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HAY4YHbIE OCHOBbI IMALLEBbIX
TEXHOJIornn

YJIK 631.86, 621.384.8

B.A. JJUTBUHCKUI, B.B. HOCHMKOB, J1.O. CYIIIKOBA, E.A. T'PHIIIHHA,
C.JI. BEJIOITYXOB, B.B. BEPXOTYPOB

MPUMEHEHUE METOJIA AHAJIM3A OTHOIIEHU CTABUJIbHBIX
N30TOIIOB A30TA B CEJIbCKOXO3AMCTBEHHOM MMPOAYKITUU
C HEJIBIO MAEHTUPUKALINUA EI'O 'EHE3UCA B KOHTEKCTE
OPTAHUYECKOI'O 3BEMJIEAEJINA

B ceeme 6ce bonvuezo pacnpocmpanenus 3K0I02UHECKUX MEXHOI02UIL, PA3GUMUSL U POCHA
OP2aHUYECKO20 CelbCKO20 X03sticmea 6 Poccuu o3HuKaem HeobXo0umMocnv paspadomku d1eMennos
AHATUMUYECKOU MemOO0A02UU OISl NOOMEEPHCOCHUSI OP2AHUYECKO20 NPOUCXONCOCHUSL CEbCKOXO3ST-
cmeenHou npooykyuu. 4acmolo maxoi Memoooio2uu MONCem Cmamy aHAIU3 OMHOWEHUI cmaOuib-
HbIX U30MONO0G JIE2KUX 2A3000pA3YIOWUX INEMEHMO8, K YUCTY KOMOPLIX MPAOUYUOHHO OMHOCAM 6000~
POO, KUCTOPOO, yenepod, azom u cepy. Memoo yacmuuno npuMeHsiemcst 6 RPAKMuKe pa3iuyHblx Ha030p-
HbIX opeanoe PD Ona kowmpona kauecmea HEKOMOPbIX BUOOE CENbCKOXO3SUCMBEHHO20 Cblpbs U NPO-
OYKYUU €20 nepepabomKu, 0OHAKO 8 HACMOSIWUL MOMEHN OMCYMCMEYen HOPMAMUGHO-MEMOOUYeCKas
OOKYMEHMayust, penameHmupyouas n00Xo0 K ROOMEEPIHCOEHUIO COOMBEMCNBUSL OP2AHUYECKOT Cellb-
CKOXO3UCMBEHHOU NPOOYKYUU, NOTYYEHHOU 8 Op2anudeckux cucmemax semuedenus. Ipoyecc gpopmu-
POBaHUA 8 XOO€ KPY2OBOPOMA 6EWeCHI8 XAPAKMEPHBIX 3HAYEHUT OMHOUWEHUI U30MON08 d30ma 8 00b-
exmax oxpydfcaroujel cpedbl NO360J1eM Ha OCHOBAHUU 3AKOHOMEPHOCTU IMO20 NPOYeccd u OaHHbIX 00
uzomonuom cocmaee (3HaueHus: U30MONHBIX CUSHAYD) 6bIPAUEHHOT NPOOYKYUU BbIAGUND NPUPOOY
NPUMEHSIEMbIX 8 NPOYecce GbIPAWUBAHUSL CEbCKOXO3AUCMBEHHbIX PACMEHUL CPEeOCE XUMU3AYUU
(voobpenuii). Lenvio pabomer 56/15emcst UCCIEO08AHUE 803MONCHOCTIU UCHONb308AHUSL MEMOOAd aHA-
auza omuowtenull cmabunvhvlx uzomonos azoma 15N/14Nors noomeepaicoenus noorunnocmu opaa-
HUYECKOU CelbCKOXO3SUCHEEHHOU NPOOYKYUU HA OCHO8E TUMEPAMYPHLIX OAHHDBIX.

Kniouesvie cnosa:. opeanuueckas npooykyusi, nHOOmMeepicoeHue coOomeenmcmeust, noOIuH-
HOCMb NPOOYKYUU, CMAOUTIbHBIE UZ0MONbL, A30M, U3OTNONHAS NOONUCH.
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V.A. LITVINSKIY, V.V. NOSIKQOV, L.O. SUSHKOVA, E.A.GRISHINA,
S.L. BELOPUKHOV, V.V. VERKHOTUROV

POTENTIAL OF STABLE NITROUS ISOTOPES RATIO ANALYSIS
OF AGRICULTURAL PRODUCTS IN THE CONTEXT
OF ORGANIC FARMING

In the light of the increasing spread of environtaktechnologies, the development and growth
of organic agriculture in Russia, it is necessargévelop elements of an analytical methodologgidirm
the organic origin of agricultural products. A stabisotopes ratio analysis of light gas-formingneénts,
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which traditionally include hydrogen, oxygen, cambaitrogen, and sulfur, can be part of this metiied
ogy. The method is partially used in the practiteamious supervisory authorities of the Russiaddtra-
tion to control the quality of some types of agtioal raw materials and products of its processihgw-
ever, currently there are no regulatory and methogical documentation governing the approach to-con
firming compliance of organic agricultural produaibtained in organic farming systems. The procéss o
formation during the circulation of substances @weristic values of the of nitrogen isotopes &iio
environmental objects allows, based on the lavisi®process and data on the isotopic compositiai (
ues of isotopic signatures) of grown products emtify the nature of the means of chemicalizafierti{
lizers) used in the process of growing agricultytants. The aim of the work is to study the pdigibf
using the method of analyzing the relations ofleteetopes of nitrogen (15N/14N) to confirm théhan-
ticity of organic agricultural products based oteliature data.

Keywords: organic products, confirmation of compliance, pwotl authenticity, stable
isotopes, nitrogen, isotope signature.
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YK 663.471.2.022.3-047.84

E.I. KAMEHCKAZ, B.A. BAT'HEP, C.1. KAMAEBA

NCHOJBb30BAHUME DJKCTPAKTA IAHTOKPUHA B TEXHOJIOI'MHU
ITPOU3BOJACTBA CBETJIOI'O IIUBA

B pabome uccredosano enusnue paziudHuIX KOHYEHMPAyUll IKCMpakma RAHMOKPUHA,
UCHONB3YEMO20 8 KAYECEe UCIOYHUKA OUOI02UEeCKU AKMUBHBIX 6€WeCME OISl AKMUBAYUL CYXUX Nil-
B0BAPEHHBIX OPOIHCIHCEU HA UX IHCUSHECNOCOOHOCMb U MemaboIU3M 8 npoyecce 21a8H020 OPOIHCEHUs
NUBHOO CYCA, A MAKIICE USVHEHO BNIUSAHUE OAHHO20 IKCMPAKMA HA coOepicanue NoOOYHbIX NPOOYK-
moe 6podcenuss @ nuee. BbulsiCHeHO, YMO GHecenue IKCMpPAKma RNAHMOKPUHA 6 Kauecmee
akmusamopa 6 onmumanvrom koauvecmee 0,5 maln neped nodaueil na 2nasmnoe Gposicenie oxkasvl-
saem cmumyaupyiowull dQp@exm Ha Qu3uoI02UYECKYI0 AKMUBHOCTb OPOJiCIHCEll, A UMEHHO CHOCOD-
cmeyem ygenudeHuio ynumanHocmu kiemoxk no enuxozeny na 20%,00ueco konuvecmea sicusnecno-
COOHBIX KNEeMOK 8 2 paza u No360J51en NOGbLCUNb UX OPOOUTLHYIO AKMUBHOCHb 30 CHEm YEeaUYeHUs
KOHeuHou cmenenu copaxcusanus cycia na 21,5%no cpasnenuio ¢ konmponem. Ommeueno, umo
CYMMapHoe cooepaiicanue 1emy4ux npumecell 60 6Cex Ucciedyemblx 00pasyax He npesvliidio npeoeibl
NOPO206bIX 3HAUEHUN U HE OKA3AL0 HE2AMUBHO20 GIUSHUSL HA 6KYCOBOU NPOPUIL NUEA.

Knrwouesvie cnosa: opooicoicu, nusHoe cycio, SKCMpaKm NRAHMOKPUHA, 2IUKO2eH, OpodiceHue,
nueo.
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E.P. KAMENSKAYA, V.A. VAGNER, S.I. KAMAEVA

USE OF PANTOCRINE EXTRACT IN THE TECHNOLOGY
OF PRODUCTION OF LIGHT BEER

The work investigated the effect of various comeéions of pantokrin extract, used as a source
of biologically active substances to activate dmgvling yeast on their viability and metabolism dgri
the main fermentation of beer wort, and also stiidiee effect of this extract on the content of &rm
tation by-products in beer. It was found that thigaduction of pantokrin extract as an activatortire
optimal amount of 0,5 ml/l before serving on thémfi@rmentation has a stimulating effect on thesghy
iological activity of yeast, namely, it increasée fatness of the cells by glycogen by 20%, tla tot
number of viable cells 2 times and allows to inseetheir fermentation activity by increasing theafi
degree of fermentation of the wort by 21,5% conbavi¢h the control. It is noted that the total cemt
of volatile impurities in all samples studied diot exceed the threshold values and did not adwyersel
affect the taste profile of beer.

Keywords:yeast, beer wort, pantokrin extract, glycogenmfentation, beer.
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T.A. CAHHHUKOBA, B.A. MAUVIJIKHHA, A.B. I'VJIMH, H.X. AHTUIIEHKO

U3MEHEHUE OCHOBHOI'O XUMHNYECKOI'O COCTABA
MAPHUHOBAHHOMU ThIKBbI ITPU BHECEHUHA ITEPLHA OCTPOI'O

Yemanoesneno usmenenue codepoicanusi neKmMuHa, KApOMUHA U ACKOPOUHOBOU KUCIOMbL 8
20MOBOI KOHCEPBUPOBANHOT NPoOyKyuu. Mcciedosanus nokazanu, Ymo eviile HA38aHHble aHMUOK-
CUOAHMbBL 8 MAPUHOBAHHOU MBIKEE C YEeaudeHuem 003bl nepya ocmpo2o chudicaromes. Tax, cnuice-
nue kapomuna ovi10 6 1,2-2,Opaza, nexmuna ¢ 1,4-2,1pasza u ackopbunosoit kuciomst 6 1,8-1,9pasza.
Haubonee svioenunuce no coxpanenuio 0CHOSHbIX XUMUYECKUX 6euiecme eapuanmol ¢ 0obaenenuem 3
u 5 epammos nepya ocmpozo na 1 ke noo2omoenenno2o colpbs mulkswl. Koncepsuposanue Kycoukos
MBIKEbL C UCRONLI0BAHUEM D0DABKU NEPUA OCHPO20 NO360JIAeN NOJYYAb NPOOYKIN C HOBIMU 6KYCO-
BbIMU KAYeCMEaMU.

Knioueevie cnosa:. muvikea mapunosannas, nepey ocmpulii, 003d, OCHOBHbIE XUMUYECKUE
seujecmed, Cpox Xpanenust, 0e2yCmayuoOHHAs. OYEHKA.
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T.A. SANNIKOVA, V.A. MACHULKINA, A.V. GULIN, N.I. A NTIPENKO

CHANGES IN THE BASIC CHEMICAL COMPOSITION OF PICKED
PUMPKIN IN THE ADOPTION OF ACUTE PEPPER

The change in the content of pectin, carotene aedbic acid in finished canned products
was established. Studies have shown that the alewtioned antioxidants in pickled pumpkin with
an increase in the dose of hot pepper are redutkds, the decrease in carotene was 1,2-2,0 times,
pectin 1,4-2,1 times and ascorbic acid 1,8-1,9 sinffde most prominent for the preservation of basic
chemicals are options with the addition of 3 andr&@ms of hot pepper per 1 kg of prepared raw
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pumpkin. Canning pumpkin slices with the use ofpepper additives, allows you to get a product
with a new taste.
Keywords:pickled pumpkin, hot pepper, dose, basic chemishéf life, tasting evaluation.
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JLII. HUJIOBA, P.A. UIKPAMOB, 1.B. KPYYNHA-GOT'TAHOB

AHTOIIMAHOBBIN KOMILIEKC BTOPUYHBIX SITOJJHBIX PECYPCOB

IIpeocmaenenvl pe3yavbmamsl UCCICO08AHUL OOWUX AHMOYUAHO8 U AHMOYUAHOBO20 KOM-
nIeKCca GMOPUNHO20 A200HO20 CbiPbs HA NpuMepe OmX0008 COK08020 Npousgoocmea (8vblocumoK)
5200 poda Vaccinium {epuuka, 201ybuka, K1okéa, 6pycHuka) oukopacmywux ¢ Jlenunepadckoii 06-
nacmu. Boicumku 5200 wepnuxu u eonybuku cooepocam 6 3 paza 60avuie 00WUX AHMOYUAHOS,
KIHOKEbL U OPYCHUKU — 6 2,2 pa3za, uem meopemuiecki 603MONCHO C YYemoM blxoda coxa. Memodom
KanuaiapHozo snekmpoghopesa uoenmupuyuposano 11 eruxozuoos anmoyuanoe Kavecmeennulii co-
CMag aHMoOYUAHO8 3a6UCUT OM 8UOAA 51200. B 8bloiCUMKAX YepHUKU nPpeobaddem YuaHuOUHOBbLIL Kid-
cmep, 201yOuUKU — 0enbGUHUOUH-3-0-2ANAKMO3UO U MATbEUOUH-3-0-2TIIOKO3UO, KIIOKEbL U OPYCHUKU —
YUAHUOUH-3-0-2ANIAKINO3UO.

Kniouesvie cnosa. anmoyuanvl, uepuuka, 201yOUKa, KIOK8d, OPYCHUKA, GbINCUMKU,
KaneuisipHulil 91eKmpogopes.
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L.P. NILOVA, R.A. IKRAMOV, I.V. KRYCHINA-BOGDANOV

ANTOCYANE COMPLEX OF BERRIES WASTE

The results of studies of total anthocyanins aedattithocyanin complex of berry raw materials
are presented on the example of waste juice pramugarc) of Vaccinium berries (bilberries, bluebe
ries, cranberries, lingonberries) wild in the Legiad region. The mars of bilberries and blueberries
contain 3 times more total anthocyanins, cranbsraed lingonberries — 2,2 times more than theoreti-
cally possible, taking into account the yield aégu The method of capillary electrophoresis idedil1l
glycosides of anthocyanins. The qualitative contiposof anthocyanins depends on the type of berries
Cyanidin cluster prevail in the bilberry marc, deipidin-3-0-galactoside and malvidin-3-o-glucoside
prevail in the blueberrie marc, cyanidin-3-o-galeside prevail in the cranberries and lingonberries
marc.

Keywords:anthocyanins, bilberries, blueberries, cranberrilisgonberries, berry mars, ca-
pillary electrophoresis.
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VJK 665.3:544.723.2

10.A. YBACBKMHA

UCCJIEJOBAHME CIIOCOBOB MOBBIIIEHUSA AKTUBHOCTH
OTBEJUBAIOIIMX 3EMEJIb HA OCHOBE IMATOMUTA
JUISI AICOPBIIMOHHOI OUMCTKHU MOACOJTHEYHOT'O MACJIA

B cmamve onucanvl cnocobvl nosvlueHst AKMUGHOCU OMOSIUBAIOUWUX 3eMETb, NOTYUEHHBIX
Ha OCHOBe OUAMOMUMA U NPEOHAZHAYEHHBIX 0151 A0COPOYUOHHOU OYUCIKU NOOCOIHEYH020 Macad. H3y-
YeHbl 3aKOHOMEPHOCU USMEHEHUsl AKMUSHOCIU OMOeTUSAIOWUX 3eMelb OM HAYAILHO20 3HAYEHUS.
YBEMHO20 YUCTA NOOCOTHEUHO20 MACTIA, HAYATbHBIX 3HAYECHUL COOPAHCAHUA B-Kapomuna u Xaopoguiia
a 6 macne. I[lokazano, wmo yeenuyenuss akmusHOCu OMoOeIUSAIOUUX 3eMETb MONCHO D0OUMbCS Nymem
NOBbIUEHUSA 8eIUYUHbL AOCOPOYUL XIOPODUILA A HA NPOMOHUPOBAHHOU nosepxHoCcmu duamomuma. Om-
MEYEHO, 4mo ONMUMANILHO20 3HAYCHUS AKMUGHOCMU OMOCIUSAIOWUX 3eMelb MOICHO O00CHUYD,
ecau 0obasnsme Kk ouamomumy 2 macc.% 25-30%eo pacmeopa ceproii kuciomet.

Knroueswie cnoea: nooconneunoe Macio, a0copoOYUOHHAsL OYUCKA, OMbeIUgaroujue 3eMu,
ouamomum, Xi0poGuin a, f-kapomum, nueMeHmvl NOOCOIHEUHO20 MACILA, CEPHASL KUCIOMA.
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J.A. UBASKINA

RESEARCH OF METHODS OF INCREASING THE ACTIVITY
OF BASED ON DIATOMITE BLEACHING EARTHS FOR ADSORPTI ON
PURIFICATION OF SUNFLOWER OIL

The article describes ways to increase the activtigleaching earths obtained on the basis
of diatomite and intended for adsorption purificatiof sunflower oil. The patterns of changes in the
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activity of bleaching earths from the initial valoé the color number of sunflower oil, the initial
content off-carotene and chlorophyll a in oil were studiedslshown that the increase in the activity
of bleaching earths can be achieved by increadiegvalue of the adsorption of chlorophyll a on the
protonated surface of diatomite. It is noted thet bptimal value of the activity of bleaching earth
can be achieved by adding to the diatomite 2 wi5¥8@% solution of sulfuric acid.

Keywords:sunflower oil, adsorption purification, bleachiegrths, diatomite, activity, chloro-
phyll a,s-carotene, sunflower oil pigments, sulphuric acid.
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VYJIK 664.14.014:637.148+664.14.022.3:634.1.076:547.918

H.IO. HECHOKOBA, JI.B. IEBOUYKHHA, A.A. KY3HELIOBA

INPUMEHEHUME AHTOIIMAHOBOI'O IIMI'MEHTA
B MTPOU3BOACTBE CJIMBOYHOI'O KPEMA

B cmamve uzyueno enusinue yrompasgyka u YCao8uil IKCMpAsupo8anus Ha Cmenets useie-
YeHUsT AHMOYUAHOB020 NUSMEHMA, GbIOEIEHHO20 U3 5200 YEPHOU CMOPOOUHbL, OPYCHUKU, KTIOKEbL U
aumonnuka. Iokaszano, yumo gvideneHue aHmoyuaHo8020 NUSMEHMaA U3 1200H020 CbIPbsi NPU memne-
pamype 65°C u ynompaszsyrosas skempaxyus npu 25°C ¢ meuenue 30 mun. noseonsem noayuamo
aKCcmpakmel ¢ bonee HacbluenHol okpackou. [lokazana 603MOJNCHOCMb 868e0eHUsl BOOHO20 IKC-
MpaKma aHmMoOYuano8020 NUSMEHmMa 6 COCMAase OKPAUWEHHO20 CIPYKMYpoobpazoeameis 8 peyen-
mypy Kpema ciugoyHo2o ocHosno2o. Kpem causounsiii ocnosnoii ¢ 0obasnenue 15 mac.% oxpawen-
HO20 CIMPYKMYpoobpazoeameis umeem npusmHulil po3080-huoemosulil Ui po306bill Yeem, Xapax-
MepHbILl KUCTO-CAAOKUL UMY KUCTO-CLAOKULL C 1e2Koll 2opeusto 8xyc. [lobaenenue 15mac.% oxpauien-
HO20 CPYKMYpOOOpA306ames 68 peyenmypy Kpema no360Jsem noayiams CmaouIbHblll IMYIbCUOH-
HbILL BPOOYKM C NBIUHOLL, OOHOPOOHOU, O4eHb NIACMUYHOU KOHCUCMEHYUell.

Knrouesnle cnosa: anmoyuanowili nuemenm, 1eYumuH, KappasunaH, OKpaueHHblil CmpyKnmy-
poobpazosamens, Kpem CIUBOUHbIN OCHOGHOIL, YEPHASL CMOPOOUHA, OPYCHUKA, KATUHA, TUMOHHUK .
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TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

N.YU. CHESNOKOVA, L.V. LEVOCHKINA, A.A. KUZNETSOVA

APPLICATION OF ANTHOCYANIN PIGMENT IN CREAM

The article examines the effect of ultrasound dredextraction conditions or the degree of
extraction of anthocyanin pigment isolated from ¢herant berries, cranberry tree, red bilberry, Chi
nese magnolia vine. It is shown that the releasanttiocyanin pigment from berry raw material at a
temperature of 65°C and ultrasonic extraction at@%or 30 minutes allows to obtain extracts with a
more saturated color. The possibility of introdugcian aqueous extract of the anthocyanin pigment in
the composition of the painted complex into thenfdation of the cream is shown. Cream with the
addition of 15 wt.% painted complex has a pleapaik-purple or pink color, characteristic sweet-sou
or sour-sweet with a slight bitterness taste, hoanegus, very plastic consistency.

Keywords:anthocyanin pigment, lecithin, carrageenan, creamnrant berries, cranberry tree,
red bilberry, Chinese magnolia vine.
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NPOAYKTbl ®YHKLINOHAJIBHOI'O
n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

VJIK 664.951+573.6

10.B. KAPIIEHKO, B.B. KPAIIIEHKO, T.H. IIMBHEHKO

OBOCHOBAHMUME TEXHOJIOT'MX OBOI'AHIIEHHBIX BEJIKOM
KEJIUPOBAHHBIX PBIBHBIX ITPOJYKTOB
N3 MAKPYPYCA MAJIOT'JIA30T'O

Ipedcmasnenvl pesynbmamsl UCCIEO08AHUL MEXHOIOSUYECKUX NAPAMEMPO8 Npoyeccd
U320MOBNIEHUsL 20MOBOT K YHOMPeOIeHUIo NPOOYKYUL U3 HEOOUCTIONb3YEMO20 00beKma pblOHO20 NPo-
MBICIA — MAKPYPYCd Malo2la3020. PejiCuMbl MOHKO20 UMEeNbYeHUs, mepMuyeckol obpabomxu,
CPOKU 200HOCHU 20M08020 NPodyKkma. O60CcH08aHbL CNOCOObI 0b02aUeHUSA HUZKODETKOBO20 ChIPbS C
UCNONL30BAHUEM MPAOUYUOHHBIX OJISI PblO000OLIUY 8UO08. mMpecKU, 2opoyuiu, murnmas. Memooamu
buomecmuposanus u onpeoeneHus. cmeneHu OeHamypayuu 6eiKos onpeoenena OUoI02U4ecKas yeH-
Hocmb  npodykmos. Paspabomanvl  peyenmypuvl  KYIUHAPHOU — JICENUPOBAHHOU NPOOYKYUU U
MEXHON02UYECKAs cXeMa eé npou3eo0cmad.

Kniouesvie cnosa. maxpypyc manoznasviil, eeneobpazosanue, obocaujeHue 0OeaKoM,
buomecmuposanue, deHamypayusi.
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YU.V. KARPENKO, V.V. KRASHCHENKO, T.N. PIVNENKO

BASING OF TECHNOLOGY OF GELLED FISH PRODUCTS
FROM GIANT GRENADIER ENRICHED BY A PROTEIN

The results of studies of the technological paransedf the process of manufacturing ready-
to-use products from an underutilized fishery objegiant grenadier: the modes of fine grindingahe
treatment, shelf life of the finished product aregented. The ways of enrichment of low-protein raw
materials with the use of traditional fish speciesd, pollack and salmon have been substantiatesl. T
effect on the gelation processes of the binaryctirant (gelatin-chitosan) is shown. The biological
value of the products was determined using biatgstiethods and determining the degree of protein
denaturation. The formulations of culinary gelledgucts and the technological scheme of its produc-
tion have been developed.

Keywords:giant grenadier, gelation, protein enrichment,tbiting, denaturation.
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ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

VK 663.674

A.C. BOTOMOIJIOBA, I.A. CKAYKOB, M.1. CJIOXKEHKHNHA,
N.®.I'OPJIOB, C.A. BPEXOBA

TEXHOJIOI'UA ®YHKIIMOHAJIBHOT'O MOPO’KEHOI'O C
NCIHOJb30BAHUEM HOBOI'O BUJIA BUOJIOTHYECKOI'O CbIPbs

Cmamvs  noceiujena KOMNIEKCHOMY UCCIeO08AHUIO YelecooOpasHocmu  0002aueHus
MOPOHCEHO20 NPOOYKIMOM NepepabomKi ncesdo-31aK0801l Kyabmypul. Agmopamu cmambvu npeoiaza-
emcsi cnocod npou3soocmea UHHOBAYUOHHO20 NPOOYKMA — PYHKYUOHANLHO20 MOPOICEHO20 C
NOHUNCEHHOU SHepeemuiecKkoll yennocmoio. Mccnedosanus Oviau nposedensl ¢ yenvlo paspadbomxu
MEXHOIO2UU U PeYenmypvl CIUBOUHO20 OEKOPUPOBAHHO20 MOPOANCEHO20 C BO3MONCHOCHBIO €20
obozawenus MyKou npopocmrog 3eneHou epeuxu. Peyenmypa paspadamuieaemozo Mopos#ceHo20 56-
JIAemesi MOOEPHUIUPOSAHHOU 6epcuell CMAaHOapmMHOU MeXHON02UU NpPouU38o0Cmed CIUB0YHO20
MOPOHCEHO20.

Kniouesvle cnosa: cnusounoe mopodicenoe, mexHono2us, HO6blli 6Ud OUON02UYECcKO20
CbIPbAL, NCeB00-31AKO06bIE KYIbNYPbl, PYHKYUOHANbHBIE UHSpeOueHmbl, Ouademuyeckoe numatue, jie-
yebHO-npourakmuiecKue ceolcmsd, 0bocaueHHble MOIOUHbIe NPOOYKMbl, HPOPOCHIKU 3e1eHOU
epeuxu, cmesus, 630Umbiil RPOOYKM.
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A.S. BOGOMOLOVA, D.A. SKACHKOV, M.I. SLOZHENKINA,
l.F. GORLOV, S.A. BREHOVA

TECHNOLOGY OF FUNCTIONAL ICE CREAM
USING A NEW TYPE OF BIOLOGICAL RAW MATERIALS

The article is devoted to a comprehensive studlyeofeasibility of enriching ice cream with
the product of processing pseudo-cereal culture dlithors of the article propose a method for the
production of an innovative product - functionaleiccream with a reduced energy value.
Research was conducted to develop the technolodjyesipes of creamy decorated ice cream with
the possibility of enriching it with flour of gredruckwheat sprouts. The recipe of the developed ice
cream is an upgraded version of the standard prtidndechnology of ice cream.

Keywords:creamy ice cream, technology, new type of bioklgiaw materials, pseudo-ce-
real cultures, functional ingredients, diabetic rition, therapeutic and preventive properties, en-
riched dairy products, green buckwheat sproutsatevhipped product.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

V]IK 664.664

H.B. HETIOBUHHBIX, B.C. KYIIEHKOBA, B.C. TPUHEB, E.B. JJIOBYHb,
A.A. IIIMPOKOB, MAPK T'O

PABPABOTKA PEIEIITYPbBI 1 TEXHOJIOI'MM XJUIEBA
C CEMEHAMHA CA®JIOPA

Llenv pabomvl — pazpabomxa peyenmypol U MexXHOA02UU NPOUIEOOCMEBA XAeOA NOGLIUEHHOU
RUWeBOU YEHHOCMU C 3AMEHOU Yacmu NUUEHUYHOU MYKU HA HeMPAOUYUOHHYIO DACIMUMENbHYIO 006a6KY
U3 UBMENILYEHHBIX CeMAH caopa. B pabome konmponvHbim 0bpasyom a61sics Xneb nuenuyHbll, 6bi-
pabamuisaemoii no I'OCT 27842-88na ocnose myxu nuenuuHou, oposxcocetl, 600bl, caxapd, Coiu,
PACmMUMENnbHO20 MACAA; IKCHEPUMEHMATILHBIM 00pA3yoM — Xae0, OMAUYAIOWUNICS OM KOHMPOTIbHO2O
obpa3zya enecenuem 000asKU U3 YETbHOCMOJIOMBIX CEMSIH CAPOPa 8 CYXOM BUOE 83AMEH MYKU NULEHUY-
nott (5-10%)no peyenmype xneb6o6yrounvix uzdemuil. Illpedcmaenensvt pe3yibmanmol UCCIEO08AHUSL NO-
Kazamenel Kayecmsa u nuwesoll YeHHoCmu xXaieba ¢ 000a6Koll U3 HempaoUYUOHHO20 8UOA CbIPbSL, PA3-
pabomana peyenmypa, ompabomansl napamempsbl npoyecca npouzsoocmea. Iloxasano, umo npumene-
HUe HeMPAaouyuoHHO20 8UOA CbIPbs 8 8Ude 000ABKU UX YETbHOCMOTIOMbBIX CEMAH capropa no3eosem
VAVUUUMb Op2aHONenMuYecKue U QUUKo-xumudeckue noKazameni, nOGbICUMb NUWYEBYI0 YEHHOCHb
xneba. Onpedenero, umo nompebnenue 1002 obocawennvix xnebobynounvix uzdenuti obecneyum y0o-
eiemeopeHue cymoyrou nompebnocmu 6 benke na 11%,ocupe na 4,5%,xapaxmepusyrowemcs nogoi-
ULEHHBIM COOEPICAHUEM HE3AMEHUMBIX NOTUHEHACBIUEHHBIX JHCUPHBIX KUCONM ¢ NPeobaadanuem IuHo-
J1esoll Kuciomol, yene6o00os Ha 13%,nuweswvix 6onroxkon na 19%, munepanvhovix sewgecmes na 1,5-9,5%,
sumamunog epynnvl B —na 6,8-10,9% pezamenumvix amunoxuciom na 2-18%.B xode uccredosanuii
NOKA3AHO, YMO UCHONb308aHUE USMENLYEHHBIX CeMAH cadaopa 6 peyenmype X1eb00y104HbIX U30enUll
cnocobcmeyem  NOGLIUEHUIO  UX — NUWEBOU  YEHHOCMU 3d  CYem  BHECEHUsi He3aMeHUMDbIX
®-3 (1%),-6 (28%),0-9 (4,8%)nonunenacoiiyeHHbIX HCUPHBIX KUCTOM. DHEPeemuuecKds YyeHHOCb
20moeozo uzdenus cocmasnsem 246,8xxan (1031,6x/orc).

Kniouesvie cnosa. yenvhocmonomoeie cemena cagropa, xneb, noxazamenu Kavecmed,
nuwesas YeHHoCMmb.
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N.V. NEPOVINNYKH, V.S. KUTSENKOVA, V.S. GRINEV, E.VLYUBUN,
A.A. SHIROKOV, QINGBIN GUO

DEVELOPMENT OF RECIPE AND TECHNOLOGY
OF BREAD WITH SAFFLOWER SEEDS

The aim of this investigation is to develop re@pd technology for the production of bread of
higher nutritional value with the replacement opart of wheat flour with a non-traditional herbal
supplement from ground safflower seeds. Controptarwheat bread, produced according to GOST
27842-88, based on wheat flour of higher gradesyjesater, sugar, salt, vegetable oil; experimental
sample — bread, different from the control sampladiding an additive from whole-seed safflower seed
in dry form instead of wheat flour (5-10%) accoglito the recipe of bakery products were objects of
research in the work. Results of research on thadityuand nutritional value of bread with additives
from non-traditional raw materials are presentdak formulation is developed, and the parameters of
the production process are worked out. It is shilvert the use of non-traditional raw materials ireth
form of the addition of ground safflower seedswadido improve the organoleptic and physicochemical
parameters, to increase the nutritional value afdut. It is established that consumption of 100 gram
of fortified bakery products will ensure satisfactiof the daily requirement for protein by 11%, gt
4,5%, characterized by an increased content ofrgsdeolyunsaturated fatty acids with a predomi-
nance of linoleic acid, carbohydrates by 13 %, aligfiber by 19 %, mineral substances by 1,5-9,5%,
vitamins of group B by 6,8-10,9%, essential amicidsiby 2-18%. In the course of the research it was
shown that the use of ground safflower seeds ibdkery product formulation promotes an increase in
their nutritional value by adding essentiad3 (1%),w-6 (28%),w-9 (4,8%) polyunsaturated fatty acids.
Energy value of the ready-made product is 246,8 |€81,6 kJ).

Keywords:ground safflower seeds, bread, quality indicatongritional value.
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V]IK 664.694

9.P. BUKKVIJIOBA, E.H. HEPHEHKOB, A.A. YEPHEHKOBA,
N.B. MUPOHOBA, E.B. BAIAMIIIMHA

PA3PABOTKA PELHEINTYPbl MAKAPOHHBIX W3IEJIUNA
C ITIOBBILNEHHOU INMIIEBOU HEHHOCTbBIO

Paccmompena 603mooicHocms 006asieHus NOpowKa QyKyca u TbHAHOU MYKU 8 peyenmypy Ma-
KapoHHbIX u30eaull. Ycmanosneno, 4mo 6 Rnopouike @yKyca cooepicamcs 6000pacmeopumbie
sumamunvl. eumamur C (ackopbunosas kucioma) 6 xoauwecmee 2,1 mel100 2, f-xapOmuna —
1,3 m2/100 2, a maxoice mukpo- u maxponympuenmol — 1100 8 xonuwecmse 15 m2/100 2, kanvyuii —
1,24m2/1002, maznuii — 12,8u2/1002, hocghop — 0,41me/1002. B mvnusmnoil myke cooepicames mure-
PanbHble 8ewjecmaa — Kaaull, Kanbyuil, macnuil, pocghop, snceneso, yunk. Onpedenenvl OCHOBHbIEe NOKA-
3amenu Kauecmea coipbsi (TbHAHOU MYKU U HOPOWIKA (PYKYCA), MAKAPOHHBIX U30euil. Ycmanosnena on-
MUMATLHASL O03UPOSKA NOPOUKA QYKYCa U IbHAHOU MYKU 8 peyenmype Makaporuvix usoeiuti — 8%om
macewr myku. Takoice yemanogneno, umo npu 000agieHuU 8 MaKapoHHble U30enus NopowKa QyKyca u
JIHAHOU MYKU 8 U30EUAX NOGLIUAEHICS COOEPAHCANUES MUHEPATLHBIX BEUWECME U BUMAMUHOS.

Knrwouesvie cnosa. nopowiox yxyca, ToHAHASE MYKA, MAKAPOHHbIE U30ETUS.
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E.R. BIKKULOVA, E.N. CHERNENKOV, A.A. CHERNENKOVA,
l.V. MIRONOVA, E.V. BADAMSHINA

DEVELOPMENT OF RECIPE OF PASTA WITH A HIGHER
NUTRITIONAL VALUE

The possibility of adding fucus powder and flaxiflto pasta recipe is considered. It has
been established that the fucus powder containemvgatiuble vitamins: vitamin C (ascorbic acid) in
the amount of 2,1 mg/1006carbohydrate — 1,3 mg/100g, and micro- and mactoents — iodine
in the amount of 15 mg/100g, calcium — 1,24 mg/1@@agnesium — 12,8 mg/100g, phosphorus —
0,41 mg/100g. The flax flour contains minerals tapsium, calcium, magnesium, phosphorus, iron,
zinc. Identified the main indicators of the quabfyraw materials (flax flour and fucus powder) spa
It is also found that by adding the powder to thetp and fucus flax flour products increased conten
of minerals and vitamins.

Keywords:fucus powder, flax flour, pasta.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

VK 613.292

O.I'. TIO3JTHSKOBA, M.A. KASAKOBA, A.A. BEKOBIIEB, B.M. IIO3HAKOBCKUI

MNOJIMPYHKIIUOHAJIBHBIA KOMILJIEKC BUOJOT'MYECKH
AKTHUBHBIX BEIIECTB JIJII HYTPUEHTHO-METABOJMYECKOM
HOJAEPKKHN OPTAHU3MA B 1IOAPOCTKOBOM BO3PACTE:
TEXHOJIOT' sl UHHOBAIIUM

Paspabomana unnosayuonnas mexnHono2us noAUGYHKYUOHALILHO20 KOMNIIEKCA buonocude-
CKU AKMUBHBIX 8EUeCmE OJis HYMPUEHIMHO-MeMaboIudeckol NOOOEePICKU OP2AHUMA 8 NOOPOCHIKO-
6om gospacme. HMHHOBAYUOHOCMb MEXHONOSUU 3AKTIOHAEMCS 8 CO30aHUU HOBOU CMPYKMYPHOU
@opmbl KapracHblx MabIemoxK, 0COOEHHOCMAMU KOMOPLIX AGNAEMCS Pe2yIsAYUsl XapaKkmepa U cKopo-
cmu @blOeNeHUst OUONOZUYECKU AKMUBHBIX KOMIOHEHMO8, NO38OISIOUUX COXPAHSIMb He0OX00uMblil
VPOBEHb UX KOHYeHmpayuu u aopecroe oeticmsue 8 OmHoueHuu Kiemxu muwenu. Hayuno obocnosan
peyenmypHblil cocmas madremuposantvix Gopm L u 2 ucxo0s uz cunepeuueckux ux KOMHOHEHMO8 8
OMHOWEHUU KOPPEKYUU 0OMEHHBIX NPOYECcCos8 8 OpeanHusme N0OPOCMKO8 NPU 8030€lCmEUU Pa3iud-
HbIX (hakmopos oKpyscaiouell u HympeHueti cpeoul.

Kniouesvie cnosa. BAJl, mabnemuposannas ¢hopma, MuKpoHympuenmol, KOHKYPEHMHblE
npeumywecmaa.
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IIpoayKThl GYHKIMOHAJIBHOTO H CIENHAJIH3NPOBAHHOI0 HA3HAYEHUS

POLYFUNCTIONAL COMPLEX OF BIOLOGICALLY ACTIVE
SUBSTANCES FOR NUTRIENT AND METABOLIC SUPPORT OF TH E
ORGANISM IN ADOLESCENT AGE: TECHNOLOGY OF INNOVATIO NS

An innovative technology has been developed fouléifanctional complex of biologically
active substances for nutrient-metabolic suppotthefbody during adolescence. The innovativeness
of the technology lies in the creation of a newdtural form of frame tablets, the characteristafs
which are the regulation of the nature and rateedéase of biologically active components, allowing
them to maintain the required level of their cortcation and targeted action in relation to the tatg
cell. The prescription composition of tablets 1 @das scientifically substantiated on the basis of
their synergistic components in relation to thereotion of metabolic processes in the body of adole
cents when exposed to various environmental faetodsthe internal environment.

Keywords:dietary supplement, tablet form, micronutriensnpetitive advantages.
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TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB

VIIK 663.05

H.JI. HAYMOBA, 1.B. BAKJIAHOBA, C.A. T'OPBYHOB

COJEPKXAHUE ®YHKIIMOHAJIBHOI'O KOMIIOHEHTA
PECBEPATPOJIA B BUOJOI'MYECKU AKTUBHBIX IOBABKAX

Bepa 6 6naconpusamnoe gozoeiicmeue peceepampona Ha 300pogve uenoseka nodyoula
cywecmeennoe konuuecmeo nompebumeneii (3% e Januu, 18%e CIIIA) ucnonvzosams e2o 6 kaue-
cmee BAJ] kak cpedcmeo 00noaHUmMenbHOU WU ATbINEPHAMUBHOU Meduyulsl. B cmamve npedcmas-
JIeHbL  pe3yIbmanmsl UCCIe008AHULE KOIUYECMBEHHO20 COOEPICANUST PUIUONOUYECKU 3HAYUMO2O
KOMIOHEHMA peceepampond 8 OUOI0SUYecKU AKMUBHBIX 000A8KAX DPA3MUYHBIX NPOU3EOOUMENEl.
Yemanoeneno, umo uz mpex uzyyaemvlx npenapamos moibko 0OUH COOEPAHCUM 2apaAHMUPOBAHHOEe
npou3800UmMeneM KOIUYECme0 peceepampold.

Knrwoueesvie cnosa:. peceepampon, anmuoxcudanmeol, OUOIOSUYECKU aAKMUGHbIE 000A6KU,
Xpomamoepaghusi.

OI[HI/IM N3 COBPEMCHHBIX AKTUBHO p33p36aTBIBaCMBIX IMOAXOJ0B B HAITPaBJICHUU CO3JaHUA
BAJI
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ITIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHST

CONTENTS OF THE FUNCTIONAL COMPONENT OF RESVERATROL
IN BIOLOGICALLY ACTIVE ADDITIVES

Belief in the beneficial effects of resveratrollarman health has led a significant number of
consumers (3% in Denmark, 18% in the USA) to uas & dietary supplement as a means of comple-
mentary or alternative medicine. The article prasehe results of studies of the quantitative aante
of the physiologically significant component ofverstrol in dietary supplements of various manufac-
turers. It was established that of the three stddirugs, only one contains the manufacturer-guaran-
teed amount of resveratrol.

Keywords:resveratrol, antioxidants, dietary supplementspafiatography.
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TOBAPOBELNEHUE
MALIEBBIX TPOAYKTOB

VJIK 664.788

JLT'. EJIUCEEBA, E.B. ’KMPKOBA, T.H. UBAHOBA, JI.C. KOKOPHHA

W3YUYEHUE BUOJJOTMYECKOM HEHHOCTHU
KPYIIbl KHHOA PA3JIMYHBIX TOPI'OBBIX MAPOK

H3yuena nuwesas u Ouonouveckas YyeHHOCmb CeMAH KUHOA OCHOBHBIX MOP20BbIX MAPOK,
npeoCcmagienHbiX Ha nompedoumensckom puike 2. Mockeul. Ilpugsedena cpagnumenvuas xapakmepu-
CMUKA Op2aHOeNMUYecKux nokasamenel Kaiecmsa, a maxkice AMUHOKUCTOMHBIIL, HCUPHOKUCTOMHbLIL
U MUHEPATIbHBIL COCMABE CEMSIH KUHOA OCHOBHBIX MOP206bIX MAPOK. B cmamve uznodcenvt sxcnepumen-
manvHble OaHHble AMUHOKUCIOMHO20 COCMABA KPYNbl KUHOA PAIUYHLIX MOP206bIX MAPOK, paccyu-
mavl K03 Guyuenmul paznuuuii amuroxuciomuozo ckopa (KPAC) u 6uonocuueckoii yennocmu (BL]).

Knrwuegvie cnosa:. xkunmoa, mopeoeas MapKka, XUMUYECKUll COCMAE, AMUHOKUCIOMHbIL U
HCUPHOKUCTIOMHBILL COCMAS, ODUONIO2UYECKAS YEHHOCHb.
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L.G. ELISEEVA, E.V. ZHIRKOVA, T.N. IVANOVA, D.S. KOKORINA

STUDYING THE BIOLOGICAL VALUE OF THE CROPS
OF A MOVIE OF VARIOUS TRADEMARKS

The nutritional and biological value of quinoa seewf the main brands represented in the
consumer market of Moscow has been studied. A aatng&acharacteristic of organoleptic quality
indicators, as well as the amino acid and fattydacomposition of quinoa seeds of the main trade-
marks, is presented. The article presents expetamhdata on the amino acid composition of quinoa
groats of various trademarks, calculated the défeses between amino acid scores (CRAC) and bio-
logical value (BC).

Keywords:quinoa, brand, chemical composition, amino acid &atty acid composition, bio-
logical value.
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VJIK 663.253.42

E.B.TJIOBA, T.U. I'YI'VUKHUHA, H.M. AT'EEBA, JL.I'. BTAIIUK

OLIEHKA BUOJIOTMYECKOW HEHHOCTHU UHTPOIYIIMPOBAHHOT' O
COPTA BUHOTPAJIA AHUEJOTTA JIUISI BRIPABOTKH
KAYECTBEHHBIX BUH

IIpusedennl pe3yrbmamul UCCA008aHUL OUOIOSUHECKOU YEHHOCMU CYCLA U3 UHMPOOYYUPO-
BAHHO20 COpMA 8UHO2PAOA AHYETOMMA KAK CbIPbs 0I5l NPOU3BOOCEA KAYECNBEHHbIX KPACHBIX GUH.
Yemanoesneno, umo 6 cycae uz uccnedyemozo copma eunocpada uoeHmu@uyuposana 00CmamoyHo
BbICOKASL KOHYEHMPAayusi OUOIOSUYECKU YEHHIX KOMNOHEHMOS. BUMAMUHO8, PeHOIKAPOOHOBbIX KUC-
JIOM U AMUHOKUCAOM. SHAUUMENbHOE COOePIHCAHUE IMUX KOMNOHEHMO8 NOOMBEPIHCOaem BblCOKUE
AHMUOKCUOAHMHbBIE CEOUCMEA U YCMOUYUBOCb COPMA 8UHOSPAOA AHueromma K azpokiumamuye-
cKum cmpeccam 8 ycaosuax Kyoanu.

Knwouesvie cnoea. sunocpad, copm, uUHMpPOOYKYUs, CYClo, OpeaHuyecKue KUCIOMbl,
Kauecmeo, 6uoI02uuecKy aKmueHvle 8ewecmed, AMUHOKUCIOMbL.
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E.V. GLOBA, T.I. GUGUCHKINA, N.M. AGEEVA, L.G. VLAZHIK

ASSESSMENT OF BIOLOGICAL VALUE OF THE INTRODUCED GR APE
VARIETY ANCELOTTI FOR THE PRODUCTION OF QUALITY WIN ES
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There were shown the results of studies of the@icdl value of the must from introduced
grape variety Ancelotti as raw material for the geztion of high quality red wines. It was foundttha
there was identified a sufficiently high concentmatof biologically valuable components in the must
from the studied grape variety: vitamins, phenaboaylic acids and amino acids. The significant-con
tent of these components confirms the high anémtigroperties and resistance of the grape variety
Ancelotti to agroclimatic stress in the Kuban.

Keywords:grape, variety, introduction, must, organic acidsiality of biologically active
additives, amino acids.
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A.B. KPUIITA®OBNY, B.1. KPUILITA®OBUY, A.H. KAPAYJIOBA

HNPOBJIEMHBIE ACHEKTbBI KIACCU®UKALIUN
CBIPHBIX ITPOAYKTOB B TAMOXEHHBIX HEJIAX

B cmamve paccmompenvl npobremHbvle acnekmvl MEPMUHONIOSUU U UOEHMUDUKAYUU,
BO3HUKAIOWUE Y OOJHCHOCMHBIX JUY MAMONCEHHbIX Op2aHO8 NPpU KIACCUPUKAYUU  CIPHBIX
NPOOYKMO8, nepemMewaruuxcs yepe3 mamodxceHnyio epanuyy. Illoxazana neobxooumocms 2apMoHu-
3ayuyu MepMUHONIOSUU U KIACCUDUKAYUU CLIPHBIX NpoO0yKmos no Tosaphou nomMenKkiamype sHeuiHe-
9KOHOMUYECKOU OesimeNbHOCMU U OPY2UM HOPMAMUBHBIM OOKYMEHMAM.

Knrouesnle cnoea: knaccugpuxayusi; mepmuHono2ust; ColpHvle npooyKmbl.
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V.l. KRISHTAFOVICH, D.V. KRISHTAFOVICH, A.N. KARAULOVA

PROBLEMATIC ASPECTS OF THE CLASSIFICATION OF CHEESE
PRODUCTS IN THE CLASSIFICATION FOR CUSTOMS PURPOSES

The article deals with the problematic aspectsahinology and identification arising from
customs officials in the classification of cheesglpcts moving across the customs border. The neces
sity of harmonization of terminology and classifica of cheese products by Commaodity nomenclature
of foreign economic activity and other normativewaments is shown.
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ToBapoBeaeHHe NUIIEBBIX IPOAYKTOB

YK 664:577.114

B.B. [IPAIHUOIHUKOB, H.[I. POJUHA, H.H. TOJIKYHOBA

NCIIOJIb30BAHHUE ITMIIEBBIX BOJTOKOH MAPKH «BUTALEJIb>»
B ITIMINEBOU ITPOMBIIIJIEHHOCTH

B cmamve npuseden xumuyeckuil aHanuz nuweduix 80J10KoH Mapku «Bumayenv», ynxyuo-
HabHble CBOUCMBA, OP2AHONeNnMUYecKue XapaKxmepucmukil, NOKA3aHbl CNOCOObl 6HeCeHUs UX 8
KOHOUmepCKue u MACHble NPOOYKMbl, YKA3AHbL QD GeKkmbl npu ux UCHOIb3068AHUL.

Knrwouesvie cnosa: nuwesnle sonokna mapku «Bumayenv», obujee Konuvecmeo 6aiiacmmoix
gewecms, 8 MoM Hucie pacmeopuUMbIX, XUMUYECKUL COCMA8, OP2AHONENMUYECKUe XapaKmepucmuxu,
A0104HAR KlemyamKa, coesas Kiemyamra, nuenuinoe onokno cepuu WF.
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V.V. PRYANISHNIKOV, N.D. RODINA, N.N. TOLKUNOVA

USE OF VITACEL BRAND DIETARY FIBERS IN THE FOOD IND USTRY

The article presents the chemical fiber brand «&éta, functional properties, organoleptic
characteristics, shows how to make these dietdigrdi in confectionery and meat products, the
effects of their use.

Keywordsyvitacel brand dietary fibers, total amount of lball substances, including soluble ones,
chemical composition, organoleptic characteristisgple fiber, soy fiber, wheat fiber of WF series.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NNTPOAYKTOB

V]IK 637.521.5.04/07

K.B. BJACOBA, E.H. APTEMOBA, A.Il. CUMOHEHKOBA

OCOBEHHOCTH TEXHOJIOT'MX 1 OHEHKA KAYECTBA COYCOB
C MYKOU CEMSH BAXUYEBBIX

Hccnedosana 803MOHCHOCHb UCHOIB30BAHUS MYKU CEMAH MBIKGbI 8 MEXHOI02UU MOPKOGHO2O0
€oyca u 0aHa KOMNIEKCHASL OYEeHKA KA4ecmea CoyCco8 ¢ MyKOU ceMsiH 6ax4esbix (2opuuiHoMy ¢ MyKoll
ceman apysa u ciaoKo20 MOJOYHO20 C MYKOU cemsn Owinu). Komnnexcnas oyenxa exmoyana
onpeoeneHue OpeanoIenmuU4ecKux U QUUKO-XUMULECKUX NOKA3amenell coyco8, peciamenmupyembix
HOPMAMUBHBIMU OOKYMEHMAMU, CIMOUKOCIb NPU XPAHEHUU, pacuem Nuuesol YeHHOCMU C YYemom
DYHKYUOHATLHOU HANPABIEHHOCMU.

Knwouesvle cnosa. mMopxosuulil, 2o0puuyHblll, CAAOKUN MOJOYHBLL COYCbl, MYKA CEeMSIH
mulK@bl, apdy3a, ObIHU.
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K.V. VLASOVA, E.N. ARTEMOVA, A.P. SIMONENKOVA

PECULIARITIES OF TECHNOLOGY AND QUALITY ASSESSMENT
SAUCES WITH FLOUR OF THE SEEDS OF MELONS

To study the possibility of flour pumpkin seedhatechnology carrot-tion of the sauce and
given a comprehensive assessment of the qualityeofauces with flour of melon seeds (gorcich
refined flour, watermelon seeds and sweet milk thigflour of melon seeds). The complex assessment
included determination of organoleptic and physit@mical parameters of sauces regulated by nor-
mative documents, storage resistance, calculatfarutritional value taking into account functional
orientation.

Keywords:carrot, mustard, sweet milk sauces, pumpkin deed, fivatermelon, melon.
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NCCJIEAOBAHUE PbIHKA
[MPOA1I0OBOJIbCTBEHHbLIX TOBAPOB

VJK 637.523.22

C.B. KOJIOGOB, M.A. CUMAKHHA, H.H. IIIAT'AEBA, 1.A. 3AHECOBA

NCCIEAOBAHUE ACCOPTUMEHTA ITPOAYKTOB
N3 HETPAJIMIIUOHHOI'O MACHOTI'O CbIPbs
B MOCKOBCKOM PET'MOHE

Lenv uccnedosanua — usyueHue pulHKA HeMpAOUYUOHHO20 MACHO20 cbipbs & Mockosckom
peauoHe. B nacmosujee epems ommedaemcs yeeauieHue acCopmumMeHma MacHol npooyKyuu 3a cuem
BKIFOUECHUS] 8 HE20 MSICA OUKUX JHCUBOMHBIX U NPOOYKMO8 ux nepepabomru. Msico OUKux s#ugomHuIX OKa-
3b16a€m 0300POBUMETLHOE B030EICMEUE HA OP2AHUIM He08EKd, N0 MHEHUIO CREYUANUCMOG-0UEMON0208
MACO OUKUX KONBIMHBIX COOepiHcUm Oobie HCUBOMHO20 DenKd, KOMOPbIll YCeaUusaemcs 8 OpeaHusme
Yen06eKa 3HAUUMENbHO bbicmpee, Yem OeloK U3 MACA OOMAUHUX JICUBOMHBIX U MEHbULE HCUPA, A MAKIHCE
00IbULE MUKPO U MAKPOITIEMEHIMO8, GUMAMUHOB. YCMAHO6IeHO, Ymo 6 Hacmoswee 8pemMsi, 0CODEHHO 6
VCIOBUAX IKOHOMUYECKUX CAHKYULL, KTIIOYEBbIM AGNSAEMCs 0becnedeHue pocma ome4ecmeeHHo20 npous-
800CMBa U O0OBIYU OUKUX HCUBOMHBIX, YO NO3BOJUM NOCMABTIAMb HA PIHOK MHO2UX 20p0008 Poccuu
OenukamecHoe MACO, a MAK#ce Pacupums acCOpmMUMeHm MACHbIX NPOOYKMOs 3a cuem NpumeHeHUs
9MO20 CHIPb.

Knrwouesvie cnosa. mapkemune, ucciedo8anus, MapKemuHeoebie UCCie008aHUsL, COYUOLOU-
yecKull onpoc, ucciedosanue poiHKd, PbIHOK MACHbIX MOBAPOS8, HeMpPaoUyuoHHoe MACHOe Cbipbe,
MACO OUKUX HCUBOMHBIX, ONEHUHA, MACO JIOCH.
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RESEARCH OF PRODUCT RANGE FROM NON-TRADITIONAL MEAT
RAW MATERIALS IN THE MOSCOW REGION

The purpose of the study is to study the markeboftraditional meat raw materials in the
Moscow region. Currently, there is an increasehia tange of meat products due to the inclusion of
meat of wild animals and products of their procegsiThe meat of wild animals has a health-improv-
ing effect on the human body, according to digtgighe meat of wild ungulates contains more animal
protein, which is absorbed in the human body mastef than the protein from the meat of domestic
animals and less fat, as well as more micro androradrients, vitamins. It is established that at
present, especially in the conditions of economicions, the key is to ensure the growth of ddmest
production and production of wild animals, whichlwaillow to supply the market of many Russian
cities with delicious meat, as well as to exparedringe of meat products through the use of this ra
material.

Keywordsimarketing, research, marketing research, socialagurvey, market research, mar-
ket of meat products, non-traditional meat raw mats, meat of wild animals.
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IKOHOMUYECKUE ACIIEKTbI
[NPON3BOLCTBA INMPOAYKTOB IMUTAHUA

YK 339.137.2:637.146.34.022.3

I'M. 30OMUTEBA, O.10. EPEMHHA, C.1IO. BOPUCOBA, E.B. 3AYI'OJIbHUKOBA

AHAJIA3 SKOHOMUYECKHUX MOKA3ATEJIEN
KOHKYPEHTOCHOCOBHOCTH UOT'YPTOB, OBOTI'AIIEHHBIX
IHOPOHIKOM M3 COJOAOBbLIX POCTKOB ITIIEHUIIbBI

B cmamve npeocmasnen pacuem KOHKYPEHMHO20 NOMEHYUANA HA npumepe Ho2ypmos,
0002aUeHHbIX  NOPOUWKOM U3  COL0008bIX POCIMKOS nuieHuysl. Paccuumannvle unmezpanvhvie
noxazameny Kawecmea O1s paspaboOmaHHbiX H02YPMos, evlue Nnokazamenet KOHMpOLbHO20 00pasya
tiocypma, He3 0006agieHUs NUWEB020 0002amUmers.

Kntouesvle cnoea. conodogvie pocmku KOHKYDEHMHbIU NOMEHYUAl, KOMNJIEKCHbII
noxkazamenb Kauecmed, UHMeSpalbHblll ROKA3amelb KOHKYPEHMOCROCOOHOCIU, To2ypm.
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ANALYSIS OF ECONOMIC INDICATORS OF THE COMPETITIVEN ESS
OF YOGHURTS ENRICHED BY POWDER FROM MALT GROWTH
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

The article presents the calculation of the contpetipotential on the example of yoghurt,
enriched with malt sprouting powder. The calculaieégral quality indicators for developed yo-
ghurts enriched with malt sprouting powder are l@gthan those of the control yogurt, without the
addition of a food fortifier.

Keywords: competitive potential, complex quality indicatantegral competitiveness
indicator, yogurt.
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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 KeNaTeNbHO:

— 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 CIOBOOOPA30BaHMUS,

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

* Coxpamenus 1 ab0peBHATYpPbI JOIKHBI pacIIM(PPOBBIBATHCS 110 MECTY MEPBOTO YIIO-
MHUHaHHS (BXOXKCHUS) B TEKCTE CTATHH.

o MopMmyiel cieayeT Habupath B penakrope hopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIC KaK N300pakeHue, He TOMyCKaroTCs!

* PHCYHKM U Jpyrue WunocTpanuu (4epTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJIyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCS1 BIIEPBBIE.

* [Toanucu k pucyHkam (MOTYKUpPHBIHA mpudT KypcuBHOTo HauepTanus 10 pt)Beipas-
HUBAIOT T10 [IEHTPY CTPAHUIIbI, B KOHILIE MTOANMUCH TOYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

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

[TnaTa ¢ acnupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMACTCHI.

[IpaBo wucCHONB30BaHUS MPOW3BEICHUN MPEIOCTABICHO aBTOPAMH HA OCHOBAaHUU
. 2ct. 1286YetBepToii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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