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HU. BOHIAPEB, T.A. BOHJIAPEBA, A .A. MEJIbHUKOBA, A A. YJIbAHOBA

COBEPIHIEHCTBOBAHUE YCJIOBHI KJIOHAJIBHOT O
MHUKPOPAZMHOXKEHUA KAPTO®EJA (SOLANUM TUBEROSUM L..)

Pazeumue pacmenuil xkapmodhena 6 YCi08UAX in Vitro cyujecmeeHHo 3a8Ucum om cOpmosbix
ocobenHocmedl. Haubonee gvicoxue Mopgoiosuieckie napamempusl Oblid Y cpeOHecnenozo copma
Desire, a Haumewvuine — y cpeoHepaHHeeo Sante. Hcnonw3o8aHue pe2yiamopos pocma npu
KIIOHATLHOM MUKPOPASMHONCEHUY KAPMOGhens Yeenuuugaem 6ce 0CHOGHbIe MOpGhosio2UuiecKie NoKa-
3ameny pacmeHutl, YUMo No3g0JAem OOCHIUYL MAKCUMAILHO20 KOIPGUYUEHMA DPASMHONCEHU.
BHecenue ¢ numamenvHy1o cpedy 6-OeH3UNAMUHONYDPUHA CHOCODCHIBOBATIO VEeTUYeHII0 KAK KoJude-
cmea nobezog, Max U Mexncooy3nul Ha Hux. U3 ayKcuHos Haubobuiil nonoxcumebHbll 3hghexm Ha
Qopmuposanue  Mexcooymuii  Ha nobeeax U paseumiue KOPHeBOU  CUCHeMbl  OKA3bleand
3-unoonurmacnanaa xucioma ¢ xouyewmpayuy 0,2 me/. Jlobasnenue 2ubbepesinogoil KUCIonvl 8
NUMamesbHyI0 cpedy CnocobCmao8aio YeeaUeHUIO GbICONbL PACMEHUE U KOIUYECEa MeXCcOoy 3l
Ha nobezax. Pezynamopwl pocma Hogo2o noxoenus «Menageny u « Onepeus My ¢ konyenmpayuu 0o
1 MK/l NOJIOXHCUMENBHO 8TUANY HA pasgumie nobecog U KopHetl, OOHAKO Nepebili U3 HUX OKA3bIBA
bonee sHavumeoHblil Aghghexm.

Knrouesvie cnosa: Solanum tuberosum L., kapmogeny, in vitro, KIOHATbHOE MUKPOPASMHO-
JHcemite, pecyIamopsl pocma, opmuposatie nobezos.
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N.I. BONDAREYV, T A. BONDAREVA, A A. MELNIKOVA, A A. ULYANOVA

IMPROVEMENT OF CONDITIONS FOR CLONAL MICROPROPAGATION
OF POTATOES (SOLANUM TUBEROSUM 1..)

The development of shoots and roots in potatoes under in vitro conditions significantly de-
pends on the varietal characteristics. The highest morphological parameters were found in the medi-
um-ripe Desire variety, and the lowest in the medium-early Sante variety. The use of growth regulators
in clonal micro-propagation of potatoes increases all the main morphological parameters of plants,
which allows you to achieve the maximum reproduction coefficient. The introduction of 6-
benzylaminopurine into the nutrient medium contributed to an increase in both the number of shoots
and internodes on them. Its optimal content in the nutrient medium is 1-2 mg/l. Of the auxins, 3-
indolylbutyric acid at a concentration of 0,2 mg/l had the greatest positive effect on the formation of
internodes on shoots and the development of the root system. The addition of gibberellic acid to the nu-
trient medium increased the height of the plants and the number of internodes on the shoots. Its opti-
mal concentration in the nutrient medium is 1 mg/l. The new generation growth regulators «Melafen »
and «Energia My in concentrations up to 1 microgram/l had a positive effect on the development of
shoots and roots, but the first of them had a more significant effect.

Keywords: Solanum tuberosum L., potato, in vitro, clonal micropropagation, growth regu-
lators, shoot formation.
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I1.P. TATUPOBA, M.C. XACUXAHOB, JIM. MACAEBA

PAIIMOHAJIBHOE UCITIOJIb3OBAHUE BTOPUYHbIX PECYPCOB
HEPEPABOTKHN BUHOI'PAJIA B YUEUEHCKOU PECITYBJIUKE

Dopmynupoexa npobiemsl. [Ipospamma UMIOPMOAMEUEHUS. CHOCOOCINBOBANA UHIMEHCUEHOMY
POCHTY HPOU3600CMEA HANTYPATLHBIX NULEELIX O0OAGOK U3 GIMOPULHBIX PECYPCO8 NEpepabomKi niodoe u
osowyeil. B Yeuencxoii Pecnybmixe excecoono nepepabamsieaemcs 6onee 30 muic.m niodo08ouHo20 Col-
pos, € mom yucie 1,5 moic.m eunozpada. bowiioe Koaudecmseo SUHOSPAOHOT GbIXCUMKU MONCHO UCHOTb-
306aMb OIS HPOU3600CIEA BUHOSPAOHO20 MACA, BENIKOGO20 HANOJHUMES, NUULCBLIX ONIOKOH, NEKIMUHA U
opeanuyeckux Kkucaom. OOHAKo eMopuyHoe cuipbe 0BbIMHO He 6cec0a paytoHATbHO UCnoabsyemca. Ilens
Pabonvl 3aKTOYANACH 6 UZYHEHIUU XUMUYECKO20 COCIABA GIMOPUYHBIX PECYPCO8 NepepabomKi sUHOSpaod,
suipamueaemozo ¢ Yeuerickoii Pecnybmixe. Cihopmymiposanst 3a0a4u payuoHaibHON nepepabomxi -
HOZPAOHOTE GUINCUMKI NPU NPOU3600CHIGe NULesbix D06aoK. Jlana xapakmepucmuxa 06beKmoe u Memo-
006 uccnedosanus. Ilpedcmaenenvl NPOMeNCYMouHble 1 OCHOSHbIe pe3yibmamul ucciedosanus. Paspa-
bomanvl nepcnexmugHvle cocobwl nepepabontki ROBOUHbIX NPOOYKNOE NepepadomKu Copnos euHoepa-
Oa, evipaugusaemvix ¢ Yeuencroil Pecnybmiuxe. [Ipednosicerivl mexHonocUeckue npuemsl UHPPaKpacHoil
CYVULKU U USMETTBYEHUSL GLINCUMKIL C UCNOTIB308aNUEM IKCMPY3UonHoil mexnuruy. IIpusedensi ceedenus no
ONpedenenio XUMUYECKO20 COCIABA GLINCUMOK U CNOCOOBL NOTVYEHUS. U3 HUX nuujeewlx dobaeok. Coena-
Hbl 6b1600bL U OGHBL PEKOMEHOAWUU 1O UCTIOTb308AHUIO HOTVIEHHBIX Pe3VIbINAmOos 6 NUeeblx Ompacsax
HPOMBIUACHHOCHIL.

Knroueevie cnosa: nioovi, 060w, GbINCUMKU, WPONMBL, XUMCOCMAS, IKCHPY3Us, CYUIKa,
nuuesvle 00OaAsKiL.
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PR. TAGIROVA, M.S. KHASIKHANOV, L M. MASAEVA

RATIONAL USE OF SECONDARY RESOURCES GRAPE PROCESSING
IN THE CHECHEN REPUBLIC

Formulation of the problem. The import substitution program contributed to an intensive
growth in the production of natural food additives from secondary resources of processing fruits and
vegetables. In the Chechen Republic, more than 30 thousand tons of raw firuits and vegetables are pro-
cessed annually, including 1.5 thousand tons of grapes. Large amounts of grape pomace can be used to
make grape oil, filler protein, dietary fiber, pectin and organic acids. However, secondary raw materi-
als are usually not always used rationally. The purpose of the work was fo study the chemical composi-
tion of secondary resources for processing grapes grown in the Chechen Republic. The tasks of rational
processing of grape pomace in the production of food additives are formulated. The characteristics of
the objects and methods of research are given. The intermediate and main results of the research are
presented. Promising methods of processing by-products of processing grape varieties grown in the
Chechen Republic have been developed. Technological methods of infrared drying and crushing of
pomace using extrusion technology are proposed. Provides information on the determination of the
chemical composition of pomace and methods of obtaining food additives from them. Conclusions are
made and recommendations are given on the use of the results obtained in the food industries.

Keywords: fruits, vegetables, pomace, meal, chemical composition, extrusion, drying, food
additives.
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H.M. [IOJITOPHOBA, A.A. TPYHUHA

OIHEHKA METO/OB UTHKATICYJIALINHU
BUOJOI'NMYECKU AKTUBHbLIX IMIEBBIX UHI'PEAUEHTOB

Paspabomra peyenmyp QYHKYUOHATGHBIX ¥ CHEYUATUSUPOBAHHBIX NPOOYKMOE NUMAHUL
noopasymesaen UCNONIb308aHue OUOTIOUYECKU AKMUGHBIX Gelyecs, YY6CMEUMENbHbIX K 6030eli-
cmauro memnepamypul, pH cpeowt u opyeum gaxmopam. OOHUM U3 APUAHIMOE MUHUMUSAYUY GHEUL-
He2o 8030elicmaus a61aemcs UHKancyiayus. Jlannas mexHoa02us no3eosem 3auuiyams omoebHble
UHSpeOUeHMbL 8 cOCMase NUILEsbIX NPOOVKIOE U YNPagIame ux gviceoboxcoenuem. K nacmosyemy
BpPeMeEHU NPEOTONCEHO MHONCECIBO PASTIUYHBIX CNOCOO08 UHKANCYIAYUY gewyecms. B pabome npoana-
JUSUPOBAHBL U NPEOTONHCEHbI HeKomopble Haubonee d¢hhexmugHbie Memoobl U MEXHONOSUU UHKANCY-
JAYUY OUOTIO2UHECKY AKIMUGHBIX NULUEGLIX UHEPEOUEHMO08 Oid PACUIUPEHUS ACCOPMUMENMA U (OPMU-
POBAHUS NOMPeOUMENTLEKUX XAPAKIMEPUCHIUK NPOOVKINOE (YYHKYUOHATIBHOZO HASHAYEHUS.

Krouegvie cnoea: unkancynayus, Memoobl UHKANCYIayu, MUKPOKANCYIUPOBAHIE, UHKAN-
cyupyIouee getyecmao, UHKANCyam, 6UoI0SUIecKy aKmueHvle UHEpeOUeHMbl.
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N.M. PODGORNOVA, A'/A. GRUNINA

ASSESSMENT OF METHODS OF ENCAPSULATION
OF BIOLOGICAL ACTIVE FOOD INGREDIENTS

The development of formulations for functional and specialized food products involves the
use of biologically active substances that are sensitive fo the effects of temperature, pH of the envi-
ronment and other factors. Encapsulation is one of the options for minimizing external influences.
This technology protects individual food ingredients and controls their release. To date, many dif-
ferent methods have been proposed for encapsulating substances. The paper analyzes and proposes
some of the most effective methods and technologies for encapsulating biologically active food in-
gredients to expand the range and form consumer characteristics of functional products.

Keywords: encapsulation, encapsulation methods, microencapsulation, encapsulating sub-
stance, encapsulate, biologically active ingredients.
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J.B. TUTOB, H.B. IOJI'TAHOBA

NCCJIEJOBAHUE U AHAJIN3 CTPYKTYPHO-MEXAHUYECKHX
CBOUCTB ®APHIEBBIX KYJIMHAPHBIX U3/1EJINUN,
HPUT'OTOBJIEHHBIX B TAPOKOHBEKTOMATE

B cmamve npeocmasgnenvt pe3yivmambl  UCCIEOO8AHUT U AHATU3  CIIPVKINYPHO-
MeXaHUYecKux (peosiocuieckux) ceolicme gapuiesbix KYIUHAPHBIX U30eNU, NPUSOMOGIEHHbIX 8 Na-
POKOHGEKMOMAame Npyu pasiuyHbIX memMnepanypHo-epemenHuix peocumax. C nomowpro npubopa
«Cmpyxmypomemp CT-2» bvinu onpedenenvl 00was, nIACHUYecKas 1 ynpyaas Oehopmayui cieoy-
roupux uzoenuti: « Komaemuvl 43 Kyp-Hecyuiexky, « bumouxu uz munanuy ». AHam3z noayueHHsIx OaGHHbBIX
NOKA3ATN, YO 8 PENCUMAX MePMOoOPabomK, NPy KOMOPbIX 00Cmu2aemcs KyJIUHApHAA 20MOGHOCHTb,
obuyas dechopmayisi HAUMeHbLULAs, A 00JIL YNpY2oti Oehopmayuy HaubOIBULAS NO CPABHEHUTO ¢ Op)-
UMY IMeMNePamypHO-8PeMeHHbIMU pedcumamyt. J[ons ynpyeoti Oepopmayi 8 pescumax, npu Komo-
pbix docmueaemcs KYIUHAPHASL 20MOBHOCIb, HAXOOUMCA 8 OUANA3zoHe: OJI KOMJem U3 Kyp-HeCyulex
—0,7-0,77; ona bumouxoe uz munanuu — 0,65-0,74. Taxoce 6w pazpabomanvl MameMamuvecxiue
MOOeU peonocuiecKux ceoticmea ghapuiesbix KyIUHAPHLIX U30eUl, AHATU3 KOMOPLIX NO380IUI Gbl-
AGUMb MEXHONOSUYECKUT (haKmop, oKasvlearowuti Hauboavuiee enuaHUe Ha 00WII0 Oeghopmayuro.
Dbbvina yemaHognena caasv Mexcoy ooweli Oeghopmayueti Komaent i3 Kyp-Hecyutex 4 6umouxos us mu-
JANUY U UX OP2AHONENINUYECKOT OYeHKOTl Kadecmea (noxazamenem meKcmypbl).

Kniouesvie cnosa: gaputesvie KyaunHapHvie U0eNUs, CMpPYKIMYPHO-MeXaHUYecKue caoticmea,
Oechopmayusl, NAPOKOHEEKIMOMAM, MeMNEePAMYPHO-8PEMEHHON PeXCUM MepMU4ecKoll 06pabomku.
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RESEARCH AND ANALYSIS OF STRUCTURAL AND MECHANICAL
PROPERTIES OF MINCED CULINARY PRODUCTS PREPARED

IN A COMBI OVEN

The article presents the results of research and analysis of the structural and mechanical
(rheological) properties of minced culinary products prepared in a combi oven under various tem-
perature and time conditions. Using the device «Structurometer ST-2», the total, plastic and elastic
deformations of the following products were determined: «Cutlets from laying hensy, «Tilapia meat-
ballsy. The analysis of the obtained data showed that in the heat treatment modes, in which cooking
readiness is achieved, the total deformation is the smallest, and the proportion of elastic deformation
is the largest in comparison with other temperature-time modes. The proportion of elastic defor-
mation in the modes at which culinary readiness is achieved is in the range: for cutlets from laying
hens — 0,7-0,77; for tilapia meatballs — 0,65-0,74. Mathematical models of the rheological properties
of minced culinary products were also developed, the analysis of which revealed the technological
Jactor that has the greatest impact on the total deformation. A relationship was established between
the total deformation of cutlets from laying hens and tilapia meatballs and their organoleptic quality

assessment (texture indicator).

Keywords: minced culinary products, structural and mechanical properties, deformation,

combi steam, temperature and time mode of heat treatment.
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M.b. ITAPUITIOBA, M.b. MKPAMHU, O.C. KAPUMOB, I"' H. TYPAEBA

NCIHOJb30BAHUE MYKHA U3 ITPOPOCHIEM IMNIIEHUIBI
B TEXHOJIOTYUN MYYHbBIX KOHAUTEPCKUX U3AEJINU

B cmamve npedocmagienvt pe3ynemamet U3yHeHUs 803MONCHOCHIU UCNOTIb308AHUS MYKU U3
npopocuieti NuLeHuYybl 8 MeXHOJI02UU MYHHbIX KOHOUMepCKUx usoeauti. Ha npumepe xexcos na pas-
PBIXTUMENIX NOKA3AHO, YMO UCNONb308aHIE OGHHO20 HEMPAOUYUOHHO20 Cbipbs 8 Koauvecmae 50%
OM MACCbl NUEHUYHOT MYKU HE NPUBOOUNT K USMEHEHUIO OP2AHONENINUYECKUX U PUSUKO-XUMULECKUX
ceoticms usoenuil. B Kexcax ysenudugaemcs cooepicanue gumavuna C U Ha 2MOM OCHOBAHUU
MOJICHO CHUMAamb, 4mo OauHbvle u30eaus obnaoarm QyHKyuoHansHuimu ceoiicmeamu. Opeanonen-
muveckue U QUIUKO-XUMUIECKUe NOKA3amey Oanu XOpOouiutl pesyivmam U Ovliu npubIud*ceHsbl K
noKasamesaM Kxavecmsa cmanoapmuozo obpasya. Ilpogedennvle Uccne008aHUL NOKASAN 803MONHC-
HOCHIb UCHONBL30BAHUSL MYKU U3 CHEYUATIbHO NPOPOCULeli NUeHUYbL 8 NPOU3E0OCINEe MYUHBIX KOHOU-
MEPCKUX U30eTUEl C YeIbio NOGbIULEH U OUON02U eCKOT numamenbHol yenHocmu usoemitl. Ha ocro-
8¢ NPOGEOEHNBIX AHANU308 COCIABIEHA Peyenmypa KeKcog ¢ UCNOIb308anuemM MyKyu U3 CneyuanbHo
npopocuieti nueHuYbl U MEXHON0SULECKAs CXeMa NPOU3B00CMEa OGHHO20 UOA U30eNUl.

Knrouegvie cnoga: Qyuxyuonanvuvie npoOyKmvl NUMAHUS, HeMpaOUUOHHOE Cbipbe,
npopocuLan NUeHUYa, MyuHble KOHOUMepcKue U30eaUs, KeKc.
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M.B. SHARIPOVA, M.B. IKRAM], O.S. KARIMOV, G.N. TURAEVA

USE OF SPROUTED WHEAT FLOUR IN PASTRY FLOUR TECHNOLOGY

The article presents the results of studying the possibility of using flour from sprouted wheat
in the technology of flour confectionery products. On the example of cakes on baking powder, it is
shown that the use of this unconventional raw material in the amount of 50% of the weight of wheat
flour does not lead to a change in the organoleptic and physicochemical properties of the products.
The content of vitamin C in muffins increases, and on this basis, we can assume that these products
have functional properties. Organoleptic and physicochemical indicators gave good results and were
close to the quality indicators of a standard sample. The conducted studies have shown the possibility
of using flour from specially sprouted wheat in the production of powdery confectionery products in
order to increase the biological nutritional value of products. On the basis of the analyzes carried
out, a recipe for muffins using flour from specially sprouted wheat and a technological scheme for
their production of this type of product was compiled.

Keywords: functional food products, non-traditional raw materials, sprouted wheat, flour
confectionery, cake, non-traditional raw materials.
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JLT". BJIAIIIMK, A.B. TAPACEHKO

NMHHOBAIMOHHBIE PEHIEHUSA B PASPABOTKE
OYHKINOHAJIBHBIX TECEPTOB

Vemaroeanero, umo nexmunoguvie geujecmaa, gviOeNeHHble U3 NI0008 KOPpM0Ogozo apbysa,
0671a0a10Mm OeMOKCUKAYUOHHBIMYU CEOUICMEAMY, U KAK CeOCmaue, 03MONMCHO UX NPUMEHEHUs & pe-
yenmype Oecepma & Kavecmae QYHKYUOHATLHOZ0 UHepeOueHma. [ noomeepicoeHus QyHKYuo-
HATIbHBIX CEOUCING NEKMUHOBbIX 8eULeCE ONpedesieHbl AHATUMUYECKUe XaPaKmepucmuxy  yema-
HOGNIeHb 0DJIACU UX NPUMEHEHUS 8 MEXHON0UYU (PYHKYUOHATLHYIX npooykmos. C yuemom ouono-
SUHECKO SHAYUMOCHIU CbIPb U (DYHKYUOHATLHLIX CEOTCINE NEKMUHOBYIX GeUlecms U3 nio008 Kop-
MO08020 apby3a 0OOCHOBAHA peyenmypa Oecepma u3 NpoOyKmos nepepabomxy KanuHbvl, ceexvl U
nN0008 KOPMOBO20 apby3a ¢ JeuebHO-NPOPUIAKMUYeCKUMY CEOTICIBAMI.

Kniouesvie cnoea: nexmunogvie geuyecmeq, OeMOKCUKAHM, Oecepm, (QYHKYUOHANbHYII
NPOOVKM, KAMUHA, C8EKIIA, DUONO2UYECKY AKMUBHAA 00DABKA.
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INNOVATIVE SOLUTIONS IN FUNCTIONAL DESSERTS DEVELOPMENT
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It was found that pectin substances isolated from fruits of a forage watermelon have detoxi-
Jving properties that allow its use as a biologically active additive in the recipe of a functional des-
sert. The analytical characteristics of pectin are determined, confirming the technological signifi-
cance of pectin as a detoxifier in the technology of functional products. A recipe of a dessert based
on mashed fruit of forage watermelon, viburnum and beetroot with therapeutic and preventive prop-
erties has been developed.

Keywords: pectin substances, detoxifier, dessert, functional product, viburnum, beet, dietary
supplement.
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JIN. AT3AMOBA, 3.1II. MUHI'AJIEEBA, O.A. PEHIETHUK

HEPCIIEKTUBHAA TOBABKA B ITPOU3BO/ICTBE HAITMOHAJIBHOI'O
KOHAUTEPCKOI'O U3JAEJIUA «<KEHT»

IIpumerenue KOMNIEKCHOU O000a8KU 6 cCOCMage peyenmypvl KOHOUMEPCKO20 U30eMUs
«Kenm» nosgossiem pacutupume ACCOPMUMENIN  HAYUOHATHON NPOOYKYuu ¢ YAVHULeHHbIMU
nompe OUMeTbCKUMY CEOTICMEAMY U NOGLIUUEHHOT NUWEBOT YEHHOCHIbIO.

Knoueevie cnosa: npoco, KoMnieKcHas 006aexa, NOKa3ame Kauecmsa, nullesas YeHHOCb.
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LI AGZAMOVA, Z.SH. MINGALEEVA, O.A. RESHETNIK

ASSESSMENT OF QUALITY INDICATORS
OF THE NATIONAL CONFECTIONERY PRODUCT «ZHENT»

The application of the complex additive in the composition of the confectionery product
«Zhenty makes it possible to expand the range of national products with improved consumer proper-
ties and increased nutritional value.

Keywords: millet, complex additive, quality indicators, nutritional value.
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N.A. KAIJHUKOBA, 110. CEHOTPYCOB, T.K. KAJIEHHUK

NCCJEIOBAHUE CTPYKTYPHO-MEXAHUYECKHNX CBOHCTB
BE3I'/IIOTEHOBOI'O TECTA

IIpedcmasnenvl pesyibmamol HAYYHO-UCCTEO08AMENBCKOI PABOMbL N0 UIVUEHUIO CIPYKIYD-
HO-MeXanuyecKkux ceoticme 6e32110meHo8020 mecma. B pabome uzyuumi 3068UcuMOCmb 813KOCHU U
HANPSICeRUsE cOgu2a om ckopocmit Oeghopmayuu besenomenosozo mecma. Haubonee npubnusicennoie
SHQUEHUST CIPYKMYPHO-MEXAHUYecKux noxasameneil 6o y o6pasya 6e32momeHogo2o mecma ¢ 0o-
basieHeM KOMIIIEKCA CIPYKIMYPpoobpasiouix 006agox.

Knrouesvie cnosa: 6eseniomenosvie xae606ynounsie u30enus, CmpykmypHO-Mexanudeckue
ceoiicmsa, cmpykmypoobpasyiouie 006agKil.
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[LA. KADNIKOVA, D.YU. SENOTRUSOV, T.K. KALENIK

STUDY OF STRUCTURAL AND MECHANICAL PROPERTIES
OF GLUTEN-FREE DOUGH
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The results of research work on the study of the structural and mechanical properties of
gluten-free dough are presented. The work studied the dependence of viscosity and shear stress on
the deformation rate of gluten-free dough. The most approximate values of the structural and me-
chanical indicators were in the sample of gluten-free dough with the addition of a complex of struc-
ture-forming additives.

Keywords: gluten-free bakery products, structural and mechanical properties, structure-
Jorming additives.
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YK 642.58 DOI:10.33979/2219-8466-2021-69-4-47-52

JIB. TPAII[EHKOB, A B. BEPHEP

K BOITIPOCY Ob OPTAHU3AIINU TUTAHUSI JETEM
C IIMIIEBOU AJUIEPTUEN

[Ipobrema opeanuzayuy numanus oemeti ¢ nUYeol annepaiteti, 8 MOM YUCle ¢ HenepeHo-
CUMOCIIBIO JIAKIMO3bl, SAGIAEMCS, 04eHb 0cmpoli Ha ce2o OHAuHUT OeHb. C KanicObiM 2000M KOJYe-
Mo Oemetl, POHCOAIUUXC U NPUOBPeMArowux npu passumuy Oaunusli Hedye pacmem. Ilpu no-
cmynieHuy pebeHka ¢ obueobpazogamenvhvle KOJIEKMUGbL (OemcKue cadbl, WKOAbL U Op.) Ol Oe-
meti ¢ npobAeMAMU NEPEeBAPUBAEMOCHIN JIAKINO3bl HEOOX0OUMO POPMUPOSAMY CHEYUATUSUPOBAHHOE
numanue. IIpoananusuposanst HOpMbl CAHUMAPHBIX NPAGUT 8 KOHMEKCe numanus oemeti ¢ Hene-
DPEHOCUMOCHIBIO JAKMO3bL. Paspabomarvi npooyKmoavle HOpMbl O OP2AHU3AYUY NUMAHUA Oemel ¢
HenepeHoCUMOCHbIO JIAKMO3bI.

Knioueevie cnoea: nenepenocumocme JaKmosyl, NUMaHue Oemeti, payuoH, HpoOyKInogsle
HOPMbl, NPOEKIMUpOsanue npooyKyuu.
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D.V. GRASHCHENKOV, A'V. VERNER

TO THE QUESTION OF FOOD SERVICE FOR CHILDREN
WITH FOOD ALLERGIES

The problem of organizing meals for children with food allergies, including those with lac-
tose intolerance, is very acute today. Every year the number of children who are born and acquire
this ailment during development is growing. When a child enters general education groups (kinder-
gartens, schools, etc.), for children with lactose digestion problems, it is also necessary to form a
specialized diet. The norms of sanitary rules have been analyzed in the context of the nutrition of
children with lactose intolerance. Food standards have been developed for organizing the nutrition
of children with lactose intolerance.

Keywords: lactose intolerance, children's nutrition, diet, food norms, product design.
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H.T. IIEXTEPEBA, A.A. KAPEJIMHA, T.A. KJIABKMHA

PA3PABOTKA PEIIEIITYPbI OOT'AIIEHHBIX HEKTAPOB
C UCITOJIB3OBAHUEM PACTUTEJBHBIX DKCTPAKTOB

B cmamve npedcmagnenvl pesyibmamsl UCCIeO08AHUT N0 pa3pabonike peyenmypvl oboza-
UJeHHBIX HEKMAP08 PYHKYUOHATLHOI HANPAGTEHHOCHIN € UCHOTIb308AHUEM NOTYPAOPUKANO8 U3 3aMO-
POSHCEHHBIX NTIO008 U CYXO20 PACMUMENBHOZ0 Chipbi. B pabome 060CHO8aH 8bI60D Chipbsa, coOepia-
Uje2o0 aHMUOKCUOAHMHbIE GeULecaa, paspabomana peyenmypa 0b02aleHHbIX HEKIMapos, NpogeoeHd
OYeHKA Kauecmea HanumKo8 no op2anoienmuyeckum U U3UKO-XUMUHECKUM NOKA3AMEIIM.

Kiouesnie cnoea: nexmapnl, coxu, pacmumensibvle SKCMPAaKmbl, YePHAs CMOPOOUHA, GUUIHS,
o0Jienuxa, OVIuYa, Kpanuaad, WUNoGHUK, OYeHKA Kauecmed, AHMOYUAaHbl, OYOUTbHbIe geujecmsa.
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N.T. PEKHTEREVA, A .A. KARELINA, T.A. KLAVKINA

DEVELOPMENT OF ENRICHED NECTAR RECIPES
WITH THE USE Of VEGETABLE EXTRACTS

The article presents the results of research on the development of enriched nectar recipes
of functional targeting with the use of semi-finished products from frozen fruits and dry plant mate-
rials. The work substantiates the choice of raw materials containing antioxidant substances, pro-
duces developed recipes for enriched nectars, and assesses the quality of beverages by organoleptic
and physicochemical indicators.

Keywords: nectars, juices, plant extracts, black currant, cherry, sea buckthorn, marjoram,
nettle, rose hip, quality assessment, anthocyans, tannins.
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TexHogorus v TOBAPOBCACHHEC HHHOBALIHOHHLIX IMHINECBLIX NPOAYKTOB

YK 637.146:612.392.6]:574 DOI:10.33979/2219-8466-2021-69-4-60-65
A.Il. CUMOHEHKOBA, O.A. KOBAJIEBA, H. H. IIOITOBUYEBA

BHOIKOJIOTMYECKAS OIIEHKA TOKCUYHOCTH HUIIEBO
JIOBABKH «iIOJOHOPM» B TEXHOJOTI'MU KUCJIOMOJIOYHOI'O
MPOJIYKTA OBOTALIEHHOT'O

B cmamve npedcmasnervl pe3yibmambl IKCHEPUMEHMATbHBIX UCCIeO08aH T 00ujeti MoK-
CUYHOCMU, A MAKIICE BOSMOICHO20 MECIHO-PA30PadiCaiomezo Oelcmeus npy. 6HYMpudICesyO0UHom
sgedenuu «Hooonopmy. Ioxazaro, 4mo iiodupogannvlii MonodHwiil enox «Hooonopmy 6esonacen
U HEMOKCUYEH NPU 88eOCHUU 8 PAYUOH U 8 YCIOBUAX HENPEPLIGHO20 NPUMEHEHUS He GbI3bIgden! 3HA-
YUMBIX HAPYUEHUTT OUOXUMUYECKUX NOKa3ameieti Kpogu KPbIC, He OKA3bIeaen! He2AmUugHo20 8030eti-
cmeus Ha eHympennue opeawvl. bAJ[ e obradaem pasopascarowum Oeticmeuem HA CAUIUCHIbIE
obonouxu JKKT, He npogoyupyem pasgumus 00u3Ma 1 Moxcem Obimb UCHOTIB30GAHA NPU NPOU3-
800CMGE KUCIOMOTIOUHO20 HANUMKA 0002AUIEHHO20 8 Kayecmse MAJOMOKCUYHO20 cpedcmea O
npoguaaxkmuxy oeuyuma ifooa y HaceneHus.

Kuiouegnie cnosa: 6ezonacrocms, oobaska, «HoooHopmy, camybl Kpbic, MOKCUYHOCHb, KUC-
JIOMOJIOYHYLIT NPOOYKM.
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AP. SIMONENKOVA, O.A. KOVALEVA, N.N. POPOVICHEVA

BIOECOLOGICAL ASSESSMENT OF THE TOXICITY
OF THE FOOD ADDITIVE «IODONORM» IN THE TECHNOLOGY
OF IODIZED DAIRY PRODUCTS

The article presents the results of experimental studies of the general toxicity, as well as the
possible local irritant effect of intragastric administration of «Yodonormy. It is shown that the io-
dized milk protein a «Yodonormy is safe and non-toxic, when introduced into the diet and under
conditions of continuous use does not cause significant violations of the biochemical parameters of
the blood of rats, does not have a negative effect on the internal organs. Dietary supplements do not
have an irritating effect on the mucous membranes of the gastrointestinal tract, do not provoke the
development of iodism and can be used in the production of fermented milk drink enriched, as a low-
toxic agent for the prevention of iodine deficiency in the population.

Keywords: safety, additive, «lodonormy, male rats, toxicity.
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TOBAPOBELNEHUE
NMAUIEBBIX TPOAYKTOB

YK 664.66 DOI:10.33979/2219-8466-2021-69-4-66-71

E.B. BAJITAMIIIMHA, C.A. JEOHOBA, O I0. KAJIY)XMHA, U.T. TAPEEBA, EW. KOIIIMHA,
AX. IITAKHUP3SHOB, UK. KAPMMOB

TPUTUKAJIEBAA MYKA — CBIPBE JIUIA TPOU3BO/JICTBA
XJIEBHBIX ITAJIOYEK

[oxasana yenecoobpasHocmv NpuUMeHeHUs NPoOYKmos nepepabomxy 3epHa mpumuxaie
O npousgoocmaa XnebHvIx nanovex u xiebyes. Paspabomana peyenmypa xiebHbIX najioyex ¢
60%-HOti 3aMeHOl NUEeHUYHOT MYKU HA MPUMUKATE8YIO U YCMAHOGIEHO, YO MUKPOOUONIOSUYeCKUe
noxasamesiy 20Moswlx U30eNUti He YXYOULATUCY.

Knrouesvie crosa: mpumuxane, Myxa, peyennypa, mexHoI02Us, Xxa1ebHvle Narouxi.
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TRITICAL FLOUR - RAW MATERIAL FOR PRODUCTION
OF BREAD STICKS

The expediency of using triticale grain processing products for the production of bread sticks
and loaves is shown. A recipe for bread sticks with 60% replacement of wheat flour with triticale was
developed and it was found that the microbiological indicators of finished products did not deteriorate.

Keywords: triticale, flour, recipe, technology, bread sticks.
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JLIT. HWJIOBA, C.M. MAJIIOTEHKOBA

OLIEHKA AHTUOKCHJIAHTHBIX CBOWCTB SIBJIOYHOT'O CUJIPA,
PEAJIN3YEMOI'O HA IIOTPEBUTEJILCKOM PBIHKE

IIpogeden ananuz xauecmea u AHMUOKCUOAHMHBIX CEOLICME AONOUHO20 cudpd, Npeocmas-
JIEHHO20 HA NOMpPeOUMeNbCKOM PbitKe. AHMUOKCUOAHMHbIE CROTICMEA AONOUHBIX CUOPOE 06VCTIOBTIeHY
aHmuoKcuOanmamy ghenosbHoco muna. Hem eviute 6vin Huoexc Qonuna, mem 60 vuteti aHMUOKCU-
OAHMHOL AKIMUBHOCIBIO 000U CUOPBL. DOTLUUHCIEO CUOPOG NPOU3BOON HA OCHOE 8OCCAHOG-
JIEHHO20 AOJIOYHO20 COKA, YMO CHUNCAEHT UX AHMUOKCUOAHMHbIE C8OLHICMEa.

Kniouesvie cnoea: a6rounviii cudp, AHMUOKCUOAHMIHBIE CEOUCMEA, AHMUOKCUOAHMbI
GheronbHO20 Muna, Ka4ecmao.
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L.P. NILOVA, SM. MALYUTENKOVA

ASSESSMENT OF ANTIOXIDANT PROPERTIES
OF APPLE CIDER SOLD ON THE CONSUMER MARKET

The analysis of the quality and antioxidant properties of apple cider presented on the consum-
er market has been carried out. The antioxidant properties of apple ciders are due to phenolic-type an-
tioxidants. The higher the Folin Index was, the more antioxidant activity the ciders had. Most ciders are
made with reconstituted apple juice, which reduces their antioxidant properties.

Keywords: apple cider, antioxidant properties, phenolic type antioxidants, quality.
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B.A. XXYPABEJIb, L. TATAPYEHKO, A A. CJIABAHCKMUI, K.B. JPOBULIKUH

CO3JJAHUE KOMIOO3UIH KO®E HA OCHOBE
KOHIOEHTPUPOBAHHBIX OKCTPAKTOB

TexHoxumudeckuii KOHMpPOTb OCYUECMBIIEMcs 8 npoyecce Npou3goocmea HamypanbHO20
Koghe, Cyxux pacmeopuMbIx KOGheliHbiX HANUMKO8 U NACHO0OPASHLIX PACHBOPUMbIX KOGHelHbIX HaNUm-
Kos. H3gecmen HamypanvHbiii pacmeopumbtii koghe u dcuoxkuil xogetinviti sxempaxm. Hamypanvubiii
pacmeopumvlil Koghe noopas0enIonm Ha Credyioujue munvl. HOPOULKOOOPASHBL, SPAHVIUPOSAHHbIH,
cyonumuposantvlil. Taxoice usgecntbl KogheliHbie HANUMKYU PAcmeopumble U HepaACMeopuMble.

Knrouesvie cnosa: xogheiinoe cvipbe, HAMypanvuslil pacmeopumbiii Koghe, sHcuoxuti kogeii-
Hblil SKCMPAKm, Koghe pacmeopumblil, HOPOUIKOOOPA3HbLil, SPAHYIUPOSAHHYIIL, CYOTUMUPOBAHHBIL.
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MAKING COFFEE COMPOSITIONS BASED
ON CONCENTRATED EXTRACTS

Technical and chemical control is executed in the course of production of natural coffee,
dry soluble coffee drinks and pastelike soluble coffee drinks. Natural instant coffee and liquid coffee
extract are known. Natural soluble coffee is divided into following types: spray-dried, agglomerat-
ed, freeze-dried. Soluble and insoluble coffee drinks are also known.

Keywords: raw coffee, natural instant coffee, liquid coffee extract, natural instant coffee,
spray-dried instant coffee, agglomerated instant coffee, freeze-dried instant coffee.
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M.A. HUKOJIAEBA, B.M. BAKAWTHC, O.A. PSI3AHOBA

NCCIEAOBAHUE M3MEHEHHUI XUMHUYECKOI'O COCTABA
N IIMIMEBOU HEHHOCTHU I'PUBOB ITPU PA3HBIX CITOCOBAX
X IEPEPABOTKH

Lenv OanHoll cmanmvi — GbIag/IeHIUe USMEHEHUT] XUMUYECKO20 COCIMABA CEeXCUX Spubo8 npu 3a-
MOPASICUBAHUY, CYUIKe U 30COTKe. YCMAHOBNEHO, YMO USMEHEHUE XUMUHECKO20 cOCmasa U NUuesol
YeHHOCIU NePepabOMAaHHBIX PASHBIMU CHOCOOAMYU 2pubOo8 3a8UcUn Om Ccnocoba ux nepepaboniKu.
Haumenvuiee uzmenerie KOMHYECMEEHHO20 U KAYECMBEHHO20 XUMUYECKO20 COCMABA, NUIegoti YeHHO-
CMY XAPAaKmepHo Ol BbICHIPO3AMOPONCEHHBIX 2pub0o8, Haubobiee UIMEHeHIe — Y CYUeHbIX epuboes 3a
cuém 06e3604CUBAHUA U KOHYEHMPAYUY CYXUX GEULeCE, Y CONEHBIX U MAPUHOBAHHBIX 2pUO08 — 34 CHém
O0obasnienus nuesoti Co U YKCYCHOI KUCTIONbL (MAPUHAOBY) Ul HOB00OPA308aHUSA MOJIOYHON KUCTO-
mbl (Mpu 3acoKe Spubos). DHepemuueckas YeHHOCHb NPAKMUYECKY He U3MeHIemcs ) Obicmpo3amo-
POHCEHHBIX 2pUO08, MHOZOKPANTHO VBETMYUBAETICA V) CYULEHBIX 2PUO08, HESHAUUMETbHO PACHIEN 8 MapU-
HOBAHHBIX 2pUOAX U HECKOTIDKO CHUNCAENICS 8 CONEHBIX Spubax. BumamuHHA YeHHOCb HeSHAYUMETbHO
VMeHbULaemes ) ObICPO3AMOPONCEHHBIX 2PUO08, ONMHOCUMENBHO NOGLIUACHIC ) CYUMEHbIX 2pubog
8CNIOCIBUE KOHYEHMPAYUY CYXUX GEULECN, CHUNCAETICA Y CONEHBIX U MAPUHOBAHHBIX 2pUO08 30 CHém
YACHUYHOR0 PA3PYMEHUA NPY MENTI80T 06paboniKe U SKCMPaKyuy GUMAMUHOE 8 PACCOT U MAPUHAO.

Knwoueevie cnosa: xumuveckuii cocmas, nulesas YyeHHoCcHts, nepepabomarnHuie epubsl, cnoco-
Obl nepepabomKi, SHeP2eMUIECKA YEHHOCHb, BUMAMUHHAS YEHHOCHb, 3ACOT, CYUKA, 3AMOPAXCUBAHLE,
MApUHOBAHUE.
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STUDY OF CHANGES IN CHEMICAL COMPOSITION
AND NUTRITIONAL VALUE OF MUSHROOMS WITH DIFFERENT
METHODS OF THEIR PROCESSING

The purpose of this article is to identify changes in the chemical composition of fresh mush-
rooms during freezing, drying and salting. It was established that changes in the chemical composition
and nutritional value of mushrooms processed by various methods depend on the method of their pro-
cessing. The smallest changes in the quantitative and qualitative chemical composition and nutritional
value are characteristic of quick-frozen mushrooms, the largest changes are in dried mushrooms due
to dehydration and concentration of dry substances, in salted and pickled mushrooms due to the addi-
tion of food salt and acetic acid (marinade) or the neoplasm of lactic acid (when salting mushrooms).
The energy value practically does not change in quick-frozen mushrooms, increases many times in
dried mushrooms, grows slightly in pickled mushrooms and decreases slightly in salted mushrooms.
The vitamin value is slightly reduced in quick-frozen mushrooms, relatively increased in dried mush-
rooms due to the concentration of dry substances, decreased in salted and pickled mushrooms due to
partial destruction during heat treatment and extraction of vitamins into brine or marinade.

Keywords: chemical composition, nutritional value, processed mushrooms, processing
methods, energy value, vitamin value, salting, drying, freezing, pickling.
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I'M. HACPYJUIAEBA, E. A. KY3HEIIOBA, H 1. BOH/IAPEB,
S BPUH]BA, X. AJIbXYCCEMHU

CBOICTBA CBIBOPOTOUYHOTI'O DKCTPAKTA TPABBI
THYMUS SERPYLLUM L.

Hecenedogan xumuveckuil cocmas cyxoil 3enenoli macevt Thymus serpyllum L., omobpanno
Ha meppumopuu Opnosckoii obracmu Poccutickoti @edepayuu u ¢ Jlenxopancxom paiione Asepbati-
Oxcarckoli Pecnybnuxy. OBGHApYX*CEHO pasnuyie ¢ MUKPOITIEMEHMHOM COCmage mpagul JeKapcmeeH-
Hoeo pacmenus. Ilonywen covigopomounvlii sxcmpaxm mpagel Thymus serpyllum L. Yemanosneno,
Ymo nepexoo 8 IKCMPAKM SKCMPAKMUGHsIX @eUECms He 308Ucel O MeCma NPouspacmanus pacme-
Hust. OOHAPYIICEHO CHUICEHUE NePex00a MAICeIIbIX Memasiog U3 cyxoti mpaswl Thymus serpyllum L.
8 CbIBOPOMOYHBI IKCIMPAKM 1O CPAGHEHUIO ¢ 8OOHBIM. [10TyueHbl OaHHbIE 00 AHMUOKCUOAHMHOT U
AHMUMUKPOOHOT AKMUGHOCIU CHIGOPOMOYH020 aKcmpakma Thymus serpyllum L.

Knirouesnie cnosa: cvigopomounsiii oxcmparxm, mpasa Thymus serpyllum L., sxempaxmugHule
geuLecmaa, msaicesivle Memalivl, GHMUOKCUOGHNIHBIE U AHMUMUKPOOHbIE caoticmaa.
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GM. NASRULLAEVA, E.A. KUZNETSOVA, NI BONDAREV, JA. BRINDZA, H. ALHUSSEINI

PROPERTIES OF THYMUS SERPYLLUM L. HERB SERUM EXTRACT

The chemical composition of Thymus serpyllum L. dry green mass, sampled on the territory
of the Oryol region in the Russian Federation and in the Lankaran region in the Republic of Azerbai-
Jjan, was investigated. A difference in the trace element composition of medicinal herb was found.
Thymus serpyllum L. herb serum extract was obtained. It was found that the transition to the extract
of extractives did not depend on the place of plant growth. A decrease of heavy metals transfer from
dry Thymus serpyllum L. herb to serum extract in comparison with water extract was found. Data of
antioxidant and antimicrobial activity of serum extract of Thymus serpyllum L. was obtained.

Keywords: serum extract, Thymus serpyllum L. herb, extractives, heavy metals, antioxidant
and antimicrobial properties.
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BUOJJIOI'NMYECKASA HEHHOCTDb AMAPAHTA

Cemeiicmao amMapanmossix OeSUmcs Ha 08a OCHOGHBIX U0, a UMeHHo Amaranthus saucer u
Blitopsis dumort, Kaxcowvlil U3 KOMopuIx uMeem npuMepHo pasHoe KoI4ecmeo noosuoos, obujee dic-
J0 Komopwvix Oocmueaem nopiaoka 70. 3epHogoli amapanHm npeocmasiieH YemvipbMa 8UOAMU:
Amaranthus hupocondricus, Amaranthus cruentus, Amaranthus caudatus u Amaranthus edulis. Tpa-
OUYHOHHO AMAPAHM UCNOTL3YION 8 KA4ecmee 080ua (UCmbs), a makKdice Kax 000asxy (Myka u3z ce-
MSIH) Npu npou3800cmee x1e600YVI0UHbIX 1t KOHOUMEPCKUX U30eTUT, 8 YACHHOCHU neyYelss, bucKeuma,
KoHghem, maxapon, u m.o. Ilo cpasmenuio ¢ nuteHuyetl, SUMeHEM, POICHIO U OBCOM, 3¢PHA AMAPAHMbI
He codepoicam 2momena. Ipu smom, & e20 cocmage ¢ cpeonem na 30% bonvute benxa, 0badauezo
NOIHBIM HABOPOM AMUHOKUCIOM. AMApanm exooum 8 nameépKy JIVUULUX Ncego03ePHOBbIX ¢ AHIMUOKCU-
OaHMHBIMU CEOTCMBAMY DIA200APS. HATUYUIO 8 €20 COCMAage (PUMOCMEPUHOS, NONUpEHON08, SUmMaA-
MUHO8, CK8ANEHA U BUOAKMUSHBIX nenmudos. Ha pvinke nosgiaemcs 6cé 60.Jwute npooykmos ¢ 000ae-
JIEHUeM aMapanma, obJadaiouux XapaKmepucnukamil « CynepnpooyKimos ».

Kirouesvie ciiosa: avapanm, ncedoziaxi, ncegoo3epHogvle, Yeauakus, QyHKYUOHAbH b
unzpeOuenm, nuujesvie 00OABKU.
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A.S. SALOMATOV, IL.D. BYKOVA

BIOLOGICAL VALUE OF AMARANTH

The amaranth family is divided into two main species, namely Amaranthus saucer and
Blitopsis dumort, each with approximately equal number of subspecies, the total number of which
reaches about 70. Grain amaranth is represented by four species: Amaranthus hupocondricus, Am-
aranthus cruentus, Amaranthus caudatus and Amaranthus edulis. Traditionally, amaranth is used as
a vegetable (leaves), as well as an additive (flour from the seeds) in the manufacture of bakery and
confectionery products, in particular cookies, biscuits, candies, pasta, etc. Compared with wheat,
barley, rye and oats, amaranth grain does not contain gliten. At the same time, it has on average
30% more protein with a full set of amino acids. Amaranth is one of the top five pseudograins with
antioxidant properties due to the presence of phytosterols, polyphenols, vitamins, squalene and bio-
active peptides. More and more amaranth-added products with "superfood” characteristics are ap-
pearing on the market.

Keywords: amaranth, pseudograin, pseudograin, celiac disease, finctional ingredient, food
additives.
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KAYECTBO U BE3OIIACHOCTb
NMALEBBLIX ITPOAYKTOB

YK 637.5.07 DOI:10.33979/2219-8466-2021-69-4-101-105

E.C. PA3YMOBCKAA

OCYHECTBJEHUE KOHTPOJISA 1 HAJA30PA
3A BBIITYCKOM KOJIBACHbBIX U3JAEJINU B EADC

B emamve paccmompenvt akmyanbHbie 80npocbi HOPMAMUSHO-NPABOGO20 pecyIUpoSaHUs
10 GbINYCKY U peanu3ayuy nepepabomannuix MACHuIX usdeauti. Ilposeden anams pvinka yciye no
peaucmpayuy OexIapayuii 0 coomeemcmauy mpebogaHUaM mexHuyeckux peciamenmos. OmoenvHo
PAccMompeHnsl gONpochl 0 HeOOXOOUMOCHY KOHMPOJIA KAuecmaa U be30nacHOCmy MACHON NPoOyK-
YUy Ha COOMBEMCMBUE HOPMAMUBHOT OOKYMEHMAYUU.

Kniouesvie cnosa: xonbachvie usoenus, KOHMPOTb, HAO30p, 6e30NACHOCHIb, KA4ecmao,
mexHuuecKue peanamenmel, Fepasutickuii SKOHOMUYECKUTi CO103.
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The article discusses topical issues of legal regulation for the production and sale of processed
meat products. The analysis of the services market for registration of declarations of conformity with the
requirements of technical regulations has been carried out. The issues of the need to control the quality
and safety of meat products for compliance with regulatory documents were considered separately.

Keywords: sausages, control, supervision, safety, quality, technical regulations, the Eura-
sian Economic Union.
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UCCJIEAOBAHUE PbIHKA
NPOAOBOJIbCTBEHHbLIX TOBAPOB

YJIK 640.4 (470.319) DOI:10.33979/2219-8466-2021-69-4-106-109

H A WIIOXHWHA

OB30P JEATEJIBHOCTH HPEI[HPI/IH];I/Iﬁ OBIIECTBEHHOI'O
HUTAHHUA B OPJIOBCKOU OBJIACTH

[peonpusmus cghepbi 06ULeCMEEHHOZ0 NUMAHIUL SAHUMAIONT SHAYUMETLHYIO OO0 NOMpeOu-
menvckozo pwinka Oprogekoil obracmuy. Hx OeamesbHOCHb HANpaMyro 308UCUM OM GHYIMPEHHUX U
GHEULHUX DAKIMOPOG IKOHOMUUECKOT CPeobl, PeXHCUMO8 U CIMABOK HANOL00ON0NCEHUS, OeliCMBVIOWUX 8
pecuone, om NpUOPUMemos nompebumenbckoeo guibopa u m.o. B oannoti cmamve npogooumcs 0630p
OestmenbHOC NPeONPUSINULIT 0OULeCMBEHHO20 NUMAHUAL pe2uoHa 3a nepuoo 2015-2019 22. u ocrosHbx
UIMEHeHUT 8 3aKOHOOaMebCmaee 8CIe0CMBUe NAHOeMULU KOPOHABUPYCHOT UHpeKyUY.

Kniouesvie cnosa: npeonpusmite 001ecmeeHHO20 NUMAHUS, DEXCUM HAN02000J0HCe U,
JIb2OMHOE Kpeoumosanue, cpeoree 1 Majioe npeonpuHUMamenscmeo.
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N.A. ILYUKHINA

OVERVIEW OF THE ACTIVITIES OF PUBLIC CATERING ENTERPRISES
IN THE OREL REGION

Public catering enterprises occupy a significant share of the consumer market of the Orel
region. Their activities directly depend on the internal and external factors of the economic envi-
ronment, the tax regimes and rates in force in the region, the priorities of consumer choice, etc. This
article provides an overview of the activities of public catering enterprises in the region for the pe-
riod 2015-2019 and the main changes in legislation due to the coronavirus pandemic.

Keywords: public catering enterprises, taxation regime, preferential lending, medium and
small businesses.
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A.P. HYPTAJIMEBA

MAPKHNPOBKA U ACCOPTUMEHT BE3TJIIOTEHOBBIX ITPO/IYKTOB
B TOPI'OBBIX CETAX I'OPOJA KASAHH

B Hacmoswee @pema HA NPUIAGKAX MA2A3UHOE CMAN NOAGIAMbCA U 6e32710MeH08blll
accopmumerm Nnpooykmos. Muoeue npooykmosvle cemesgvle MAcA3uHbl U CYNnepMapKenivl
BLICETIAION  CNEYUATbHBIE NPUNAGOK 0N Ouabemudeckol i 0e32momeHoeol npoovkyuy. Do
USVUEHBI ACCOPMUMEHM U MAPKUpogKra «gluten-free» npooyxmoas, npeOcmagieHHbix @ nPOOVKINOGIX
cemsix eopooa Kasamu. Anamiz npogoousics co2nacho eeb-caiima shermarket.ru.

Kniouesvie cniosa: GesznmoneHogbie NPOOYKMbl, ACCOPMUMEHM.
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A R. NURGALIEVA

MARKING AND RANGE OF GLUTEN-FREE PRODUCTS
IN THE TRADING CHAINS OF KAZAN CITY

Currently, a gluten-free assortment of products has begun to appear on store shelves. Many
grocery chain stores and supermarkets provide a dedicated counter for diabetic and gluten-free
products. The assortment and marking of «gluten-free» products presented in the grocery chains of
the city of Kazan were studied. The analysis was carried out according to the shermarket.ru website.

Keywords: gluten-firee products, assortment.
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CIO0. 3S0OMUTEB, I' M. 3OMHUTEBA

OIITUMU3ALNA CTPYKTYPbBI TIPOU3BOJACTBEHHOI
HPOI'PAMMBI HTPEAITPUATHUA B YCJIOBUAX OI'PAHUYEHHbBIX
CBIPBEBBIX PECYPCOB

B cmamve paccmampugaromes npobiembi HPOSHO3a 06beM08 NPOU3E0ICEA U onpedeneHis
ONIMUMATLHOT CIMPYKINYPbl ACCOPMUMEHMA NPeONPUIMULE MOJIOYHOT npombiitienHocmu. Ilpeocmag-
JieH OOUH U3 8APUAHINOE MOOETUPOBAHUS ONMUMATLHON CIMPYKMYPbl NPOU3800CMBEHHON NPOSPAMMBbL,
VHUMBIBAIOWUTE CREYUDUKY MOTOYHOU NPOMBIUIEHHOCHIY. Bolnonnen ananm3 noay4eHHbIX petenuil ¢
HOMOUYBIO OBOTICINGEHHBIX OYEHOK.

Kniouesvie cnosa: »monounas npomvileHHOCHb, COANAHCUPOBAHHAA NPOUIEOOCHEEHHA
npoSpaMMa, CIMpYKMypa accopmuMenma, aneopumm onmuMmusayuy, MooeauposaHie.
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SYU. ZOMITEV, GM. ZOMITEVA

OPTIMIZATION OF THE STRUCTURE OF THE PRODUCTION
PROGRAM OF THE ENTERPRISE UNDER CONDITIONS OF LIMITED
RAW MATERIAL RESOURCES

The article deals with the problems of forecasting production volumes and determining the op-
timal structure of the assortment of dairy enterprises. One of the options for modeling the optimal struc-
ture of the production program, taking into account the specifics of the dairy industry, is presented. The
analysis of the solutions obtained by means of dual ratings.
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Keywords: dairy industry, balanced production program, assortment structure, optimiza-
tion algorithm, modeling.
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YBaxaemblie aBTOpbI!
IIpocum Bac 03HAKOMHUTBCSI ¢ OCHOBHBIMH TPEOOBAHUSIMU
K 0(pOpPMJICHUIO HAYYHBIX CTATEM

* O0BbeM MaTepHana, MpeJIaraéMoro K ImyOlnuKaluy, U3MEpSeTcs CTPaHULAMH TEK-
cTa Ha nuctax ¢opmata A4 M COAECPKHUT OT 3 A0 7 CTPAHMI], BCE CTPAHMIBI PYKOIHCH
JOJDKHBI UMETD CILTOIIHYI0 HYMEPALUIO.

* CtaThs mpenocTaBiiaeTcs B 1 3K3eMIULIpe HA OyMa)KHOM HOCHUTENE M B 3IIEKTPOH-
HOM BHJIE (IO MEKTPOHHOH MMOYTE WM HA JIFOOOM 3JIEKTPOHHOM HOCHUTETE).

» Crarpu AokHBI ObITh HaOpaHbl mpudpToM Times New Roman, pasmep 12 pt ¢
OJUHAPHBIM WHTEPBAJIOM, TEKCT BBIPABHUBAETCA IO MIMPHUHE; a03alHBIA OTCTYM — 1,25 cM,
MPaBoOE MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, TIOJIS BHU3Y H BBEPXY — 2 CM.

» HasBanue craThy, a Tarke (paMHIMH U UHHUIHAITBI aBTOPOB 00S3aTEIIHHO YO THUPY-
FOTCSl HA QHTJIMMCKOM SI3BIKE.

* K cTaTee mpuiaraeTcs aHHOTaUUA M NEPEYEHD KIIOYEBBIX CJIOB HA PYCCKOM W aH-
[THUCKOM A3BIKE.

» CBeneHus 00 aBTOpax MPHUBOIATCS B TAKOH MOCIEA0BATCIBHOCTH, DaMUIUs, UM,
OTYECTBO; YUYPCIKIACHHWE WM OpraHH3allks, y4eHas CTCICHb, YYCHOE 3BaHHE, AOLKHOCTD,
azapec, TenedoH, SIIEKTPOHHAS TTOYTA.

* B TekcTe CTaThH XKENATEIBHO:

— HE TIPUMEHATH 000POTHI PA3TOBOPHOM PEYH, TEXHUIIM3MBL, IPO(ECCHOHATH3MEI;

— HE TIPUMEHATH JJI1 OJTHOTO W TOTO JK€ TIOHATHS PAa3IMIHbIE HAYYHO-TEXHUICCKHUE
TEPMHUHBI, OJTM3KUE TI0 CMBICTY (CHHOHHMBI), a TAKK€ HHOCTPAHHBIE CIIOBA M TEPMHHBI TIPH
HAJTMYUH PAaBHO3HAYHBIX CJIOB U TEPMHUHOB B PYCCKOM SI3BIKE;

— HE TIPUMEHATH POU3BOJIbHBIE CII0BOOOPA30BAHHUA;

— HE TIPUMEHATH COKPALICHUS CIIOB, KPOME YCTAHOBICHHBIX MPABHIAMH PYCCKOH
opdorpadun, COOTBETCTBYIOLIIMMH TOCYIAPCTBEHHBIMH CTAHIAPTAMH.

» CokpameHus U aOOpeBHATYPHI JAOJDKHBI PACHIH(POBBIBATECA 10 MECTYy TEPBOTO
VIOMHHAHUS (BXOKIACHHSA) B TEKCTE CTATHH.

» Gopmymsl crieayeT HaOUpaTh B penakrope dopmyn Microsoft Equation 3.0. @op-
MYJIbI, BHEAPEHHBIE KaK H300pasKeHHE, HE JOMYCKAIOTCs!

* PucyHku u apyrue WDIOCTpaI|H (YE€PTEXKH, TPAdUKH, CXEMBI, THArpamMMbl, PoTo-
CHMMKH) CJIEYET PacloyiaraTh HEMOCPEACTBEHHO MOCIE TEKCTAa, B KOTOPOM OHM YIIOMMHA-
FOTCS BIIEPBHIE.

* [logmucn k pucyHKam (TONY:KHPHBIA WIPU(PT KypcuBHOTO HauepTaHus 10 pt) BbI-
PABHUBAIOT 1O LIEHTPY CTPAHHUIIBI, B KOHIIE TIOJITUCH TOYKA HE CTABUTCA:

Pucynok 1 — Texcm noonucu

C monHO# Bepcuer TpeOoBaHME K 0(OPMIIEHHIO HAYYHBIX cTaTeld Brr MokeTe 03HaA-
KOMHUTBCA Ha caiite www.oreluniver.ru.
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[IpaBo HcmONB30BAHUA TMPOMU3BEACHUN NPEIOCTABIEHO AaBTOPAMH Ha OCHOBaHUM
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