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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

VJIK 664.649; 664.64
B.I' TYCTUHOBHNY, O.A. TOAYHOB, B.A. YEPHbIX, I0.M. INIAKCHH, T.I1l. KOJIMAKOBA

COBPEMEHHAS TEXHOJIOI'UA ITPOU3BOACTBA IMAIIEBBIX
PACTUTEJBHBIX MOPOIIKOB JJIA XJEBOIIEKAPHOU
INPOMBIIIVIEHHOCTH

Hacmosawas paboma noceswena paspabomke 08yXCmaoutiHo2o cnocoba Cywku ogoueti u
@PpyKkmos 6 ude NoAUOUCREPCHO20 NOPOUKA C XUMUUECKUM COCMABOM, OIUZKUM K UCXOOHOMY pac-
MUMETbHOMY CbIPbIO, 30 UCKTIOUeHUueM codepoicanus éiazu. Paspabomannwiii cnocob npeononazaem
ucnonvzosanue ceputino evinyckaemou cywunxku KC-6 u paspabomannoi cywunxu JKC-1T71, peanu-
3YIOUWUX 08YXCIMAOULIHbLI MEPMONAdUTbHBII cnocob yoanenus éiaeu. Ha nepeoti cmaouu npoucxooum
yoajeHue e1azu U3 npedsapumesibHo U3MeIb4eHHbIX N10008 Ha Kyouku ¢ pasmepamu 8-10mm nocpeo-
cmsom nooauu 6 cyuuaxy KC-6 eozdyxa ¢ memnepamypoti 35-40C u omuocumenshoil 61aicHocmvio
10-15%¢6 meuenue epemenu, obecneuusaowieco NPOMENCYMOUHYIO GIANCHOCHbL UCXOOHO20 CbIPbS 8
npedenax 28-30%.Ha emopoii cmaduu danvHeliutee yoanenue 61a2u U3 Colpbsi NPOUCXOOUN 6 CYUUIKE
JIKC-1TJI, 6 xomopoti ocywecmensiemcss 00HOBPEMEHHO UMENbYEHUe ChIPbs U €20 CYWKA C MaAKumMu
Jice napamempamu 8030yxd, KaK U Ha Nepeou cmaouu, 00 KOHEUHOU GIANCHOCU NOLYHAEMO20 NO-
powka 6 npedenax 6-8%.Ilocne cywiku nopoutox umeem cpeOHUti SKEUBATICHMHbLIL OUAMEmp YaCmuy
6 npeoenax 50-150mxm. CpasHumenvhviii ananus CywKu pacmumenbHO20 Cbipbsi pa3padomanHbiM U
CYOMUMAYUOHHBIM CROCOOAMU NOKA3ATL, YMO COOEPIICAHUE [-Kapomuna npu nepeom cnocode CyuwKku
oonvue, uem 60 emopom. Ilonyuaemvle pazmepsbl vacmuy NUWEBLIX NOPOUUKOE 0DECNedU8aion noy-
YeHue YCMOUYUBHIX K PACCIOCHUIO MYYHbIX CMecell, Ymo BaANCHO OJisl XAeOONEKAPHOU NPOMbIUUIEHHO-
cmu, MmaxK Kax Kpumuyeckas mouka pasmepa uacmuy NUEHUYHOU U PIHCAHOU XAeOONeKapHOU MYKu
naxooumes 6 npeoenax 100-120mxm. Taxum o6pasom, Ha OCHOBAHUU NPOBEOCHHBIX UCCACOOBAHUL
paspaboman co8pemMeHHbIl UHHOBAYUOHHBIU CHOCOO NOTYHEeHUs PACMUMETbHBIX NUUEBLIX NOPOUKOE
u3 osoweti u ppykmos.

Knroueswie cnosa:. osowu, pyxmol, KOHGEKMUBHASL CYUIKA, 08YXCMAOULHBIL CROCOO CyW-
K, U3MebYeHue U CyWKa, memnepamypa colpbsi npu cyuxe e bonee 40°C, omnocumenvhas e1aic-
Hocmb 8030yxa, pasmep yacmuy nopowka 50-150mrm, coxpanenue f-xapomuna.
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V.G. GUSTINOVICH, O.A. GODUNOV, V.YA. CHERNYKH,
YU.M. PLAKSIN, T.P. KOLMAKOVA

MODERN TECHNOLOGY OF PRODUCTION OF EDIBLE PLANT
POWDERS FOR THE BAKING INDUSTRY

This study is devoted to the development of a tagesmethod of drying vegetables and
fruits in the form of a polydisperse powder witlcslemical composition close to the original plant
raw materials, with the exception of moisture cantdhe developed method involves the use of a
commercially available KS-6 dryer and the develop&s-1TL dryer, which implement a two-stage
thermolabile method for removing moisture. At tiret fstage, moisture is removed from pre-
crushed fruits into cubes with sizes of 8-10 mnsupplying air to the KS-6 dryer with a tempera-
ture of 35-40 °C and relative humidity of 10-15% during the timewding intermediate moisture
of the raw material within 28-30%. In the secondg®, the further removal of moisture from the
raw material takes place in the dryer DKS-1TL, ihieh the raw material is crushed and dried at
the same time with the same air parameters asarfitht stage, until the final moisture content of
the resulting powder is within 6-8%. After dryinje powder has an average equivalent particle di-
ameter in the range of 50-120n. A comparative analysis of the drying of plantenials using de-
veloped and sublimation methods showed that thienbofg-carotene in the first method of drying
is more than in the second. The resulting partities of food powders provide resistant to the sep-
aration of flour mixtures, which is important fdret baking industry, since the critical point of the
particle size of wheat and rye baking flour is lie range of 100-120 microns. Thus, on the basis of
the conducted research, a modern innovative methiothe production of vegetable food powders
from vegetables and fruits has been developed.

Keywords:vegetables, fruits, convective drying, two-stag¢hmd of drying, grinding and
drying, the raw material temperature during dryiisgnot more than 40°C, relative air humidity, the
particle size of the powder is 50-150 microns, prestion off-carotene.
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TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

V]IK 637.06

H.M. BEJIAEB, JI.LA. IOHCKOBA

IHEPEPABOTKA MSACA IITULBI: TEXHOJIOT'HYECKHE
BO3MOXHOCTHU U NIPAKTUYECKHME PEHIEHUA B TIPOU3BOJACTBE
HOJYD®ABPUKATOB

Ananumuueckuii 0630p UHOYCMpUU nepepadbomKu Maca nmuysbl NOKA3AL 0 OUHAMUYHOM ee
PA36UMUL 8 KOAUYEeCMEEeHHOM omHowenuu. Kavecmeennas cocmasusiiowas ceudemenbcmsyem o
HAMUYUY ROMEHYUAna Osi pazeumus ompaciu. Aemopamu npoanamu3uposansl mexHou0cuiecKue
peuwienus, UCNoIb3yemble npu NPou3eoocmsee noryGabpukamos, u onpedeiensl pe3epevi pacuupe-
Hus accopmumenma. Bovlopannas cxema pazoenxu u3 mMesicoyHapooHo2o Cmanoapma anpooupo8ana
0J1 NPOU3BOOCMBA HAMYPATLHLIX NOYpabpukamos. OnpedeieHHble UCCIe008AHUAMU NOKA3AMENU.
8bIX00 NoNypabpuxama, UHOEKC MACHBIX KAYECM8, OP2AHONENMUHecKds U KEAIUMempuiecKas
OYEHKA C8UAEMENbCMBYION O BbLICOKOM Kauecmee U NO360JAI0N PeKOMeH008amb OaHHbII 6UO pa3-
OenKu 07151 nPOU3800CMEA HAMYPALLHBIX NOLYDAOPUKAMOE.

Knrouesvie cnosa: msico nmuywl, yvlnisima-opoiiiepsvl, nepepabomra, 00630p, adccopmumenn,
noaygadbpuxamol, pazoenxa, mexHon02ust, Kauecmaeao, UHOeKC MACHbIX CEOUCMSE.
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N.M. BELAYEV, L.A. DONSKOVA

PROCESSING OF POULTRY MEAT: THE TECHNOLOGICAL
POSSIBILITIES AND PRACTICAL SOLUTIONS IN THE PRODUC TION
OF SEMI-FINISHED PRODUCTS

The analytical review of the poultry meat procegsimdustry showed its dynamic develop-
ment in quantitative terms. The qualitative compuanedicates the potential for the development of
the industry. The authors analyzed the technoldgscdutions used in the production of semi-
finished products, and identified reserves to exptre range. The selected scheme of cutting poul-
try carcasses for the production of semi-finisheadpcts of natural selected from the international
standard has been tested for the production of nrahteemi-finished products. The results of deter-
mining the yield of semi-finished products, meaaligg index, organoleptical and qualimetrical
evaluation indicate high quality and allow us t@oenmend this type of cutting for the production of
natural semi-finished products.

Keywords: poultry meat, broiler chickens, processing, reviessortment, semi-finished
products, cutting, technology, quality, meat prdjgsrindex.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

VJIK 664.8.039.3

B.B. KOHJIPATEHKO, T.B. ®EJIOCEHKO, JL.K. TTAITIOK, E.A. MEJIBEJIEBA,
B.IT. ®MJUIAIIOBUY, B.A. KYXTO, T.B. HAPUHUSIHII

MN3YYEHUE BOSMOXKXHOCTH UCITOJIb30BAHUSA YJIIBTPA3BYKA
IS U3I'OTOBJIEHUA TOMOI'EHU3NPOBAHHBIX ITPOAYKTOB

B oannoui cmamve npugedennl pe3yibmanbsi UCCLeO08AHUL NO NPUMEHEHUIO YIbMPA36YKd C
Yenvio NONYYeHUs. 20MO2EHUSUPOBAHHBIX NPOOYKMOG. 3adaua ucciedo8anus cocCmosna 6 onpeoene-
HUL ONMUMATLHO20 BPEMEHHO20 Nepuooa oopabomru AOI0YHO20 nIOpe YIbMPA38YKOM C 3A0AHHOI
yacmomotui gosoevicmaust 21,7 kly ¢ yenvio noOmeepiHcoeHUs. UsMEHeHUsL KOHCUCEHYUU NPOOYKmA
U3 nIOPeodPA3HOLL 8 20MO2EHUZUPOBAHHYIO.

Knroueswvie cnosa. ynompassykosoe gozoeticmeue, 8peMeHHble nepuodsl 0bpabomku, s16-
JIOYHOE NIope, CMPYKMYpa nPoOyKma, 20MO2EHU3UPOBAHIUE.
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V.V. KONDRATENKO, T.V. FEDOSENKO, L.K. PATSYUK, E.AMEDVEDEVA,
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STUDY OF THE POSSIBILITY OF USING ULTRASOUND
FOR THE MANUFACTURE OF HOMOGENIZED PRODUCTS

This article presents the results of studying tffece of ultrasound on the consistency of
products. The task of the study was to identifypthesibility of using ultrasound to change the con-
sistency of the product from puree to homogenized.

Keywords:fruit puree, texture, ultrasonic treatment, expestime, changes in viscosity, ho-
mogenization, the organoleptic characteristics.
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YK 637.04 - /.3.001
O.H. JIVHEBA, T.H. UBAHOBA, A.A. MAKAPEHKO

BJIUSHUE PACTUTEJBHBIX KOMIIOHEHTOB HA CBOMCTBA
KNUCJIOMOJIOYHBIX ITPOJAYKTOB

B Oanmnoti cmamve Oana xapaxmepucmuxa C80UCMBAM KUCIOMOLOYHBIX NPOOYKMO8, a
Maxoice paccmompeHo IuAHUe NUUJe8blX 80JI0KOH HA C8OUCMBA KUCIOMONOYHBIX NPOOYKMOS.
Knrouesvie cnosa: xuciomonoutvie npooyKkmol, Kiemuamia, nuujessie 80J0KHA.
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EFFECT OF PLANT COMPONENTS ON PROPERTIES OF ACID
AND MILK PRODUCTS

This article describes the properties of dairy pro, as well as the influence of dietary fiber
on the properties of dairy products.
Keywords:dairy products, fiber, dietary fiber.
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VJK 379.83:642

A.N. OPJIOBA, I.A. EPMAKOB

KETOI'EHHAS CUCTEMA IIUTAHUSA U EE BJIMAHUE
HA OPT'TAHU3M YEJIOBEKA

B cospementom mupe ouemonozusi npedcmasgisiem coboil aKmueHo pazeusarouyiocs HayKy,
6 KOMOPOU UCNOAb3VIONCS 6Ce HOGelue Memoobl U MEXHON02UU 8 chepe Meduyunvl, uzuonozuu,
ouoxumuu, mopgonocuu u m.0. Bce docmuowcenuss 6 ouemonozuu HOCAM WUPOKUL Xapakmep U
Henpemenno enedpsiiomcs 6 npakmuxy. OOHUM U3 OCHOBHBIX HANPAGLCHUN 8 OUCTONO2UU 6 s
aAKMUGHOe UCCIeO08AHUE PA3TUYHBIX 6U008 OUEMm, 8 KOMOPOM COYeMAarOmcs IKCNEPUMEHMATIbHbIE
UCCNe008AHUA HA HCUBOTNHBIX U Pe3VIbMAmMbl KIUHUYECKUX HabmodeHutl 3a 6oabHbiMu a00bmu. Oc-
HOBONON0ACHUKOM Ouemonozuu seisiemcs M.U. [leesuep, paspabomaswuii ¢ 19222, snamenumore 15
CMoN08 0711 OCHOGHBIX 2pynn OoNe3Hell, KOMmopble CO PeMeHeM NO00ABAIUCh OONOTHEHUIM U KOP-
PEKmupogKe, m.K. OMKpbIeAIUCh HOGble OomKpbimust 6 cpepe duemonozuu. B 20 6. noseunocs Hogoe
Hanpasienue 6 ouemonouu — smo mpogonozusi. Tpoghonoaus — smo nayka 06 adekeamHom numa-
HUU, CYMb KOMOPOU 3aKII0YAencst 8 MOoM, Ymodbl 0002amums NPUSLIYHYIO RUWY CREYUATbHBIMU CO-
cmagamu, eKIoYawumMu 6 cebs obozawentvie sumamunsl u makpostemenmol. Co gpemenem uzme-
HAUCH YelogeuecKue NOmpeOdHOCHIL, IKOIOSUYECKAs: 0OCMAHOBKA 6 MUpe, KOmopble NpUoOUNu K
pocmy aymouMMYHHbIX 3a601e8aHUll, ALNEPSUYECKUM 3AD0Ne6AHUAM, OHKONOSUU, HAPYULEHUI) 20D-
MOHABHO20 POHOA, OACUPEHUIO U M.O., KOMOPLIE HE CMO2TU ObINb KOMHEHCUPOBAHHBIMU COBPEMEH-
HbLMU RPUHYUNAMU OUETNONO2UU, NOIMOMY 8 OUEHON02UI0 HEOPSIOMCsL HO8bLe UHHOBAYUOHHbBLE KOH-
yenyuu. bracodaps unnosayuonHou ouemonocuu y ooell NOAGUIUCH HOgble duembl OJis NO0OepiHCa-
HUSL HOPMATLHO20 (YYHKYUOHUPOBAHUSL OP2AHUBMA, NOOOEPIHCAHUSL IHCUSHEHHO20 MOHYCd, KAK 300pP0-
6020 ueno6eKa, Maxk u 60IbHOO.

Kntouesvle cnosa. obwecmeennoe numanue, UHHOBAYUOHHAS OUEON02Us, HOGble KOMNe-
MEHYUU 8 KEMO2EHHOT Ouene.
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A.l. ORLOVA, D.A. ERMAKOV

KETHOGENIC NUTRITION SYSTEM AND ITS IMPACT
ON THE HUMAN BODY

In today's world nutrition is a rapidly developirsgience that uses all the latest methods
and technologies in the field of medicine, physgjglobiochemistry, morphology, etc. All the
achievements in nutrition are broad and necessarilglemented in practice. One of the main direc-
tions in dietetics is an active study, which corebiexperimental studies on animals and the results
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of clinical observations of sick people. The founafenutrition is MI. Pevzner, who in 1922 devel-
oped the famous 15 tables for the main groupss#faties, which eventually succumbed to additions
and corrections, since opened new discoveries enfild of nutrition. In the 20th century A new
trend in nutrition has emerged - this is tropholo@yophology is the science of adequate nutrition,
the essence of which is to enrich the usual fodl sgecial compounds, including enriched vitamins
and macronutrients. Over time, human needs, théogimal situation in the world changed, which
led to an increase in autoimmune diseases, allediieases, oncology, hormonal disruption, obesi-
ty, etc., which could not be compensated by mogeneiples of dietology, therefore, new innova-
tive concepts. Thanks to innovative dietetics, [gebpve developed new diets to maintain the nor-
mal functioning of the body, to maintain the vitabf both a healthy person and the patient.
Keywords:catering, innovative dietology, new competenaiehé ketogenic diet.
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VJIK 620.2: 613.2.038

N.A. HUKWUTUH, 10.1. CUJJOPEHKO, B.1. KAPIIOB, H.A. XKXYYEHKO, H.A. GEPE3UHA

INPUMEHEHME METO/JA KJIACTEPU3AIIMNU MHOT'OMEPHbLIX
OBBEKTOB 1P ®OPMUPOBAHUU IEPCOHAJIM3UPOBAHHBIX
PAIITMOHOB HA OCHOBE AHAJIM3A TEHOMOB ITIOTPEBUTEJIEN

Cywecmayem 00cmosepHas, CMAMUCMUYEeCKdsl 3aUmMoCBs3b MelcOy HATUUUEM y Yel06eKd
onpeodenennvIx pasHosuoHocmeti (anneneil) QUKCUPOBAHHBIX 2€HO8 U NPEOPACHONIONCEHHOCTIBIO K
HacneocmeeHnbim 3a60aeeanuam. lpu 3mom 8adxrcHylo ponb 6 npoyecce UHUYUAYUY AKMUSHOCMU
Hebnazonpusmuslx 2eHo8 ucpaem numanue. Iuweevie npooykmol U payuoHvl nUmanus, papado-
MAanHble ¢ Y4emom OMKOPPEKMUPOSAHHbIX NOMpPeOHOCMel 8 NUWEBblX HYMPUEHMAX, V4UmMbléaio-
wux 2eHemuyeckue 0COOEHHOCMU KOHKPEMHO20 OpP2aHU3MA, A6MOMAMUYECKU NPedynpedlcoarom
Hebnazonpusimuoe QyHKYUOHUPOSAHUE NPOOIEMHBIX OP2AHO8 U cucmeM. B cmamve npednoscena
MEMOOUKa hopMUposanusi payuoHo8 NUMAHUsL YelegblX 2PYnn nompedoumeineti Ha 0OCHO8e UHOUBU-
OVANbHBIX OAHHBIX 26HOMO8 UX YYACTHUKOS C NPUMEHEHUEeM Memood KLacmepusayuu MHO2OMEPHbIX
06vexmos. Ilpu smom 6vina peuiena 3a0a4a OMbICKAHUSL MUNOBLIX peuleHUll Ol Yenedblx 2pynn
nompebumerneii, OMHECEHHbIX K ONPeOeleHHOMY KIACMEPY, YUMo NO360IULO COKPAMUMb KOIUYECTNEO
paspabamvléaemvix payuoHog 0 onvimuou epynnuvl ¢ 1000 3.

Knwouesvle cnosa. nympuenmuvlie ROMPEOHOCMU OpP2AHUIMA, NEPCOHANUIUPOBAHHOE
numanue, Kiacmepuzayus MHO2OMEPHbIX 00beKmo8, popmuposanue payuoHos.
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l.LA. NIKITIN, YU.I. SIDORENKO, V.I. KARPOV, N.A. ZHUCHENKO, N.A. BEREZINA

APPLICATION OF THE MULTIDIMENSIONAL OBJECTS CLUSTER ING
METHOD IN THE FORMATION OF PERSONALIZED RATIONS BAS ED
ON THE ANALYSIS OF CONSUMERS’ GENOMES

There is a reliable statistical relationship betwetbe presence in humans of certain varie-
ties (alleles) of fixed genes and a predispositimiereditary diseases. At the same time, nutrition
plays an important role in the process of initigtithe activity of unfavorable genes. Food products
and diets, developed with due regard for adjustettitional nutrient requirements that take into
account the genetic characteristics of a particutaganism, automatically prevent adverse func-
tioning of problem organs and systems. The arfictposes a method for forming diets of the target
groups of consumers based on the individual datthefgenomes of their participants using the
method of clusterization of multidimensional obgeétt the same time, the task of finding typical so
lutions for target groups of consumers assigned specific cluster was solved, which reduced the
number of rations being developed for the expertaiegroup from 10 to 3.

Keywords:nutritional needs of the body, personalized niatnit clustering of multidimen-
sional objects, the formation of diets, integer neaatical programming.
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[MPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNAJIN3INPOBAHHOI O HASHAYEHUA

V]IK 537.14+634.55-035.571]-047.58

A.Il. CUMOHEHKOBA, E.H. IEMIHA, E.H. APTEMOBA, O.B. CA®POHOBA

OCOBEHHOCTHU MOJAEJINPOBAHUA PELEIITYPHOI'O COCTABA
KOMBUHUPOBAHHOI'O MOJIOYHOI'O HAITUTKA C YYHETOM
BUOJJIOTUYECKOU HEHHOCTHU I'OTOBOI'O ITPOAYKTA

Ha cecoonsiunuii momenm npobrema obecneuenus HACEACHUS NOIHOYCHHbIM NULYEEbIM
benxom ne mepsiem ceoeli akmyanvhocmu. Hecmomps na mo, umo monoko cooepacum 8 ceoem co-
cmaee 1e2koyceausaemvlii 010K, €20 COOePICAHUe HeCMAOUIbHO, 3A8UCUM OM Ce30Hd 200d, OMm
KOPMOBBIX PAYUOHOS, PUIUOIOSULECKO20 COCMOSHUS HCUBOMHO20 U M.0. Pewums npobremy moorc-
HO UCTONb3YS. KOMOUHUPOBAHUE MOLOYHO20 OEeNKA U OeIKa PACIUMENbHO20 NPOUCXONCOCHUSL, YMO U
obecneyum nocmyniieHue 8 OPeaHU3M «KauecmeeHH020 GeKa», NogbluieHue NUWegol u buonocuye-
CKOU YyeHHoCcmu npooyKmd, yeeiuuerue cpokog 200nocmu u m.n. Ciedo8amenbHo, MOOeIUPOSaHUe
peyenmyp MOIOYHO20 HARUMKA, 0ONAOAIOWE20 NOGBIUEHHOU OUOIO2UYECKOL YeHHOCMbIO, A6NAEMCS]
NepPCneKMuUGHbIM HANPAGIEHUEM 8 PAMKax 3aday cocyoapcmeernoi noaumuku Poccuiickoii @ede-
payuu 6 obaacmu 300p08oeo numarusi Hacenenus Ha nepuod 0o 2020 e00a. [Ipu smom ciredyem
VUUMBIEAMb, YMO NPU MOOEIUPOSAHUL PEYenmypbl KOMOUHUPOBAHHO20 HANUMKA BANCHO YHUMbL-
6aMb COUCTNACMOCIb CHIPLA N0 OPLAHOIEHMUYECKUM, (PUSUKO-XUMUHLECKUM ROKA3AMENIM U NOKA-
3amensiM NOTHOYEHHOCMU €20 6enK08020 cocmasd. B dannoil cmamve peanuzayus nocmagnentou
3a0auu 00CMu2aemcs NPUMEHeHUeM KOMRbIOMEPHO20 MOOCIUPOSAHUSL MOJOUHO20 HANUMKA 6 NPO-
epamme Microsoft Excel.

Knwoueswie cnoea: monounviii nanumox, GUON02UYECKAS. YECHHOCMb, AMUHOKUCTOMHBIL CKOD,
Modenuposanue peyenmyp.
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A.P. SIMONENKOVA, E.N. DEMINA, E.N. ARTEMOVA, O.VSAFRONOVA

FEATURES OF MODELING THE RECIPE COMPOSITION
OF A COMBINED MILK BEVERAGE TAKING INTO ACCOUNT
THE BIOLOGICAL VALUE OF THE FINISHED PRODUCT

At the moment, the problem of providing the popartatvith a full-fledged food protein does
not lose its relevance. Despite the fact that miktains easily digestible protein in its compasiti
its content is unstable, depends on the seasdmeofdar, on feed rations, the physiological stdte o
the animal, etc. The problem can be solved by usiogmbination of milk protein and vegetable pro-
tein, which will ensure the intake of «quality o>, increasing the nutritional and biological ual
of the product, increasing the shelf life, etc. &muently, the modeling of milk beverage formula-
tions with high biological value is a promising @dtion in the framework of the state policy of the
Russian Federation in the field of healthy nutrtifor the period up to 2020. It should be borne in
mind that when modeling the formulation of a coradidrink, it is important to take into account the
compatibility of raw materials for organoleptic, ygico-chemical parameters and indicators of the
usefulness of its protein composition. In thisceti the implementation of the task is achieveddy
ing computer simulation of milk drink in Micros&fxcel.

Keywords:milk drink, biological value, amino acid fast, ipe modeling.
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TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

VJIK 664.661.3

H.H. KOPHEH, T.A.ITAXPAW, C.A. KAJIMAHOBMY, O.J1. BEPILIMHUHA,
O.B. ®EJOCEEBA, E.Il. BUKTOPOBA

UCCJIEJOBAHME NOTPEBUTEJLCKUX CBOVICTB
®YHKINOHAJBHBIX XJIEBOBYJIOYHBIX U3AEJNIA,
OBOTALLEHHBIX MAIIEBBIMA JOBABKAMHU
KOPPETMPYIOILIETO AEHCTBUS

B cmamuve npusedenvt dannvie, xapaxmepusyrowue nompeoumenbcxue ceocmea xiebvooy-
JIOYUHBIX U30enUll, 0002AUeHHbIX NUesbiMU 00baskamu Koppezupyiouje2o oeticmeus (nuwesoti 0o-
baexotl «I1opowoKk MbIKGEHHBIU U PANCOGBIMU JCYUMUHAMIL), 8bIPAOOMANHBIX N0 PA3PAGOMAHHBIM
Ppeyenmypam u YmoyHeHHbIM MEXHOIO0SULECKUM DPedCUMam. Ycmanoeneno, 4umo paspabomarHule
Xnebobynounvie uz0enuss N0 OP2AHONENMUYECKUM U DUIUKO-XUMUYECKUM NOKA3AMENAM KAYecmed
npesocxodsm KOHmMpOJbHbLl 0bpasey. Paspabomanuvie xneb6o6ynounvle uzdenus A6NAI0OMC QyHK-
YUOHATbHLIMU, MAK KAk ux nompebnenue 6 konuvecmee 2002 6 cymku no3zeonsem y0oeiemeopums
Qusuonozureckue nompedHOCMU 8 MAKUX NUEBLIX DYHKYUOHATLHBIX UHZPEOUCHMAX, KAK NULeEble
6010KHa, nekmuH, P-axmuenvie eewecmea, sumamun E, xanuil, gpocgpop, medv u gocghorunudwi,
bonee uem na 15%om pexomendyemoul adexgammuou HOpMbl.

Kniouesvie cnoesa. nuwesvie 0006asku, hyHKYUOHATbHbIE X1e000YI0UHbIE U30eNUs, HOmpe-
bumenbcKue ceolcmed, MexHOIOSUYECKUe NPOYeccovl, Nnuujedble QYHKYUOHATbHbIE UHSPEOUeHMbL,
VPOBEHb YOOGLeMBOPEHUSL.
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N.N. KORNEN, T.A. SHAKHRAI, S.A. KALMANOVICH, O.L. VERSHININA,
O.V. FEDOSEEVA, E.P. VIKTOROVA

RESEARCH OF CONSUMER PROPERTIES OF FUNCTIONAL BAKER Y
PRODUCTS ENRICHED WITH FOOD ADDITIVES CORRECTIVE
ACTIONS

The article presents data characterizing consunreperties of bakery products enriched
with food additives of corrective action (food a@di «pumpkin Powder» and rapeseed lecithins),
developed according to the developed recipes afidea technological regimes. It is established
that the developed bakery products on organolegiit physical and chemical indicators of quality
surpass the control sample. The developed bakemguats are functional, since their consumption
in the amount of 200 g per day allows to meet tgsiplogical needs for such functional food in-
gredients as dietary fiber, pectin, P-active suhsts, vitamin E, potassium, phosphorus, copper
and phospholipids, more than 15% of the recommeadeduate norm.

Keywords:food additives, functional bakery products, consuproperties, technological
processes, food functional ingredients, satisfackivel.
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A.H. TABATOPOBUUY, 3.P. CA®VJIMHA, E.H. CTEITAHOBA

AHAJIN3 XUMHYECKOTI'O COCTABA ITIOPE N3 KAJIMHbI
U NEPCIIEKTHUBBI EI'O MIPUMEHEHUS B IPOU3BOJCTBE
CAXAPUCTBIX KOHAUTEPCKUX U3JIEJINN

B cmamve npedcmasnenst pesyniomamol uccie008aHUS XUMULECKO20 COCMABA U NOKA3ame-
Jlell Kauecmea niope u3 niodos oukopacmyuel Kaiuuvl, coopannou ¢ Omckou obracmu. B niwope
ovL1 dobasnen koncepsanm copbam xams uz pacuema 0,5 2lke. Ocobennocmvio cocmaea niope
SABULOCH BbICOKOE COOEPICAHIUE ACKOPOUHOB0U Kuciomul u kauus: ¢ cpeonem 206,5u 233 melke co-
omeemcmeenno. B niope uz kanunvl npeobradana sbnounas xucroma ¢ cpeonem 1622me/10Q, co-
oepoicanue Cneyuuueckux OpeanudecKux KUciom GaiepuaHo8oll U U308dIepuaHo8oli CoCmasuilo
coomeememeenno 47,3u 82,1 melke. Ilo nokazamenim xavecmsea niope coomeemcmeosano mpebo-
sanusm TOCT 32684u umeno xopouryio cmyoneobpasyowyio cnocoorocmo. Ilokazana 803modic-
HOCTb NPOU3B0OCMEA CAXAPUCIIBIX KOHOUMepCKuX uzoenuti (Mapmenad, nacmuia, Kowgpemwl) ¢ 00-
bagnenuem nope u3 KaiuHbl.

Kniouesvte cnosa. niope u3z Kauumwl, XUMUYECKUL COCMAB, CAXAPUCMbIE KOHOUMEPCKUE
uzoenus.
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A.N. TABATOROVICH, Z.R. SAYFULINA, E.N. STEPANOVA

ANALYSIS OF THE CHEMICAL COMPOSITION
OF VIBURNUM PUREE AND THE PROSPECTS FOR ITS USE
IN MANUFACTURE OF SUGAR CONFECTIONERY

The results of study of the chemical compositioth @uality indicators of puree made of
wild viburnum fruits collected in the Omsk regiae @resented in the article. Preservative potassi-
um sorbate at the rate of 0,5 g / kg was addetéquree. A feature of the puree composition was a
high content of ascorbic acid and potassium: anrage of 206,5 and 233 mg / kg, respectively.
Malic acid in puree of viburnum prevailed: an avgeaof 1622 mg/100g, the content of specific or-
ganic valeric and isovaleric acids was 47,3 and18&g/kg, respectively. Puree was conformed to
the requirements of GOST 32684 for quality paranseéed has a good jelly-forming ability. The
possibility of sugar confectionery manufacture (malade, pastila, candy) with the addition of vi-
burnum puree is shown.

Keywords:viburnum puree, chemical composition, sugar cdideery.
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0.10. KAJIYKUHA, I'.®. TYKTAPOBA, E.B. BAJAMIINHA, A.H. 'YCEB

PA3PABOTKA CIIOCOBA ITIOJYYEHUSA KBACA
C UCITIOJIb3OBAHUEM PACTUTEJBHOI'O CbIPbs

Teopemuuecku u 3KCHEPUMEHMANLHO O0DOCHOBAHA YENeCO0OPAZHOCHb UCHOIb306AHUS
PACMuUmenbHo20 Chipbsi, MAK020 KAK 00Y8AHYUK, 8 peyenmype Keacd. B pezyniomame nposedenHvlx
uccnedo8anull OvIIA YCOBEPUEHCNBOBARA PEYenmypa Keaca U NOayYyeH HANUMoOK ¢ ONMUMATbHLIMU
opeanoienmudeckumMu U - QuauKo-xumuveckumu  ceoucmeamu.  Paspabomanwi  mexuuxo-
MexHoI02UYeCKUe KaAPmbl.

Knrouesnie cnosa: xsac, oposicoicu, bposicenue, Koxea, 00y8aHYUK.
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THE METHOD OF PRODUCING KVASS
WITH THE USE OF VEGETABLE RAW MATERIALS

Theoretically and experimentally proved the fedigjbof using vegetable raw materials such
as dandelion in the formulation of kvass. As a ltesiuthe research, the kvass recipe was improved
and a drink with optimal organoleptic and physidemical properties was obtained. Technical and
technological maps have been developed.

Keywords:kvass, yeast, fermentation, cranberry, dandelion.

BIBLIOGRAPHY (TRANSLITERATED)

1. GOST 31494-2012. Kvasy. Obshchie tekhnicheskleviya. — Vved. 2013-07-01. — M.: Standartinform,
2013. -7 s.

2. GOST R54731-2011. Tekhnicheskie usloviya ppréssovannyh drozhzhej hlebopekarnyh. — Vved. 21t3-
01. — M.: Standartinform, 2013. — 12 s.

3. Gapparov, M.G. Funkcional'nye produkty pitaniyd.G. Gapparov // Pishchevaya promyshlennost0132
—Ne3. - S. 11-12.

4. Gosudarstvennaya farmakopeya SSSR. 11-e izdaié SSSR. — Vyp. 2: Obshchie metody analiza. Le-
karstvennoe rastitel'noe syr'e. — M.: Medicina, 298400 s.

5. Galina, G.T. Perspektiva proizvodstva medovyhwRespublike Bashkortostan / G.T. Galina, A.Rfikéaa
//Student i agrarnaya nauka: materialy V Vseragl.dtonf. — Ufa, 2011. — S. 164-165.

6. Nafikova, A.R. Lektiny zlakov kak vozmozhnye flaky regulyacii processov drozhzhegenerirovaniya i
brozheniya v proizvodstve etilovogo spirta / A.Rafikova // Molodezhnaya nauka i APK: problemy i gktivy: mate-
rialy IV Vseros. nauch.-prakt. konf. mol. uch. -aJ2011. — S. 171-173.

7. Gimakova, G.SH. Ispol'zovanie pyure iz oblepibhernoplodnoj ryabiny v sdobnyh i muchnyh kondite
skih izdeliyah / G.SH. Gimakova, Bagautdinov |1/.Sostoyanie i perspektivy uvelicheniya proizvodstysoko-
kachestvennoj produkcii sel'skogo hozyajstva: niiet sovmestnoj s institutom zhivotnovodstva Thaitzkoj akad-
emii sel'skohozyajstvennyh nauk Mezhdunarodnoj haorakticheskoj konferencii (23-25 noyabrya 2@).7— Ufa,
2017. - S. 280-282.

Kaluzhina Olesya Yurevna

Bashkir state agrarian University

Candidate of technical sciences, head of the depattof

Technology catering and processing of vegetablematerials

450001, Russia, Ufa, ul. 50-letiya Oktyabrya, 34mé&il: 216322705@mail.ru

Tuktarova Gulshat Rishatovna

Bashkir state agrarian University

Master's student of the Department Technologigsibfic catering and processing of vegetable ravernals
450001, Russia, Ufa, ul. 50-letiya Oktyabrya, 34mé&il: 216322705@mail.ru

Badamshina Elena Viktorovna

Bashkir research Institute of agriculture

Candidate of technical sciences, senior reseaaftaralytical laboratory
450059, Russia, Ufa, ul. R. Zorge, Bmail: lentosikk@mail.ru

Gusev Alexander Nikolaevich

Bashkir state agrarian University

Candidate of agricultural sciences, assistant psufeat the department of
Technology of public catering and processing ofetable raw materials

450001, Russia, Ufa, ul. 50-letiya Oktyabrya, 34mé&il: gusev.alexnik@yandex.ru

Ne 4(57) 2019




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

YJIK 664.661.3

E.A. KY3HELIOBA, 4. bBPUH/I3A, E.B. KIIMMOBA, A.b. FOPOBKOB, 1.H. I'V/IBUJIOBNY,
E.I'. LIYBAEBA, A.14. )KOHIAPEBA, E.A. KY3HEIIOBA, T.A. bBOHJAPEBA

XJEB, OGOTAIIIEHHBIA BUOJIOTHMYECKHU AKTUBHOM TOBABKOM
HA OCHOBE ITOPOHIKA BOJOPOCJIM DUNALIELLA SALINA

Paspabomana mexnono2us nuUeHudHO20 x1eba us MyKu 6blcuiezo copma ¢ 000aéKol no-
pouika buomaccwl 00HoKAemouHou senenot sodopocau Dunaliella salina.Jlpedsapumenvioe uzyue-
HUe coCmasa NopouwKa 000pOCiU NOKA3AL0 HAUYUE 8 HEM NPUPOOHLIX AHMUOKCUOAHMO8 — [3-
KapOMuHa, celend, Op2anudeckux i QenorkapOoHoewix Kuciom, gepmenmos okucienus. Paspabo-
mannblil X1e6 001a0an NOGbIUEHHO AHMUOKCUOAHMHOU AKMUSHOCbIO U UMEL YIyHIUeHHble NOKA-
3amenu Kauecmed no CPAGHEHUIO ¢ KOHMPOLbHbIM 6APUAHITIOM.

Knroueswie cnosa: Dunaliella salinapuomacca, nopowok, anmuoxcuoanmet, x1e6.
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E.A. KUZNETSOVA, JA. BRINDZA, E.V. KLIMOVA, A.B. BAROVKOV,
[.N. GUDVILOVICH, E.G. SHUVAEVA, YA.D. ZHONDAREVA,
E.A. KUZNETSOVA, T.A. BONDAREVA

BREAD ENRICHED WITH BIOLOGICALLY ACTIVE ADDITIVE BA  SED
ON DUNALIELLA SALINA ALGAE POWDER

The production technology of wheat bread made fnayh-grade flour with addition of Du-
naliella salina (unicellular green algae) powdershbeen developed. A preliminary composition study
of the algae powder showed presence of naturabziatints —5-carotene, selenium, organic and phe-
nol carboxylic acids, and oxidation enzymes. Theeliped bread has increased antioxidant activity
and improved quality indicators compared to contratiant.

Keywords:Dunaliella salina, biomass, powder, antioxidarisead.
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TOBAPOBEANEHUE
NMNLIEBBIX ITPOAYKTOB
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A.I'. BEPIIMHMHA, A.B. KYIIITHHP

INPUMEHEHHE JECKPUIITOPHO-ITPO®PUJIBHOI'O METOJA JJISI
OINEHKMU ITOTPEBUTEJIbCKUX CBOUCTB CYHIEHOI'O BUHOI'PATA

B oannoii pabome paccmampusaemcs akmyanoHas Ha ce200HAWHUN 0eHb npobaema Kaye-
cmea ¢ mouKu 3peHuss nompeoumeinell, nPo6eOeHO MAPKEMUH2080€ UCCIeO08AHUE C YETbiO GblAGIe-
HUsL nompedUmenbCKux npeonoymeHull 8 gbloope Cyxo@pykmos, npouzsedena paspabomka 2paoa-
Yuu yposHell Kauecmed, Xapakmepusylowux nompeoumensckue coUCmaa u noKa3amenu Kavecmsa
CYWEH020 8UHOSPAOA, YCMAHOBIEHA UX 3HAYUMOCMb, A MAKdiCe OaHbl PeKOMeHOayus Ok RPOU360-
oumenetl CyueHno2o uHocpaoa.

Kniouesvie cnosa: cyxogpykmol, cywienviii 6unoepao, usiom, RUuesas YeHHoCmy, COCMosi-
HUe PbIHKA, AHKeMUupogaHue, OecKpUnmopHO-npoQUIbHbLL Memood, OYEeHKA NOMpPeOUmenbCKux
CBOLICME, MAPKUPOBKA MAPKEMUH2080€ UCCIEO08ANHUE, CEHCOPHASI OUEHKA, KAYECTBO.
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A.G. VERSHININA, A.V. KUSHNIR

APPLICATION OF DESCRIPTOR-PROFILE METHOD FOR EVALUA TING
CONSUMER PROPERTIES OF DRIED VINETRIES

This paper examines the currently relevant qualityblem from the point of view of con-
sumers, conducted a marketing study to identifyseorer preferences in the choice of dried fruits,
developed a gradation of quality levels characiagzconsumer properties and quality indicators of
dried grapes, established their significance, a#i a& given recommendation for producers of dried
grapes.

Keywords:dried fruits, dried grapes, raisins, nutritionahlie, market condition, question-
naire, descriptive — profile method, assessmerbotumer properties, labeling marketing research,
sensory evaluation, quality.
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0.B.TOJIVB, E.H. CTEITAHOBA, H.1. JIABBIJIEHKO, B.. BAKAWTUC

NCCJIEJOBAHUE AYTEHTHYHOCTH
roeymibl IMIMEBOU T'OTOBOU

IIposedena uoeHmupuKayuoHHas IKCnepmu3a 20pHuybl RUWESOU 20Mo6Ol C HAUMEHOBAHU-
em «Pycckas» ¢ yenvio yCmanoeienus ee aymeHmuyHOCMU N0 COGOKYRHOCHIU OP2AHOIENMUYECKUX,
DUUKO-XUMUYECKUX U MUKPOOUONIOZUYECKUX NOKA3amenell, peiaMeHmupyeMvix @ oelicmsylowei
HAYUOHAILHOU HOPMAMUBHOU OOKYMeHmayuu. BvlsigneHo, Yymo yKazanHas npoO0yKyusi He MOJiCem pe-
anu308amvCsi 8 MOP206OU POHUYHOU cemu o0 HauMeHosaHuem <Pycckas» u3-3a necoomeemcmeus
NO NOKA3AMENSIM €BKYC» U YGEM>, WUACCO8Asl OOISl CYXUX BEUeCME», «MACCo8dsl 00T Caxapa» u
«maccosas d0ost acupa». Pesynomamul uccnedosanuii Xumuueckou u paouayuonHol 6e30nachocmu
NPOOYKYUU NOKA3AAU ee COOMBEMCMEUe HOPMAMUBHBIM MPeDo8anusiM. 3auHMepPeco8anblM CIopo-
Ham ciedyem yuecmv NOJYHEeHHble pPe3yIbmamvl NPU BbINYCKe U Pearu3ayui 20puuybl NUWesol
20moeoll ¢ HaumeHosanuem «Pycckas» 6o uzdedcanue 6edenus nompedumenei 8 3a0ydicoeHue.

Knrouesvie cnosa:. comosas copuuya, aymeHmuyHOCHb, UOCHMUDUKAYUSL.
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STUDY OF THE AUTHENTICITY OF THE FOOD PREPARED MUST ARD

The identification examination of mustard finistiedd with the name «Russian» in order to
establish its authenticity on the set of organatpihysico-chemical and microbiological indicators
regulated in the current national regulatory docuntseare made. It is revealed that the specified pro
duction cannot be realized in a retail network unttee name «Russian» because of discrepancy on
indicators «taste» and «color», «mass fractionrgfslibstances», «mass fraction of sugar» and «mass
fraction of fat». The results of studies of chemarad radiation safety of products have shown its
compliance with regulatory requirements. Interegpadties should take into account the obtained re-
sults in the production and sale of mustard fooddsemade with the name «Russian» in order to
avoid misleading consumers.

Keywords:prepared mustard, authenticity, identification.
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O.H. 'YTHHUKOBA

HAYYHBIN MOAXO0JI K KJIACCU®UKAIINHA
AKBAKYJbTYPBI M EE OFBEKTOB

Ilposedeno uccrnedoganue HAyuHbIX HOOX0008 K ONPeOeleHUI0 NOHAMUS <AKBAKYIbMYyPa»,
ommeyenvl Haubonee UHMEPECHble MPAKMOGKU NOHAMUSL, NpedNiodicentble yueHviMu panee. Pac-
CMOMPEHbl HeOOCMAMKY HOPMAMUBHO-NPABOGLIX OOKYMEHNO8 U 0OWEenpUHSIMbIX KIACCUDUKAMO-
Po8 6 obracmu npooyKyuu pulOHO20 X035UCMBA, OMMeYeHA 08OUCMBEHHOCHb NO0X0008 K KOOUPO-
6aHuio puloHol npodykyuu. OnpedeseHbl OCHOBHbIE KIACCUDUKAYUOHHBIE ACNEKNIbl, XaAPAKMEPU3Y-
rowue 0anHblll 8U0 X03alicmeeHHoll desmenvHocmu. Cucmemamusupo8aHsl NPUSHAKU, NOTOHCEHHble
8 0CHOBY Klaccugurayuy pelOHO NPOOYKYUU aKeaxyibmypwl. [lpedcmasiena cmpykmypa pulbono2o
KOMNJIeKCa Cmpambl, GKIIOUAIOWAs pbibOI0ECME0, PblOOBOOCHIB0, nepepabamuléaioujue KOMIIEKC U
obcnyarcusarowue npeonpusmusi. Ilpeonooicena paseepnymasn kiaccuguxayus, 00veKmamu Komo-
POt 8bICMYRULU KYAbIMUBUPYEMble 2UOPOOUOHMbL, 8 3A8UCUMOCIIU OM BUOA OCYWECMBIAEeMOU Oes-
MeNbHOCIU 8bI0ENeHbl MUNbL AKGAKYIbMYPbL, PACKPLIMA CYUWHOCHb MAPUOKYILINYDbL, GblCMYNAIO-
well 8 Kauecmee OMOeNbHOU YACMU AKEAKYIbIMYPbl.

Knrouesvie cnosa. pwibnoe xo3s1icmeo, pwlOon06cmeo, pblOOBOOCMBO, AKEAKYIbMYPA,
MAapuoKyILmypa, Kiaccugpuxayus, 6uobvl, cemelicmed.

CIIMCOK JIMTEPATYPBbI

1. Kpanuna, E.J. Poss akBakyJbTyphl B 00eCIICYeHHH MPOJOBONBCTBEHHOI Oe3onacHoct Kutas / E.U. Kpa-
uuHa // Tlpo6nemsr JJansrero Bocroka. — 2010. -Ne 2. —C. 78-88.

2. O6 akBakyibType (ppIOOBOJCTBE) M O BHECCHHH W3MEHEHHI B OT/CNbHBIC 3aKOHOIATEbHbIC aKkThl Poccuii-
ckoit ®enepanun: dDenepanpubiii 3akoH or 02.07.2013r. Ne 148D3. [OnextponHslii pecypc]. — Pexum nocryma:
http://www.consultant.ru/document/cons_doc_LAW_18@4(narta obpauienus 23.12.2018".).

3. PwiboBonctBo Poccum (akBakynmbTypa) [DnektponHblid pecypc]. — Pexum nocryma: https://smart-
lab.ru/blog/435195.phpiéra o6pamenns 24.12.2018.).

4. Menbuukos, B.H. Paciupennoe nonstie akBakyiasTypsl / B.H. Menbnukos, A.B. Menbuukos // BectHuk
AT'TY. Cepus: peibHOE x03s1icTBO. — 2012, -Ne 2. —C. 57-66.

5. Byrpos, N.JI. DxoHOMHUYECKHE aCTIEKThl CPAaBHUTEIBHOTO aHAIM3a MOJIENEeH TOBAPHOTO JIOCOCEBOJCTBA Ha
CEBEPHBIX U FOXKHBIX MOPCKHX Oacceiinax Poccun / W.JI. Byrpos // AkTyalibHbIe TPOOIEMBI aKBAKYJILTYPHI B COBPEMEH-
HEBIA epuo; MaTep. MexayHap. HayuHoi KoHpepeniun (28 cenrsops — 2 okrsaopst 2015r.). — Pocros-na-Jlony: U3a-
Bo ®I'BHY «AsHUHUPX», 2015. -C. 17-20.

6. Borepyk, A.K. AkBakynbTypa Poccun: moTeHIa bHbIe BO3MOXKHOCTH U cTparterus ux peamusauuu / A.K.
Borepyk // Puborocnogapceka Hayka Ykpainu. — 2007. -Ne 2. —C. 9-19.

7. Wamsnun, I''.I1. HopmaTuBHO-IIpaBOBOE pErylMpOBaHUE akKBakyjlIbTypsl B Poccuiickoit Penepaumu:
12.00.06 dpuponopecypcHoe MMpaBo; arpapHoe IpaBo; SKOJIOTHYECKOE IPaBO». aBToped. AUC. Ha COMCK. CTEI. KaHI.
top. Hayk / I'.I1. Mansmun. —M., 2012. — 22.

8. Kapniesnu, A.®. Hay4nblii cTaryc, OCHOBHBIC MOHATHS W TCPMHUHOJIOTHS B O0JIACTH aKBAaKyJIbTYPhl M aK-
kimMarmsanuu [ A.®. Kapresnd // Brosorus 06beKTOB MapHKYJIBTYPBI (IKOIOTHS KyJIbTHBHPOBAHHE OECIIO3BOHOYHBIX
u Bojopociei). —M.: Akagemus Hayk CCCP, Uucturyt okeanorpaduu um. ILIT. [upimosa, 1987. —C. 5-9.

9. IOmkoBa, U.E. [lepuHunus MOHATHIA: PHIOOBOICTBO, aKBaKyJIbTypa, Mapukyasrypa / W.E. FOmkosa // Pri6-
Hoe Xo3sicTBO. — 2016. -Ned, —C. 81-87.

10. TOCT P 56696-2015B0300H0BIsICMBIC HCTOYHUKH CHIPhS. AKBaKyJIbTypa. TE€PMHUHBI M ONPEACICHU.
Been. 2016-07-01. M.: Cranmaptundopm, 2016. — 12.

11. CoBpeMmeHHbI DHIMKIONEANYSCKUA ClIoBapb [DJeKTpOHHBIA pecypc]. — Pexum moctyma:
http://wwwsokabyna.pd (mara obpamenus 25.12.2018.).

12. PoibnukoBa, W.I'. AkBakynbTypa u 3akoHogarenbcTBo B Poccuu / W.I. Peibuukosa, E.I1. Bposkuna //
Hayunsble Tpy/ipl 1abHEBOCTOYHOTO T'OCYIaPCTBEHHOTO TEXHUYECKOTO PhI00X03sHCcTBeHHOr0 yHHBepcureTa. — 2010. —
Ne 22. —C. 86-92.

13. 00 yrBepkaeHMH eanHON TOBapHOW HOMCHKJIATYPbHI BHEIIHEIKOHOMUYECKON IesITeIbHOCTH EBpasuiicko-
IO 3KOHOMHYECKOTO coio3a 1 EnuHoro tamoskenHoro Tapuda EBpa3nuiickoro sSkOHOMHYECKOro corosza: pemnienne Cosera
EBpasuiickoii sxkoHoMuueckoi komuccuu ot 16.07.2012r. Ne54. [Dnekrponusiii pecypc]. — Pexum mocryma:
http://www.consultant.ru/document/Cons_doc_LAW _13®¥1(nara oopamenus 10.01.2019.)

14. O6mepoccuiickuii KJIacCCUPUKATOP MPOAYKIHUU 10 BUJAM dSKOHOMHYECKOHN NesATeNbHOCTH: YTB. [Ipruka3om
Poccranmapra oT 31.01.2014 Ne 14<r. [DnexTponHbIit pecypc]. —  Pexum JOCTYIIA;
http://www.consultant.ru/document/cons_doc_LAW_ 183 7nata obpamienus 11.01.2019.).

15. [TaBnyHenko, JI.E. HexoTopsle acnekTsl kiaccudukanuy muieBoi peionoi npoaykuuu / JL.E. TlaBnyHeH-
ko // Cranmaptsl 1 kadectBo. — 2019. Ne 3(981). -C. 44-49.

Ne 4(57) 2019




TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

16.TOCT P 50380-200FPr10a, HepBIOHBIC OOBEKTHI M MPOIYKIHS U3 HUX. TEpMUHBI U OTpe/eicHus. — Bren.
200701-01. - 8.

17. Pomanos, E.A. DxoHOMHKa pHIOOXO3SIHCTBEHHOTO KoMIUIeKkca Poccuu: ydeGHO-MeToanueckoe nocobue /
E.A. PomaHnoB. — 2¢ u3x., nom. u nepepad. —M.: MUP, 2005. — 33@.

18. O pbI00JIOBCTBE M COXpAaHEHUH BOAHBIX OHoJIOrnueckux pecypcon: denepanbheiii 3akoH ot 20.12.2004.
Nel66-03 (pen. or 05.12.2017)d u3m. u jgom., Beryim. B cuny ¢ 01.04.2018). Prexrponnsiit pecypc]. — Pexxum mpocty-
na: http://legalacts.ru/doc/federalnyi-zakon-ot-200@2-n-166-fz-0/ fata obpamenus 27.12.2018.).

19.10mxoBa, U.E. Opranu3annoHHO-95KOHOMHYIECKOE COCTOSIHUE PBIOHOTO X03siicTBa Poccun / U.E. IOmkoga.
Saarbricken: Lambert acad. publ., 2016. —-3856

20. Bypirauenko, M.B. CoBpeMeHHas aKBaKyJIbTypa H €€ poJib B pei0oXxo3siicTBeHHOM Komiuiekce / V.B. Byp-
nayenko, FO.II. Mamonos. — I'VIT «BHHUPO», ®T'VII «BHUUIIPX». [dnekrponusiii pecypc]. — Pexum nocryma:
https://docplayer.ru/28020890-Sovremennaya-akvakati-ee-rol-v rybohozyaystvennom-komplekse.htmirgd o06-
pamenus 29.12.2018.).

21. O6 yrBepxaenun KiaccudukaTopa B 001acTH aKBakKyJIbTypbl (pbIOOBOICTBA). MpHKa3 MHHHCTEPCTBa
cenbckoro xossiictea Poccuiickoit @enepanuu ot 18.11.2014r. Ne 452. PriektponHblit pecypc]. — Pexxum gocryna:
http://docs.cntd.ru/document/42023686G5th oopamienus 29.12.2018:.).

22. Mapkosues, B.I'. KynpTiHBHpOBaHHE THXOOKEaHCKUX OECrO3BOHOYHBIX M Bomopocieii / B.I'. MapkoBies,
10.3. bperman, B.®. IIpxxemenenkas u ap. —M.: «Arponpomusnar», 1987. — 192.

23. Moucees, I1.A. Mopckas akBakynsrypa / I1.A. Moucees, A.®. Kapnesuy, O.J]. PomanbrueBa u ap. —M.:
Arpompomusaar, 1985. — 254.

24. Ctpaterust pa3BUTHS aKBaKyJIbTypsl B Poccuiickoit deneparmu Ha nepuon 10 2020roqa: yrB. MuHucTep-
CTBOM CeJIbCKOro xo3sictBa Poccuiickoii ®enepammn 10.09.2007. Puexrponnsiii pecypc]. — Pexxum mocryma:
http://legalacts.ru/doc/strategija-razvitija-akvhllty-v-rossiiskoi-federatsii-nafifra o6pamenus 29.12.2018.).

I'yrankoBa Oabra Hukonaesna

Kpeivcknii penepanbubiii yausepcurer nmenn B.W. Bepraackoro

Kanaunmat S5KOHOMIYECKUX HAaYK, CTApIIUi MperofaBaTesb Kageapbl MApKETHHTa, TOPTOBOTO M TAMOXXEHHOTO Jejia
295023, Poccust, Pecnybnuka Kpeim, 1. Cumdeponons, yi. I'. Pomwonoma, 25/71 A, kB. 15, E-mail:
vechirko15@mail.ru

O.N. GUTNIKOVA

SCIENTIFIC APPROACH TO THE CLASSIFICATION
OF AQUACULTURE AND ITS OBJECTS

A study of scientific approaches to the definitibrthe concept of «aquaculture», the most in-
teresting interpretations of the concepts propdsgdcientists earlier. The deficiencies of reguiat
documents and generally accepted classifiers irfithe of fishery products are considered, the dyal
of approaches to coding fish products is notede fain classification aspects that characterize thi
type of economic activity are identified. The etweristics underlying the classification of aquite
fish products are systematized. The structure ettthuntry's fish complex is presented, includisly-fi
ing, fish farming, processing complex and serviterprises. A detailed classification has been pro-
posed, the objects of which were cultivated hyaraisj depending on the type of activity performed,
types of aquaculture have been identified, thenessef mario culture serving as a separate padpf
uaculture has been revealed.

Keywords: fisheries, fisheries, fish farming, aquaculturearioulture, classification,
species, families.
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KAYECTBO U BE3OIIACHOCTb
NMNLIEBBIX ITPOAYKTOB

V]IK 664.33+664.34

E.A. BYPMUCTPOB, O.M. BYPMHUCTPOBA, H.JI. HAYMOBA,
K.B. IIEBBEBA, A.A. PAMA3AHOBA

O PE3YJIbTATAX OHEHKHN KAYECTBA PEJIKUX BU/10B
PACTUTEJBbHBIX MACEJI

Hacviyennocmo puinka pacmumenbHuix macel, 6blCOKAsL KOHKYPeHYUsi cpedu npeonpus-
muti-npousgooumerneil, NosvlieHHble MPebOBaHUs NOKYNAMENbCKO20 CNpOcd mpedylom npucym-
cmeusi 8 mosapoobopome KaueCmeeHHOU NPOOYKYUl, Ymo He 8ce20a noOmeepicoaemcs Ha npax-
muxke. Llenvio uccredosanus cmano uzyuenue Kayecmea peoko 6CMpedaiomuxcs Macen nuyesoo
HA3HAYEHUs. OMeYeCmMBEHHO20 NPOU3BOOCHEA, PEalu3yemMblX Ha HelslOUHCKOM MOBAPHOM DbIHKe.
Mamepuanom ucciedosanust ROCIys’CULU Cledylowjie MACid: IbHAHOe HEPAPUHUPOBAHHOE NPOU3-
soocmea OO0 «busnecoun», e. Mockea; KyHaiCymuoe HepaghuHUposanHoe X0J00H020 OMIA*CUMA U
sunozpaonou xocmouku pagunuposannoe om 000 «IIK «Brycvl 300posba»», Mockosckas o61.;
poidicuxkosoe Hepapunuposannoe npouszsoocmsea OAO «BKPM», berzopoockas oba. Ycmanosneno,
YUMo KAuecmeo YNaKoeKu, MApKUposKi, ROMPeOUmenbCkux ceoticme, Gusuxko-xumuyeckux (macco-
8ble 00JIU HENCUPOBLIX NpuMecell, 1acu U Jemyyux KUCIom; YeemHoe, KUCIOMHOe U NEPEeKUCHOe
YUCIA; NOKA3amenb NPeiOMIeHUsL, NIOMHOCHb, MbLIO) U MOKCUKoro2uyeckux (codepircanue ceunya,
MbIUbAKA, KAOMUsL, PIMYMUL) NOKA3AMeENel KYHICYMHO20 MACAA U MACLd 6UHOSDAOHOU KOCHOUKU
coomeememeosanu peaiamenmuposanivim mpebosanusm TP TC 022/2011,7P TC 024/2011,TP
TC 021/2011 Canllun 2.3.2.1078-0 I'OCT 8990-59.Mapruposxa noHAHO20 U PLIHCUKOBO20 MA-
cell Om U3yHaemMvlx npou3eooumenel Hyicoaemcs 6 0opabomxe npu coOmeemcmeul KaiecmeenHbix
Xapaxmepucmux npooykyuu Hopmam oeticmeyiowux Texnuveckux Peznamenmos u OaHHbIM, NOY-
YEeHHBIM PAOOM CHEYUATUCTOB8 NPU BLINOIHEHUU HAYYHBIX UCCIe008ANHULL.

Kniouesvie cnoea. nvHsnoe MAcCno, KYHICYMHOE MACIO, DBINCUKOBOE MACNO, MACIO
BUHOZPAOHOU KOCHOYKU, KAYECMEO.
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E.A. BURMISTROV, O.M. BURMISTROMW, N.L. NAUMOVA,
K.V. SCHEVEVA, AA. RAMAZANOVA

ON THE RESULTS OF QUALITY ASSESSMENT OF RARE SPECIES
OF VEGETABLE OILS

The high degree of saturation of the vegetablamaitket, accompanied by strong competi-
tion, requires manufacturers to supply oils wittcelet quality characteristics to the market, whish i
not always confirmed in practice. The aim of thalgtwas to study the quality of rarely found fodsd o
of domestic production, sold on the Chelyabinskroodity market. The research material was the fol-
lowing oils: linseed unrefined, produced by Busiods Moscow; sesame unrefined cold pressed and
grape seed refined from «PC «Health Tastes», Mosegwn; camelina unrefined, manufactured by
«VKRM>», Belgorod region. It is established that guality of packaging, labeling, consumer proper-
ties, physico-chemical (mass fractions of non-fatiyurities, moisture and volatile acids; color,icc
and peroxide numbers; refractive index, densitygpycand toxicological (lead, arsenic, cadmium,
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mercury) indicators of sesame oil and grape seédamiesponded to the regulated requirements of
the Technical Regulations of the Customs Union 2P, 02/2011, 021/2011, Sanitary Rules and
Regulations 2.3.2.1078-01 and State Standard 8990/&arking linseed and camelina oils from the
studied manufacturers needs to be refined, whdegthality characteristics of products conform te th
standards of the existing Technical Regulations theddata obtained by a number of specialists when
carrying out research.

Keywords:flaxseed oil, sesame oil, camelina oil, grape sgkdjuality.
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YK 637.1:637.2

B.A. JILIIIEHKO, H.B. COBOJIEBA, M.A. KU3AEB, B.B. bFOPICOBA

CPABHUTEJIBHASA OLHEHKA KAYECTBA CJIMBOYHOI'O MACJIA

B cmamve ananuzupyromes pezynomamul Uccie008aHus no onpedeieHuio KauecmeeHHbix no-
Kazamenel CIU80UHOL0 MACIA, 8bIPADOMAHHOZ0 U3 PA3HO20 MOJOKA-CIPbSL. B YCr06usx Monounou aa-
bopamopuu Kageopvl mexHono2UU NPOU3BOOCMEA U NepepaboOmKu NPOOYKYUU HCUBOMHOBOOCMSEA
Openbypeckozo I'AY bvina npogedena npobnas 6bipabomxa CiU80UHO20 MACIA U3 CbIPO2O U NACMeEPU-
308aHH020 MONOKA be3 006asok u ¢ 3enenvio (bazumux). Komnonenmor enocunu na smane obpabomku
MacisiHozo 3epua. Pesynbmamul Hawux ucciedos8anull NOKA3AU, Ymo Ciueo4Hoe MACio, NpoU36e0eH-
HO€e U3 CbIPO20 MONOKA, NPEEOCXO0UN N0 NOKA3AMENSIM MACIO, blpabomaHHoe U3 nacmepus308anHo20
monoxa. Tax kak npu nogvluleHuU memMnepanypbl MOIOKA YMEHbULAEMCS €20 3KOCHIb, HPOUCXOOUM
OeHamypayusi anbOyMUHA U 2100VIUHA, d 8 MOJOKE C NOBLIUEHHOU KUCIOMHOCHbIO 8bINAOAENt 8 0CAOOK
Kazeun. B pezynomame nacmepuzayuu cooepaicanue 8 monoke eumamunos A, E, B1, B> u PP ymenvuua-
emcs Ha 5-10%.

Knwouesvle cnoea:. monoko, ciuouHoe Macio, Memoovl UCCIe008aHUS, Ka4ecmeo
nPOOYKMmMOo8 NUMAaHUsl.
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V.A. LYASHENKO, N.V. SOBOLEVA, M.A. KIZAEV, V.V. BORISOVA

COMPARATIVE ASSESSMENT OF THE QUALITY OF BUTTER

The article analyzes the results of the study terd@ne the quality indicators of butter pro-
duced from different raw milk. In the conditiongiud dairy laboratory of the department «Technolo-
gy of production and processing of animal produasthe Orenburg state university a trial produc-
tion of butter from raw and pasteurized milk withadditives and with herbs (Basil) was conducted.
The components were introduced at the stage ofraih processing. The results of our research
have shown that the production of butter from raik s superior to butter produced from pasteur-
ized milk. When the milk temperature rises itsosgg decreases, there is a denaturation of albumin
and globulin, and in milk with high acidity casgirecipitates. As a result of pasteurization, tha-co
tent of vitamins A, E,BB, and PP in milk decreases by 5-10%.

Keywords:milk, butter, research methods, food quality.
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VJK 663.3

E.B. IYVEMHHMHA, B.I1. OCUIIOBA, JI.H. KPUKYHOBA

CPABHUTEJIBHASA XAPAKTEPUCTUKA KAYECTBEHHBIX
U TEXHUKO-9KOHOMUWYECKHUX MMOKA3ATEJEN
JUCTHIVIATOB U3 MAHJIAPUHOB

Yemanoeneno, umo cnocob nodcomosxu Ucxo0Ho2o Colpbsi K OUCMULIAYUY NPU NPOU3BO0-
cmee MaHOApUHOB020 OUCIUIAMA OKA3bLEAECN CYUeCMEEHHOE GIUSHUE KAK HA 8bIX00 OUCMULIAMA,
maxk u Ha e2o KkavecmeenHovle xapakmepucmuxu. Ilokazano, umo 0151 OAHHO20 8UOA Cbipbsl Hauboiee
YenecooOpasHbiM S18IEMCsl UCNONIb308AHUE NOOOPANICUBAHUL Me32U C NOCaedyrwel mayepayuell
600HO-CRUPMOBBIM PACMEOPOM C 000asNieHuemM GblCyuleHHoU Koxcypul. Takoti cnocob noo2omosku
Coipbsl obecneyusaenm MakKCUMAIbHbLL 6bIX00 OUCMULIAMA NPU 3HAYUMETbHOM CHUNCEHUU KOHYEH-
mpayuu MemaHoa.

Knrouesvie cnoea. manoapunosas meszeda, OUCMUNLIAYUSL, GbIX00 OUCMULIAMA, Jlemydue
KOMNOHEHMbL, ROKA3amenu 0e30NaCHOCMU, OP2AHONENMUYEeCKUL AHATU3.
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E.V. DUBININA, L.N. KRIKUNOVA, V.P. OSIPOVA

COMPARATIVE CHARACTERISTICS OF THE QUALITATIVE
AND TECHNICAL-ECONOMIC INDICATORS
OF THE MANDARIN’S DISTILLATES

It was established that the method of preparingféesistock for distillation in the produc-
tion of Mandarin distillate has a significant imgaan both the yield of the distillate and its qtali
characteristics. It is shown that for this typetioé raw material, the most appropriate is the use o
partial fermentation mash followed by maceratiothvéin aqueous alcohol solution with the addition
of dried peel. This method of preparation of rawtenials provides the maximum yield of the distil-
late with a significant decrease in the concentmatbf methanol.

Keywords: mandarin pulp, distillation, the yield of distite volatile components, safety
indicators, organoleptic analysis.
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UCCJIEAQOBAHUE PbIHKA
NMPO10OBOJIbCTBEHHbLIX TOBAPOB

YK 338.43:637.33

H.C. EBAOKMMOB, T.H. UBAHOBA

AHAJIM3 NIOTPEBUTEJIBCKOI'O PBIHKA CbIPOB

B cmamve npugeden anamus odvemos npouzsoocmea ceipoe 6 Poccuu na ocnose cmamucmu-
YecKuxX OaHHbIX, OUHAMUKA UMNOPMA U IKCNOPMA CbIPO8, d MAKlce NEPCHeKMUSbL PA3GUMUS CHIPHOU
ompacnu.

Kniouesvle cnosa: coipuvl, 06vembl npou3go0cmeo, UMnHOPmM, IKCHOPHL, Npodiembl npous-
600cmea, nepcneKmuebl pa3gumius.
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N.S. EVDOKIMOV, T.N. IVANOVA

ANALYSIS OF THE CONSUMER MARKET OF CHEESES

On the basis of statistical data, the article arzaly the volumes of cheese production in
Russia, the dynamics of import and export of cleasd the prospects for the development of the
cheese industry.

Keywords:cheese, production, import, export, productionijieas, development prospects.
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IKOHOMUNYHECKUE ACIIEKTbI
[NPON3BOLCTBA IMPOAYKTOB IMTUTAHUA

VIIK 339.138
O.T. BIIAJJMMUPOBA

OIIEHKA MCIIOJIb3OBAHUSI TEXHOJIOT' A MEPUYAHJIAM3HUHT A
PET'MOHAJIBHBIMHU HHPEAIIPUATUAMU OBINECTBEHHOI'O
IIMTAHUA

B cmamve npeocmasnensvt pesyriomamol agmopcko2o Uccied08aHus NOTHOMbL UCHOIb306A-
HUSL MEXHOA02UL MEPUAHOAU3UHEA OPJIOBCKUMU NPEONPUSMUSIMU 00WeCmE8eHHO20 numanus. Ycma-
HOBNEHO, YMO BO3MONCHOCIU NPUMEHEHUS NPUEMOB MEPUAHOAIZUHEA HAXOOSIMCS 8 NPSAMOU 83AUMO-
CEs3U OM KAACCA Npeonpusimusi NUMAaHusi, MexHUYecKou OCHAUEHHOCMU, QOopMbl 00CTYIHCUBAHUS
nocemumenel u 3auUHMePeco8aHHOCIU 0OCIYHCUBATOUIE20 NEPCOHANA 8 OOCTNUNCEHUU YCIMAHOBIEH-
HBIX 00bEMO8 NPOOAIC.

Kniouesvie cnosa. obwecmeennoe numanue, MepuaHOAU3UHZ, 6UO, NEPEKPECTHbIIL,
BU3YANbHBIL, MEXHUYECKUL, KOMMYHUKAMUGHBLU, MEXHOL02UU.
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ASSESSMENT OF USING MERCHANDISING TECHNOLOGIES
BY REGIONAL PUBLIC CATERING ENTERPRISES

The article presents the results of the authotslgtof the use of merchandising technology
by Oryol catering enterprises. It has been esthilisthat the possibilities of using merchandising
techniques are directly related to the cateringsslatechnical equipment, the form of customer ser-
vice and the staff's interest in achieving the blshed sales volumes.

Keywords:public catering, merchandising, type, cross, vistechnical, communicative,
technology.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

* O0beM Marepuana, MpeaaraéMoro K myOlIHKaluy, U3MEpSeTcs CTPaHUIAMU TEK-
cta Ha nucrax ¢opmara A4 u coaepX uT oT 3 A0 7 CTPAHMI];, BCE CTPAHMIIBI PYKOIHUCU
JOJKHBI UMETh CIUIOLIHYIO HyMEpaluIo.

* Cratbs npenoctaBigercs B 1 sk3emMIuisipe Ha OyMa)KHOM HOCUTEJIE M B 3JIEKTPOH-
HOM Bu/Ie (110 IEKTPOHHOM MOYTE WX Ha JII0OOM 3JICKTPOHHOM HOCHUTEIIE).

* Cratbu JOJDKHBI ObITH HaOpaubl mpudrom Times New Romanpasmep 12 ptc
OJTMHAPHBIM WHTEPBAIOM, TEKCT BBIPAaBHUBACTCS MO MIMPHUHE; a03aHbiid oTcTyn — 1,25¢M,
MpaBoe MoJie — 2CM, JEBOE ToJIe — 2CM, TOJII BHU3Y B BBEPXY — 2CM.

* Ha3zBaHue cTaThu, a TaKxke (baMI/IJ'II/II/I 1 MHUOUAJIbl aBTOPOB 00s13aTeNLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe nmpuiiaraeTcsi aHHOTAalMs U NIEPEUYEHb KIIIOYEBBIX CJIOB HA PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

® CBeI[eHI/IH 00 dBTOpax IPHUBOIATCA B TaKou mocienoBaTeabHOCTH: Damuius, ums,
OTYECTBO, YYPCXKICHHUC WM OpraHu3anus, y4€Has CTCICHb, YYCHOC 3BaHMEC, HOJI’KHOCTb,
ajJpcec, TeJ'Ie(bOH, QJICKTPOHHAA ITOYTaA.

* B TekcTe cTaThy jKeNaTeNbHO:

— He MPUMEHSATh 000POTHI pa3rOBOPHOI peyH, TEXHUIIU3MBbI, TPOPECCUOHATU3MBI;

— HE NMPUMEHSTD JJIs1 OJJTHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICTY (CHHOHHMMBI), @ TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI ITPH
HaJIMYUU PABHO3HAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He IPUMEHSTh IPOU3BOJIbHBIE CIIOBOOOPA30BaHMUS,

— HE MPUMEHSTh COKpAILICHHS CJIOB, KPOME YCTAHOBJICHHBIX MPAaBHJIAMH PYCCKOU
opdorpaduu, COOTBETCTBYIOLIMMU TOCYIapPCTBEHHBIMH CTaHJAPTAMH.

» Cokpamieans u a0OpeBUaTyphl JODKHBI PACHIM(PPOBBIBATHECSA MO MECTY HEPBOTO
YIOMUHAHUSI (BXOXICHHS) B TEKCTE CTAThU.

o MopMmyitel cieayeT Habupath B penakrope Gopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300pakeHue, He TOMyCKaroTCs!

* PHCYHKM U pyrue WunocTpanun (4epTexu, rpaduK, CXeMbl, JuarpaMmmsl, GoTo-
CHHMKH) CJIEJIyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCs1 BIIEPBBIE.

* [Tomnucu kK prucyHKam (MOJTYXHUPHBIH mpudT KypcuBHOTrO HayepTanus 10 pt) BbI-
PaBHUBAIOT M0 IIEHTPY CTPAHUIIbI, B KOHIIE MOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHO#M Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxeTe o3Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acupaHTOB 3a OIyOJIMKOBAHHUE CTATEH HE B3UMACTCHI.

[IpaBo wuCHONB30BaHUS MPOUW3BEICHUN MPEIOCTABICHO AaBTOPAMH HAa OCHOBAaHUU
. 2 ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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