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C.C. UUMKUH, E.}O. CEPT'EEBA, H.I. POJJUHA, H.H. TOJIKYHOBA

VCIIOJIb30BAHUE EOBOBOM KYJIBTYPBI B COCTABE ®APIIIA
JJIA ITPOU3BOACTBA 3AMOPOXEHHBIX ITIOJTY ®PABPUKATOB

Hccneoosano enusnue cnocobog 06pabomku 20pOX060U MYKU HA ee IMYIbUPYIOuYIo
CnocobHOCMb U CMABUTLHOCMb dMYTbCUull. H3yuen QpakyuoHHbll cOCmag dmyabCutl MOOETbHbIX
MSCOPACTNUMENBHBIX CUCTIEM C PACTIUMENbHBIM U JICUBOMHBIM dHcupom. Onpedenenvl OnmumaibHbie
SHAYEHUsl GHECEHUsL 20POX0BOU MYKU 8 COCMAG NEYCHOYHbIX NAULMEMO8.

Kiouesvie cnosa: pyonenvie nonygabpuxamet 6 mecme, neibMeHu, MACHble NOLYGadpuramot.
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TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

The article presents research data that characterize the possibility of using Oran beans in
the production of dumplings. The functional and technological properties of model minced meat us-
ing beans, quality indicators, nutritional and biological value of dumplings, and digestibility indica-
tors were studied. Based on the results of the research, the technology of dumplings using beans was

developed, and the dosage of adding a vegetable component was justified.

Keywords: chopped semi-finished products in the dough, dumplings, meat semi-finished

products.
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Hav‘mble OCHOBbBI IMMIIEBBIX TEeXHOJIOTnil

VK 663.18 DOI:10.33979/2219-8466-2020-65-6-8-13

A.A. JIYKUH, M.b. TAHWNJIOB

TEOPETUYECKHUE ACHEKTbI U COEPbI IPUMEHEHUA ®PEPMEHTOB
MULOEJINAJIBHBIX I'PUBO0B B IINIMEBOU ITPOMBIINIJIEHHOCTH

Paznuuarom ¢epmenmnvie npenapamvl baxmepudanvhvie, NOIYYeHHble Nymem 21yOUHHO20
KYIbMUBUposanust bakmeputl, u epubnvle, NOIyYeHHble Nymem NOBEPXHOCMHO20 KYIbMUBUPOBAHUs
MUKpOCKonuueckux epubos. B cmamuve paccmompensbi ompaciu nuuegotl npoMbIuLIeHHOCU, 8 KOMO-
PbIX aKMUBHO UCNOTL3YIOMCA (hepMeHmbl MUYETUATbHbX 2pub0s. [lansbl Xapakmepucmuky epuOHbIX
hepmenmos u paccmompenvl mexHoI02UU BPOU3800CMEA NPOOYKMOE NUMAHUS C UX NPUMEHEHUEM.

Knioueswvie cnosa: muyenuanvuvle epubdvl, (epmenmol, nuujesas OUOMexXHON02Us, NUWeBas
NPOMBIUUTIEHHOCTb.
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A.A. LUKIN, M.B. DANILOV

THEORETICAL ASPECTS AND FIELDS OF APPLICATION OF ENZYMES
OF FUNGAL ENZYMES IN THE FOOD INDUSTRY

There are bacterial enzyme preparations obtained by deep cultivation of bacteria and fungal
preparations obtained by surface cultivation of microscopic fungi. The article considers food industry
branches, in which enzymes of mycelial fungi are actively used. The characteristics of fungal enzymes
are given, and technologies for the production of food products with their application are considered.

Keywords: mycelial fungi, enzymes, food biotechnology, food industry.
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O.B. EBIOKMMOBA, O.B. CA®POHOBA, O.A. IIETPOBA, T.H. UBAHOBA

HU3KOMOJIEKYJIAPHBIE METABOJIMTHBI PACTUTEJIBHOI'O ChIPbA
JJIA UCITOJIB30OBAHMUA B ITMIIEBBIX TEXHOJIOTUAX

Tpusoosimes pezynbmamol UCCACO0BAHUS HUSKOMONEKYISPHBIX MEMAOOIUMOE PACTIUME b=
HO20 CbIPbsi MEMOOOM 2a3080U XPOMAMOZPAPUU C MACC- CREKIMPOMEMPUYECKUM OeMeKMUPOBAHUEM.
Obnapysceno 38 HUBKOMONEKYIAPHBIX MeMAOOIUMOos, KIoHaouux 14 opeanuueckux Kuciom, éeuje-
cmea ¢henobHo npupoosl, 13 yeneso006 u ux npouzsoonvix. Bpemst 6b1xo0a omoeibHbIX 6eujecmes co-
cmasisiem om 10,09 0o 37,08 munym. Ilonyuennsie pesyiomamsi no360usiom 0oaee 0emaibHo 000c-
HOBAMb COCMAB, PUZUOIOLUHECKVIO YEHHOCb U AHMUOKCUOAHTNHBIE CBOUCIBA U3)HAEMbIX 0OBEKMOS.

Knrwouesvle cnosa: 6o0nvie dKCmMpaxmol, pacmumenbHoe Cbipbe, HUKOMOJEKYIApHble Me-
maboaumpl, Op2anudecKue KUCI0mbl, y2ie8o0bl U UX NPoU3g00HbIe, (PeHOIbHbIE COCOUHEHUS.
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O.V. EVDOKIMOVA, O.V. SAFRONOVA, O.A. PETROVA, T.N. IVANOVA

LOW-MOLECULAR-WEIGHT METABOLITES OF PLANT RAW
MATERIALS FOR USE IN FOOD TECHNOLOGIES

The results of the study of low - molecular metabolites of plant raw materials by gas chro-
matography with mass spectrometric detection are presented. 38 low-molecular-weight metabolites
were found, including 14 organic acids, substances of phenolic nature, 13 carbohydrates and their
derivatives. The release time of individual substances is from 10,09 to 37,08 minutes. The results ob-
tained allow us to substantiate in more detail the composition, physiological value and antioxidant
properties of the studied objects.

Keywords: water extracts, plant raw materials, low-molecular-weight metabolites, organic
acids, carbohydrates and their derivatives, phenolic compounds.
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E.1O. EI'OPOBA, A.C. 3AXAPOBA, C.C. KY3bMHUHA

OCOBEHHOCTHU KOMBUHUPOBAHUA MYKH U3 CEMSH
MACJIMYHBIX KYJbTYP B TEXHOJIOI' MY BYJIOYHBIX U3IEJIUIA

Kombunuposanue pasnvix 61u006 MACIUYHOU MYKU HPU pA3PAbOMKE HOBbIX peyenniyp Myu-
HbIX U30enUll NepCneKmueHO 8 NiaHe NOBbIUEHUSL UX NUUeB0L YEHHOCIU U ¢ NO3UYULL NPUBTeYeHUs
nomenyuanbHo2o nompebumens. Lleavio pabomol 5671510ck 000CHO8aHUE 003UPOBKU NOTYODE3NHCU-
PEHHOU KYHIICYMHOU U MbIKEEHHOU MYKU 8 YCI08UAX KOMOUHUPOBAHUS U OYEHKA 803MONCHOCHU Md-
K020 COYemanust npu npou3eo0cmee OyI0uHbIX U30eaull. Yemanoeieno, 4mo ygeaudeHue 003uposKu
MACAUYHOU MYKU BPUBOOUNL K CHUICEHUIO GIAICHOCTNU, KOIUYECTNBA U KA4eCmsea Cblpoll KAEUKOGUHbL
U ghepmenmamueHol aKmueHOCMY, NOGLIUEHUIO KUCTOMHOCIU U 30JIbHOCIU MYYHbIX cMecell; No-
000HASI 3aKOHOMEPHOCMb HAOII00aemcsi npu oyeHKe kauecmea Oynouex. Pexomendyemasn peyenmy-
pa npedycmampusaem enecenue 6% moikeeHHOU U 6% KyHoicymHnot myku. Mcnonivzosanue mulk6eH-
HOU U KYHICYMHOU MYyKU Odem 803MOIICHOCHb NOBIUEHUS COOEPHCAHUSL 8 GbINEUEHHbIX U30EUsX
NULEBbIX BOJOKOH, 1€2KOYCBOSIEMbIX DEIKO08 U MUHEPAbHBIX 8EUeCE NP 0OHOBPEMEHHOM CHUDICE-
HUU 00U 1€2KOYCBOSEMBIX Y2NeB0008.

Knrwouesvle cnosa: mexnonozus, Oynoynvie uz0enus, MyKa u3 MACIUYHbIX CEMSH, MbIKGEH-
Hasl MYKd, KYHIICYIMHASL MYKA, KAYecmao OYI0YHbIX U30eaull, NUujesas YeHHOCMb OYI0YHbIX U30eTUl.
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E.YU. EGOROVA, A.S. ZAKHAROVA, S.S. KUZMINA

FEATURES OF COMBINING FLOUR FROM OIL SEEDS
IN THE TECHNOLOGY OF BAKERY PRODUCTS

Combining different types of oilseed flour in the development of new recipes for flour products is
effective in terms of increasing their nutritional value and attracting potential consumers. The purpose of
the work was to justify the dosage of semi-skimmed sesame and pumpkin flour in the conditions of combi-
nation and to assess the possibility of such a combination in the production of buns. It was found that an
increase in the dosage of oilseed flour leads to a decrease in humidity, the amount and quality of raw glu-
ten and enzymatic activity, an increase in the acidity and ash content of flour mixtures, a similar pattern
is observed when evaluating the quality of buns. The recommended recipe involves adding 6% pumpkin
and 6% sesame flour. Combining of pumpkin and sesame flour makes it possible to increase the content
of dietary fibers, easily digestible proteins and minerals in baked products, while reducing the share of
easily digestible carbohydrates.

Keywords: technology, bakery products, oilseed flour, pumpkin flour, sesame flour, quality
of bakery products, nutritional value of bakery products.

BIBLIOGRAPHY (TRANSLITERATED)

1. Bogdanova, O.V. Sovremennoe sostoyanie i tendencii razvitiya rossijskogo rynka hleba i hlebobulochnyh
izdelij / O.V. Bogdanova, L.V. Alekseeva, A.A. Petrova // Vestnik Tverskogo gosudarstvennogo universiteta. Seriya:
Ekonomika i upravlenie. —2019. — Ne 2. — S. 167-174.

2. Krimer-Malesevi¢, V. Pumpkin Seeds / V. Krimer-Malesevi¢ // In book: Nuts and Seeds in Health and Dis-
ease Prevention. — 2020, Academic Press. — R. 533-542, DOI: 10.1016/B978-0-12-818553-7.00037-1.

3. Lestari, B. A Review: The Emerging Nutraceutical Potential of Pumpkin Seeds / B. Lestari, E. Meiyanto //
Indonesian Journal of Cancer Chemoprevention. — 2018. — V. 9. — Ne 2. — R. 92-101, DOI: 10.14499/
indonesianjcanchemoprev9iss2pp92-101.

4. Abirached, C. Study of sesame seeds antioxidant and emulsifying properties / C. Abirached, C. Bonifacino,
E. Dutto, L. Velazco, F. Jorge // Journal of Supercritical Fluids. — 2020. — V. 166. — 104994, https://doi.org/10.1016/
j-supflu.2020.104994

5. Vasil'eva, A.G. Himicheskij sostav i potencial'naya biologicheskaya cennost' semyan tykvy razlichnyh sor-
tov/ A.G. Vasil'eva, I.A. Kruglova // Izvestiya vuzov. Pishchevaya tekhnologiya. —2007. — Ne 5-6. — S. 30-33.

6. Devi, N.M. Physico-chemical characterisation of pumpkin seeds / N.M. Devi, R.V. Prasad, P. Gaibimei //
In-ternational Journal of Chemical Studies. —2018. — V. 5. —R. 828-831.

7. Fruhwirth, G.O. Seeds and oil of the Styrian oil pumpkin: Components and biological activities / G.O. Fruh-
wirth, A. Hermetter // European Journal of Lipid Science and Technology. — 2007. — V. 109. — R. 1128-1140, DOI
10.1002/¢i1t.200700105

8. Dravie, E.E. Antioxidant, phytochemical and physicochemical properties of sesame seed (Sesamum indicum
L) / E.E. Dravie, N.K. Kortei, E.K. Essuman, C.O. Tettey // Scientific African. —2020. — V. 8. — 00349, DOI: 10.1016/
j.sciaf.2020.e00349

9. Nzikou, J.M. Chemical Composition on the Seeds and Oil of Sesame (Sesamum indicum L.) Grown in Con-
go-Brazzaville / J.M. Nzikou, L. Matos, G. Bouanga-Kalou, C.B. Ndangui, N.P.G. Pambou-Tobi, A. Kimbonguila, Th.
Silou, M. Linder, S. Desobry // Advance Journal of Food Science and Technology. — 2009. — V. 1 (1). — R. 6-11.

10. Egorova, E.YU. Potrebitel'skie svojstva hlebobulochnyh izdelij s dobavleniem muki iz semyan tykvy /
E.YU. Egorova, S.S. Kuz'mina // Polzunovskij vestnik. —2017. — Ne 3. — S. 32-36.

11. Kuz'mina, S.S. Ispol'zovanie kunzhutnoj muki v tekhnologii bulochnyh izdelij / S.S. Kuz'mina //
Polzunovskij vestnik. —2019. — Ne 2. — S. 12-16.

12. Bondareva, G.A. Razrabotka receptury hleba s kunzhutnoj mukoj / G.A. Bondareva, E.YU. Egorova // In-
novacionnye tekhnologii v pishchevoj promyshlennosti i obshchestvennom pitanii: materialy Vserossijskoj nauchno-
prakticheskoj konferencii. — Ekaterinburg: UrGEU, 2017. — S. 35-40.

13. Sbornik tekhnologicheskih instrukcij dlya proizvodstva hlebobulochnyh izdelij. — M.: Prejskurantizdat,
1989. —252s.

Ne 6(65) 2020




Hav‘mble OCHOBbBI IMMIIEBBIX TEeXHOJOTuil

14. Praktikum po tekhnologii hleba, konditerskih i makaronnyh izdelij (Tekhnologiya hlebobulochnyh izdelij) /
L.P. Pashchenko, T.V. Sanina, L.I. Stolyarova, E.I. Ponomareva, S.I. Lukina. — M.: Kolos, 2006. — 215 s.

Egorova Elena Yur'evna

Polzunov Altai State Technical University

Doctor of technical sciences, head of the department technology of storage and grain processing
656038, Russia, Barnaul, ul. Lenina, 46, E-mail: egorovaeyu@mail.ru

Zakharova Alexandra Sergeevna

Polzunov Altai State Technical University

Candidate of technical sciences, assistant professor at the department of technology of storage and grain processing
656038, Russia, Barnaul, ul. Lenina, 46, E-mail: zakharovatpz@mail.ru

Kuzmina Svetlana Sergeevna

Polzunov Altai State Technical University

Candidate of technical sciences, assistant professor at the department of technology of storage and grain processing
656038, Russia, Barnaul, ul. Lenina, 46, E-mail: svetlana.politch@mail.ru

Ne 6(65) 2020




TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

VK 641.1/3 DOI:10.33979/2219-8466-2020-65-6-27-29

N.K. CATHAEBA, C.A. CAPOSHII, H.A. BEPE3HA, E.B. XMEJIEBA

BJINAHUE pH CPEIBI ITPU 3AMAYNBAHNUU HA IIOKA3ATEJIN
SHEPI'MU U CIIOCOBHOCTHU NTPOPACTAHUSA 3EPHA INIIEHAUIbI

Yemanoeneno, umo pacmeop ykcycnoi xuciomor ¢ pH=3,31 3amemno enusem na @usuo-
Jlo2udecKue npoyeccyl NPOpaAcmanusl 3epHa NUEHUYbl, 3amedis UX, O 4eM CEUOemeNbCmBO8aAL0
CHUDICEHUEe NoKasameiell IHepauu U cnocooHocmu npopacmanus na 24 u 22,5% no cpasunenuio ¢
KoHmpoaem. B ocmanvhvix 4 ucciedyemoix npodax ¢ dogedenuem 6 cpeowem pH oo 3,3 numonnotl,
MONOYHOU, WABENE60l U GUHHOU KUCIOM, dHEp2usi U CNOCOOHOCMb NPOPACAHUSL HEe3HAYUMETbHO
OMIUYANACL OM KOHMPOJSL U 8 cpedHem 6 Hux cocmasunu 99,4 u 99,7% coomeemcmeenno.

Krouesnle cnosa: 3epro nuienuybl, npopawueanie, nuiyesvle kuciomol, pH cpeovl, (pepmenmor.
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LK. SATTSAEVA, S.A. SAROYANTS, N.A. BEREZINA, E.V. KHMELEVA

INFLUENCE OF THE pH OF THE MEDIUM DURING SOAKING OF THE
ENERGY AND GERMINATION CAPACITY OF WHEAT GRAIN

It was found that acetic acid solution with pH=3,31 significantly affects the physiological pro-
cesses of wheat grain germination, slowing them down, as evidenced by a decrease in energy and germi-
nation capacity by 24 and 22,5% compared to the control. In the remaining 4 studied samples with an
average pH of 3,3 of citric, lactic, oxalic and tartaric acids, the energy and germination ability slightly
differed from the control and averaged 99,4 and 99,7%, respectively.

Keywords: wheat grain, germination, food acids, pH of the medium, enzymes.
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NPOAYKTbI ®YHKLINOHAJIbHOI O
U CrIEUNATINSNPOBAHHOIO HASHAYEHUA

YIAK 577.15 DOI:10.33979/2219-8466-2020-65-6-30-33

I'.A. BEJJABHMHA, A.H. ABCTPMEBCKUX, B.M. IIO3HSIKOBCKMIA

UMMYHOMOJYJUPYIOIIUA PAC THIEHLHBIﬁ BUOKOMIIVIEKC
C AHTUITPOJIM®EPATUBHOU AKTUBHOCTBIO

Hcnonvzosanue npupooHuix OUONI02UYECKU AKMUBHBIX KOMNIEKCO8 8 Kayecmee Cneyuanu-
3UPOBAHHBIX NPOOYKMOE C HANPAGIEHHbIM (DYHKYUOHATbHBIM OelCmeuem — NPUOPUMenHblil 6eKmop
pazeumus cospemennoti Hympuyuoaoeuu. Ocoboe eHumanue 8 NocieoHee 8pemMsi CoCPeOOmo4eHo Ha
PacmumenvHulX 00beKmax, OOHUM U3 KOMOPHIX seisemcs nepyanckas opeeosuonas auana (Cats
Claw), komopylo no gopme wunog u aucmoves Hazvieaiom Kowauuii koeoms wiu Kowauwvs nanka
(Uncaria Tomentosa). [lpunaonesxcum x cemeticmgy mapenosvix (Rubiaceae), npouspacmaem 6
MPONUYECKUX lecax dmMa30HCKoU cenvebl Ha [lepyanckom nHazopbve.

Knrouesvie cno6a: OuOKOMNIEKC, KOWAYUL KO20Mb, IKCIMPAKM, KANCYIUPOBAHUE, UMMYHOMO-
oyupyrouee oeticmsue, peyenmypa.
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G.A. BELAVINA, ANN. AVSTRIEVSKIH, V.M. POZNYAKOVSKY

IMMUNOMODULATING VEGETABLE BIOCOMPLEX
WITH ANTIPROLIFERATIVE ACTIVITY

The use of natural biologically active complexes as specialized products with directed functional
action is a priority vector for the development of modern nutritional science. Recently, special attention
has been focused on plant objects, one of which is the Peruvian tree liana (Cats Claw), which in the form
of thorns and leaves is called Cat's Claw or Cat's Foot (Uncaria Tomentosa). Belongs to the madder fam-
ily (Rubiaceae), grows in the tropical forests of the Amazonian Selva in the Peruvian Highlands.
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Keywords: biocomplex, cat's claw, extract, encapsulation, immunomodulatory action,
formulation.
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NEJATOTHYECKHWN ACIHEKT BFA30BOH MOJIEJIM IUTAHUS
CTYJEHTOB, 3AHUMAIOINXCS CIIOPTOM

B cmamve cobpan mmozonemuuii onvlm npenooasamenbCkoll U mpeHepeKoil 0esimenbHo-
cmu 8 N0O20MOBKe CMYOeHmMo8 CNOPMCMenos. B kauecmee kmouesozo acnexma npeonaeaemest ba-
306a51 MOOCIb CNOPMUSHO20 NUMAHUSL OISl PA3HLIX dMAN08 NHOO20MOEKU CROPICMEHA K COPEEHO8A-
HusaM. Beioensiiomest Heobxooumbvie dNeMenmvl NUMAHUs 8 PayuoHe cnopmenyena, npeonazaemcsi
npumeproe menio numarnust. Ocoboe mecmo 8 cmamoe YOesiemcs. maKol meme, Kak npoojieme nu-
Manusi CMyOeHmo8 CHOPHICMEHO8 neped COPEEHOBAHUAMU U 60 6peMsi NPOBeOeHUs. COCMA3AHULL
00vACHACMCA HE0OX00UMOCb 6edeHus. OHeeHurxa numarnus. OO00CHO8bIBACTNC B03MOICHOCHIb
ynompebnenust bA/Joe ¢ cnopmuenom numanuu, max xce 0moeIbHO PACCMAMpPUSArOmMcs: OuuoKu,
KOmopbie 00NYCKarom CROpmcMeHvl 8 RUMAanuy npu Habope MululeyHoll Maccol. Boioenenvl u Kiac-
cuguyuposanvl nazybuvie nuujesbie NPUSLIYKY, 3ampyOHAIOWUe MPEHUPOBOUHbILL NPOYecc, HaAnpu-
mep, nompebierue HedOCMAamoYHO20 KOAUYeCMEd 600bl, CAUUKOM HCUPHOU WU CIULUKOM CLAOKOU
nuwl, HedoCcmamounoe obecnedeHue NO3UMUEHO20 A30MHO20 OANAHCA 8 OpP2aHusMe, HeCcOaNaHClU-
POBAHHOE NUMAHUE, HENCeNAHUE NPUHUMAMb CROPIMUSHOE NUMAHUE U RPOYUe.

Knroueesvte cnosa: nedazoeuueckas mooeib, meopusi U Memoouxa ooyuenus Qusuueckou
KYAbmype u CROPMY, NPOSPAMMA MPeHuposKil, NPAsUibHoe Numanue, cOAIAHCUPOSAHHOe RUMAHUe
CMYOeHmMO8 CHOPMCMEHOS.
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0.V.KOTOVA, Z.V. KURASRASBIANI

PEDAGOGICAL ASPECT BASIC FOOD MODEL FOR ATHLETES
WITH RESTRICTED POSSIBILITIES

The article contains many years of experience in teaching and coaching in the preparation of
athletes with disabilities. As a key aspect, a basic sports nutrition model is proposed for different stag-
es of an athlete's preparation for competition. The necessary nutritional elements in the athlete's diet
are allocated, an approximate nutritional menu is offered. A special place in the article is given to
such a topic as the problem of nutrition of athletes with disabilities before and during competitions,
explains the need for keeping a nutrition diary. The possibility of using dietary supplements in sports
nutrition is substantiated, and the mistakes that athletes make in nutrition when gaining muscle mass
are also considered separately. Allocated and classified harmful eating habits that complicate the
training process, for example, consumption of insufficient water, too fatty or too sweet food, insuffi-
cient provision of a positive nitrogen balance in the body, unbalanced nutrition, unwillingness to take
sports nutrition, and others.

Keywords: pedagogical model, theory and method of teaching physical culture and sports,
training program, proper nutrition, balanced nutrition of athletes with disabilities.
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JLIT. HUJIOBA

N3YYEHUE COCTABA AHTUOKCHUJIAHTOB
XJEBOBYJIOYHBIX U3AEJIUHNU, OBOT'ALIEHHBIX
HUHI'PEAUEHTAMMU PACTUTEJIBHOI'O ITPOUCXOXKIEHUSA

Ipeocmasnenvl pe3yiomamol UCCI008AHUL COOEPIHCAHUSL OCHOBHBIX AHMUOKCUOAHMOSE 6
UHEPeOUEHMAX PACMUMENbHO20 NPOUCXOANCOCHUS U 0002AUWEHHBIX UMU XeO0OYIOUHBIX US0ETUAX U3
NUEHUYHOU MYKU PAsIUYHOU peyenmypul. B kauecmee unepeduenmos pacmumensHo2o npoucxoiic-
OeHUsl UCNOAb308ANIU NOPOWIKU 20]lYOUKU, KPACHONJIOOHOU psAOUHbL, 00Nenuxu u MyKy Keopogo2o
opexa. Huepeduenmol pacmumenbHo20 npoucxoxcoenus oboeawarom xuebobynounvle uzoenus ge-
HOJbHbIMU COCOUHEHUSMU, (DIABOHOUOAMU, KAPOMUHOUOAMU, d NOPOUIKU 20]1YOUKU U PAOUHbL 00-
NOJHUMENbHO 0002AWalom AHMOYUAHAMU, HO UX KOIUYECMEAd HeOOCMAMOYHO OISl OMHECeHUsl K
nuwesviM NPOOYKmam QYHKYUOHAIbHO20 Hasnauenus. Obozawenue moxogeporamu npoucxooum
NPEUMYUECMEEHHO 3a CYem UCNONb308AHUS 8 PEYennmype NOOCOIHEeUHO20 MACd.

Knroueesvte cnosa: anmuoxcuoanmot, x1e600yi0unbie uz0eus, UH2peOUeHmvl pacmumeisb-
HO20 NPOUCXONHCOCHUS, (PEeHOIbHBIE COCOUHEHUL, (HIABOHOUOb, KAPOMUHOUObL, MOKOMEpOIbl.
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L.P. NILOVA

A STUDY OF ANTIOXIDANT CONTENT IN BAKERY PRODUCTS
WITH PLANT INGREDIENTS

The results of studies of the content of the main antioxidants in plant ingredients and enriched
with them bakery products from wheat flour of various recipes are presented. Powders of blueberry,
red rowan, sea buckthorn and pine nut flour were used as ingredients of plant origin. Plant ingredients
enrich bakery products with phenolic compounds, flavonoids, carotenoids, and blueberry and moun-
tain ash powders are additionally enriched with anthocyanins, but their amount is not enough to be
classified as functional food. Enrichment with tocopherols occurs mainly due to the use of sunflower
oil in the formulation.

Keywords: antioxidants, bakery products, plant ingredients, total phenolic compounds, to-
tal flavonoids, carotenoids, tocopherols.
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E.A. KY3HELIOBA, T.C. BbIUKOBA, B.C. TPOMOBA, E.A. KY3HELIOBA, 1.A.BFECIIAJIOB

AHTHOKCHUIAHTHBIE U AHTUMHUKPOBHBIE CBOMCTBA
IJIOAOB U IBETKOB SUMBUCUS NIGRA

Boiu onpedenenvt nexomopwle noxasamenu cocmasa niooog u yeemxoe Sambucus nigra.
Yemanoenenno, umo uccrnedyemvie uacmu pacmeHusi COOEpICam NPUMEPHO PAGHOe KOIUYEeCmE0 80C-
CMAHABIUBAIOUUX CAXAPO8 KapOmuHouoos, sumamuna C, (praeoHoudos u 061adaiom blcOKOU aHmu-
OKCUOAHMHOU  AKMUBHOCMBIO U  AHMUMUKPOOHbIM  Oeticmeuem npomus  Staphylococcus aureus,
Escherichia coli, Bacillus subtilis, Aspergillus flavus u Penicillium expansion. B mo dice apems 600Hble
IKCMPAKmsl 10008 U YEemKos Oy3UHbl 4epHOU He yeHemaau pocm npobuomukoe Lactobacillus
acidophilus u Bifidumbacterium. Boouvie sxcmpaxmul niooos u ysemros Sambucus nigra mocym
6blMb PEKOMEHOOBAHBL K UCHONb308AHUIO 8 NUUEBLIX TNEXHOLOSUSIX.

Kniouesvle cnosa: cocmas, nnoovl, yéemku, Sambucus nigra, aHmMuoKCUOAGHMHAS AKMUG-
HOCMb, AGHMUMUKPOOHOE Oeticmeaue.
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E.A. KUZNETSOVA, T.S. BYCHKOVA, V.S. GROMOVA,
E.A. KUZNETSOVA, I.LA. BESPALOV

ANTIOXIDANT AND ANTIMICROBIAL PROPERTIES OF FRUITS
AND FLOWERS OF SUMBUCUS NIGRA

Some indicators of the composition of fruits and flowers of Sambucus nigra were deter-
mined. It was found that the studied parts of the plant contain approximately equal amounts of reduc-
ing sugars, carotenoids, vitamin C, flavonoids, and have high antioxidant activity and antimicrobial
action against Staphylococcus aureus, Escherichia coli, Bacillus subtilis, Aspergillus flavus and Pen-
icillium expansion. At the same time, water extracts of black elderberry fruits and flowers did not in-
hibit the growth of probiotics Lactobacillus acidophilus and Bifidumbacterium. Aqueous extracts of
the fruits and flowers of Sambucus nigra can be recommended for use in food technologys.

Keywords: composition, fruits, flowers, Sambucus nigra, antioxidant activity, antimicrobial
action.
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H.B. KEHUI3, A.A. BAPUBOJIA

BUOJIOI'MYECKU AKTUBHBIE KOMIIOHEHTHI B INTAHUU
YEJIOBEKA 3A CYHET IIOTPEBJIEHUSA COKOB 1 HAITUTKOB

Cmamus nocesujena 8onpocy usyyeHus HedoCmamo4Ho20 NOCMYNIAeHUsi ODUOIOSUYEeCKU aK-
MUBHBIX KOMNOHEHMOB 8 OP2aHU3M, KOMOPAsi pewaemcsi 3d cuem nompeOieHus KynajicupoeaHHblx
HAMypaibHbiX cokos. st co30anusi OnmuMaibHou peyenmypol Obll OCYWeCmeIeH TUmepamypHblil
0030p u npoeeden anaius GPyKmoso2o, 080UWHOZ0 U 5I200HO20 CbiPbsl, 8bIOPAHO Cbipbe, bocamoe 6U-
MAMUHAMU, MUHEPATIAMU U OUOGIABOHOUOAMU, HEOOXOOUMBIMU OIS HOPMATLHOU HCUBHECTIOCODHOCMU
opeanuzma 4enogeka. Peyenmypa xynascuposannozco gpewa cocmagnena ¢ yuemom aoekeammvix cy-
MOYHBIX HOPM NOMPeOIeHUs BUMAMUHO8 U MUHEPAIO8 U NOTYYEH KYNANCUPOBAHHDIIL COK ¢ ONMUMATb-
HbIM cOOepoicanuem Qu3UON0UYeCKY AKMUBHBIX KOMNOHEHMOB.

Knrouesvle cnosa: gppewy, SPA-nanumu, Kynaxcupoéaumvie COKU, SUMAMUHbL, QeHObHbLe
CcoeouHeHUsl, OUON02UYECKAsl AKMUBHOCb.
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N.V.KENIYZ, A.A. VARIVODA

BIOLOGICALLY ACTIVE COMPONENTS IN HUMAN NUTRITION
DUE TO THE CONSUMPTION OF JUICES AND DRINKS

The article is devoted to the study of insufficient intake of biologically active components in the
body, which is solved by consuming blended natural juices. To create an optimal recipe, a literary review
and analysis of fruit, vegetable and berry raw materials were carried out, and raw materials rich in vita-
mins, minerals and bioflavonoids necessary for the normal viability of the human body of chemical com-
position were selected. The recipe of the blended fresh is made taking into account adequate daily norms
of vitamins and minerals consumption and the blended juice with an optimal content of physiologically
active components is obtained.

Keywords: fresh fruit, SPA drinks, blended juices, vitamins, phenolic compounds,
biological activity.
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0.10. TUXOHOBA, T.B. KOTOBA, C.C. CYCJIOBA

HCCJEJOBAHUE KAYECTBA UCITOJIHEHUSI MAPKUPOBKH
INAUIEBOU MPOAYKIHNU HA PAZHBIX HOCUTEJAX

B nacmosuwee apemsi kauecmeo MapKuposKu 00CMamoyHo akmyaibhwii onpoc. Obecneye-
HUe UHGOPMAMUBHOCU MAPKUPOBKU NULedot NpoOyKyuu O nompebumens A6IAEmcs BaANCHbLIM
IeMEHMOM 8 cucmeme ee Kasecmed. B nacmosiyeti cmamve nposedena oyenka kavecmea MapKupos-
KU RUWeB0U NpoOyKYuY no Opeanolenmudeckum U QuuKo-xumuieckum nokazamenam. Omoop npod
npouseeder no Uy NOBEPXHOCMU HOCUMEIS MapKUpoeKu. sk npogedenust OyeHKU onpeoesieHbl 8Uobl
Hocumereil: OYMAadCHbLIL, KAPMOHHBII, NOTUMEPHBIIL MAMEPUAT, HCECMAHOU U Memaniudeckuil. Onpe-
denena cnocoOHOCHb COXPAHEHUs. UHMDOPMAMUBHOCU, e2KOYUMAEMOCIU U OOCTHYNHOCU MAPKU-
POBKU 6 pe3yrbmame 8030etiCmaust cpeo pasHol NPUPOOb.

Knrwouesvle cnosa: mapxuposka, nuwesasi npooyKyus, pazmep wpugma, nokazamenu Ka-
uecmea MapKuposKu, yeem u KOHMpPACMHOCHb MAPKUPOBKU.
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O.YU. TIKHONOVA, T.V. KOTOVA, S.S. SUSLOVA

RESEARCH OF THE QUALITY OF LABELING FOOD PRODUCTS
ON DIFFERENT MEDIA

Currently, the quality of labeling is a rather topical issue. Ensuring the information content of
food product labeling for the consumer is an important element in its quality system. This article as-
sesses the quality of food labeling in terms of organoleptic and physicochemical indicators. Sampling
was made according to the type of the surface of the marking carrier. To carry out the assessment, the
types of media were determined: paper, cardboard, polymer material, tin and metal. Determined the
ability to preserve information content. the readability and accessibility of the labeling as a result of
exposure to environments of different nature.

Keywords: labeling, food products, font size, quality indicators of labeling, color and
contrast of labeling.
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JLT. EJIMCEEBA, OCMAH AJIN [IDKAMWJIb, O.B. EBJIOKUMOBA, B.H. 3EJIEHKOB,
B.B. JIATYILIKMH, M.U. UBAHOBA, JL.K. TEPACUMOBA

CPABHUTEJIBHASI XAPAKTEPUCTHUKA IMAIIEBOM IEHHOCTH
MUKPO3EJIEHA U TPAIMIIUOHHOI'O CAJIATA, BBIPAIHIIEHHBIX
B YCJIIOBUAX ®PUTOTPOHA I'OPOACKOI'O THUITA UCP 0.1

H3yuena 603MOXNCHOCIb NPOU3BOOCBA IKOIOSUHECKU YUCMOU NPOOYKYUU — MUKDO3EIEeHU
canama 0y00IUCMHO20 8 Pe2yIupyeMbiX YCaoeusx gumompona 2opoockozo muna UCP 0.1, komopas
no cgoell NUWeBol YeHHOCMU NPesoCcXooum Iucmust 3peiozo caiama. Tloxazano, wmo npouzeoocmeo
3€IEHHbIX 0680Well 8 PUMOMPOHAX NO3BOTISIEM 8 20POOCKUX YCI0BUSAX GbIPAUUBAMb NPOOYKYUIO C MAK-
CUMATIHBIM YPOGHEM Peanu3ayull ee NOMeHYUAId no YposICAHOCHU, Kayecmsy 1 NUWEesol YeHHOCHIL.
Yemanoeneno, umo mukposenens carama xapakmepuzyemcs NpUGiekamenbibiMy sl nompeoumers
OP2aHONENMUYECKUMY NOKA3AMETAMY, NPAKMUYECKU He ONJIUYAenmcsl Om 3peibiX UCTbe8 Calama no
COOEPIICAHUIO CYXUX BEUIeCTNG, HAKANIUBAen NOYMU 8 5 paz meHvue Humpamos. Mukposenens npegoc-
X0OUm 3pejivle TUCTbSL O COOEPIHCAHUIO MUKPOINEMEHMO8, ocoberno Zn, Fe, Cu, u Mn, Mg u P, xomo-
pble OmHeceHbl K 2pynne 0eqUYUMHBIX d1eMeHmos, cooepacum noumu 6 2 paza 6onvue eumamuna C,
CyMMapHoe cooepaicanie anmuokcuoanmos 6 2,4 pasa eviute, uem 6 3peiom caname. Muxposenens 56-
Jislemcsi Xxopowell aibmepHamugolt 0isi NOJYHeHUsl IKOAOUHECKU YUCHOU NPOOYKYUU ¢ NOBbIUEHHBIM
codepoicanuem OUOTO2UUECKU AKIMUBHBIX 8EWECME U MOJNCEm dPHEeKMUBHO UCHONIb308AMbCsL OISl 000-
2aujeHust payuona NUMaHust OeQUYUMHbIMU MUKPOHYMPUEHIMAMU.

Knrwouesvle cnoea: mukposenens, caram 0yOOIUCHHBIL, (UMOMPOH, nuwesas YeHHOCHb,
opeanoienmuyecKue noKa3amenu, Co0epIiHCAnUe MUHEPAIOS.
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V.V. LATUSHKIN, M.I. IVANOVA, L.K. GERASIMOVA

COMPARATIVE CHARACTERISTICS FOR NUTRITIONAL VALUE
BETWEEN MICROGREENS AND MATURE LETTUCE
HYDROPONICALLY GROWN UNDER URBAN PHYTOTRON
CONDITIONS ISR 0.1

In this Article we studied the possibility of producing microgreens from oakleaf lettuce
which is an environmentally friendly, biologically beneficial and potential emerging product. We
compared it with the mature lettuce of the same variety. Both were grown under controlled conditions
of the closed climatic chambers (phytotron ISR 0.1). The nutritional value of the microgreen lettuce
exceeded the ones in mature lettuce. It has been established that lettuce microgreens are character-
ized by organoleptic characteristics that are attractive for the consumers which practically does not
differ from mature lettuce leaves. In terms in the nutritional content we found only a slight difference
in dry matter content, while lettuce microgreens accumulated almost 5 times fewer nitrates than ma-
ture lettuce. Lettuce microgreens also surpasses mature leaves in the content of microelements, espe-
cially Zn, Fe, Cu, Mn, Mg, and P, which are assigned to the group of deficient elements. Microgreens
also contains almost 2 times more vitamin C and the total antioxidant capacity (TAC) is 2,4 times
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higher than in mature lettuce. Microgreens are products with a high content of biologically active
substances and can be effectively used to enrich the diet with essential micronutrients.

Keywords: microgreens, Oakleaf lettuce, phytotron, nutritional value, organoleptic proper-
ties, mineral content.
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N.C. UBAHOBA, A.C. [I0IIOB, A.B. YUCTAKOBA, A.C. YYXHO

KOJIMYECTBEHHBIN AHAJIN3 COJAEP)KAHUS HUTPUTOB
B PBIBONNIPOAYKTAX METOAOM ®OTOMETPUU

IIposeden KoruuecmeeH bl aHAIU3 COOEPIUCAHUS. HUMPUMA HAMPUsi 8 KpAbo8blX NANOUKAX
Gomomempuueckum memooom no yeemuou peaxyuu ¢ peakmusom I pucca. Boisicneno, umo unmen-
CUBHOCMb OKPACKU 3A8UCUIM OM NPUMEHEHUsT KpAcUumenel u ee Xapakmep He KOppeiupyem ¢ co-
oeparcanuem E250 6 uccredosarnnom peloonpooykme.

Knrouessle cnosa: pomomempuueckuii Memoo, cooepicanie HUMpUmos 6 poioonpooyKmax.
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I.S. IVANOVA, A.S. POPOV, A.V. CHISTYAKOVA, A.S. CHUKHNO

QUANTITATIVE ANALYSIS OF NITRITE CONTENT IN FISH PRODUCTS
BY METHOD OF PHOTOMETRY

A quantitative analysis of the content of sodium nitrite in crab sticks was performed using a
photometric method based on a color reaction with a Griss reagent. It was found that the intensity of
color depends on the use of dyes and its nature does not correlate with the content of E250 (sodium ni-
trite) in the studied fish product.

Keywords: photometric method, nitrite content in fish products.

BIBLIOGRAPHY (TRANSLITERATED)

1. GOST 8558.1-2015. Produkty myasnye. Metody opredeleniya nitrita. — Vved. 2017-01-01. — M.: Standartin-
form, 2018. — 10 s.

Ne 6(65) 2020




TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

2. Lyuk, E. Konservanty v pishchevoj promyshlennosti: per. s nemeckogo / E. Lyuk, M. Yager. — 3-e izdanie.
— SPb.: GIORD, 1998. — 256 s.

3. Nitrity [Elektronnyj resurs]. — Rezhim dostupa: https://ru.wikipedia.org/wiki/Nitrity#cite note—eu-scf38-
nitrate-nitrite97-1

4. TR TS 029/2012 Tekhnicheskij reglament Tamozhennogo soyuza «Trebovaniya bezopasnosti pishchevyh
dobavok, aromatizatorov i tekhnologicheskih vspomogatel'nyh sredstv»: prinyat resheniem Soveta Evrazijskoj
ekonomicheskoj komissii ot 20.07.2012 g. Ne 58 s izmeneniyami na 18 sentyabrya 2014 goda) [Elektronnyj resurs]:
— Rezhim dostupa: http://docs.cntd.ru/document/902359401

Ivanova Irina Sergeevna

North-Western State Medical University named after I.I. Mechnikov

Candidate of pedagogical sciences, assistant professor at the department of

biological and general chemistry named after V.V. Sokolovsky

195067, Russia, Sankt-Peterburg, Piskarevskiy prospekt, 47, E-mail: Ivanovairal @yandex.ru

Popov Aleksej Stepanovich

North-Western State Medical University named after I.I. Mechnikov

Candidate of chemical sciences, assistant professor at the department of

biological and general chemistry named after V.V. Sokolovsky

195067, Russia, Sankt-Peterburg, Piskarevskiy prospekt, 47, E-mail: popovas1965@mail.ru

Chistyakova Alina Vadimovna

North-Western State Medical University named after I.I. Mechnikov

A student of medical faculty

195067, Russia, Sankt-Peterburg, Piskarevskiy prospekt, 47, E-mail: bananas2001@mail.ru

Chuhno Aleksandr Sergeevich

North-Western State Medical University named after I.I. Mechnikov

Candidate of chemical sciences, assistant professor at the department of

biological and general chemistry named after V.V. Sokolovsky

195067, Russia, Sankt-Peterburg, Piskarevskiy prospekt, 47, E-mail: alex-chuhno@yandex.ru

Ne 6(65) 2020




TOBaDOBe}leHI/Ie IINIIECBBIX MPOAYKTOB

VK 664.615.2 DOI:10.33979/2219-8466-2020-65-6-79-84

10.K. EPEMUHA, C.I'. IIMPOXXMHCKUIA, H.J. HAYMOBA

JKUPHO-KHCJOTHBIA COCTAB BUOJIOTUYECKHN AKTUBHBIX
JTOBABOK, COAEPKALINX HEHACBIHIEHHBIE )KUPHBIE KUCJIOTBI
OMET A 3-6-9

Ilpeocmasnenvl pe3yromamol UCHLIMAHUL HCUPHO-KUCIOmHo20 cocmasa bAJl, cooepoica-
WUX HEHACLIWEHHbIE HCUPHbIe Kuciombl cemeticme omeza 3-6-9, om npoussooumeneit Now Foods,
Bluebonnet Nutrition u Solgar, nocmaensemvix Ha pOCCUTICKUL PLIHOK KDYNHEUUWUM aAMEPUKAHCKUM
onnavin mazazunom IHerb. Ycemanoeneno necoomeemcmsue ucnvimyemoix bBAJ[ no noxazamenio co-
OMHOUEHUsT OMOENbHBIX (PPAKYULL JHCUPHBIX KUCTOM 8 UHKANCYJIAMeE 3HAYEHUSIM, 3d516/IeHHbIM NPO-
uzeooumenamu. Tloomeepoicoenue MoKCUKOn02UHeCKol 6e30NaACHOCUL UCCLe0yeMblX NPenapamos
0711 300p08bsi nompebumereti mpebyem npoeeoeHusi OONOJHUMELbHbIX UCCAEO08AHUIL.

Knwouesvle cnosa: oOuonocuuecku axmugnvle 000a6KU, NONUHEHACLIUEHHbIE JICUPHBIE
KUCTIOMbl, KANCYTbL.
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YU.K. EREMINA, S.G. PIROZHINSKY, N.L. NAUMOVA

FATTY-ACID COMPOSITION OF BIOLOGICALLY ACTIVE ADDITIVES
CONTAINING OMEGA 3-6-9 UNSATURATED FATTY ACIDS

The results of testing the fatty acid composition of biologically active additives containing un-
saturated omega 3-6-9 fatty acids from manufacturers of Now Foods, Bluebonnet Nutrition and Sol-
gar, supplied to the Russian market by the largest US online store IHerb, are presented. The incon-
sistency of the tested dietary supplements in the ratio of the individual fractions of fatty acids in the en-
capsulate was found to be the values declared by the manufacturers. Confirming the toxicological safe-
ty of the studied drugs for the health of consumers requires additional studies.

Keywords: dietary supplements, polyunsaturated fatty acids, capsules.
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NMALEBbLIX ITPOAYKTOB
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[L.A. HAJIJAEB, 10.M. EJIMCEEB, JI.A. BEJISIKOB

N3YYEHUE BJIUSHUSA PEPMEHTHBIX ITPEITAPATOB
HA KAYECTBO U BbIXO/J TPAIUIIMOHHOI'O CHAPA

TIpedcmasnenvl uccie008anust GIUAHUSL (PEPMEHMHBIX NPENAPaAmos Ha 8blX00 U KAYECMEo
mpaouyuonnozo cuopa. I[lpoder cuopa noayueHvl no MpaouyuOHHOU MEXHOI02UU OPOIICEHUsL CYCla
U nO MexHoNo2UY, npedycmampusaioueti 6poxcenue Ha s6104Hol me3ee. s 06pabomru me3eu uc-
NONb306ANUCH (hepMeHmHble npenapamvl NeKmo- U yumoaumuieckozo oeticmeus. Ilokaszano, umo
6podicenue Ha Me32e NO CPAGHEHUI0 ¢ MPAOUYUOHHBIM OPOJICEHUEeM CYCIA, PAGHO KAK U NPUMEHEHUe
(hepmeHmubIX npenapamos, nPueoOUm K y8eIUeHUI0 8blX00d, CRUPNYO3HOCMU U KUCIOMHOCMU
cuodpos, a makace NPUPOCHTy HeHoNbHbIX sewecms. Tlomumo 3mo2o, UCHONb306aHUE HEPMEHMHBIX
npenapamos no360451em MaK’ce Yayuuums OpeaHoienmudecKue noKasameny 3a cuem yeeauieHus
COOePICAHUsL MAHUHOB, YCUTICHUSL OKPACKU U NPUOAHUSL HOBBIX APOMAMUYECKUX HOMOK.

Knroueevle cnoea: pepmenmuvie npenapamol, mpaouyuoHHsIll CUOP, KAYECME0 cuopd,
861X00 cuopa.
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P.A. CHALDAEV, YU.M. ELISEEV, D.A. BELYAKOV

STUDYING THE INFLUENCE OF ENZYME PREPARATIONS
ON THE QUALITY AND QUANTITY OF TRADITIONAL CIDER

Research is presented on the effect of enzyme preparations on the yield and quality of tradi-
tional cider. Cider samples were obtained using the traditional technology of wort fermentation and
technology that involves fermentation on apple pulp. For the processing of pulp, enzyme prepara-
tions of pecto- and cytolytic action were used. It is shown that fermentation on the pulp compared
with traditional fermentation of wort, as well as the use of enzyme preparations, leads to an increase
in the yield, spirituality and acidity of ciders, as well as an increase in phenolic substances. In addi-
tion, the use of enzyme preparations also improves organoleptic characteristics by increasing the
content of tannins, enhancing color and giving new aromatic notes.

Keywords: enzyme preparations, traditional cider, quality of cider, quantity obtained cider.
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0O.C. IKYBOBA, M.A. MYXAHOBA, A.A. BEKEIIIEBA

HCCJIEJJOBAHUE CEHCOPHBIX IIOKA3ATEJIEN KAYECTBA
MSACHBIX U PBIBHBIX COYCOB

Tpouseedena pazpabomka OpeaHOIENMUYECKUX OeCKPURTMOPOS8 U NSAMUOALILHOU XAPaKmepu-
CIMUKU CEHCOPHBIX NOKA3amenell Kauecmea MACHO20 U PblOHO20 COYCO8. YCmanognenvl 603MONCHbIE
HedoCmamKu u 0egekmvl, PoU3BeOeHa Peiamenmayiisi CHUICEHUs. OYEHKI 8 OaIaX 3d UX GblsgleHUe.
Onpedenenvl Kodghduyuenmol ecomocmu OpeaHoIenmuyeckux noxkazamenei kavecmsa. Ilpogedena
KBAIUMEMPU1ECcKds OYeHKA Kawecmea paspadomantbix MACHbIX U poibnvix coycos. C nomowpwio oe-
CKPUNMOPHO-NPOPUTLHO20 Memooa pazpabomanvl CeHCOPHbie NPOPYUIOSPAMMDL, HALTSIOHO XaApaKme-
pusyiouue 0CHOBHbLEe OP2aAHOTENTUYECKUe NOKA3AMENU Ka4eCmea MACHO20 U PbIOHO20 COYCOB.

Knioueevle cnosa: cencopnas oyenxa, MACHOU COYC, PblOHbIL COYC, KBANUMEMPUUECKUL
Memoo, KOMNIEKCHASL OYEHKA Ka4ecmad, Opeanoienmuyeckue npopuioepammol.
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RESEARCH OF SENSOR QUALITY INDICATORS
OF MEAT AND FISH SAUCE

Organoleptic descriptors and five-point characteristics of sensory indicators of quality of
meat and fish sauces were developed. Possible shortcomings and defects have been identified, and the
reduction of the score in points for their detection has been regulated. The coefficients of weight of
organoleptic quality indicators are determined. A qualimetric assessment of the quality of the devel-
oped meat and fish sauces was carried out. Using the descriptor-profile method, sensory profilo-
grams were developed that clearly characterize the main organoleptic indicators of the quality of
meat and fish sauces.

Keywords: sensory assessment, meat sauce, fish sauce, qualimetric method, complex quali-
ty assessment, organoleptic profilograms.
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K.I'. BEMJISIK

O NPOBJIEMAX KAYECTBA U BE3OITACHOCTH
HUKOTUHCOIEPKALIEAU ITPOAYKINN

B cmamve oxapakmepu306anbl NOHAMUE U SUObL HUKOMUHCOOEpIICAuel NpooyKyuu,
UCMOpUs, COCMOsSIHUE U NEPCREKMUBbL PA3GUMUS PbIHKA 9MOU NPOOYKYuU, 6KIOUAs ONpOCHl
20CY0apCmMEeHHO20 PecyIupOsanHUsl Kawecmea u Oe30nacHOCmu, NpUeeoeHvl pPe3yibmamvl OYeHKU
Kauecmea scuoxocmeil OJisl SIEKMPOHHBIX CUCTEM 0OCHABKU, PEAU3YeMbIX 8 MOP20GOU Cen.

Knroueevte cnosa: nuxomuncooepiicausas npooyKyust, HUKOMUHOCOOEPHCauwue HeuoKoCcmu,
cucmemvl 0OCMAGKU HUKOMUHA, MAOAK Haspeeaemvlll, INEKMPOHHble KYpUmenbHble U30enus,
INIeKMPOHHbIE CUSAPEMb, Gelinbi.
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K.G. ZEMLIAK

ABOUT QUALITY AND SAFETY PROBLEMS
OF NIKOTIN-CONTAINING PRODUCTS

The article describes the definition and types of nicotine-containing products, the history,
state and development prospects of the market for these products, including issues of state regulation
of quality and safety, the results of the quality control of the liquids for electronic delivery systems sold
in the commercial network are presented.

Keywords: nicotine-containing products, nicotine-containing liquids, nicotine delivery sys-
tems, heated tobacco, electronic smoking products, electronic cigarettes, vapes.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VK 621.798.14:666.172.6 DOI:10.33979/2219-8466-2020-65-6-104-109

JLT. KOJISI A, E.B. TAPACIOK, A.B. CMUPHOBA

BE3OITACHOCTH KOHCEPBHO¥ TAPBI IIUIIEBBIX ITPOJTYKTOB

B Hacmosiuyee epemsi 0cobeHHO akmyaivbHa npoobnema 6e30NacHOCmU NPOO0GOIbCMEEHHOZ0
ChIPLA U NPOOYKMOG NUMAHLUS, YNAKOBbIBAEMbIX 6 JHCECSHYIO KOHCEPEHYio mapy. B pabome paccmom-
PeHbl 0CODEHHOCU MUSPayuy Jicenesda ¢ 6HYmpeHHel NOGEPXHOCMU KOHCEPEHOU DAHKU 6 MOOCTIbHbLE
Cpeodbl, UMUMUPYIOUUE RULEsble NPOOYKMbL, NPU PA3TUUHbIX Yeaosusx. Konuvecmeennoe codepoicanue
JHCene3a 6 NOJYHEHHBIX GLINSINCKAX Onpedeisiu pomomempuueckum memooom. Ilo pesynvmamam sKc-
NepUMeHma Paccuumanbl MAcco8ble KOHYEHMPAyuu UOHO8 JHCene3d, MUSPUPOSABUIUX 6 MOOeTbHbIe
cpedbl. Yemanosneno, 4mo nomyueHHble OaHHble N0 MUSDAYUU JHCeNe3d NPesbluaom NoKa3amenu ca-
HUMAPHO-2USUCHUYECKUX HOPM.

Kniouesvle cnosa: xoncepsnas mapa, jceneso, KOppo3usl, IAKOKPACOUHbLE NOKPbIMUsL, MO-
Oestbible cpedbl, Muspayus, GomomempuiecKuti Memoo aHamusda
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L.G. KOLYADA, E.V. TARASYUK, A.V. SMIRNOVA

THE SAFETY OF CANNING CONTAINERS FOR FOODSTUFFS

The safety of food raw materials and food products packed in tin canning containers is es-
pecially relevant now. The article considers the features of the iron migration from the inner can
surface into model mediums that imitate food products under various conditions. The quantitative
iron content of the obtained extracts was determined by the photometric method. According to the
results of the experiment, the mass concentrations of iron ions migrated into the model mediums
were estimated. It was established that the obtained data on iron migration exceed the indicators of
sanitary and hygienic standards.

Keywords: canning containers, iron, corrosion, paint coatings, model mediums, migration,
photometric analysis method.
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NCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbIX TOBAPOB

VK 664 DOI:10.33979/2219-8466-2020-65-6-110-116

A.A. TEPEXOBA

AHAJIN3 ACCOPTUMEHTA TOPTOB BUCKBHUTHbBIX
000 «KKOMITAHUSA M» TM «Y ITAJIBIYA» BT. CAMAPA

B cospemennom obwecmse na npuniaskax MazasuHo8 MONCHO Halimu OOCMAmMouHo 601buoe
KOIUYEeCME0 MOpnos, NPOU3BeOeHHbIX PA3HbIMU NPEONPUSMUAMU 0OUECMBEHHO20 NUMAHUSL U YaACT-
HbIMU KOHOUmepcKumu. B ceoell pabome Mbl nONbIMAIUCL HPOGECMU AHAU3 ACCOPMUMEHMA OUCK-
BUMHBIX MOPO8, NPOU3BOOUMBIX npeonpusimuem «Komnanusi M».

Knrwouesvle cnoea: mopm OUCKGUMMbBIL, ACCOPMUMEHM, OP2AHONENMUYECKAsl OYEHKA,
Kayecmeo npooyKkma, puauKko-XxumuiecKkas oyeHKd, pe3yibman.
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A.A. TEREKHOVA

ANALYSIS OF THE ASSORTMENT OF BISCUIT CAKES
LLC «COMPANY M» TM «U PALYCHA» IN SAMARA

In modern society, on the shelves of shops, you can find a fairly large number of cakes pro-
duced by various catering enterprises and private confectioneries. In our work we tried to analyze
the assortment of biscuit cakes produced by Company M.

Keywords: biscuit cake, assortment, organoleptic assessment, product quality, physical and
chemical assessment, result.
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HccaenoBanune PBIHKA NMPOAOBOJBCTBCHHBIX TOBAPOB

VK 664.144 DOI:10.33979/2219-8466-2020-65-6-117-121
A.}O. KOJIBUHA

AHAJIN3 NIOTPEBUTEJBbCKHUX HPEI[HO‘ITEHPI?I "KAUTEJIEA
I'' KEMEPOBO B OTHOIIEHMNU OBOI'AINIEHHOU KAPAMEJIN

B cmamve npedcmasnenvi pezyismamul UCCICO08AHUSL AKMYATbHOCMU PACULUPEHUsT AC-
copmumenma 0602aujeHHol NPOOYKYUU U BblsGNIeHUe Yelesol epynnbl nompebumenell Ha OCHOGe
ankemuposanusi pecnonoenmog. O6veKmom uccied08anus AGIAOMcs sxcumenu 20pooa Kemeposo.
Lenv uccredosanusi: svisignenue cnpoca Ha 0602awenHble KOHOUMEpPCKUue U30eius U COCmasieHue
yenegoll epynnsl nompebumernei. B pesynomame onpoca OvLio 6visiseno, umo scumenu eopooa Ke-
Mmeposo om 18 00 25 nem xoms 6v1 paz 6 nedento nokynaiom obozawjernvle npooykmol. Camole no-
nyspHble MyuHble KOHOUmepcKue u caxapucmole uzoenusi. Ha ocnoee uccnedosanus ovin coenan
861600 0 YeNecO0OPAZHOCMU PACWUPEHUST ACCOpmUMenma 0bo2awieHHou Kapamenu. A makaice co-
30aH noOpmpem NOMeHYUAIbHO20 NOKynameisi — 3mo Jioou om 18 do 40 rem ¢ evicuum obpazosa-
HueM, Komopule 3a00MAMCs 0 C0EM 300P0OGbE U NUMAHUU.

Knrwouesvle cnosa: xapamens obocawjennas, amaius, NOmpeoumenvcKue npeonoumens,
pecnonoenmol.
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Kou0nna Anacracus IOpbeBHa

Kyzbacckas celbCKOX 035 /CTBEHHAs aKaJeMUs

AcmupaHT Kadeapbl arpoGHOTeXHOIOT Uit

650056, Poccus, . KemepoBo, yi. Mapkosnesa, 5, E-mail: jo1992@yandex.ru

A.YU. KOLBINA

ANALYSIS OF CONSUMER PREFERENCES OF THE RESIDENTS
OF KEMEROVO REGARDING THE ENRICHED CARAMEL

The article presents the results of a study of the relevance of expanding the range of en-
riched products and identifying a target group of consumers based on a survey of respondents. The
object of the study are residents of the city of Kemerovo. Objective: to identify the demand for en-
riched confectionery and compiling a target group of consumers. As a result of the survey, it was re-
vealed that residents of the city of Kemerovo from 18 to 25 years old buy fortified foods at least once
a week. The most popular flour confectionery and sugar products. Based on the study, it was con-
cluded that it is advisable to expand the assortment of enriched caramel. And also a portrait of a po-
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tential buyer was created - these are people from 18 to 40 years old with higher education who care
about their health and nutrition.
Keywords: enriched caramel, analysis, consumer preferences, respondents.
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IKOHOMUYECKUE ACIIEKTbI
[NIPOU3BO/LICTBA lNPOAYKTOB IMTUTAHUA

VK 642.58 DOI:10.33979/2219-8466-2020-65-6-122-125

C.B. 1OJITOIIOJIOBA

IIYTH ONTUMU3ALIIMUA HUKJIMYHOI'O MEHIO TP OPTTAHU3ALIUU
IHAUTAHUA JETEU B 'OCYJAPCTBEHHbBIX OBPA3OBATEJIBHBIX
YUYPEXIEHUAX

Kniouesvimu kpumepusimu oyeHku Kavecmea RUMAnUs 0emeti 6 20CyO0apCmeeHHbIX 00pazo-
BAMENLHBIX VUPEHCOCHUSX SGISACMCS €20 O0CMYNHOCHb, COOMBEMCMBUE HOPMAMUBGHOU basze u y0o-
GIIEMBOPEHHOCTb ACCOPMUMEHMOM U KAYeCmeoM RUMaHus co cmopouvl demetl. IIpoeedennviil
amanus Kawecmea NUmMaus Oemetl NOKA3al HAluyue npoodremvl pearuzayusi mpeboeanHuil Hopma-
MUBHOU OOKYMEHMAayuy no UCHOJb306AHUI0 8 PAYUOHAX Oemell 08owell u pulobl 8 HeoOX0OUMOM
obveme. Ilpednodicennvie 6apuaHmvl pAcUUPeHus: 00U 080UHO20 U PLIOHO2O CbIPbsl 8 PAYUOHE Oe-
metl No38oAM pewumys OAHHYI0 NPOOIEMY U ONMUMUZUPOBAMb YUKTUYHOE MEHIO.

Knroueesvte cnosa: payuonaivroe numarue, npeonoumenusi oemeti, 20Cy0apcmeeHHvle 00-
PA306aMENbHBLE YUPENCOCHUS, ONMUMUZAYUS YUKTUYHO20 MEHIO, KVIUHAPHAS NPOOYKYUS U3 pulobl,
KYIUHAPHASL RPOOYKYUSL U3 08OWELl, HOPMATNUBHbIE OOKYMEHINbL, HOPMbL NUMAHUSL.
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JloaromosioBa CeeTjiana BajienTnHOBHA

WHCTHTYT NHIIEBBIX TEXHOIOTHI U nu3aiiHa — ¢punuan [bOY BO

Hmxeroponckuii rocyaapcTBeHHbIH HHXEHEPHO-9KOHOMUUECKHH YHUBEPCUTET

KananaaTt TeXxHUYECKHUX HAayK, JOIEHT Kadeapbl TEXHOIOTUH MTPOIYKIINH O0IECTBEHHOTO TUTAHUS
603034, Poccus, r. Hwxauit Hosropon, yin. ['opuas, 13, E-mail: svetld@mail.ru

S.V. DOLGOPOLOVA

WAYS TO OPTIMIZE THE CYCLIC MENU WHEN ORGANIZATION
OF CHILDREN'S NUTRITION IN STATE INSTITUTIONS EDUCATIONAL

The key criteria for evaluating the quality of children's food in state educational institutions
are its availability, compliance with the regulatory framework, and satisfaction with the range and
quality of food on the part of children. The analysis of the quality of children's nutrition showed that
there is a problem with implementing the requirements of regulatory documentation for the use of
vegetables and fish in children's diets in the required amount. The proposed options for expanding
the share of vegetable and fish raw materials in the diet of children will solve this problem and op-
timize the cyclical menu.

Keywords: rational nutrition, children's preferences, state educational institutions, optimi-
zation of the cyclical menu, culinary products from fish, culinary products from vegetables, regula-
tory documents, food standards.
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YBa:kaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPe0OOBAHMAMU
K 0(pOPMJICHHMIO HAYYHBIX CTAaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKalny, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIONIHYIO HYMEPAIIHIo.

 Crarbs mpenocTaBisieTcst B 1 dK3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B DIIEKTPOH-
HOM BHJ€ (10 3JIEKTPOHHOM MOYTE WM Ha JIF0OOM 3JIEKTPOHHOM 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.

» HazBaHue ctaThy, a Takke (aMIIUA U UMHUIIMATBI aBTOPOB 0053aTE€NIbHO AyOIHpy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

* K cratbe mpuitaraercsi aHHOTAIUs U NIEPEUYEHb KJIIOYEBBIX CJIOB HAa PYCCKOM M aH-
TJIMACKOM S3BIKE.

» CBeieHHs 00 aBTOpax MPHBOJATCSA B TAKOHW MOCieI0BaTeIbHOCTH: DaMuiIus, UMs,
OTYECTBO; YUPCSKICHUEC WJIM OPTaHW3aIMs, YUeHas CTENeHb, YUYEHOE 3BaHUE, JOKHOCTD,
aapec, TenedoH, FIEKTPOHHAs MoYTa.

* B TexcTe cTaThM JKeaaTeabHO:

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

— HE MPUMEHSTH JJI1 OJHOI'O U TOTO K€ MOHATHUSA PA3JIMYHBIC HAYYHO-TEXHUUECKUE
TEPMUHBI, OJTU3KUE TI0 CMBICITY (CHHOHHMBI), a TaK)K€ HMHOCTPAHHBIE CJIOBA U TEPMHUHBI TIPU
HAIMYUNA PABHO3HAYHBIX CJIOB U TEPMHUHOB B PYCCKOM SI3BIKE;

— HE MPUMEHSTH IPOU3BOJILHBIE CIIOBOOOPA30BaHUS;

— HE MPUMEHATHh COKPAIICHHUS CJIIOB, KPOME YCTaHOBJICHHBIX IMPaBUJIaMU PYCCKOU
opdorpaduu, COOTBETCTBYIOINMH TOCYAaPCTBEHHBIMHU CTaHIapPTaMHU.

* CoxkpaieHuss 1 abOpeBUATypbl JOKHBI PacHIM(PPOBBIBATHCA 1O MECTY NEPBOTO
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, TuarpaMMmel, (Goto-
CHMMKH) CJIEJyeT pacrojaraTb HEOCPEACTBEHHO 1OC]IE TEKCTa, B KOTOPOM OHM yIIOMHUHa-
FOTCSI BIIEPBBIC.

* [lognucu x pucyHkam (IOJSy>KUpHBIA MWIpUPT KypcuBHOTO HaduepTaHus 10 pt) BbI-
PaBHUBAIOT MO LEHTPY CTPAHMUILIBI, B KOHIIE MOANKUCH TOUYKA HE CTAaBUTCS:

Pucynok 1 — Tekcm noonucu

C nonHoit Bepcuelt TpeboBaHM K 0pOpPMIIEHHIO Hay4HbIX cTaTeil Bl Moxkere o3Ha-
KOMUTHCS HA caliTe Www.gu-unpk.ru.

[InaTa ¢ acnupaHTOB 3a OIyOJMKOBAaHUE CTAaTEl HE B3UMAETCH.

[IpaBo wWcnonp30BaHusl NPOU3BEACHUN MPENOCTABICHO aBTOPaMU Ha OCHOBAaHHUH
. 2 cr. 1286 Yerseproit yactu I'paxknanckoro Koaekca Poccniickoit @enepannn.
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