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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

VJIK 637.524.5 DOI:10.33979/2219-8466-2024-86-3-3-7
O.M. MBIITAJIOBA, J1.A. POCJIMKOB, B.B. KOPEHEB

NPUMEHEHHUE CTAPTOBBIX KYJIbTYP B IIPOU3BO/ICTBE
CBIPOKOITYEHBIX KOJIBAC U3 MSACA IbIIJIAT-BPOUJIEPOB

H3yueno enuanue cmapmogvix Kynomyp L. curvatus u St. carnosus Ha ckopocmv usmeHeHus
PpH, nracmuunocmu, yoviau maccel 8 npoyecce 0CadKu U CYWKU CLIPOKONYEHBIX KOAOAC U3 MAca
yviniam-opoiinepos. Pesynomamvl  uccie0o6anus No3601uNU  YCMAHOBUMb  TMEMNEPAMYpPHO-
BNANCHOCIHBIE PEHCUMBL OCAOKU CHIPOKONYEHBIX KONOAC U3 MACA YbINAAM-OpOepos, OYeHunbs
nomepu Maccel npu @epmenmayuu Koibac, onpedenums NoKA3amenu Ka4ecmed CbiPOKONYEHbIX
KONOAC U3 MACA YbINAAM-OpOIIepos.

Kntouesvie cnosa: cvipoxonuenvie konbacel, pH msaca nmuybvl, naacmuiHOCmy, MACO YblN-
JAM-0polinepos, cmapmogule Kyibmypbul.
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O.M. MYSHALOVA, D.A. ROSLIKOV, V.V. KORENEV

APPLICATION OF STARTER CULTURES IN THE PRODUCTION
OF RAW SMOKED SAUSAGES FROM BROILER CHICKEN MEAT

The influence of L. curvatus and St. carnosus starter cultures on the rate of pH change, plastic-
ity, and weight loss during precipitation and drying of raw smoked sausages from broiler chickens was
studied. The results of the study made it possible to establish the temperature and humidity precipitation
regimes of raw smoked sausages from broiler chicken meat, to assess the weight loss during sausage
fermentation, to determine the quality indicators of raw smoked sausages from broiler chicken meat.

Keywords: raw smoked sausages, pH of poultry meat, plasticity, broiler chicken meat,
starter cultures.

BIBLIOGRAPHY (TRANSLITERATED)

1. Sovershenstvovanie proizvodstva kolbas (teoreticheskie osnovy, processy, oborudovanie, tekhnologiya, receptury
i kontrol' kachestva) / VV.D. Kosoj, S.A. Ryzhov, V.P. Dorohov. — M.: DeL.i plyus, 2018. — 682 s.

2. Mashenceva, N.G. Funkcional'nye startovye kul'tury v myasnoj promyshlennosti / N.G. Mashenceva, V.V.
Horol'skij. — M. DeL.i print, 2008. — 336 s.

3. Gurinovich, G.V. Biotekhnologicheskie sposoby proizvodstva produktov povyshennoj pishchevoj cennosti:
monografiya / G.V. Gurinovich. — Kemerovo: KemTIPP, 2002. — 135 s.

4. Rol' startovyh kul'tur v proizvodstve syrokopchenyh i syrovyalenyh kolbas / A.A. Semenova, V.V. Nasonova,
M.YU. Minaev i dr. // Vse 0 myase. — 2012. — Ne2. — S. 13-19.

5. Laranjo, M. The Use of Starter Cultures in Traditional Meat Products / M. Laranjo, M. Elias, M.J. Fraqueza //
Journal of Food Quality. — 2017. — Vol. 2017. —P. 18.

6. Laranjo, M. Role of Starter Cultures on the Safety of Fermented Meat Products / M. Laranjo, M.E. Potes, M. Elias
/l Front Microbiol. — 2019. — Vol. 10. — P. 853.

7. Influence of collagen and natural casings on the polycyclic aromatic hydrocarbons in traditional dry fer-mented
sausage (Petrovska klobasa) from Serbia / S. Skaljac, L. Petrovi¢, M. Jokanovi¢, T. Tasi¢ [et al.] // International Journal of
Food Properties. — 2018. — Vol. 21:1. — P. 667-673.

8. Bacteriobiota and Chemical Changes during the Ripening of Traditional Fermented «Pirot ‘Ironed’ Sausage» / S.
Bogdanovi'c, S. Stankovi’c, T. Beri'c, I. Tomasevic at al. // Foods. — 2023. — Vol. 12. — P. 664.

9. Study of changes in active acidity (ph) in sausages / M.P. Artamonova, M.F. Khayrullin, P.A. Zamkova [et al.] //
IOP Conference Series: Earth and Environmental Science, Krasnoyarsk, 18-20 noyabrya 2020 goda / Krashoyarsk Science
and Technology City Hall. Vol. 677. — Krasnoyarsk, Russian Federation: IOP Publishing Ltd, 2021. — P. 32011.

10. Application of isolated Lactobacillus sakei and Staphylococcus xylosus strains as a probiotic starter culture dur-
ing the industrial manufacture of Tunisian dry-fermented sausages / A. Najjari, M. Boumaiza, S. Jaballah, A. Boudabous, H.
Ouzari // Food Science. —2020. — Vol. 8. — P. 4172-4184.

11. Selected physicochemical, technological, and hygienic characteristics of artisanal and sausages produced with
functional starter culture / M. Duéi¢l, C. Barcenilla, A. Alvarez-Ordofiez, M Prieto // IOP Conf. Series: Earth and Environ-
mental Science. —2021. — Vol. 854. — P. 012028.

12. Aprobaciya razrabotannoj startovoj kul'tury na osnove Lactobacillus salivarius i Lactobacillus curvatus dlya
syrokopchenyh kolbas iz myasa pticy / N.V. Kenijz, A.A. Nesterenko, YU.A. Lysenko, M.B. Rebezov // Agrarnaya nauka.
—2022. — Ne6. — S. 112-116.

13. GOST R 54672-2011. Izdeliya kolbasnye syrokopchenye i syrovyalenye iz myasa pticy. Obshchie tekhnicheskie
usloviya. — Vved. 2013-01-01. — M.: Standartinform, 2012. — 11 s.

Myshalova Olga Mihailovna

All-Russian Scientific Research Institute of Poultry Processing Industry —

branch of the VNITIP Federal Research Center (VNIIPP)

Candidate of technical sciences, assistant professor, leading researcher of the laboratory of Sausage Technology
141552, Russia, Moscow region, Solnechnogorsk, R.P. Rzhavki, p. 1, E-mail: om@vniipp.ru

Roslikov Danil Alexandrovich

All-Russian Scientific Research Institute of Poultry Processing Industry —

branch of the VNITIP Federal Research Center (VNIIPP)

Candidate of technical sciences, research associate of the laboratory of Sausage Technology

141552, Russia, Moscow region, Solnechnogorsk, R.P. Rzhavki, p. 1, E-mail: roslikovdanil@yandex.ru

No 3(86) 2024



https://mail.yandex.ru/?uid=1130000055901350#compose?to=%22Roslikov%20Danil%22%20%3Croslikovdanil%40yandex.ru%3E

HayuHble 0CHOBBI MTHIEBBLIX TEXHOJIOTHIH

Korenev Vladimir Valentinovich

All-Russian Scientific Research Institute of Poultry Processing Industry —

branch of the VNITIP Federal Research Center (VNIIPP)

Chief specialist of the laboratory of Sausage Technology

141552, Russia, Moscow region, Solnechnogorsk, R.P. Rzhavki, p. 1, E-mail: om@vniipp.ru

© Memmnanosa O.M., Pociukos /I.A., Kopenes B.B., 2024

No 3(86) 2024




TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

VJIK 663.24:543.21 DOI:10.33979/2219-8466-2024-86-3-8-12
N.C. YEPEITAHOB, B.A. TPETBSIKOBA

NU3YYEHHUE COCTOAHUA MOJIEKYJIAAPHOI'O KOMILJIEKCA
L-ACKOPBUHOBOMU KHUCJIOTHI C U3OMAJIBTUTOM (E953)
B BOJAHBIX U I'NIMIHIEPUHOBBIX CPEJAX

IIpeocmaenenvt pe3ytbmanvl UCCie0068aHULL NO OYEHKE COCMOSIHUSL MOTEKYNAPHOL0 KOMNIEK-
ca L-ackopburosoul kuciomul ¢ usomaremumom (nuuesoi 0ooaskou E953) 6 600Hbix U enuyepuHosbix
cpeoax. Ha ocnosanuu oaunwix nonapumempuu u KonebamenvbHoOU CHeKmpoCKonuy NOKA3aHA Hecma-
OUTLHOCTD KOMNIIEKCA 8 BOOHBIX CUCTNEMAX, NPOAGIAIOWAACS 8 OKUCIUMETbHOU 0eCmpPYKYUU NocieoHe-
20. B mo oice spems cycnensuu xomnnexca 6 enuyepune (1-10%) nokasviearom cmpykmypmyio cmabuio-
HOCMb 80 8DeMEHU, YO NOOMBEPHCOACMCL CONOCMAgUmMenbHbiM anaruzom HK-cnexmpanshuix nosoc
sanenmuvix C=C u C=0-xonedanuil ackopouHOBOU KUCIOMbl U KOMIIEKCd, a MAKICe OYEHKOU UX ce-
OUMEHMAYUOHHOT YCMOUYUBOCU 8 CPABHEHUU C CYCHEH3UAMU UCXOOHBIX KOMNOHenmos. Janvreliuiue
Uccnedo8anUsl NIAHUPYIOMCSL 8 HANPABTIEHUU PA3PAOOMKU U MACUWIMAOUPOBAHUS. MEXHON02UU NOTYHe-
HUsL YCMOUYUBLIX OUCTIEPCHBIX CUCTNEM HA OCHOBE MONEKVIAPHBIX KOMNIEKCO8 ACKOPOUHOBOU KUCTIOMDbL.

Knrouesvte cnosa: ackopourosas KUCioma, u30MAantbmum, KOMAIEKC, 2TUYEPUH, ceOUuMeHmayu-
OHHas ycmouuueocms, nonapumempus, UK-@ypve-cnexmpockonusi.
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I.S. CHEREPANOQOV, V.A. TRET’YAKOVA

STUDY OF L-ASCORBIC ACID - ISOMALT (E953) MOLECULAR
COMPLEX IN AQUEOUS AND GLYCEROL MEDIA

The results of studies on the assessment of the L-ascorbic acid — Isomalt (food additive E953)
molecular complex state in aqueous and glycerol media are presented. Based on the data of polarimetry
and vibrational spectroscopy, instability of the complex in aqueous systems is shown, manifested in the
oxidative destruction of the latter. At the same time, suspensions of the complex in glycerin (1-10%) show
structural stability over time, which is confirmed by a comparative analysis of the ascorbic acid and the
complex IR spectral bands of valence C=C and C=0 vibrations, as well as an assessment of their sedi-
mentation stability in comparison with suspensions of the initial components. Further research is planned
in the direction of developing and scaling the technology for obtaining stable dispersed systems based on
ascorbic acid molecular complexes.
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Keywords: L-ascorbic acid, isomalt, complex, glycerol, sedimentation stability, polarime-
try, Fourier transform infrared spectroscopy.
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VJIK 338.43:641.01 DOI:10.33979/2219-8466-2024-86-3-13-18
E.E. XAPMUY, N.O. BPAXHAS, A.E. BbIKOBA

PA3PABOTKA PEIEIITYPbBI U TEXHOJIOI'MU CJIAAKOI'O BJIIOJA
HA OCHOBE AT'0OAHOI'O CbIPbsI CEBEPO-3AITATHOI'O PETHOHA
JJIA NPEANNPUATUN OBHIECTBEHHOI'O ITIMTAHUA

Paboma noceawena paspabomxe H08020 c1a0K020 6H00A € UCNOTL308AHUEM OUKOPACYULE20
pacmumenvHozo A200H020 cbipba Cesepo-3anaonoeo peeuona PD. Ilpusoosmes pesyrvmamol map-
KeMUH208bIX UCCIeO08AHUL CNPOCA HA HOBYIO NPOOYKYUIO, AHKEMUPOSAHUS PECHOHOCHMOS, NPOJXCU-
saiowux na meppumopuu Mypmancxoii oonacmu. Ilpusedensvi pesynromamvl UCcie008aHull moeapo-
8e0HblX nokazameinell 2200 Kktokevl Cegepo-3anaonozo pezuona. Onpedenensbl ONMUMATbHOE 810XCe-
HUe peyenmypHblX KOMNOHEHMOS U MEXHOIO02UHECKUEe PelCUMbl NPOU3goOCmsea Ciadkoeo omooa ¢
npuMenenuem agmomMamusupOSaHHo20 NPOEKMUpPOBAHUs MEMOOOM HEUeMKOU NOSUKU.

Kntouesvie cnosa: xnwxea, ciraokue 61100a, MAPKEMuH206ble UCCIEO08AHUA, HCENAMUH,
pexcum 830U8aHUsA, KOHCUCTHEHYU.
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E.E. KHARMICH, I.E. BRAZHNAIA, A.E. BYKOVA

DEVELOPMENT OF A RECIPE AND TECHNOLOGY OF A SWEET DISH
BASED ON BERRY RAW MATERIALS FROM THE NORTH-WESTERN
REGION FOR PUBLIC CATERING ENTERPRISES

The work is devoted to the development of a new sweet dish using wild-growing vegetable berry
raw materials from the North-Western region of the Russian Federation. The results of marketing research
into the demand for new products and a survey of respondents living in the Murmansk region are present-
ed. The results of studies of commodity indicators of cranberries in the North-Western region are present-
ed. The optimal investment of recipe components and technological modes for the production of a sweet
dish using computer-aided design using the fuzzy logic method have been determined.

Keywords: cranberries, sweet dishes, marketing research, gelatin, whipping mode, consistency.
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E.B. XMEJIEBA, /I.H. KOPOJIEB, 3.1I. MUHI'AJIEEBA, A.B. MACJIOB

OHEHKA TEXHOJIOI'MYECKOI'O JOCTOUHCTBA
JJIA XUIEBOIIEKAPHOU OTPACJIM HOBOI'O COPTA
3EPHA NIIEHUIIBI CHHEBA

B pabome npusedena oyenxa mexnonozuuecko2o nomeHyuana 0 Xieb0nexapHol ompaciu
H06020 copma 3epna o3umou mszkou nuenuyst Cunesa, svipawjennozo ¢ Opaosckou obnacmu. Ilpeo-
cmaegnen ananu3 nokazamenel Kauyecmeda U XumMu4ecko2o cocmaea 3epHa 6 pasHvle 200bl 8bIpaujuea-
Husi. Onpedenenbl MyKomMoabHbie cgoticmsa 3eprd. C nOMOWbIO cOpMOB020 NOMONA 3ePHA NOTYYeHd
MYKa XleOONeKapHast 8bilcule2o U Nepeoco COpmos U Onpedeienbl ee xaebonekapHule ceolicmea. Ycma-
HOBIIEHO, YMO OAHHbIU COPM NUEHUYbL 00a0dem OMIUYHLIMU MYKOMOIbHbIMU C80UCMEamu, obecne-
YUBAS BbICOKULL BLIXOO COPMOBOU MYKU, U CPEOHUMU XTeOONEKAPHbIMU C8OUCMBAMU, NO360TAOUUMU
PEKOMEHO08AMb MYKY BbICULE20 U NEPBO20 COPMOE U3 03umoll nuienuybi Cunesa 0 UCNOIb308ANHUS 6
XnebonexapHom npou3eo0cmae.

Knroueewie cnosa: sepro, nueHuya, MyKomMoabHble C80UCMEa, Xi1eboneKapHvle c8OUCMEd.
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E.V. KHMELEVA, D.N. KOROLEV, Z.S. MINGALEEVA, AV. MASLOV

ASSESSMENT OF TECHNOLOGICAL ADVANTAGES FOR THE BAKERY
INDUSTRY OF A NEW GRADE OF WHEAT GRAIN SINEVA

The paper presents an assessment of the technological potential for the baking industry of a
new variety of winter soft wheat grain Sineva, grown in the Orel region. An analysis of the quality
and chemical composition of grain in different years of cultivation is presented. The milling proper-
ties of the grain have been determined. With the help of varietal grinding of grain, baking flour of
the highest and first grades was obtained and its baking properties were determined. It has been es-
tablished that this wheat variety has excellent milling properties, providing a high yield of varietal
flour, and average baking properties, which allow us to recommend flour of the highest and first
grades from winter wheat Sineva for use in bakery production.

Keywords: grain, wheat, milling properties, baking properties.
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O.H. JIVHEBA, I''M. 3S0OMUTEBA, A.I'. CIIPABLIEBA, E.B. /IPO3/10B, E.A. BYPJIAKOBA

MOJAEJAPOBAHUME PEHEINTYPbl ®PUKAJIEJIEK I'OBSA’)KbUX
C JOBABJIEHUEM PUCOBBIX OTPYBEHN

B oannoii cmamve paccmompen memood pacuema peyenmyp npooyKmos co CLOMCHLIM KOM-
NOHEHMHBIM COCMABOM NOCPEOCTNEOM PeUeHUs 3a0ayu TUHEUH020 NPOSPAMMUPOSAHUS, UCXOOS U3
mpebosanus Munumusayuu yenesoll ynkyuu. bBracooaps oamHomy memooy MOMCHO cMoOenupo-
8amv MACHbIE NOAYPAOPUKATBL PYHKYUOHATLHOU HANPAGIEHHOCMU ¢ 3A0AHHOM CbIPbesblM COCMa-
60M U CEOUICMBAMU.

Knrouegvie cnosa: cucmemmoe mooenuposanue, pucogvie ompyou, QyHKYUOHATbHbIE NPOOYKNIbL,
MOOeNUpoBane peyenmyp, MACHbIE NOTYGadpuKamul.
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SIMULATION OF A RECIPE FOR BEEF MEATBALLS
WITH THE ADDING OF RICE BRAN
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This article discusses a method for calculating recipes for products with a complex component
composition by solving a linear programming problem based on the requirement to minimize the objective
function. This method makes it possible to model functionally oriented meat semi-finished products with a
given raw material composition and properties.

Keywords: system modeling, rice bran, functional foods, recipe modeling, semi-finished meat
products.

BIBLIOGRAPHY (TRANSLITERATED)

1. Berezina, N.A. Modelirovanie tekhnologicheskih processov proizvodstva pishchevyh produktov: metodiches-
kie ukazaniya dlya laboratornyh zanyatij [Elektronnyj resurs] / N.A. Berezina. — Orel, 2010. — 85 s. — Rezhim dostupa:
https://studfiles.net/preview/2619334/

2. Derkanosova, N.M. Modelirovanie i optimizaciya tekhnologicheskih processov pishchevyh proizvodstv:
uchebnoe posobie [Elektronnyj resurs] / N.M. Derkanosova, A.A. ZHuravlev, I.A. Sorokina. — Voronezh: VGTA, 2011.
— 195 s. — Rezhim dostupa: http://www.studmed.ru/derkanosova-nm-zhuravlev-aa-sorokina-ia-modelirovaniei-
optimizaciya-tehnologicheskih-processov-pischevyhproizvodstv_7cldch12f42.html

3. Krus', G.N. Metody issledovaniya moloka i molochnyh produktov / G.N. Krus', A.M. SHalygina, Z.V. Volo-
kitina; pod obshch. redakciej A.M. SHalyginoj. — M.: KolosS, 2002. — 368 s.

4. Kutuzov, A.L. Matematicheskie metody i modeli issledovaniya operacij. Linejnaya optimizaciya s
pomoshch'yu WinQSB i Excel: uchebnoe posobie / A.L. Kutuzov. — SPb: SPbGPU, 2004 — 102 s.

5. Simonenkova, A.P. Modelirovanie tekhnologicheskih processov proizvodstva produktov iz zhivotnogo syr'ya:
metodicheskie ukazaniya po provedeniyu laboratornyh rabot [Elektronnyj resurs] / A.P. Simonenkova. — Orel: “Gosuniver-
sitet — UNPK®, 2012. — 48 s. — Rezhim dostupa: http://docplayer.ru/53725829-Kafedra-tehnologiya-i-tovarovedenie-
produktovpitaniya-simonenkova-a-p-metodicheskie-ukazaniya-po-napisaniyu-vypusknoykvalifikacionnoy-raboty.html

Luneva Olga Nikolaevna

Orel State University named after I.S. Turgenev

Candidate of technical sciences, assistante professor at the department of
Food technology and organization of restaurant business

302020, Russia, Orel, Naugorskoe Chousse, 29, E-mail: olga_lu@list.ru

Zomiteva Galina Mihailovna

Orel State University named after I.S. Turgenev

Candidate of economic sciences, assistant professor, vice-rector for educational and methodological activities
302026, Russia, Orel, Komsomolskaya st., 95, E-mail: gz63@mail.ru

Spravtseva Alexandra Georgievna

Orel State University named after I1.S. Turgenev

Student

302020, Russia, Orel, Naugorskoe Chousse, 29, E-mail: spravceva.alya@mail.ru

Drozdov Evgeny Viktorovich

Orel State University named after I.S. Turgenev

Assistante at the department of Food technology and organization of restaurant business
302020, Russia, Orel, Naugorskoe Chousse, 29, E-mail: drozd-88@mail.ru

Burlakova Ekaterina Anatolevna
Russian Federation Security Guard Service Federal Academy

Candidate of physical and mathematical sciences, assistant professor at the department of Mathematics
302015, Russia, Orel, Priborostroitel'naya st., 35, E-mail: burlkat@rambler.ru

© JlyneBa O.H., 3omuresa .M., Cnpasuesa A.I'., lpo3znos E.B., bypnakosa E.A., 2024

No 3(86) 2024




NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA
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OJI. JIAJHOBA, C.A. KOPJAYKHNHA, B.I1. KOPJAYKHWH, E.I'. MEPKYJIOBA

OBbOCHOBAHHME ITPUMEHEHUS MYKHA T'PEYHEBOM
HEJBbHOCMOJIOTOU U HIEJIYXHW CEMSH ITOJOPOXHUKA
B TEXHOJIOTUH BE3I'JTIOTEHOBBIX MAKAPOHHBIX U3JIEJINU

Hccnedosana 603M0%4CHOCHb NPOU3BOOCNEA MAKAPOHHBIX U30EULL U3 MYKU SPEUHEBOl Yelb-
HOCMOIOMOU U3 3e1eHol epeuru. TIposedena cpasHumenbHas OYeHKa Kawecmed MyKu SpeuHegol U MyKu
2peunesoll YelbHOCMONOMOU U3 3e/1eHOU epedku. H3yueHsbl OCHOBHble NOKA3amenuy Kauecmed wemyxu u3
CeMsH NOOOPONCHUKA (NCUTUYMA) U €20 BTUAHUE HA COLICMBA MAKAPOHHO20 MeCma U U30enull U3 He2o.
Yemanoeneno nonoscumenvroe Oetlicmsue ncunuyma u MyKu SpeyuHesoli YelbHOCMOI0MOU Ha CIpYK-
MYPHO-MEeXAHUYEeCKUe U 8apOYHble C8OUCMEA MAKAPOHHbIX U30ETUL.

Knrwouesvie cnosa: dezenomenogvie MakapouHvle uz0enus, MyKd spednesas, MyKa epedHe-
8451 YENLHOCMONIOMASL, WENYXA CEMIH NOOOPOICHUKA (NCUTUYM).
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O.L. LADNOVA, S.YA. KORYACHKINA, V.P. KORYACHKIN, E.G. MERKULOVA

JUSTIFICATION OF THE USE OF WHOLE-GRAIN BUCKWHEAT FLOUR
AND PSYLLIUM SEED HUSKS IN GLUTEN-FREE PASTA TECHNOLOGY

The possibility of producing pasta from whole-ground buckwheat flour has been investigated.
A comparative assessment of the quality of buckwheat flour and whole-ground buckwheat flour from
green buckwheat was carried out. The main quality indicators of psyllium seed husk and its effect on
the properties of pasta dough and products made from it have been studied. The positive effect of psyl-
lium seed husks and whole-grain buckwheat flour on the structural, mechanical and culinary proper-
ties of pasta has been established.

Keywords: gluten-free pasta, buckwheat flour, whole-ground buckwheat flour from green
buckwheat, psyllium seed husk.
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VK 637.352 DOI:10.33979/2219-8466-2024-86-3-40-44
H.H. UBAHOBA, B.1. KAPI'MH

COBEPHIEHCTBOBAHME TEXHOJIOI'MHA ITOJIYTBEPAOI'O CBIPA
C INIOJAMU I'PELIKOT'O OPEXA

B cmamve npusooamcs pesynomamol uccie0o8anuil No COBEPULEHCMBOBANUIO MEXHOIOSUU
nonymeepoozo covipa «Poccutickuily ¢ dobasienuem niodos zpeykoz2o opexa. Bce paspabomannvie
8APUAHMNBL NOJYHUNU 8bICOKUE DAILIBI HO OCHOBHBIM OP2AHOLENMUYECKUM nokazamenim. Beeoenue 6
cocmag cvipa nio008 2peyKozo opexa YEeaudusano Maccosyio 0o xcupa Ha 1,4-4,0%, no npax-
MuYecKu He NOGIUSIO HA MACCOBYI0 OO0 6]1d2u U XJIOPUCMO20 Hampus. B cuny ceoezo xumuieckozo
cocmasa pacmumenbHoe Cbipbe CROCOOCMB08AN0 CHUICEHUIO AKMUBHOU KUCIOmHocmu. B pe3ynb-
mame gedeHus 000a8KU 20Mosblll NPOOYKM 0002awaemcs NuedbiMU GOJOKHAMU, UMAMUHAMU U
MuHepanbHuiMu sewjecmeamu. Hesnauumenvho, no ygenuuusaemcs cooepicanue 6e1K08 u JHCUpos.
Onepeemuneckas YyeHHOCMb MAKdiCe NOGLIUACTICA NO CPABHEHUIO C KOHMPOTIbHbIM 6APUAHIIOM.

Kniouesvle cnoea: nonymeepobvlii cblp, Ni00bl 2PEYKo20 opexd, MEXHONO02Us, NUWesds
YeHHOCMb, NOKA3amenu Kayecmed.
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N.N. IVANOVA, V.I. KARGIN

IMPROVING THE TECHNOLOGY OF SEMI-HARD CHEESE
WITH WALNUT FRUITS

The article presents the results of research on improving the technology of semi-hard cheese
«Russiany with the addition of walnut fruits. All developed variants received high scores on the main or-
ganoleptic indicators. The introduction of walnut fruits into the cheese increased the mass fraction of fat by
1,4-4,0%, but practically did not affect the mass fraction of moisture and sodium chloride. Due to its chemi-
cal composition, vegetable raw materials contributed to a decrease in active acidity. As a result of the intro-
duction of the additive, the finished product is enriched with dietary fibers, vitamins and minerals. The con-
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tent of proteins and fats increases slightly, but not significantly. The energy value also increases compared
to the control version.
Keywords: semi-hard cheese, walnut fruits, technology, nutritional value, quality indicators.
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E.M. PEHIETHHUK, JI.M. 3AXAPOBA, A.Il. [IAKYCHHA, JLJI. ITAIINHA, I1.H. IIKOJIbBHUKOB

PABPABOTKHN HHHOBAIIMOHHO HOBBIX ITPOJAYKTOB
OYHKINMOHAJIBHOI'O HASHAYEHUA

Hccnedosan eonpoc ocnpusimusi HaceieHuem Spynnsl QYHKYUOHANbHBIX NPOOYKIMOE NUMAHUSL.
Buisigneno, umo y nompebumeneii danmvle npooyKmul acCoOyUUpyIomcsl ¢ «nonesnocmuioy. Ilpoananusu-
POBaHbL UHSPEOUEHMbL, UCNOIb3YeMble OISl 0002aueHUst NPOOYKIMO8 HA OCHOBE MOAOKA (Nuuyegbie 80N0K-
HA, NPObUOMUYECKUe MUKPOOPSAHU3MbL, OmMpYOU U 3apoobiuiu nuenuybl, benokcodepocaujee pacmu-
mebHoe Cbipbe, pacmumenbHble MACia), d makice npeocmasieHo HempaouyUoHHoe Cbipbe, npumeHsie-
Moe 8 peyenmypax CoBPEMEHHbIX (YHKYUOHATbHBIX MOIOYHBIX NPOOYKMOE (OuKopacmyujee pacmumerio-
HOeE Cbipbe, B000POCIU, CIAXUC). YKA3aHHOE CbIPbe He MOMLKO NObIaAem OUOIOUUECKYIO YEHHOCHb, HO
U ONaRONPUAMHO GTUACM HA MEXHON02UYECKUe NoKA3amenu nuwegslx npooykmos. Pezynsmamel npoge-
OEHHbIX UCCICO08AHUL NOKA3AY, YIMO PA3PAOOMKYU (DYHKYUOHAILHBIX NPOOYKIMOS AGIAIOMCS NepCneK-
MUGHIM HANPABTIECHUEM.

Knrouesnle cnosa: gynkyuonanvrvle npooykmsl, QyHKYUOHATbHbIE UHZPEOUEHMbL, MOLOYHAS
NPOMBIULIEHHOCHb, HEMPAOUYUOHHOE CbIPbe, NPOOUOTUKUL.

CIIMCOK JIMTEPATYPbI

1. Fedacko, J. Globalization of diets and risk of noncommunicable diseases / J. Fedacko, T. Takahashi, R.B.
Singh, D. Pella, S. Chibisov, K. Hristova , D. Pella, G.N. Elkilany, R.S. Tomar, L.R. Juneja // Role of functional food
security in global health: Academic press LTD-elsevier science LTD. — 2019. — Pp. 87-107.

2. TOCT P 52349-2005. IIpoxykTs! numeBsie. [IpoaykTsl mumeBsie (GyHKIMOHATBHEIE. TEpMUHBI U ONpee-
nenwns. — Been. 2006-07-01. — M.: Craunaptundopm, 2005. — 7 c.

3. I[Inar mMeponpuaTHii o peanm3army OCHOB rocyIapcTBeHHOW nonuTHku Poccuiickoit enepamun B 001acTH
3I0pOBOTO IHUTaHMA HaceneHus Ha nepuox 1o 2020 roxa: yTB. pacnopsbkeHueM llpaBurenscta Poccuiickoit @eneparmn
o1 30.06.2012 r. Ne 1134-p. [Onexrponnsiit pecypc]. — Pexxum nocryna: https://docs.cntd.ru/document/902355469

4. Crparerus (pOpMHPOBAHUS 3J0POBOr0 00pa3a )KU3HU HACEJICHUS, TPOPIIAKTHKH U KOHTPOJI HeMH(EKIIHU-
OHHBIX 3a00seBaHui Ha mepuox 1o 2025 roma: yTp. mpukazoM MUHHCTEPCTBA 31paBooxpaHeHust Poccuiickoit denepa-
mud ot 15.01.2020 r. Ne8. [OmextponHblii pecypc]. — Pexwmm goctyma: https://docs.cntd.ru/document/
564215449?ysclid=lvxt3y7jbf732753684

5. JIpiruna, H.M. DxoHOMUYeckue (akTopbl pa3BUTHsI PHIHKA (DYHKIMOHAIBHBIX MUIIEBbIX npoaykToB / H.. JIbI-
ruHa, O.B. Pymakoga, F0.I1. Cobonesa // ConnaabHO-3KOHOMITYECKHE siBIeHS U mporecchl. — 2014, — Ne9(11). — C. 115-121.

6. JIucuupiH, A.b. CoBpeMeHHbIe TEHICHINU PAa3BUTHS WHIYCTPUH (PYHKIMOHAIBHBIX ITUIIEBHIX ITPOLYKTOB B
Poccun u 3a pyoexxom / A.B. Jlucuupia, 1.M. Yepuyxa, O.W. Jlynuna // Teopus U mpakTHKa mnepepabOTKH Msca.
—2018. — Ne3(1). — C.29-45.

7. BormanoBa, H.M. IlepcriekTHBEI HCTIONIB30BaHHS (hePMEHTHPOBAHHBIX MOJIOYHBIX IPOIYKTOB y JETEH C mep-
BHYHOH rumonakTazuei B3pocioro tTuna / H.M. Bormanosa, A.W. Xaskun, O.JI. Kono6osa // Poccuiickuii BeCTHUK T1e-
punatosioruu u nexuarpuu. — 2020. — T. 65, — Ne3. — C. 160-168.

8. Chibisov, S. Functional Food Security for Prevention of Obesity and Metabolic Syndrome / Singh M.,Singh
R.B., Halabi G., Horiuchi R., Takahashi T. // Role of functional food security in global health: Academic press LTD-elsevier
science LTD. — 2019. — Pp. 145-156.

9. 3axaposa, JI.M. HccnenoBanue akTUBHOCTH 3aKBACOYHOHN KyJIBTYpPBI IIPH NMPOM3BOACTBE OOOTALIEHHOTO KHC-
JoMoJI09HOTO MOpoxkeHoro / JI.M. 3axaposa, [1.A. JIucus, E.A. YToukuHa // ArponpOMBIIIICHHBIH KOMIDIEKC: POOIEMBI
1 MEepPCIeKTUBBI Pa3BUTH: MaT-Tbl Beepocc. (HanuoHaNBHOM) HaydHO-TIpakTH4. KoHgepeHuuu (17 ampens 2019 r.).
— bimarosenienck, 2019. — C. 69-72.

10. Yrtebacra, A.A. AxtuBanus npoOHOTHKOB aHTHOKcHIaHTamu / A.A.YTebaeBa, M.A Bypmacosa., M.A.
CricoeBa, E.B. CricoeBa // U3zBectus By30B. [Ipuknagnas xumus u 6uotexsonorus. — 2018. — T. 8, — Ned. — C. 65-72.

11. Benavente, R.. Improving Properties of a Novel B-Galactosidase from Lactobacillus plantarum by Covalent
Immobilization. / Benavente R., Pessela B.C., Curiel J.A., de las Rivas B., Munoz R., Guisan J.M., Mancheno J.M.,
Cardelle-Cobas A., Ruiz-Matute A.l., Corzo N // Molecules. — 2015. — Vol. 20, — No. 5. — Pp. 7874-7889.

12. 3axapoBa, JI.M. Peonornueckue nokasarein Macia CIMBOYHOTO MOHIKEHHON >KUPHOCTHU ¢ J100aBICHHEM
knetdatku / JI.M. 3axaposa, [I.B. lons, JI.B. AGymaxmanosa // M3Bectust JabHEBOCTOUHOTO (eiepaibHOTO YHUBEP-
cureTa. DKOHOMUKA U ynpasienue. — 2019. — Nel. — C. 174-180.

13. 3axaposa, JL.M. HccrenoBanue W pa3paboTKa TEXHOJOTHU TBOPOXKHOTO TIPOAYKTA C JIe4eOHO-
npodunakruueckumu cBoiictBamu / JI.M. 3axapoBa, E.A. Hukudoposa // AxryanpHas OuorexHoiorus. — 2014.
— Ne3(9). — C.27-32.

14. lemumosa, B.A. VlHHOBaIMOHHBIE aCTIeKTH OMOTEXHOJIOTHH MATKOTO TBOPOra, 0OOraIieHHOro (hyHKIMOHAEHBIMU
unrpenuentamu / B.A. Jlemunosa, H.b. ['aBpriosa, E.A. Mombora // [MumeBas mpombiuieHHOCTB. — 2018. — Ne 3. — C. 28-31.

15. I'pynckas, B.A. TBOpoKHBIE JiecepTHBIE TPOAYKTH C (PYHKIMOHATEHBIMUA CBOMCTBAMH M MOBBIIICHHOH IHIIIE-
Bo#i nennoctelo / B.A. I'pynckas, J1.C. I'abpuensn, E.A. Kysuna, K. A. 3aiiues // Monounoxo3siiicTBeHHbII BecTHHK. — 2019,
—Ne3. — C. 88-100.

No 3(86) 2024




TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

16. 3axaposa JLM., OG0CHOBaHKE UCIIONIB30BAHUS COCBOM KJIETYATKU B PELICNTYPE CIMBOYHOIO MACia IMOHIKCH-
Hoit sxupHocTH / JL.M. 3axaposa, JI.B. AOymaxmanosa // [IumeBble ”HHOBaLMK U OMOTEXHOJIOIMU: MaTepruaibl V. Mexy-
Hap. Hay4aHOH KoH(pepeHiwu. — Kemeporo: N3a-8o KemTUIIIT KemI'V, 2017. — C. 61-62.

17. T'anonoga, JI.B. Cos B neueOHo-npodmnaktideckoM u nerckoM nurannu / T.T. Jlorsunosa, A.B. Tlepmmkosa,
E.N. Pemernuk // Monoynas mpoMsImieHHOCTb. — 1999, — Ne 5. — C. 25-27.

18. OctpoymoB, JI.A. OcoOeHHOCTH U TIEPCIIEKTUBBI IPOM3BOACTBA MATKHX ChIpoB / JLA. OctpoymoB, U.A. Cmup-
HOBa, JI.M. 3axapoBa // TexHUKa 1 TEXHOIOTHS MUIIEBEIX Mpon3BoAcTB. — 2015, — Ned. — C. 80-86.

19. Inothukos, K.b. CoBepiieHCTBOBaHHE TEXHOJIIOTMYECKOTO MOTOKA JIMHUW MPOU3BOJICTBA HHCTAHTHPOBAHHOTO
kucerst / K.b. TInotankoB, A.M. Ilono, N.b. ITnotamkos, P.B. Kprok, C.JI. PyaueB / Texanka u TEXHOJOTHS HHIIEBBIX
npou3BocTB (Food Processing: Techniques and Technology). — 2020. — T. 50, — Nel. — C. 96-105.

20. Zacharova, L.M. Theoretical substantiation of introduction of vegetable crops stachys sieboldii mig to functional
products / L.M. Zacharova, A.V. Dyatlov // Vestnik OrelGAU. — 2013. — Ne4(43). — C. 52-55.

21. Mapyxuna, E.A. Horypt B npodunakruke 3a0oneBaHus caxapHbpM auaderom 2 tuma / E.A. Mapyxuna, JLM.
3axaposa // CoBpeMeHHbIE TIPOOJIEMbl TEXHUKH M TEXHOJIOTUH IHIIEBBIX IPOU3BOACTB: COOPHUK MaTepuanoB XIX Mexy-
HApOJHOHM HayYHO-TIpaKTHYecKkor KoHdepertmn (22-23 mapra 2018 r.). — baprayn, Mzn-Bo Antl TV, 2018. — C. 142-143.

22. Sun, N-N. Natural dietary and herbal products in anti-obesity treatment / N-N. Sun, T-Y. Wu, C-F. Chau // Mol-
ecules. — 2016. — Vol. 21. — P. 1351-1366.

23. Emadzadeh, B. Dynamic rheological and textural characteristics of low-calorie pistachio butter / B. Emadzadeh,
S.M.A. Razavi, G. Schleining // International Journal of Food Properties. — 2013. — Vol. 16. — P. 512-526.

24. Stine Renholt, Kell Mortensen, Jes C. Knudsen. The Effective Factors on the Structure of Butter and Other Milk
Fat-Based Products. Comprehensive Reviewsin Food Science and Food Safety. — 2013. — No. 12. — Pp. 468-482.

25. Emadzadeh, B. Dynamic rheological and textural characteristics of low-calorie pistachio butter / B. Emadzadeh,
S.M.A. Razavi, G. Schleining // International Journal of Food Properties. — 2013. — Vol. 16. — P. 512-526.

26. 3axapoga, JI.M. O BO3MO>KHOCTH HCIIOJIb30BaHMs MPETIAPATOB KICTUYATKH B KAYeCTBE (DYHKITMOHAIBLHOTO HHIPE-
muenta / J.M. 3axaposa, JI.B. AGymaxmanosa // CoBpeMeHHas Hayka u nHHOBarmu. — 2018. — Ne3(23). — C. 175 -179.

27. Pemernuk, E.W. IpakTideckne acmeKThl MPOSKTHPOBAHMS (YHKIIMOHATGHBIX NpOaykToB mmtanus / E.W.
Pemernuk, E.A. YTouknna: moHorpadus. — binaroserenck: JJansneBocrounsrit 'AY, 2012. — 97 c.

28. Physicochemical properties and volatile profile of mung bean flour fermented by Lacticaseibacillus casei and
Lactococcus lactis / Z. Liang, M. Yi, T. Zhang [et al.] / Food Science and Technology. — 2022. — Vol. 163. — P. 113565.

29. Development of A Specialized High Protein Product for Adaptive Nutrition / E.I. Reshetnik, Yu.l. Derzhapol-
skaya, S.L. Gribanova, I.V. Khamaganova // Prensa Medica Argentina. — 2019. — Vol. 105, No. 4. — P. 197-204.
Pewernuk Exatepuna UBanoBHa
JlanbHEBOCTOUHBIN FOCYAAPCTBEHHBIN arpapHbLil YHUBEPCUTET
JIOKTOp TEXHMYECKUX HayK, 3aBeNyIOLINi Kadeapoil TEXHOIOTHH epepadOTKH CEIbCKOX03sCTBEHHON IPOAYKIIMU
675009, Poccust, . braroereHck, yi. [Tonutexuuueckas, 86, E-mail: soia-28@yandex.ru

3axaposa Jlroamuiaa MuxajnoBHa

JlanbHEBOCTOUHBIN FOCYAapCTBEHHBIN arpapHblil YHUBEPCUTET

JIOKTOp TEXHUYECKUX HayK, mpodeccop kadeapsl TEXHOJIOTUH MepepabOTKU CENbCKOX03IHCTBEHHOM POIYKIIHH
675009, Poccus, r. braroserenck, yi. ITomurexuuueckas, 86, E-mail: zaharova_Im@mail.ru

Ilakycnna AntonuHa IlapnoBHa

JlanbHEBOCTOUHBIN FOCYAAPCTBEHHBIN arpapHblil YHUBEPCUTET

JloKkTOp XMMHYECKHX, podeccop Kadeapsl IKOJIOTHH, TOYBOBEICHUS U arpOXHUMUHN

675009, Poccus, r. biaroseruenck, yiu. [Tomurexuuueckas, 86, E-mail: pakusina.a@yandex.ru

IMamuna JIoooss JIecoHUI10BHA

JlanbHEBOCTOUHBIN FOCYAAPCTBEHHBIN arpapHblil YHUBEPCUTET

JIOKTOp 9KOHOMHYECKHX HayK, mpodeccop Kadheaphl SIKOHOMUKH arpopPOMBIIIIICHHOTO KOMILICKCa
675009, Poccusi, . baroerenck, yi. [Tonurexuuueckas, 86, E-mail: pashinall@mail.ru

IIxoabuukoB Ilagen Hukonaesnu

JlanbHEBOCTOUHBIN FOCYAapCTBEHHBIN arpapHblii YHUBEPCUTET

JIOKTOp TEXHHYECKUX HAYK, TOUEHT Ka(eapbl CTPOUTEIHHOTO PON3BOICTBA U HH)KEHEPHBIX KOHCTPYKIIHH
675009, Poccus, 1. bnaroserenck, yiu. [Tomurexuuueckas, 86, E-mail: pavel.shkolnikov@mail.ru

E.l. RESHETNIK, L.M. ZAKHAROVA, A.P. PAKUSINA, L.L. PASHINA, P.N. SHKOLNIKOV
DEVELOPMENT OF INNOVATIVE NEW FUNCTIONAL PRODUCTS

The issue of the population's perception of a group of functional food products is investigated. It
was revealed that consumers associate these products with «usefulnessy». The ingredients used to enrich
milk-based products (dietary fibers, probiotic microorganisms, wheat bran and germ, protein-containing
vegetable raw materials, vegetable oils) are analyzed, and non-traditional raw materials used in formula-
tions of modern functional dairy products (wild vegetable raw materials, algae, stachis) are presented.
These raw materials not only increase the biological value, but also have a beneficial effect on the techno-
logical performance of food products. The results of the conducted research have shown that the develop-
ment of functional products is a promising direction.
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T.H. UBAHOBA, E.J. IIOJISIKOBA, H.C. EBJJOKMMOB,
NBPAXEM EHIAA, K.C. JOPOILIIEHKOB

JIEKAPCTBEHHO-PACTUTEJIBHOE CBIPBE B ITPOU3BO/JICTBE
OYHKIMOHAJIBHBIX U CIIEHUAJIN3UPOBAHHBIX HAIIUTKOB

Hayuno o6ocrosanvl u paspabomarvl HanumKu QYHKYUOHATLHO20, CReYUATUSUPOBAHHOLO
HA3HAYEHUS C UCNOTL30BAHUEM NeKAPCBEHHO-PACMUMENbHO20 cbipba. [Ipumenenue obozamumens
ROJUKOMIOHEHMHO20 PACMUMETbHO20 NUWEe8020 05l NOAVYEHUs. BOOHBIX IKCMPAKMO8 NO380AUNO CO-
30amb  cneyuanu3UpOSaHHbLil HANUMoK ouademuyeckozo Hasnauenus. C uchomvb3osanuem aexap-
CMBEHHO20 PACMUMENBHOZO CbIPbS, PEKOMEHO0BAHH020 apmakoneeli («Pumozacmpony, KOpHU 00y-
sanuUKa, NI0ObL (henxeis, MMUHA, YSemKy DecCMepMHUKA Necyano2o) paspadbomana nuwesas 006as-
Ka, yayuwaowas pabomy Hcery0ouHo-KuweuHo2o mpakma. s noayuenus @QyHKYUOHATLHOZ2O
HANUMKA HA OCHO8E anelbCUHO8020 COKA UCHONb306AHbl IKCIMPAKMbL IHCCHLUICHS U dXUHAYeU, KOMO-
pule yayuwuarom e2o nompedumensekie ceolicmeaad.

Kniouesvle cnosa: nexapcmeenno-pacmumenshoe coipve, QYHKYUOHANbHbIE U CHEYUATUSU-
posannvle HaAnumKu, obo2amumens NOAUKOMNOHEHMHBII PACMUMENbHYI NUWESOL, IKCMPAKMbL,
nuwesas 000a6Ka, HeayOOUHO-KUULEUHbIL MPAK.
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T.N. IVANOVA, E.D. POLAKOVA, N.S. EVDOKIMOV,
IBRAHEM ESHAA, K.S. DOROSHENKOV

MEDICINAL-HERBAL RAW MATERIALS IN THE PRODUCTION
OF FUNCTIONAL AND SPECIALIZED DRINKS

Scientifically substantiated and developed drinks of functional, specialized purpose with the use
of medicinal plant raw materials. The use of polycomponent vegetable food enrichment agent for obtaining
agueous extracts made it possible to create a specialized drink for diabetic purposes. Using medicinal
plant raw materials recommended by the pharmacopoeia («Fitogastroly, dandelion roots, fennel fruit,
caraway, flowers of immortelle sandy) a food additive that improves the gastrointestinal tract was devel-
oped. Ginseng and echinacea extracts were used to obtain a functional drink based on orange juice, which
improve its consumer properties.

Keywords: medicinal plant raw materials, functional and specialized drinks, enrichment
polycomponent plant food, extracts, food additive, gastrointestinal tract.
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E.B. CAHHUKOBA, T.A. UCPUI'OBA, A.A. JIYKHUH, ®.1. UICJIAMOBA

PA3PABOTKA TEXHOJIOI'MHX ITPOU3BO/ICTBA CMY3HU
N3 CYHIEHOMU TBIKBbI C BAHAHOM

Cmambsa noceéaujena 60npocam mexHoi02uy nPouU3800Cmed 300p08bIX HANUMKO8 HA OCHO8e
NI0008 U 08ouell. Imu HAnUMKU HOCAM HA36aHue — cmysu. B cmamee npusedena mexnonozuueckas
cxema npouzsooCcmed CMy3u U3 CYWeHOU MblKebl ¢ OAHAHOM HA OCHO8E MOJLOYHBIX NPOOYKMOS
(xeghupa, cvigopomxu, Monoka). Jjana opeanoienmuieckas OyeHKa papadamsiéaemuix npooyKmos
— cMy3u u3 cywenou moikevl ¢ bananom. Ilpueedena peyenmypa nanumxa, NOAYHUSUIAS CAMYIO

BbICOKYIO OYEHKY ) 0e2yCmamopos.

Knroueevie cnosa: cmysu, gpykmol, 080w, 300pogbie NPOOYKNIbL NUMAHUS, TbIKEA CYUIEHAs,

banam, Kopuya, MexHoIOSUYeCKas cxema NPOU3BOOCMEa, OP2AHONENIMUYecKue NOKA3Amenu Kaiecmsa,

peyenmypa.
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E.V. SANNIKOVA, T.A. ISRIGOVA, A.A. LUKIN, F.I. ISLAMOVA

DEVELOPMENT OF TECHNOLOGY FOR PRODUCING SMOOTHIES
FROM DRIED PUMPKIN WITH BANANA

The article is devoted to the technology of production of healthy drinks based on fruits and vege-
tables. These drinks are called smoothies. The article provides a technological scheme for the production
of smoothies from dried pumpkin with banana based on dairy products (kefir, whey, milk). An organoleptic
assessment of the products being developed is given — a smoothie made from dried pumpkin with banana.
The recipe for the drink that received the highest rating from tasters is given.

Keywords: smoothies, fruits, vegetables, healthy foods, dried pumpkin, banana, cinnamon,
production flow diagram, organoleptic quality indicators, recipe.
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NORMATIVE AND LEGAL REGULATION OF SPORTS NUTRITION
IN THE RUSSIAN FEDERATION

The article is devoted to the study of legal regulation of sports nutrition in the Russian Federa-
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BJIMSTHUE OPTAHOJIENITUUYECKHNX ITOKA3ATEJIEM KAUECTBA
HA ITPABHJIBHOCTb MAEHTU®UKANIMU HAITUTKOB
HA PACTUTEJIBHOU OCHOBE

B oanmoii cmamve paccmampuealomes 60npocsi OYeHKuU Kayecmea HAnumKos Ha pacmumei-
HOU OCHOGe, eé Memooonoeuueckoli 6asvl. Paccmompensi memoowl npoussodcmsa. Ilpoananusuposarvl
HOpMAMUGHble OOKYMEHMbl, YCMAHASIUsaoujue mpebosanis K HOKA3amenim Kayecmea Hanumko8 Ha
pacmumenvHoll ocrose. Paspabomana memooonoeuieckas ocnosa Onisi NpoeedeHUs. OYeHKU Kauecmesd
HANUMKO8 Ha pacmumenvbHoll ocHoge. Ha baze paspabomanHvbix Mamepuanos 6blia nposedeHa oyeHKd
Kauecmsa. Ilpedcmagnenvl 86180061 U NPEONOAHCEHUSA O HEOPEHUU PA3PADOMAHHBIX MEMOO0I0SUYECKUX
Mamepuanos 8 nocoous 0nia cmyoenmos, ooyuarouwuxcs Ha HanpasieHuu « Tosaposedenuey.

Kntouesvie cnosa: oyenxa xavecmea, Memooono2us, HAaNUMKU Ha PACIUMENbHOU OCHOge,
opeanonenmuiecKue noOKazamenu, opeaHoienmuyeckue npoGuUIU, OecKpUnmopbvl, HOPMAMueHble
OOKYMEHMbL, PLIHOK, AHANU3, MEMOObL NEPEPAOOMKU CIPBSL.
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THE INFLUENCE OF ORGANOLEPTIC QUALITY INDICATORS
ON THE CORRECT IDENTIFICATION OF PLANT-BASED BEVERAGES
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This article discusses the issues of assessing the quality of plant-based beverages and its method-
ological basis. Production methods are considered. Regulatory documents establishing requirements for
the quality indicators of plant-based beverages are analyzed. A methodological framework has been de-
veloped for evaluating the quality of plant-based beverages. Based on the developed materials, a quality
assessment was carried out. Conclusions and suggestions were made on the implementation of the devel-
oped methodological materials in manuals for students studying in the field of «Commodity Sciencex.

Keywords: quality assessment, methodology, plant-based beverages, organoleptic indica-
tors, organoleptic profiles, descriptors, regulatory documents, market, analysis, methods of pro-
cessing raw materials.
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VK 637.146: 637.072 DOI:10.33979/2219-8466-2024-86-3-79-83
M.D. KAPABAEBA, H.A. KOJIOTOBA

NCITIOJBb30OBAHME PA3ZHBIX BUJIOB CTABUJIN3ATOPOB
B MTIPOU3BOACTBE TBOPOXHbBIX ITPOAYKTOB

B pamkax oannoti cmamvu asmopamu paccmampusaromcs mexHoIo2udecKue acnekmol u
npeumMyuecmed uCnoIb308aHUs CMAOUIUIAMOPO8 8 NPOUIBOOCHIBE MBOPOAHCHBIX NPOOYKMOS. IKcne-
PUMEHMANbHO YCMAHOBIEHO, Ymo 6ce ucciedyemvie 00pasybl MEOPONHCHBIX NPOOYKIMOE OMIUYATUCD
KaK N0 Op2aHONenmuyeckuM, max u no Qu3UKo-XumMuieckum noKa3amensim.

Knrwouesvle cnosa: meoposichvlii npodykm, cmabuiuzamopul, nuyegvie 006asKu, nuujesvle
B0I0KHA, a2ap-azap, NeKmuH, HCenamuH, UHYIUH.

CIIMCOK JIMTEPATYPbI

1. TC TP 033 /2013. O Ge3omacHOCTH MOJIOKa ¥ MOJIOYHOI npoxykimu: npuHAT Pemmennem Cosera Epasuii-
cKoil sKoHoMmueckoil kommccnmu oT 9.10.2013 1. Ne67 [DnexrtponHBIA pecypc]. — PexmMm mocryma:
https://docs.cntd.ru/document/499050562

2. TOCT P 52738-2007. Mosoko 1 npoayKThl iepepaboTku mosioka. TepMmuHsl u onpenenenus — Been. 2009-
01-01 [Dnexrponnsii pecypc]. — Pexxum mocrtyma: https://docs.cntd.ru/document/1200051452

3. KapabaeBa, M.D. OcHOBHBIE MHTPEIUEHTHI, IPUMEHSEMBIC B MIPOU3BOJICTBE MOJOYHBIX (DYHKIHMOHAIBHBIX
npoxykroB / M.J. Kapabaesa, H.A. Konorosa, E.A. Kpurep // AkryanbHble IpoOIeMbl BETEPHHAPHON METUIMHBL, ITH-
IICBBIX W OMOTEXHOJOTHH : MaTepuaisl MeXIyHApOJHOW HaydHO-TIpakTud. KoH(pepeHmmu (14-16 derpams 2023 1.).
— CapatoB: CapaToBCKHii TOCYIapCTBeHHBIN arpapHbelii yHuBepcuteT nM. H.W. Basumosa, 2023. — C. 129-138.

4. TP TC 029/2012. TpeboBaHuUs 6€30MACHOCTH MHUIIEBHIX T00aBOK, apOMaTH3aTOPOB M TEXHOJIOTHUECKHAX BCTIOMO-
ratenbHbIX cpeacTB: npuHAT Pemennem Coserta EBpasuiickoii skoHoMuueckoi komuccuu ot 20.07.2012 r. Ne58 [Dnextpon-
HbI pecype]. — Pesxxim moctyma: https://docs.cntd.ru/document/902359401

5. CtpaTerus noBbILIEHUS KayecTBa NMUIIEBOH npoaykuun B Poccuiickoit @eneparuu 1o 2030 roxa: yTB. pac-
nopsbkeHneM IIpaBurensctBa Poccuiickoit @enepanuu ot 29.06.2016 1. Nel364-p [DnexTponHBI pecypc]. — Pexum
nmocrymna: https://docs.cntd.ru/document/420363999?marker=65401N

6. Merommueckne pekomeHmarm MP 2.3.1.0253-21. 2.3.1. T'urnena. ['uruena nutanus. PampioHansHOE muTa-
Hue. HopMbl ¢pu3nonorndecknx noTpeOHOCTEH B SHEPTUH 1 NHIIEBBIX BELIECTBAX A Pa3IMYHBIX TPYNI HaceneHus: Poc-
cuiickoit ®enepanuu  [DnektponHslii pecypc]. — Pexum goctyma:  https://www.rospotrebnadzor.ru/documents/
details.php?ELEMENT_ID=18979

7. TOCT 3624-92. Monoko U MOJOYHBIE NPOAYKTHL. THUTpHUMETpHUUECKHE METOJbI ONpeaeSIeHUs] KUCIOTHOCTH.
—Bgen. 1994-01-01 [DnextpoHHbIil pecype]. — Pexxum goctyma: https://docs.cntd.ru/document/1200021584

Kapa6aeBa MapbsiM DpKHHOBHA

CapaToBCKHM roCyIapCTBEHHBIM YHUBEPCUTET T€HETUKHY, OMOTEXHOI0THH U umkeHepun nmenn H.W. Basunosa
JIoKTOp OMOJIOrHYECKUX HayK, mpodeccop Kabeapsl TEXHOJIOIMH MPOAYKTOB ITUTAHUS

410012, Poccus, r. Caparos, npocrekt umenu [letpa Cronsinuna, 4, E-mail: karabaeva_marina@mail.ru

KosoroBa Harainbs AnapeeBHa

CaparoBCKHii TOCYIapCTBEHHBIN YHUBEPCHTET TeHETHKH, OHOTEXHOJIOTHN W WHkeHepun uMenn H.W. Basuiosa
Kanauaar TeXHUYECKUX HAYK, JOLEHT KadeIpbl TEXHOJIOTUH NIPOAYKTOB ITNTAHUS

410012, Poccus, r. Caparos, npocrekt umenu [letpa Cronsinuna, 4, E-mail: natasha.kolotova@yandex.ru

M.E. KARABAEVA, N.A. KOLOTOVA

THE USE OF DIFFERENT TYPES OF STABILIZERS
IN THE PRODUCTION OF COTTAGE CHEESE PRODUCTS

In this article, the authors consider the technological aspects and advantages of using stabilizers
in the production of cottage cheese products. It was experimentally established that all the studied samples
of cottage cheese products differed both in organoleptic and physico-chemical parameters.

Keywords: cottage cheese product, stabilizers, food additives, dietary fiber, agar-agar,
pectin, gelatin, inulin.
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T.B. JIEBUVK, E.H. APTEMOBA, H.I'. JI, T.A. EPIIOBA,
M.IL. PABTOHOBA, T.A. CEHOTPYCOBA

NIEHTUOUKALIMA BUOJOI'MYECKN AKTUBHBIX BEIIECTB,
MN3BJEYEHHbBIX U3 PACTUTEJIBHBIX OB BEKTOB
JAJIBHEBOCTOYHOI'O PEI'HOHA, C TIOMOIIIBIO KOMBUHAIINU
NHCTPYMEHTAJIBHBIX AHAJIMTUYECKUX METOJA0OB

B nacmosuyee epemsa nooasisiouee uucio uccredoeameneti 8 CGOUX AHATUMUYECKUX UCCTE006a-
HUSIX NPUMEHSION 8bICOKOMEXHOI0SUYECKUe UHCIPYMEHMAbHbIE MEmoobl. 00pawénHo-pazosas xpo-
mamoepagus, MK-cnekmpockonust, manoemHas Macc-chekmpockonus. Bvicokas cenekmugHocmy u uys-
CMBUMENLHOCIb IMUX MEMO008 NO380IsIem Hauboee 00CMOBEPHO UOCHMUPUYUPOSanb buoozudecKue
aKmueHble gewecmea 8 OuoIoeuieckux oobvexmax. B oannotl pabome nposedena uoenmupuxayusi 6uono-
2UHECKUX AKMUGHBIX BeUjecms OKOIONIOOHUKA Opexa MAHbUICYPCKO20 MemMoOoM 0OpawménHo-ghazosoll
xpomamoepauu, UK — cnexmpockonuu u epuba Inonotus obliguus memooom manoemHol macc-
CReKmpoMempuu npu onpeoenentvlx ycenosusix. Mccnedosanus nokaszan, Ymo 6 OKOIONIOOHUKe opexa
manvydicypekoeo (Pericarp J. mandshurica Maxim) u epuba Inonotus obliguus udenmughuyuposarst ouo-
JI02udecKue COeOUHEHUs: PYMUH, K8epYemuH, 102101, KeMngepoa 3-2ioKypoHuo.

Knitouesvle cnosa:  oKononniooHux, opex —MAHbUICYPCKUL, — Haed, — CEEPXKPUIMUYECKUe
COy-oxcmpaxmei,  obpawénno-ghasnass  xpomamoepaghus,  HK-cnekmpockonusi,  manoemHas
MACC-CREeKMpOMempusl.
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T.V. LEVCHUK, E.N. ARTEMOVA, N.G. LI, T.A. ERSHOVA,
M.P. RAZGONOVA, T.A. CENOTRUSOVA

IDENTIFICATION OF BIOLOGICALLY ACTIVE SUBSTANCES
EXTRACTED FROM PLANT OBJECTS OF THE FAR EASTERN REGION
USING A COMBINATION OF INSTRUMENTAL ANALYTICAL METHODS

Currently, the overwhelming number of researchers in their analytical studies use high-tech in-
strumental methods: reverse phase chromatography, IR spectroscopy, tandem mass spectroscopy. The
high selectivity and sensitivity of these methods allows the most reliable identification of biological active
substances in biological objects. In this work, we identified the biological active substances of the Manchu-
rian nut pericarp using reverse phase chromatography, IR spectroscopy and the Inonotus obliguus fungus
using tandem mass spectrometry under certain conditions. Research has shown that the following biologi-
cal compounds were identified in the pericarp of the Manchurian nut (Pericarp J. mandshurica Maxim)
and the mushroom Inonotus obliguus: rutin, quercetin, juglone, kaempferol 3-glucuronide.

Keywords: pericarp, Manchurian nut, chaga mushroom, supercritical CO2 extracts, reverse
phase chromatography, IR spectroscopy, tandem mass spectrometry.
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MALLEBbLIX NTPOAYKTOB
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JLT. BJIAIIIMK, A.B. TAPACEHKO

HUCITIOJIb3OBAHUE BUHOI'PAJIHBIX BHIZKUMOK
B PABPABOTKE HAIIMTKOB DQHEPTETHYECKOI'O IEUCTBUA

Cmamus noceéswena paspabomxe peyenmypsl U MeXHOIOUU NPOUBOOCIEA IHEP2EMUUECKUX
HANUMKOB C UCNONL308AHUEM NPOOYKMOE nepepabomku sutozpada. O60cHo8ana yenecoobpasnocms uc-
NOL306aHUSL OUPPY3UOHHO20 COKA 8 Kauecmee QYHKYUOHANbHO20 UHSPEOUCHMA 8 MEXHOI02UU IHep2e-
muueckux nanumxos. Onpedenensi OpeaHorenmuyeckue, QUIUKO-XUMuUiecKue U mexHosouyeckue ceoui-
cmea coka u 2omoeo2o npooykma. Ilooobpansl copma 6uHoOSpaA0a, bIHCUMKU KOMOPLIX Hauboee npu-
200Hbl ONI5 U320MOGNEHUA OUPPDYIUOHHO20 COKA, NOCKOTLKY UUPOKO PACTPOCIPAHEHbL U UMEION XOPO-
wiue mexmono2udeckue nokasamenu 0 OanvbHenwel nepepabomxu. Paspabomana peyenmypa suepee-
MUYECK020 HANUMKA C HAMYPATILHLIMU UHSPEOUSHMAMU U NPOBEOEHA €20 OP2aHONeNnMUIECKas OYeHKA.

Kniouegvie cnoea: snepcemuueckue Hanumky, UHOZPAOHbIE BbINCUMKU, OUDDYIUOHHBIE COK,
IKCMPAKmvl, Koeun, maypun, 1e60-KapHUMuH, OYeHKa Kayecmsd.
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L.G. VLASHCHIK, A.V. TARASENKO

THE USE OF GRAPE POMACE IN THE DEVELOPMENT
OF ENERGY DRINKS

The article reveals the development of a formulation and technology of the production of energy
drinks using grape processing products. The expediency of using diffusion juice as a functional ingredient
in energy drink technology is substantiated. The organoleptic, physico-chemical and technological proper-
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ties of the juice and the finished product are determined. Grape varieties have been selected, the extracts of
which are most suitable for the production of diffusion juice, since they are widespread and have good
technological indicators for further processing. The formulation of an energy drink with natural ingredi-
ents has been developed and its organoleptic evaluation has been carried out.

Keywords: energy drinks, grape pomace, diffusion juice, extracts, caffeine, taurine, levocarnitine,
quality assessment.
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A.3. KAPUMOBA, I''I'. CEPT'EEHKO, I''M. HU3AMOBA

AHAJIN3 MOKA3ATEJEN KAUECTBA PAPHIA
PA3J/IMYHLIX MTPOU3BOIUTEJIEN

B cmamve npuseden ananuz nokasamerneii kasecmea (apuia pasiuiHblx npoussooumenei ¢
yenvio evlAsNeHUA Hauboee dobpoKkavecmeeno2o npooykma. Tax dice npoananu3uposana uHpopmayus
MapKuposKu npoOyKma na npeomem ee 00Cmo8epHOCU.

Kniouesvle cnosa: gapui, xavecmso, Qusuxo-xumuueckue, opeanoienmuyeckue nokasa-
menu, 6e30nacHoCmb, MapKUposKa.
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A.Z. KARIMOVA, G.G. SERGEENKO, G.M. NIZAMOVA

ANALYSIS OF QUALITY INDICATORS OF MINCED MEAT
OF DIFFERENT MANUFACTURERS

The article provides an analysis of the quality indicators of minced meat from various manufac-
turers in order to identify the highest quality product. Product labeling information was also analyzed to
determine the reliability of the information provided.

Keywords: minced meat, quality, physico-chemical, organoleptic indicators, safety, labeling.
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UCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbLIX TOBAPOB
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O.H. AHOXHMHA, B.B. BEPXOTVYPOB, E.B. VJIbPUX, A.C. BAPKOBA

COBPEMEHHOE COCTOSAHME ITPOU3BOJACTBA U IOTPEBJIEHUA
MNPOAYKIHUU U BUOIIEPEPABOTKA ITNIIEBBIX OTXO10B
ZKUBOTHOI'O NPOUCXOKIEHHUA B KAIMHUHI'PAACKOU OBJIACTHU

Kanununepadckas obracme s167semcesi 000COONEHHLIM PEGUOHOM, HO 8 HEM XOPOULO PA3GUMA M-
Wesast NPOMbIUIEHHOCHb. 8 NOCTEOHUe 200bl HAOTIOOAEMCSl, 8 YETIOM, YESIUUEHUEe OCHOBHBIX 8UN08 HO2O-
JI08bsL CKOMA U NPOU3B00Cmea npooykyuu sxrcusomuogoocmsa. OOHaxo obpasyemcs u 6onvliee Koaude-
cmeo omx0008 nuuesoti npomviuiieHHocmu. C nomMowpio buonepepabomxu omxoobl RUWESOU NPOMbLUL-
JIEHHOCUL MOJICHO NEPepabomamy 6 (OyHKYUOHAIbHbIE U YeHHbIE NPOOYKNIbL.

Kniouesvle cnosa: numanue, npouszgo0cmeo, nompebienue npooyKyuu, MACHAs, PblOHAS,
MONOUHAs NPOOYKYUsL, OMX00bI, OUONepepabomKa, KOMROCH.
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O.N. ANOKHINA, V.V. VERKHOTUROV, E.V. ULRIKH, A.S. BARKOVA

CURRENT STATE OF PRODUCTION AND CONSUMPTION
OF PRODUCTS AND BIOPROCESSING OF FOOD WASTE OF ANIMAL
ORIGIN IN THE KALININGRAD REGION

The Kaliningrad region is an isolated region, but its food industry is well developed. In recent
years, there has been an overall increase in the main types of livestock and livestock production. However,
more waste from the food industry is also generated. Through biorefinery, waste from the food industry
can be converted into functional and valuable products.

Keywords: nutrition, production, product consumption, meat, fish, dairy products, waste, biopro-
cessing, compost.
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K.C. KYIIPUAHOBA, K.H. HUIIUEBCKAA

OB30P NIOTPEBUTEJLCKOI'O PBIHKA PHIBHOM MMPOAYKIIUU

Poibnaa ompaciv 6 Poccutickoii @edepayuu 16715emcsi 00HOBPEMEHHO KAK OOHOUL U3 Hauboee
OUHAMUYHO PA3GUBAIOWUXCS], MAK U OOCMAMOYHO CONCHbIM HANPAGIEHUEM HA NPOO0BOIbCHIBEHHOM DblH-
Ke. OCHOBHOTL Yebio, KAK U Y OCMATbHbIX OMPACIell CLYIICUM 06ecneyeHue HACeNeHUst KaYeCmeeHHOU U
besonacroil npodykyuetl. Tlpeocmasnenvl darnHbie N0 NPOU3BOOCHEY OCHOBHBIX 8UOO8 NPOOYKYUU PblOO-
JI06CMBA U KOIUYECE0 NPOU3BOOUMOLL PbiOHOU npodykyuu coznacho danuwim no OKII[2. Ilposoouncs
aHAU3 NOMPEOUMENLCKO2O PLIHKA PLIOHOU NPOOYKYUU HA NPUMEPe MOP2OBbIX cemell U MapKemnielcos
Hoesocubupckoii obnacmu. Onpedenensl 6udbl pazoenki, MepmMuveckoe COCMosHUe U accopmumenn poio-
HOU nPoOYKyuu 6 mopeoswvlx censix. Ilpedcmagien cpes yenoeo2o OUana3ona OAHHOU Kame2opuu npooyK-

yuu Ha npumepe blbpannoco peauona Poccuu.

Kniouegvie cnoga: pulbnas npooykyus, nompeoumensCKuii polHoK, mopeoeds cemv, MapKem-

naetic, nompebumeinu.
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K.S. KUPRIYANOVA, K.N. NITSIEVSKAYA

REVIEW OF THE CONSUMER MARKET OF FISH PRODUCTS

The fishing industry in the Russian Federation is both one of the most dynamically developing
and a rather complex area in the food market. The main goal, as in other industries, is to provide the popu-
lation with high-quality and safe products. The data on the production of the main types of fishing products
and the number of fish products produced according to the data of the all-Russian classifier of products by
type of economic activity (OKPD2) are presented. The analysis of the consumer market of fish products
was carried out using the example of retail chains and marketplaces in the Novosibirsk region. The types
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of cutting, thermal condition and assortment of fish products presented in retail chains are determined. The
paper shows a cross-section of the price range of this product category using the example of the selected
region of the Russian Federation.

Keywords: fish products, consumer market, retail chain, marketplace, consumers.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

V/]IK [339.33:338.439]:339.138 DOI:10.33979/2219-8466-2024-86-3-114-118
J.H. TOPI'AYEB, C.A. JIEHUCEHKO, B.I. TOPT'TAYEB

OCHOBHBIE TEHAEHIIMU PA3ZBUTHUA U OCOBEHHOCTH
MAPKETHHI'OBBIX PEHIEHUHU CYFBEKTOB OIITOBOU TOPI'OBJIN
IMNPOAYKTAMMU IIMTAHHUA B YCJIOBUAX HECTABHUJIBHOU
IKOHOMHNYECKOMU CPE/IbI

B pamkax nposedennozo uccredosanus paccmompeHrvl akmyaibHble 80RPOCHI, CEA3AHHbIE C
paspabomxou dh@PekmusHbiX MAPKEMUH208bIX peweHull s NPeONpUsMuULl ONMOBOU MOpP2O6IU
NPOOYKMAamu NUMAHUs 6 YCI08UAX KPUUCHLIX signenutl. OmoenvHoe sHUMAKUue YOereHo GaNCHOCIU
HALANCUBAHUS NPABUTILHBIX KOMMYHUKAYUL U NOOOEPAHCKU CTNAOUTIbHBIX YenoyueK NOCHABOK 8 nepu-
00 3KOHOMUUecKux nompsacenull. Takoice bl0enieHbl Kiiouesble npuembl, Memoobl, H00X00bl U Map-
KemuH208ble peuenus, KOmopble No360Jsm ONMUMUUPOBANb OesIMeNbHOCHb MOP2OGbIX NPEeOnpu-
aAmutl, 608peMsL peasuposams Ha BOJAMUILHOCTG PbIHKA, 00ecnedums YCmouiugoCms U noooepoic-
KY 3¢hheKmusHbIX KOMMYHUKAYULL C KIUSHMAMU.

Knroueevie cnosa: xpusuc, mapkemuHe, ONmogas MOp20Gis, UHCHPYMEHMbl, YenouKu
nOCMAsox.
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THE MAIN TRENDS IN THE DEVELOPMENT AND FEATURES
OF MARKETING DECISIONS OF SUBJECTS OF WHOLESALE FOOD
TRADE IN AN UNSTABLE ECONOMIC ENVIRONMENT

Within the framework of the conducted research, topical issues related to the development of effec-
tive marketing solutions for food wholesale enterprises in the context of crisis phenomena are considered.
Special attention is paid to the importance of establishing proper communications and maintaining stable
supply chains during economic turmoil. The key techniques, methods, approaches and marketing solutions
that will optimize the activities of trading enterprises, respond to market volatility in time, ensure stability
and support effective communications with customers are also highlighted.

Keywords: crisis, marketing, wholesale, tools, supply chain.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEeOOBAHUAMU
K 0()OPMJICHUIO HAYYHbIX 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 3Kk3eMIusipe Ha OyMaKHOM HOCHTEJIC M B AJICKTPOH-
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[CHI/IH 00 dBTOpax IIPHUBOIATCA B TaKOM I10CJIEA0BATECIbHOCTHU: (DaMI/IJ'II/I}I, nums,
OTUCCTBO, YUPCIKACHUC WIIM OpraHu3anuda, yudCHasd CTCIICHb, YYCHOC 3BaHHC, MOJIKHOCTD,
ajpcc, TeJ'Ie(bOH, QJICKTPOHHAA I104Ta.

* B TekcTe cTaThM KEIaTeIbHO:

— HE IPUMEHATH 000POTHI Pa3TOBOPHOM peUH, TEXHUIIU3MBI, MPOGECCHOHAIN3MBI,

— 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 CIOBOOOpPA30BaHUS;

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

» CokpaieHus 1 abOpeBUATyphl JOJKHBI paciin(poBBIBATHCS MO MECTY IMEPBOTO
YIOMUHAHUS (BXOXIACHUS) B TEKCTE CTAThU.

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

* PucyHku u pyrue WmocTpaluu (4epTexu, rpa@uku, cXeMbl, AuarpaMmsl, GoTo-
CHUMKH) CIIEyeT paclojaraTb HEMOCPEACTBEHHO MOCIE TEKCTA, B KOTOPOM OHHM YIIOMHHA-
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 TpeboBaHU K 0POPMIICHHIO HayYHBIX cTaTeil Bbl MoxkeTe o3Ha-
KOMHUTKCS Ha caiite Www.oreluniver.ru.

[InaTa c acnupaHTOB 3a ONMyOJWKOBaHUE CTATEH HE B3UMACTCH.
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