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HAY4YHbIE OCHOBbI NULUEBbLIX
TEXHOJIoOrnn
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JLII. HUJIOBA, T.B. ITMJIMITEHKO

MEJAHOUJIUHbI TAIEBBIX CUCTEM: ®PPAKIHIUOHUPOBAHUE
N OHEHKA AHTUOKCUJIAHTHBIX CBOUCTB

s d)pakquHupoeaHuﬂ MENAHOUOUHOB U3 MOOCIbHBIX CUCIEM, KOPKU U MAKUWA X1e600y-
JIOUHBIX U30ENULl U3 NUEHUYHOU MYKU UCHOTb308AIU 2ebNPOHUKAIOULYIO XPOMAMOZpapuio Ha KOJOH-
Kax, 3anonnenuvix cegpadexcom mapox G-50 u G-100 ¢ ouanazonom paszoenenus 6eujecms ¢ MoaeKy-
ssprou maccou 100-3000 u 4000-150000 [a. Ipucymcmeue meranououHo8 yCmanasuuéal cnex-
mpogomomempuyecku 6 ouanosone 6011 280-350 um. Ha npumepe cocmashvix uacmeti (KOPKU u Msi-
Kuwa) x1e000y104HbIX U30eUll YCMAHOBICHO, YMO OOILUUUMU AHMUOKCUOAHMHBIMU CEOUCBAMU 00-
Ja0a0m HUKOMOIEKYISAPHbIE MEIAHOUOUHDL.

Knrwouesvle cnoea: menanoudunvl, MoOeivHble cucmemvl, Xxiebobyrounvie uzoenus,
2eIbNPOHUKAIOWAs XPOMAMO2PApUsl, AHMUOKCUOAHMHbIE CBOUCMEA.
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L.P. NILOVA, T.V. PILIPENKO

MELANOIDINS IN FOOD SYSTEMS: FRACTIONATION
AND STUDING OF ANTIOXIDANT PROPERTIES

Gel-permeation chromatography on columns filled with Sephadex G-50 and G-75 grades with
a separation range of substances with a molecular weight of 100-3000 and 4000-150000 Da was used
for the fractionation of melanoidins from model systems and crust and crumb of bakery products from
wheat flour. The presence of melanoidins was determined spectrophotometrically in the range of 280-
350 nm. On the example of components (crusts and crumbs) of bakery products, it is established that
low-molecular melanoidins have a greater antioxidant activity.

Keywords: melanoidins, model systems, bakery products, gel-permiation chromatography,
antioxidant properties.
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VIIK 663.44
11.B. HOBHKOBA, I1.B. PYKABUIIbIH, A.C. MYPABLEB

BJIMAHUE OCHOBHBIX ITAPAMETPOB IIPOLHECCA CYXOI'O
OXMEJIEHHUSA HA PU3UKO-XUMHNUYECKHUE ITOKA3ATEJIN IIUBA

B pabome paccmompeno snusinue cnocoba cyxoeo oxmeaeHus Ruea Npu 3HAYEHUsX memne-
pamyp 5 u 20°C 015 08yx cOpmos Xxmejist ¢ HUSKUM U 8bICOKUM COOEPACAHUEM O-KUCTIOM HA cooep-
Jcane Helemyuux 20PbKUx KUCIom xmeiust 8 20moeom nuee. OOHAPYHCeHO 3HAUUMENbHOE Yeeaule-
HUe KOHYeHmpayuu 2yMyIuHOHO8, 00YCIOGIeHHOe, 21A8HbIM 00pA30M, NPUCYMCMGUEM O-KUCIOM
XMelst U NPOOOIICUMENTbLHOCIbIO Hpoyecca cyxo2o oxmenenust. Ilpedcmaenensl 3agucumocmu no-
mepb U30-0-KUCTIOM 8 NPOYECcce CYX020 OXMeNeHUs U3-3a a0copOyUL Ha Yacmuyax Xxmeieeou opoou-
Hbl, NOKA3AHO 3HAYUMENbHOE VEeaudeHue KOHYeHMpayuy o-KUCion 6 npoyecce cyxo2o OXMeaenus
npu 20°C copmom xmens ¢ blCOKUM UCXOOHBIM codepaicanuem a-kuciom. Ommeuanocs yeeiudeHue
PH u cnudicenue maccosou KoHyeHmpayuu CyXux 6ewecms nusa 8 npoyecce Cyxo20 OXMeNeHusl
(naubonee svipadiceno npu 20°C no cpasnenuio ¢ opyeumu obpasyamu).

Knrouesvie cnosa: cyxoe oxmenenue, nuOBapeHUe, XMejb.
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[.LV.NOVIKOVA, P.V. RUKAVITSYN, A.S. MURAVEV

THE INFLUENCE OF THE MAIN PARAMETERS OF THE PROCESS OF
DRY HOPPING ON THE PHYSICO-CHEMICAL PARAMETERS OF BEER

The paper considers the effect of the method of dry beer hopping at temperatures of 5 and
20°C for two hop varieties with low and high o-acid content on the content of non-volatile bitter acids of
hops in the beer. Discovered a significant increase in the concentration humulinom caused mainly by
the presence of a-acids of hops and the duration of the process of dry hopping. The dependences of ISO-
o-acid losses in the process of dry hopping due to adsorption on hop fraction are presented, a signifi-
cant increase in the concentration of o-acids in the process of dry hopping at 20°C a hop variety with a
high initial content of a-acids is shown. There was an increase in pH and a decrease in the mass con-
centration of beer in the process of dry hopping (most pronounced at 20°C compared to other samples).

Keywords: dry hopping, brewing, hops.
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A.B. BEPECTOBA, 5.111. MAHEEBA, I"'A. CUAOPEHKO, B.I1. IIOIIOB

NCCIIEJOBAHUE BJIMAHUA BBICTPOI'O 3AMOPAKNBAHUA
HA NOKA3ATEJIM KAMECTBA MOPKOBH
B YCJIOBUAX OBHIECTBEHHOTI'O IIMTAHUSA

Ananuzupyss pasiuynvle Cnocodbl COXpamenusi nepepabomxu pacmumenbHO20 Cbipbs,
MOJICHO C Y8EPEHHOCMbIO CKA3AMb, YMO ObICMPOe 3AMOPANCUBAHUE 8 WUPOKOM UHMep8dTe Ompu-
YameabHblX MEMNEPamyp s6JI8emcs Ha Ce200HAUNUL OeHb Hauboiee NepCnekmueHbIM U TyYuum
CHOCOOOM KOHCEPBUPOBAHUsl NI0O00BOUWHO20 Cbipbi. Bvicmpoe 3amopadcueanue cnocoocmeyem
MAKCUMATTLHOMY COXPAHEHUIO KA4ecmed U NUegol YeHHOCU pAacmumenbHoll npooyKyuu npu
ONUMENbHOM XPAHEHUU, CHUNCEHUIO UX NOMepb, PACUUPEHUIO ACCOPMUMENMA, HOPMUPOSBAHUIO
cmpamezuyeckux 3anacos. Kpome moeo, wuporkoe ucnonv3osanue KpuoobpabomaHHo2o cvipbsi 6
00WecmeeHHOM NUMAHUU U ObIMOBLIX YCI0BUAX He MOIbKO NO3BOJAem COKPAMuUmMy 8pemMs npuco-
moenenusi 61100 npumepho 6 30 pas, HO 3HAYUMENLHO HOBLICUND KAYECMBO NPOU3BOOUMOLL NPOOYK-
yuu. B cesa3u ¢ smum ucnonvzosanue ObICMpo3aMOPONCEHHOU PACMUMENbHOU NPOOYKYUU UmMeem
BAJICHOE IKOHOMUYECKOE U COYUATbHOE 3HaAdeHue. Ycmanosnenue 3a8UcUMOCu Mexcoy napament-
pamu Kpuooopabomku u noKazamenimu Kauecmed 3amopoNCeHHO20 080UIHO20 CbIPbsl Mbl UCC1e00-
6a/IU HA NpUMepe MOPKosu 08yx copmos — Hanmckas 4 u Hecpagnennas.

Knrouessle cnosa: bvicmpoe 3amopasicusanue, 080UHOE Coipbe, PUIUKO-XUMUYECKUE CEOT-
CMBa, XUMU4eCcKuii cocmas.
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A.V. BERESTOVA, E.SH. MANEYEVA, G.A. SIDORENKO, V.P. POPOV

RESEARCH OF FAST FREEZING INFLUENCE ON INDICATORS
OF CARROT QUALITY IN THE SPHERE OF PUBLIC CATERING

Analyzing various ways of the preservation of vegetable raw materials processing, it is safe
to say that fast freezing in a wide interval of negative temperatures is the most perspective and the
best way of the preservation for fruit and vegetable raw materials today. Fast freezing contributes to
preserve maximally quality and nutrition value of vegetable production on long storage, to decrease
in their losses, to expand the assortment, to form the strategic stocks. Besides, wide use of the cryo-
processed raw materials in public catering and life conditions does not only allow to reduce prepa-
ration time of dishes approximately by 30 times, but to increase considerably the quality of the made
production. In this regard the use of the fast-frozen vegetable production has an important economic
and social value. We studied the dependence determination between the cryoprocessing parameters
and the quality indicators of frozen vegetable raw materials having taken as an example carrot of
two grades «Nantskaya 4» and «Nesravnennayay.

Keywords: fast freezing, vegetable raw material, physical-chemical characteristics,
chemical composition.
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VK 636.4.084
J.C. YHACOB, H.U. IPOBAH, E.A. KY3HELIOBA, T.C. BbIYUKOBA

COJIEPKAHUE TSIKEJIBIX METAJIJIOB B MSICE CBUHEHN
IIPU BKJIIOYEHHUU B UX PAIIMOH TPOBUOTHUKA «ITPOBAT'EH»
N XOTBIHEIKUX ITPUPOJHBIX HEOJIUTOB

H3zyueno enusnue npoouomuxa «llposazen» u e2o couemanHozo npuMeHeHust ¢ XOmvlHey-
KUMU RPUPOOHBIMU YEOIUMAaMU HA YPOBEeHb HAKONAEHUSL MSJICENbIX MEMAlIo8 8 Msce CEuHell U
ceuHbix cyonpodykmax. Ilokazano, ymo exkmoueHue 8 payuor OMKAPMIAUBAEMO20 MOIOOHAKA CEUHEl
npobuomuxa «lIpogsazen» 6 doze 2 Ke/m KopMa 6 YUCMOM 8Ude U OCOOEHHO 6 COYeMAaHUU C XOmbl-
HeYKUMU NpupooHbIMU Yeonumamu 8 0o3e 3% om Maccol Cyxo2o eewecmsa KOpma, cnocoocmsyem
CHUDICEHUIO YPOBHSL CUHYA U KAOMUSL 8 MsICe, NeUeHU, cepoye U NOYKAX HCUBOMHDIX.

Knrwouesvle cnosa: msaco ceumell, cUHUHA, CEUHBIE CYONPOOYKMbI, MAICENbLIE MEMAllbl,
Kayecmeo Mscd, npupooHble Yeoaumol, RPOOUOMUKU.
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D.S. UCHASOV, N.I. YAROVAN, E.A. KUZNETSOVA, T.S. BYCHKOVA

THE CONTENT OF HEAVY METALS IN THE MEAT OF PIGS WHEN
INCLUDED IN THEIR DIET PROBIOTIC «<PROVAGEN»
AND HOTYNETSK NATURAL ZEOLITES

The results of the study of the effect of probiotic «Provageny and its combined use with
Hotynetsk natural zeolites on the level of accumulation of heavy metals in pig meat and pork offal are
presented. It is shown that the inclusion in the diet of fattened young pigs probiotic «Provageny at a
dose of 2 kg/t feed in pure form and, especially in combination with Hotynetsk natural zeolites in a dose
of 3% by weight of dry matter feed, reduces the level of lead and cadmium in meat, liver, heart and kid-
neys of animals.

Keywords: pig meat, pork, pork offal, heavy metals, meat quality, natural zeolites, probiotics.
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VK 633.112.6:664.642.1

B.B. PYMSHIIEBA, E.B. XMEJIEBA

WCCJIEJJOBAHME BJIUSHUSA MMOJBSIHOM MYKH
HA ®U3NOJOI'MYECKOE COCTOSHHUE
XJEBOIIEKAPHBIX JIPOXKKEH

H3zyueno enusmue nOAOSHOU MyKU HA NPOYeCC aKmMuéayuy nPecCcOBAHHbIX XAeOONeKAPHbIX
Opodicoceli U ux husuonocudeckoe cocmosiHue. JJoKkazano, Ymo UCnolb306aHue MyKu NoNOsSHOU 6
XNe6ONEKapHOM NPOU3600CmEe GIUSACm HA  (PUIUOTOSUNECKOe COCMOSHUE OpOJCIHCell Npu  Ux
akmusayuu U nogvluiaem npu dmom buomexronrocuieckue ceoticmea. Mcnoivsosanue nonbsHot my-
KU NO360JIUM COKPAMUMb 8PEMsi MEXHONIO2UHECKO20 NPOYeccd NPou3e00cmed Xaeho6yi1ounsix uzoe-
JUEL U NOGICUMb NOKA3AMENU UX KAYeCmed.

Knroueevte cnosa: myka nonosnas, xiebOonexapHvle OpOJNCIHCU, OUOMEXHONOSUHECKUE
ceoticmea, pusuono2uieckoe COCmosHue.
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ON THE PHYSIOLOGICAL STATE OF BAKERY YEAST
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The influence of spelt flour on the activation process of pressed baking yeast and their
physiological state was studied. It is proved that the use of spelt flour in the activation of pressed
baking yeast improves their physiological state and biotechnological properties. The use of spelt
flour for the activation of baking yeast will intensify the process of production of bakery products
and improve their quality.

Keywords: flour, baking yeast, biotechnological properties, physiological state.
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NPOLAYKTbI ®YHKLUNOHAJIbHOIO
U CriELINATINSUPOBAHHOI'O HASHAYEHUA

VK 664.681.2

A.A. YEPHEHKOBA, C.A. IEOHOBA, JI.T. TAU®YJIJIMHA,
E.H. YEPHEHKOB, E.1. KOIIIMHA

COBEPHIEHCTBOBAHME PEHEINTYP MYYHbBIX KOHAUTEPCKHUX
N3AEJUU C JOBABJIEHUEM BUOJIOT'MYECKHU AKTUBHOI'O CbIPbA
PECHHYBJIIMKHN BAIIKOPTOCTAH

Paccmompena 603modcnocms 000asnenuss 08caHO20 MAIKAHA 6 peyenmypy OUCKeUma.
Yemanoeneno, umo 6 oscanom mankane cooeparcamcs 6000- U JHCUPOPACMBOPUMbLE BUMAMUHBL —
PP 6 konuuecmse 95,1 me/ke, eumamunvl epynnet B (B; — 19,0 me/ke; By — 12,6 me/ke), A (3,2 me/ke),
E (10,0 me/ke), C (20,6 me/ke) u eumamunvt epynnot D (D — 7,7 me/ke; D3 — 8,3). Takorce 6 oscsinom
Mankane 0OHAPYIHCeHbl PSi0 MUHEPATIbHBIX 6EUECNE — MApeaney, Jceie30, Medb, Kobanvm u yuuk. B
SHAUUMENIbHOM KOJIUYeCmee 8 npooyKme cooeprcamcs scene3o u yunk — 41,92 me/ke u 27,39 me/ke
coomeemcmeaenno. OnpedeneHvl OCHOBHblE NOKA3AMENU KAYeCmed Cbipbs (08CAHO20 MAIKAHA),
buckeumnoz2o nonygabpuxama u Ouckeuma. Ycmamnoeiena ONMUMATbHASL 003UPOBKA OBCSIHOZO
maiakana 6 peyenmype ouckeuma — 15% om maccer myxu. Takoice npu @neceHuy 08caH020 MAIKAHA
6 peyenmypy OGUCK8UmMa NOGbLIUAEHICS COOEPICAHUE MUHEPATbHBIX 6EUeCE U BUMAMUHOS.

Knioueevie cnosa: oscsanoll mankan, OUCKEUM, 6000- U JCUPOPACTNEOPUMbIE GUIMAMUHDL,
MUHEPATbHbIE BeUecnEa.
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A.A. CHERNENKOVA, S.A. LEONOVA, D.T. GAIFULLINA,
E.N. CHERNENKOV, E.I. KOSHCHINA

PERFECTING OF RECIPE OF FLOUR CONFECTIONERY
BY ADDITION OF BIOLOGICALLY ACTIVE RAW MATERIALS
OF THE REPUBLIC OF BASHKORTOSTAN

The possibility of adding oat talcan to the recipe of biscuit is considered. It is established
that oat talcan contains water- and fat-soluble vitamins such as PP in the amount of 95,1 mg / kg,
group B vitamins (B; — 19,0 mg/kg; B; — 12,6 mg/kg), A (3,2 mg/kg), E (10,0 mg/kg), C (20,6 mg/kg)
and vitamins of group D (D, — 7,7 mg/kg,; D; — 8,3). A number of mineral substances such as manga-
nese, iron, copper, cobalt and zinc have been found also. The most significant are iron and zinc
which amounts reach value of 41,92 mg/kg and 27,39 mg/kg, respectively. The main indicators of the
quality of talcan and biscuit have been determined. The optimal quantity of oat talcan equal 15%
have been established. Content of mineral substances and vitamins has been increased in process of
an importation of an oat talkan into the biscuit compounding.

Keywords: oat talcan, biscuit, water-soluble and fat-soluble vitamins, minerals.
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b. TOXUPUEH, A.A. YEJIHAKOB, B.M. [TO3HSIKOBCKUI

TEXHOJIOT S ITIPON3BOJCTBA MHHOBAIIMOHHOM ®OPMBbI
OYHKIINMOHAJIBHOI'O TIPOAYKTA - BAJ «9HEPI' US»

Paspabomana mexnonocusi H08020 YHKYUOHANLHO2O NPOOYKMA — OUONOSUHECKU AKTNUG-
Hoti 0obasxku (BAJ]) «Onepeusy. Hcnoaw3o06an uHHOBAYUOHHBII CROCOO MAbIeMUPOSanUsl, UCKIIO-
yaiowull 6o30eticmsue KUCIopood, Ymo Hapsoy ¢ HUSKUM COOEpIIcaHueM 6iazu npedomepaujaem
OKUCIUmMeNbHble U 2UOpOIUMUYecKue npoyeccyl. Takoe mexnonro2uyeckue pewenue, a maxice npu-
MeHeHUe Wadsiux napamempos npou3eo0Ccmea obecneyusaent 8blCoKUe nompeoumenbcKue Ceol-
cmea npooyKyuu, cmaduIbHOCHb ee DUOIOUYECKU AKMUBHBIX KOMNOHEHMOS. Ycmanoeiena nuwje-
6as YeHHOCHIb, ONpedensiouds YHKYUOHATIbHYIO HANPAGIEHHOCIb CREYUATUIUPOBAHHO20 NPOOYK-
ma, 4mo noOMeEePIHCOeHO Pe3yIbMmamamil KIUHUYECKUX UCCLe008aHULL 8 YCA0BUSIX 8bICOKUX NCUXO-
Quzuonocuueckux Hazpy3ox.

Knrouesvte cnosa: BAJl, unnosayuonnvle mexnonocuueckue peuterus, QYHKYUOHATbHbLE
ceoticmea, IQpekmusHocms.
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B. TOKHIRIEN, A.A. CHELNAKOV, V.M. POZNYAKOVSKIY

TECHNOLOGY OF MANUFACTURE OF INNOVATIVE FORM
OF THE FUNCTIONAL PRODUCT - BAD «<ENERGY»

The technology of the new functional product — biologically active additive (BAD) «Ener-
gy» has been developed. An innovative method of tableting, excluding the effect of oxygen, is used,
which, together with a low moisture content, prevents oxidative and hydrolytic processes. such a
technological solution, as well as the use of sparing production parameters ensure high consumer
properties of products, the stability of its biologically active components. The nutritional value de-
termining the functional orientation of a specialized product is established, which is confirmed by
the results of clinical studies in conditions of high psycho-physiological loads.

Keywords: food supplements, BAD, innovative technological solutions, functional
properties, efficiency.
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H.A. TPUBOBA, JI.B. BEPKETOBA

NCCIIIEJOBAHHUE U PASPABOTKA
OBOI'AHNIEHHOI'O ®YHKIIMOHAJIBHOI'O HAITUTKA

Oonum u3 Haubonee OUHAMUYHO PA3GUBAIOWUXCS HANPAGIEHUL 8 00ACIU MEXHOI02UU
NPOOYKMO8 NUMAHUS AGISAeMCs pa3spabomKa HANUMKO8 ¢ NOBLIUEHHBIMU NUWEBbIMU CEOUCMEAMU.
Jannvle Hanumku obecneyusaom opeanusm MAKpo- U MUKPOHYMPUEHMAMU HA QU3UOI0SUYECKOM
VpOGHe, NOGLIULAIONM UMMYHHbIL CIANYC OP2AHUZMA, CIMUMYIUPYION NPOYECChl NUWesapeHus u Opy-
eue npoyeccol obmena 6 opeanusme. Pazpaboman u uccredosarn nodbop onmumanbHO20 COOMHO-
WieHUsl UHZPeOUeHMO8 (QYHKYUOHANLHO20 HANUMKA 8 (U3UOI0SUYECKU AKMUBHBIX KOIUYECMEAX,
NO360ASIOWULL HOJYYUUMb 2APMOHUYHBIE OP2AHOJENNUYECKUe NOKA3ameny U peKOMeHO08aH K npu-
MEHEeHUI0 8 NPOGUIAKMUKE U OUEMOMEPANUY ATUMEHMAPHO-3A8UCUMbIX 3000.1€6aANULL.

Knwouesvle cnosa: 0enkosvlii HANUMOK, QYHKYUOHATbHBIL NPOOYKH, pPACMUMENbHbIe
KOMNOHEHMbl, GUMAMUHbL, 2000bL.
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One of the most dynamically developing direction in the field of food technology is the de-
velopment of beverages with high nutritional properties. These drinks provide the body with macro-
and micronutrients at the physiological level, increase the immune status of the body, stimulate di-
gestion and other metabolic processes in the body. The selection of the optimal ratio of the function-
al drink ingredients in physiologically active amounts, allowing to obtain harmonious organoleptic
characteristics, and is recommended for use in the prevention and diet therapy of alimentary-
dependent diseases.

Keywords: protein drink, functional product, plant components, vitamins, berries.
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TOBAPOBENEHUE
NMALIEBbLIX ITPOAYKTOB

VIIK 664.1

K.B. HOBUKOBA, A./l. 3AXAPOBA, A.A. MAKCUMKUH, 10.A. CEMUCAXXOHOBA

INEPCIHHEKTUBbI UCITOJIb3OBAHUS HETPAAULIUOHHOI'O CbhIPbSI
B POCCUUCKOH MUIIEBOU ITPOMBIINVIEHHOCTHA

Lenvo uccredosanus saeusiemes paspabomra ONMUMAIbHOU peyennypbl COUGH020 KOHOU-
mepcKo20 Us0eius ¢ UCHOAb306AHUEM HEMPAOUYUOHHO2O CbIPbs, NPUSOOHO20 OIS JI00el, cmpaoa-
FOUYUX TULUHUM 8eCOM U OdcUpeHuem. B kauecmee Hempaouyuonno2o colpbsi 6vLIa 6bIOPAHA KOHIICA-
KO8asi MYKa, 061a0aiowas credyiouuMy NOAE3HbIMU CEOUCMEAMU: GbLICMPOe UYECME0 HACIYEHUS,
YAYUUeHUe MUKPOGIOPbL U NEPUCTIATLIMUKY KUMEYHUKA, CHUMNCEHUE XOIeCMePUHA U caxapa 6 Kpoei
npu npueme HAMOWAK, CHUNCEHUE CKOPOCTU ONOPONCHEHUsL JcellyoKka. B kauecmee c6ugHo2o Kow-
oumepcko2o uzdenus evlopano mapuwmennoy. Ilocie usyuenus ceolucmes, XapaKmepHvix OaHHOMY U3-
Oenuto, Oviu paspabomanst 4 06pasya ¢ PasIUUHLIM COOEPIHCAHUEM HCETAMUHA, KOHICAKOBOU MYKIL
u nexmuna. Ilo oxonuanuu npopabomxu peyenmypvi OblIU NPOEeOeHbl UCCIEO0SAHUSL NO GIUSHUIO
HemMpaouyUOHHO20 CbIPbsL HA KAYECME0 20MOBbIX U30eNUl.

Kniouesvle cnosa: xonicaxoeas myka, HempaouyuoHHOe Cbipbe, OUuemuyeckoe cOusHoe
KOHOUmMepcKkoe uzoenue.
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Z.V.NOVIKOVA, A.D. ZAKHAROVA, A.A. MAKSIMKIN, YU.A. SEMISAZHONOVA

PROSPECTS OF USE OF NON-TRADITIONAL RAW
MATERIALS IN THE RUSSIAN FOOD INDUSTRY

The aim of the study is to develop an optimal formulation of whipped confectionery using
non-traditional raw materials suitable for overweight and obese people. As non-traditional materials
were chosen konjac flour, which has the following useful properties: quick feeling of satiety, improve
the microflora and intestinal peristalsis, lower cholesterol and blood sugar in the fasting, the decrease
in the rate of gastric emptying. Marshmallow was chosen as a whipped confectionery. After studying
the properties characteristic of this product, 4 samples with different contents of gelatin, cognac flour
and pectin were developed. Upon completion of the formulation development studies were conducted
on the impact of non-traditional raw materials on the quality of finished products.

Keywords: konjac flour, non-traditional raw materials, diet whipped confection.
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VJIK 664.66.002.68

JL.H. KPUKYHOBA, E.B. AYBUHUHA

NCCIIEJOBHUE BEJIKOBOI'O KOMIIVIEKCA BO3BPATHbBIX
OTXOJ0B XJVIEBOIIEKAPHOI'O TIPOU3BO/JCTBA

Yemanoeneno, umo codeparcanue pacmeopumozo benxa 6 06pasyax 6036pamubix omxo008
X71e6onekapHoco npou3eo0cmed, NOJYHYeHHbIX u3 nueHuynou myku, cocmaeniem 0,53-0,85%, uz
cmecu pocanoti u nuenuunon myku — 1,32-2,90%, coodepoicanue amMuHHO20 a30ma 6apbupyemcs 8
npedenax om 0,18 0o 0,38%. C nomowupio 8blcOKOIPHEKMUBHOU HCUOKOCMHOU XPOoMamozpapuu
U3YHeH KauecmeeHHblll COCIMAs U YCHMAHOBLEHO KOAUYECMBEHHOe COOepIICanHue C60000HbIX AMUHO-
KUCTIOM 8 UCCIe008aHHbIX 00pa3yax 036pamusix omxo0os. [lokasano, ymo 6 o6pazyax uz piucaHo-
HUEHUYHO20 X1eDa COOEPICUMCI MAKCUMANbHOE KOIUYECTHBO NIe2KO YCBAUBAEMOU OPOACHCAMU dC-
NapazuHoBoU KUCIOMblL U AIAHUHA, OKA3bIBAIOWe20 NOI0ACUMENbHOE GIUsIHUE HA (epMeHmamus-
HYI0 aKMUBHOCHb OPOACHCE.

Knrwouessle cnosa: 6o3epammuvie omxoobl X1e00NEKAPHOZ0 NPOU3BOOCMBA, OENKOGbIll KOM-
nIeKc, COCmas AMUHOKUCIOM.
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L.N. KRIKUNOVA, E.V. DUBININA

STUDY OF PROTEIN COMPLEX OF RETURN WASTE
OF THE BREAD-BAKING PRODUCTION

1t was found that the content of soluble protein is 0,53-0,85% in samples of return waste of
bread-baking production obtained from wheat flour, from a mixture of rye and wheat flour it was
1,32-2,90%; the content of amine nitrogen varies from 0,18 to 0,38%. Using high-performance lig-
uid chromatography, the qualitative composition and quantitative content of free amino acids in the
studied samples of return waste has been studied. It is shown that the samples of rye-wheat bread
contain the maximum amount of easily absorbed aspartic acid and alanine, which has a positive ef-
fect on the enzymatic activity of yeast.

Keywords: returnable waste of bread-baking production, protein complex, amino acid
composition.
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A.Jl. TWIBMAHOBA, W.T. TAPEEBA, H.III. HUKVJIMHA

BJIMSIHUE COPTOBBIX OCOBEHHOCTEHN KAPTO®EJIS
N JIBHAHOU MYKHU HA PELHEIITYPY KAPTO®EJIBHBIX KPOKETOB

Hccnedosanwvr copma kapmoghens «Menoous» u «80m0wny Ha cooepaicanue Kpaxmaia u
sumamuna C. Paspabomana peyenmypa Kpokemog Kapmogenvuvix ¢ 000asieHuem NbHIHOU MYKU.
Konuuecmsennwiti u kavecmeennulii cocmas 6€1K06 CeMsiH bHA CEUOEMEeNbCMBYem O NepChneKmus-
HOCHU UX UCHONb308AHUS 8 KAYECMEe UCHOYHUKA OeaKa 0I5t NOGbluleHUs. OUOI02UYeCKOl YeHHOCMU
Kapmoghenenpooykmos u 0602aujeHusi NUUesbIX 0J10KOH U NOJUHEHACHIUEHHBIX JICUPHBIX KUCLONI.
MyKky uz abHa 6600uUNU NYMEM 3amenbl RUEeHUYHOU MyKu 6 coomuowernuu 25; 37,5 u 50%. Ilocae
nposedenus dezycmayuu no0obpan Hauboiee ONMUMATLHBIU APUAHM NO OP2AHOIENMUYECKUM NO-
Kasamenam (obpazey c cooeparcanuem 37,5%). V eomoguvix kyaunapuwix uzoenuil 6vina onpedenena
Maccosas 005t CyXux 6eujecme u Jcupda, KUCIOMHOe YUCIO dHcupa u nepekuctoe ducio. C nomoupio
onpeodeenus NepoKCUOa U KUCIOMHO20 YUCIA YOAIOCh OOHAPYICUNL OKUCIUMETbHbIE NPOYECChl U
NPOOYKMblL NOBPEdNHCOCHUsL 20pA300 PaHblULe, YeM YOdI0Ch YCMAaHo8UMb opeanoienmuyecku. Takum
00paA3oM, U3yueHbl XapaKmepucmuKu ypoGHell Kauecmsa ¢ moyKu 3peHust 6e30nacHocmu, Gyukyuo-
HAIbHBIX, OP2AHOJENMUYECKUX CEOUCME U NULYEBOl YCHHOCTIU.

Knrouesvte cnosa: myxa mHsmas, Kpokemol kapmogenvhvie, eumamur C, Kpaxmani, Kuciom-
HOCMb, IANCHOCHTb, NEPEKUCHOE YUCIIO, KUCTIOMHOE YUCIO.
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A.D. GILMANOVA, I.T. GAREEVA, N.S. NIKULINA

INFLUENCE OF VARIETY FEATURES OF POTATO AND LIENNY FLOUR
ON RECIPE OF POTATO CROCKETS

We investigated the cultivar «Melody» and «evolution» on the starch content and vitamin C.
Developed the recipe of potato croquettes with the addition of flax flour. The quantitative and qualita-
tive composition of flax seed proteins indicates the prospects of their use as a source of protein to in-
crease the biological value of potato products and enrichment with dietary fibers and polyunsaturated
fatty acids. Flax meal was introduced by replacing wheat flour in a ratio of 25; 37,5 and 50%. Tasting
was carried out and the most optimal variant was chosen according to organoleptic parameters (sample
with the content of 37,5%). The finished culinary products was determined by mass fraction of dry sub-
stances and fat, acid number of fat peroxide value. Determination of peroxide and acid number have
discovered oxidative processes and damage much earlier than you can install organoleptically. Thus,
the characteristics of quality levels in terms of safety, functional, organoleptic properties and nutritional
value were studied.

Keywords: flax meal, potato croquettes, vitamin C, starch; acidity, humidity, peroxide
number, acid number.
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E.B. 3AYI'OJIbBHUKOBA, O.}1O0. EPEMHWHA

NCIIOJIb3OBAHHUE ITIOBOYHBIX NPOAYKTOB IIEPEPABOTKH
HIMEHAIBI B IIMINEBOU ITPOMBIINIVIEHHOCTH

B cmamve npedcmaenen anamumuyeckutl 0030p UCHOAL306AHUSL NOOOUHBIX NPOOYKMOS
nepepabomku nuieHuybl 8 nuwjesol npomwviuiiennocmu. Iloxkasano, umo nobounvie npooyKmol
nepepabomxu NUEHUYbL WUPOKO UCNOAL3VIOMC 8 Kavecmee obozamumensi 6eikamu, nuyesbiMu
BONLOKHAMU, BUMAMUHAMU U MUHEPATLHLLMU DJICMEHIMAMU.

Knroueevle cnosa: 6e30mxoOHvle MEXHONIO2UU, SMOPUYHLIE NPOOYKMbL NepepadomKu
nULeHUYbL, NUEHUYHBIL COL00, NUEHUYHbIE POCHIKUL.
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E.V. ZAUGOLNIKOVA, O.YU. EREMINA

USE OF BY-PRODUCTS OF WHEAT PROCESSING
IN THE FOOD INDUSTRY

The article presents an analytical review of the use of by-products of wheat processing in
the food industry. It is shown that by-products of wheat processing are widely used as a dressing
agent for proteins, food fibers, vitamins and mineral elements.

Keywords: non-waste technologies, secondary products of wheat processing, wheat malt,
wheat sprouts.
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BJIUSAHUE SIBJIOYHOT' O ITIOPOINKA HA CBOMCTBA BUCKBUTHBIX
HHOJTY®ABPUKATOB

Tlpusedenvl dannvie 0 pes3ybmamax Ucc1edo08anusl Kauecmea DUCKEUMHO20 noay@padpuxa-
ma, nPueoMOGIeHHO20 ¢ UCNONIb306aHUEM SOIOUHO20 NOPOUIKA 8 Koauvecmee 6% om Maccvl MyKu.
Onpedenenvl nokazamenu Kauecmsa auuHo-caxaphou maccvl. Mcciedosano enusnue sbi04H020 no-
POWIKA HA UBMEHEHUe GILAXCHOCMU Noaygabpuxamos é npoyecce xpanenus. Onpedeliena nuujesast
YeHHOCMb. Yemanosieno, 4umo UCnOIb308anue I0I04H020 NOPOUIKA NOGBIUACHT NUUWEBYIO YEHHOCTb,
VAYHAaem Kauecmeo GUCKEUMHO20 noJygadbpuxama.

Knroueesvte cnosa: ouckeummvlil noiygabpuxam, si010YHbLL NOPOULOK, NOKA3AMenU Kade-
cmea, nuueeas YeHHoCmo.
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E.I. SHCHERBAKOVA, A.A. RUSHCHITC

THE INFLUENCE OF APPLE POWDER ON THE PROPERTIES BISCUIT
SEMI-FINISHED PRODUCTS

The data on the quality of a biscuit semi-finished product prepared with the use of apple
powder in an amount of 6% of the mass of flour are given. Indicators of quality of egg-sugar mass
are defined. Influence of apple powder on change of humidity of semi-finished products in the
course of storage is investigated. It is established that use of apple powder increases nutrition value,
improves quality of a biscuit semi-finished product.

Keywords: biscuit semi-finished product, apple powder, quality indicators, nutrition value.
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KAYECTBO U BE3OIIACHOCTb
MALLIEBBIX TPOAYKTOB

VK 658.562.64

M.M. [IETYXOB

TOBAPOBE/THO-3KCIIEPTHASA OHEHKA KAYECTBA
CBIPOKOITYEHBIX KOJIBAC BEJTOPYCCKOI'O ITPON3BOJACTBA

B cmamuve npugedenvi pe3ynromamul moeapo8eoHo-3KCNePMHOU OYEHKU Kauecmea 0ecamu
00pasy08 CuLIPOKONUEHbIX KOAOAC 6en0pyccKo20 NPOoU3B00Cmed no Op2aHOAenmuYecKum U Qu3uko-
Xumuyeckum nokazamensm. [Iposedena 6anvnas oyenka xavecmea u UCCIe008AHUA HA COOMEEM-
cmeue Kavecmea MACHOU NpooyKyuu mpebosaHuam 2ocyoapcmeennozo cmanoapma PecnyOauxu
benapyco (CTH 1996-2009).

Kniouesvie cnosa: cvipoxonuenas xoabaca, OyeHka Kauecmed, QUIUKO-XUMUYECKAs,
opeanonenmuyeckas, OanbHAsA OYeHKd, NPOU3B00CMB0, IKCHEPMU3A Ka4ecmed.
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M.M. PETUKHOV

COMMODITY RESEARCH AND EXPERT ASSESSMENT
OF THE QUALITY OF DAMP-SMOKED SAUSAGES
OF THE BELARUSIAN PRODUCTION

The article presents the results of the commodity expert assessment of the quality of ten sam-
ples of uncooked smoked sausages of Belarusian production by organoleptic and physico-chemical in-
dicators. A ballroom quality assessment and research on the conformity of the quality of meat products
to the requirements of the state standard of the Republic of Belarus (STB 1996-2009) was carried out.

Keywords: dry salami, quality assessment, physicochemical, organoleptic, ball score, pro-
duction, quality examination.
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KauecTBO M 0€301aCHOCTh INIIEBLIX NPOAYKTOB

VK 664

B.I1. KAPAI'OJIH, O.B. FOPUHA

OILEHKA BE30OITACHOCTHU U KAYECTBA
BUOJIOI'MYECKU AKTUBHBIX JIOBABOK K ITUIIE
C HOMOIBIO IBYX METOAOB BUOTECTUPOBAHUA

Hlecmo 6uonocuvecku axmushvix 0obasox x nuwge (BA/) ocusommnoeo u pacmumenbHo2o
HPOUCXOANCOEHUSL UCCTIEO08AHBL HA CHOCODHOCMb BbI3bIBAMb MYMAZEHHbIE U YUMOMOKCUYECKUe -
Gexmor 6 08yx pasmuvix 6uomecmax. Obrapyoicerno, umo pacmumenshvie BAJ ne monvko 6esonachul,
HO U HeKomopble U3 HUX CHOCOOHbL NOBLIUATG AKMUBHOCTb MUMOXOHOPUATILHBIX (DepMEHM08 NAaHA-
putl. Hanpomus, BAJ] na ocrose aicupos pwid nposeisiiu MymazeHHOCmb 8 mecme JUMca CatbMOHE-
T MUKPOCOMBL 8 YCII0BUSX MEMAbOIU1ecKOll aKMUBAYUYU U NOOAGISLIU PE2EHEPAYUOHHYIO AKMUBHOCTD
nIaHapuii.

Knroueewvte cnosa: ouonozuuecku axmushnvle 0ovasku k nuwe (bAZL), nuwesas 6esonac-
HOCHb, OUOmMecmuposanue, MymazeHHoCmby, NAAHAPU, YUMOMOKCUYHOCHIb.
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ASSESSMENT OF THE SAFETY AND QUALITY OF FOOD
SUPPLEMENTS USING TWO METHODS OF BIOTESTING

Six food supplements (FS) containing fish oil or botanicals have been studied in two differ-
ent biotests for their ability to induce mutagenic and cytotoxic effects. It was demonstrated that bo-
tanical FS are not only safe, but some of them are also capable to increase the activity of mitochon-
drial enzymes. On the contrary, FS based on fish oil showed mutagenic activity in the Ames Salmo-
nella/microsome test as well as suppressed planaria regeneration activity.

Keywords: food supplements, food safety, biotesting, mutagenic activity, planaria, cytotoxici-
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NCCJIEAOBAHUE PbIHKA
[1PO1OBOJIbCTBEHHbBIX TOBAPOB
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A.H. TABATOPOBUY, A.I'. CTEITIAHOBA, E.H. CTEIIAHOBA

AHAJIN3 PBIHKA KOHAUTEPCKUX W3AEJINA JUABETUYECKOT O
HA3HAYEHUSA I'. HOBOCUBUPCKA

Ha nompebumenvckom puoinke 2. Hosocubupcka npeobradanu ouabemuieckue KOHOUMep-
CKUe uz0enusi POCCUtICKUX U320mosumenetl, npu Smom MeCmHble uz2omosument Ovliu npeoCmagieHsl
MOJIbKO 0OHUM npeonpusimuem - Komnanuel «benoe depesoy. Haubonvuiyro 0onto cocmasisiiu usoe-
s cneyuanusuposannol komnanuu «llempoouemy —23,8%. B cmpykmype accopmumenma uzoenust
Ha gpykmo3se cocmasuinu 59,1%, na copoume —28%, Ha ocHO8e MOILKO NPUPOOHBIX CAXAPOE PPYK-
moeoeo coipvs — 8,2%. Haubonvuiee pasnoobpasue obecneuusanocs 3a cuem OAMOHYUKOB-CHEKOB.
Togvluennou wupomo ommyaics accopmumenn 20pbKo2o WoKoaaoa u coobHoz2o nevenvs. Ycema-
HOBJIEH BbICOKULL CNPOC HA MApMenao, 3eup, nacmuiy u 20pbKutl WoKoIao ouabemu4eckol Hanpas-
JIEHHOCTIU.

Knrwouesvle cnosa: ouabemuueckue KoHOUMepCKue uz0enus, uU320mosumenu, acCopmii-
MeHm, cnpoc.
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AN. TABATOROVICH, A.G. STEPANOVA, E.N. STEPANOVA

MARKET ANALYSIS DIABETIC CONFECTIONERY PRODUCTS
IN NOVOSIBIRSK

Diabetic confectionery products of Russian manufacturers in the consumer market of No-
vosibirsk were prevailed, while local manufacturers were represented only by one company —
«White Treey. Products of the specialized company «Petrodiety accounted for the largest share —
23,8%. In the range structure of products made on fructose were 59,1%, on sorbitol — 28%, based
only on natural sugars of fruit raw materials — 8,2%. Due to snack bars the greatest variety was
provided. Assortment of bitter chocolate and butter biscuit had increased latitude. High demand is
revealed to marmalade, marshmallow, pastilles and bitter chocolate of diabetic orientation.

Keywords: diabetic confectionery, manufacturers, assortment, demand.
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H.B. I'JIEBOBA, H.U. IIAPEBA, A.A. IIPOHUHA

HEPCIIEKTUBBI KPA®TOBOI'O CBIPOAEJINUSA
B PECTOPAHHOM BU3HECE

B cmamve oano nonsmue kpagpmosoil edvl, 8 HACMHOCIU KPAPMOBHIX CbIPOS, pACCMOM-
PEHbl NePCReKmuBbl Kpaghmogozo cvipooenuss 6 pecmopaHHoMm OusHece, NpoBedén aHaIu3 pblHKA
coipos, peanusyemuvix pecmopanamu 2. Opaa, nposedén PEST-ananuz npoexma.

Knroueewte cnosa: pecmopanuwiii busnec, coipooenue, kpagpmosoie coipol, PEST-ananus
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N.V. GLEBOVA, N.I. TSAREVA, A.A. PRONINA

PROSPECTS CRAFT OF CHEESEMAKING
IN THE RESTAURANT BUSINESS

The article gives the concept of crafting food, in particular crafting cheese, considered the
prospects of crafting cheese in the restaurant business, the analysis of the cheese market, imple-
mented by restaurants G. Orel, conducted a PEST analysis of the project.

Keywords: restaurant business, cheese-making, craft cheeses, PEST-analysis
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VK 339.133.017

O.I'. BIAJJUMHWPOBA, E.}1O. KUILIKYPHO

HCCJEJOBAHUE HOTPEBUTEJbCKHUX NPEJNOYTEHUN
HOCETHUTEJIEM IIUBHBIX PECTOPAHOB I'. OPJIA

Tlpeocmasnenvl pesyibmamol a8MoOpPCKo20 UCCICO06AHUSL NOMPEOUMETbCKUX NPeONnOYmeHUl
nocemumerneti nugHvix pecmopanos 2. Opna. Cocmaesnen nopmpem pecuoHaibHo2o nompebumeis. Pe-
3YIbMamul UCCACO08AHUSL MO2YM ObIMb UCNOIL308AHbL OIS PA3PAOOMKU NPEONONCEHUL NO COBEPULEH-
CMBOBAHUIO OOCIIYIHCUBAHUSL 8 NUGHBIX PeCMOPAHAX U KOPPEKMUPOSKe CIMpamecuil paseumus 3asede-
HU.

Knroueewte cnosa: nusnoii pecmopan, nompeoumeis, npeonoumeHus, Cnpoc.
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0.G. VLADIMIROVA, E.YU. KISHKURNO

SUSTAINABLE RESEARCH OF CONSUMER PREFERENCES
OF VISITORS OF BEER RESTAURANTS OF OREL

The results of the Author's study of consumer preferences of visitors to beer restaurants in
the city of Orel are presented. Compiled a portrait of a regional consumer. The results of the study
can be used to develop proposals for improving the service in beer restaurants and adjusting the de-
velopment strategies of the establishments.

Keywords: beer restaurant, consumer, preferences, demand.
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IKOHOMUYECKUE ACIIEKTbI
[NIPOU3BO/LCTBA lNPOAYKTOB IMTUTAHUA

VK [664.834.2:641.56]:[658.562.6.012.7:543.92]

A.A. HEBAJIEHHAS, H.B. JOJITAHOBA, O.JI. CEPTABUEBA

IMPUMEHEHUWE METOJIUKHA QFD JJIsI IPOU3BOJICTBA YUIICOB
11O HOBOM TEXHOJIOT'UHA

Paccmompena memoouxa QFD-ananuza 015 KapmogenbHbiX Yuncos, npou3ee0eHHbIX no
HOBOU MeXHONo2Ul, 8 pe3yibmame ye2o ovin nocmpoen [Jom kavecmea 0 H08020 npodykma. Ilo
pesyibmamam nocmpoenus «Joma xauecmea» onpeoeuniuct XapakmepucmuKy Oas YayduleHusl
NPOOYKYUL, KOMOPbIe 603MONCHO USMEPUMb U NPUMEHUMb O/ NPOEKMUPOBAHUS U NPOU3800CEA
HOBOU NPOOYKYUU.
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A.A. NEVALENNAYA, N.V. DOLGANOVA, O.D. SERGAZIEVA

THE QFD METODS FOR POTATO CHIPS PRODUSE
BY NEW TECHNOLOGY

This article was showed the technique of QFD-analysis for potato chips produced by the
new technology and as a result was built the Quality House for a new product. Based on the results
of the «House of Quality», we can improve the products and produce new products with new char-
acteristices.

Keywords: house of quality, QF D-analysis, potato chips.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPe0OOBAHMAMU
K 0(pOPMJICHHMIO HAYYHBIX CTAaTEH

» O0bemM Matepuana, MmpejiaraéMoro K myOJIuKaiii, 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 BHJ€ (10 3JIEKTPOHHOM NOYTE WM Ha JTI0OOM AJIEKTPOHHOM HOCHUTEIIE).

* 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 (aMHINA U HWHUIIMATBI aBTOPOB 0053aTEIbHO AyOIHpYy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

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

» CBeieHHsI 00 aBTOpax MPHBOMATCS B TaKOW MocieaoBaTeIbHOCTH: DaMuius, ums,
OTYECTBO; YUPCSKICHUEC WJIM OPTaHW3aIMs, YUeHas CTENeHb, YUYEHOE 3BaHUE, JOKHOCTD,
aapec, TenedoH, AMEKTPOHHAS TOYTA.

* B TexcTe cTaThM JKeaaTeabHO:

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

— HE MPUMEHSTH JJI1 OJHOIO 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 MPUMEHATHh COKpAIIECHHUS CJIIOB, KPOME YCTAHOBJICHHBIX MpPaBUJIAMU PYCCKOM
opdorpaduu, COOTBETCTBYIOINMH TOCYAaPCTBEHHBIMHU CTaHIapPTaMHU.

» CokpanieHust 1 a0OpeBUaTYphl JOJIKHBI PaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO
YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThH.

» GopMmynel cnenyer HaOUpath B peaakrope 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 WIpUPT KypcuBHOTO HaduepraHus 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-
KOMUTHCS HA caliTe Www.gu-unpk.ru.

[InaTta ¢ acupaHTOB 3a ONMyOJIMKOBAHUE CTATEH HE B3UMAETCHI.

[IpaBo wmcnonp30BaHUsl NPOU3BEACHUN MPEAOCTABICHO aBTOPAMHM HAa OCHOBAaHHUU
. 2 cr. 1286 Yerseproit yactu I'paxknanckoro Koaekca Poccniickoit @enepannn.
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