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HAY4YHbIE OCHOBbI IMALLEBbIX
TEXHOJIornn

YK 637.521.473+[51-74]

J.B. TUTOB, H.I1. CABJIMHA

OINITUMM3AIIAA TPOIIECCA TEPMUYECKOMN OBPABOTKH
BUOUITEKCOB U3 BEPBJIIOXKATHHBI HA OCHOBE
MATEMATHYECKOI'O MOAEJIUPOBAHUA

B yensix anepeocbepezarougeco npouzsoocmea Oviiu onpedenenvl ONMUMAIbHbIE MEeXHON02U-
yeckue napamempol (memnepamypa u npoOOINCUMEIbHOCb NPOYEcca) MepMUHecKkol oopabomxu
Oupumercos uz 6epomoNCAMuUnbL HA OCHOBE MAMEMAMUYECKo20 Mooenuposanust. Tepmuueckas obpa-
bomka bupuImeKcos uz 6epoNIOHCAMUNbL OCYUECMBIANACH 8 NAPOKOHEEKNMOMAME 8 PEeXHCUME KOHBEK-
Yuu 6 COOMEEmcmsuU ¢ NIAHOM dKcnepumenma. bolia pazpabomana onmumu3ayuonHas MoOeb, Co-
CMoAWAs u3 yenesoll pyHKyuu u cucmemsl o2panuyenuii. Hatioennvle onmumanvhvie napamempvl mep-
Muyeckol 06pabomKi Onpedensom MaKCUMAIbHO 6bICOKULL 6bIX00 20MOBO NPOOYKYUU U MUHUMATb-
Hble SHepeemuyecKue 3ampaml.

Knouesvle cnosa: onmumanbhvlil pexcum, ONMUMAIbHbIE MEXHOIOSUYECKUe Napamempo,
mepmuyeckas obpabomxa, dbuguimercol U3z 8epOIIOHCAMUHBL, MAMEMAMULECKOE MOOEIUPOsanue,
mamemamuyeckas MoOeb.
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D.V. TITOV, N.P. SABLINA

OPTIMIZATION OF THERMAL PROCESSING OF THE STEAKS
OF CAMEL MEAT BASED ON MATHEMATICAL MODELING

For the purpose of energy saving production, thiéntgd technological parameters (tempera-
ture and duration of the process) of thermal preaes of steaks from camel meat were determined on
the basis of mathematical modeling. Heat treatroésteaks from camel meat was carried out in a con-
vection oven in convection mode in accordance thilexperimental design. An optimization model was
developed, consisting of an objective function arsgstem of constraints. The optimum heat treatment
parameters found determine the highest yield aftfed products and minimum energy consumption.

Keywords: optimal mode, the optimal technological paramet¢hgermal processing, the
steaks of camel meat, mathematical modeling, mattieshmodel.
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HayuHble 0CHOBBI MTHIEBBIX TEXHOJIOTHIH

YK 637.523.22
H.H. IITAT'AEBA, C.B. KOJIOGOB

PABPABOTKA PEIEIITYPBI PYBJIEHBIX IIOJTY ®ABPUKATOB
N3 MACA J10CA

B cmamve npedcmasnenvt pesyivmamol pazpabomxu peyenmypul pyoaeHvix nonypadbpuxa-
moe uz msca nocs. Ha ocnosanuu npogedennvix ucciedosanuii 0ano 060CHO8aHUe 68e0eHUsT MACA
CEUHUNBL 8 peyenmypy nonypabpuxamos. Ycemanosieno, umo 0obagienue CGUHUHbL 8 KOTULECMEE
25% om maccel cvipbsi n03801s€M ROLYUUNL NPOOYKN HE MOLbKO BbICOKO20 KAYeCmEa No OpeaHo-
JIenmuYecKoll OyeHKe, Ho U COANAHCUPOBAHHBIL NO XUMUYECKOMY COCMABY .

Kniouesvie cnosa. mschvie npooykmol, MACO, MACO OUKUX IHCUBOMHBIX PYOaeHble Noaypadpu-
Kamvl, MACHOE Cblpbe, albMePHAMUBHOE MSICHOE CbIPbe, I0Ch, PECYPCbl MACHOU NPOMBIUIEHHOCHIU, NPO-
OYKMbL U3 MACA I0CS1, OUKUE KONbIMHbIE.
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N.N. SHAGAEVA, S.V. KOLOBOV

FORMULATION OF CHOPPED SEMI-FINISHED ELK MEAT

The article presents the results of the formulatiérthopped semi-finished elk meat. On the
basis of the conducted research substantiationtadduction of pork meat into semi-finished formigla
given. ltis established that the addition of piorkhe amount of 25% by weight of raw material atcto
obtain a product of not only high quality accordittgorganoleptical evaluation, but also balanced in
chemical composition.

Keywords:meat products, meat, meat of wild animals, chogsei-finished products, raw
meat materials, alternative raw meat materials, elleat industry resources, elk meat products, wild
ungulates.
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VJIK [641.55 (083):641.81/82]:637.5629.5
C.A. MIDKYEBA, H.IT. CABJIMHA, J.P. CAJIBIXOBA

PABPABOTKA MSACHBIX KYJIMHAPHBIX BJIIO/I U3 BEPBJIIOKATHUHBI
C UCITIOJIb3OBAHUEM KUBH

B cmamuve npugedenvl dannvle 0 IUsHUU KUBU HA MEXHOL02UYECKUe C8OliCEa gepoiodica-
munvl. Pazpabomansl mexnonoaus u peyenmypul 01100 U3 6epOIIOA’CAMUHDL.

Kniouesvie cnosa: eepbniosicamuna, Kugu, a3om amMuHOKUCION, MEXHONIO2Us U peyenmypd,
6000C653b18A10WASL CNOCOOHOCMb, KYIUHAPHbIE 0111004
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S.A. MIZHUEVA, N.P. SABLINA, D.R. SALYKHOVA

ELABORATION OF MEAT CULINARY DISHES
FROM CAMEL’'S MEAT USING KIWI

The article contains the data on the influenceiwf &n the technological properties of camel
meat. The technology and recipes for dishes mate damel meat have been developed.

Keywords:camel’'s meat, kiwi, technology and recipes ofatismoisture-binding ability, nitrogen
of amino acids, culinary dishes.
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E.A. KY3HELIOBA, I''M. HACPVYJIJIAEBA, JI.B. IHAAIIOBA, . bBPUH/I3A, 1.C. YHACOB,
B.A.T'’ABPUJIMHA, E.A. KY3HEIIOBA, A.A. CEMEHOBA

TEXHOJIOT'MSI XJIEBA U3 3EPHA TRITICUM DICOCCON (SCHRANK)
C IIOBBILIEHHON AHTHOKCUJIAHTHOU AKTUBHOCTBIO

Tlpugedenvl pesyrbmamol UCCIE008AHUSA AHMUOKCUOAHMHOU AKMUBHOCMU U COOEPICAHUSL
@rasonoudos ¢ usmenvuennom 3epre Triticum dicocen (Schranky Fagopyrum esculentuncma-
HOGIEHO, umo npedeapumenvras ghepmenmayus 3epua Triticum dicocen (Schrankyossiiwaem smu
nokazamenu. Mukpogomozpagpuu nosepxnocmu sepna Triticum dicocon (Schrank)csuoemens-
cmayrom o ee MOOUQDUKAYUU NPU NPUMEHEHUU KOMNIEKCHO20 PUMA30c00epiicaue2o npenapama npu
3amaqueanuu. Paspabomana mexnHono2us 3epHo6020 Xiebo0yI0uH020 U30enUsi U3 USMENbYEHHO20
3epHa uzyvaemuix Kynomyp. Paspabomanneiii x1e6 umen noxazameiu Kaiecmed, CONOCMABUMbIE C
KOHMPOTbHbIM 8APUAHMOM, U 0011A0A] NOGBIUEHHON AHMUOKCUOAHIMHOU AKMUBHOCTBIO.

Knrwouesvie cnosa: sepro, pepmenmayust, prasoHoudst, AHMUOKCUOAHMHAS AKMUBHOCTMb,
mexuonozus, xaeo.
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TECHNOLOGY OF BREAD FROM GRAIN TRITICUM DICOCCON
(SCHRANK) WITH HIGH ANTIOXIDANT ACTIVITY
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The results of the study of antioxidant activitgd avonoid content in crushed grain of Triticum
dicoccén (Schrank) and Fagopyrum esculentum arsented. It has been established that the prelimi-
nary fermentation of Triticum dicoccon (Schranlgigs increases these indices. Micrographs of tite su
face of the grain of Triticum dicoccén (Schranldigate its modification with the use of a complex
phytase-containing preparation with soaking. Ttoltmlogy of a grain bakery product from the crushed
grain of studied cultures is developed. The breadetbped had quality indicators comparable to the
control variant and had increased antioxidant aitiv

Keywords:grain, fermentation, flavonoids, antioxidant adiy technology, bread.
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V]IK 636.084.523/085.16

P.B. KA3APAH, A.I. AYUMU3, M.B. JIVKbAHEHKO, A.C. BOPOJINXHWH,
I1.B. MUPOITHUYEHKO, E.B. ITAHOWJIKNHA

NCCIEAOBAHUE DOPEKTUBHOCTU AHTUTOKCHYECKOI'O
JEACTBUA KOMILIEKCA BHOJIOTMYECKA AKTUBHBIX BEIIIECTB
N ITPOBUOTHUKOB B OKCIIEPUMEHTAX HA JIABOPATOPHBIX
AKUBOTHBIX

B cmamve npusedenvr Oammvie, xapaxmepusyiowjue 3PQeKmusHocms npuUMeHeHUs
KoMnieKca Ouonocudecku aKmueHulX eeuecms U NpoOUOmMUKO8 Npu KOPMIeHUU 1a60paAmOopHbLIX
JHCUBOTNHBIX, OCHOBHOU PAYUOH KOMOPBIX OblLI KOHMAMUHUPOBAH MUKOMOKCUHAmMu. B pesynomame
9KCnepuMeHma 6bi10 YCMAHOBIeHO, YUMo npu 000a81eHUU K OCHOBHOMY PAYUOH)Y, KOHMAMUHUPOBAH-
HOMY MUKOMOKCUHAMU, KOMNILEKCA OUON02UYeCKU AKMUBHBIX 8elecms 1 NPOOUOMUKO8 He2anUgHOe
BIUAHUE HA OP2AHUIM HCUBOMHBIX MOHCEM OblMb YCMPAHEHO 34 CYEM NPOAGLEHU IMUMU KOMIOHEH-
Mamy AHMUMOKCUYECKUX U 2eNamonpomeKmopuuix ceolicms. Maxcumanvhuvlil a¢hgexm crudicenus
He2amuHO20 BIUAHUS MUKOMOKCUHO8 HA 300P08be MHCUBOMHBIX 0OCMUSAEMC A NPU KOMNIEKCHOM
npUMeHeHUU OUONO2UYECKU AKMUBHBIX BeUjeCcs U NPOOUOMUKOE, NPUUEM CYMMAapHbL d¢hdexm om
000aenenus K OCHOBHOMY PAYUOHY, KOHMAMUHUPOBAHHOMY MUKOTMOKCUHAMU, KAIHCOO20 U3 YKA3AH-
HbIX KOMNOHEHMO8 HUICe, YeM UX KOMHAEKCHOe UCNOAb308aHUe.

Knrwouesvie cnosa. nabopamophvie dncugomuvie, NpoOUOMUKU, OUOIOSUYECKU AKIMUGHbIE
sewecmsd, AHMUMoKcU4ecKue ceolUcmaad, 2enamonpomeKmopHsle c8oLcmad.

CIIMCOK JIMTEPATYPbI

1. Kazapsn, P.B. Bansaue nonudyHkumoHanpHo#i KopMoBoit 1o0aBku «Terpa+» Ha MPOILyKTUBHOCTD METYIL-
KOB-TIPOM3BOIUTENICH U Kyp-HECYIIeK B MPOU3BOACTBE LBILIIT-Opoiinepos / P.B. Kazapsu u np. // Hay4nsiit xypHat
Ky6aHckoro rocyaapcTBeHHOTo arpapHoro yHusepcurera. — 2015. Ne. 09 (113). -C. 419-429.

2. KazapsiH, P.B. BimsiHre BUTAMUHHO-MHHEPAIHHOI'O KOPMOBOTO KOHIICHTPATa Ha MOKA3aTEIM MOJIOYHOM IIPO-
nykrusHOCTH KopoB / P.B. Kaszapsu, U.®. T'opios, A.A. ®abpuikas, A.C. Bopoauxun // CoBpeMeHHBIE ACTIEKTHI POM3-
BOJICTBA M MEPEPabOTKH CEMBLCKOXO03IHCTBEHHOH NPOAyKIUU: MaTepuaisl |1l HaydHO-ipakTHYeCcKO KOH(DEPEHITNH CTY-
JICHTOB, aCIIMPAHTOB U MOJIOJIBIX YUCHBIX, IOCBAIECHHOH 951eTHIo KybaHCKOro rocyiapcTBEHHOTO arpapHOTro yHHUBEp-
curera (20Mmapra 2017r.). —Kpacuomap: Usnarenscreo Ky6I'AY, 2017. —C. 283-286.

3. Deepthi, B.V. et al. Lactobacillus plantarum Mer&meliorates fumonisin B1-induced hepatorenal dgnia
broilers Praextponnsiii pecype] / B.V. Deepthi et al. // Frontiers in microbiokpg— 2017. -T. 8. —Pexum gocrymna:
https://www.ncbi.nim.nih.gov/pmc/articles/PMC570278

4. Wang, H. Controlling of growth performance, dipileposits and fatty acid composition of chickeraitne
through a probiotic, Lactobacillus johnsonii durighclinical Clostridium perfringens infectioBsifexrpoussiii pecypc]
/ H. Wang et al. // Lipids in health and disease2017. —T. 16, — Ne. 1. — C. 38. — Pexxum pocryma:
https://lipidworld.biomedcentral.com/track/pdf/1086/s12944-017-0408-7?site=lipidworld.biomedcentoah

5. T'opxosenko, JI.I'. D¢ HeKTHBHOCTL HCITOJIB30BaHHS MPOOHOTHIECKON T00aBKH K KopMmy «baremn-M» B pa-
rone kposukos / JI.I. TopkoBenko u ap. //Berepunapus Kybanu. — 2016. Ne. 1. —C. 19.

6. HCTPYKIIKS 110 IPUMCHEHHUIO T00aBKM KOPMOBOM MpoOnoTHYeckoil barem-M st HopMaIi3aiuy Mporec-
COB IHIICBAPEHUS, OBBILICHNS IPOAYKTHBHOCTH M COXPAHHOCTH CEIbCKOXO3SIMCTBEHHBIX JKUBOTHBIX, MTUL U PbIO //
buorexarpo. [DnexrponHslii pecypc]. — Pesxum mocryna: http://www.biotechagro.ru/instructions/bacell_mppmara 06-
paurenus: 2018.03.14).

Ka3zapsin Po6ept BpamoBuu

KpacHomapckuii HayqHO-HUCCIICAOBATEIbCKII HHCTUTYT XPAHCHHUS U TIEPEPaA0OTKH CEIbCKOX03UCTBEHHON MPOYKIIUU —
¢wman G®T'BHY «Cesepo-Kapkasckuii penepanbHblii HAYYHBIH ISHTP CaJ0BOJICTBA, BUHOTPAIAPCTBA, BUHOCIUS»
JIoKTOp TEXHUYECKUX HAYK, PO ECccop, 3aBEAYIONTHI OTACIOM

CIIEIUATM3UPOBAHHBIX, (YHKIIMOHATGHBIX MUIIEBBIX MPOTYKTOB M KOPMOBBIX 100aBOK

350072 Kpacuonap, Tononunas amesi, 2, E-mail: kisp@kubannet.ru

Adymu3 AHHa JloBJieTOBHA

KpacHomapckuii HayqHO-HUCCIICAOBATEIbCKII HHCTUTYT XPAHCHUS U TIEPEPa0OTKH CEIbCKOX03UCTBEHHON MPOIYKIIAU —
¢umman ®TBHY «CeBepo-KaBkasckwmii heepanbHbIi HAYYHBIH IIEHTP CaJ0BOJCTBA, BHHOTPAIApCTBa, BUHOIEITHSI»
Kanamaar TexHu4YecKuX HayK, CTapIINi HAyYHBIH COTPYAHUK OTAEINa

CHCIMATH3UPOBAHHBIX, () YHKIIMOHAJIHHBIX MUILIEBBIX MPOIYKTOB M KOPMOBBIX J00OABOK

Ne 5(52) 2018




TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

350072 Kpacuozap, Tononunas amies, 2, E-mail: kisp@kubannet.ru

Jlykbsanenko Mapus BukropoBna

KpacHonmapckuit Hay9HO-HCCIeA0BATEbCKUN HHCTUTYT XPaHSHHS U IepepabOTKH CEMbCKOX03IHCTBEHHOM POIYKIIHH —
¢umman ®TBHY «CeBepo-KaBkasckwmii heepanbHbIi HAYYHBIH IIEHTP CaJ0BOJCTBA, BHHOTPAIApCTBA, BUHOIEITHSI»
Kannuaar rexHuueckux HayK, CTapIUIUil HAYYHBIH COTPYIHHUK OTIEINa

CIETIHATH3UPOBAHHBIX, (DYHKIIMOHAJIHHBIX MTUIIEBBIX MMPOAYKTOB H KOPMOBBIX J0OABOK

350072 Kpacuozaap, Tononunas amies, 2, E-mail: kisp@kubannet.ru

Bopoanxun Anekcanap CepreeBuy

KpacHonmapckuit HayqHO-HCCIeA0BATENbCKUN HHCTUTYT XPaHSHHS U IePepabOTKH CEIbCKOX03IHCTBEHHOM POIYKIIHH —
¢wman ®T'BHY «Cesepo-Kapkasckuiil penepanbHblii HAYYHBIH ISHTP CaJ0BOJICTBA, BUHOTPAIAPCTBA, BUHOCIUS»
Hay4HbI# cOTpyAHHK OT/eNa CIeHAT3HPOBAHHBIX, (DYHKIIMOHAIBHBIX MHUIIEBHIX MMPOTYKTOB H KOPMOBBIX 100aBOK
350072 Kpacuozap, Tononunas amies, 2, E-mail: kisp@kubannet.ru

Mupomnanyenko Ilerp BacuibeBunu

Kpacnonapckuii HayqHO-HCCIIeI0OBATEIbCKUI BETEPUHAPHBIA HHCTUTYT —

¢unman ®TBHY «KpacHomapckuit Hay4HBIH LHEHTp M0 300TEXHUH U BETEPUHAPHN»
Kannupnat BeTepuHapHbIX HayK, 3aBelyIOLIHi JlabopaTopreli MUKOJIOTHH
350004 r. Kpacuonap, yi. 1+ Jluaus, 1, E-mail; kisp@kubannet.ru

Handunaxuna Enxena BukropoBHa

KpacHonapckuii Hay4HO-HCCIIeI0BATEIbCKUI BETEPUHAPHBIA HHCTUTYT —

¢umman ®TBHY «KpacHomapckuii HAyYHBIH IIEHTP MO 300TEXHUU 1 BETSPUHAPHUI»
HayuHeb1il cOTpyqHHK JTa00paTOPHHA MUKOJIOTHH

350004 r. Kpacuonap, yi. 1+ Jluaus, 1, E-mail; kisp@kubannet.ru

R.V. KAZARJAN, A.D. ACHMIZ, M.V. LUK'JANENKO, A.S.BORODIKHIN,
P.V. MIROSHNICHENKO, E.V. PANFILKINA

INVESTIGATION OF THE EFFECTIVENESS OF THE APPLICATI ON
OF A COMPLEX OF BIOLOGICALLY ACTIVE SUBSTANCES
AND PROBIOTICS ON LABORATORY ANIMALS UNDER THE
INFLUENCE OF A COMPLEX OF MYCOTOXINS

The article presents data characterizing the eifectess of the complex of biologically ac-
tive substances in the feeding of laboratory angntile main diet of which was contaminated with
mycotoxins. As a result of the experiment, it wasd that when added to the main diet, contaminated
with mycotoxins, a complex of biologically activdstances and probiotics, the negative impact on
the animal organism can be eliminated by showimgéhcomponents antioxidant and hepatoprotec-
tive properties. The maximum effect of reducingnigative impact of mycotoxins on animal health
is achieved with the complex application of biotadily active substances and probiotics. Moreover,
the total effect of adding to the basic ration @minated with mycotoxins each of these components
is lower than the integrated use. Improving thediton of animals leads to improved appetite and
digestibility of feed, and therefore to an increas¢he average weight of animals.

Keywords:laboratory animals, probiotics, bioactive substascanti-toxic properties, and
hepatoprotective properties.
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VIK 663.3

E.B. IYVEMHNHA, B.H. OCHUIIOBA, B.A. TPOOMMYEHKO

BJINSIHUE CIIOCOBA Y PEJKUMHBIX TIAPAMETPOB MAIIEPALITUA
CbhIPbSI HA KAYECTBEHHBIE XAPAKTEPUCTHKHY JTUCTUILJISITOB
N3 YEPHOH CMOPO/IUHBI

Lenv pabomul cocmosiia 6 CpaGHUMENbHOU OYEHKe PA3TULHBIX CNOC0O08 Mayepayuu me3eu
YePHOL CMOPOOUNBL U ONpedeNeHUL ONMUMATBHBIX MEXHON0SULECKUX PENCUMO8 npoyecca, obecneu-
8AIOWUX NOTYUEHUE BLICOKOKAYECMBEHHbIX OUCMUIAMO8. Mayepayuio me32u 4epHoti CMOPOOUHbL OCY-
WeCmBTISIU MpPeMsl CROCODAMU: COPANCUBAHUE HACYXO, MAYEPAYUIO CeHCeli Me32U BOOHO-CNUPIOBHIM
PACmEopoM, MAYepayuIo NOOOPONCEHHOL Me32U B0OHO-CRUPIOBLIM pAcmEopom. Ha ocnosanuu oan-
HbIX 2A30XPOMAMOZPAPUUECKO20 U OP2AHONENNULECKO20 AHAU3A YCMAHOBIEHO, YO Hauboee yene-
C000pasHbIMU 0J151 0AHHO20 BUOA CHIPbS AGTAIOMCSL CNOCOOBL NOO2OMOBKU K OUCIULIAYULU, RPEOYCMam-
pusarowie mayepayuro ceexcell, Ui n0OOPOINCEHHOU Me32u 800HO-CRUPTOBLIM PACHBOPOM.

Knwouesvle cnosa:. meszea uepHol cMoOpoOuHwl, Mmayepayus, Opoodicenue, aemyyue
KOMNOHEHMbl, Ka4eCcmaeHHble XapaKmepucmuki.
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HayuHble 0CHOBBI MTHIEBBIX TEXHOJIOTHIH

E.V. DUBININA, V.P. OSIPOVA, V.A. TROFIMCHENKO

INFLUENCE OF THE METHOD AND OPERATING PARAMETERS
OF MACERATION OF RAW MATERIALS ON QUALITY
CHARACTERISTICS OF DISTILLATES FROM BLACK CURRANT

The aim of the work was to compare different methafdnaceration of black currant pulp
and to determine the optimal technological modethefprocess, providing high-quality distillates.
Maceration of black currant pulp was carried outimee ways: fermentation pulp on dry, maceration
of fresh pulp with water-alcohol solution, maceaatiof partly fermented pulp with water-alcohol
solution. On the basis of the data of gas chromatolgic and organoleptic analysis, it was found that
the most appropriate for this type of raw matew@at the methods of preparation for distillation,
providing maceration of fresh or partly fermentadgpwith water-alcohol solution.

Keywords: black currant pulp, maceration, fermentation, \ida components, quality
characteristics.
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NPOAYKTbl ®YHKLINOHAJIBHOI'O
n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

V]IK 637.181:[633.34:66.094.941

JLLA. CAMO®AJIOBA, O.B. CAOPOHOBA

OBOCOBAHUE COCTABA ¥l TEXHOJIOTHS1 OT'YPTHBIX }
MOJIOKOCOJIEPKAIIMX MPOJYKTOB C MEJOBOM KOMITO3ULIUE

H3zyuenvl 603MOMCHOCMU PACWUPEHUS. ACCOPMUMEHMA  UO2YPMHBIX KOMOUHUPOBAHHBIX
HANUMKOB HA OCHOBE CMECU COeB020 MOJIOKA C KOPOBbUM C NPUMEHEHUEM Med08bIX 000ABOK, CMabdu-
JU3AMOPA NeKMUHA. Bulsienena 603M0ONMCHOCHIb UCNOIb308AHUSL NPOMOCUMOUOMUYECKOU CMeC Hll-
CMBbIX KyIbmyp mepmoguibho2o monounokuciozo cmpenmoxokka (Streptococcus thermophilus)
Mmonounokucnoll boneapcekou nanouxu (Lactobacillus bulgadus) ¢ oo6asnenuem 6ugpuoobaxmepuu
(B. bifidum).B obpaszyax ¢ 5% 3axeacku npodyxkmer umenu mumpyemyio kuciomuocmo 53T (0ns
emecu 70:30)u 657 (0152 cmecu 50:50).110 cpasHenuro ¢ KUCIOMOIOUHBIMU NPOOYKMAMU HA OCHOGE
KOPO8be20 MOJIOKA, KUCTOMHOCHb NOLYYeHHbIX 00paszyos nudice na 5-10T, umo oyenusaemces nono-
orcumenvho. [pugieuenue Ho8bIX UCIOYHUKOE CbIPbsL (HEMOLOUHO20 RPOUCXONHCOCHUS) U PACULUPEHUEe
ACCOPMUMEHINA CKEAUEHHBIX HANUMKOS HA KOMOUHUPOBAHHOU OCHOBE COU U KOPOBbLE20 MOOKA 00Y-
CNOBUM BOZMOICHOCb NOGBIUECHUSL UX NUWEBOT YEHHOCIMU, Y8eIudeHUs: 00beMO8 GblpAdOMKU, CHU-
JHCCHUSL UX CeOECMOUMOCTIU.

Knrouesvle cno6a: KoMOuHUPOSAHHbIE TLO2YPMIbLE HANUMKU, 2UOPOIUZAM COU, 3AKEACOUHbIE
KYIbmypol, MeO08dsk KOMROSUYUS.
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L.A. SAMOFALOVA, O.V. SAFRONOVA

THE STUDY OF THE COMPOSITION AND TECHNOLOGY
OF MILK PRODUCTS YOGHURT WITH HONEY COMPOSITION

The possibilities of expanding the range of yogornbined on-pitches based on a mixture
of soy milk with cow milk with honey additives, tpestabiliser. The possibility of using protosymbi
otic mixture of pure cultures of thermophilic lac®treptococcus (Streptococcus thermophilus) and
lactic acid Bacillus (Lactobacillus Bulgaricus) Wwithe addition of bifidobacteria (B. bifidum) was
revealed. In samples with 5% leaven products heatdible acidity 537 (for a mixture of 70:30) and
65 (for a mixture of 50:50). In comparison with fembed milk products on the basis of cow's milk,
the acidity of the obtained samples below 571hat the majority of CMV tasters evaluated posiiv
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IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

The attraction of new sources of raw materialsn@fi-gold origin) and the expansion of the range of
fermented beverages on the combined basis of sbgam milk will make it possible to increase the
volume of their production and reduce their cogfitér meet the demand of the population, i.e. will
contribute to the solution of social issues.

Keywords: combined yogurty drinks, hydrolyzed soy startdtuce, the composition of
honey.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

YJIK 664.8.036

JLK. ITALTIOK, E.A. MEJIBEJIEBA, T.B. HAPUHUHII, T.B. PEJJOCEHKO

HPOAYKT ®YHKIIMOHAJIBHOI'O HASHAYEHUA
HA OCHOBE TOIIMHAMBYPA

B cmamve npusedeno pewienue 21asHoll 3a0a4ul UCCIeO08aAHULL — pa3pabomKa peyenmyp
DYHKYUOHANLHBIX RPOOYKIMOE U3 MONUHAMOYPA U CO30AHUE HOBO20 ACCOPMUMEHMA NPOOYKIOE C 6bl-
COKUM COOePIHCAHUEM HAMUBHBIX QUIUOL0UYECKU QYHKYUOHATbHBIX UHSPEOUeHmMOo8, 001a0arnuye2o
XOPOWUMU OP2AHOTICHMUYECKUMU XAPAKNEPUCTIUKAMU.

Kniouesvie cnosa. peyenmypvi, 6uovl colpbs, MORUHAMOYD, HOGbLL ACCOPMUMEH,
«/lecepmul» —KOHCEPEbL, OP2AHOJIENMUYECKUE XAPAKMEPUCUKU, CEHCOPHbLE NPOYUIL NPOOYKMA.

CIIMCOK JIMTEPATYPbI

1. OcHoBbl rocyaapcTBeHHON nonutuky Poccuiickoii deneparyy B 001aCTH 310pOBOr0 IIMTaHUS HACEICHUS Ha
nepron g0 2020rona: yrB. pactiopsbkennem I[IpaButenbctBa Poccuiickoit @eneparuu ot 25.10.2010. Ne 1873p. [Dnek-
TPOHHBIN pecypc]. — Pexxum mpoctyna: www.consultant.rullara oopamenus: 12.04.2016.

2. Pa3paboTka TEXHOJIOTHH HAMpPaBICHHONW MOAM(UKAIIMY TTOKA3aTeNsi BOCCTAHOBHUTENILHOM CIIOCOOHOCTH ILIO-
JIOOBOIIHOM KOHCepBHOM npoaykuuu: order BHUUTeK, stan Ne7 / Beepoc. Hayd.-UCCie . HH-T TEXHOJIOTHH KOHCEPBH-
poBanust — dwman OenepaabHOro HayYHOTO IEHTpa MHIICBBIX cucTeM nM. B.M. I'opbaroa PAH. — Bumgnoe, 2016.
— HWcnomn. B.B. Konnparenko, JI.K. ITamok, A.C. Kocteines, A.M. AnukunHa.

3. Cadponosa, T.H. [Tumesas nenHocts ki1yoHel TonnHaMOypa B KpacHosIpckoM Kpae B 3aBUCHUMOCTH OT rojia
yposxast / T.H. Cadpponosa, JL.I'. Epmoru // Xpanenue u nepepadotka cenapxo3cbipbs. — 2008. Nel0. —C. 20-23.

4. Toxnanesa, M.1. PazpaboTka peienTypsl 1 TEXHOJIOTHH IIPOU3BOACTBA CAXAPUCTHIX KOHIUTEPCKUX U3IEITHH
Ha ocHoBe TonuHamOypa / M.W. Noxnanesa, T.B. Kanamnosa, H.B. CkisipeBckas, 51.B. XKmakuna // llar B Hayky: Ma-
TEp. MEXKPETHOH. Hay4-IIpakThd. KoH(. crynentos. —Crasponons, 2009. -C. 204-205.

5. Exyrey, P.1. Bo3MOXXHOCTH HUCIIOJIL30BaHMsI TOMUHAMOYPA, KaK ChIPbS IS TIOJTyYSHHUS TIPOYKTOB MTUTAHUS
¢bynkiponansHoro Hasnauenus / P.U. Exyreu, I'.A. Kynun, P.C. 1l1a330, B.B. Konaparenxo // Omumnuana 2014 Tex-
HOJIOTHYECKHE M YKOJIOTHYECKHE aCMIEKThI POU3BOJICTBA MPOYKTOB 3[0POBOTO MMUTAHMUS: COOPHUK MaTEPUAIIOB MEWKILY-
HaApPOIHOW HayYHO-NIpaKTHYeCKOU KoH(pepeHuu. — Kpacromap: KHUMXII, KyoI'TY, 2009. -C. 100-102.

6. ITamrok, JI.K. ITogbop ChIpbhst ISt CO3MaHMS HOBBIX BUAOB OBOIIHBIX ()YHKIIMOHAIBHBIX POIYKTOB Ha OCHOBE
tonuaamOypa / JLK. IMamtok, H.M. Ana6una, T.B. ®enocenko // Hayunoe obecnieyeHne HHOBAIIMOHHBIX TEXHOJIOIHH
NIPOM3BOJICTBA M XPAHEHHS CEJIbCKOXO3SHCTBEHHON M NMHUIIEBOH MPOAYKIMHU. COOPHHK MaTEpPHAIOB MEXAYHapOJHOU
HaY4HO-TIPAKTHYECKOW KOH(PEPEHIIMH. MOJIOJBIX YUEHBIX U acniupaHToB. —KpacHonap, 2018. —-C 204-208.

7.TOCT 28322-2014IIpoxykTsl nepepadoTKH (GpyKTOB, OBoLIEH U rpuOoB. TepMuHbI 1 onpeseneHus. —Bae.
2015-06-01. -M: Crangaprundopm, 2015, — 1@.

8.T'OCT P 52349-2005IIpoaykts! numieBsie. [IpoaykTsl mumessie pyHknuonansaeie. — Been. 2006-07-01.
— M: Crannapruagopm, 2008. — 13.

9. PekoMeH1yeMble YPOBHHU MOTPEOIEHUS MHUIIEBBIX M OHOIOTHYeCKH akTUBHBIX BemiecTB (BAB). Meroauue-
ckue pexoMmenaanuu. —M.: @eaepansHbiii HeHTp ['occamdnuaeMaanzopa Munsapasa Poccun, 2004, — 4G,

10. TabauIel XUMHYECKOTO COCTaBa M KaJOPUHHOCTH POCCHHUCKHX MPOAYKTOB IHMTAHUSA: CripaBouHuK /[ M1.M.
CkypuxuH, B.A. Tyrenssin. —M.: leJIu npunt, 2008. —35@.

11.Kucenés, B.M. Merononorus hopmupoBanust (yHKIHOHAIBHBIX IpoayKToB nmutanus / B.M. Kucenés, C.H.
Actpakos // Xpanenue u nepepabotka cenbxo3ceipbsa. — 2005. Ne2, —C.43-46.

IHamok JIro60os Kapnosna

Bcepoccuiickuii HaydHO-UCCIEA0BATENbCKHI HHCTUTYT TEXHOJIOTHH KOHCEPBUPOBAHUS —
¢unman denepanbHOro Hay4YHOTO LEHTpA MUIIEBHIX cucteM uM. B.M. 'opbarosa PAH
Benymuii HaydHBIH COTPYIHUK JTa00PaTOPUH TEXHOJIOTHH KOHCEPBUPOBAHUS

142703 Mockogckast obnacts, r. Buanoe, yi. lllkonsuas, 78, E-mail: ninaalabina@yandex.ru

MenBeneBa EBrenusi AjexkcanapoBHa

Bceepoccuiickuii HayqHO-HCCIEI0BATENBCKUM HHCTUTYT TEXHOJIOTMH KOHCEPBUPOBAHUS —
¢$unman denepalbHOTO HAYIHOTO IIEHTpa MUIEBBIX cucteM UM. B.M. 'opbatoBa PAH

Crapmmii HayqHBIH COTPYIHHUK JTa00paTOPUU TEXHOJIOTHH KOHCEPBUPOBAHUS

142703 Mockogckas obnacts, r. Buanoe, yi. Illkonsnas, 78, E-mail: ninaalabina@yandex.ru

Hapunusinn Tarbsana BacuibeBHa

Bcepoccuiickuiit Hay4dHO-UCCIEA0BATEIbCKHI HHCTUTYT TEXHOJIOTHMH KOHCEPBUPOBAHUS —
¢unman denepanbHOro HAy4IHOTO LEHTPA MHUIIEBHIX cucteM uM. B.M. 'opbarosa PAH

Ne 5(52) 2018




IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

Crapiuuii Hay4HBIHA COTPYAHUK Ja00paTOPHK TEXHOJIOIHH KOHCEPBUPOBAHHUS
142703 Mockogckast obnacts, r. Buanoe, yi. lllkonsuas, 78, E-mail: ninaalabina@yandex.ru

®enocenko Tarbsina BacuibeBHa

Bceepoccuiickuii HayqHO-HCCIE0BATENBCKUM HHCTUTYT TEXHOJIOTMH KOHCEPBUPOBAHUS —
¢dunman denepanbHOro HAyYHOTO LEHTpa MHIIEBBIX cucteM uM. B.M. 'opGarosa PAH
WmxkeHep-uccuenoBaTenb 1a00paTOPUN TEXHOJIOTHH KOHCEPBUPOBAHHSA

142703 MockoBckas obnacts, r. Buanoe, yi. Illkonsnas, 78, E-mail: ninaalabina@yandex.ru

L.K. PATSYUK, E.A. MEDVEDEVA, T.V. NARINIANTS, T.V.FEDOSENKO

PRODUCT FUNCTIONAL PURPOSE ON THE BASIS
OF THE JERUSALEM ARTICHOKE

The article presents the solution of the main tafsiesearch - the development of functional
formulations of Jerusalem artichoke products arel¢teation of a new range of products with a high
content of native physiologically functional ingiemts with good organoleptic characteristics.

Keywords:recipes, raw materials, Jerusalem artichoke, newge, «Desserts» — canned
food, organoleptic characteristics, sensory prafite the product.
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YJIK 663.67:676.014.33

A.N. CEM1HA

COBEPHIEHCTBOBAHUE TEXHOJIOI'MA JECEPTHOI'O ITPOAYKTA
CIHEIIMAJIBHOI'O HASHAYEHMUSA 1JIA IIMTAHUA TAIIUEHTOB
KAPAUOJOI'NMYECKOI'O ITPO®UNJIIA

B nacmosiwyem uccreoosanuu npedcmagneno cogepuleHCmeo8anue mexHou02uy 0ecepmuoo
npoOYKmMa CReYUanIbHO20 HA3HAYEHUs OISt NUMAHUS NAYUEHMO8 KapOUoao2uiecko2o npoguis. B ka-
yecmee PYHKYUOHANLHO20 NUWEB020 UHSPEOUEHMA UCNONb30BAH 2UOPOIU3AN CLIBOPOMOYHBIX bel-
K08 ¢ 2nybokoil cmenenvio 2uopoausa (oxono 60%).Ompadomansvt napamempul npoyecca RPou3eo0-
Ccmea 0ecepmHo20 NPOOYKMA ¢ NOBLIUEHHbIM COOEPICaHueM DelKa, onpedeneHvbl Opeanoienmuye-
cKkue, PuauUKo-XuMuieckue U meKCmypHvle CGOUCMEd 0ecepmuo20 NPOOYKMA 6 CPAGHEHUU C KOH-
mponvisim 06pazyom. Cmenenv 8a3Kk0Cmu 0ecepmuoco npooyKma Ha QpyKkmose npesocxooum KoH-
MpONbHLIL 00pa3ey, paccmosiHue pacmedeHust OnbIMHO20 06pa3ya Kopoye, Yem y KOHMpPOoabHO20 06-
pasya u pasno 16 cm u 20 cm coomeemcemeenno. Bpemst pacmeuenusi onblmuo2o obpasya onunHee,
yem y KOHmMpOIbHO20 00pasya u cocmagnsiem 16 u 9 ¢ coomeemcmeenno. Ananusz xumuueckoeo co-
cmasa pazpabomannozo decepmrnozo npodykma nokasai, yumo ¢ 1002 cooepocumesn 3,582 benxa,
0,182 orcupa, 24,52 yenesodos, snepeemuueckas yennocmos 113,5kxan.

Knrwouesvle cnosa. sumepanvhas oxcuzeHomepanusi, cepoeuHo-cocyoucmole 3a601e6anus,
MOJIOYHASL  CLIBOPOMKA, — SUOPOAU3AM  OENIKO8  NOOCHIPHOU — CbIBOPOMKU, — HEKPAXMALbHbIE
nOAUCAXAPUODL.
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A.l. SEMINA

IMPROVEMENT OF SPECIAL DESSERT PRODUCT TECHNOLOGY
FOR NUTRITION OF CARDIOLOGICAL PATIENTS

The aim of this study is improvement special dégseduct technology for nutrition of car-
diological patients. Whey protein hydrolyzate vdtdeep degree of hydrolysis (about 60%) was used
as a functional food ingredient. Parameters of pinecess for producing a dessert product with in-
creased protein content have been worked out, aigatic, physico-chemical and textural properties
of dessert product have been determined in compangth control sample. Degree of viscosity of
dessert product on fructose is superior to congample, the distance of test sample is shorter than
that of control sample and is 16 cm and 20 cm,eetpely. Spreading time of the prototype is longer
than that of control sample and is 16 s and 9 speetively. Analysis of chemical composition of
developed dessert product showed that 100 g isaowd 3,58 g of protein; 0,18 g of fat; 24,5 g of
carbohydrates; energy value is 113,5 kcal.

Keywords:enteral oxygen therapy, cardiovascular diseasagydvhey, whey protein hy-
drolysate, non-starch polysaccharides.
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TOBAPOBENEHUE
NMALLIEBBIX ITPOAYKTOB

YJIK 664.8: 339.138: 658.5

K.H. HUITUEBCKA

AHAJIN3 OPI'AHOJIEITUYECKHUX XAPAKTEPUCTHUK _
COKOBOMU ITPOAYKIINMU U3 I1JIOAOB PABUMHBI OBBIKHOBEHHOU
KAK ITIPOAYKTA OPTAHUYECKOI'O ITPON3BO/ICTBA

Ilposeden ananus MapkemuH208blX UCCIEO08AHUL PbIHKA NA00080-8200HOU NPOOYKYUU HA
npumepe cemu mazasunos Q00 «Xonuoeii Knaccux» (2. Hosocubupck), 6 xooe komopozo bvliu 6bi-
A6IeHbL OCHOBHBLE NPouzeooument coxkoeot npoodykyuu («Caovl Ilpudonva», «<lodbumviir», «Dpyk-
moewlil cad», «J7») anuuue npooyKyul Op2aHU4ecko2o npouzsoocmea e eviasieno. Mcecneoosana
MEXHON02UsL NOTYYEeHUst 00PA3YO8 COKOBOU NPOOYKYUU U3 NI0008 psidulbl 00biKHOGeHHOU. [Tonyuenbie
06paszybl NPouLIU 0e2yCMayUOHHYIO OYEHKY N0 NOKA3AMENAM — <GHeUHULl 610 U KOHCUCTNEHYUS,
«BKyC U apomam» u «ysem». Pazpabomana memoouxa opeaHoIenmuieckoll OYeHKu IKCHepuMeH-
manbHwix 06paszyos npodykyuu coenacuo I OCT 32102-20131Ipoanaruzuposanst pakmopwl pucka,
NPUYUHBL UX BO3HUKHOBEHUSL U 603MONCHbBLE NYMU PeuleHuUs: C UCnoab3068anuem memooa FTA.

Knrwouesvie cnosa: nnoodvl pabunvt 00bIKHOBEHHOIL, COKO8ASL NPOOYKYUS, HEKIAP , KABUMayi-
OHHOE noJie, 0e2yCMAYUOHHASL OYEHKA.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

K.N. NITSIEVSKAYA

ANALYSIS OF THE ORGANOLEPTIC CHARACTERISTICS
OF THE JUICE PRODUCTS FROM THE FRUITS OF SORBUS
AUCUPARIA AS A PRODUCT FOR ORGANIC PRODUCTION

The analysis of marketing researches of the markéuit products for example shopping
network, LLC holiday classic (Novosibirsk), duriwgich were identified the main producers of juice
products («Gardens Pridonya», «Favorite», «orchard37»), product availability or-organic pro-
duction have not been identified. The technologbtdining samples of juice products from the fuit
of of sorbus aucuparia. The obtained samples haea basting assessment in terms of «appearance
and texture», «taste and flavor» and «color». Depetl a methodology for sensory evaluation of
experimental samples of products according to GA&I02-2013. The factors of risks, reasons for
their occurrence and possible solutions using thé nethod are analyzed.

Keywords:fruits of sorbus aucuparia, juice production, rectavitation field, de-density es-
timation.
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ToBapoBe/ieHHE NMUIIEBBIX MPOAYKTOB

V]IK 620.1

B.YV. BAMXOXAEBA, A.A. ABEHOBA

HOATBEPKXAEHUE COOTBETCTBUSA ITPOAYKIHUH —-3AJI0I'
BE3OITACHOCTH

Lenvro nposedenuss npoyedyp no nOOMEEPHCOEHUI0 COOMBEMCMEUST NPOOYKYUU A6IAEmCs
obecneuenue O6e30NACHOCMU NPOOYKYUU, NPOYEcco8, pabom, Yciye Oisl HCUZHU U 300PO0GbsL TH00el,
OXPaHbl UMYWECMBa 2Palcoan u okpysicarougeli cpeovl. [JokymMenmbl o ROOMEEPAHCOEHUIO COOMBEENT-
Ccmeust 8 OOILUWUHCIEE CLYYaes 0OPMIIIOMC HA UMROPMHYIO NPooyKyuio. B dannoi pabome 0as
obecneuenusi 6e30NACHOCMU GHYMPEHHE20 PbIHKA CMPAHbL OM ONACHOU, HEeKAYeCmEeHHOU Uumu
Gdanvcuguyuposannoil. npooyKyuu npeorasaiomcs mepul, obecneuwusaioujue 00CMOBEPHOCHb U
npPO3PAYHOCMb NPOYEIYP NPOBeOeHUst paOOm NO NOOMBEPICOCHUIO COOMBEMCMBUSL.

Kniouesvie cnosa. 6esonacnocme, cepmuguxayus, unpopmayuonnoe obecneuenue,
cmanoapm, cepmu@uram coomeemcmeust, 0eKaapayust 0 COOMeemcmeuu, peecmp.
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B.U. BAIKHOZHAEVA, A.A. ABENOVA

CERTIFICATION AND LABORATORY TESTS —
PRODUCT SAFETY ASSURANCE

The purpose of conducting procedures to confirmcthrdformity of products is to ensure the
safety of products, processes, works, servicefiféoand health of people, protection of properfy o
citizens and the environment. Documents on theéromatfon of compliance in most cases are issued for
imported products. To ensure the security of theekiic market of the country from dangerous, poor-
quality or adulterated products, this paper propoageasures to ensure the reliability and transpayen
of the procedures for conducting work to verify pbamce.

Keywords:security, certification, information support, aéidate of conformity, declaration
of conformity, register.
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ToBapoBe/ieHHE NMUIIEBBIX MPOAYKTOB

V]IK 664.681.2.014/016:542.943-92178

A.H. MAKAPOBA, 0.C. P°OMEHKO, E.H. APTEMOBA

BJIMAHUE PACTUTEJIBHOI'O CbIPbSI C AHTUOKCUAAHTHBIMU
CBOUCTBAMMU HA BE3OITACHOCTB MACJIAHOI'O BUCKBUTA
B NTIPOLUECCE XPAHEHUA

Hccnedosano enusnue Myku KpacHoil aconu u niope oOienuxu Ha CoXpamenue Kavecmed
MACNAH020 OUCK8UMA @ npoyecce Xpanenust. Jlokazano aHmuokcuoanmuoe 0eticmeue OaHHbIX pac-
MUMETbHBIX KOMHOHEHNO8 HA JHCUPbL MACTAH020 OUCcKeuma npu xpanenuu. Ilo pesynsmamam muxpo-
OuonO2UYECKUX UCCIe008ANUL ONnpedeNieHbl ONMUMATbHbIE CPOKU XPAHEHUsl OUCKEUMA MACTSIHO20 C
MYKOU KpacHou ghaconu u nrope obienuxu.

Knrwouesvie cnosa. maciamnwiii 6uckeum, pacmumenbhvle aHMUOKCUOAHMbL, MYKA KPACHOU
gaconu, nope obrenuxu.
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THE INFLUENCE OF THE VEGETABLE ANTIOXIDANT RAW
MATERIALS ON THE SAFETY OF BUTTER SPONGE CAKE
IN THE PROCESS OF ITS STORAGE

The impact of red bean flour and mashed sea-buckbarthe storage of a butter sponge
cake has been investigated. The antioxidant effettese vegetable raw materials on the fat of a
sponge cake while storing has been demonstratedreRults of the microbiological experiment make
it possible to establish the storage period forudtér sponge cake with red bean flour and mashed
sea-buckhorn.

Keywords:butter sponge cake, vegetable antioxidants, rad fleur, mashed sea-buckhorn.
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ToBapoBe/ieHHE NMUIIEBBIX MPOAYKTOB

VJIK 637.1

B.B. bPOHHUKOBA, T.P. JIIOBELIKA

NCHOJBb30OBAHUME XUTO3AHA B ITPOU3BOACTBE B3BUTBHIX
MOJIOYHBIX JTECEPTOB

B cmamve paccmompena 603MOHCHOCMb UCNONb306AHUSA XUMO3AHA 6 Kayecmee neH006pa-
3oeamelii npu np0u3eoacmee aecepmoe HA MONOYHOU OCHOBe. YCcmaHo8IeHO 8usHUue 6HeCeHUs. pas-
JIUYHOCO Koau4decmea Xumo3darna Ha opeanoiienmudecKkue nokasameiu Ciu60oK, Ux 643KocCnib. Onpe()e-
JIEHblL ONMUMANbHblIE MEXHOIOCUYECKUE PEHCUMbL 630u8aHUs CMeCU, U3YUEHO 6lUAAHUEe CKOpOCmU 630u-
6AHUA HA ycmoﬁqueocmb NneHbvl.

Knrwuesuvie cnosa: XUmosau, Ciu6eKu, nena, 636”606M0€mb, ycmoﬁuueocmb NEeHbl.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

The article deals with the problematic aspectseoiminology and identification that arise
with customs officials in the classification of ebe products moving across the customs border. The
necessity of harmonization of terminology and dfasgion of cheese products according to the Com-
modity Nomenclature of Foreign Economic Activitg amther normative documents is shown.

Keywords:classification; terminology; cheese products.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NNTPOAYKTOB

VJIK 664.661.3

H.H. KOPHEH, C.A. KAJTMAHOBUY, T.A IIIAXPA,
E.E. IMKOJIOBA, O.B. EBJJOKMIMOBA

BJUAHUE MMUIIEBOM JIOBABKHU «IIOPOIIOK HB.JIO}IHI)IFI»
HA KAYECTBO XJIEBOBYJIOYHbIX U3JIEJINN

B cmamue npusedenvl oannvie, xapakxmepusyiowue cocmae MakpoOHympueHmos, cooepaica-
wuxcs 6 nuwegoll dovaske «I1opowlox 1O104HLIE» . YCMAaH0B8IeH0, Ymo eHeceHue nuwesol 000aeKu
«llopoutox s167104HbII» NO360SIEM 6 3HAYUMENbHOU CIMeneHy UHMEHCUDUYUPOB8Ams npoyecc Opodice-
HUsL Mecma, 6 pe3yibmame 4e20 CHUNCAEmcs: NPOoOOINCUMENbHOCHb Opodicenusi. Tlonojcumenvroe
enuanue nuwegol 006asxu «llopowox 1610uHbLIE» HA dPPexmusHocmsb npoyecca dpoIIceHUss mecma
MOJMCHO OOBACHUMb meM, 4mo 8 COCmAage NuWesol 000asKu 6 3HAUUMENIbHOM Koauiecmee cooep-
dHCAMCA Caxapa, a makKdice MUHEPATbHbIE GeUleCMEa U OP2AHUYecKUe KUCIOmbl, CHOCOOCMEYoujue
uHmeHcuguxkayuu npoyecca 6podceHuss. YCmaHoeieHo, Ymo 6HeceHue 8 mecmo nuuesol 006asKu
«llopowiox s2650uHbLID 0Oecneuugaem NosvluieHue YOerbH020 00bema xaedo0yI0uH020 u30enus Ha
41,3%,a nopucmocmu makuwa wa 17,3%no cpasnenuro ¢ yoenvHviM 00vbeMOM U NOPUCHOCTIBIO
MAKUULA KOHMPOTIbLHO20 00pasya XiebobynouHo20 u3oenus.

Kniouesvie cnosa: nuwesas 0obaska «llopowiox si6104HBII» , MAKPOHYMPUEHNbL, OPOICe-
Hue mecma, X1e000yn0uHble U30eNUsl, KA4eCmeo, YOeIbHblll 00beM, NOPUCIOCHb MAKUULA.
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N.N. KORNEN, S.A. KALMANOVICH, T.A. SHAKHRAY,
E.E. DIKOLOVA, O.V. EVDOKIMOVA

THE INFLUENCE OF FOOD ADDITIVES «POWDER APPLE»
ON THE QUALITY OF BAKERY PRODUCTS

The article presents data characterizing the contmsof macronutrients contained in the
food additive «Apple Powder». Introduction food iitds «Powder Apple» allows significantly in-
tensify the process of fermentation of the doughulting in reduced duration of fermentation. The
positive effect of the food additive «Apple Powdmrsthe effectiveness of the fermentation prockess o
the dough can be explained by the fact that theposition of the food additive contains a significan
amount of sugar, as well as minerals and organidscspsobstvuyuschie intensification of the fer-
mentation process. It is established that the ohtidion into the dough food additive «Apple Powder»
provides an increase in the specific volume of bageducts by 41,3%, and the porosity of the crumb
by 17,3% compared with the specific volume the gityef the crumb of the control sample bakery
products.

Keywords: food additive «Apple Powder», macronutrients, dodgrmentation, bakery
products, quality, specific volume, the porosityhaf crumb.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

VK 663.941

J.A. BUIITHUKHWHA, A.JIL. JIAIIMHA, H.JI. HAYMOBA

O KAYECTBE M BE30ITACHOCTH UMIIOPTUPYEMOT'O LIUKOPUSI
CAJIATHOT'O (BUTJIY®A)

B cmamve npedcmasnenvt mpebosanus mexcoynapoonozo cmanoapma ESK OOH FFV-38,6
coomeememsuu ¢ KOMopbLMu nPo8oOUMCsl OYEHKA Kauecmed caiamno2o yuxopus (sumuyg), nocmyna-
toweeo 8 P® no umnopmy. Ilpedcmasnenvt pezynrbmamol Uccie008anull NOMpeoumentsCkux coUcma u
OmOoeNbHbIX NOKA3ameell 6e30nacHOCmuU OMoOPAHHLIX NPo6 eumiyga.

Knroueswie cnosa: yuxopuil caramuvlil, BUMLyQ, nUUe8ds YeHHOCMb, Kauecmso.
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D.A. VISHNIKINA, A.L. LYAPINA, N.L. NAUMOVA

ABOUT THE QUALITY AND SAFETY
OF THE IMPORTED SALADIC CYCLE (VITLUF)

The article presents the requirements of the UNE@&tnational standard FFV-38, accord-
ing to which the quality of salad chicory (vitlufpported to the Russian Federation, is evaluated.
The results of research on consumer propertiesindividual safety parameters of selected vitluf
samples are presented.

Keywords:chicory salad, vitluf, nutritional value, quality.
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0.C. ©°OMEHKO, A.H. MAKAPOBA, E.H. APTEMOBA

KAYECTBO HOJY®ABPUKATOB U3 MSACA IITULBI C KCAHTAHOM

Paspabomana peyenmypa u mexnonozus noaygabpuxamos uz mMaca nmuysl ¢ KCAHMaHoM.
Hzyueno enuanue Kcammawma Ha @YHKYUOHANLHO-MEXHONOSUYECKUE U MUKPOOUOIOSUYECKUe
nokasamenu NoayQpabpuramos 8 npoyecce npou3so0Cmed U XpaHeHus.

Knrwouesvie cnosa: kcanman, nonygabpuxamsl u3 Maca nmuysl, Ka4ecmeo.
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QUALITY OF SEMI-FINISHED POULTRY PRODUCTS
WITH XANTHAN GUM
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The compounding and technology for the preparatiosemi-finished poultry products with
xanthan gum have been developed. The impact airxaghm on the functional, technological and
microbiological factors of manufacturing and stoea@f the semi-finished products has been
investigated.

Keywords:xathan gum, semi-finished poultry products, qualit
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A.A. BEKEIIIEBA, O.C. IKYBOBA

KBAJIMMETPUYECKASI OUEHKA ITIOTPEBUTEJIBCKHUX CBOMNCTB
N CEHCOPHBIX ITOKA3ATEJIEM KAYECTBA CJAJAKHUX
KEJIUPOBAHHBIX BJIIOJ ®YHKIIMOHAJIBHOI'O HASHAYEHUA

Ipoussedena paspabomra MOOenU 6KYCOAPOMAMUHCCKUX U PEONIOSUYECKUX OECKPUNMOPOS,
XAPAKmepu3youwux nompedumenbCKue CoUCmea U NOKA3amenu Kaiecmed HCeiupOSAHHbIX CAOKUX
01100 HA OCHOBE NI000BO-5200HO20 ChIPLIL, ONPEOeNeHbl 03MONCHbIE Oe@eKmbl U YCMAHOBNEHA UX
sHauumocms. [Ipogedena KeanuMempuieckas OYeHKa Kauecmea HO8bIX HCeAUPOBAHHBIX CAAOKUX OO0
DYHKYUOHATILHO20 HA3HAYEHUsL C UCNONb306AHUEM KOMNOZUYUOHHO20 Pe2ysimopd KOHCUCTNEHYUU U
HO8020 CMPYKMYPOOOPA308ameNisi — PblOHO20 JHCENAMUNHA. YCMAHOGIEHA KOPPENYUsi OAHHbIX KEALU-
MEMpPUYEeCKol OYeHKU Kauecmea RPoOYKma ¢ pe3yibmamamii PenamenmupoaHtbix Memooonio2utl
CEHCOPHO20 AHANU3A — OeCKPUNTOPHO-NPOPUIBHO20 0e2YCIAYUOHHO20 MemMoOd AHAU3A U KLACCU-
PUKAYUOHHO20 Mecma NAPHO20 CPABHEHUSL.

Kniouesvie cnosa: cencopnas oyenka, xcenuposannoe ciaokoe o000, K8aIuMempuieckutl
Memoo, KOMNICKCHASL OYEHKA KAYecmad u NompedumenbCkux céoticmes npooyKmd.
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QUALIMETRIC ASSESSMENT OF CONSUMER PROPERTIES
AND SENSOR-QUALITY INDICATORS OF SWEET GELS
OF FUNCTION-FUNCTIONAL FUNCTIONS

A model of flavor and rheological descriptors chetexizing consumer properties and qual-
ity indicators of gelled sweet dishes based ort find berry raw materials was developed, possible
defects were identified and their significance watblished. A qualimetric evaluation of the qualit
of new gelled sweet dishes of functional purpose agaried out using a composite regulator of con-
sistency and a new structurant — fish gelatin. @tation of the qualitative evaluation of the protiuc
quality with the results of the regulated methodads of sensory analysis — the descriptor-profile
tasting method of analysis and the classificatest bf pairwise comparison.

Keywords:sensory evaluation, gelled sweet dish, qualimetéthod, comprehensive assess-
ment of the quality and consumer properties ofpitegluct, fish gelatin.
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NCCJIEAOBAHUE PbIHKA
[MPOAI0OBOJIbCTBEHHbLIX TOBAPOB

VJIK 664.14

A.N. IIKJIOB, O.A. IINJIOB

CAXAPHAA UHAYCTPUA BEJIAPYCHU U POCCUU HA MUPOBOM
PBIHKE (TEHAEHIIUU PA3BUTUA)

Ha ocnosanuu meopemuueckux, cmamucmu4eckux, SMAUPUYECKUX U PACUEMHBIX MEMO008
uccie008aHull OaH aHAIU3 IKOHOMUYECKO20 COCMOAHUU CAXApHOU ompacau 8 mupe u Pecnybnuxu
Benapycyw, eé npoussoocmeennozo nomenyuana u nepchekmus pazgumus. Ilposedena oyenxa npuHs-
MBIX 20CYOAPCMBOM peuleHUll 8 IMOoL Ompaciu no eé nepcneKmusHomy passumuio. Hcciedosanus
npoeedensl Ha OCHO8e OMKPLIMbIX OAHHBIX CIMAMUCTIUYECKO20 YUEéma.

Knrouesvie cnosa. caxapnas npomululieHHOCHb, CbIpbé OJid NPOU3B0OCMEd caxapa, Mecma u
VCI08US BPOU3BOOCBA CAXAPA, IKCNOPM U UMNOPM, KOHKYPEHYUS, Caxap 6 CIMpyKmype npousgo0cmeo
NPOOYKMO8 NUMAHUSL, NOMPEOUMENbCKULL PIHOK, 6HYMPEHHSSL U 6HEUHSISL IKOHOMUYECKAS CIPAME2usl.
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A.l. SHILOV, O.A. SHILOV

SUGAR INDUSTRY OF BELARUS AND RUSSIA IN THE WORLD
MARKET (DEVELOPMENT TRENDS)

On the basis of theoretical, statistical, empirieadd calculated methods of research, the
economic state of the sugar industry in the world the Republic of Belarus, its production potdntia
and prospects for development is analyzed. Thmattin of the decisions made by the state in this
branch on its perspective development is carried dhe research was conducted on the basis of
open statistical accounting data.
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Keywords:sugar industry, raw materials for sugar productipfaces and conditions for sugar
production, export and import, competition, sugathie structure of food production, consumer market
internal and external economic strategy.
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IKOHOMUYECKUE ACIIEKTbI
[NPON3BOLCTBA INMPOAYKTOB IMUTAHUA

VK 339.137.21:637.14634-021.632

O.B. I[IPOKOHHMHA, 1.B. bYTEHKO, E.A. AJIOMMOBA

OIIEHKA TITOKA3ATEJIEM KOHKYPEHTOCIIOCOBHOCTH
PA3BPABOTAHHBIX OBOI'AIIEHHBIX MOJIOYHBIX TPOAYKTOB

B cmamuve npugeden pesynbmam paciema noxkazamensi KOHKYPEHmMOCnocobnocmu paspabo-
MAHHBIX T02YPMO8 0002AUEeHHbIX, 8 KAUecmae OCHOBHO20 KpUMepUs yuumvleaiu NOKAa3amenu Kaie-
cmea u nuwesoil yennocmu. Ilokazano, umo nokazamenu paspabomaHHwix Ho2ypmos 0602aueHHbIX
BHAUUMETLHO NPEBbLIUIANU KOHMPObHbIU 00pazey. [Iposedennbill pacuem KOMNIEKCHO20 NOKA3AMes.
KOHKYDEHMOCNOCOOHOCMU 1I02YPMO8 0002AUeHHbIX NOKA3AT, YMO KOHKYPEHMOCNOCOOHOCHb paspa-
OOMAaHHBIX U02YPMO8 npedbliiaem noKa3ameib KOHMpObHO20 obpasya ¢ 2,68-4,5pasa.

Knrwouesvle cnosa. KoHKypeHmocnocooHocmy, Kauecmao npooyKyuu, nocypmel 0602aujeH-
Hble, YPOBeHb KAYecmad.
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ASSESSMENT OF INDICATORS OF COMPETITIVENESS
OF THE DEVELOPED ENRICHED DAIRY PRODUCTS
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IKOHOMHYECKHE ACTEKThI NMPOU3BOJACTBA MPOAYKTOB NIUTAHUSA

The result of calculation of an indicator of conipre¢éness of the developed yogurts enriched
is given in article, as the main criterion considdrindicators of quality and a nutrition value.idt
shown that the developed yogurts enriched condidigexceeded a control sample. The carried-out
calculation of a complex indicator of competitives®f the yogurts enriched showed that competi-
tiveness of the developed yogurts exceeds an todicha control sample by 2,68-4,55 times.

Keywords:competitiveness, qualities of production, the ytsgenriched a level of quality.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

VK 339.137.21

I'M. 3OMUTEBA, H.B. CEPEI'MHA, O.}O0. EPEMHNHA

CPABHUTEJIBHASA OHEHKA KOHKYPEHTHOI'O ITIOTEHIIUAJIA
KOHIEHTPATOB IIEPBbBIX OBEJIEHHBIX BJIIO/{

B cmamve npedocmaenen pacuem KOHKYDEHMHO20 NOMEHYUALA KOHYEHMPAMO8 Nepebix
0bedennbix 61100 — CYyna-niope 20poxo08020, 8bIpaAOOMAHHO20 NO KIACCUYECKOU peyenmype, U cyna-
niope 20pox0602o ¢ 000asIeHUeM NOPOUIKA U3 COTO008bIX POCMKOS uMens. Paccuumannvii unme-
2PAaNbHbLI NOKA3AMENb KOHKYPEHMOCHOCOOHOCMU pa3spabomanto2o Cyna-niope 20poxo6020 ¢ 006as-
JIeHUeM NOPOULKA U3 CON000BLIX POCMKOB SUMEHS Npesblulaen aHAIOSUYHbII NOKA3amelb Cyna-niope
20p0X06020, 8bIPADOMANHO20 NO KIACCUYECKOU peyenmype.

Knrouegvie cnoea. KoHKypenmmubwili HOMeEHYUAN, KOMHUJEKCHbIU HOKA3amenb Kauecmed,
UHmMezPanbLHLLL NOKA3AMeNb KOHKYPEHMOCHOCOOHOCTU, KOHYEHMpPamyl nepevix 00edeHHbix 01100,
Cyn-niope 20poxo8bulii, HOPOULOK U3 CONOO08bIX POCMKO8 AUMEHS.
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G.M. ZOMITEVA, N.V. SEREGINA, O.YU. EREMINA

COMPARATIVE EVALUATION OF COMPETITIVE POTENTIAL
OF CONCENTRATES OF FIRST DINNER DISHES

The article presents the calculation of the comiwetipotential of the concentrates of the
first lunch dishes - soup-mashed peas, worked cedraing to the classic recipe, and pea soup-peas
with the addition of powder from malt barley spmuthe calculated integral indicator of competi-
tiveness of the developed soup-mashed pea witditidon of powder from malt barley sprouts ex-
ceeds the similar value of the soup-mashed pe&lajged according to the classical recipe.

Keywords:competitive potential, integrated quality indexteigral indicator of competitive-
ness, concentrates of first lunch dishes, pea soopwder from malt barley sprouts.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

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

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

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

* Ha3BaHue cTaThu, a TaKxe (baMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s13aTeNBLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe mpuiiaraetrcsi aHHOTalMsg U NIEPEUYEHb KIIIOYEBBIX CJIOB HA PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

» CezeHusi 00 aBTOpax MPUBOAATCS B TaKoW mocienoBarenbHocTH: Damumnus, ums,
OTUECTBO; YUPEXKJICHHE WIH OpraHu3allksl, yueHas CTeleHb, yYeHOe 3BaHue, JOJKHOCTb, aj-
pec, TenedoH, IIEKTPOHHAS MOYTA.

* B TekcTe cTaThy KelaTeNbHO:

— He MPUMEHSATh 000POTHI pa3rOBOPHOI peuH, TEXHUIIU3MBI, TPOPECCUOHATUZMBI;

— HE MPUMEHSTD JJIs1 OJJHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICITY (CHHOHHMMBI), a TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI MTPH
HaJIMYMU PABHO3ZHAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He IPUMEHSTh IPOU3BOJIbHBIE CIIOBOOOPA30BaHMUS,

— HE IPUMEHATh COKPAIIEHUS CJIOB, KPOME YCTaHOBJICHHBIX [TPaBUJIAMH PYCCKOIl Op-
dorpaduu, COOTBETCTBYIOIIMMH IOCYJapCTBEHHBIMU CTaHAAPTAMHU.

» CokpameHusi 1 aOOpeBUATYpPBHI JTOJDKHBI PACHIM(PPOBBIBATHECSA MO MECTY HEPBOTO
YIOMUHAHUsI (BXOX/ICHHS) B TEKCTE CTAThU.

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

* PHCYHKH U JIpyrue WuToCTpanuu (YepTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCSl BIIEPBBIE.

* [Toanucu k pucyHkam (MOTyKUPHBIHA mpudT KypcuBHOTro HauepTanus 10 pt)Beipas-
HUBAIOT I10 [IEHTPY CTPAHUIIbI, B KOHIIE MTOAMUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxkeTe o3Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMAECTCHI.
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