHOCHIY 6oJiee 0OOCHOBAHHO20 NPUMEHEHUA KpeamuHd
Maccosbimy nompeoumenamy. llonyuentvie OaHHbie OOHOSHAYHO VKA3LIGAIONM HA USMEpeHUe IKC-
npeccull 2eHA-MUMeHY KaK UCHOYHUK BAXCHON UHGOpMayuy 0N NOHUMAHUL MeXAHUIMA Oelicmaus
U cnocobos Haubosiee GhphexmusHo20 NPUMeHeHUS He MOJIbKO KPeamuHa, HO U Opyaux npooyKmos
CHOPMUBHO20 NUMAHUA.

Knrouesvie cnoea: xpeamun, HYMPULEHOMUKQA, NPOOVKMbL CHOPMUGHO20 NUMAHUA,
DYHKYUOHATBHBIE NULeable NPOOYKMbL, (PYHKYUOHANbHBIE UHSPEeOUEeHbL.
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V.P. KARAGODIN, A.S. UTKINA

NUTRIGENOMICS OF CREATINE AS A JUSTIFICATION TOOL
FOR THE PROTOCOL OF ITS USE AS A PRODUCT OF SPORTS FOOD

The analysis of literature data on the effects of creatine has been carried out, the results of an
experimental study on the effect of creatine on the expression of the main target gene are presented in
order to obtain the possibility of a more reasonable use of creatine by mass consumers. The data ob-
tained unambiguously indicate the measurement of the expression of the target gene as a source of im-
portant information for understanding the mechanism of action and methods of the most effective use
of not only creatine, but also other sports nutrition products.

Keywords: creatine, nutrigenomics, sports nutrition products, functional foods, functional
ingredients.
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PA3PABOTKA MPENAPATA BUOJIOTMYECKH AKTUBHOIM TOBABKHI
HA OCHOBE BUOMACCBHI BOAOPOCJ/IN TETRASELMIS VIRIDIS

Paspabomana mexnonozus 6uonozuuecky akmueHol 000agKy Ha OCHO8e OUOMACCHI OOHO-
KAemouHotl sefeHol Mukpogooopociy Tetraselmis viridis. Hsyuen cocmas npenapama 6uonocuye-
CKU AKMUGHOT 000ABKY. YCMAHOBNIEHO 8bICOKOE COOePXHCaHe BelIKa, Yeneao0o0s, IUNUJo8 1 npupoo-
HbIX QHMUOKCUOAHNOS: [-KAPOMUHA, OP2AHUYeCKUX U (eHOTKapOoHogbix Kuciom, sumamuna C u
xnopogunng. bozamvlii xumuveckuil cocmag npenapama GUON0SUYecKY aKMUGHON 006agKy daem
OCHOBaMHIE PeKOMEHO08AMb ee O/ NUIESbIX U hapMayesmuiecKoii ompacieti npoOMuluLIeHHOCHI.

Knrouesvie cnosa: Tetraselmis viridis, 6uomacca, buonozuvecku akmugras 00basxa.
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DEVELOPMENT OF A BIOLOGICALLY ACTIVE ADDITIVE
BASED ON ALGA BIOMASS TETRASELMIS VIRIDIS

The production technology of a biologically active additive based on unicellular green micro-
alga Tetraselmis viridis biomass has been developed. The composition of a biologically active additive
has been studied. A high content of protein, carbohydrates, lipids and natural antioxidants: f-
carotene, organic and phenol carboxylic acids, vitamin C and chlorophyll was found. The complex
chemical composition of a biologically active additive gives a reason to recommend it for the food and
pharmaceutical industries.

Keywords: Tetraselmis viridis, biomass, biologically active additive.
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TEXHOJIOTUS MACTWIbI C UCIOJIb30BAHUEM
OBOII[HOT'O ITIOPE

Vauumeigas mpeno Ha nonynapHocms npooyKknos 300po8o20 NUMAHUs, a maKdice pocm 3a-
OoNeganUll ANUMEHMAPHO20 MUNA, AKMYATbHOU CMAHOSUMCS 300a4a N0 PACULUPEHUIO ACCOpmU-
MeHMA KOHOUMEPCKUX U30eTUil HA OCHO8e HEMPAOUYUOHHBIX UO08 CbIPbsl, XapaKmepusVIowuxcs
NOHUMNCEHHOII caxapoeMKocmbvio. B cmamve npugeoeHbvl pe3ynvmamsl UCCIeO08aHUIl NO paspaboniKe
MEXHON02UY NACMUTbL NOgbIEHHOT nuyesoll yenHocmy. OOOCHO8AHA 3aMeHa Yacmil peyenmypHo-
20 KOUYeCmad caxapa Ha cupon monuHambypa, a maxdce dacmu A6JI0YHOZ0 niope Ha nope u3
MOPKO8U, MbIKEbL U ceKbl. [IpedcmagnenHblli accopmuMenm nacmuibl XapaKmepusyemcs. noHu-
HCEHHBIM COOEPIHCAHUEM CAXAPA U IHEPLEMUUECKOTl YEeHHOCBIO, 0602aueH NULLeGbIMY BOJIOKHAMY,
8 TMOM HUCe, UHVIUHOM, SUMAMUHAMY U MUHEPATLHLIMY geuyecmeamu. Paspabomannviii accopmu-
MeHM NACHUIbl HA OCHOBE 0BOUHO20 NIOpe U CUPONA MONUHAMOYPA MONFCHO PEKOMEHO08amb Ol
GKTIIOYEHUA 8 PAYUOH NUMAHUA TUYAM, NPUOEDICUBAIOUUMESL 300POBO20 00PA3A HCUSHU.

Knrouesvie cnosa: nacmuno-mapmenaonvie KOHOUMepPCKUe u30eaus, nacmuid, nuujessie
BOJIOKHA, CUPON MONUHAMOYDA, 08OUHOE NIOpe, IHEPLeMUYECKAs YeHHOCHTb.
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PASTILLE TECHNOLOGY USING VEGETABLE PUREE

Taking into account the growing popularity of healthy food products, as well as an increase
in the number of diseases of the alimentary type, the task of expanding the range of confectionery
products based on non-traditional types of raw materials characterized by a low sugar content be-
comes urgent. The article presents the results of research on the development of technology for
marshmallows with increased nutritional value. Substitution of part of the prescription amount of sug-
ar for Jerusalem artichoke syrup, as well as part of apple puree with mashed carrot, pumpkin and
beetroot is substantiated. The presented assortment of pastilles is characterized by a reduced sugar
content and energy value, enriched with dietary fiber, including inulin, vitamins and minerals. The de-
veloped assortment of marshmallows based on vegetable puree and Jerusalem artichoke syrup can be
recommended for inclusion in the diet for people adhering to a healthy lifestyle.

Keywords: pastille-marmalade confectionery, pastille, dietary fiber, Jerusalem artichoke syr-
up, vegetable puree, reduced energy value.
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O.A. PA3AHOBA, M. A. HUKOJIAEBA, T H. MBAHOBA

MHHOBAIIMOHHBIE MOAXO0/Ibl K COBPEMEHHOIA
MOJIEPHU3UPOBAHHOI KJIACCU®UKAIINN CBEKUX IT'PUBOB

B cmampe npednodiceHa cospeMenHas MOOePHUSUPOBAHHAS Kidccugurayus apubos, cove-
MAIOUAs UCHONL308AHUE KAK MPAOUYUOHHBIX, MAK U UHHOBAYUOHHLIX NoOX0008. Taxas demansHas
KIQCCUPUKAYUA NO360MUNA GbIOLTUME U YIMOYHUNb KAK Yoice cyugecmgyiouge (06lyte — 61oaKono2u-
YecKue), maK u Hogble (cneyuduuecKkue — MopGONOUYECKUe NPUSHAKY (XAPAKMEPUCTIUKIL)), YmO No3-
8OO COPMUPOBAML COOMBEMCMEBVIOUIE KIACCUDUKAYUOHHBIE SPYINUPOSKY, 4 MAKdice 0603Ha-
YLMe HKONO2UYECKUE 2PYINbL 2PUG08.

Knrouesvie cnosa: cpubel, wnaccuguxayus, Kiaccu@urayuonnvie NpusHaky (obugue u
cneyuuueckue), Kame2opu NULLEOT YeHHOCIMU CbeOOOHBIX 2pUB08, PA3PEULEHHBIX K 3020MO8Ke U
nepepabomxe.
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INNOVATIVE APPROACHES TO MODERN MODERNIZED
CLASSIFICATION OF FRESH MUSHROOMS

The article proposes a modern modernized classification of mushrooms, combining the use
of both traditional and innovative approaches. Such a detailed classification made it possible to dis-
tinguish and clarify both existing (general - bioecological) and new (specific - morphological fea-
tures (characteristics), which made it possible to form appropriate classification groupings, as well
as to designate ecological groups of fungi.

Keywords: mushrooms, classification, classification signs (the general and specific), catego-
ries of nutrition value of the edible fungi allowed for preparation and processing.
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AH. BACWIBEBA, UW. TATAPUEHKO, A A. CJIABAHCKHUIN, A.A. BOJIUH

N3YUEHHUE AHTUOKCHUJIAHTHOI AKTUBHOCTH YASI MATE,
KHUITPESA 1 ®PUTOYASA

H3yueHa anmuoKcuOaHmHas akmugHoCcms 4asa Mame, Kxunpes u ¢umovad. Onucanvt ocoben-
HOCMY NOTYHEHUS. CYX020 DKCMPAKIMA Yas U JCUOKO20 KOHyeHmpama 1as. Paccmompensr maxoice uaii
PacmeopuMbiii U Yati pacmeopumMblii ¢ 000ABKAMYU APOMAMUSAMOPOE U HPOOYKINOE PACHIUMETbHOZO0
npoucxoxcoenus. Paspabomarna mexuono2us noyuenus umouas Ha 0CHOge PACHUMENLHO20 ChIPbA.
Paspaboman cnocob nonyueHus HANUMKa u3 Kunpes Hanooooue 3e1eHO20, YePHOZO il KPACHO20 Yaes.

Knioueensie cnoea: anmuokcuOanmuas akmugHocms, Haii mame, Kunpeti, gumouati, cyxoti
IKCIPAKIN YAS, HCUOKUL KOHYEHMPAm 4as, 00baeKy apoMamu3samopos.
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AN. VASILIEVA, I.I. TATARCHENKO, A A. SLAVYANSKIY, A.A. BOLDIN

STUDY OF ANTIOXIDANT ACTIVITY OF MATE,
CYPRESE AND HERBAL TEA

The antioxidant activity of mate tea, fireweed and herbal tea was studied. The features of obtain-
ing a dry extract of tea and liquid tea concentrate are described. Instant tea and instant tea with additives
of flavorings or plant products are also considered. A technology has been developed for the production
of herbal tea based on plant materials. A method has been developed for producing a drink from fireweed
like green, black and red teas.

Keywords: antioxidant activity, mate tea, fireweed, herbal tea, dry tea extract, liquid tea
concentrate, flavoring additives.
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C.A. CYXHUX, E.B. VJIbPUX, A 10. IIPOCEKOB, O.0. BAbBUY, C.10. HOCKOBA

NCCJEIOBAHUE AHTAT'OHUCTHYECKHNX CBONCTB
N AHTUBNOTUKOPE3UCTEHTHOCTHU MUKPOOPI'"AHN3MOB,
BBIIEJIEHHbBIX N3 HAIIMOHAJIBHBIX KA3AXCKHUX
KNCJIOMOJIOYHBIX HAITUTKOB

IIpy usyueHuy aHmMuOUOMUYECKON Pe3UCHEHMHOCHIU WMAMMO8 MUKPOOPESAHU3MO8, §bl0e-
JIEHHBIX U3 KUCTOMONOUHBIX Hanumkog Kazaxcmaua, YCmaHogneHo, 4mo 6axmepuaivHvie KIemKy
yygCmeumesbHbl K aHmubuomuxam. tetracycline u doxycycline u menee uygcmeumenvHvl K Oeli-
cmauo neomycin, kanamycin, u streptomycin. Smu OaHHbie NOOMBEPHCOAION, YMO PAcCMampusaae-
Mble MUKPOOP2AHUIMbL AGTAIOMC SPAMNONONCUmMEeNbHbIMU 6akmepuamy. Kpome mozo, pesynema-
Mbl NOKA3BIGAION], UMO 6Ce U3VUeHHble wmammyl, kpome S. thermophilus, uyecmeumenvHvl K 803-
Oeiicmeuro  S-IaKmaMHbIX aHMUOUOMUKOS, d P-TaKmAMHble AHMUOUOMUKU NOOGENAIOM CUHMES
KiemoyHoti cmeHxy (ampicillin).

Knrouesvle cnosa: muxpoopeanusmvl, KUCIOMOJNOUHbIE HANUMKI, AHMASOHUCHIUYECKUE
CEOTCNBA, AHMUOUOMUKOPESUCTEHTNHOCHIb, NAMO2EHHbIe WIMAMMDbI.
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S.A. SUKHIKH, E.V. ULRICH, A.YU. PROSEKOV, O.0. BABICH, S.YU. NOSKOVA

RESEARCH OF ANTAGONISTIC PROPERTIES AND ANTIBIOTIC
RESISTANCE OF MICROORGANISMS ISOLATED FROM
THE NATIONAL KAZAKH SURVEY DRINKS

When studying the antibiotic resistance of strains of microorganisms isolated from fer-
mented milk drinks in Kazakhstan, it was found that bacterial cells are sensitive to antibiotics: tetra-
cycline and doxycycline and less sensitive to the action of neomycin, kanamycin, and streptomycin.
These data confirm that the microorganisms in question are gram-positive bacteria. In addition, the
results show that all studied strains, except for S. thermophilus, are sensitive to the effects of p-
lactam antibiotics, and f-lactam antibiotics suppress cell wall synthesis (ampicillin).

Keywords: microorganisms, fermented milk drinks, antagonistic properties, antibiotic
resistance, pathogenic strains.
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O.B. EBIOKMMOBA, O.B. CA®POHOBA, O.A. IIETPOBA

AHAJIN3 MUHEPAJIBHOI'O COCTABA PACTUTEJIBHOI'O CbIPbA],
INPUMEHSAEMOI'O B IIMIIEBBIX TEXHOJIOI'AX

B cmamve npusooamea pezyivmamel UcCIe008aHUI MAKPO- U MUKPOINEMEHINOE OMOeIbHbIX
8UO08 pacmumenbHoeo cbipbs. OnpedeneHbl NpoyeHmsl YOORIEMEOPeHUs CYMOYHON NOmpeOHOCH.
[onyuenHvie pe3ynomamuvl MOy Obimb UCNONb308AHBL 8 PEYeNnMYPHO-KOMHOHEHMHbIX PeULeHUIX NpU
paspabonike 0602aueHHbIX 6e3ANKO20IbHbIX U KUCTOMOJIOUHBIX HANUNKOS.

Knrouesvie cnosa: munepanvhvie geujecmsa, nioovl paounsl 0ObIKHOGEHHOH, NA0ObL pAbu-
Hbl 4epHONNOOHOI, ceMeHa MMUHA, KOPEHb JICeHbULEHS, CeMeNa YUd, NPoYeHm YO08IemEopeHUs C-
MOYHOT NompebHOCHIU.
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ANALYSIS OF THE MINERAL COMPOSITION
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The article presents the results of studies of macro-and microelements of certain types of
plant raw materials. The percentages of meeting the daily requirement are determined. The results
obtained can be used in prescription-component solutions for the development of enriched soft drinks
and fermented milk drinks.

Keywords: minerals, mountain ash fruits, black mountain ash fruits, cumin seeds, ginseng
root, chia seeds, percentage of daily requirement satisfaction.
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A.B. IBAYKOBA, C.JI. TUXOHOB, HB. TUXOHOBA

PA3PABOTKA JOKCITPECC-METOJIA ONNPEJAEJIEHUA
CBEXECTU MACA

Cmamus umena yeavio npogedeHue IKCHepUMenma Ona OyeHKU SKCHpecc-Memooa onpeoe-
JIEHUSL CBEXCECMU MACA HA OCHO8E pACMUmMeNbHo20 nueMenma anmoyuana. llpu xpanenuu msca
NPOUCXOOSIM OKUCTUMEIbHbIE NPOYECChl, YMO NPUBOOUm K cosuzy pH cpedwvl msaca & xuciyio cmopo-
HYy. B pesynvmame npogeoeHH020 IKCHePUMEHMA UHbEKMUPOBAHHbIE AHMOYUAHOM 0DpA3Ybl MICA 8
X00e XpaHeHusi MeHsLIU Yeem ¢ Mecme uHvexyuu no mepe uzmenenus pH cpeowt. Ilonyuentvie gvigo-
Obl NO38OJILIOM PACCMAMPUBANb AHIMOYUAH 8 KAYecmae MapKepa Ol ONpeoeeHus C8eNcecmu Msi-
ca, pazpabomaniblil IKCNPecc-mMemoo 8 CUNLY C8oell OeUesUsHbI, HO OOCINOBEPHOCHIU MOJICem Dblinb
PEKOMEHO08AH K UCHONL30GAHUIO 8 NUULEBOI NPOMBIULIEHHOCHU, 8 0COOEHHOCMU (PepMepCKUM XO-
3ALCMEAM U MAIBIM NPEONPUSIUSIM.

Knwouesvte ciosa: ceeoxcecmv msaca, awmoyuan, pH cpeoda, cnocob onpeoenenus
ceedicecmu Macd.
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ToBapoBegeHHe MHIIEBBIX MPOAYKTOB

DEVELOPMENT OF AN EXPRESS METHOD
FOR DETERMINING THE FRESHNESS OF MEAT

The purpose of the article was to conduct an experiment to evaluate the express method for
determining the freshness of meat based on the plant pigment anthocyanin. During storage of meat,
oxidative processes occur, which leads to a shift in the Ph-environment of meat to the acidic side. As a
result of the experiment, meat samples injected with anthocyanin during storage changed color at the
injection site as the Ph factor changed. The findings allow us to consider anthocyanin as a marker for
determining the freshness of meat, the developed express method, due to its cheapness, but its reliabil-
ity can be recommended for use in the food industry, especially farms and small enterprises.

Keywords: fresh meat, anthocyanin, pH, methods of freshness determination of meat.

BIBLIOGRAPHY (TRANSLITERATED)

1. Krylova, N.N. Fiziko-himicheskiec metody issledovaniya / N.N. Krylova, YU.N. Lyaskovskaya. — M.:
Pishchevaya promyshlennost', 1965. — 316 s.

2. Sus', E.B. Razrabotka ekspress-metoda ocenki funkcional'no-tekhnologicheskih svojstv myasnogo syr'va na
osnove izucheniya udel'noj elektroprovodnosti: 05.18.04 «Tekhnologiva myasnyh, molochnyh i rybnyh produktov i
holodil'nyh proizvodstv»: avtoref. dis. na soisk. uchen. step. kand. tekh. nauk / Egor Borisovich Sus'; [Vseros. nauch.-
issled. in-t myasnoj prom-sti im. V.M. Gorbatoval]. — M., 2013. — 27 s.

3. Pribor dlya opredeleniya kachestva myasa i ryby: pat. 186056 Ros. Federaciya: MPK GO1IN 33/12, GOIN
27/07 / Gajdukevich G.V., Romanchikova YA.S., Sabirov R.S., Babenkov V.1, Nikolyuk O.l; zayavitel' i paten-
toobladatel' Voennyj uchebno-nauchnyj centr Voenno-Morskogo Flota « Voenno-morskaya akademiya im. Admirala Flota
Sovetskogo Soyuza N.G. Kuznecova». — Ne2018117795; zayavl. 14.05.2018; opubl. 28.12.2018, Byul. Ne 1.

4. Ustrojstvo dlya ocenki svezhesti pishchevyh produktov: pat. 177107 Ros. Federaciya: MPK GO1IN 33/02,
GO1IN 27/07 / Sabirov R.S., Romanchikova YA.S., Boravkova O.V., Lysenkov S.A., Ermoshin N.A., Romanchikov
S.A., Pahomov V.I.; zayavitel' i patentoobladatel’ Voennaya akademiya material'no-tekhnicheskogo obespecheniya
imeni generala armii A.V. Hrulyova. — Ne2017131149; zayavl. 04.09.2017; opubl. 08.02.2018, Byul. No 4.

5. Sposob issledovaniya kachestva myasa zhivotnyh pri hranenii: pat. 2239655 Ros. Federaciya: MPK CI12N
1/20, C12Q 1/04, GO1IN 33/12 / Gorlov LF., Mitrofanov A.Z., Lupacheva N.A.; zayavitel' i patentoobladatel' Volgograd-
skij nauchno-issledovatel'skij tekhnologicheskij institut myasomolochnogo skotovodstva i1 pererabotki produkcii
zhivotnovodstva RASKHN». — Ne2003111078/13; zayavl. 13.04.2003; opubl. 10.11.204, Byul. Ne 3.

6. Sposob opredeleniya svezhesti myasa: zayavka na patent Ne2021101621 ot 26.01.2021 / Grachev V.1,
D'yachkova A.V., Tihonov S.L., Tret'vakova I.N Tihonova N.V.

Diachkova Anna Viktorovna

Ural State University of Economics

Candidate of economic sciences, assistant professor at the department of Food Engineering
620144, Russia, Yekaterinburg, ul. 8 Marta, 62

Ural Federal University named after The First President in Russia B.N. Yeltsin

620033, Russia, Yekaterinburg, ul. Mira, 19, E-mail: avdb@yandex.ru

Tikhonov Sergei Leonidovich

Ural State University of Economics

Doctor of technical sciences, professor, head of the department of Food Engineering
620144, Russia, Yekaterinburg, ul. 8 Marta, 62, E-mail: tthonov75@bk.ru

Tikhonova Natalia Valerievna

Ural State University of Economics

Doctor of technical sciences, professor at the department of Food Engineering
620144, Russia, Yekaterinburg, ul. 8 Marta, 62, E-mail: tthonov75@bk.ru

Ne 3(68) 2021




TexHoJM0OrHd H TOBAPOBECACHUEC HHHOBALIHOHHBIX IMHUIIEBLIX NIPOAYKTOB

YK 664.951.037.5:597.423 DOI:10.33979/2219-8466-2021-68-3-87-91

C.JO. KOB3EBA, JI.C. BOJILIIAKOBA, H./1. )KMYPUHA,
E.I. MEPKVYJIOBA, O.J1. JIAJTHOBA

N3YUEHUE COXPAHHOCTHU NOJA B 3AMOPOKEHHO IMTUKIIE
B ITPOLIECCE XPAHEHMUSI

Yemanosneno, umo 6 npoyecce xpanenus 30 mpu Mecaya cooepicanue ooa npaKmuiecku
CHU3UNOCH HaNoJ0suny. BeiaeneHa 3a8UCUMOCHb QPAKYUOHHO20 COCIMABA U COOEPIUCAHUs HHooa om
OnumenbHoOCmY XpaneHus nukuiy. 1lpouseeoen KoppeasyuoHHoi aHaiu3z 308UCUMOCHy nomepu #ooa
OM UIMEHEHUA MUOPUOPUNTIAPHBIX, CAPKONTAIMAMUYECKUX U OeHAMYPUPOBAHHBIX DEJIKO08.

Knrouegvie cnoea: nomepu iiooa, PpakyuoHuwiil cocmas, NUKULQ, Npoyecc XpaHeHus,
MUOUOpUINAPHBIE OeKU, CAPKONIAIMamuyecKkue 0eK, OeHamypuposanHvie 6eKu.
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S.YU. KOBZEVA, L.S. BOLSHAKOVA, N.D. ZHMURINA,
E.G. MERKULOVA, O.L. LADNOVA

STUDY OF THE SAFETY OF IODINE IN FROZEN HADDOCK DURING
STORAGE

It was found that during storage for three months, the content of iodine almost decreased
by half. The dependence of the fractional composition and the content of iodine on the duration of
storage of haddock was revealed. A correlation analysis of the dependence of iodine loss on changes
in myofibrillary and sarcoplasmic and denatured proteins was performed.

Keywords: iodine loss, fractional composition, haddock, storage process, myofibrillary
proteins, sarcoplasmic proteins, denatured proteins.
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KAYECTBO U BE3OIIACHOCTb
MALLEBBLIX ITPOAYKTOB

YK 664.662 DOI:10.33979/2219-8466-2021-68-3-92-98

E.B. BACTPOH, U.10. PESHUYEHKO, E.B. JIbIMOB, E.A. CHIOPOBA, A 1. YAJIIUHA

CPABHHUTEJIbHBIN AHAJIN3 KAYECTBA
XJIEBOBYJIOUHbBIX U3AEJINU B ITPOLUECCE XPAHEHUSA

B cmamve npugedenvt Oannbie pe3ylbmamos Uccie008aHus noxazameneii xaiecmsa xie-
bobynounbIx Usdenuil 6 npoyecce xpanenus. Obvexmami uIOPAHbL U30eUL PASTUYHBIX NPOU3B00U-
menetl, peanusyemvle Ha nompebumebckom puinke . Kemeposgo. Ilpeocmagnenvt nonyuenHvie Oau-
Hble N0 OleHKe NOMPeOUmenbCKUx CeotiCme, AHANU3Y pe2laMeHMUPOSAHHbIX noxasameneil Kave-
cmea U ux UsMeHeHutl @ npoyecce XpaHeHs.

Knrouesvie cnosa: xpanenue, xne606ynounvie U30eaua YNaKogaHHvle, NOKA3ameny Kaye-
CMea U ux UsMeHeHue, NompebumenbeKue ceoticmaa.
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E.V. BASTRON, L. YU. REZNICHENKO, E. DYMOV, E. SIDOROVA, A. CHALDINA

COMPARATIVE ANALYSIS OF THE QUALITY OF BAKERY PRODUCTS
IN THE STORAGE PROCESS

The article presents the data of the results of the study of indicators of the quality of bakery
products during storage. The objects selected are products of various manufacturers, sold in the
consumer market of Kemerovo. The obtained data on the assessment of consumer properties, the
analysis of regulated quality indicators and their changes during storage are presented.

Keywords: storage, packaged bakery products, quality indicators and their change, con-
sumer properties.
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YAK 619:614.31 DOI:10.33979/2219-8466-2021-68-3-99-104

H.H. JJAYIIKHHA, C.A. CKPEBHEB, K.C. CKPEGHEBA, U.P. HEPHUKOB

CAHUTAPHO-T'NT'MEHUYECKHUE YCJIOBHUS ITPON3BOACTBA
MOJIOKA BbICIIUM COPTOM HA IPUMEPE 3A0 «CJIABAHCKOE»
OPJIOBCKOUM OBJIACTH

Hzyuena, npoananuzupogana u onpeoeyeHa 3hghexmugHocme NOAYHEHUS MOJOKA 8bICUIUM
COPMOM 8 VCNI0BUIAX 8eOeHUs NPOMBIULIEHHO20 MONOYHO20 cKkomosoocmaa Ha npumepe 340 «Cna-
gaHcKoey Bepxosckozo pationa Opnosckoii obnacmu, onpeoenieHvl 8 CpasHeHUuYu ¢ mpebosaHuamy
TOCT P 52054-2003 «Monoxo xoposwe cvipoe. TexHuueckue Ycnogusay QusuKo-xuMuvecKue 1 ca-
HUMapHvie NOKA3ameny npou3goOUMOL NPOOYKYUH.

Knrouegpie cnoga: naxmupyiouge KOpoGbl, NPOMBIMIEHHOE NPOU3BOOCEO MOJOKA,
gvicUtli copm.
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N.N. LAUSHKINA, S.A. SKREBNEV, K.S. SKREBNEVA, [.LR. CHERNIKOV

SANITARY CONDITIONS FOR PRODUCING THE HIGHEST GRADE
MILK ON THE EXAMPLE OF CJSC «SLAVYANSKOE» ORYOL REGION

Theefficiency of obtaining milk of the highest grade in the conditions of industrial dairy
cattle breeding on the example of CJSC «Slavyanskoey of the Verkhovsky district of the Oryol re-

Ne 3(68) 2021




TexHoJM0OrHd H TOBAPOBECACHUEC HHHOBALIHOHHBIX IMHUIIEBLIX NIPOAYKTOB

gionwas studiedand analyzed Raw cow's milk was compared with the requirement of GOST R
52054-2003.
Keywords: Lactating cows, industrial milk production, «extra» class.
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A.B. TEMHHKOB, T.B. OPJIOBA, HP. PHUHATOBA

PA3PABOTKA U OIEHKA KAYECTBA XAJIBbI C IPUMEHEHUEM
HATYPAJIbHBIX PACTUTEJIbHBIX TOBABOK

Bnepesuvie uccnedosana 03MoNCHOCHIb NOJVYEHUS XAI8bI NOGLIUEHHOI NUWEBOTl YeHHOCHU
nymem 0bo2aujenis ee CeMeHaMy Yua, JibHa u YepHo2o KyHicyma. I[lpedcmasnena xapaxmepucmuxa
U XUMUYECKUTI COCMA8 ceMaH uua, JIbHA U YepHo2o KyHxcyma. 1Ipogederno mooenupoganue Komno-
HEHMHO20 COCMABA XAI8bl U ONpedeieHbl MeXHONOSUYECKUe PeteHs Cnocoba gHeCeHs Yacmuy t3-
MeNbYEHHbIX CeMAH HA CMAOUU NpUeOMOeneHUs mepmoti MAacchl i YaCmu Yebix CeMaH HAd crmaouu
sbIMeMUeaHU XanguuHoti Maccel. Ilposedena oyenka xavecmea xajigbl, 0O02AUEHHOT CeMEHaMU
Yya, IbHa U YepHo2o KyHoicyma. Buecenue 15,5% ceman uua, 14% ceman nona u 12,5% ceman uep-
HO20 KYHIICYMA No360Ml0 obo2amums xangy benxom ¢ cpeonem na 20,7% u 3HAUUMENLHO Yyu-
wWums ee JUNUOHBLI NPOPUIL TUHONEHOBOH U TUHONE8OT HcupHbiMu Kucriomamu. CeMeHa JIbHA U Yia
VeeUUUN COOePHCAHUE NUUEEbIX 8OJIOKOH 8 Xange 8 2,5-3 pasa, a ceMeHa 4epHO20 KVHIICYMA —
Kalbyust 8 5 pas, umo & yeioM cnocoOCm8os8alo NOSuIeHUIo nuyesoil yennocmu xanewl. Ilpeo-
cmagiieHnvle 8 pabome KOMNOHEHMHbIE PEULeHUs PeYenntypHO20 COCMABA XAigbl, 0602aUeHHOT ce-
MEHAMU YUa, JbHA U YePHO20 KYHIICYMA, MO2Yi Oblinb PEeKOMeHO08aHbI Ol PACULUPEHUS ACCOPHILL-
MEHMA Caxapucmbix KOHOUMEPCKUX U30eauli (60CMOYHbIX cladocmet).

Knrouesvie cnosa: xanga, cemena uuaq, e, YepHbuiil KVHICYM, NULLEEAS YeHHOCHTb.
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AV. TEMNIKOV, T.V. ORLOVA, N.R. RINATOVA

DEVELOPMENT AND QUALITY ASSESSMENT
OF HALVA USING NATURAL PLANT SUPPLEMENTS

The possibility of obtaining halva of increased nutritional value by enriching it with chia, flax
and black sesame seeds has been investigated for the first time. The characteristics and chemical com-
position of chia, flax and black sesame seeds are presented. The modeling of the component composi-
tion of halva was carried out and technological solutions were determined for the method of introduc-
ing part of the crushed seeds at the stage of preparing the grated mass and part of the whole seeds at
the stage of mixing the halva mass. The quality of halva enriched with chia, flax and black sesame
seeds has been assessed. The introduction of 15,5% of chia seeds, 14% of flax seeds and 12,5% of
black sesame seeds made it possible to enrich halva with protein by an average of 20,7% and signifi-
cantly improve its lipid profile with linolenic and linoleic fatty acids. Flax and chia seeds increased the
content of dietary fiber in halva 2,5-3 times, and black sesame seeds — calcium 5 times, which in gen-
eral contributed to an increase in the nutritional value of halva. The component solutions of the recipe
composition of halva, enriched with chia, flax and black sesame seeds, presented in the work, can be
recommended for expanding the range of sugary confectionery (oriental sweets).

Keywords: halva, chia seeds, flax, black sesame, nutritional value.
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H.C. EBJJOKUMOB, B.B. MAPKOB

OoNnTuMNM3ALNA PELENITYPHOI'O COCTABA
INUTATEJIBHOU CMECH JUIA IVIABJEHBIX CBIPOB

B cmamve npueod}zmaz OaHHvle no onmumusayuu peyenntyproco cocmasa numameabHou
cMmect Ons NiaeieHblx CblpO8 HA OCHOBE Keaﬂujwempuqecxoﬂ OYECHKU € UCNOJIb306AHUEM pacdemda
eduHuqulx, cpynnoesix u 0606W€HH020 nokasameJeli Kkavecmea ¢ yuemom 06114820 XUMUYECKOo20
cocmasa, CO@@prCLZHu}Z BUMAMUHO8, MUHEPAIbHbBIX 6euiecmes u CyI’I/IO‘{HOlZ HOpMbL nompe6ﬂeHu}z
OMOeNbHbIX seuecme.

Kmrouesvie cnosa: numamenvhas CMECh, KedlMempudecKas OYeHKa, noxkasamenu
Kavecmed, onmumusayisl peyenmypeol.

CIIMCOK JIMTEPATYPBI

1. AzonxuHa, JLH. [IpuMeHCHAC TUKOPACTYIMUX PACTCHHI HPH MPOM3BOACTBE TIABICHBIX ChIPoB / JLH. Azonxu-
Ha // TlepepadoTka Momoka. — 2008, — Ned, — C. 20-22.

2. Epmoxmmos, H.C. MuHEpaIbHBIH COCTAB PACTHTCIBHBIX HHTPCAUCHTOB MHTATCIHHON CMCCH T TIIABJICHBIX ChI-
pos / H.C. EpaoxumoB // TexHoIOrus 1 TOBApOBEACHHIE HHHOBAIMOHHBIX MUIIEBHIX MPOAYKTOB. — 2020. — No 3. — C 81-83.

3. V3074t paCTUTEIFHBIX OCTIKOB B COCTABC IUIABICHBIX CRIPHBIX mpoaykros / H.IT. 3axaposa [u ap.] // Tlepepa-
0otka Momoka. — 2005, — Ne§ (69). — C. 16-17.

4. Vnpuna, A.A. PazpaboTka TeXHOIOTHH KOMOHMHHPOBAHHBIX IUIABJICHBIX CHIPOB C HCIIOTB30BAHMCM P/KAHBIX OT-
pyoeit: muc. ... kaHx. TexH. Hayk: 05.18.04 / Amena Anaromsesra MmpuHa. — Kemeposo, 2000, — 136 ¢.

5. Kaymawnna, J1.B. TlpuMeHeHAE OCTKOB PACTHTCIBHOTO MPOHCXOKACHHUS MTPH MPOW3BOJACTBE IIABJICHBIX CHIPOB /
JI.B. Kamuamea, E.A. M36am / Tlepepadotka Momoka. — 2007, — Ned (90). — C. 45,

6. Jlymuackas, C.M. Pa3zpaboTka KOMIIO3UIMA JHKOPACTYINETO CHIPHS I MOBBIICHHUSI OHOJOTHIECKON IICH-
HOCTH TuaBicHbIX ChipoB / C.M. JlymmHckasa, JILA. Ky3nenosa // TexXHHKA W TEXHOIOTHS IHINCBHIX IPOU3BOACTB.
—20151. —Ne2. - C. 22-27.

7. MP 2.3.1.2432-08. HopMbI (pM3HOIOTHUECKUX TOTPEOHOCTEH B 3HEPTHH W NHINCBIX BEIICCTBAX IS PA3IIMI-
HBIX Ipynn HaceneHus Poccuiickoit @eneparun: MeToauuecKue pekomeHaammu. — M.: Munsapas PO, 2008. —41 c.

8. MP. 2.3.1.1915-04. PexomeHyeMble YPOBHH MOTPEOICHUS MUIICBEIX H OHOIOTHYECKH AKTHBHBIX BEIIECTB.
—M.: T'Y HHUU nurarns PAMH, 2004. — 36 c.

9. IOpuenko, H.A. ITumesast n OHOIOTHMecKas NEHHOCTh IUIABJICHOTO chipa ¢ mamopoTHukoM / H.A. FOpuen-
ko, JI.A. Ocrpoymos, H.H. Kpaesas, E.A. Bomona3sckas // [Tnmesas n nepepabaThIBaroImas MPOMBIIIICHHOCTD. — 1987.
— Ne8. — C. 47-48.

Ergoxnmos Huknta Cepreesuya

Opnosckuii rocyaapcrseHubi yHuBepcuTeT nveHn M.C. TypreHesa
AcnimpanT kadeaphl TOBAPOBEACHHS W TAMOXKCHHOTO €A

302028, Poccus, r. Open, Hayropckoe mocce, 29

E-mail: dredasti@mail.ru

Mapxor Baagumup Biaagumuposma

Opnosckuii rocyaapcrseHubi yHuBepcuTeT nveHn M.C. TypreHesa

Kananmat TexHIIeCKHuX HAyK, H.0. 3aB. Kaeapoi mpuOOopOCTPOCHI, METPOJIOTHH W CEPTU(PHKALIIH
302028, Poccus, r. Open, Hayropckoe mocce, 29

E-mail: pms35vm@yandex.ru

N.S. EVDOKIMOV, V.V. MARKOV

OPTIMIZATION OF NUTRIENT MIXTURE RECIPE
FOR PROCESSED CHEESE

The article provides data on the optimization of the recipe composition of the nutritional
mixture for processed cheeses based on qualimetric assessment using the calculation of single,
group and generalized quality indicators, taking into account the total chemical composition, the
content of vitamins, minerals and the daily intake of certain substances.
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H.B. KMAIIKO, A.H. BEJIOB, C.A. BEPCEHEBA, K.B. TAH3EHKO

ACCOPTUMEHT U NOTPEBJIEHUE COKOBOH MPOJYKIUN
HACEJIEHUEM IMNPUMOPCKOI'O KPAS

B oannoii cmamve npogeder aHa3 accOpmuMenma it nompebieHus CoKogol npooyKyuy
Hacenenuem [lpumopcrozo kpas. B pamkax OauHo20 uccie0o8anus npousseder cbop uHgopmayuu
10 MeMnam pocma OCHOGHBIX NOKa3ameell PbIHKA COK08, COYUONOSUYeCKOil UHPOPpMayul, aHaIu3
cobpannoti unopmayuu 1 opmuposanie 8bi80008.

Knroueswie cnosa: cox, accopmumenm, nompebieHue, pecnoHOeHn, npou3gooumes.
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N.V. KIYASHKO, ANN. BELOV, S.A. BERSENEVA, K.V. GANZENKO

ASSORTMENT AND CONSUMPTION OF JUICE PRODUCTS
BY THE POPULATION OF PRIMORSKY KRAI
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This article analyzes the range and consumption of juice products by the population of
Primorsky Krai. Within the framework of this study, information was collected on the growth rates
of the main indicators of the juice market, sociological information, analysis of the collected infor-
mation and the formation of conclusions.

Keywords: juice, assortment, consumption, respondent, producer.
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A A JIYKHUH, A'A. AHIIPEEBA, B.1. BOI'AH

AHAJIN3 ACCOPTUMEHTA U COCTABA HAHMOHAJIBHBIX
KNCJIOMOJIOYHBIX HAITUTKOB I'. UEJIABUHCKA

H3z gceco accopmumenma HAYUOHATbHBIX KUCTIOMOJIOYHBIX HANUNIKOS, NPeOCageHHbIX Ha
puirke o. HenaOuHCKa, MOJCHO gbl0eUMb MAaKue HANUMKY KaxK ailpat, maH, KYMbICHbIE Hanumox. B
omauyLe om Opyeux HAnumxos OHU HUSKOKANOPUTIHbIE U NPeOCmagiaion coboll HegasKyIo HCUO-
KOCHIb, NPU SMOM COORPHCAM NPOOUOMUKY U MHO20 GANCHLIX OIS OP2AHUIMA MAKPO- U MUKPOHYII-
puenmos, ymo Oeiaem MU HONUMKU UOeANbHbIMU ON1 YMONeHUa Hcaxcovl. [Ipedcmagnenvt pe-
3YIbMAamsi U3yHeHUs ACCOPMUMEHMA KUCTOMOIOYHBIX HANUMKO8, NpeOCmasienHslil ¢ aunep- u cy-
nepmapkemax 2. Henabuncka. Heenedosana oowas cmpykmypa uMnopma u npousgoocmesa Kicio-
MONIOYHBIX NPoOyKkmos ¢ Poccuu 3a 2019 e. Paccmompen accopmumenm i cocmae HaYuOHANbHbIX
KUCTOMOTIOUHBIX HANUINKOS, MAKUX KAK AipaH, maH, KYMbICHbII HANUMOK U utyoam.

Knrwouesvie cnosa: ananus, accopmumenm, npou3gooumens, Mapka, KUCIOMONOUHbIL
Hanumox, peiHoK.
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A A LUKIN, A A. ANDREEVA, V.I. BOGAN

ANALYSIS OF THE ASSORTMENT AND COMPOSITION OF NATIONAL
FERMENTED MILK DRINKS OF THE CITY OF CHELYABINSK

From the entire assortment of national fermented milk drinks presented in the market of
Chelyabinsk, one can single out such drinks as - ayran, tan, kumis drink. Unlike other drinks, they
are low in calories and are non-viscous liquid, while they contain probiotics and many important
macro- and micronutrients for the body, which makes these drinks ideal for quenching thirst.

The results of studying the assortment of fermented milk drinks presented in hyper- and su-
permarkets in Chelyabinsk are presented. The general structure of imports and production of fer-
mented milk products in Russia in 2019 was investigated. The assortment and composition of na-
tional fermented milk drinks, such as ayran, tan, kumis drink and shubat, are considered.

Keywords: analysis, assortment, manufacturer, brand, fermented milk drink, market.
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