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HAY4YHbIE OCHOBbI NULUEBbLIX
TEXHOJIoOrnn

VK 663.91.01 DOI:10.33979/2219-8466-2020-64-5-3-11
AJL. BEPEILIAT'MH, 1.10. PEBHUYEHKO, H.B. BbIYNH

OILHEHKA ITAPAMETPOB IIVTABJIEHUSA )KHPQBOﬁ ®A3bI HIOKOJIATA
JJIA OITPEAEJEHUA 3AMEHUTEJIEN MACJIA KAKAO

B cmamve npedcmagnenvt pezynvmamol uzy4eHuss 603MONCHOCIU NPUMEHEHUsT MemO0008
oughgpepenyuanvrou cxanupyrowe karopumempuu (CK) u mepmomexanuuecxkoeo ananuza (TMA)
0151 UOSHMUDUKAYUU NPOUCXONCOCHUSL NPOMBIULIEHHBIX 00PA3Y08 WOKOIA0a HA npumepe psod npo-
uzeooumerneti Poccuiickou @edepayuu, Pecnybnuxu Kazaxcman u Pecnybauku benapyce. Yemanos-
aena npumenumocms memooa JJCK ons pacnosnasanust uHOUSUOYATbHBIX 0COOEHHOCTEN NPOU3E0-
oumeneil woxoaada. Memoo TMA donoansem udenmugpuxayuio onpeoeieHuem HCUoKou @azol.

Kniouesvie cnosa: macio kakao, utokoiao, KOHOUMepcKue niumku, uoeHmugurayus, ougge-
PEHYUATILHASL CKAHUPYIOWASL KATIOPUMEMPUST, MEPMOMEXAHUYECKULL AHAIU3.
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A.L. VERESHCHAGIN, [.YU. REZNICHENKO, N.V. BYCHIN

EVALUATION OF CHOCOLATE OIL PHASE MELTING PARAMETERS
FOR DETERMINATION OF COCOA OIL SUBSTITUTES

The article presents the results of studying the possibility of using methods of differential
scanning calorimetry and thermomechanical analysis to identify the origin of industrial chocolate
samples on the example of a number of manufacturers of the Russian Federation, the Republic of
Kazakhstan and the Republic of Belarus. The applicability of the DSC method for recognizing the
individual characteristics of chocolate manufacturers has been established. The TMA method com-
plements identification with a liquid phase determination.

Keywords: cocoa butter, chocolate, pastry tiles, identification, differential scanning
calorimetry, thermomechanical analysis.
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H.M. IIOATOPHOBA, A.A. TPYHUHA

ONTUMM3AIINA KOMIIO3UIIUN PACTUTEJBHBIX MACEJI
O KNPHOKHUCJIOTHOMY COCTABY

B cmamve paccmampusaromes 6onpocvl onmumanbHo20 COOMHOUEHUS HCUPHBIX KUCTIOM,
HOCMYRAIOWUX C NUWell, Nymu ux peuenus, a makice 3a0a4u GopmMuposanusi KOMNO3UYUL pacmu-
MENbHBIX Macel, COaNaHCUPOBAHMBIX NO HCUPHOKUCIOMHOMY cocmagy. TIpednooicen memoo Kynaicu-
POBAHUSL PACTNUMETIHBIX MACeL NYMeM pelenust 3a0ayu YCI08HOU ONMUMU3AYUY, 8 KOMOPOU 8 Kaye-
cmee YCaogull 8bICHyNalon peKomenoyemvie, adeKeammbvle i UHble HOpMbl NOMPeDIeHUsT KOMNOHEH-
moe cmecu.

Knioueevie cnosa: pacmumenvivle Macia, QYHKYUOHAIbHbIE UHZPEOUESHMbI, NOIUHEHACHL-
WeHHble JICUPHbIe KUCIOMbL, COAIAHCUPOBAHHBIL COCMAB, HOPMbL NOMPeOIeHUs, KYNANCUpOBanue,
VCI08HAS ONMUMUZAYUSL.
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N.M. PODGORNOVA, A.A. GRUNINA

OPTIMIZATION OF VEGETABLE OIL COMPOSITIONS BY FAT
AND ACID COMPOSITION

The article examines the questions of the optimal ratio of fatty acids available with food in-
take, and ways to optimize such ratios, as well as the problem of determining of optimal composition of
vegetable oils balanced in fatty acids. The method of blending of vegetable oils is proposed which
solves the problem via conditional optimization given the recommended vegetable oil consumption
targets and constrains.

Keywords: vegetable oils, functional ingredients, polyunsaturated fatty acids, balanced
composition, consumption norms, blending, conditional optimization.
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A.A. HAHYUKOBA, E.Il. KAMEHCKA#

NCCIIIEAOBAHUE BJIMAHUA ®EPMEHTHbBIX IIPEITAPATOB
HA NIOKA3ATEJIM KAYECTBA CBETJIOI'O AYMMEHHOI'O COJIOJA

B pabome uccnedosano nusinue pasiuiHbIx GepMeHmHbIX NPEenapamos Ha npoyecc coa000-
pawenus NUB0BAPEeHH020 auMenst copma «Mapeapemy u na noxazamenu Kauecmeda NOAYYEHHO2O CO-
100a. M3yuena OuHamMuKa uzsmeHeHus aMUIOIUMUYecKol akmueHOCU IUMEHHO20 cOoN00a 8 npoyecce
NPOPAWUBAHUsL NPU UCNOTb30BAHUU (DEPMEHMHBIX NPENApamos Ha CMAoUuU 3amMayuéanus, 0O0CHO8aH
6b100p (hepMeHmHO20 npenapama Ha OCHOBAHUN AHATU3A KAYECTEA 2006020 C8ENLI020 CON00A U Jid-
bopamopnozo cycna. Buvisicneno, umo ucnonb3osanue epmenmno2o npenapama «Amunrocyomuiun
I'3x» 6 konyenmpayuu 0,2% Ha cmaduu 3amMavueanus SYMeHs ChoCcoOCmeyem COKPAueHuio npoyecca
con00opawenust 00 Yemuipex Cymox 3a cuem UHMEHCUDUKAYUU OUOXUMUYECKUX U (PUUON02ULECKUX
npeepawenuti 3epha. Ommeyeno noguvluteHue aAMUIOIUMUYECKOU AKMUBHOCU SUMEHHO20 CON00a Ha
20%, maccosoti 00U HIKCMPAKMa 8 CyXom gewecmee coiood Ha 8% omHocumenbHo HeobpabomanHo-
20 3epHa, a maxdice yseauuenue 6 cycie 8vlxooa sxcmpaxma Ha 11%, codepoicanus pedyyupyrougux
caxapos na 9% u amunnozo azoma na 38%, umo 6 oanvHeluieM O1A2ONPUAIHO OMPA3UMCS HA NPO-
yeccax pocma 1 pasmMHOICEHUsE OpOICHCet, a MAKICe HA Kaecmee 20mo8o20 NU6d.

Knrouesnie cnosa: sumenn, conoo, (hepmenmubvie npenapaml, Cyciio, CoI000pawenue, nuso.
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RESEARCH OF INFLUENCE OF ENZYME DRUGS ON INDICATORS
OF QUALITY OF LIGHT BARLEY MALTEN

The influence of various enzyme preparations on the malting process of Margaret malting
barley and the quality indicators of malt obtained from it was studied. The dynamics of changes in
the amylolytic activity of barley malt in the process of germination using enzyme preparations at the
stage of soaking is studied, the choice of the enzyme preparation is substantiated on the basis of the
analysis of the quality of ready-made light malt and laboratory wort. It was found that the use of the
enzyme preparation Amilosubtilin G3x at a concentration of 0,2% at the stage of barley soaking
helps to reduce the malting process to four days, due to the intensification of biochemical and phys-
iological transformations of grain. An increase in the amylolytic activity of barley malt by 20%, a
mass fraction of the extract in the dry matter of malt by 8%, relative to untreated grain, as well as
an increase in the output of the extract by 11%, the content of reducing sugars by 9% and amine ni-
trogen by 38%, which in the future, it will favorably affect the growth and reproduction of yeast, as
well as the quality of the finished beer.

Keywords: barley, malt, enzyme preparations, wort, malting, beer.
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H.C. CAHXXAPOBCKA/, K.B. AJIIBbEBA

HEJECOOBPAZHOCTb UCIIOJb30OBAHUSA MYKHU U3 HYTA
B TEXHOJIOTUHX MYYHbBIX KOHAUTEPCKUX U3JEJINN

Hcenedosano enusinue 000aeku Hymoeou MyKu HA (PYHKYUOHAIbHbIE, XAeOONeKapHble CEO0U-
CMBa KOMRO3UMHBIX cMecell U CIPYKMYPHO-MeXanuyecKue ceolicmea mecma. YCcmanoeneno, umo 6o-
00C63616aI0WAs, B0OONOTIOMUMEBHAS U HCUPOCEA3BIBAIOUASE CHOCOOHOCHTD KOMNOZUMHbIX CMecell ¢
UBMEHEHUEM MACCOBOU QO MYKU U3 3ePHA HYMA YEeIUNUBAEMCS, YMO 0dem 603MONCHOCTHb NPOCHO-
3UPOBAMb NOGBIUUEHIE KAUECMEd, Y8EIUUEHUE 8bIX00A U CPOKA 200HOCIU 20MOB0L NPOOYKYUU.

Kniouesvle cnosa: myka uz 60606 Hyma, amuHOKUCIOMHBIL COCMAS, AMUHOKUCLOMHbIL
CKOP, KNEUKOBUHA.
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N.S. SANJAROVSCKAYA, K.V. ALYABYEVA

THE FEASIBILITY OF USING THE CHICKPEA FLOUR
IN THE TECHNOLOGY OF FLOUR CONFECTIONERY PRODUCTS

The influence of chickpea flour additives on the functional and baking properties of compo-
site mixtures and the structural and mechanical properties of the dough was studied. It was found
that the water-binding, water-absorbing and fat-binding capacity of composite mixtures increases
with the change in the mass fraction of flour from chickpea grain, which makes it possible to predict
an increase in the quality, yield and shelf life of the finished product.

Keywords: chickpea bean flour, amino acid composition, amino acid score, gluten.
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M.E. HIUBM30BA

PbIBHBIE ®APHIN C YJIYYIIEHHBIMU TEXHOJOI'MYECKUMHA
CBOUCTBAMMU B COCTABE TAIITETOB

IIposedenvl uccnedo8anus O pacuuperulo AcCopmumMenma nawmemos 3a cuem 6Kye-
HUsL 8 ux peyenmypy gapwietl, 01 YIyuueruss OpeaHOIenMUYecKUx U peoiocuieckux ceotcms Ko-
MOPBIX UCTIONBL30BANACH OOHOKPAMHAsL npombiekd. OOOCHOBAHO UCNOIb306aHUE OJis NPOMBIGKU T~
MoHHoU Kucaiomol. 1Iposedeno KomnvlomepHoe MoOeIuposanie peyenmyp nawmemos u 060CHO8a-
HA 803MOJCHOCMb KOMOUHUPOBAHUs (apuieli npomeimo2o u 6e3 npomuvléKu 8 coomuoutenuu 1:1.
Ipeonooiceno exnouenue 8 peyennypHol KOMRO3UYUY NAUUMEMO8 080UWHO20 KOMIOHEHMA — MblK-
6vl (00 10%), oscanou myxu (00 5%). H3yuenvl opeanonrenmuyeckue, uuUKO-XxuMuiecKue noKasa-
menu Kaiecmea Naumemos, XUMU4eCcKuti Cocmae u sHepeemuyeckas yeHnocmo. Pexomendosannoii
peyenmypotu naumemos aeisemcs peyenmypa Ne 4.

Kniouesvie cnosa: pvibnvie apuy, npomviska gapuid, QyHKYUOHAIBHO-MEXHOIOSUYECKUE
ceoticmea, peyenniypvl NAULMemos, OP2aHOIENIMUYECKUe NOKA3AMeNU, XUMUYECKUll COCmae.
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M.E. TSIBIZOVA

FISH MINCE WITH IMPROVED TECHNOLOGICAL PROPERTIES
IN COMPOSED OF PASTE

Studies have been carried out to expand the range of pastes by including minced meat in
their recipe, to improve the organoleptic and rheological properties of which a single washing was
used. Justified use for washing citric acid. A computer simulation of the paste formulations was car-
ried out and the possibility of combining the minced and washed minced meat in a ratio of 1:1 was
substantiated. The inclusion in the prescription composition of the paste of the vegetable component
is proposed — pumpkin (up to 10%), oatmeal (up to 5%). The organoleptic, physico-chemical indica-
tors of the quality of the paste, the chemical composition and energy value were studied. Recom-
mended paste recipe is recipe Ne 4.

Keywords: minced fish, minced meat washing, functional and technological properties,
paste formulations, organoleptic characteristics, chemical composition.
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PA3BPABOTKA MPOBUOTUYECKOM 3AKBACKMU JJ151 XJIEEONIEYEHU S

Bvina paspabomana mexunono2us npobuomuyeckoll 3aKeacku OJs XAeO6OneKapHoi npo-
MBIUTICHHOCIUY.  YCIMAHOBIEHO, Umo KauecmeeHHble NOKA3amenu npooUuOmuYeckoll piucamoll 3a-
K6ACKU U MpaouyuoHHoOU 3aKeacku uoenmuynsl. Paspabomannas npobuomuyeckas 3axeacka ovlia
UCNONL308AHA 68 MEXHONOUU PAHCAHO-NUICHUYHO20 XJeba. Payuonanbhas 003upoeka paspaboman-
HOU 3aK8ACKU OISl NOJYYeHUs. X1eG0OYIOUHbIX U30eNUll 8bICOKO20 Kauecmsa cocmasuia 50% om
maccol myku. Hcenonvzoeanue paspabomannoi npooUOmMUYEcKoll 3aK8acku 6 MexXHONOSUU PICAHO-
NUEHUYHDBIX X1eO00YIOUHbIX U30eULl NPUBOOUM K 3aMeONIeHUIO PA3GUMUsL NIECHEBbIX 2pub08 po008
Aspergillus, Penicillium, Mucor, Rhizopus.

Kniouesvle cnosa: mexnonocus, npoduomuieckds 3aK8acKa, PACAHO-NeHuYHble X1eho0y-
JIOYHbIE UBOETUA.
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DEVELOPMENT OF A PROBIOTIC LEAVEN FOR BAKERY

The technology of probiotic leaven for bakery was developed. It was found that the quality
indicators of the rye probiotic leaven and the traditional leaven are identical. The developed probi-
otic leaven was used in the technology of rye-wheat bread. It was found that the rational dosage of
the developed leaven for obtaining high quality bakery products is 50% of the flour mass. Usage of
the developed probiotic leaven in the technology of rye-wheat bakery products slows down the devel-
opment of molds of the genera Aspergillus, Penicillium, Mucor, Rhizopus.

Keywords: technology, probiotic leaven, rye-wheat bakery products.
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B.10. AIPYMSIH, H.B. COKOJI, E.A. OJIbXOBATOB

MOJEJIUPOBAHHUE U OITUMHN3AIINA METOJ10M
MATEMATHUYECKOI'O INIAHUPOBAHUSI COCTABA
KOMITO3UTHBIX CMECEM JJI51 TIPOU3BOJCTBA XJIEBA
MOBBIIIEHHOM MUIIEBOM U BUOJIOTUYECKOH HEHHOCTH

Bnepevie npedcmaenena 803MONCHOCMb OCYWECHEICHUS ONMUMUAYUU COOMHOULEHUS.
KOMNOHEHMO8 MYUHbIX KOMIOZUMHBIX CMecell Had OCHOBE CbiPbsl C PA3IUYHBIM XUMUYECKUM COCMA-
60M U MEXHONOSUYMECKUMU  CBOUCMBAMU NpU  NOMOWU  POMAMABENbHO20 — YEeHMPATbHO-
KOMNO3UYUOHHO20 NIAAHUPOBAHUS IKCNEPUMEHMA C OeMANIbHbIM U3YYeHuem (QYHKYUU OMmKIUKA 6
npuxnaonou npoepamme Statistica 10.0. B xo0e nianuposanusi 39KkCnepuMeHmaibHbix UCCIe008aHUl
ObLIO YCMAHOBLEHO, YMO HAUTYYUUMU COOMHOUEHUSIMU KOMHOHEHMOS, 00ecneuusawmux cooep-
Jrcanue beaxa 8 myunvix cmecsx e menee 9%, sensromes: 10-15% pucosoti myuku, 15-20% pucogoii
myku, 15-30% xyxypysnou myku u 45-55% nwenuunoti myku obwezo naznavenus muna M55-23.
Tonyuennvle KOMRO3UYUU MYUHBIX CMecell Mo2ym Oblmb PEKOMEHOO8AHbL K NPUMEHEHUIO NPpU Npo-
u3800cmee xaeba u xie6obyI0uHbIX U30eNUll NOSBIULEHHOU NUULEBOU U OUOIOSUHECKOU YEeHHOCMU.

Knrwouegsle cnosa: myunas KOMNO3UMHAsL CMECb, PUCOBASL MYYKA, ONMUMUZAYUSL COCMABA,
X1e6, 6uonocULecKas YeHHOCb.
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V.YU. AIRUMYAN, N.V. SOKOL, E.A. OLKHOVATOV

MODELING AND OPTIMIZATION BY THE METHOD
OF MATHEMATICAL PLANNING OF COMPOSITION OF COMPOSITE
MIXTURES FOR THE PRODUCTION OF BREAD OF INCREASED FOOD
AND BIOLOGICAL VALUE

For the first time, the possibility of optimizing the ratio of components of flour composite
mixtures based on raw materials with different chemical composition and technological properties
using the rotatable central compositional design of the experiment with a detailed study of the re-
sponse function in the Statistica 10.0 application is presented. During the planning of experimental
studies, it was found that the best ratios of components that provide a protein content in flour mix-
tures of at least 9% are: 10-15% rice flour, 15-20% rice flour, 15-30% corn flour and 45-55% gen-
eral purpose wheat flour type M55-23. The resulting compositions of flour mixtures can be recom-
mended for use in the production of bread and bakery products of high nutritional and biological
value.

Keywords: flour composite mixture, rice flour, composition optimization, bread, biological
value.
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N.B. UBAHOBA, M.1O. KPABYEHKO, 10.B. POJJUOHOB, C.1. JAHWJINH

WCCJIEJJOBAHUE ®YHKIIUMOHAJBHBIX CBOMCTB HAIIUTKOB
N3 IMAXTBI C UCITIOJIB3OBAHHUEM JDKCTPAKTOB AT'OJ

B oannoii cmamve npedcmasienvl u npoaHaAIU3UPOSaAHbl Pe3yibmambl UCCIe008AHUsL NO CO-
30aHUI0 PYHKYUOHANLHBIX HANUMKOS HA 0aze naxmol ¢ 000asieHUeM B00HbIX IKCMPAKMOSE KTy OHUKU
copma «@namenxoy u acumorocmu copma «llemp I». Yemanoeneno, umo npu dobaeneHuu 600HvIX
IKCMPAKMOE 5200 NOGLIUACMCSL HE MOTbKO NUWEEdsl YEHHOCTb 2006020 HANUMKA 3a CYen 8HOCU-
MBIX C IKCMPAKMAMU HYMPUEHMOS, HO U 6EUeCNG, UMEIOUWUX AHMUOKCUOAHMHYIO AKIMUGHOCTIb.

Kniouesvle cnosa: wanumxu u3 naxmoel, pacmumenvHvie IKCMPAKMbL, MEXHOIOSUSL
U320MOBIIeHUsL HANUMKOB.

CIIUCOK JIMTEPATYPbI

1. OOorameHue HOrypToB KOMIIOHEHTaMHU pacTuTelbHoro mnpoucxoxaenus / M.B. MBanosa, M.C. MoHoB,
M.IO. Kpapuenko, }0.B. PonuoHoB // ArpoTexHOMOrHYECKHE NPOLECCHl B paMKaxX MMIIOPTO3aMENICHHS: MaTepHalIbl
MexnyHapOoJHOH Hay4YHO-NPAKTHYECKOH KOH(EpEeHIMH, MOCBAMIEHHOH 85-IETHI0 CO IHS POXKAEHHsS 3aCiTy)KEHHOI'O
paborHuKa BeIcmIel mkonsl PO, nokropa c.-x. Hayk, npodeccopa FO.I'. CxpunnukoBa. — Muuypunck: Mza-so OO0
«BHC», 2014. — C. 275-277.

2. BakyymMHas TeXHUKa ¥ TEXHOJIOTHH B MPOU3BOJICTBE MPOJYKTOB MUTAHHS (YHKIIMOHAIBHOIO Ha3HaYeHUS /
W.B. VBanosa, E.Il. Banosa, 10.B. PonuonoB u [ap.] / VIHHOBallMOHHBIE TEXHOJIOTHH B TPOU3BOJCTBE ()YHKIIHO-
HaJIbHBIX TPOAYKTOB IUTAaHUs: MaTepuaibl Beepoc. Hayd.-npakT. KoHQ., 16-18 nexadps. 2014 r. — Muuypunck: M3n-Bo
000 «BUCy», 2014. - 150 c.

3. leronbkoB, A.B. IloBeimenue sHeproadpexruBHocTr aByxcrynenyarod KBUC pacturensHOro ceipbs /
A.B. Uleronskos, A.C. 3opun, 10.B. Pomuonos, A.b. I'puanes // Cyiika, XpaHeHHE U TIepepabOTKa MPOIYKIIMH pacTe-
HHEBOJICTBA: cO. HAay4. Tp. MexXayHap. Hay4.-TeXH. CEM., MOCBAIIEHHOro 175-netnto co qust poxkaenus K.A. Tumupsize-
Ba (Mocksa, 22-23 mas 2018 r.). — M. U3n-Bo PTAY-MCXA, 2018. — C.181-185.

4. DueproddeKTHBHAs KOHBEKTHBHO-BAaKyyM-UMIYJIbCHASI CYIIMJIbHAS YCTAHOBKA C TEIUIOBBIMU aKKyMYJIsi-
topamu: mat. 2716056 Poc. ®enenamus: MIIK F26B 17/10(2006.01), F26B 5/04(2006.01) / 3opun A.C., Hukutun
JI.B., Poguonos 0.B. [u np.]; 3asBurens u narearoodanarens ®I'BOY BO «Tam0O0Bckuil rocy1apCTBCHHBIH TEXHH-
yeckuid yHuBepcute™». — Ne 2019106971; 3asmim. 13.03.2019; ony6s. 06.03.2020, Broa. Ne7.

5. Banoga, 2.C. HUccnenoranue mporiecca cymiku TomrHamOypa / 3.C. MBanopa, A.M. Ckomopoxosa, B.A. Koib-
1o, }0.B. Pomionos, B.I1. Kamyctus, /I.B. Hukurus // Hayka B nientpanbroii Poccuu. — 2019, — Ne2(38). — C. 77-85.

6. TexHonornyueckast JIMHUS 10 TPOU3BOACTBY IKCTPAKTOB M3 PACTUTENHHOTO chIpbst / A.A. I'ycbkos, F0.B. Poano-
HOB, C.A. AHOXUH 1 J1p. // ArpapHbIii HayuHbIH xypHai. — 2019. — Ne2. — C. 82-85.

7. Enuceesa, JL.I'. Xapaktepuctuka QyHKIIMOHABHOW aKTUBHOCTH Pa3HBIX OOTAaHUUECKUX COPTOB SITOJ 3EMJITHUKH
cagoBoii / JLI'. EnnceeBa, O.M. bimaaukosa, 1.M. HoBukoga // TIpoGnemsl uneHTH(MKAIMH, KauecTBa 1 KOHKYPEHTOCIIO-
CcOOHOCTH MOTPEOUTENBCKIX TOBAPOB: MaTepuanbl MexayHap. KoH(EepeHIH B 001acTH TOBAPOBEACHHS U SKCIIEPTU3BI TO-
BapoB (2 gexabpst 2015 r.). — Kypck: 3A0 «YHuBepcurerckas kaura», 2015. — C. 103-108.

8. Emuceesa, JI.I'. KomrutekcHass ToBapOBeIHAS OICHKA IUTIOJIOB JKUMOJIOCTH CheAOOHOH, BhIpamieHHOH B LleH-
TpansHOM perrione P® / JLI'. Emuceea, O.M. brunankosa // ToBapoBes MpOIOBOIBCTBEHHBIX TOBapoB. — 2011, — Ne3.
-C. 11-17.

9. Cxypuxun, .M. TaOmuip! XMMUYECKOro COCTaBa POCCUIICKUX MPOAYKTOB NMUTaHMs: cripaBouHuK / .M. Ckypu-
xuH, B.A. TyrensstH. — M.: leJlu-IIpunt, 2008. — C. 131-150.

10. Tyrenbsin, B.A. Xumuueckuii cocTaB U KaJIOPUHHOCTh POCCHUMCKHMX TMPOAYKTOB mutanust / B.A. TyrenbsH.
— M.: JeJIu-ITpunr mmroc, 2012. —284 c.

HNBanosa Upuna BukropoBHa

TamooBckuii human ®I'BOY BO « MuuypuHCKHH TOCYIapCTBEHHBIN arpapHbIi YHUBEPCUTET)
Kanguaar TeXHHYeCKMX HayK, 3aBEIYIONIUI Kadheapoi HHKEHEPHBIX TUCIIUATIINH

392000, Poccust, TamboB, yi. Coserckast, 130/3, E-mail: aniri1901@yandex.ru

KpaBuyenko Mapus IOpbeBHa

MudaypHHCKHH TOCYIapCTBEHHBINA arpapHblii YHUBEPCUTET

AcmmpanT kabeapsl TEXHOJIOIMH IIPOU3BOICTBA, XPaHEHHS U IIEPEPAOOTKHU IIPOAYKIIMNA PACTEHUEBOICTBA
393760, Poccusi, Muuypunck, yiu. MateprarmonansHast, 101/3, E-mail: kravchma@yandex.ru

Pomnonos IOpuii BukropoBuyu

TamO0BCKuUIl TOCYIaPCTBEHHBIN TEXHUYECKUN YHUBEPCUTET

JIOKTOp TEXHMUYECKUX HayK, mpodeccop Kadeapbl MEXaHUKH U HHXKEHEPHOH rpaduku
393760, Poccusi, Tam60B, yia. Mugypunckas, 112A, E-mail: rodionow.u.w@rambler.ru

Ne 5(64) 2020




HI)OLIVKTLI d)VHKIII/IOHaJII)HOFO H CINCHMAJIU3UPOBAHHOIO HA3HAYCHU A

Januann Cepreii UBanoBuy

MuuaypHHCKHH TOCYIAaPCTBEHHBINA arpapHblii YHUBEPCUTET

Kanaunar celnbCcKoX03s1CTBEHHBIX HAYK, 3aBEeNYIOMUI Kahenpoil

TEXHOJIOTUH IIPOU3BOACTBA, XPAHEHHS U IIEPEPAOOTKHU IIPOIYKIIMH PACTEHHEBOICTBA
393760, Poccust, Muuypunck, yiu. MateprarmonansHast, 101/3, E-mail: danilin@mgau.ru

[.LV.IVANOVA, M.YU. KRAVCHENKO, YU.V. RODIONOV, S.I. DANILIN

RESEARCH OF FUNCTIONAL PROPERTIES
OF BUTTERMILK DRINKS USING BERRY EXTRACTS

This article presents and analyzes the results of research on the creation of functional drinks
based on buttermilk with the addition of water extracts of strawberry varieties «Flamencoy» and hon-
eysuckle varieties «Peter I». It was found that when adding water extracts of berries, not only the nu-
tritional value of the finished drink increases due to the nutrients introduced with the extracts, but al-
so substances with antioxidant activity.

Keywords: drinks of buttermilk, plant extract, technology for the production of beverages.
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O.I'. IO3JHAKOBA, M.A. KA3BAKOBA, A.H. ABCTPUEBCKUX, B.M. ITO3HAKOBCKMIA

PA3ZPABOTKA TEXHOJIOI'MX TIPOU3BOJACTBA
CHHEIIUAJIN3NPOBAHHOI'O ITPOAYKTA HA OCHOBE
PACTHUTEJIBHOT' O CBIPbA U OHEHKA DOPEKTUBHOCTHU
EIrO IPUMEHEHUSA

Paspabomana mexnonocus npouzgoocmed Cneyuaru3upo8aHHo20 npooyKkma Hda OCHO8e
PACMUMENBLHOZ0 ChIPbSL U UZYYEHA IPPerxmUsHOCHb NPUMEHEHUs. e20 npu 1edeHuy oemeti ¢ 3aboe-
BAHUAMU OP2aHO8 ObIXAHUA U 6 Kayecmee (haxmopa npo@uiakmuKkiu pazeumusi OPOHX0Ne204HOU
namonozuu. B sxcnepumenme 6 kavecmee akmueHO20 KOMNOHEHMA UCTIONb30BALU CYXOU IKCMPAKM
KOpHell u Kopuesuwy oeesacuia. Paspabomannvliii cneyuaiusuposanuviii npoOyKm 6 Kancyiupoean-
HOU popme ObLL anpobuposan 6 KIUHUYeCKUX ucnvimauusix. Dggekmusnocms Ouemomepanuu
yemanosnena yace Ha 3-4 denv om nawana npumenenusi. Ha 14-viti denv nocie npuema paspabo-
MAHHO20 CREYUATUZUPOBAHHO20 NPOOYKIMA OMMEUEHO VIyUUeHUe KIUHUYECKOU Kapmutbl 8 YeaoM.

Knrwouesvle cnoea: cneyuanusuposanHvlii NpoOyKm, KOPHU U KOPHeSUwd Oesacuid,
KAncyivl, oCmpble pecnupamophvie 3a001e6aHUsl, MEeXHOI02USL BPOU3BOOCEA.
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DEVELOPMENT OF PRODUCTION TECHNOLOGY FOR
A SPECIALIZED PRODUCT BASED ON PLANT RAW MATERIALS
AND EVALUATION OF ITS EFFECTIVENESS

A technology of production of a specialized product based on plant raw materials has been
developed and the effectiveness of its use in the treatment of children with respiratory diseases and
as a factor in preventing the development of bronchopulmonary pathology has been studied. In the
experiment, dry extract of the roots and rhizomes of damask was used as the active component. The
developed specialized product in encapsulated form has been tested in clinical trials. The effective-
ness of diet therapy is already established on 3-4 days from the beginning of use. On the 14th day
after taking the developed specialized product, there was an improvement in the overall clinical pic-
ture.

Keywords: specialized product, elecampane roots and rhizomes, capsules, acute respirato-
ry diseases, production technology.
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TOBAPOBENEHUE
NMALIEBbLIX ITPOAYKTOB

YK 620 DOI:10.33979/2219-8466-2020-64-5-57-61
N.1O. PEBHUYEHKO, H.}O. PYBAH

OIIEHKA IMMOTPEBUTEJBbCKHNX CBOMCTB CHEKOBOW MMPOAYKIINA

B cmamve npedcmasnenvi pe3yivsmamul UCCIeO08AHUSL KAYECMBA CHEKOBOU NPOOYKYUl, 6
yacmHocmu Xnebyee XpyCmawux, peaiu3yemvlx Ha nompeoumenbckom poinke 2. Kemeposo, na co-
omeemcmaue mpebo8anusim OetiCmeyIouWux HOpMAamueHvix 00Kymenmos. Ilposeeden ananus nompe-
OUMenbCKUx Kpumepues, OYeHKa Kayecmsea no OpeaHoIenmudecKuM U QuU3UKO-XUMU4eckum noKd-
3amensam, npeododicer Memoo onpeoesieHusi HAMOKAEMOCU, NPeOCmagieHbl pe3yibmamyl UCcie0o-
6aHUsL NOKA3amenell Kayecmad, noomseepiicoawue CoOmeencmaue peanusyemol npooyKyuu mpe-
60BAHUSIM HOPMAMUBHBIX OOKYMEHMOB.

Knrouesvte cnosa: cnexosas npooykyus, Xnebyvl Xpycmsiuyue, OYeHKd Kavecmed, noKa3amenu
Kauecmsa.
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[.YU. RESNICKENKO, N.YU. RUBAN

ASSESSMENT OF CONSUMER PROPERTIES OF SNACK PRODUCTS

The article presents the results of a study of the quality of snack products, in particular
crisp bread sold on the Kemerovo consumer market for compliance with the requirements of current
regulatory documents. The analysis of consumer criteria, the quality assessment of organoleptic and
physico-chemical indicators, the results of the study of quality indicators confirming the quality of
products sold.

Keywords: snack products, crispbread, quality assessment, quality indicators.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VYK 663.93 DOI:10.33979/2219-8466-2020-64-5-62-65

B.A. )XYPABEJIb, .. TATAPYEHKO, A.A. CJIABSIHCKUU, B.IO. ILITEJIE

VYJIYUIIEHUE KAYECTBA OB KAPEHHBIX KO®EWHBIX 3EPEH

Ipoyecc obacapusanus KopelHo2o Colpbsi XapaKmepu3yemcst RPesPaueHUsMU oOpeanuye-
CKUX KUCTIOM U YMEHbUIEHUEM COOepaIcanust OyOuUIbHbx éeujecms. bearkosvle eeujecmea u yeneoool
USpaiom 21aeHyI0 Poib 8 OKOHUAMENbHOM (OPMUPOSAHUL 6KYCA, YEEMA U APOMAMA 0OICAPEHHO2O
xoge. Paccmompervl uzmenenus, npoucxoosujue ¢ arkaioudamu u nuoamu Koge npu obicapu-
BAHUU, A MAKI’CE POTb MUHEPAIbHLIX 6EUeCME 6 Peakyusx nupoiuszd. Badicnoe 3nauenue umeem
KOHMPOJIb NPOYECCO8 IKCMPALUPOSAHUS U CYWKU IKCMPAKMA KAK 00AICAPeHHo20 Koge, max u
Koghenpooykmos.

Kniouesvle cnosa: rogeiinoe cvipve, opeanuueckue KUciomol, O0yOUlbHble Geujecmsd,
ANKANOUObL, MUHEPATIbHBIE 6EULeCMEA, IKCIMPASUPOBAHUE, CYULKA IKCMPAKMA.
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TOBaDOBe}leHI/Ie INIIECBBIX MPOAYKTOB

Process of frying of coffee raw materials is characterized by transformation of organic ac-
ids and reduction of tannins concentration. Albumens and carbohydrates play a major role in final
formation of taste, color and aroma of the fried coffee. The work considers the changes happening
to alkaloids and lipids of coffee during frying, as well as the role of mineral substances in pyrolysis
reactions. Processes control of extraction and extract drying as fried coffee and coffee products is
important.

Keywords: raw coffee, organic acids, albumens, alkaloids, mineral substances, extraction,
extract drying.
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AWM. HEMUMHOBA, I'.C. T'YCAKOBA

XUMUWYECKHHA COCTAB MNEPCIHEKTUBHBIX COPTOB SIbJIOHb
IO KHOI'O IPUBAUKAJIBSA

B pabome uzyuanu kauecmeeHHvle XAPAKMEPUCHUKU U MEXHOIO2UYECKUE NOKA3AMeNU
010K, evipawennvix ¢ FOocnom Ipubaiikanrve. B kauecmee coipbsi 6blOpanvl Haubolee nepenex-
mueHvle copma. Ycmanoeneno, umo 6ce nioovl meaxue, gec sapvupyem om 20 e (Ilenunuux xpac-
Hosapckuir) 0o 80 2 (Ceemnoe), cpeonuii eec — 40 ¢ (Kpacnas epo30v). Haubonvuuii 6vbixo0 coka
nokasan copm co cpeonumu pasmepamu Kpacnosipexuii cneaupex — 71,8%. ¥V ocmanvhvix npumepno
oounarosuiii — okono 60%. Codeparcanue caxapos sapbuposaio no copmam om 5 0o 12,3 2/100 cx’,
a konuyecmso mumpyemvix kuciomol om 4,8 0o 10,8 2/on’. ITo dannvim P@A 6 6030yuino-cyxom
mamepuane nio0os Kpacnosipckuii cneeupex obnapycenvt ciedyiowjue makpodiemenmol, %: K —
0,762; P—0,141; Ca— 0,099; Mg — 0,056, Si — 0,012; Mn — 0,01; Na — 0,008 Fe — 0,006, Al — 0,002,
S —0,05. U3 mukpoaemenmos 6 niooax npucymemesyiom, 6 ppm. Ti —menee 4; Cr— 7, Ni — 2, Cu<8;
Zn— 15, Rb—8; Sr—9, Ba— 16 u Pb menee 3. Cooepoicanue (hpeHoIbHbIX 6eU4ecmE 8 COKAX 6apbUupo-
ano (2/onm’) om 3,6 (Kpacmas 2po3ow) 0o 0,3 ([enunuux kpacnospexuii). Ilonyuennvie pesymwmamot
noomeepaicoaiom, umo copma FOoxcnozo [pubaiixanvs a6110mcst NEPCNEKMUBHLIM CbipbeM OJisl Npo-
MBILUTIEHHOU NepepadomKu U cO30aHUst RPOOYKMOS ¢ NOBLIUEHHOU (USUOIOSUYECKOU YEHHOCTIbIO.

Kouesvie cnosa: nioovl, A010KU, COK, MUHEPATILHBIL COCMAB, (PeHONIbHBIE COCOUHEHUS.
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A.I. NEMCHINOVA, G.S. GUSAKOVA

THE CHEMICAL COMPOSITION OF PROMISING APPLE VARIETIES
OF THE SOUTHERN BAIKAL REGION

The purpose of the work is to study the qualitative characteristics and evaluate technological
parameters of apples grown in the Baikal region. As raw materials studied 7 varieties of apples grown
in the Baikal region. All fruits are small, weight varies from 20 g (Pepinchik Krasnoyarsk) to 80 g
(Light), average weight — 40 g (Red bunch). The highest yield of juice was shown by the variety with
the average size of the Krasnoyarsk snowball — 71,8%. The rest are about the same about 60%. Sugar
content varied from 5 to 12,3 g / 100 cm3 in varieties, and the amount of acid titrated from 4,8 to 10,8
g/dm3. According to the XRD data, the following macronutrients were found in the air-dried fruit ma-
terial of the Krasnoyarsk snerek, %: K — 0,762; P— 0,141; Ca — 0,099, Mg — 0,056, Si 0,012; Mn —
0,01; Na— 0,008 Fe — 0,006, Al — 0,002, S — 0,05. Of the trace elements present in fruits, in ppm: Ti —
less than 4, Cr—7; Ni — 2, Cu <8; Zn— 15, Rb— 8; Sr— 9, Ba — 16 and Pb less than 3. The phenolic
content in juices varied (g/dm’) from 3,6 (Red bunch) to 0,3 (Pepinchik Krasnoyarsk).

Keywords: fruits, apples, juice, mineral composition, phenolic compounds.
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JAU. HU'MATVYJIUJIMHA, C.A. JJEOHOBA

WCCJIEJJOBAHME BJIUSTHUSI HYTOBOM MYKH M IIOPOIIIKA
HINITOBHUKA HA OPTAHOJIEIITUYECKHUE U
OU3UKO-XUMHNUYECKHUE ITOKA3ATEJIN XJIEBIIEB

Hayuno obocnosana u sxcnepumenmanibHo nooOmeepicoeHa yeiecooopasHocmos u @ @ex-
MUBHOCTIL UCNOB308AHUST HYTNOBOT MYKU U NOPOUIKA WUNOBHUKA KAK (DYHKYUOHATIbHBIX NULYEBbIX
UHEPeOUeHmo8 Npu npou3800cmee x1edyes ¢ NOBbIUEHHOU NUULeBOT YeHHOCMbIO. YCmaHosieHo no-
JIOJCUMENbHOE GNIUAHUE GHECEHUsl HYMOBOU MYKU U NOPOWKA WUNOBHUKA HA OP2AHOLENNUYECKUe U
QuszuKo-xumuyeckue nokazamenu, cooepicanue 0eiKd, SUMAMUHOS U psod UUOIOSUYECKU aK-
MUBHBIX KOMIOHEHMO8, NUWEBYI0 YEHHOCTIb, NOMPEOUMENbCKUE XAPAKMEPUCTUKI U CPOK XPAHEHUs]
2omosvix uzoenuti. Teopemuyecku u KCNEPUMEHMATIBHO 0DOCHOBAHBL pEKOMEHOYeMble O03UPOBKU
UCNONIb308aHUSL HYMOBOU MYKU (5%) u nopowka wiunosnuka (4,5 %) npu npoussoocmee xiedyes.

Knrwouegvle cnoea: nopowiox wunogHUKda, Hymoedsi MyKd, 61adCHOCHb, KUCIOMHOCHD,
XPYNKOCHb.
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INVESTIGATION OF THE INFLUENCE OF CHICKPEA FLOUR
AND ROSEHIP POWDER ON THE ORGANOLEPTIC AND PHYSICO-
CHEMICAL INDICATORS OF BREAD

The feasibility and effectiveness of using chickpea flour and rosehip powder as functional
food ingredients in the production of bread with high nutritional value has been scientifically sub-
stantiated and experimentally confirmed. The positive effect of introducing chickpea flour and rose-
hip powder on organoleptic and physico-chemical parameters, protein, vitamins and a number of
physiologically active components, nutritional value, consumer characteristics and shelf life of fin-
ished products has been established. Recommended dosages of using chickpea flour (5%) and rose-
hip powder (4.5%) in the production of bread are theoretically and experimentally substantiated.

Keywords: rosehip powder, chickpea flour, humidity, acidity, brittleness.
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KAYECTBO U BE3OIIACHOCTb
NMALEBbLIX ITPOAYKTOB

VK 637.5.04/.07 DOI:10.33979/2219-8466-2020-64-5-77-83

A.®. IITAPUIIOBA, I.A. XA3UEB, M.A. KABAHUHA, 11.A. PA3YMOBA

AHAJIN3 KAYECTBEHHBIX XAPAKTEPUCTHUK _
KOMBHUHHNPOBAHHBIX PYBJIEHBIX MACHBIX U3AEJIUU
C UCHIOJIB30OBAHUEM OBCAHBIX XJIOITBEB U IAMHWHAPUN

Yemanoenena spghexmusnocmo npumenenus pacmumenbHblX KOMHOHEHMOS (couemanus
0BCSHBIX XJIONbE8 U JAMUHAPUU) 8 peyenmype MACHLIX pYOieHblX Noay@adpuxamos — gpukadenex.
B x00e ananusa xauecmeeHHbIX Xapaxmepucmux npoOyKmos 6blsi6leHo, Ymo 000a6ieHue 08CIHbIX
XNIONbEG U JAMUHAPUU OKA3bIBAET NOJOICUMENbHOE GIUSHUE HA OP2aHONenMU4ecKue u QyHKyuo-
HAbHO-MEXHONIOSUYECKUe CBOUCMBA MACHbIX U30equll. Ycmanosnena onmumanvias 003UposKa 06-
canbix xaonveg — 12%, namunapuu — 5% om obweti maccwl apuia, npu KOMopou cpeduss oezy-
CMAYUOHHAs OYeHKa 603pocia 00 4,64 banna, enazocesasvisarowas cnocoonocms Ha 3,2%, enazo-
yoepoicugaiowas cnocoonocmse apua na 4,5%.

Knrwouessle cnosa: pybnenvie micHvle uzoenus, (ppuxadenvku, 08CaHble X10Nbs, IAMUHAPUSL,
Kayecmeenuvle Xapakmepucmuxy, pacmumenbHble KOMNOHEHMbl.
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A.F. SHARIPOVA, D.D. HAZIEV, M.A. KAZANINA, I.A. RAZUMOVA

ANALYSIS OF COMBINED CHOPPED MEAT PRODUCTS QUALITATIVE
CHARACTERISTICS WITH USING OAT FLAKES AND LAMINARIA

The effectiveness of plant components (a combination of oatmeal and kelp) using in the
formulation of minced meat semi-finished products — meatballs is established. An analysis of prod-
ucts qualitative characteristics revealed that the addition of oatmeal and kelp has a positive effect
on the organoleptic and functional-technological properties of meat products. The optimal dosage
of oatmeal was established — 12%, kelp — 5% of the total mass of minced meat, at which the average
tasting score increased to 4,64 points, moisture-binding ability by 3,2%, water-holding capacity of
minced meat by 4,5%.

Keywords: minced meat products, meatballs, oatmeal, kelp, qualitative characteristics,
vegetable components.
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N.H. MUHAIINHA, O.M. BYPMUCTPOBA, H.JI. HAYMOBA

O KAYECTBE 9K30TUYECKUX IIJIOJOB

Cmamus noceauena uccie008anuio Kauecmed 3K30mudeckux niodos (Kusu, 6ananos, ana-
Hacos). Onpedeneno, umo 6 coomeemcmeue ¢ mpedosanusmu I'OCT P 51074-2003 u TP TC
022/2011 nompebumenbckas MapruposKa ucciedyemulx nio0os Hyxcoaemcs 6 dopabomre. Opeano-
Jenmuyeckue u usuyeckue napamempsbl RPOOYKYUU cOOmMEemcmsyionm mpebo8anusim OelUcmeylouux
cmanoapmos — I'OCT 31823-2012, TOCT 34266-2017, FTOCT P 51603-2000. Hzyuaemvle s3x30mu-
yeckue nao0bl 6E30NACHbL NO COOEPIACAHUIO CBUHYA, KAOMUSL U HUMPAMO8 8 COOMBEMCMBUL ¢ HOp-
mamu
CanlluH 2.3.2.1078-01 u TP TC 021/201 1.

Knrouesvie cnosa: sxzomuueckue nioobl, KU, 6auamsl, AHaHAcbl, KA4ecmaeo, npouseooUmenu.
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[N. MINASHINA, O.M. BURMISTROVA, N.L. NAUMOV A

ABOUT QUALITY OF EXOTIC FRUIT

The article is devoted to the study of the quality of exotic fruits (kiwi, bananas, pineapples).
It is determined that in accordance with the requirements of GOST R 51074-2003 and
TR TS 022/2011, consumer labeling of the studied fruits needs to be improved. The organoleptic and
physical parameters of the products meet the requirements of current standards — GOST 31823-2012,
GOST 34266-2017, GOST R 51603-2000. The exotic fruits under study are safe in terms of lead,
cadmium and nitrate in accordance with the norms of SanPiN 2.3.2.1078-01 and TR TS 021/2011.
Keywords: exotic fruits, kiwi, bananas, pineapples, quality, manufacturers.
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O.M. BYPMUCTPOBA, A.A. JIVKHH, H.JI. HAYMOBA

CPABHUTEJIBHASA OIIEHKA KAYECTBA KEBATEJIBHOI'O
MAPMEJIAJTA PA3JIMYHBIX TOPI'OBBIX MAPOK

B pabome npedcmasnena cpagnumenvbHas OYeHKA KAYeCmed JHCe8ameibHo20 Mapmenaod
Ppaznuunblx mopeosvix mapok. Ilo pesyremamam ucnotmanuii mapmenao om Wummis Haribo, bon
Iapu u Crazy Party 6vin udenmugpuyuposan xax sicesamenvHulil, a mapmenao Elvan ne sisnsemcs
JicesamenibHbiM U3-3a NOGbluLeHHOU snadxchocmu. [Ipodykyusi mopeosou mapxu Wummis Haribo
«Yepesukuy coomeemcmsyem mpebosanusm TP TC 021/2011, TP TC 005/2011, T'OCT 6442-2014
U ModIcem HAxX00Umbcst 8 c60000HOU peanuzayuu. Mapmenad ocmanbHbIX MOp2o8bIX MAPOK He 00-
nyckaemcst Kk c60000Hot peanusayuu: bon Ilapu «3abasnbiii MeO8eHCOHOK» U3-3a HECOOMBEMCMBEUS
6 MAPKUPOBKe CMPAaHbL NPOUCXONHCOEHUSL NO UUPUX-KOOY U OMCYMCMEUsL IOPUOULECKO20 adpecd npo-
uzeoocmea 6 Yexuu; Crazy Party «Becenvie Muwikuy — u3-3a Omcymcmeusi 0amol Uz20moeieHus u
Hapywenus yerocmuocmu ynaxoexu, Elvan «Jelaxy Crazy Cola» — u3-3a omcymcmeusi MapruposKku
Ha pycckom sizvike, oeghopmayuu hopmul 1 ROGLIULEHHOLL BNANCHOCHIU.

Knrouessle cnosa: sicesamenvubviii Mapmenao, MApKUposKd, Kaiecmeo, npou3eooumen.
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O.M. BURMISTROVA, A.A. LUKIN, N.L. NAUMOVA

COMPARATIVE ASSESSMENT OF QUALITY OF CHEWING
MARMELADE OF VARIOUS TRADEMARKS

The paper presents a comparative assessment of the quality of chewing marmalade of various
brands. According to the test results, marmalade from Wummis Haribo, Bon Pari and Crazy Party was
identified as chewing, and Elvan marmalade is not chewing due to high humidity. Products of the
Wummis Haribo trademark Worms meet the requirements of TP TS 021/2011, TP TS 005/2011, GOST
6442-2014 and may be in free sale. Marmalade of other brands is not allowed for free sale: Bon Pari
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«Funny Beary due to a mismatch in the marking of the country of origin by the barcode and the lack of a
legal address for production in the Czech Republic; Crazy Party «Funny Bearsy — due to lack of a manu-
facturing date and violation of packaging integrity; Elvan «Jelaxy Crazy Colay — due to the lack of mark-
ing in Russian, deformation of the form and high humidity.

Keywords: chewing marmalade, labeling, quality, manufacturers.
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NCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbIX TOBAPOB

VK 664.143:338.439.5 DOI:10.33979/2219-8466-2020-64-5-96-101

O.M. BJIMHHUKOBA, .M. HOBUKOBA, JL.I". EJINCEEBA

AHAJIN3 CITIPOCA U MIOTPEBUTEJbCKHUX MPEJINOUYTEHUM
IIPU BBIBOPE ®PYKTOBO-)KEJEVMHBIX KOH®ET

B cmamve npeocmaenenst pesynvmamol 6bl0OPOUHBIX COYUONOSUYECKUX UCCIEO08ANUL HACe-
senus. Onpoc npogoounu cpedu arcumeneti 20po00e Muuypuncka-naykoepaoa u Tambos. Pesynomamut
NPOBEOEHHO20 COYUONOZUYECKO20 ONPOCA NOKA3AU, YMO (PPYKMOBO-51200Hble KOHPEembl NOIb3YIOMCs
HONYIAPHOCHIBIO CPEOU HACENCHUsL PA3TUYHBIX B03DACTHBIX 2PYAN C PA3HbIM YposHeM 00x00a. JlanHvle
uz0est UHmMepecHvbl NHompeoumesam 6 niane 0002aueHUst BUMAMUHAMU, MUHEPATbHLIMU JIeMEHMAaMU
U NUEBbIMU BOJOKHAMU HAMYPATILHOZ0 Cblpbs U3 51200 semianuku. Tlokynamenu nedocmamouno ocee-
0OMIeHbL 0 PYHKYUOHATIBHBIX NPOOYKMAX NUMAHUS, OOHAKO npeodnadarowee O0IbUUHCTNEO ONPOULCH-
HbIX PECNOHOEHMO8 NOJOANCUMENLHO OTMHOCAMCSL K NOBILEHUIO NUWEeB0U YeHHOCMU KOHpem 3a cuem
ux obozawenust HaMypatbHbIMU GUIMAMUHAMY, MUHEPATLHLIMU 6eUeCTNBAMU, AHMUOKCUOAHMAMU U
NUWYeBLIMU BOTIOKHAMU 200 3eMISTHUKU CA008OU U 20MOBbL K VBEIUUEHUIO CIOUMOCHU (DPYKMOBo-
JICENETHBIX KOHem Ha 0CHO8e HamYPalbHbIX 5200 Ha 15%.

Knrwouesvle cnosa: ¢pyxmogo-sicenetinvie Kongpemol, ankema, pechOHOEHMbl, COYUOLO2U-
yeckutl onpoc, Kpumepuu 6v100pa, NompeoumenbeKue npeonoumeHus.
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O.M. BLINNIKOVA, I.M. NOVIKOVA, L.G. ELISEEVA

ANALYSIS OF DEMAND AND CONSUMER PREFERENCES FOR
FRUIT-JELLY CANDIES

The article presents the results of selective sociological studies of the population. The sur-
vey was conducted among residents of the cities of Michurinsk-naukograd and Tambov. The results
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of a sociological survey showed that fruit and berry sweets are popular among people of different
age groups with different income levels. These products are interesting to consumers in terms of en-
riching vitamins, mineral elements and dietary fiber for natural raw materials from strawberries.
Buyers are not well informed about functional foods, but the vast majority of respondents are posi-
tive about increasing the nutritional value of sweets due to their enrichment with natural vitamins,
minerals, antioxidants and dietary fiber of strawberries and are ready to increase the cost of fruit
and jelly sweets based on natural berries by 15%.

Keywords: fruit and jelly candies, questionnaire, respondents, sociological survey, selection
criteria, consumer preferences.
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A.I'. BEPILIMHMHA, B.C. BOJIBIIIAKOB

WCCJIEJJOBAHUE NOTPEBUTEJBLCKUX NMPEANNOUYTEHU
HA PBIHKE OBOIIIHBIX KOHCEPBOB I'. BJJA/IUBOCTOKA

IIposedero uccredosanue nompedUMenbCKux nPeOnoOYMeHUll Ha PblHKe 080UWHBIX KOHCep-
606 2opooda Braousocmora ¢ 2019 2. Onpedenenvt npednoumenus nompebumenei mosapos npeo-
npusMuULl RUWEOU NPOMBIUICHHOCMU, d KOHKPENHO NPOU3E00AUUX 0BOUHBIE KOHCEPEbl, KOMOpble
Peanu3yomcs Ha polHke 20pooa Braousocmoka no credylowum Kpumepusim npeonoumenus: 2pynna
0BOUHBIX KOHCEPBOB, BUO ChIPbsl, CIMPAHA-U320MOGUMENb, NPEONOYUMACMbLIL NPOU3EOOUMENb, MUN
mapot u m.0. OnpedeneHo u NPOAHANUIUPOBAHO COOMBEMCMBUE NPEOCMAGLEHHO20 HA PbIHKE 20P0-
0a Braousocmoka accopmumenma 080UHbIX KOHCEPE08 ROMPeOUMENbCKUM NPEeONOYMEHUIM.

Kniouesvle cnosa: accopmumenm O0GOUWHbBIX KOHCEPEOEG, ZPYNNbL OGOUHBIX KOHCEPBOS,
nompebumeinbcKue npednoYmenUs, PblHOK 2opooa Bradusocmoxa.
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A.G. VERSHININA, V.S. BOLSHAKOV

CONSUMER PREFERENCES STUDY IN THE CANNED VEGETABLES
MARKET IN VLADIVOSTOK

The consumer preferences study in the canned vegetables market in Viadivostok is conduct-
ed in 2019. There are defined preferences of food industry products consumers, namely the products
of canned vegetables manufacturers selling their products in Vladivostok’s market. The consumer
preferences are defined by such criteria as group of canned vegetables, raw material type, manufac-
turer country, preferred manufacturer, type of tare, etc. There are defined and analyzed accordance
of the canned vegetables assortment in Vladivostok to the consumer preferences in that market.

Keywords: canned vegetables assortment, groups of canned vegetables, consumer prefer-
ences, the market of Viadivostok.
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H.U. LIAPEBA, O.T". BIAAVMHUPOBA, SH CA0

HCCJEJOBAHUE PET'MOHAJIBHOT'O CITPOCA HA IMTPOAYKIUIO
N YCIYTU KA®E C ITAHABUATCKOU KYXHEHU

Ilpedcmasnenvt pesynbmamsl a8MOPCKO20 UCCICO08ANUS NOMPEOUMENbCKUX NPeonoyme-
HUll 8 nompebnerHuu o100 KUMALCKOU, MAlcKol U 6bemHamckol Kyxono. Cocmasien nopmpem pe-
2uonanbHo2o nompebumens. Buisenenvl paxmopwi, onpedensiowue 6v100p npodykyuu. Pezyrvmamor
uccne0o8anus Mo2ym Obimb UCHOIBL308AHbL O pa3paboOmKu NPeodioAHCceHUull N0 COBEPULEHCBO8A-
HUIO 0OCTYHCUBAHUSL U NOBLIUEHUIO KOHKYPEHMOCNOCOOHOCIU NPeOnpustmuil 00uecmeenHo2o ni-
MAanUs y3K0U CReYUaIu3ayuu.

Knrouesvie cnosa: odwecmsennoe numatue, cnpoc, KOHKypeHmoCHoCOOHOCHb, NPOOBUIICEHUE.
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N.I. TSAREVA, O.G. VLADIMIROVA, YANG SIAO

RESEARCH OF REGIONAL DEMAND FOR PRODUCTS AND SERVICES
OF CAFE WITH PANASIAN CUISINE

The article presents the results of the author's study of consumer preferences in the con-
sumption of dishes of Chinese, Thai and Vietnamese cuisines. A portrait of a regional consumer has
been compiled. The factors that determine the choice of products are identified. The research results
can be used to develop proposals for improving services and increasing the competitiveness of pub-
lic catering enterprises of narrow specialization.

Keywords: catering, demand, competitiveness, promotion.
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OKOHOMUYECKUE ACIIEKTbI
[IPON3BOLACTBA INMPOAYKTOB IMUTAHUA
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O.H. TYTHHUKOBA

KPBIMCKASA COKOBAA ITPOAYKIUA: IEPCIIEKTHUBbBI
IHPOU3BO/JACTBA

B cmamve npusedenvi HopmamusHo-npasoeoil u mosaposeduecKkuti NoOXoovl K Kiaccugu-
Kayuu COKOB80U NpoOyKyul, 6bl0eleHbl OCHOGHbIE NApAMempbl, NOJOJNCEHHbIE 8 KAACCUDUKAYUIO.
Jana xapaxmepucmuka HOpMAMUBHO-NPABOBLIX AKMOS, PEIAMEHMUPYIOWUX NPOU3B0OCIEO COKO-
601 NPOOYKYUU U ONpedeNaiomux ux eudosvie paziuuus. [lpeocmasnenvt u 060cHo8aHbl KpUmMepuu,
Komopbie Gopmupyrom nompeoumenbckue npeOnoumenUs U OKa3vleéaom enusuue Ha cnpoc. Jlana
CPABHUMENbHASL XAPAKMEPUCTIUKA YeH HA COKO8YI0 npodykyuio. Onpedenienbl COCMOosiHue PblHKAa U
VpOBeHb nompedienusi COK0BOU NPOOYKYUU, GblOeIeHbl NPOONEeMbl, COEPICUBAIOUUE PAZGUIUE PbIH-
Ka cokoe 8 Pecnybnuxe Kpvim.

Knrwouesvle cnosa: coxoeas npooyKkyusi, COKu, HEKMapwvl, COKOCooepaicaujue HANUMKU,
PBIHOK COKOBOU NPOOYKYUU, NPOU3BOOCHIBO.
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O.N. GUTNIKOVA

CRIMEAN JUICE PRODUCTS: PRODUCTION PROSPECTS

The article presents the legal and merchandising approaches to the classification of juice
products, identifies the main parameters put into the classification. The characteristic of regulatory
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acts regulating the production of juice products and determining their species differences is given.
Criteria are presented and substantiated that form consumer preferences and influence demand. A
comparative characteristic of the prices of juice products is given. The state of the market and the
level of consumption of juice products are determined, the problems that hinder the development of
the juice market in the Republic of Crimea are identified.

Keywords: juice products, juices, nectars, juice drinks, juice products market, production.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPe0OOBAHMAMU
K 0(pOPMJICHHMIO HAYYHBIX CTAaTEH

» OO0bemM Marepuana, MpejiaraéMoro K myOJIuKalny, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

 Crarbs mpenocTaBisieTcst B 1 dK3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B DIIEKTPOH-
HOM BuJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JTI0OOM AJIEKTPOHHOM HOCHUTEIE).

* Ctathu AOJKHBI ObITh HaOpanbl mpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblil oTcTynm — 1,25 cMm,
MPaBoE MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, TOJIsI BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMIJINA U MHUIIAATBI aBTOPOB 0053aTENIBHO AYyOIHpYy-
FOTCSI HA QHTJIMICKOM SI3BIKE.

* K cratpe mpuitaraercsi aHHOTAIMS U NIEPEUYEHBb KJIIOYEBBIX CJIOB HAa PYCCKOM M aH-
TJIMACKOM S3BIKE.

» CBeieHHs 00 aBTOpax MPHBOJATCSA B TAKOHW MOCieI0BaTeIbHOCTH: DaMuiIus, UMs,
OTYECTBO; YUPCSKICHUEC WJIM OPTaHM3aIMs, YUeHas CTEIEeHb, YUYEHOE 3BaHHUE, JOKHOCTD,
aapec, TenedoH, AMEKTPOHHAS TOYTA.

* B TexcTe cTaThM JKeaaTeabHO:

— HE MMPUMEHSITH 000POTHI Pa3rOBOPHON PeUr, TEXHUIIU3MBI, MPOGECCUOHATTU3MBIL;

— HE MPUMEHSTH Il OJHOI'O U TOTO K€ MOHATHUSA PA3JIMYHBIC HAYYHO-TEXHUUECKUE
TEPMUHBI, OJTU3KUE TI0 CMBICITY (CHHOHHMBI), a TaK)K€ HWHOCTPAHHBIE CJIOBA U TEPMHUHBI TIPH
HAIMYUNA PABHO3HAYHBIX CJIOB U TEPMHUHOB B PYCCKOM SI3BIKE;

— HE MPUMEHSTH IPOU3BOJILHBIE CIIOBOOOPA30BaHUS;

— HE NPUMEHSATHh COKpAIIEHUs CJIOB, KPOME YCTAaHOBJICHHBIX MPAaBWJIAMHU PYCCKOU
opdorpaduu, COOTBETCTBYIOINMH TOCYAaPCTBEHHBIMHU CTaHIapPTaMHU.

* CoxkpaiieHus 1 abOpeBUATyphbl JOJKHBI PaciIu@pPOBBIBATHCA MO MECTY IEPBOTrO
YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThH.

» GopMmyinel cnenyer HaOUpath B penakrope Gopmyn Microsoft Equation 3.0. ®@op-
MYJIbl, BHEIPEHHBIE KaK N300pakeHue, He TOMyCKatoTCs !

* PucyHnku u npyrue wumocTpauuu (4epTexu, rpapuKu, CXeMbl, TuarpaMmel, (Goto-
CHMMKH) CJIEJyeT pacrojaraTb HEOCPEACTBEHHO 1OC]IE TEKCTa, B KOTOPOM OHM yIIOMHUHa-
FOTCSI BIIEPBBIC.

* [lognucu x pucyHkam (IoJy>KUpHBIA MWIpUPT KypcuBHOTO Hadeptanus 10 pt) BbI-
PaBHUBAIOT MO LEHTPY CTPAHMUILIBI, B KOHIIE MMOJNKCH TOUKA HE CTABUTCA:

Pucynok 1 — Tekcm noonucu

C nonHoit Bepcuelt TpeboBaHM K 0pOpPMIIEHHIO Hay4HbIX cTaTeil Bl Moxkere o3Ha-
KOMUTBCS Ha caiite www.oreluniver.ru.

[Tnara ¢ acnupaHToB 3a OITyOJIMKOBAHUE CTATEN HE B3UMAETCH.
[IpaBo wucHoOIB30BaHUSA NPOU3BEICHUN NPEIOCTABICHO AaBTOPAMH HAa OCHOBaHUU
. 2 cr. 1286 Yerseproit yactu I'paxknanckoro Koaekca Poccniickoit @enepannu.
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