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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

Y JIK 664.592 DOI:10.33979/2219-8466-2024-88-5-3-10
H.E. KYJIMKOBA, A.I''. YEPHOBPOBUMHA, H.H. POEBA

HUCCIEAOBAHUE BO3SMOKHOCTH IIPUMEHEHMSI
AJEPHO-MATHUTHOMU PEJJAKCALIMU JISA ONPEAEJIEHUS BJIAT'N
N KNPOB B KO®E U KO®EITPOAYKTAX

B oannoii pabome npedcmasnenvt pe3yibmamol UCCIe008aAHUL B03MOICHOCHIU NPUMEHEHUSL YHU-
6EPCAILHOU PENAKCAYUOHHOU MEMOOUKU SIOEPHO-MASHUIMHO20 PE30HAHCA OISl IKCNPECCHO20 Hepaspyuid-
10Uje20 KOHMPOJISL G1IA2U U HCUPOB 8 CbIPOM Koe u koghenpoodykmax. Hzyuenvl s0epHO-MacHUMHbIE PeiaK-
CayuoHHble XAPAKMEPUCIUKU TPOMOHO8 NPU PA3TUMHBIX MEMNEPAMYPAX, ONPedeieHbl ONMUMAIbHbIE
yeaosust pecucmpayuu cuenanos [IMP. TIposeden cpagnumenvhulil aHamu3 npousso0CmMeeHHbIX 00pasyos
CIMAHOAPMHBIMU MEMOOAMU U PENAKCAYUOHHBIM MEMOOOM HPOMOHHO-MASHUNHO20 PE3OHANCA.

Knrwouesvie cnosa: xoge, s0epro-masHummblil pe30HAHC, penaxcayus, cpeoHes36eueH bl
NPOMOHHBLL MOOYTTb.
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N.E. KULIKOVA, A.G. CHERNOBROVINA, N.N. ROEVA

INVESTIGATION OF THE POSSIBILITY OF USING NUCLEAR
MAGNETIC RELAXATION TO DETERMINE MOISTURE AND FATS
IN COFFEE AND COFFEE PRODUCTS

This paper presents the results of research on the possibility of using a universal relaxation
technique of nuclear magnetic resonance for express non-destructive testing of moisture and fats in
raw coffee and coffee products. The nuclear magnetic relaxation characteristics of protons at various
temperatures have been studied, and optimal conditions for recording PMR signals have been deter-
mined. A comparative analysis of production samples using standard methods and the relaxation
method of proton magnetic resonance was carried out.

Keywords: coffee, nuclear magnetic resonance, relaxation, weighted average proton module.
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Y JIK 664.38 DOI:10.33979/2219-8466-2024-88-5-11-19
H.K. ATEKCAHJIPOB, J1.JI. AJIbIIEBCKHIA

PA3PABOTKA CXEMbI KOMILIEKCHOM NEPEPABOTKH
BTOPUYHOTI'O PBIBHOI'O CbIPbS C HIOJTYYEHUEM
CTPYKTYPUPOBAHHOU JTOBABKH

Bmopuunoe cvipve pasoenxu puibnozo coipbs npedcmasiaem unmepec Kak UCHOYHUK Denxa u
MunepanvbHwlx sewecms. beaku, uzeneuentvie u3 0aHHO20 CbIpbsl 6 8Ude 2UOPOAU3ANA KOIIA2eHd, 00a-
0arom 8blCOKOU YEHHOCMBIO C PUSUOIOSUYECKOU U OUOMEXHOI02UYecKot mouky 3penus. Tem He meHee,
21yOOKas nepepabomKa MaIOYeHHO20 PblOHO20 CbIPbs OJid NOIYHEHUS KOIA2EHOBbIX NENMUOO8 U M-
HEPATILHBIX 8eujecns Maio paseuma u mpeoyem pazeumusi mexHOA02Ull U NPOMbIULTEHHbIX TUHULL 6bl-
COKOUl cmenenu asmomamusayuu. B cmamve 060cHo6aH cnocob noayyenus cmpyKmypuposaHHou 00-
basxu u3 nPoOYyKmos 2uopoau3a pvionozo Koaazena. Ilonyuaemyto 006agky npeonazaemecs UCnoIb30-
6amb KaK KOMNOHEHM hOPMOSAHHBIX PLIOHBIX U30eNUll, NOCKONILKY OHA 00aadaem niomHOU CmpyKmy-
poll, coxpausiowelica npu mennoeol obpabomke. Paspabomana cmpykmypHO-mMexHoI02UvecKdas u
MAWUHO-ANNAPAMYPHAS CXeMbl KOMNIEKCHOU NepepabomKu polOHO20 Cbipbs O NOJYUEHUSs CIPYKITY-
PUPOBAHHOU 000ABKU U ee OanbHeliue20 NPUMEHEHUS 8 MEXHOL02UU POPMOBAHHBIX U30eUll.

Knrwuesvie cnosa: cudponuzam Komiazena, CMpyKmypuposaHHas 0obaexa, 1yOokas nepepa-
bomKa, Kapn 0ObIKHOBEHHMIIL, MAUUHO-ANNAPAMYPHAS CXeMA, CIMPYKIMYPHO-MEXHON0SUYECKAs CXeMd.
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N.K. ALEKSANDROQOV, D.L. ALSHEVSKY

DEVELOPMENT OF A SCHEME FOR SECONDARY
FISH RAW MATERIALS COMPLEX PROCESSING
WITH STRUCTURED ADDITIVE OBTAINING

Secondary fish processing raw materials are of interest as a source of protein and miner-
als. Proteins extracted from these materials in the form of collagen hydrolyzate have a high value
from a physiological and biotechnological point of view. However, deep processing of low-value
fish raw materials to obtain collagen peptides and minerals is poorly developed and requires further
development of technologies and industrial lines with a high degree of automation. A method for ob-
taining a structured additive from the hydrolysis products of fish collagen is substantiated in the ar-
ticle. The resulting product is proposed to use in molded fish products technology, since it has a
dense structure that is kept during heat processing. A structural-technological and machine-
hardware scheme for the complex processing of fish raw materials to obtain a structured additive
and its further use in molded products technology has been developed.

Keywords: collagen hydrolyzate, structured additive, deep processing, common carp,
machine-hardware scheme, structural and technological scheme.
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VJIK 636.294:637.03,612 DOI:10.33979/2219-8466-2024-88-5-20-25

E.A. MUXAWJIOBCKHUU, K.B. BBIOTVH, E.1. KYPBATOBA,
A.C. CEPEJIA, E.B. KOCTBIJIEBA

PABPABOTKA INPOIECCA ®EPMEHTATUBHOI'O T'NAPOJIN3A
HIKYPbI CEBEPHOI'O OJIEHA

Paspaboman npoyecc eudponusa KoanazeHa wKyp ceepHo20 OeHs, 8KIUAOWUL npeosa-
PUMENbHYI0 MepMOo0OpabomKy cyocmpama 8 8blOpaHHbIX YCI08UAX U pacuyenieHue 6eiKo8 00 HU3KO-
MONEKYNIAPHBIX NENMUO08 U C60O0OHBIX AMUHOKUCTION OMEYeCMEeHHbIM (HEePMEHMHbIM NPEnapamom
cepunosoil npomeasvl Ilpomonuxemepm. H3yuena Ounamuxa HAKONAEHUS pacmeopumozo beixa u
amuHokuciom 6 eudpoauszame. Paspabomannuiii npoyecc obecneuusaem nepexod oo 99% benxa 6 6o-
00pPacmeopUMbILL 2UOPOAUIAM, COOEPAHCAWUL HUSKOMOIEKVIAPHbIE Nenmuodbl 1 0kono 15% c60600Hbix
amunoxuciom. Ilonyuennvle OanHble NO3GONAM UCNONBL306ANbL BMOPUYHOE CbIPbE CEBEPHO2O ONEHEe-
600CmEa 0N NOAYYEHUs 2UOPOTUIANOS KOLIALEHd, BOCHPEeDOBAHHBIX 8 NUWESOU, PAPMAYe8MUYecKoll
u Kocmemonocuieckol oonacmu.

Knrouesvie cnosa: konnazen, WKypa ce6epHozo oneHs, 2udpoaus, npomeasa, [lpomonuxemepm.
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E.A. MIKHAILOVSKY, K.V. VYUGIN, E.Il. KURBATOVA, A.S. SEREDA, E.V. KOSTYLEVA

DEVELOPMENT OF A PROCESS OF ENZYMATIC
HYDROLYSIS OF REINDEER SKIN

A process for hydrolysis of reindeer skin collagen has been developed, including preliminary
heat treatment of the substrate under selected conditions and the breakdown of proteins into low-
molecular peptides and free amino acids using the domestic enzyme preparation of serine protease
Protolichetherm. The dynamics of soluble protein and amino acids accumulation in the hydrolysate
was studied. The developed process ensures the conversion of up to 99% of protein into a water-
soluble hydrolysate containing low-molecular peptides and about 15% free amino acids. The data ob-
tained will make it possible to use secondary raw materials from reindeer husbandry to produce colla-
gen hydrolysates, which are in demand in the food, pharmaceutical and cosmetology fields.

Keywords: collagen, reindeer skin, hydrolysis, Protolichetherm.
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10.1. CUJOPEHKO, I1.1. TOKAPEB, JI.B. CEJIE3HEBA,
J.H. BAJIABOJIVH, .M. IO/IULIKAA

KPHMOBHUO3 PEUHBIX PAKOB B YCJIOBUSIX AKYCTUYECKOM
3AMOPO3KHU JJI1 CHEIIUAJIM3UPOBAHHbBIX PAIIUOHOB ITMTAHUA

Axmyanvrocms ucciedosanuti noomeepaicoaemes Yrasom Ipesudenma PO om 18.06.2024 2.,
6 Komopom HanpaeneHue «TexHonocuu nepcoHaMU3UpOBAHHO20, 1e4eOHO20 U QYHKYUOHATLHO2O Nu-
manus 0751 300posbecoOepedceHsny GKIIOUEHO 8 YUCTO Kpumuieckux mexnonoauil. Llenvio uccnedosa-
HUSL ABNANOCH UZYUUMD 603MONCHOCHL COXPAHEHUS BbICOKUX NOMPEOUMENbCKUX XAPAKMEPUCTNUK MACA
paxa ¢ yenvio e2o UCHONb308AHUSA 8 PAYUOHAX IKCMPEMATbHO20 numawnus. B pesynemame cpaenu-
MENbHBIX UCCTeO08AHU NPU NOMOWU MUKDOGDOKYCHOU Gomomempu CmpyKmypbl MACHbIX 80JIOKOH
PaK08, 3aMOPONCEHHBIX 8 YCIOBUAX AKYCMUYECKOU U UOKOBOU 3aMOPO3KU, YCIMAHOGIEHO, YO Ol CO-
XPaHeHus KIemo4HO CIMPYKMYypPbl MACA PEYHO20 pAKA HAubonee dP@PeKmusHbIM XpaneHuem A6iient-
€A UCNONL308AHUE MEXHONOSUU AKYCIMUYECKOU 3aMOPO3KU PAKOB, 3AMOPONCEHHBIX 6 B00HOU cpede.
Msco paka peunozo no céoemy amuHOKUCIOMHOMY COCIMABY U CKOPOCMU YCE8AUBAHUA 001a0aem YHU-
KATbHLIMU CEOUCEAMU U MOdcem Obimb PEeKOMEHO08AHO Ol 6KIIOUEHUSs 8 PayuoH NUMAaHus auy,
HYHCOAIOWUXCAL 8 YCKOPEHHOM Memabonusme Oenxa.

Kntouesvie cnosa: cneyuanusuposantulii payuor NUMAaHUs, MACO PeYHO20 paKa, mpaouyu-
OHMAS 3AMOPO3KA, WOKOBAS 3aMOPO3KA, AKYCIMUYECKAs 3AMOPO3KA, Memabonu3m 0eixa, AMuHOKUcC-
JIOMHBILL COCAB, NOMPEOUMENbCKUE XAPAKMEPUCUKU MACA PAKOS.
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CRYOBIOSIS OF CRAYFISH UNDER ACOUSTIC FREEZING
CONDITIONS FOR SPECIALISED DIET

The relevance of the research is confirmed by the inclusion of the Decree of the President of the
Russian Federation dated 06/18/2024, in which the direction «Technologies of personalized, therapeutic
and functional nutrition for health conservationy is included among the critical technologies. The aim of
the study was to explore the possibility of maintaining high consumer characteristics of cancer meat in or-
der to use it in extreme diets. As a result of comparative studies using microfocus photometry of the struc-
ture of meat fibers of crayfish frozen under acoustic and shock freezing conditions, it was found that to pre-
serve the cellular structure of crayfish meat, the most effective storage is the use of acoustic freezing tech-
nology for crayfish frozen in an aquatic environment. Crayfish meat has unique properties in terms of its
amino acid composition and absorption rate and can be recommended for inclusion in the diet of people in
need of accelerated protein metabolism.

Keywords: specialized diet, crayfish meat, traditional, shock, acoustic freezing, protein
metabolism, amino acid composition, consumer characteristics of crayfish meat.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

Y JIK 664 DOI:10.33979/2219-8466-2024-88-5-38-43
H.K. POMAHOBA

HUCCIEJOBAHUE BO3MOZKHOCTH UCI10JIb3OBAHU S
SAHTAPHOU KHUCJIOTBI U CYKIIMHATA KAJIbIIUS
B TEXHOJIOTUH KJIEEBOU ITACTWUJIBI U3 AT'O KJIIOKBbBI

B pabome paccmompena 603moxcHOCHb NPOU3EOOCEA NACMUIbL U3 5200 KIIOKEbL C UCHONb-
308aHUEM SHMAPHOU KUCIOMbI, ee Kalbyuegou comu u nekmuna. Onpedensiemcs OnmumMaibHoe Coont-
HOWwleHUe KIOKBEHHO20 U AOIOUHO20 NIOPe, KOHYSHMPAYUU BbICOKOIMEPUPUYUPOBAHHO20 NEKMUHA,
SAHMAPHOUL KUCIOMbL U CYKYUHAMA KATbYUS, UYUACTICA 803MONCHOCIb 3AMEHbL CAXAPA WU CHUNCCHUE
e20 Konuuecmea.

Knrouesvle cnoea: xieesas nacmuid, neKmun, SHMAPHAS KUCIOMA, CYKYUHAM KAIbYus,
@dpyKkmo3sa, KoHOumepcKue uz0eausl, UHepeOUueHmol, PYHKYUOHANbHbLE NPOOYKIbL.
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N.K. ROMANOVA

RESEARCHING THE POSSIBILITY OF USING SUCCINIC ACID
AND CALCIUM SUCCINATE IN THE TECHNOLOGY OF GLUE LASTILE
FROM CRANBERRY BERRIES

The paper examines the possibility of producing marshmallows from cranberries using suc-
cinic acid, its calcium salt and pectin. The optimal ratio of cranberry and apple puree, the concentra-
tion of highly esterified pectin, succinic acid and calcium succinate are determined. The possibility of
replacing sugar or reducing its amount is being studied.

Keywords: adhesive pastille, pectin, succinic acid, calcium succinate, fructose, confection-
ery products, ingredients, functional products.
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M.C. BOPOHMHA, A H. I'VJISIEBA, C.Il. CAMOMJIMHA, A .M. KOJJECHUKOBA

MOJAEJIUPOBAHUE TEXHOJIOI'MYECKOI'O ITPOIECCA
IMPUT'OTOBJIEHUA MOPOXEHOI'O C IOBABJIEHUEM BUHA

Paspabomana peyenmypa moposiceno2o ¢ 006agneHuem Kpacho2o cyxoeo 6UHd, NPou3ee0eH-
Ho20 6 nabopamopusix @I'BOY BO Camapckuii 2ocydapcmeentvlil mexHudeckuti yHusepcumem. Mo-
POdHCEHOe U320MABIUBANIU U3 CeDYIOUle20 CbiPbe8o2o Habopa: KpacHoe cyxoe 8uHo, causku 33%, auya
KypuHble, caxap-necok. Quauko-xumuueckue nokazamenu 00pasya MOpoNCeH020 NOKA3AU, YMO CO-
oepoicanue Cyxux eeujecme 0viio Oau3Ko Kk meopemudecku paccuumannomy 35,0%: 0 Moposicenozo
¢ dobasienuem KpacHo2o cyxozo suna — 42%, codepoicanue caxaposvl Obli0 OIUZKO K MEOPemusecKy
paccuumannomy 14,7%: ona mopodicenozo ¢ dobasrenuem kpacrozo cyxozo una — 0,4%.

Kniouesnble cnosa: mopooicernoe, 6uHO, YO KYypuHoe, CIUBKU, PeYenmypd, MOoOeruposanue,
npoyecc, cnupm.
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M.S. VORONINA, A.N. GULYAEVA, S.P. SAMOILINA, A.l. KOLESNIKOVA

MODELING THE TECHNOLOGICAL PROCESS
OF PREPARING ICE CREAM WITH ADDED WINE

An ice cream recipe has been developed with the addition of dry red wine produced in the
laboratories of the Samara State Technical University. Ice cream was made from the following raw
materials: dry red wine, 33% cream, chicken eggs, granulated sugar. Physico-chemical indicators
of the ice cream sample showed that the dry matter content was close to the theoretically calculated
35,0%: for ice cream with the addition of dry red wine — 42%, the sucrose content was close to the
theoretically calculated 14,7%: for ice cream with the addition of red dry wine — 0,4%.

Keywords: ice cream, wine, chicken egg, cream, recipe, modeling, process, alcohol.
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T.P. JIOBELIKAZ, B.B. bBPOHHHUKOBA, I' II. KUPBAHOBA, T.}1O. TOKAPEBA

NCITIOJIb3OBAHUE CUPOIIA TOIIMHAMBYPA
B PEHEINTYPE HACTHUJIBHbBIX U3IEJINN

Cmambs noceaujena onpeoeienuio ONMUMAaibHO20 KOAUYecmea Cupona monuHamoypa Kax
DYHKYUOHATLHO2O UHSPeOUeHMA npu paspabomke peyenmypvl nacmuivl. B pesyromame ucciedo-
6aHULl YCMAHOBNEHO, YMO 66e0eHle 8 peyenmypy cupona monunamoypa cnocobcmeyem yeenute-
HUIO NeHO06pasylowel cnocoOHOCMY KOATOUOHOU CUCEMbL U NOGBIUEHUIO YCMOUYUBOCTNU CMON0A
nenvl. Ha ocnosanuu opeanonenmuyeckux u Quauxo-xumuueckux noxasamenet, nNoayueHHblx npu
nPO8eOeHUU UCCTeO08aAHUL, PEKOMEHOOBAHA ONMUMATLHHAS 3AMEHA Caxapa CUpPOnomM MonuHamoby-
pa na 100%. B pe3ynomame nposedenuvix uccaedo8anuil Noay4eHo cougnoe KoHoumepckoe uzoenue
€ XOPOWUMU OP2AHONENMUYECKUMU NOKA3AMENAMU, KOMOPOe MAaKice Modcem Oblimb peKoMeHO06a-
HO 071 nUMaHus OOLHBIX OUAbEmoM.

Kniouegvie cnosa: caxaposamenumenu, cupon monuHamoOypa, nacmuibHas maccd, neHooopa-
3VIOWas CHOCOOHOCb, YCIMOUMUBOCHTL NEHbl, OP2AHOTENINUYECKUe NOKA3AMENU.
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T.R. LYUBETSKAYA, V.V. BRONNIKOVA, G.P. KIRYANOVA, T.YU. TOKAREVA
USING JERUSALEM SYRUP IN THE RECIPE PASTILE PRODUCTS

The article is devoted to determining the optimal amount of Jerusalem artichoke syrup as a
functional ingredient when developing a marshmallow recipe. As a result of the research, it was es-
tablished that the introduction of Jerusalem artichoke syrup into the formulation helps to increase
the foam-forming ability of the colloidal system and increase the stability of the foam column. Based
on the organoleptic and physicochemical indicators obtained during the research, the optimal re-
placement of sugar with Jerusalem artichoke syrup by 100% is recommended. As a result of the re-
search, a whipped confectionery product with good organoleptic characteristics was obtained,
which can also be recommended for feeding patients with diabetes.

Keywords: sweeteners, Jerusalem artichoke syrup, pastille mass, foaming ability, foam stability,
organoleptic properties.
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YJIK 663.97 DOI:10.33979/2219-8466-2024-88-5-53-59
.. TATAPYEHKO, A.A. CJIABSIHCKHM, A.II. KAPAYKIHA, C.A. BOJIOILIMHA

COBMEIIEHUME TEXHOJOI'MYECKHUX ITPOLECCOB JOCYIHIKHA
CPEJHEU )KNJIKM U PEPMEHTAIIMN TABAKA

B mexnonoeuu ¢hpepmenmayuu mabaxa 6 puixnoi mMacce npu cogmewerun ¢ 00Cyulkou cpeoneil
JICUIKU UL C YEIAXCHEHUEM MabaKa cpaszy nocie CYWKY ¢ YEIAdiCHEHUEM NOCLe XPAHEeHUsl, UCKTIOUAion
nepecyuKy mxanu JUCmoGou niaCmMurKY. /s 9mo2o noguluaiom OmHoCUMenbHyIo GIadiCHOCHb 8030YXa
8 Kamepe cyuiku 00 pexcuma epmenmayuu 65-75%, mem camvim yCmpauss yciogus HebIa2onpusmHo2o
nposeieHUst 2paduenma 6iazocooepicanusi. Hzyueno enusmue memnepamypsbl Ha npoooTHCUMENbHOCHIb
npoyecca 00Cyuiku cpeouetl sHcuaku u gpepmenmayuu. Onucano usmeHenue BHeHe20 8Uda, Yeemd, Kuc-
JIOPOOHO20 NOKA3AMEISL U KYPUMETbHBIX C80UCME mabaka npu pepmenmayuu 6 puixnou macce. Mccnedo-
BAHO GIUSTHUE COBMEUEHHO20 PEXCUMA (hepMEHMAayuL Ha COPMHOCHTb, BOOHbIE, KYPUMEbHbLE U MEXHON0-
2udecKue Ce0UCmea, XUMUYECKUL cOCMAs mabaxda.

Kniouesvte cnosa: docyuixa scunxu, gepmenmayus madbaka, 1a2ocooeprcanue, KUcaopooHbll
HOKA3aMeb, KYPUMETbHbLE U MEeXHOIO2UYECKUe CEOUCIMEA.
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COMBINING THE TECHNOLOGICAL PROCESSES OF FINAL DRYING
THE MIDDLE VEIN AND FERMENTATION OF TOBACCO
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In the technology of fermentation of tobacco in a loose mass, when combined with final dry-
ing of the middle vein or with humidification of tobacco immediately after drying with humidification
after storage, the drying of the leaf blade tissue is excluded. To do this, the relative humidity of the air
in the drying chamber is increased to the fermentation mode of 65-75%, thereby eliminating the condi-
tions of unfavorable manifestation of the moisture content gradient. The influence of temperature on
the duration of the drying process of the middle vein and fermentation has been studied. The changes
in the appearance, color, oxygen index and smoking properties of tobacco during fermentation in a
loose mass are described. The effect of the combined fermentation regime on the grade, water, smok-
ing and technological properties, and chemical composition of tobacco has been studied.

Keywords: drying of the vein, fermentation of tobacco, moisture content, oxygen index, smoking
and technological properties.
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H.A. WJIIOXNHA, T.H. UBAHOBA

CPABHUTEJIBHAS XAPAKTEPUCTUKA MACJIA CJIMBOYHOI'O
PA3J/IMYHbLIX TPOU3BOIUTEJIEN
HA INIOTPEBUTEJBCKOM PBIHKE I'. OPJIA

B nacmosuwee epema 6 Poccuu npouzsooumcs wiupoKuii accOpmumMenn Macid Clueo4Ho2o,
Pasnuuaowyuiics  cooepicanuemM KOMHOHEHMOS, OpP2aHONenMUYecKUMU HOKA3AMeNAMY, Qu3uUKo-
XUMUYECKUMU XAPAKMEPUCIUKAMU, NUEEOU U OUOI02UYECKOU YEHHOCbIO, HA3HAYEeHUeM, OOHAKO He
6cez0a Kauecmeo npooyKyuu coomeemcemeyem nopmam. Ouensb 6adcHO 3HAMb OCHOGHbIE MPEDOBAHUS,
npeovsassaemMble K KA4ecmsy CIUBOUHO20 MACAA 6 YeloM. [annas nyoiukayus cooepicum pesyibma-
Mbl AHAU3A NOMPEOUMENbCKO20 PbIHKA MACAA CIUBOUHO20, NOKA3amenel acCopmumenma, nompe-
OumenbeKux npeonoymeHuti u MOMmueayull npu 8bl00pe MAacia CIuBoOUHO20. AGMopul NPo8oosim IKc-
nepmu3y Kauecmea MAacia CIU0YHO20 N0 OP2AHONENNUYECKUM U PUSUKO-XUMUYECKUM NOKA3AMENAM,
uzyuaiom noxkasamenu 0e30NACHOCU MACAA CIUBOUHO20 U NPOBOOAM pacuem NoKa3amens KOHKY-
PEHMOCnoCcoOHOCIU MACIA CIUBOYHO20, Peanu3yemozo 6 mopzosuvix cemsax copooa Opaa.

Knrouegvie cnosa: macno crugounoe, umnopmosameujenie, nompeoumensckue npeonoymeHuis,
9KCHnepmU3a Kawecmsa, nokazameny Oe30nacHoCcmu, noKasamenb KOHKYPEeHMocnoCoOHOCHU.
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Currently, a wide range of butter is produced in Russia, differing in the content of compo-
nents, organoleptic indicators, physicochemical characteristics, nutritional and biological value,
purpose, but the quality of the products does not always meet the standards. It is very important to
know the basic requirements for the quality of butter in general. This publication contains the re-
sults of the analysis of the consumer market for butter, product range indicators, consumer prefer-
ences and motivations when choosing butter. The authors conduct an examination of the quality of
butter based on organoleptic and physicochemical indicators, study the safety indicators of butter
and calculate the competitiveness indicator of butter sold in retail chains in the city of Orel.

Keywords: butter, import substitution, consumer preferences, quality assessment, safety in-
dicators, competitiveness indicator.

BIBLIOGRAPHY (TRANSLITERATED)

1. Analiz rynka slivochnogo masla v Rossii — 2024. Pokazateli i prognozy. [Elektronnyj resurs]. — Rezhim
dostupa: https://tebiz.ru/mi/rynok-slivochnogo-masla-v-rossii?utm_source=Yandex&utm_medium=cpc
&utm_campaign=68208193&utm_content=type_search|pl_none|grid_4762418503|adid_11464249416|rt 35213476182
ptype_premium|pos_1|device_desktop&utm_term=kwid_35213476182&yclid=9382882677613395967 (Data obrash-
cheniya 15.10.2024).

2. Marketing roznichnoj torgovli [Elektronnyj resurs]. - Rezhim dostupa:
https://www.marketing.spb.ru/read/m11/5.htm (Data obrashcheniya 15.10.2024).

3. Opros kak sposob issledovaniya potrebitel'skogo predpochteniya [Elektronnyj resurs]. — Rezhim dostupa:
https://studbooks.net/777641/marketing/opros_sposob_issledovaniya_potrebitelskogo_predpochteniya (Data obrashcheni-
ya 15.10.2024).

4. Svojstva i pokazateli assortimenta [Elektronnyj resurs]. - Rezhim dostupa:
https://studfiles.net/preview/5254872/page:2/ (Data obrashcheniya 20.03.2020).

5. Slivochnoe maslo: himicheskij sostav, pishchevaya cennost', pol'za i vred [Elektronnyj resurs]. — Rezhim
dostupa: https://fbru.turbopages.org/s/fh.ru/article/414625/  slivochnoe-maslo-himicheskiy-sostav-pischevaya-tsennost-
polza-i-vred-otzyivyi (Data obrashcheniya 15.10.2024).

6. Vidy masla. Klassifikaciya [Elektronnyj resurs]. — Rezhim dostupa: https://nomnoms.info/vidy-masla-
klassifikatsiya/ (Data obrashcheniya 15.10.2024).

7. SHtrihovoe kodirovanie tovarov [Elektronnyj resurs]. - Rezhim dostupa:
https://znaytovar.ru/s/SHtrixovoe_kodirovanie_tovarov.html (Data obrashcheniya 15.10.2024).

8. SHarikovskij, L.S. Spravochnik po tovarovedeniyu prodovol'stvennyh tovarov / L.S. SHarikovskij i dr. [El-
ektronnyj  resurs]. — Rezhim  dostupa:  https://www.studmed.ru/rodina-tg-i-dr-spravochnik-tovarovedeniyu-
prodovolstvennyhtovarov_990594e25bd.html (Data obrashcheniya 15.10.2024).

9. Maksimova, 1.V. Formirovanie finansovoj gramotnosti rossiyan s ispol’zovaniem sredstv mass-media [El-
ektronnyj resurs] / 1.V. Maksimova, I.1. Skachkova // Obrazovanie i kul'turnoe prostranstvo. — 2024. — Ne2. — S. 173-184.
— Rezhim dostupa: https://ogik.ru/life/newspaper/2023/# (Data obrashcheniya 15.10.2024).

llyukhina Natalia Aleksandrovna

Oryol State Institute of Culture

Candidate of economic sciences, assistant professor at the depertment of Social and Cultural Activities and Pedagogy
302020, Russia, Orel, Leskova st., 15, E-mail: ilyukhina.orel@mail.ru

lvanova Tamara Nikolaevna

Orel State University named after I.S. Turgenev

Doctor of technical sciences, professor at the department of Commodity Science and Customs
302026, Russia, Orel, Naugorskoe Choussee, 29, E-mail: titd-orel@mail.ru

© Umoxuna H.A., MBanosa T.H., 2024

No 5(88) 2024




ToBapoBe/ieHHE NMUIIEBLIX MPOAYKTOB

VK 632.664 DOI:10.33979/2219-8466-2024-88-5-66-71

O.[. IIOBUMOBA, A.C. JIIOBUMOB, 1.}0. PEBHUYEHKO

PA3PABOTKA METOJUKH AHAJIN3A ITIPO®UJIENA APOMATOB
MOHO®JOPHbBIX MEJIOB HA IPUMEPE JATI'MJIEBOI'O MEJIA

Ipeonoscena memoouka CeHCOPHO20 AHATU3A APOMAMA MOHOPIOPHLIX Med08, onpedeie-
Hbl 9MANbl NPoeedeHUs. ananu3a u 0aHo onucanue Kkaxcoozo smana. Ipu evinonnenuu pabomul onu-
Panucy Ha HOPMAMUGHble OOKYMEHIMbL, peclaMeHmupylowue mpedosanus K Kaiecmey meod u npo-
6€0eHUI0 OP2AHONeNMUYecKOll OYeHKU Nuujesblx npooykmos. Paspabomannas memoouxa anpoou-
posaHa Ha npumepe OYeHKU apoMama MOHOPIOPHO20 OA2une8020 Medd. Memoduka nosgonsem
onpeoensims NPUHAONEHCHOCIb maedcHblx Meoos Cubupu x [acunesvim MOHOPDIOPHLIM MeOaM, 6bl-
ABNAMb HEXAPAKMEPHble 3anaxu, ONpeoensimos U0 MOHOPIOPHO20 Medd, U BbIAGIAMb AyUiliue NO
Kauecmsy MOHOQIOpHbIe Medd, 00UHAKO8ble NO bomanudeckomy npoucxodcoenuio. Paspaboman-
HASL MeMmOOUKa MOJcem Haumu npaKxmuieckoe npumeHeHue npu noo2omoske u npogeoeHul dezy-
cmayuil U KOHKypco8 meod, npu nposedeHuy ceHCOPHOU OYeHKU Medos, OJid KOMOPLIX He YCIaHO8-
JIeHbl HOpMUpYeMble XapaKmepucmuKy 6 0eticmeyouux HopMamueHulx OOKYMEHmMax.

Knrouesvie cnosa: oscunesulii Med, MOHOPIOPHDBIL MeO, OP2AHOeNMUYeCKdsi OYeHKa meod,
3anax, apomam meoaq, (retigop, decycmamop, cocmasienue npopuisi MOHOPDIOPHO2O Medd, Meno-
dono2usi onpeoeneHus: apomMama meod.
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A methodology for sensory analysis of the aroma of monofloral honeys is proposed, the stages
of analysis are determined and a description of each stage is given. When carrying out the work, we
relied on regulatory documents regulating the requirements for the quality of honey and the organo-
leptic assessment of food products. The developed methodology was tested using the example of as-
sessing the aroma of monofloral angelica honey. The technique allows us to determine whether taiga
honeys of Siberia belong to Diaghilev’s monofloral honeys, identify uncharacteristic odors, determine
the type of monofloral honey, and identify the best quality monofloral honeys that are identical in bo-
tanical origin. The developed methodology can find practical application in preparing and conducting
honey tastings and competitions; when conducting a sensory assessment of honeys for which standard-
ized characteristics are not established in the current regulatory documents.

Keywords: angelica honey, monofloral honey, organoleptic evaluation of honey, smell, honey
aroma, flavor, taster, profiling monofloral honey, methodology for determining the aroma of honey,
multi-level evaluation of honey.
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0.10. EPEMUHA, K.C. [IPOKOX1H
NMHHOBAIIMH B OBJIACTU IIEPEPABOTKHA ABJIOK

B cmamve npeocmasnen ananumuueckuii 0030p uHHO8ayuu 8 obracmu nepepabomxu s10-
nok. Tlokaszano, umo unHogayuu ¢ obracmu nepepabomxu AO0I0K 0OX6aAMbl6ArOM pa3IUYHbIe MEXHO-
J02Ul U Memoovl, HANpasieHHble Ha ONMUMANbHOE UCHOIb308AHUE PecypCos U YIyuuleHue Kade-
cmea npou3800UMOoll NPOOYKYUU.

Kntoueswvie cnosa: unnosayuonnvie paspabomxu, nogvluleHue Kauecmeda npoyecca nepepa-
bomku 610K, NPOOYKMbl HA OCHOGe AONOK, VIMUAUZAYUSL AOTOUHBIX OMX0008.
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TexHogorust u TOBApPOBEICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

0.YU. EREMINA, K.S. PROKOKHIN
INNOVATIONS IN THE FIELD OF APPLE PROCESSING

The article provides an analytical overview of innovations in the field of apple processing. It is
shown that innovations in apple processing cover various technologies and methods aimed at optimal re-
source utilization and improving the quality of the produced goods.

Keywords: innovative developments, improving the quality of the apple processing process,
apple-based products, apple waste utilization.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NTPOAYKTOB

VJIK 664:683.927:641.53.092 DOI:10.33979/2219-8466-2024-88-5-77-82

A.M. 30JIOTAPEBA, I''M. 3YBAPEBA, E.A. BLIKOBA, E.A. )KAMBAJIOBA, J1.B. ©OMUHA

BJIUAHUA CIOCOBOB TEPMUYECKOM OBPABOTKH
HA COAEP KAHUE HUTPATOB B OBOIIIHOU NPOJAYKINHN

B cmamve npeocmasneno uccredosanue enuanus cnoco6os mepmuueckou oopabomku, a
umenno sapxu u CBY-obpabomxu, na codepoicanue HUMpamo8 6 080wHOU nPooykyuu. B npoyecce
nposedenUst IKCNEPUMEHMA ObLIO BbIAGLEHO, YMo 00a PACCMOMPEHHbIX CROCobA Meniosoll oopa-
6OMKU NONOIACUMETLHO GIUSION HA CHUNCEHUE COOEPICANHUL HUMPAMO8 6 NPOOVKYUU, YMO YKA3bl-
saem Ha I¢hpexmusHocmyb ux npumeHneHus. Mo Modxucem cnocobcmeosams nogvluleHuIo be3onac-
HOCMU U NUWesol YeHHOCmU NPooyKyuu 0t nompebumeneu. Bvigoobl ucciedosanus mozym Ovlmo
UCHONBL308AHbI 8 NPAKMUKE NPOU3E00CMEA U NOMPebieHUs. NUEBLIX NPOOYKMOE C Yelblo obecneye-
HUSL UX Kauecmed u 6e30nacHOCHU.

Knroueevie cnoea: wnumpamei, mepmuueckas oopadomia, eapka, CBY, nioooosownas
npodykyus, bezonackocmo, IIJ[K.
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AM. ZOLOTAREVA, G.M. ZUBAREVA, E.A. BYKOVA, EA. ZHAMBALOVA, L.V. FOMINA

FFECTS OF HEAT TREATMENT METHODS
ON THE NITRATE CONTENT IN VEGETABLE PRODUCTS

The article presents a study of the effect of heat treatment methods, namely cooking and micro-
wave processing, on the nitrate content in vegetable products. During the experiment, it was revealed that
both of the considered methods of heat treatment have a positive effect on reducing the nitrate content in
products, which indicates the effectiveness of their use. This can contribute to improving the safety and
nutritional value of products for consumers. The findings of the study can be used in the practice of food
production and consumption in order to ensure their quality and safety.

Keywords: nitrates, heat treatment, cooking, microwave, fruit and vegetable products,
safety, MPC.
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JLII. HUJIOBA, 1.A. TYHBNHA, A.A. KAPITEHKO

OIIEHKA AHTHOKCUJAHTHBIX CBOMCTB 3EJIEHOI'O UASI
ITPHU DKCTPAI'HPOBAHUU

B cmamve npedcmasnensi pe3ynibmamvt OYeHKU AHMUOKCUOAHMHBIX CEOUICME 3€NEeH020 Hdsl
6 npoyecce sxcmpazuposanus ¢ mevernue 5, 10, 15 mun. na npumepe 06paszyos, peanusyemvix Ha
poccuiickom nompebumensckom puitke. Ilpu sxkempazuposanuu 6 YaiHblx SIKCMPaKmax npoucxoou-
JI0 y8enuueHue KoIuuecmea maHuHog, KoQeura u 3HaueHuil AHMUOKCUOAHMHO AKMUSHOCHU, Onpe-
OCNeHHOU 08YMS MeMmOOamMu, C NOCMENCHHLIM NPEUMYUWeCMECHHbIM CHUNCCHUCM CKOPOCIMU IKC-
mpaxyuu nocne 10 mun. TaHuHbl OKA3LIBANU CYUJECBEHHOE GNIUAHUE HA QOPMUPOBAHUE AHIMUOKCU-
OQUMHOU  AKMUBHOCIU YAUHLIX OKCMPAKMOS Npu 9KCMPASUposanuu 6 meuenue 15 mun.
(R%>0,647), a kogpeun — monvko 6 nepevie 10 mumn.

Kntouesvle cnosa: uail 3enemviil, 9KCMpasuposanue, AHMUOKCUOAHMHAS AKIMUBHOCTIb,
MAHUH, KOpeuH, KYIoHOMempuieckoe mumpoeanue, nepMaHeaHamublii Memoo.
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L.P. NILOVA, D.A. GUNBINA, A .A. KARPENKO

ASSESSMENT OF ANTIOXIDANT PROPERTIES GREEN TEA
WHEN EXTRACTING

The article presents the results of assessing the antioxidant properties of green tea during the ex-
traction for 5, 10, 15 minutes using the example of samples sold on the Russian consumer market. During
extraction, the tea extracts increased the amount of tannins, caffeine and antioxidant activity determined by
two methods, with a gradual decrease in the extraction rate after 10 minutes. Tannins had a significant ef-
fect on the formation of antioxidant activity of the tea extracts when extracted for 15 minutes (R? > 0,647),
and caffeine — only in the first 10 minutes.

Keywords: green tea, extraction, antioxidant activity, tannin, caffeine, coulometric titration,
permanganate method.
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UCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbLIX TOBAPOB

VK 637.524.2 DOI:10.33979/2219-8466-2024-88-5-90-95

M.H. AJIBIIEBCKAA, A.P. EBJIOKUMOBA

MAPKETHHI'OBbBIE HCCJIENOBAHUS NOTPEBUTE/IbCKUX
HPEAITIOYTEHHMH ITPU NTOKYIIKE MACHOI'O XJIEBA

B cmamve npusoosmces pesynomamol nompedumensbCkux npeonodumeHull Ha MACHoOU xeo,
UBYYEHA OYEHKA €20 8OCMPeOO0BAHHOCIU Y HACENEHUSs, NPUEMAEMOCU KAYeCmed, d makice npoge-
O0eH aHanu3 aKmyaibHOCMU PACUlUPeHUsi ACCOPMUMEHMA OaHHOU 2PYRNbl MOBAPO8 CPedu PeCcHoH-
Odenmos, npooicusarowux Ha meppumopuu Kanununepaockou obnacmu. B cmamve npusedenvt 0an-
Hble 0 yacmome nPuodpemeHUst MACHO20 Xaeba, apeyMeHmayuu npu eploope npooyKma.

Knrwuesvie cnosa: mapxemunzogoe ucciedosanue, NOmMpeoOUmMenbcKue npeonoumenus,
8apeHble KONOACHble U30enus, MACHOU XeD.
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M.N. ALSHEVSKAYA, A.R. EVDOKIMOVA

MARKETING RESEARCH OF CONSUMER PREFERENCES
WHEN PURCHASING MEAT BREAD

The article presents the results of consumer preferences for meat bread, studies the assess-
ment of its demand among the population, the acceptability of quality, and also analyzes the rele-
vance of expanding the range of this group of goods among respondents living in the Kaliningrad
region. The article provides data on the frequency of purchasing meat bread and the arguments for
choosing a product.
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H.IO. PYBAH, N.1O. PEBHMYEHKO

MN3YYEHUE ACCOPTUMEHTA MAI'KHUX CbIPOB
C BJIAT'OPOJIHOM TIVIECEHBIO, PEAJIN3YEMBIX
HA INIOTPEBUTEJBCKOM PBIHKE I' KEMEPOBO

Ilompebnenue cvipog Hacenenuem CHPAaHvl XAPAKMeEPUuzyemcs GblCOKUM PeSUOHATbHLIM
ypognem cnpoca. Accopmumenm IUMHBIX CbIPOG C NIECEHbI0 3aHUMaenm OonpedeneHHoe Mecmo 6
ceaMenme cblpo8 U 8 Hacmosee epems Popmupyemcs 61a200aps Ome4ecmeeHHbiM NPoU38ooUume-
nam. Lenv pabomul 3axniouanace 6 aHaiuze accopmumMenma Mazkux cbipog ¢ niecensvio 01s OYeHKU
obecneuennocmuy nompebumeneli colpamu 0aHHO20 6UOA 8 PAMKAX peuleHus 3a0a4 no UMNOPMO3a-
mewenuto. Ilpu ebinonHenuy uccie008anuti NPUMEHANY Memoobl pumenn-ayouma, ananusd, cucme-
mamuszayuu u 0000wenus pe3yabmamos. Pezynomamvi nacmoswezo ucciedo8anus NoKa3au
HACLIUWEHHOCIb NOMPEOUMENbCKO20 PLIHKA MASKUMU CHIPaAMU ¢ O1a20pOOHOT NAECEHbIO.

Knrwouegvie cnosa: cvipvl ¢ 61a20poOHOU NIECEHbIO, AHANU3 ACCOPMUMEHMA, NOMpeou-
menvckutl pulHok 2. Kemepoeo, kpumepuu accopmumenma.
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N.YU. RUBAN, I.YU. REZNICHENKO

STUDYING THE RANGE OF SOFT CHEESE WITH NOBLE MOLD,
SOLD ON THE CONSUMER MARKET OF KEMEROVO

Cheese consumption by the country's population is characterized by a high regional level
of demand. The range of elite blue cheeses occupies a certain place in the cheese segment and is
currently being formed thanks to domestic producers. The purpose of the work was to analyze the
assortment of soft blue cheeses to assess the provision of consumers with cheeses of this type as part
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of solving problems of import substitution. When carrying out the research, methods of retail audit,
analysis, systematization and generalization of results were used. The results of this study showed
the saturation of the consumer market with soft cheeses with noble mold.

Keywords: noble mold cheeses, assortment analysis, consumer market in Kemerovo,
assortment criteria.
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C.C. MATIOIIKHWH, A.I'. BEPHIMHMHA

INOTPEBUTEJBCKHUE ITPEAIIOYTEHHS, KAK OCHOBA
A @OPMUPOBAHUA ACCOPTUMEHTHOMU JIMHEUKH
OPAPHIMPOBAHHBIX BJIMHYUKOB

B oannoii cmamve paccmompenvl 60npocel NO UCCIEO08AHUIO NOMPEOUMENLCKUX NPeOnoyme-
HULL C Yeablo GopMUpPOSaHUs ACCOPMUMEHMHOT TUHEUKY NPOOYKma. Buicmpblil memn JcusHu u 8bicoxas
3aHAMOCb  NOOYHCOAem COBPEMEHHO20 Yel06eKa K MAKCUMATbHOU DKOHOMULU JUYHO20 6PEeMEHU.
Habniodaemes mendenyus, nanpasnenndas Ha yMeHbuleHue 3ampam epemenu, mpebyemozo Ha npuzo-
mosneHue ULy, Mo GbIPAXCAeMCs 8 Y8enudeHuu 0bopoma mecmosvix noay@pabpukamos Ha poiHKe.
Tpaxmuyeckas 3HAUUMOCTb NPOBEOCHHO20 6 pabome UCCIeO08AHUS 3aKTIOUAENCS 8 TOM, YIMO NOY-
YeHHble pe3yIbmamyvl NOMpeOUmenbckux npeonoymenull Ha puiHKe Mecmosvix nonygabpukamos, a
UMEHHO apuupoBaHHbIX OIUHYUKO8 2. Braousocmoxa mozym 6vims UCnonb306ansl 68 0essmerbHOCmU
npeonpuasmuil, 3aHUMAIOWUXCS NPOU3BOOCMEOM U peanusayuel OaHHOU NPOOYKyuU 015 POPMUPOBAHUL
aACCOpMUMEHMHOU TUHEUKU NPOOYKMA.

Knioueguie cnosa: nompedbumensvckue npednoumenus, mecmosvie nonygabpuxamol, pap-
wuposanuvle OAUHUUKY, HAYUHKA OIS PAPUUPOBKU, NPOU3EOOUTHEND.
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TexHogorust u TOBApPOBEICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

CONSUMER PREFERENCES AS A BASIS FOR THE FORMATION
OF AN ASSORTMENT LINE OF STUFFED PANCAKES

This article discusses the issues of studying consumer preferences in order to form an assortment
line of products. The fast pace of life and high busyness encourage a modern person to save personal time
as much as possible. There is a trend towards reducing the time required for cooking, which is reflected in
an increase in the turnover of dough semi-finished products on the market. The practical significance of the
study lies in the fact that the results of consumer preferences in the market of test semi-finished products,
namely stuffed pancakes of the city of Vladivostok, can be used in the activities of enterprises engaged in the
production and sale of these products to form an assortment line of products.

Keywords: consumer preferences, dough semi-finished products, stuffed pancakes, stuffing
for stuffing, manufacturer.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

VJIK 642.58:346.548 DOI:10.33979/2219-8466-2024-88-5-108-118
H.A. WJIIIOXNHA

KOHIEIIIHWA COUAJIBHOI'O NIPEAITPUHUMATEJIBCTBA
B UHAYCTPUU OBHIECTBEHHOI'O IIMTAHUA

Hnoycmpus 0bujecmeenno20 numaniis 8 c60em paseumull HOCMOSHHO 0eMOHCHPUPYem UHHOBA-
Yuu — mperobl: NONUMUKA 300POB020 NUMAHUS, JOKATbHYIL NPOOYKMIbL, IMOYUOHATBHYIL CEPBUC, 2UOPUO-
Hblll popmam npeonpuamuii undycmpuu. B dannoui nybnuxayuu npeonazaemcsi o6pamums HUMAaHue Ha
UHCIMPYMEHMbL COYUATLHO20 NPEONPUHUMAMENbCIEA 8 NOBLIUMEHUY POIU U SHAUUMOCTY NPEOnpUsmLL
00uUeCmeeHHO20 NUMAHIUA 8 X00e peuteHus npobnem spadxcoat u oouecmea Opro8cKo20 pesuoHda.

Kntouesvle cnosa: coyuanvroe npeOnpuHUMAamenbcmeo, COYuanbHull dpghexm, 3moyuo-
HATbHDLLL cepsuc, mpeHobl 8 UHOYCMPULU 0OUEeCTNBEHHO20 NUMAHUSL.
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N.A. ILYUKHINA

SOCIO-ECONOMIC ASPECTS OF THE IMPLEMENTATION
OF HEALTHY NUTRITION POLICY: REGIONAL EXPERIENCE

Priority directions in Russian state policy cover a wide range of issues: from national secu-
rity to the health and taste preferences of an individual citizen of the country. Issues of healthy nutri-
tion are considered at such a high level due to the fact that the problems of protecting the health of
the nation cannot be solved without comprehensive coverage of individual areas from related areas.
Institutions of the socio-cultural sphere take an active part in the implementation of the state policy
of healthy nutrition in the region.

Keywords: health care, regional project, hot meals, training and experimental site, local
business.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEeOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

« O0bemM Marepuana, MpeasiaraéMoro K MmyOJHKalul, U3MepseTcs CTpaHUIAMU TEK-
cTa Ha jucrax gopmara A4 M COACPKHUT OT 3 10 7 CTPAHHMII, BCE CTPAHMIIBI PYKOIHCH
JIOJKHBI UMETh CIUIONTHYIO HYMEPAIIHIO.

» CraThsl ipefocTaBisieTcss B 1 3K3eMIusIpe Ha OyMa)KHOM HOCHUTENE U B DIICKTPOH-
HOM BU/I¢ (110 3JIEKTPOHHOM MOYTE UM Ha JI000M AJIEKTPOHHOM HOCHUTEIE).

e Cratbu JOJDKHBI ObITH HabOpaubl mpudrom Times New Roman, pasmep 12 pt ¢
OJTMHAPHBIM UHTEPBAIOM, TEKCT BBIPABHUBACTCS 10 MIMPHHE; a03arHblid oTcTyn — 1,25 oM,
MPaBOE MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, TTOJISI BHU3Y U BBEPXY — 2 CM.

* Ha3zBaHue CTaTbH, a TAKXKC (i)aMI/IJ'II/II/I U MHUIHAJIBI aBTOPOB 00s13aTEJILHO IIY6J'II/Ipy-
FOTCS Ha aHTJINMCKOM SI3BIKE.

» K craTthe npuiaraeTcsi aHHOTAIMSL U MEPEUYeHb KIIFOUEBBIX CJIOB Ha PYCCKOM M aH-
TJIMACKOM S3BIKE.

° CBCI[GHI/DI 00 ABTOpax IIPHUBOIATCA B TaKOM II0CJIEN0BATECIbHOCTH: (DaMI/IJ'II/IH, ums,
OTUCCTBO, YUPCIKACHUC WIIM OpraHu3anuda, yd€HasdA CTCIICHb, YUCHOC 3BaHUC, HTOJKHOCTD,
ajpcc, TeJ'Ie(bOH, QJICKTPOHHAA I104Ta.

* B TekcTe cTaThM KEIaTeIbHO:

— HE IPUMEHATH 000POTHI Pa3TOBOPHOM peUHr, TEXHUIIU3MBI, TPOPECCHOHATTN3MBI,

— HE MPUMEHSTH JJIs1 OJTHOTO U TOTO K€ MOHSATUS PA3JIMUHbIE HAYYHO—TEXHUYECKUE
TEPMUHBI, OJIU3KUE O CMBICTY (CHHOHHMBI), @ TaK)Ke UHOCTPAHHBIE CIIOBA M TEPMUHBI MPH
HaJIMYUM PAaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3BIKE;

— HE IPUMEHSATH IMPOU3BOJIBHBIC CJIOBOOOpPA30BaHUS;

— HE NPUMEHSTh COKPAILCHUS CJIOB, KPOME YCTAHOBJICHHBIX MPABUIAMH PYCCKOM
opdorpadun, COOTBETCTBYIOIIUMH I'OCYIapCTBEHHBIMHU CTaHAapPTaAMH.

» CokpaieHus 1 abOpeBUATyphl JOJKHBI paciin(poBBIBATHCS MO MECTY IMEPBOTO
YIOMUHAHUS (BXOXKJACHUS) B TEKCTE CTaThH.

» Gopmynsl ciaenyeT HabupaTh B peaaktope dopmya Microsoft Equation 3.0. dop-
MYJIbl, BHEIPEHHBIE KaK U300pakeHue, He JOMyCcKaroTcs!

* PucyHku u pyrue WmocTpaluu (4epTexu, rpa@uku, cXeMbl, AuarpaMmsl, GoTo-
CHUMKH) CJIEyeT pacrojaratb HEMOCPEACTBEHHO IIOCIIE€ TEKCTA, B KOTOPOM OHM YIIOMHHA-
I0TCS BIIEPBBHIE.

* [Tognucu k pucyHkam (TOTY>KUpHBIA mpUPT KypcuBHOro HauepTanus 10 pt) BbI-
PaBHMBAIOT IO IIEHTPY CTPAHMUIIBI, B KOHIIC MOJMKUCH TOYKA HE CTABUTCS:

Pucynox 1 — Texcm noonucu

C nonHoit Bepcueil TpeboBaHMil K 0QOPMIICHHIO HAYYHBIX cTaTel Bpl MoxkeTe o3Ha-
KOMHUTKCS Ha caiite Www.oreluniver.ru.

[1naTa c acnupaHTOB 3a ONMyOJWKOBAaHUE CTaTEe HE B3UMAECTCS.
[IpaBo ucCHONIB30BAHUS MPOU3BEACHUI MPEAOCTABICHO aBTOpPaMH Ha OCHOBAHUU
1. 2 ct. 1286 YerBeproii yactu ['paxnanckoro Kogekca Poccuiickoit @enepariuu.




Aopec uzoamens:
deneparbHOE TOCYAAPCTBEHHOE 00 DKETHOE 00pa30BaTeIbHOE YUPEIKICHHE BHICIIIETO 00pa30oBaHUs
«OpnoBckuil rocygapctBeHHblil yauBepcuteT umenu U.C. Typrenesa»
302026, r. Open, yn. Komcomonbckas, 95
Ten.: (4862) 75-13-18
www.oreluniver.ru
E-mail: info@oreluniver.ru

Adpec pedakyuu:
denepaibHOE TOCYAAPCTBEHHOE 010/ IKETHOE 00pa30BaATEIBLHOE YUPEIKICHUE BHICIIEIO 00pa30BaHus
«OprnoBckuii rocynapctBeHHbii yHuBepcuTeT uMenn W.C. Typreneay
302020, Opiockast 0611., . Open, Hayropckoe mocce, 29
Ten. (4862) 41-98-99, 41-98-04, 41-98-62, 41-98-27
www.oreluniver.ru
E-mail: fpbit@mail.ru

Marepuansl craTell Ie4aTaroTcs B aBTOPCKON PEAAKLIUN

[TpaBo ucnonp30BaHUs IPOU3BEICHUHN MPEJOCTABICHO aBTOPAMU Ha OCHOBAHHH
. 2 ct. 1286 YerBeptoii yactu ['paxnanckoro Kogekca Poccuiickoit @eneparuu

Texunueckuit pegaxtop I'.M. 3omurena
Komnbrorepnas Bepctka E.A. HoBunkas

ITonmucano B neuars 14.11.2024 r.
Jlara Beixoga B cBeT 05.12.2024 1.
®opmar 70x108/16. Yen. neu. 1. 7,5.
Iena cBo6onnas. Tupax 1000 5k3.
3aka3 Ne 265

OtrreyaTaHo ¢ TOTOBOIO OPUTMHAJI-MAKeTa
Ha nosiurpaduueckoit 6aze OI'Y umenu U.C. Typrenesa
302026, r. Open, yn. Komcomonbckas, 95


http://www.oreluniver.ru/
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