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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

V]IK 616-001.1/.2 DOI:10.33979/2219-8466-2024-89-6-3-9
T.C. BbIUKOBA, I''A. IOHCKAJI, E.M. KPYTHHA, 10.A. JATUJIEBA

BJIAUAHUE MOANPUIIUPOBAHHOI'O KUCJIOMOJIOYHOI'O
MMPOAYKTA HA AKTUBHOCTHb UMMYHOJIOI'MYECKOI'O OTBETA
OPT’TAHU3MA B YCJIOBUAX NOHU3UPYIOILIEI'O U3JTYYEHUSA

B cmamve nposedena oyenxa énusAHUA KUCTOMONOUHO20 NPOOYKMA ¢ NPOMUBOIYHEBOl 00-
0a6Koll Ha AKMUBHOCHIL UMMYHONOSUYECKOU PeaKyuu OpeaHu3mMa, HO0BepeHymo20 Oelucmeuro UOHU3U-
pytowezo uznyuenus. i oyenku cmadurbHOCMU UMMYHHOU CUCIEMbl OP2aHUIMA NPUMEHEHbL 2eMa-
monoauyeckue UHOEKCbl K1emoyHOU peakmueHoCmu. Ycmanoeneno, umo esedeHue 8 payuor Ouoio2u-
yeckux 00BbEKMo8 MOOUPUYUPOBAHHO20 KUCTOMOIOUHO20 HPOOYKMA UHMeHcuguyupyem npoyecc
60CCMAHOBNIEHUS UMMYHHOU CUCHEMbL OP2AHUBMA.

Kniouegvie cnoga: Kucnomonounvlii npooyKm, cmpeccophbii paxmop, uonHusupyouee usnyye-
Hue, KNemoyuHas peakmusHoChb, 2eMamonoeu4eckuli UHOEKe, UMMYHOIOSUYECKUL Omeem.

CIIUCOK JIMTEPATYPbI

1. Berakosa, T.C. OnrruMu3aIis KOMIIO3UIIHOHHOTO COCTaBa MPOTHBOIYYEBOH JOOABKH, TIOBBIIIAOIICH parope3u-
CTEHTHOCTH oprann3Ma denoBeka / T.C. beraxora, B.J. Kapmos // [TumeBast mpoMsinieHHOCTh. — 2024, — Nel 1. — C. 46-50.

2. berukoBa, T.C. OneHka TEXHOJOTHUECKUX CBOMCTB MPOTUBOIYYEBON 100OABKHM U €€ MPUMEHEHUE B KHCIIOMO-
JIOYHOW TPOIYKIHH crieluaan3upoBantoii HanpasieHHoctd / T.C. berukosa, I'.A. Jlonckas, E.M. Kpyruna // ITuieBas
NpOMBIILTIEHHOCTD. — 2024, — Nel1. — C. 24-28.

3. Berukosa, T.C. KucnomosouHasi IpOAyKIHs ¢ MPOTUBOIYUEBON JOOABKOM KaK CPECTBO CTAOMIIN3AIMN aHTH-
okcunanTHoro craryca opranusma / T.C. berukoBa, I'.A. lonckas, E.M. Kpyruna, F0.A. Jsrunesa // [lumesast mpomsiii-
JeHHOCTh. — 2024, — Nel2.

4. I'apkasy, JI.X. AHIanTanrioHHBIC peakIuy U pe3ucTeHTHOCTh opranu3Ma / JI.X. I'apkasu, E.b. KBakuna, M.A.
VYxonosa / Ce.-KaBk. Hay4unsIii meHTp BEICIIe# mkomsl. — PoctoB-Ha-[ony: M3n. PocroBckoro yH-Ta, 1977. — 120 c.

5. T'apkarwy, JI.X. AHTHCTpeccopHBIe peakiuu U aktuBannoHHas tepanwus / JI.X. I'apkasu, E.b. Kakuna, T.C.
Kysemenxo, A.U. Hluxnaposa. — M.: <MUMEJIHCy, 1998. — 565 c.

6. 300KkoBa, 3.C. KucioMonouHsle MpoayKThl Kak cocTaBistomas ¢pyHkipoHaiasHoro mutanust / 3.C. 3o0kosa, T.I1.
®dypcosa, /1.B. 3enuna, A.Jl. I'aspununa, W.P. llenaruHosa / Mosno4unast poMbInuieHHOCTE. — 2019, — Ne2. — C. 44-46.

7. U36pannble BOpockl (Gusnooruu kposu: yuedHoe nocodbue / M.U. Cycnukosa, M.U. I'youna, C.I'. Anex-
caunpos [u np.]; @TBOY BO UT'MY MunznpaBa Poccun, Kadenpa mHopmansnoit ¢puznonorun. — Upkyrck: UTMY,
2021.- 102 c.

8. Jlarpymmun, 1. A. OcHOBBI TOpaXKArOIIETro ACHCTBHUS HOHIBUPYIOIIET0O H3TyYCHHUs HA OPTaHU3M YeJloBeKa: yueo-
Hoe niocodue / U A. Jlardynmms // Kazanckuit ¢penepansHbrii yH-T. — Kazans: Kazanckuii peaepansnbnii yu-T, 2015. — 146 c.

9. Jlerenern, C.B. Peakius neiikonutapHoil ¢GopMyIbl IpH aganTHBHBIX U3MEHEHUAX Y KPbHIC BO BpEMS XpOHH-
yeckoro paauaimonHoro crpecca / C.B. Jlesenen, A.JO. Cagosas, A.}O. Casentok, M.A. Casenrok, O.I'. JloBuap, H.H.
Ckpunauk, E.H. Kanycruna, B.}O. Apxyxanosa / Becthuk JlyraHckoro HallMOHAlIbHOTO YHHUBepcHuTeTa UM. Tapaca
[eBuenko. — 2018. — No2 (16). — C. 42-51.

10. Menpauk, C.H. BiusHre cTpecCOpHOTo M pajWallMOHHOTO BO3JCHCTBHIA Ha OMOXHMHYECKHUE ITOKA3aTeIH
ceiBopoTkH KpoBH Kpbic / C.H. Menpauk, A.Jl. Haymos, JI.I'. Bappu // IIpoGiemsl 310poBbst U 3komoruu. — 2007. — No2.
- C. 132-137.

11. Cadonora, B.1O. Bnusaue paguanuu Ha 00pa3oBaHHE NUPKYIUPYIOIINX UIMMYHHBIX KOMIUIEKCOB B CHIBO-
porke kpoBu Kkpbic / B.FO. CadonoBa // Matepuaiibl MeXIyHapOJHOH Hay4HO-NpakTHdeckoil koHpepenuun HI'AY.
—2004. - C. 419-421.

12. Cemennxuna, B.®. Pa3paborka GHOTEXHOIOTHH KHCIOMOIOYHOTO poaykTa ¢ Lactobacillus reuteri LR1 u
HCCIIEIOBAHKE €r0 (DYHKIIMOHAIBHBEIX CBOMCTB B SKCIIepuMeHTe iN ViVo u in Vitro / B.®. Cemenunxuna, 1.B. Poxkosa,
A.B. Berynoga, T.B. ®enoposa, T.U. lllupmosa // Bopockr mutanus. — 2018. — T. 87, Ne5. — C. 54-61.

13. Cykano, A.B. Hiexc MIMMyHOJIOTHYECKON PEAaKTUBHOCTH — MapKep HapylIeHUIl MOCTHATalIbHOM ajanTa-
IIMM MAJIOBECHBIX K CPOKY rectanii HoBopoxkaeHHbIX / A.B. Cykano, B.A. Ipwrynkas, A.B. Canoraunkuii, H.I'. Nib-
KeBUY // AKTyasbHBIE IPOOJIEMBI MEMITMHBL: MaT€pHalIbl €XKEroHOH UTOTOBOW HayYHO-NPAaKTHYECKOW KOH(pepeHIHn /
M-Bo 3apaBooxpanenus Pect. benapycs, YO «I'poas. roc. mea. yH-m». — ['poano, 2017. — C. 882-887.

14. ®enoroBa, O.b. Pa3zpaboTka u mccienoBaHus MUIIEBONH W OHONOTHYECKON HMEHHOCTH M MOTPEOMTETbCKUX
CBOHCTB KHCJIOMOJIOYHOTO TIPOYKTa ¢ MyKoi, He cozepxariero rimoreH / O.b. @enotora, /I.B. Makapkun, O.B. Coxoio-
Ba, H.U. Jlyruenko // Bonpocsr muranmst. — 2019. — T. 88, Ne2. — C. 101-110. DOI: 10.24411/0042-8833-2019-10023

15. Luo, H. Normal Reference Intervals of Neutrophil-To-Lymphocyte Ratio, Platelet-To-Lymphocyte Ratio,
Lymphocyte-To-Monocyte Ratio, and Systemic Immune Inflammation Index in Healthy Adults / Luo H., He L., Zhang
G., Yul., ChenY./l A Large Multi-Center Study from Western China. Clinical Laboratory. — 2019. — Ne65(3).

Ne 6(89) 2024 3




TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

16. Menevse, Esma Monocyte, neutrophil, eosinophil and lymphocyte volume levels in multiple myeloma pa-
tients / Esma Menevse, Abdullah Sivrikaya, Mehmet Dagli, Hamiyet Kose // International journal of medical biochem-
istry, Int J Med Biochem. — 2020. — Ne3(3). — C. 166-170.

Boruxosa Tarbsina CepreeBHa

Bcepoccuiickuil Hay4HO-HCCIEN0BATENBCKUNA HHCTUTYT MOJIOYHOM IPOMBIIIJIEHHOCTH

Kannunar TeXHUUECKUX HayK, JOLCHT, 3aBelyIOLIHH 1abopaTopuei TeXHOIOTHI (PYHKIIMOHATIBHBIX ITPOJYKTOB
115093, Poccus, . Mocksa, yi1. JIrocuHOBCKas, 35, kopi. 7, E-mail: t bychkova@vnimi.org

Houckas I'animna AnjpeeBHa

Bcepoccuiickuil Hay4HO-HCCIEN0BATENBCKUA HHCTUTYT MOJIOYHOM IPOMBIIIJIEHHOCTH

JIoKTOp OMONOTHYECKUX HAYK, HAyYHBIH KOHCYJIBTAHT J1a00PaTOPHH TEXHOIOTUH (DYHKIIMOHATIBHBIX IIPOLYKTOB
115093, Poccus, r. Mockaa, yin. JltocunoBckas, 35, kopr. 7, E-mail: g donskaya@vnimi.org

Kpyrunna Exarepuna MuxaiijioBHa

Bceepoccuiickuil Hay4HO-HCCIEN0BATEIbCKUNA HHCTUTYT MOJIOYHOM IIPOMBIIIIIEHHOCTH
Muamuii Hay9HBIA COTPYIHHK JTa00PaTOPHH TEXHOIOTHH (PYHKIIMOHAIBHBIX IIPOAYKTOB
115093, Poccus, . Mockaa, yn. JltocunoBckas, 35, kopr. 7, E-mail: e krutina@vnimi.org

Jsarunesa FQaus AnexceeBHa

Bcepoccuiickuil Hay4HO-UCCIEN0BATEIbCKUNA HHCTUTYT MOJIOYHOM IIPOMBIIIIIEHHOCTH
Wmxenep nabopaTtopuu TEXHOIOTHH (YHKIMOHAIBHBIX IPOAYKTOB

115093, Poccus, . MockBa, yi. JltocuHoBckasi, 35, kopi. 7, E-mail: yu diaghileva@vnimi.org

T.S. BYCHKOVA, G.A. DONSKAYA, E.M. KRUTINA, YU.A. DYAGILEVA

THE EFFECT OF A MODIFIED FERMENTED MILK PRODUCT
ON THE ACTIVITY OF THE IMMUNOLOGICAL RESPONSE UNDER
CONDITIONS OF IONIZING RADIATION

The article evaluates the effect of a fermented milk product with an anti-radiation additive
on the activity of the immunological reaction of the body exposed to ionizing radiation. Hematologi-
cal indices of cellular reactivity were used to assess the stability of the body's immune system. It has
been established that the introduction of a modified fermented milk product into the diet of biologi-
cal objects intensifies the process of restoring the body's immune system.

Keywords: fermented milk product, stress factor, ionizing radiation, cellular reactivity,
hematological index, immunological response.
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®.C. KAPHEEBA, M.H. AJIbBHIEBCKAA

COBPEMEHHOE COCTOSHHUE TEXHOJIOI'MA ITPOU3BOACTBA
PBIBHBIX KOJIBAC

Lenvio npedcmaenenno2o uccie0o8anus A6AIACL OYEHKA YPOBHSL PA3GUMUS NPOU3B00CEd
pulbuvix konoac ¢ Poccuu. B cmamve paccmompenvt ucmopus u nepevie HayuHvle NORbIMKU Pa3pa-
OOMKYU MEXHONOUU PLIOHBIX KONOAC, NPOAHATUZUPOBAHbI COBPEMEHHbLE HANPAGTICHUS. PA3PaAbOmKU U
COBEPULEHCINBOBAHUS MEXHONO2UU UX NPou300cmea. Taxace coenansl 66160061 OMHOCUMENLHO AKINY-
AILHOCMU OANbHEUUWUX UCCTeO08AHUL 8 IIMOM HANPAGTICHUU.

Knroueswie cnosa: pvibnvle konbacel, ghapuiegvle uz0enust, MexHoI02Usl.

CIIMCOK JIMTEPATYPbI

1. Vxaxosa, JI.M. OcobeHHOCTH pa3BUTHS PHIOOTPOMEIIUIEHHON oTpaciu Pocenu / JI.M. Vikaxosa, /I.B. Ba-
KopuH // BecTHWK AcTpaxaHCKOTO TOCYIOapCTBEHHOTO TeXHHMUYECKoro yHuBepcurera. Cepwms: PriOHOE X03siCTBO.
—2019. — Ned. — C. 14-23. DOI: 10.24143/2073-5529-2019-4-14-23.

2. O6beM 100619 PHIOBI U MOPENPOAYKTOB B Poccuu B 2023 roay [DaeKTpoHHBIH pecypc]. — Pexum mgoctyma:
https://agromics.ru/novosti/dobycha-ryby/

3. Pa3BuTHe aKBaKynbTYypbl: MOANpOrpaMma (eaepanbHON HayYHO-TEXHHYECKOH MpOrpaMMbl Pa3BUTHS CEJb-
ckoro xo3siictBa Ha 2017-2025 roast: yTB. [locTaHOBNEeHHEM mpaBuTenbcTBa Poccuiickoit deaeparuu ot 25.08.2017 r.
Ne996 [DnexTponHslit pecype]. — Pexxum nocrymna: https://docs.cntd.ru/document/436761964

4. Slpuesa, H.B. CoBepieHCTBOBaHME TEXHOJIOTHH (hapllia M3 NPYAOBBIX PHIO 1 OIEHKA Ka4eCTBA KYIMHAPHBIX H3-
JIeTHi U3 Hero: IWC. ... KaHm. TexH. Hayk: 05.18.15 / H.B. fpnesa. — Actpaxans, 2022. — 198 c.

5. Borage A.U. Poccuiickuii CeKTOp aKBaKyIbTYPHI: COCTOSHUE U 3HaYCHHUE A 3koHOMUKH / A.W. Boraues //
Becthuk BopoHekckoro rocyjapcTBeHHOTO arpapHoro yHusepcurera. — 2018. — Ne2 (57). — C. 227-236.

6. IlepcriekTuBHBIE BapuaHThl TepepabOTKH PpbIObI  [DJeKkTpoHHBIH pecypc]. — Pexum pocryna:
https://cfu.by/blog/perspektivnye-varianty-pererabotki

7. Uudorpaduka: [Torpedurennckas napmauus B uone 2024 (peida u apyrue OEIKOBbIE TPOIYKTHI) [Diek-
TpoHHBI pecypc]. — Pexxum moctyma: https://www.fishnet.ru/news/rynok/infografika-potrebitelskaya-inflyaciya-v-
iyune-2024-ryba-i-drugie-belkovye-produkty-/

8. Pexura, H.W. TIpousBoacTBo peIOHBIX KonOacHIX m3nenmii / H.W. Pexuna, B.I'. Bynuna, JL.K. Iomskosa, ®.1.
BepxotypoBa. — M.: U31-Bo «IluiieBast mpoOMBILUIEHHOCTEY, 1976. — 64 c.

9. Lantz, A. Sausagi-making. Spesial products from freshwater fish / A. Lantz // Bulletin Fishery Research
Boord of Canada. — 1966. — Ne151. — pp. 19-25.

10. Pexuna, H.W. IIpumenenue dochaToB npu mpou3BOACTBE PHIOHBIX KonOacHbIX nanenuid / H.W. Pexuna,
B.I'. Bynuna, 3.B. bapan. — M.: «Tpynst BHUPO», 1974. — T. XCV. — C. 54-58.

11. MypasbeBa, H.A. VccnenoBanue BIUSIHAS THIPATHPOBAHHOTO MOPOIIKA TONMHAMOYpa Ha (YHKIIMOHAIb-
HO-TEXHOJIOTMYECKHE U PEOJIOTHUECKHE OKa3aTelIn MsCHOTO (apiua Juist pyoneHsix nomydadpukaros / H.A. Mypasbe-
Ba, JI.C. baiinanunosa, I'.E. Crenanmnosa // U3sectus KI'TY. — 2024. — Ne73. — C. 67-82.

12. Bornmanos, B.Jl. ®yHKIIOHATEHO-TEXHOJIOTHUYECKUE CBOICTBA (hapIieid u3 riry0OKOBOAHBIX phIO JlanpHe-
BoctouHbix Mopeit / B.[I. Bornanos, JI./. Iletposa // ITumesas npomseinuieHHOCTh. — 2010. — Nel1. — C. 54-55.

13. BaiinanunoBa, JI.C. BiusiHue TEXHOJIIOTMYECKUX PEKUMOB IIPOU3BOACTBA Ha KAYECTBO MHIIEBOTO PHIOHOTO
¢apa / JI.C. Baiinanmunosa, B.I1. barpakosa, I.M. Ky3pmuueBa // Pa3zpaboTka OKeaHHUECKUX OCIKOBBIX ITPOAYKTOB M3
OKEeaHH4YeCKOTo Chipbsi. — Kanuuunrpan: Mzn-eo AtnantHUPO, 1989. — C. 25-39.

14. baiimamuaoBa, JI.C. [Ipon3BoacTBO OEIKOBOH MACTHI U3 MENKHX okeaHmdeckux peid / JI.C. BaiinannHosa,
I''M. Ky3emuuesa, H.H. Illyrosa // Pr16. x03-B0o. — 1985. — Ne3. — C. 68.

15. bornanos, B.Jl. O60cHOBaHHE TEXHOJIOTUH SMYIIbCHOHHBIX MPOAYKTOB Ha OCHOBE M3MENIFYEHHOMN MBIIIICTHOM
tkauu pei0 / B.JI. Bormanos // Hayu. tp. JlanepeioBTy3a. — BnamuBoctok: JanspeioBrys, 1998. — Bem. 11. — C. 114-123.

16. bormanos, B.Jl. TexHONOTHS MPOAYKTOB C PETYIUPYEMON CTPYKTYpPOH MPU KOMIUIEKCHOH nepepaboTKe THA-
po6uontos / B.JI. Bormanos // Hayu. tp. danepsioBry3a. Bragusoctok: Jambpeioprys. — 1996. — Beim. 8. — C. 86-92.

17. Boiitiora, T.M. [IuddepeHnnpoBaHHbIil MOAX0 K TEXHOJIOTHH PHIOHBIX (hapiieil B 3aBUCHMOCTH OT BHIA
MPOJYKTOB, Mpou3BouMbIX 13 HUX / T.M. Boiinosa // Hayu. tp. JanepeioBry3a. — 1998. — Beim. 11. — C. 95-99.

18. I'myxapes, A.1O. Hcnone3oBanne (pepMEHTHPOBAHHOTO PHIOHOTO (hapia ¢ MPoOHOTHKAMH B PELENTypE ChI-
poBsieHbIX KoibacHbIx u3nenuii / AYO. I'myxapes, C.U. bapabamuna, B.J. Bomruenko, 10.B. JKusnsauanesa, B.A. [lorem-
kuHa, N.B. Yckosa / Bectauk MI'TY. — 2023. — T. 26, Ne3. — C. 207-222.

19. Anpmiesckuii, [1.JI. KomnbelorepHOe MozenupoBanue perentypsl (apiieBoil cMecu Uil ChIPOBSUIEHOH phIO-
Hoit kosbacer / J1.J1. Ambsieckwuii, A.I'. [ITudexo, M.M. TI'oprocraesa // U3sectust KI'TY. — 2017. — Ne47. — C. 97-107.

20. Co3zonToBa, A.A. VcceaoBanue OTACIBHBIX [TOKA3aTe/ e KaueCTBa ChIPOBSUICHON PHIOHOM KOJI0ACHI ¢ [10-
0apnenne umurtaronHoro mmuka / A.A. CosontoBa, J[.JI. Anbmesckuii // BectHuk momonexHoi Hayku. — 2018.
—Nel(13).—-C. 4.

21. MyxkatoBa, M./l. VIHHOBallMOHHAs! TEXHOJIOTHSI U3TOTOBJICHUS CHIPOKOITYEHOM PHIOHOHN K010achl Ha OCHOBE
KoMOuHMpoBaHHOTO chIpbst / M.J[. Mykarosa, H.A. Kupuuko, H.IO. Yriosa, E.H. Pomanenkosa // Bectauk AI'TY.
Cep.: PribHOe x03s1#icTBO. — 2017. — Ned. — C. 165-173.

6 No 6(89) 2024




HayuHble 0CHOBBI MTHIEBBLIX TEXHOJIOT M

22. I'nyxapes, A.IO. BrusHue MOJOYHOKHCITBIX OaKTepHil Ha Ka4eCTBO CHIPOBSIICHBIX KOJOACOK U3 CEBEPHOM
nyraccy: npensaputenbHoe uccienoBanue / A.YO. Imyxapes, A.B. Jlemnn, A.C. Uypununa, C.1. Bapabammna, B.1.
Bouruenxo // Bectank Kamuarl ' TY. — 2021, — Ne58. — C. 29-42.

23. Haymos, B.A. PerpeccronHast Mozienb IDIOTHOCTH MMUTalMoHHOro mmuka / B.A. Haymog, 10.H. Kopxa-
BuHa, A.T". Illudexo, B.U. Cunraes, JI.JI. AnsiueBckuii // 3pectus KI'TY. — 2018. — Ne49, — C. 145-153.

24. PazymoBckasi, P.I'. Pa3paboTka TeXHOJIOTHH MPUTOTOBICHHUS PHIOHBIX KOJI0AC C IPUMEHEHNEM HETPaIuIlH-
oHHBIX 100aBok / P.I'. PasymoBckas, T.X. Kao, C.B. MomuaHoBa // BecTHHK acTpaxaHCKOTO TOCYAapCTBEHHOTO TEXHU-
YEeCKOTr0 YHHUBEpCHUTETA. cepusi: peiOHOe X03sicTBO. — 2011. — Nel. — C. 136-144.

25. T'opbaToBckmii, A.A. Pa3paboTka IPOMBIIIIICHHONW TEXHOJIOTHH AMYJIBIIPOBAHHBIX IPOIYKTOB M3 MajloMep-
HOIt Mopcko#t peiob / A.A. T'op6atoBckuit, M.B. Kanennna // Iumesast npomeinmeHHocTs. — 2021, — Ne2. — C. 49-54.

26. XKyxos, /1.1O. IIpumeHeHne BBHICOKOMHHEPAIN30BaHHOI /100aBKM B NPOW3BOJCTBE PHIOHOH Kojbackl /
J.1O. Kykos // U3Bectuss TUHPO. — 2006. — T 147. — C. 368-373.

27. CeipoBsineHas konbaca n3 pelOHOTO chIpbs: nat. 2496353 Poc. ®enepauns: MITK A23L 1/325 / Kum U.H.,
Hazapenko 1.B., Kum A.T'., Hazapenko A.B.; — Noe2014103757/13; 3asBn. 04.02.2012; omy6m. 27.10.2013.

28. Cnoco0 pon3BOACTBA CTPYKTYPUPOBAHHBIX PHIOHBIX KomOac: maT. 2552027 Poc. @enepanmsa: MIIK A23L
1/325 / botinoBa T.M., Kyuepenko I'.A., Kyaepenko H.A.; - Ne 2011154018/13; 3asBmn. 28.12.2011; omy6um. 10.06.2015.

KapneeBa ®@auna CepreeBHa

Kanununrpaackuil rocyjapcTBEHHbIM TEXHUUECKUNA YHUBEPCUTET

AcnupaHT Kadenpbl TEXHOJIOTUH NPOYKTOB IIUTAHUS

236022, Poccus, r. Kanuuunrpaa, Coerckuit npocnekT, 1, E-mail: faina.karneeva@klgtu.ru

AubiieBckass Mapuna HukosaesHa

KanuHuHrpaackuit rocy1apcTBEHHBIN TEXHUYECKUHA YHUBEPCUTET

KannuiaTt TeXHU4eCKUX HayK, ZOLEHT KadeIpbl TEXHOJIOTHH POAYKTOB MUTAHUS

236022, Poccus, r. Kanmuaunrpan, Coserckuii mpocrekT, 1, E-mail: marina.alshevskaya@klgtu.ru

F.S. KARNEEVA, M.N. ALSHEVSKAYA

THE CURRENT STATE OF FISH SAUSAGE
PRODUCTION TECHNOLOGY

The aim of this study was to evaluate the current state of development of fish sausage pro-
duction in Russia. The paper examines the historical background and early scientific efforts to de-
velop the technology for fish sausages, as well as analyzes current trends in the advancement and
improvement of its production methods. Based on this analysis, conclusions are drawn regarding
the significance of further research in this area.

Keywords: fish sausages, minced meat products, technology.
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E.A. KOHIEJIEBA, K.H. HUIIMUEBCKAA

HNCCIEAOBAHUE TBOPOXHOI'O JECEPTA C DKCTPAKTAMUA
N3 SORBUS AUCUPARIA

Asmop uccnedosanus usyuun 8o30elicmeue pacmumenbHuix 000A60K, 6 YACTHHOCHIU IKC-
mpaxkmos uz niodog u aucmves Sorbus aucuparia, Ha XapaxmepucmuKku meopoxcHozo decepma. B
X00e pabomvi OblnU NPOGEOEHbl Op2aHONenmuyecKue, QU3UKO-XumMuiecKie u akmughsle Uccied08a-
HUs1, KOTHOPble NO380IUNU COENAMb 8bI800bL O GIUAHUL 00DAEOK Ha Kauecmeo npodykma. OcHoeHbIMU
pe3yrvmamamyu Cmany yayiuieHue Op2aHoIenmudecKux XapaKmepucmux npu 0006asneHuu SKCmpax-
moe, U3MeHeHue yeema u 6Kyca npooyKma, a makice HeboIbuioe yeeauieHue coO0epiIcanis enazu u
CHUDICEHUE COOEPAHCANUS CYXUX Beujecms. AKMUsHAs KUCIOMHOCb 00pA3Yy08 MAKdiCe Y8eaUiUeandch
npu 0obasnenuu pacmumenbHulx sKcmpakmos. Taxkum obpaszom, uccredosanue noomseepouio, 4mo
UCNOTBL308AHUE PACMUMENLHBIX 000ABOK 8 MEOPONCHBIX 0CEPMAX MONHCEM VIVHUIUMb UX KAYeCme0,
a maxoice NPUEHECMU HOBble BKYCOBbIe U APOMAMUYECKUE HOMbL.

Knroueevle cnosa: Kuciomonounwiii npoOyKm, pacmumenvHoe Cbipve, pAOUHA KpACHAs,
MBOPOIHCHYILL Decepm.
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E.A. KOSHELEVA, K.N. NITSIEVSKAYA

THE STUDY OF COTTAGE CHEESE DESSERT
WITH EXTRACTS FROM SORBUS AUCUPARIA

The author of the study studied the effect of herbal supplements, in particular extracts from
the fruits and leaves of Sorbus aucuparia, on the characteristics of the curd dessert. In the course of
the work, organoleptic, physico-chemical and active studies were carried out, which allowed us to
draw conclusions about the effect of additives on the quality of the product. The main results were
an improvement in organoleptic characteristics when adding extracts, a change in the color and
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taste of the product, as well as a slight increase in moisture content and a decrease in dry matter
content. The active acidity of the samples also increased with the addition of plant extracts. Thus,
the study confirmed that the use of herbal additives in cottage cheese desserts can improve their
quality, as well as introduce new flavor and aromatic notes.

Keywords: fermented milk product, vegetable raw materials, red rowan, curd dessert.
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A.B. AJIEIIIKOB, A.A. P)KOXVH, A.B. X)XEBO

PA3PABOTKA TEXHOJIOT'U MSICHBIX ®APIHIEN, OBOT' AIIIEHHBIX
IINWIEBOU KOMIIO3UIINEU U3 AT'0Ol BUHOT'PAJJA AMYPCKOI'O
VITIS AMURENSIS Rupr.

IIpeonazaemoe uccnedosanue noceaueHo OYyeHKe YeaecooopasHoCmu NPUMeHeHUs NULYesol
KOMROUYUY U3 BbICYUEHHBIX 51200 GuUHOzpada amypckozo Vitis Amurensis Rupr. ona oboeawenus
MACHBIX hapwieli. Paspabomana mexnono2us nuwesol KoMnosuyul, YCmaHosienbl ee Xumuieckuil
cocmas u aHmuokcuoaHmuas akmusHocms. Paspabomansi peyenmypbl U MexHON02Usl MACHbIX ap-
weetl, oboeaujenHvlx nuujeoll komnosuyuei. Iloxasano, umo ee dobasnenue He yxyowaem opeaHo-
Jlenmuyeckux noxasamenei gapuieii 8 KoHyenmpayuu enioms 00 4,5% eKmouumenvho, Hecyuje-
CMBEHHO USMEHSeN NUWEBYIO U IHEPLeMUYECKYI0 YeHHOCmb papuell, obozawjaem dapuu GyHKyuo-
HANIbHLIM NUWEBbIM UHZPEOUCHIOM pPec8epamposioM, NPOAGIAIOWUM AHMUOKCUOAHMHYIO AKMUG-
HOCMb, YMO NO360JAem NOAY4aAms MACHbIE apuiu ¢ NPOIOHSUPOBAHHBIMU CPOKAMU 200HOCHIU.

Kniouesnie cnoea: sunozpad amypckuii, MAcHOU (apui, anmuoKCUOGHMHAS. AKIMUBHOCb, pe-
ceepampos, cpoK 200HOCHIU.
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A.V. ALESHKOV, A A. RZHOKHIN, A.V. ZHEBO

DEVELOPMENT OF MINCE MEAT ENRICHED WITH FOOD
COMPOSITION OF VITIS AMURENSIS Rupr. GRAPES TECHNOLOGY

Following research is devoted to evaluation of applicability of food composition of dried Vitis
Amurensis Rupr. grapes for enrichment of minced meat. Food composition technology is developed, its
chemical composition and antioxidant activity are established. Minced meat formulations and technol-
ogy enriched with food composition are developed. It is shown that its addition does not worsen or-
ganoleptic indices of minced meat in concentration up to 4.5% inclusive, insignificantly changes food
and energy value of minced meat, enriches minced meat with functional food ingredient resveratrol
showing antioxidant activity, and also allows to produce minced meat with prolonged shelf life.

Keywords: Vitis Amurensis Rupr., minced meat, antioxidant activity, resveratrol, shelf life.
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V/]IK 641.563/616.393 DOI:10.33979/2219-8466-2024-89-6-29-34
B.A. AHUKNHA, N.1. BAIIMAEBA, 1.B. XAMAI'AHOBA

O BO3BMO’KHOCTH UCIIOJb30OBAHUA PI/!COBOI71 MYKHA
B PELEIITYPE BJIMHOB IIPU I'VTIIOTEHOBOU DHTEPOITATUHN

Hccnedosanue nocesaujeHo 60npocy numanus 100ei ¢ aymouMMyHHbIMU 3a001e6aHUAMU, C65-
3AHHLIMU C HENEepPeHOCUMOCbIO 2liomena. Paccmompenst anbmepnamugnsle apuanmol 3ameHbl nule-
HUYHOU MYKU NPU NPOU3600cmee Myunvlx O100. Y MyKu u3 6enozo puca u yerbHO3epHOBOU MYKU OyeHU-
6aU OpeaHonenmuyeckue NoOKa3ameny, XUMuiecKuti u y2nesoonulii cocmas. M3yuenue gynkyuonanso-
TMEXHON02UHECKUX CE0UICIE PASTUUHBIX 8U008 PUCOBOL MYKU HOKA3AN0 HAUOOTLULYIO CHOCOOHOCMb Yelb-
HO3EPHOBOIL MYKU HABYXAMb U YOEPIHCUBambd 81azy, YUMo 00YCIOGNIEHO HATUYUeM KIemyamKy u3 000104Ku
pucoozo sepra. Ilposedentvle IKCNEPUMEHMATbHBIE UCCTEO0BAHUS NO3BONUNU NPEONONCUMb PEeYenmypy
OUHOG C UCNONB308AHUEM YETLHO3EPHOBOU PUCOBOU MYKU U PACUUUPUIMG ACCOPIMUMEHI NUWEB0U Npo-
OVKYUU CneyuaIbHo20 Ha3HAYeHUsL.

Kniouesvle cnoea: myka uz 6enozo puca, yenbHO3EpPHOBAS PUCOBASL MYKA, MyuHble 611004,
mecmo, 653K0CMb, OP2AHOIenMUYecKue noKa3amenu, peyenmypa.
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V.A. ANIKINA, I.I. BADMAEVA, I.V. KHAMAGANOVA

ABOUT THE POSSIBILITY OF USING RICE FLOUR
IN THE PANCAKE RECIPE FOR GLUTEN ENTEROPATHY

The study focuses on the nutrition of people with autoimmune diseases associated with gluten in-
tolerance. Alternative options for replacing wheat flour in the production of flour dishes are considered.
Organoleptic parameters, chemical and carbohydrate composition of white rice flour and whole grain
flour were evaluated. The study of the functional and technological properties of various types of rice flour
has shown the greatest ability of whole grain flour to swell and retain moisture, due to the presence of fiber
from the shell of rice grain. The conducted experimental studies made it possible to propose a pancake rec-
ipe using whole-grain rice flour and expand the range of special-purpose food products.

Keywords: white rice flour, whole grain rice flour, flour dishes, dough, viscosity, organoleptic
characteristics, formulation.

BIBLIOGRAPHY (TRANSLITERATED)

1. Revyakina, V.A. Problema pishchevoj allergii na sovremennom etape / V.A. Revyakina // Voprosy pitaniya.
—2020. — Ne4. — S. 186-192.

2. Tiunov, V.M. Razrabotka bezglyutenovogo raciona pitaniya dlya detej s pishchevoj allergiej / V.M. Tiunov, E.V.
Kryukova, L.A. Kokoreva // Pishchevaya promyshlennost’. — 2020. — Nel1. — S. 67-69.

3. Tiunov, V.M. Osobennosti razrabotki racionov pitaniya dlya detej doshkol'nogo vozrasta bol'nyh celiakiej / V.M.
Tiunov, O.V. CHugunova, D.V. Grashchenkov // Vestnik VGUIT. — 2018. — Ne2(76). — S. 211-219.

4. Hodyreva, Z.R. Razrabotka sutochnogo raciona pitaniya detej s celiakiej, nahodyashchihsya v municipal'nyh
doshkol'nyh obrazovatel'nyh uchrezhdeniyah / Z.R. Hodyreva, M.P. SHCHetinin, O.N. Musina, E.M. SHCHetinina, M.A.
Vajtanis // Voprosy pitaniya. — 2021. — Ne2(534). — S. 110-116.

5. Tiunov, V.M. Osobennosti razrabotki racionov pitaniya dlya lyudej s glyutenovoj enteropatiej / V.M. Tiunov //
Polzunovskij vestnik. —2019. — Nel. — S. 64-70.

6. Popov, V.G. Tendencii ispol'zovaniya bezglyutenovyh vidov muki v proizvodstve produkcii funkcional'nogo
naznacheniya / V.G. Popov, N.G. Hajrullina, H.N. Sadykova // Vestnik VGUIT. — 2021. — Ne1(87). — S. 121-128.

7. Tiunov, V.M. Formirovanie kachestva muchnyh kulinarnyh izdelij iz muki, ne soderzhashchej glyutena, i raciona
na ih osnove: dis. ... kand. tekhn. nauk: 05.18.15 / Vladislav Mihajlovich Tiunov. — Ekaterinburg, 2019. — 154 s.

8. Temnikova, O.E. Tekhnologiya proizvodstva bezglyutenovyh otdelochnyh polufabrikatov iz netradicionnogo
syr'ya/ O.E. Temnikova, A.A. Ruzyanova // Pishchevaya promyshlennost’. — 2019. — Nel. — S. 86-88.

9. Urubkov, S.A. Soderzhanie osnovnyh nutrientov v produktah pererabotki bezglyutenovyh zernovyh kul'tur pri
proizvodstve produkcii dlya detskogo pitaniya / S.A. Urubkov, S.S. Hovanskaya, S.O. Smirnov // Vestnik YUzhno-
Ural'skogo gosudarstvennogo universiteta. Seriya: Pishchevye i biotekhnologii. — 2019. — Ne4. — S. 32-38.

10. Aleksandrova, A. Effect of pop sorghum on the quality of glutenfree cereal bars / A. Aleksandrova, S. My-
kolenko, D. Tymchak, O. Aliieva // Innovative technologies in industry. — 2021. — Ne6(77). — R. 3-10.

11. Merker, A.A. The influence of gluten-free flour on bakery dough quality / A.A. Merker, E.N. Reva, V.A. Ser-
dyuk // Vestnik MGU. — 2022. — Ne2. — R. 313-323.

12. Kozubaeva, L.A. Sovremennye tendencii formirovaniya assortimenta bezglyutenovyh muchnyh konditerskih
izdelij / L.A. Kozubaeva, S.S. Kuz'mina // Polzunovskij vestnik. — 2022. — Ne4. — S, 57-67.

Anikina Valentina Arkadyevna

East Siberian State University of Technology and Management

Candidate of technical sciences, assistant professor at the department of «Technology and Catering. Service and tourismy
670013, Russia, Ulan-Ude, Klyuchevskaya st., 40b, E-mail: valentina-vs@bk.ru

Badmaeva Irina llyinichna

East Siberian State University of Technology and Management

Candidate of technical sciences, assistant professor at the department of «Technology and Catering. Service and tourismy
670013, Russia, Ulan-Ude, Klyuchevskaya st., 40b, E-mail: bii75@mail.ru

Khamaganova Inga Vyacheslavovna

East Siberian State University of Technology and Management

Doctor of technical sciences, assistant professor at the department of «Technology and Catering. Service and tourism»
670013, Russia, Ulan-Ude, Klyuchevskaya st., 40b, E-mail: xiv2609@mail.ru

© Anwmkuna B.A., Bagmaesa U.1., Xamaranosa 11.B., 2024

Ne 6(89) 2024 15




TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB
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E.A. EODUMOBA, T.1IO0. 'VMEPOB, A K. KIIMHIIOBA, 3.11I. MUHI'AJIEEBA

3EPHOBBIE BATOHYUKMU JJISI IMTAHUA COTPYJHUKOB
CITACATEJIBHOMU CJIYKBbI

Cmamws noceaujena paspadomie peyenmypsbl NULWEB020 NPOOYKMA 015l COMpPYyOHUKO8 Cna-
camenvHoU cycobl. Paspabomanneiti npoOyKm OMHOCUMCA K NUWeoU NpoOyKyull, a UMeHHO K 00-
Jacmu 300p08020 NUMAHUS, U MOXNCEM Oblb UCNOIL30BAHO 6 KaYecmee OONOTHEHUs K NUIesoMY pa-
yuony No2 (coenacno npuxasa Ne768 om 23.12. 2019) cnacameneil 8 nepuod edeHusi asapuiiHo-
CnacamenbHuix U Opyeux HeOmAONCHbIX pabom, a maxdice 6 cocmage onepamugnoz2o wimaba MYC
Poccuu no ynpasnenuio 6 KpusucHvlX CUmMyayusx, 8 cryude 68e0eHUs PeHCUMO8 UPe38bILalinol CUmya-
yuy. CompyoHukam cnacamenvHol ciyicobl 0COOEHHO 8aXHCHO NOOOEPAHCUSAMD CUNbL OP2AHUIMA HA
oocmotinom yposre. Quelv 8adXiCHYIO PONb 8 YKpenjeHuu umMmynumema uzpaem numanue. Bo epems
HANPANCEHH020 U 00CMAMOYHO ONACHO20 NEPUOOd HECeHUs CIYHCObL OP2AHUBMY BANCHO NONYYUMb
00CMAMOYHOe KOIUYECME0 BUMAMUHO8 U NOJE3HbIX NUMAmMenbHbIx sewjecms. Ilosmomy coanancupo-
BaAHHOE NUMAHUE ABTACTNCA BANCHBIM U He00X00umbiM. [10200HbIe YCIO6USA U KIUMAMUYeCKUue nepena-
Obl CyujecmeeHHbiM 00pa3om Oeticmeyiom Ha OP2aHU3M 4ellogeKd U npueoosim K oeqpuyumy eumamu-
HO8 U He3aMeHUMbIX HympueHmos. Oco6eHHO 8aXHCHA PONb AHMUUHDEKYUOHHBIX U UMMYHOCIUMYIU-
pyiowux sumamurnog A, C, E. IIpooyxm uzeomosenen coenacro namenmy P® Ne2823337 [1].

Knioueevie cnosa: numanue cnacamenei, npoooeoibcmeenHoe obecneuenue, Nuuesol
PAYUOH, CaHUMAPHO-XUMUYECKAs 6E30NACHOCIb, MUKPOOUONTO2UYeCKas 6e30NaACHOCHb.
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CEREAL BARS FOR RESCUE SERVICE STAFF

The article is devoted to the development of a food product recipe for rescue service employees.
The developed product relates to the food industry, namely to the field of healthy nutrition, and can be used
as a supplement to diet No. 2 (according to order No. 768 of 23.12. 2019) of rescue service employees dur-
ing emergency rescue and other urgent work, as well as as part of the operational headquarters of the
Ministry of Emergency Situations of Russia for crisis management, in the event of the introduction of
emergency modes, in which special response levels are established. The product is manufactured accord-
ing to Russian patent Ne 2823337.

Keywords: food for rescuers, food supply, food ration, sanitary and chemical safety,
microbiological safety.
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A.JI. AJIEKCEEB, .B. BYJIATHUIA

HYTOBAS MYKA - ®YHKIIUOHAJIBHAS BEJIKOBAS JIOBABKA
B TEXHOJIOI'MHU TPOU3BOJACTBA MSACHbBIX U3AEJINHU

B cea3u ¢ degpuyumom cuipbsl 8bICOK020 Kauecmea MACHAS RPOMBIUTIEHHOCTb 8Ce Yauje UCHOTb-
3yem pasnuunvle 6enKogvle 000A6KU PACIUMETLHOZ0 HPOUCXOHCOCHUS 8 KAYeCmee UCHIOYHUKOS NOTHO-
yennozo benka. Pesynomamul uccnedosanuii ceudemenscmayion 0 mom, Ymo OanHHAas 000a6KA Modicen
CRYHCUND NEPCHEKMUBHBIM CbIPbeM OIS CO30AHUS NUWEBbIX NPOOYKNIO8 HO8020 noKoneHus. [Ipu pasnuu-
HOM COOMHOWEHUY KOMNOHEHMO8 Ol 0becneyeHus 3a0aHH020 COCMABA MOJICHO CO30A8aAMb NULYesble
NPOOYKMbl 00We20 U 1e4edHO-NPOPUIAKIMULECKO20 HANPAGIEHUS.

Knrouesvie cnosa: Hymosas MyKa, XumMudecKull cocmas, nuesas YeHHOCHtb, MACHbIE U30eus,
@yHKYUOHATBHIE CEOTICEA.
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CHICKPEA FLOUR IS A FUNCTIONAL PROTEIN SUPPLEMENT
IN THE TECHNOLOGY OF MEAT PRODUCTS PRODUCTION
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Due to the shortage of high-quality raw materials, the meat industry is increasingly using various
protein additives of plant origin as sources of high-grade protein. The research results indicate that this
additive can serve as a promising raw material for the creation of a new generation of food products. With
a different ratio of components to ensure a given composition, it is possible to create food products of a
general and therapeutic and preventive nature.

Keywords: chickpea flour, chemical composition, nutritional value, meat products, functional
properties.
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TOBAPOBELNEHUE
MALIEBBIX TPOAYKTOB

YJIK 663.97 DOI:10.33979/2219-8466-2024-89-6-47-53
.. TATAPYEHKO, A.A. CJIABSIHCKUI, B.A. TPUBKOBA, H.H. JIEBEJIEBA

NHTEHCUHOUKAIUA ITPOHECCA PEPMEHTAIINU TABAKA

Yeosepuiencmeosanmvlii npoyecc gepmenmayuu mabaxa yryuuiaem yeemoswvie 00CMOUHCBA
CLIPbAL; UCUe3aem ceemas 3elieHb, MeMHAA 3eleHb npuodpemaem onuekogvie ommerku. Ha cmeny mpa-
GAHUCMO20 3anaxa Npuxooum mabaunvlii apomam, cheyuguueckas oywiucmocmo. Ilogviuaemes sna-
CIUYHOCIb MKAHU TUCHbES, OCNAONAEMCs U3MeNbYaeMOCmy ee npu OanbHeliuel obpabomke. Paspywa-
IOMCS NEKMUHOBbIE 6eUecmed, YMEHbWIAemCsl KOTUHeCMBO HUKOMUHA, IQUPHBIX MAaces, HaKanIueaomcs.
NPOOYKMbl CAXAPOAMUHHBIX PeaKyull, NPOUCXOOUM KOIUYECEEHHOe U KaYeCmBeHHoe UMeHeHue mada-
Ka. HMamensiomes 600Hble u mexnonoauveckue ceolicmea mabaxa. Tabax npuobpemaem cmoukocms K
niecHeseHuto npu xpaneruu. I1ogvluaromes 06vemMHo-ynpyeue ceoticmea mabaxa, CHUXCaemces e2o pac-
X00 Ha eOuHUYY KYPUMeIbHOU NPOOYKYUU.

Kniouegvie cnoea: ghepmenmayus mabaxa, mabaumviii apomam, usmMensyaeMocmy, NeKmuHogble
sewyecmea, HUKOMUH, dPupHble Macia, 00beMHo-ynpyaue céolicmea.
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INTENSIFICATION OF THE TOBACCO FERMENTATION PROCESS
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The improved fermentation process of tobacco improves the color qualities of raw materi-
als; light greens disappear, dark greens acquire olive shades. The herbaceous smell is replaced by a
tobacco aroma, a specific sweetness. The elasticity of the leaf tissue increases, its shreddability is
weakened during further processing. Pectin substances are destroyed, the amount of nicotine and
essential oils decreases, products of sugar-amino reactions accumulate, quantitative and qualitative
changes in tobacco occur. The water and technological properties of tobacco are changing. Tobac-
co becomes resistant to mold during storage. The volume-elastic properties of tobacco increase, its
consumption per unit of smoking products decreases.

Keywords: fermentation of tobacco, tobacco flavor, pulverizability, pectin substances, nicotine,
essential oils, volume-elastic properties.
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VK 664.34 DOI:10.33979/2219-8466-2024-89-6-54-60
M.D. KAPABAEBA, H.A. KOJIOTOBA

CPABHUTEJIBHASA XAPAKTEPUCTUKA MACJIA
N3 CEMSIH APBY30B PA3ZHBIX COPTOB

OOHUM U3 OCHOBHBIX BPOU3BOOUMENell baxyesvix Kyabmyp ¢ cmpane sigsiemes Capamogcekas
061acmy, YmMo ceudemenIbCmeyem 0 3HAYUMeIbHbIX 00beMax npou3soocmsa. Jluoep no vipauueanHuo
amux Kyiemyp 6 pecuore — Pogenckuil pation. Posenckuil ap6ys cuumaemcst 0OHuM u3 opendos Ca-
pamogckou obracmu. OOHAKO, elce200HO 3HAYUMENbHAS YACTb YPOICAsL NOCILe NPOOANCU KOHOUYU-
OHHBIX apby3068 OCMAEMCs HA NOJSX. DMu NA0ObL USMETLYAION U BbLOCTSAIOM CEMEHd, Yacmb U3 HUX
UCNOIL3Yemcsi 01 HOCEBA 8 CLeOVIOujeM Ce30He, Yacmy ckapmausaiom domawnemy ckomy. Ilpu nepe-
pabomke nuo0oe cemena u koxcypa nponadarom. Cemena apbyza bocamvl Oerkamu, SUMAMUHAMU,
HEHACHIUYEHHBIMU JHCUPHBIMU KUCTOMAMU, MUHEPATTbHIMU GEUECMEAMU U MO2YM OblMb UCHONb306A-
Hbl 0151 noayuenust macaa. Ipu smom umeemcst HeOOCMAMOYHO C8eOeHUIl O GIUSHUU COPMA apOy3a Ha
KAuecmeeHHble XAPaKmepucmuKu Macid, noayudaemozo us e2o cemsn. B dannom ucciedosanuu Oviiu
PAcCMOmMpenvl ceMena pantez2o U no3o0He2o copmos apoy3o6, npouspacmaiowux 6 Posencrkom patione
Capamosckoii oonacmu. Ilpueedeno cpagnenue apby3Ho20 MACid, NOIYYEHHO20 U3 OAHHBIX CEMSH
MemoooM X0N0OHO20 Npeccoganus. B pesynbmame yCcmanoeieHa cywecmseennas pasHuya 6 Koaude-
cmee Macia, noay4eHHo20 uz ceMsin apoysa 6 sagucumocmu om copma. Tax, cemena apoysa pannezo
copma obradanu 6ojiee 8biCOKOU MACIUYHOCBIO, YeM ceMena apby3a nozone2o copma. Macno u3 ce-
MsH apby3a panHe2o copma 001a0aN0 IYUUMUMU OP2AHOIENMUYeCKUMY noKazamensimu. JKuproxuc-
JIOMHBII COCMA8 MACIA U3 CeMsH apby3a paHHe20 COpma Xapakmepuzoeaics NOGbIUEHHbIM Cooep-
JHCAHUEM NOTUHEHACLIWEHHBIX (PUIUOIOSUYECKU YEHHBIX HCUPHBIX Kuciom. Takoice 6 apOysHom macie
U3 CeMsH panHe2o copma 6 OoIbuleM KOIUYecmee, 4em 6 MAacie U3z CeMsiH N030He20 COPma cooepica-
JIUCH HACLIUEHHbLE JCUPHbIE KUCTOMbL.

Kniwouesvie cnosa: cemena apbysa, apbysmnoe macio, OyeHKa Kauecmeéd, 8blx00 apOy3HO2O
MACaA, HCUPHOKUCTOMHBIL COCAB.
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M.E. KARABAEVA, N.A. KOLOTOVA

COMPARATIVE CHARACTERISTICS
OF WATERMELON SEED OIL OF DIFFERENT VARIETIES

One of the main producers of melons in the country is the Saratov region, which indicates
significant production volumes. The leader in the cultivation of these crops in the region is the Rivne
region. Rivne watermelon is considered one of the brands of the Saratov region. However, every year
a significant part of the harvest, after the sale of conditioned watermelons, remains in the fields.
These fruits are crushed and seeds are isolated, some of them are used for sowing in the next season,
some are fed to livestock. When processing fruits, the seeds and peel disappear. Watermelon seeds
are rich in proteins, vitamins, unsaturated fatty acids, minerals and can be used to produce oil. At the
same time, there is insufficient information about the effect of the watermelon variety on the quality
characteristics of the oil obtained from its seeds. In this study, seeds of early and late varieties of wa-
termelons growing in the Rivne region of the Saratov region were considered. A comparison of wa-
termelon oil obtained from these seeds by cold pressing is given. As a result, a significant difference
was found in the amount of oil obtained from watermelon seeds, depending on the variety. Thus, wa-
termelon seeds of the early variety had a higher oil content than watermelon seeds of the late variety.
Watermelon seed oil of the early variety had the best organoleptic properties. The fatty acid composi-
tion of watermelon seed oil of the early variety was characterized by an increased content of polyun-
saturated physiologically valuable fatty acids. Watermelon seed oil of the early variety also contained
saturated fatty acids in an amount greater than that of the seed oil of the late variety.

Keywords: watermelon seeds; watermelon oil; quality assessment; yield of watermelon oil;
fatty acid composition.
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B.A. KPOXAIJIEB, T.C. XV IS IKOBA

NCHHOJb30BAHUME HETPAJIMIIMOHHOI'O PACTUTEJIBHOI'O CbIPbSA
B TEXHOJIOT'UH CJAAKUX BJIIOJ C HEJIBIO TPOABU/XKXEHUSA
YCJIYT OBIIECTBEHHOI'O IIMTAHUSA

B nacmosiyem uccnedosanuu pazpabomana peyenmypa mycca Ha 0CHOge 6en020 WOoKoIaod,
CTUBOK U NOPOWIKA 3€/IeHO20 MAMYA, YCMAHOGLEHO ONMUMATILHOE KOIUYECIBO GHECEHUSI HeMPAOUYUOH-
HO20 CbIPbEBO20 UHSPEOUEHMA, NPOBEOeH CPABGHUMENbHBII AHAU3 MOOETbHbIX 00pPA3Y08 N0 OP2AHOIEN-
MUYECKUM U QUIUKO-XUMUYECKUM NOKA3AMENAM KAYecmad, PACCUUMan ux SUMAamMuHHO-MUHEpaIbHbll
cocmag u nokazamenu nuwesol yenHocmu. 1Ipoeeden onpoc pechoHOeHmo8 6 OMHOUEHUU HCENAeMbIX
nOKA3amenell Kavecmea u3yyaemou NpoOYKYUlU, GblGNeHd 3aUHMEPECO8AHHOCHb U OMKPLIMOCHb
ayoumopuu K 3KCHEPUMEHMAM 8 HACMU PAZHO00Pa3us U «0300POGIIeHUsy peyenmyp cIaokux 0100 (Oe-
Cepmos), 6HeceHUs 8 UX COCMAs HeMpAOUYUOHHBIX HANOIHUMENEll, CHOCOOHbIX OIAZONPUAMHO 8030¢li-
CMBOBAMb HA IMOYUOHATLHO-NCUXUYECKOEe COCIOSIHUE U (Pu3U4ecKyio akmugHocmy uenoseka. Ogopm-
JieH 1aDopamopHblil CMeHO TUHUU NPUSOMOGILEHUSL MYCCO8 C GKIIOYEHUEM PACUMenbHOl 006aeKu s
BHEOpeHUsl pazpaboOmManHHO20 MEXHON0SUYECKO20 Npoyecca Ha npeonpusmus numanus. B 3asepuwenuu
coenamn bl800 0 BO3MONICHOCHIU UCHOTL30BAHUSL CMOOCTUPOBAHHO20 O0ecepma ¢ NOPOUIKOM 3€NeH020
Mamua 6 KOMIAEKCe PbIHOYHOU OesIMeNbHOCMU U MAPKEMUHS08bIX KOMMYHUKAYUL, Deaiu3yemMbix Hd
NPeOnpuAMUSIX UHOYCIMPUL RUMAHUSL.

Knroueevie cnosa: nopowox 3zenenozo mamua, ciadkue 611004, NOKA3AMenU Kavecmad,
obwecmeenHoe numanue, RUWeESAs YEHHOCMb, 0002aueHue, KOHKYDEHMHble NpPeuMyuecmad,
nPOOBUIICEHUE HA PLIHOK.
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V.A. KROKHALEV, T.S. KHUDYAKOVA

USING NON-TRADITIONAL VEGETABLE RAW MATERIALS
IN THE TECHNOLOGY OF SWEET DISHES IN ORDER TO PROMOTE
CATERING SERVICES

The study developed a mousse formula based on white chocolate, cream and green matcha pow-
der, established the optimal amount of non-traditional raw material ingredient, carried out a comparative
analysis of model samples for organoleptic and physicochemical quality indicators, calculated their vitamin
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and mineral composition and nutritional values. A survey of respondents was conducted in relation to the
desired quality indicators of the products under study, the interest and openness of the audience to experi-
ments in terms of diversity and «recovery» of recipes of sweet dishes (desserts), the introduction of non-
traditional fillers into their composition that can favorably affect the emotional and mental state and physi-
cal capacity of a person. A laboratory stand of the mousse preparation line was designed with the inclusion
of a plant additive for introducing the developed technological process into food enterprises. In conclusion,
it was concluded that it is possible to use a simulated dessert with green matcha powder in a complex of
market activities and marketing communications implemented at food industry enterprises.

Keywords: green matcha powder, sweet dishes, quality indicators, catering, nutritional
value, enrichment, competitive advantages, market promotion.
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V]IK 664.68 DOI:10.33979/2219-8466-2024-89-6-68-75
T.B. OPJIOBA, K.C. IIAMPAI, M.A. PALIYJIb, A.C. IPOBMHA

PACHIMPEHUE ACCOPTUMEHTA ITPOAYKTOB 310POBOI'O
IMUTAHUA C UCITOJIB3OBAHUEM HETPAJAUIIMOHHOI'O
PACTUTEJIBHOI'O CbIPbA

Paspabomana peyenmypa Kexcog noSbIUEHHOU NUEBOU YEHHOCHU C UCHOTb308AHUEM Hempa-
OUYUOHHO20 PACMUMENLHO20 CbiPbsl. Hcciedosan Xumuyeckuti cocmag MyKu KUHOA U YCHAHOGIEHA ee
nuweeas YeHHOCmy. 8bicokoe codepoicanue benxa 14,7%, aunudog 5,7%, UMamuHos, MUKpo- u Maxkpo-
anemenmos. M3yueHo enusiHue MyKu KUHOA HA X1eOONEeKapHbie CEOUCMBA NUICHUYHOU MYKU U KAYeCmeo
20mogwix uzdenuil. Onpedeena onmMuMAaitbHAs O03UPOBKA MYKU KUHOA, NO380ISIOUYASL COXPAHUMb ONMIU-
MabHble OP2AHONERMUYEcKUe U DUUKO-XUMUYECKUE NOKA3aMenU. YCmaHoeneHo, Ymo GHeceHue MyKu
KUHOA 8 peyenmypy KeKcos8 ysenuuusaem cooepiicanue scupos u oemxos na 10,3% u 68,9% coomeem-
cmeenno, eumamuna PP na 41,6%, eumamunos epynnwt B1, B> u By — 6 2-4 paza, eumamuna Bs u E — 6
20 pas, mapeanya — 6 2,8 pasa, kaaus, yurka u scene3a — 6 3,7-3,9 pasa, meou u ¢pocgpopa — 6 4,1-4,2 pa-
3a, Hampusl u macnus — 6 6,1-6,7 pas. Ilpedcmaenennvle peyenmypHvie pewieHust npou3B00CHEd KeKCo8 ¢
UCNONB30BAHUEM MYKU KUHOA MO2YM Oblmb PEKOMEHO08AHbL OISl PACUUPEHUSL ACCOPMUMEHMA NPOOYK-
Mo 300P068020 NUMAHUSL.

Knroueswie cnosa: 300poeoe numarnue, Kekcol, HempaOUYUOHHOE Cbipbe, MyKA KUHOA, KA4eCmeo,
nuweeas YeHHoCcmo.
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T.V. ORLOVA, K.S. SHAMRAY, M.A. RADUL, A.S. DROBINA

EXPANSION OF THE RANGE OF HEALTHY FOOD PRODUCTS USING
NON-TRADITIONAL PLANT RAW MATERIALS

A recipe for muffins with increased nutritional value using non-traditional plant raw materials
has been developed. The chemical composition of quinoa flour has been studied and its nutritional value
has been established: high protein content of 14,7%, lipids of 5,7%, vitamins, micro- and macroelements,
which determines. The effect of quinoa flour on the baking properties of wheat flour and the quality of fin-
ished products has been studied. The optimal dosage of quinoa flour has been determined, allowing to pre-
serve optimal organoleptic and physicochemical indicators. It has been established that the addition of
quinoa flour to the muffin recipe increases the content of fats and proteins by 10.3% and 68.9%, respec-
tively, vitamin PP by 41,6%, vitamins Bi, B, and Bg by 2-4 times, vitamin B6 and E by 20 times, manga-
nese by 2,8 times, potassium, zinc and iron by 3,7-3,9 times, copper and phosphorus by 4,1-4,2 times, sodi-
um and magnesium by 6,1-6,7 times. The presented recipe solutions for the production of muffins using
quinoa flour can be recommended for expanding the range of healthy food products.

Keywords: healthy nutrition, muffins, non-traditional raw materials, quinoa flour, quality, nutri-
tional value.

BIBLIOGRAPHY (TRANSLITERATED)

1. Gulova, T.I. Povyshenie biologicheskoi cennosti muchnyh konditerskih izdelii / T.1. Gulova, T.I. Guseva, V.V.
Kazakova // Sovremennye tekhnologii produktov pitaniya: sbornik nauchn. statei mezhd. nauch.-prakt. konf. / otv. redaktor
Gorohov A.A. — Kursk: ZAO «Universitetskaya kniga», 2014. — S. 63-66.

2. Muhamadeeva, V.R. Netradicionnoe syr'e v tekhnologii saharnogo pechen'ya / V.R. Muhamadeeva // Novaln-
fo.Ru. —2020. — Nel116. — S. 30-32.

3. Stepanenko, N.l. Patentnye issledovaniya sposobov proizvodstva pryanikov s ispol'zovaniem ekstruzionnoj
tekhnologii i netradicionnogo rastitel'nogo syr'ya / N.I. Stepanenko, V.V. Matyushev, I.A. CHaplygina // Aktual'nye vo-
prosy pererabotki i formirovanie kachestva produkcii APK: materialy Il Mezhdu-narodnoj nauchnoj konferencii (15 dek-
abrya 2022 g.). — Krasnoyarsk: KrasGAU, 2023. — S. 290-294.

4. SHCHekoldina, T.V. lzuchenie biologicheskoj cennosti semyan kvinoa (Chenopodium quinoa Willd) dlya
sozdaniya specializirovannyh produktov pitaniya / T.V. SHCHekoldina, E.A. CHernihovec, A.G. Hristenko // Tekhnika i
tekhnologiya pishchevyh proizvodstv. — 2016. — Ne3(42). — S. 90-97.

5. Ramya, H.N. Nutritional and Sensory Evaluation of Mango Pulp and Milk Powder Incorporated Sponge Cake /
H.N.amya & Shivanna, Anitha. // International Journal of Current Microbiology and Applied Sciences. —2020. — Ne9. —P. 71-79.

6. Simona, Grasso. Quality of muffins enriched with upcycled defatted sunflower seed flour / Simona Grasso,
Shuyi Liu, Lisa Methven // LWT. —2020. — Vol. 119.

7. Marchetti, L. Partial replacement of wheat flour by pecan nut expeller meal on bakery products. Effect on muf-
fins quality/ L. Marchetti, A.N. Califano, S.C. Andrés // LWT. — 2018. — Volume 95. — P. 85-91.

8. Mihaylova, D. Characterization of Muffins Reformulated with Chia and Lyophilized Peach Powder in Terms
of Some Technological and Sensory Aspects / D. Mihaylova, A. Popova, Z. Goranova, P. Doykina, B. Goranov // Food
Technol Biotechnol. — 2023 Sep. — Vol. 61(3):273-282.

9. Pourzafar, Optimization of producing functional sponge cake using a combination extract of green tea, white
tea, and ginger / Pourzafar, Zohreh & Elhamirad, Amir Hossein & Zenoozian, Masoud & Armin, Mohammad // Italian
Journal of Food Science. — 2023. — Vol. 35. — P. 33-43.

Orlova TatianaVladimirovna

Kuban State Agrarian University named after. 1.T. Trubilin

Candidate of technical sciences, assistant professor at the department of Technology of Storage and Processing of Plant Products
350044, Russia, Krasnodar, Kalinina st., 13, E-mail: schekoldina_tv@mail.ru

Shamray Kirill Sergeevich

Kuban State Agrarian University named after. I.T. Trubilin

Student of the training program 19.04.02 «Food products from plant raw materials»
350044, Russia, Krasnodar, Kalinina st., 13, E-mail: wildshoma@yandex.ru

Radul Maxim Alekseevich

Kuban State Agrarian University named after. I.T. Trubilin

Master's student in the field of training «Healthy Nutrition: Quality and Safety»
350044, Russia, Krasnodar, Kalinina st., 13, E-mail: radul.maksim.01@mail.ru

Drobina Alexandra Sergeevna

Kuban State Agrarian University named after. I.T. Trubilin

Student of the training program 19.03.02 «Food products from plant raw materials»
350044, Russia, Krasnodar, Kalinina st., 13, E-mail: schekoldina_tv@mail.ru

© Opiosa T.B., lampaii K.C., Pagyns M.A., Ipobuna A.C., 2024

Ne 6(89) 2024 29



KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NTPOAYKTOB

Y JIK 663.86 DOI:10.33979/2219-8466-2024-89-6-76-81

J.E. KYUHA, E.A. BIJACOBA
OIEHKA KAYECTBA DQHEPI'ETHYECKHUX HAIITMTKOB

B nacmosweni pabome npoussedena oyemKka Kauecmea dHEPIemuuecKkux (MOHUUPYIOUJUX)
HANUMKO8 (PACMEOPUMO20 Koe, HepHO20 Uas, IHep2emuKa u Kobl) U paspadbomar coOCmeenHblil nones-
HbIIL U 6KYCHbLIL DHEpeemUu4ecKull HAnUmoK Ha OCHO6e KOpeuna ¢ UCnoIb308aHUeM 3aMeHUmers caxapa.
Yemanosneno, umo ykazannvie obpasybl HaNUMKO8 HO OP2AHONENIMUYECKUM U (PUIUKO-XUMUYECKUM NO-
Ka3amenam Kavecmea CoOomseemcmsyiom mpebosanusm 20Cy0apCmeeHHo2o cmanoapma. Jlyuwumu npu-
3HAHI 080 HANUMKA. YAl YePHbIU U COOCMBEHHO U320MOBNEHHbII MOHUSUPYIOWUI HanumoK. Buisaeneno,
4mo 6 COOCMBEHHO U3LOMOGIEHHOM MOHUSUPYIOWEM HANUMKe KAIOPUUHOCIb MeHbule, YeM ) Opyeux
ananusupyemuix 6 6-7,5 pas. M3yueno enusnue 6cex uccaeoyemvix @ pabome HAnUmKo8 Ha Op2aHu3M 4eio-
sexa. Bvisgneno, umo xasxcovlii ynompeonsiemviii 8 X00e IKCHePUMEHMA HANUMOK CHOCOOEH OKA3bIBAMb
KaK NoJodiCUmenvHoe, max u ompuyamensroe oelicmeue, Ymo ciedyem y4umvléams npu UCHONb306aAHUU
MaKux nPoOyKmMos 8 payuoHe NUMAaHus.

Kniouegvie cnosa: monusupyrowui  (IHepeemuueckuti) HAnUMoK, — OpeaHOeNnmu4ecKue
noxasameny Kawecmed, Kogheur, CoOcmeeHHo paspadbomanHbiii HAnUMOK.
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D.E. KUCHINA, E.A. VLASOVA
DEFINITION OF QUALITY OF ENERGY DRINKS

The quality of tonic (energy) drinks (instant coffee, black tea, energy drink and cola) was as-
sessed and our own healthy and tasty energy drink based on caffeine with the use of a sugar substitute was
developed. It was found that the specified samples of drinks meet the requirements of the state standard in
terms of organoleptic and physicochemical quality indicators. Two drinks were recognized as the best:
black tea and our own tonic drink. It was found that the caloric content of the own tonic drink is 6-7,5
times lower than that of the other analyzed drinks. The effect of all the drinks studied in the work on the
human body was studied. It was found that each drink consumed during the experiment can have both a
positive and a negative effect, which should be taken into account when using these products in the diet.

Keywords: tonic (energy) drink, organoleptic quality indicators, caffeine, our own drink.
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YIK 613.26 DOI:10.33979/2219-8466-2024-89-6-82-88
E.A. KY3HELIOBA, B.I'. CUMOHOBA

PETPOCIIEKTUBHBIN AHAJIN3 PAJIMOAKTHUBHOI'O 3AT'PSI3BHEHMSL
3EPHA 3JIAKOBBIX KYJIbBTYP CEJBbCKOXO3AUCTBEHHbBIX YI'OJIUU
HEHTPAJIBHOI'O PETHOHA U CITIOCOBOB CHUKEHUA
COIEPKAHUA PAIMOHYKJIINIOB

B cmamve npusedenvi ucciedosanus, 00Kazvblearouue, Ymo Ha cenbCKOX03AUCTBEHHBIX Y20O0bsX,
3a2PAZHEHHBIX PAOUOHYKIUOAMU, HeOOX00UMO 0MOAsams NpeonoymeHue 31aKO8bIM KyIbmypam, max KaxK
OHU HaKanaueaiom 6 2-6 paz meHvuie paoUoOHyKIO08, em pacmenus opyeux cemeticme. Ilomnyuennvie pe-
3YILMAMbL UCCIEO0BAHUA CEUOCMENTLCMBYION O MOM, YUMo NpUMeHeHue OUOKAMANU3amopos Ha OCHOBE
Yennonas Ha CMaouu 3amMasueanusl 3epHa NueHuybsl, Picu U mpumuKaie cnocoo6Cmayem CHUNCEHUIO Co-
0epaHCcaniisl 8 3epHOSKe MOKCUUECKUX DNEMEHMO8 U PAOUOHYKIUOOS.

Knrouesvie cnosa: Cs-137, Sr-90, paduoaxmusHoe 3azpsizHeHue, 31aK08ble K)ibmypol.
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E.A. KUZNETSOVA, V.G. SIMONOVA

RETROSPECTIVE ANALYSIS OF RADIOACTIVE CONTAMINATION OF
CEREAL GRAINS ON AGRICULTURAL LANDS IN THE CENTRAL REGION

The article presents studies proving that on agricultural land contaminated with radionu-
clides, it is necessary to give preference to cereal crops, since they accumulate 2-6 times less radio-
nuclides than plants of other families. The results of the study indicate that the use of biocatalysts
based on cellulases at the stage of soaking wheat, rye and triticale grain helps to reduce the content
of toxic elements and radionuclides in the grain.

Keywords: Cs-137, Sr-90, radioactive contamination, cereal crops.
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YK 378 DOI:10.33979/2219-8466-2024-89-6-89-91
JIM. CTAXEEBA, C.B. IAPEBA

OIIEHKA KAUYECTBA M BE3OITACHOCTH MU THEBBIX MOT'YPTOB,
PEAJIMBYEMBIX B I'. EKATEPUHBYPT'E

B npedocmasnennoti pabome Oanvl pe3ynbmamul UCCIE008aAHUA Kauecmea U 6e30nacHocmu
MONIOYHOKUCTLIX NPOOYKIOE HA NpUMepe NUMbegblx U02ypmos, U320MOGNeHHbIX OmeuecneeHHbIMU
nPOU3EOOUMENAMU U Peau3yeMblX 8 POSHUUHOU mopeosoli cemu 2. Examepunbypea. Accopmumenm
102ypmMOos 6KIIOUAEN 0ZPOMHOE KOIUHECME0 8UO008 U HAUMEHOBAHUL, YMO CEA3AHO C COCMABOM, UC-
ROIb3YeMbIMU O0DABKAMU U MACCO80U donell dcupa. H3eecmno, 4mo MOIOUHAS NPOOYKYUS AGIAEMCA, K
coxcaneHuro, Hepeoko hanbcuduyuposantoll, daxce usgecmuvle Npou3goo0uUmeny nopoll He coonooa-
10m npeonucanible HOPMAMUEHOU OOKyMeHmayuell mpebosanus Kk Kauecmsy, no PasHblM NPUHUHAM.

Knroueevie cnosa: monounoxucias npooyKyus, nuwesdas YyeHHoCmy, HOpMAmueHas 0OKyMeH-
mayusl, nokasamenu Kavecmea u Oe30nacHOCHU NPOOYKYUU.
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L.M. STAHEEVA, S.V. TSAREVA

ASSESSMENT OF THE QUALITY AND SAFETY OF DRINKING
YOGHURTS SOLD IN YEKATERINBURG

The presented work presents the results of a study of the quality and safety of lactic acid products
using the example of drinking yogurts made by domestic manufacturers and sold in the retail chain of Yeka-
terinburg. The range of yogurts includes a huge number of types and names, which is related to the compo-
sition, additives used, and the mass fraction of fat. It is known that dairy products are, unfortunately, often
falsified, even well-known manufacturers sometimes do not comply with the quality requirements prescribed
by regulatory documentation, for various reasons.

Keywords: fermented milk product, nutritional value, regulatory documentation, product quality
and safety indicators.
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VK 664.64 DOI:10.33979/2219-8466-2024-89-6-92-97
T.A. MUPOIINHA, N.}O. PEBHUYEHKO

PABPABOTKA PEIEIITYPbBI 1 OLIEHKA KAYECTBA
BE3I'/IIOTEHOBBIX MA®®UHOB

B cmamve npugedenvt pesyismamol uccaedosanuil no paspabomxe MyuHvlx KOHOUMepPCKUx
uz0enuli Cneyuaru3uposanHol HanpasieHHocmy. IKCNEPUMEHMANLHO YCIMAHOGAEHbl COOMHOULEeHUS
MYKU YHUBEPCAbHOU 0e32110meH0601 U KOHONIAHOU 6 cocmage mag@unos. B pezynomame onpede-
JIeHUs OP2aAHONeNMUYEeCKUX noKasameinell Kauecmea noKa3ano, ymo naubonee 1yuuumu KaiecmeeH-
HBIMU XAPAKMEPUCMUKAMY 001a0aiom u30enus ¢ COOMHOueHUeM MyKU YHUBEPCAIbHOU U KOHONA-
Hou 75:25 u 80:20. Qusuxo-xumuyeckue nokazamenu Ka4ecmed npeoio#CenHvix Mappunos coom-
semcmeyrom nopmam. Paspabomannvie bezeniomenogvie maggunvl omauyaromes om mpaouyuoH-
HbIX NOGbIUEHHBIM coOdepacanuem benkog (Ha 10-11%) u nuugesbix 8010KOH, 00Jsi KOMOPbHIX CO-
cmagnsem 11-13%. Ipumenenue MyKu KOHONJIAHOU 68 MEXHOIO2UAX OE32/I0MEHOBbIX MYUHBIX KOH-
oumepckux uz0eauti no360aAem paculupums accCOpmMUMenm ome4ecmeenol nPOOYKYUY 8biCOKO20
Kauecmea u noebleHHOT NUUeGoU YeHHOCMU.

Kniouesvle cnosa: myxa xowonaaAmas, Mmag@uuvl, peyenmypa, OyeHKda Kauecmea,
CReyuanu3upoBaHHas HanpagIeHHOCMs, NUWEBAs YEeHHOCHb.
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T.A. MIROSHINA, I.YU. REZNICHENKO

DEVELOPMENT OF A RECIPE AND QUALITY ASSESSMENT
OF GLUTEN-FREE MUFFINS

The article presents the results of research into the development of specialized flour confec-
tionery products. The ratios of universal gluten-free flour and hemp flour in the composition of muf-
fins were experimentally established. As a result of determining the organoleptic quality indicators,
it was shown that the best quality characteristics are possessed by products with a ratio of universal
and hemp flour of 75:25 and 80:20. The physicochemical quality indicators of the proposed muffins
comply with the standards. The developed gluten-free muffins differ from traditional ones in their
increased content of proteins (by 10-11%) and dietary fiber (11-13%). The use of hemp flour in the
technologies of gluten-free flour confectionery products allows expanding the range of domestic
products of high quality and increased nutritional value.

Keywords: hemp flour, muffins, recipe, quality assessment, specialized focus, nutritional value.
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UCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbLIX TOBAPOB

VK 637.523.22 DOI:10.33979/2219-8466-2024-89-6-98-104
A L. JJEBEJIEB, C.B. KOJIOBOB

AJIbBTEPHATUBHOE MSICHOE CbIPBE
KAK ACIIEKT ITPOAOBOJIBCTBEHHOU BE3OITACHOCTH

B cmamve npec)cmaefzeﬂbz pe3yiomamal aHaau3a YuUcCjiieHHocmu H@mpa()uMMOHHblx HCUBOMHDBIX.
Tloxazanvl nanuuue u NepCcneKmuesbl UCNOJIb30BAHUS 3HAYUMENbHbIX PeCypCco8 dJIbMEPHAMUBHbIX UCOY-
HUKO8 MACHO2O0 Cblpbsl 6 npoweodcmse npodykmoe NnUMAaHUA.

Knroueswvie cnosa: wsco, 6€p6ﬂIODiCGmMHCZ, MACO 86]76]1}0()61, OCJbl, MACO 0OCJI06, OJIeHU, OJle-
HUHA, MACO OJIeHA, KOHUHA, Hempaduuuomtoe MACHOE Cblpbe, dllbmepHamueHoe MACHOU colpbe, oo-
NOJHUMENbHBIU UCMOYHUK OelKd.
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A.D. LEBEDEV, S.V. KOLOBOV
ALTERNATIVE RAW MEAT AS AN ASPECT OF FOOD SECURITY

The article presents the results of an analysis of the number of non-traditional animals. The pres-
ence and prospects for using significant resources of alternative sources of meat raw materials in food pro-
duction are shown.

Keywords: meat, camel meat, camel meat, donkeys, donkey meat, deer, venison, deer meat,
horse meat, non-traditional meat raw materials, alternative meat raw materials, additional source
of protein.
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AHAJIA3 NOTPEBUTEJbCKHUX NMPEANIOYTEHUM
B OTHOHIEHNH CBIBOPOTOYHBIX HAIITUTKOB

Ha ocnosanuu pesynemamos on-line ankemuposanus nompebumeneli MOJOYHbIX NPOOYK-
yuu npogedeH ananu3 npeOnoymenutl HaceieHus Aimatickozo Kpas 6 OMHOWeHUY HANUMKO8, 8blpd-
OOMAHHBIX HA OCHOBE MOJOYHOIU CbIBOPOMKU Memooamu buomexronozuu. Paccmompenvl kax 06-
wue 80Npockl, Xapakxmepuzyoujue nopmpem nompedumensd, maxK u cneyuguueckue, Kacaouuecs
Kayecmea u (PYHKYUOHANbHBIX CEOUCME HANUMKA U NPeONIOJNCEHUIl No e20 YaAyYuenuio. Ycmanoeane-
HA 8AJICHOCMb aA0AnmMayuy nPooOyKma noo oxcudanus u mpebosanus yeieeot ayoumopuu. Ilomny-
yeHHble OaHHble NOOYEPKUBAIOM BANCHOCMb YUemda NOMpeOHOCmell PbIHKA OISl YCHEWHO20 NO3UYU-
OHUPOBAHUS NPOOYKYUU U YOOBIEMBOPEHUS 3aNPOCO8 Nnompedumernell.

Kniouesvle cnosa: Monounas col8opomKa, CblGOPOMOUHbI HANUMOK, AHKEMUposanue, nompe-
Oumenvckue npeonoumenus, (OYHKYUOHATbHbIE CEOUICEA.
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M.D. LIVITSKAYA, E.V. AVERYANOVA, M.N. SHKOLNIKOVA

ANALYSIS OF CONSUMER PREFERENCES
IN RELATION TO WHEY DRINKS

Based on the results of an on-line survey of consumers of dairy products, an analysis of the pref-
erences of the population of the Altai Territory in relation to beverages produced on the basis of whey us-
ing biotechnology methods was carried out. Both general issues characterizing the portrait of the consum-
er and specific ones concerning the quality and functional properties of the drink and suggestions for its
improvement are considered. The importance of adapting the product to the expectations and requirements
of the target audience has been established. The data obtained emphasize the importance of taking into ac-
count the needs of the market for successful product positioning and customer satisfaction.

Keywords: whey, whey drink, questionnaire, consumer preferences, functional properties.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

VK 339.1 DOI:10.33979/2219-8466-2024-89-6-112-120
M.A. HUKOJIAEBA, T.H. UBAHOBA, I''M. 3S0MUTEBA

TOBAPHAS IIOJIUTUKA U TPOBJIEMBI IIOJAT'OTOBKHA
TOBAPOBE/IHbIX KA/IPOB, HEOBXO/JIUMBbIX JJIS1 EE PEAJIM3ALIUN

B cmamve paccmompena nHeobXxoo0umocms u yenrecooopasHocmy paspabomku u peanusa-
Yuu 8 MOP20BbIX OPLAHUIAYUAX MOBAPHOU NOAUMUKY KAK BAXHCHEUUIe20 UHCTNPYMEHMA YRPAGIeHUs.
Kauecmeom mogapos u yciye mopeosnu. Ilpugedenvl cmandapmusuposanvle u asmopckile onpeoe-
JIeHUs. OCHOBHBIX TEPMUHO8, UCHOb3YeMbix 6 cmambe. Ocoboe eHUMAaHUe YOenaemcs NnoaumuKe 6
obnacmu kavecmea. Ykazanvl npoonemul, 603HUKaioOwue npu paspabomxe u pearu3ayuu mogapHoll
ROIUMUKU, CPeOU KOMOPBIX BANCHOE MECMO 3AHUMAEN NOO2OMOBKA HEOOX0OUMBIX OISl MOS0 O~
6apo6edHbIX Kaopos. Buisgnenvl npobiemvl N0020MOBKU MOBAPOBEOHBIX KAOPOS U Me He2ammusHble
menoenyuu, Komopuvle UMem Mecmo 6 mopeoeie u 6 cepe npogeccuonanHozo 06paz0eaHus.
Ipeonoswcenvl nymu peuterus npobiem n0020mMosKu Kaopos.

Kntouesvie cnosa: nonumuxa, moeapras ROIUMUKA, NOIUMUKA 8 06Iacmu Kaiecmed,
Mop206isl, Mosaposeodbl, KA4ecmeo moapos u Yciye, NOO20MOEKA KAOPO8, NpodeccuoHanvbHoe
0bpazosanie, Mop2osvle OPeaHU3AYULU.
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IKOHOMHYECKHE ACTEKThI IMPOU3BOJACTBA ITPOAYKTOB NUTAHUSA

M.A. NIKOLAEVA, T.N. IVANOVA, G.M. ZOMITEVA

COMMODITY POLICY AND PROBLEMS OF TRAINING COMMODITY
SCIENCE STAFF NECESSARY FOR ITS IMPLEMENTATION

The article considers the necessity and expediency of developing and implementing a commodity
policy in trade organizations as the most important tool for managing the quality of goods and trade ser-
vices. Standardized and original definitions of the main terms used in the article are provided. Particular
attention is paid to quality policy. The problems that arise during the development and implementation of
commodity policy are indicated, among which an important place is occupied by the training of commodity
science personnel necessary for this. The problems of training commodity science personnel and the nega-
tive trends that occur in trade and in the field of vocational education are revealed. Ways to solve the prob-
lems of personnel training are proposed.

Keywords: policy, commodity policy, quality policy, trade, commodity scientists, quality of goods
and services, personnel training, vocational education, trade organizations.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEeOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

* O0bemM Marepuana, MpeajiaraeéMoro K myOiauKaiuu, U3MepAeTcsl CTpaHUIIAMU TEK-
cTa Ha jucrax gopmara A4 W COACPKHUT OT 3 J0 7 CTPAHHMI, BCE CTPAHUIIBI PYKOIHCH
JIOJKHBI UMETh CIUIONTHYIO HYMEPAIIHIO.

» CraThsl ipefocTaBisieTcss B 1 3K3eMIusIpe Ha OyMa)KHOM HOCHUTENE U B DIICKTPOH-
HOM BU/Ie (10 3JIEKTPOHHOM MOYTE WK Ha JTI0OOM AJIIEKTPOHHOM HOCHTEIIE).

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 MHHUIHAJIBI aBTOPOB 00s3aTeNBLHO ILY6J'II/Ipy-
FOTCS Ha aHTJINMCKOM SI3BIKE.

» K craTthe npunaraetrcsi aHHOTAIMsl U MEPEeUYeHb KIFOUEBBIX 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, yudCHasd CTCIICHb, YYCHOC 3BaHHC, MOJIKHOCTD,
ajpcc, TeJ'Ie(bOH, QJICKTPOHHAA I10YTaA.

* B TekcTe cTaThM KEIaTeIbHO:

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

— HE MPUMEHSTH JJIs1 OJTHOTO U TOTO K€ MOHSATUS PA3JIMUHbIE HAYYHO—TEXHUYECKUE
TEPMUHBI, OJTU3KHE IO CMBICTY (CHHOHUMBI), @ TaKXK€ MHOCTPAHHBIE CIIOBA U TEPMUHBI MIPU
HaJIMYUM PAaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3BIKE;

— HE IPUMEHSATH IMPOU3BOJIBHBIC CJIOBOOOpPA30BaHUS;

— HE NPUMEHSTh COKPAILCHUS CJIOB, KPOME YCTAHOBJICHHBIX MPABUIAMH PYCCKOM
opdorpadun, COOTBETCTBYIOIIUMH IOCYIapCTBEHHBIMHU CTaHAAPTAMH.

» CokpaieHus 1 abOpeBUaTyphl JOJKHBI paciii(poBBIBATHCS MO MECTY MEPBOIO
YIOMUHAHUS (BXOXKJACHUS) B TEKCTE CTaThH.

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

* PucyHku u npyrue wmocTpauuu (4epTexu, rpaguku, CXeMbl, JuarpaMMmsl, Goto-
CHUMKH) CJIEyeT pacrojaratb HEMOCPEACTBEHHO IIOCIIE€ TEKCTA, B KOTOPOM OHM YIIOMHHA-
I0TCS BIIEPBBHIE.

e [Tognucu k pucyHkam (TIOTY>KUpHBIA mpUPT KypcuBHOro HauepTanus 10 pt) BbI-
PaBHMBAIOT IO IIEHTPY CTPAHMUIIBI, B KOHIIE MOMUCH TOYKA HE CTaBUTCS:

Pucynox 1 — Texcm noonucu

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

[InaTa c acnupaHTOB 3a ONMyOJWKOBaHUE CTATEH HE B3UMACTCH.
[IpaBo ucCHONIB30BAHUS MPOU3BEACHUI MPEAOCTABICHO aBTOpPaMH Ha OCHOBAHUU
1. 2 ct. 1286 YerBeproii yactu ['paxnanckoro Kogekca Poccuiickoit @enepariuu.
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