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Kypnan Bxogut B I[lepedens poccHHCKHX pelleH3UpYeMBIX HAyUHBIX SKypHAJIOB H H3/IaHHUI, ollpe/esleHHbIX Bhicirel aTTecTallHOHHOH KOMHCCHeH IpH
MunncTepcrBe obpazoBaHus U Hayku Poccuiickoit Pemepanun, 1 olyOIHKOBAHHS OCHOBHBIX HAyYHBIX Pe3yJbTATOB JUCCepTaIlHii Ha COHCKaHHe
yueHBIX cTelleHell JOKTOpa H KaHAHAATa HAyK
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JIOKTOp TEXHUYECKUX HAYK, 3aM. JUPEKTOPA 0 HAYIHOH U MEKIYHAPOIHON JCATCIBHOCTH
WHCTHUTYTa arpOUHKECHEPUH U TTHINEBEIX CHCTEM
236022, Poccus, . Kanuauurpan, np. Coerckui, 1, E-mail: elen.ulrich@mail.ru
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S.A. SUKHIKH, O.0. BABICH, M.A. SHEVCHENKO, E.V. ULRIKH, M.I. ZIMINA

STUDYING THE PROPERTIES AND POSSIBILITIES
OF USING MICROORGANISMS FROM AMBER DEPOSITS
OF THE KALININGRAD REGION AS BIOCONSERVANTS

As a result f the research, extremcphilic cultures with an active antagonistic ¢;fect against
the main pathogens and putrefactive microorganisms on the suiface cf food products with a short she.f
L.fe were selected. It was shown that four pure cultures were isolated from the cultural liquid f sedi-
ments taken from the flooded amber quarry « Waltery located near the village « Yantarnyy in the Kali-
ningrad region, which have sign.ficant antibacterial activity against the studied test strains ¢f E. coli
and B. subtilis. Using the method cf capillary sequencing f the 16S rRNA gene, it was found that pure
cultures belong to the species Bacillus subtilis, Lactobacillus rhamnosus, Pseudomonas putida, and
Psychrobacter immobilis and they can be used as bicpreservatives to extend the she.f life ¢f foods.

Keywords: extremcphilic microorganisms, antibacterial properties, pathogenic microor-
ganisms, bicpreservatives.
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VK 664.641.12.016.8:664.644:001.891 DOI:10.33979/2219-8466-2022-72-1-10-15
O.B. EBIOKMMOBA, 1.B. BYTEHKO, O.C. HUKUTEHKO, E.A. AJIOGUMOBA

NCCJEJOBAHUE BJIMAHUS BHECEHUS YJIY‘IHIJ/ITEJIEﬁ
HA XVIEBOIIEKAPHBIE CBOUCTBA INIIEHUYHOU MYKH

Tipusodsamca pesynomanvl UCCAeO08AHUS GIUAHUS BHECEHUS YAYYuUmenell Ha X1ebonexcprvle
ceoticmaa nuwenuunoll myky. OOHGELYIICEHO, HMO BHECEHUe XNEeOONEKGPHIX YAYHWUmenel HecKOIbKOo
USMEnAEm KOMUHECME0 CbipOoli KielikosuHbl 8 Myke I ccpma, makdice eHecenue yayuuwumenet cnocoo-
CMBOBAIO HEKOMCPOMY VKPENACHUI KACHKOBUHbL, 6HECEHIe YiyUluumeneli CIumyaLpyem 2a300€pazoea-
Hue Kpu €podiceHul 34 CUem COOEPIICAUUXCA 8 COCMABe YYHUUMenell MUHEPATbHIX COell U CpYLX
KOMNOHEHTNO8, AEATIOUUXCT QONOTHUMETOHBIM NUMAHUEM OJisi CPONCHCEL, (1 MAKICe (DePMEHMO8 (8 OC-
HOBHOM GMIIAS), ROBLIUAIOWUX CAXGPOOEPASYIOWYIO CHOCOBHOCHL MYKU, U, KAK CIe0CMBlUe, Y8euuuea-
rouux 2a300€pazoeane 8 mecme rpu CPOCEHUL.

Knrouesnle cnosa: xnebonexapruie yayuument, xae000yn0unvle u30eaus, NUeHUuHasa MyKda,
€podicentie, paccmotiKd, KieliKogUHA.
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O.V. EVDOKIMOVA, I.V. BUTENKO, O.S. NIKITENKO, E.A. ALFIMOVA

INVESTIGATION OF THE EFFECT OF INTRODUCING IMPROVERS
ON THE BAKING PROPERTIES OF WHEAT FLOUR

The results cf the study cf the ¢, fect cf the introduction f improvers on the baking prcperties ¢f
wheat flour are presented. it was found that the introduction cf baking improvers slightly changes the
amount f raw gluten in grade 1 flour, and the introduction cf improvers contributed to some strength-
ening «f gluten; the introduction f improvers stimulates gas formation during fermentation due to the
mineral salts and other components contained in the improvers, which are additional nutrition for yeast,
as well as enzymes (mainly amylases) that increase the sugar-forming ability ¢f flour, and, as a result,
increase gas formation in the dough during fermentation.

Keywords: bakery improvers, bakery products, wheat flour, fermentation, procfing, gluten.
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A.Il. MAHCVYPOB, B.A. BOYAPOB, 11.C. BYT'POBA

PA3ZPABOTKA EAJUMHOI'O IUKJINYHOT'O MEHIO
AJIA MIUTAHUSI BOCHIUTAHHUKOB OBPA3OBATEJbHbIX
YUYPEXJIEHUN HUWXKEI'OPOACKOHN OBJACTH

B cmamue ompadicenvt pesyasmamot ay0uma Kauecmed cpeaHu3ayiis MUMAaHUA U WHKIUYHBIX
MEHIO BOCHUMAHHUKOS 8 0CPpaz08amenvHblx Vupexcoenusx Husxce2cpodckoli obracmu, orpeoeneHvl
HYMU PACUILPEHISA ACCCPMUMERIA KYUHAPHOU KPOCYKYUl U3 08oujell u pulbvl ¢ yuemom npeono-
ymenuli demeli U pazpadomano eouHoe YUKIUYHOE MEHI) OAs 8OCHUMAHHUKOE O€PA308AMNENbHBIX
yupexcoenuti Huocezopoockoti obnacmu. B pesyromame vinonnenus UCCI008AMENbCKON padbombl
OKA3AHO coOelicmalie 20CY0GPCMBEHHbIM 0CPA308AMENLHBIM YuPEHCOCHUAM, NOOBEOOMCMEEHHBIM Mli-
HUCMEPCEY 0CPAZ0BAHIA, HAYKU U MO0OeXcHol noaumuky Humxce2cpodckoii obracmu 04 paspa-
BOmMKI €0UHO20 YUKTUYHO20 MEHIO.

Kntouessle cosa: ayoum xauecmaq, cpeanu3ayus NUMAnUs, pacuiupenie acccpmumenma
KVIUHAPHOL HPOCYKYlY, eOUHOE YUKTUYHOE MEHI.
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DEVELOPMENT OF A SINGLE CYCLIC MENU FOR THE NUTRITION
OF PUPILS OF EDUCATIONAL INSTITUTIONS
OF THE NIZHNY NOVGOROD REGION
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The article reflects the results ¢ f the audit f the quality cf catering and cyclic menus ¢f pu-
pils in educational institutions ¢f the Nizhny Novgorod region, identifies ways to expand the assort-
ment cf culinary products from vegetables and fish, taking into account the preferences cf children,
and develcped a single cyclic menu for pupils ¢f educational institutions ¢f the Nizhny Novgorod re-
gion. As a result «f the research work, assistance was provided to state educational institutions sub-
ordinate to the Ministry cf Education, Science and Youth Policy cf the Nizhny Novgorod region for
the develcpment f a single cyclic menu.

Keywords: quality audit, catering, expansion cf the range ¢f culinary products, a single
cyclic menu.
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A.®. IITAPUITOBA, 10.H. YHEPHBIIIEHKO, 5.U. APMVYXAMEJIOBA,
P.A. KAIIAITOBA, P.P. HYTYMAHOB

N3YYEHUE ®U3UKO-XUMHUYECKHUX MMOKA3ATEJEN
MOJIOYHO-MOPKOBHOI'O KOKTEHNJIA C JOBABJIEHHUEM
CEMSH YA U CUPOIIA TOIIMHAMBYPA

Yemanoeaneno nonodcumenvroe aauAHIe CONSMAHUA CEMAR YHA I CUPONA MORUHAME) DA HA
usuKoO-XxuMuecKle XaGPAKMePUCIUKI MOIOUYHO-MCPKOBHOZ0 Kokmelad. TIpu usyuenuu usmenenus
MACCOBOT 00U BeNKa, HCupa, CYXUX 8eujecms, IAKMOo3l, 00uec0 COOEPHCARUA CAXGPO8, MACHUA, Bli-
mamuna C, RIOMHOCTY, AKIMUBHOU KUCTOMHOCII HAOM00AEeMC MEHOEHYUs K Y8eIUHEHUID OaHHbIX
KpUmepies, ymo 00BACHACTICA NOGbILUEHIUEM KOHYEHITPAYUL GHOCUMBIY KOMIOHeHmo8. OOHAaKo & om-
HOWIEHUY COOEPHCAHUA KATOYUA U BUMAMUHA P HQURYYWUMU NOKA3AMENIMI OMAUYATIC, 0Cpasybl 4
epynnol ¢ codepxcaniiem 12 2 ceman uua u 75%-HOU 3aMeHOl Caxapa HA Cupon monuxHamo)pa, ¥mo
103805 PEKOMEHO08AMb NPOCYKI 8 OAHHOM KOMNOHEHIMHOM COOMHOWEHUY 015 YNOmpPeONeHUs.

Kiroueente c106a: MonouHblli KOKMETb, (DUBUKO-XUMULECKUE NOKA3AMENU, MCPKOSHBIL COK,
ceMena yia, Cupon MONUHAMO) A, MAK POITEMEHINDI, GUINAMIUHYL.
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A.F. SHARIPOVA, YU.N. CHERNYSHENKO, E.I. YARMUKHAMEDOV,
R.A. KASHAPOVA, R.R. NUGUMANOV

STUDY OF PHYSICO-CHEMICAL INDICATORS OF MILK
AND CARROT SHAKET WITH THE ADDITION OF CHIA SEEDS
AND TOPINAMBUR SYRUP

A positive ¢;fect f the chia seeds and artichoke syrup combination on the physicochemical
characteristics ¢f a milk-carrot cocktail has been established. When studying the change in the mass
Sfraction ¢f protein, fat, solids, lactose, total sugar content, magnesium, vitamin C, density, active
acidity, there is a tendency to increase these criteria, which is explained by an increase in the con-
centration cf the introduced components. However, in relation to the content ¢f calcium and vitamin
P, the samples cf the 4th group di;fered in the best indicators, with a content ¢f 12 g ¢f chia seeds
and 75% replacement f sugar with artichoke syrup, which makes it possible to recommend the
product in this component ratio for consumption.

Keywords: milkshake, physical and chemical parameters, carrot juice, chia seeds, arti-
choke syrup, macronutrients, vitamins.
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IIpoavKTEl GYHKIHOHAJLHOI0 H CHENHAJTH3HPOBAHHOI0 HA3HAYEHHS

THE USE OF LENTIL FLOUR IN THE TECHNOLOGY
OF MINCED MEAT SEMI-FINISHED PRODUCTS

The modern meat industry faces such serious problems as the lack ¢f micronutrients in the
diet, the preservation cf the quality characteristics «f the product, as well as the replacement ¢f raw
meat due to its shortage. As alternative solutions, it is proposed to use vegetable raw materials in
combination with meat raw materials — a source ¢f protein, dietary fiber, natural antioxidants, vita-
mins, and deficient macro- and microelements. The article shows the prospects ¢f using lentil flour in
the technology cf chepped meat semi-finished products. The chemical composition, functional and
technological preperties «f minced meat, in vitro digestibility, as well as organoleptic characteristics
¢f finished chepped semi-finished products with the addition cf lentil flour in various ratios were
studied. The technology ¢f chopped semi-finished products using lentil flour has been develcped, the
rational dosage cf its introduction in place «f part ¢ f the meat raw materials has been just.fied.

Keywords: chopped semi-finished product, lentils, lentil flour.
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T.A. KIIABKMHA, A.A. KUPUUYEHKO, H.T. IIEXTEPEBA,
B.E. [IOHAMAPEBA, K.H. ITATIOBAJIOB

PASPABOTKA PEHENTYPbI ®UTOCHUPOIIOB
OYHKIIMOHAJIBHOU HAITPABJIEHHOCTHU

B cmamwve npeocmasnenvt pesynomamul UCCAC008aHUI NO paspabomKe peyenmypol mpex
0€pazyoe cuponos GyHKYHOHATBHOU HANPAGIEHHOCT C UCNOB308AHIEM COKO8 U3 3AMCPONCEHHBIX
nA0008 U PACHMUMENbHBIX IKCHPAKIMO8 U3 CYX020 pACMUMENbHO20 cbhipvi. B pabome obocHosaH
8b10GD Cbipbs, COOEPICAULE20 AHMUOKCUOAHMHbIE 8eujecmad, paspabomand peyenmypa cuponos,
npogedena ux oyenxa xavecmsa. 1o xonuuecmeeHHOMY COOEPHCAHUIO 8 CLUPONAX NOAUPEHOTLHBIX
8eUjecms HANUMKU MONCHO OMHECU K (DYHKYUOHATLHBIM.

Knrouegnble cnoga: cuponwvi, COKU, pacmumenvHvle IKCHPAKMbl, GUIUHA, MAIUHG, Y€PHAS
CMCPOOUHA, 38¢pobOT, tund, uatpey, OUYeHKA KAUecmad, AHMOYUAHbL, HOUMEHOIbHBIE BelyecTnEA.
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DEVELOPMENT OF RECIPES OF FUNCTIONAL TARGETING
PHYTOSYRUP

The article presents the research results on the develcpment cf the recipes ¢f three samples
of functional targeting syrups produced by using juices from frozen fruits and plant extracts from
dry plant materials. The work substantiates the choice cf raw materials containing antioxidant sub-
stances, the recipes f develcped syrups, the quality assessment. The drinks can be classified as
Sfunctional by the quantitative content ¢f polyphenolic substances in syrups.

Keywords: syrups, juices, herbal extracts, cherries, raspberries, black currant, herba hyperici,
linden, thyme, quality assessment, anthocyans, poly phenolic substances.
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H.T. CTPOIIKOBA, U.M. TUTOBA, A.B. CTPOILIKOBA, B.I1. CTPOIIIKOB

BJIUAHUE KOH®ET ®YHKIIMOHAJBHOTI'O HASHAYEHUA
HA ®UB3NYECKOE U IICUXOOMOIIMOHAJBHOE COCTOAHUE
SAHUMAIOIINXCA PUTHECOM

bBwino npogedeno ankemuposane cmyodenmos Cegacmononbeko2o 20Cy0apCmMeeHH020 YHU-
sepcumema, KpynHeliuie20 6y3a pecuoHd. YCmanH06aeHo, Umo HecMompsa Ha mo, umo 6onee 60%
cmyoenmog 26pooa Cesacmononsi 3aHuMAOmMcs uUmMHecom U Cpyumi 8UOAMI O8ULAMETbHON K-
mugnocmu, moavko okono 11% yoensgom dondxcrnoe suumManiie payUOHATLHOMY numanuro. Iipu amom
v 43,1% Mmon00b1x M00€ii pe3Ko YXyOutaemcs NCUXOIMOYUOHATbHOE COCMOARIE HA (hoHe PuzuuecKux
HAZPY30K, BbI3BAHHOE HEOOBOCCMAHOBAEHUEM IHEPUN. JI1A NOOOEPHCARUA HCPMATLHO20 (PU3UUeCKO-
20 U NCUXOIMOYUOHATLHORO COCTHGAHUA MOAOOBIX CHCPICMEHO8 PA:pABOMAHA peyenin)pd KoHpem
DYHKYUOHANLHO20 HABHAYEHISA, SKITIOUAIOUUX KPAKMUYECKU 8ce HeOOX00uMble OAfl 8OCCNAHOGNCHISA
nocae HA:Py30K numamenshvle seljecmed. B nacmosawee epema 1320masnueaemcs onvimuasa nap-
must KOHghem Oasi KposedeHist OATbHEUUX UCCTeO08AHILLL

Knrouesvle cnosa: O0sueamensHas QKMUGHOCTL, DUBUMECKUE HALPY3KU, IHEpeemuuecKue
cyOCmpamol, RUMAMenbHvle 8eujecmad, KOHMemvl GYHKYHOHATLHOLO HASHAYEHS.
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THE INFLUENCE OF FUNCTIONAL SWEETS ON THE PHYSICAL
AND PSYCHO-EMOTIONAL STATE OF YOUNG PEOPLE ENGAGED
IN FITNESS

A survey cf students f Sevastcpol State University, the largest university in the region, was
conducted. It was found that, though more than 60% cf students ¢f Sevastcpol are engaged in fitness
and other Bypes ¢f motor activity, only about 11% pay attention to rational diet. At the same time,
43,1% cf young pecple have a shaiply deteriorating psycho-emotional state against the background
of physical exertion caused by under-recovery cf energy. To maintain the normal physical and psy-
cho-emotional state cf young athletes, a recipe for functional sweets has been develcped, including
almost all necessary nutrients for recovery cfter exertion. Currently, an experimental batch ¢f sweets
is being man factured for further vesearch.

Keywords: motor activity, physical activity, energy substrates, nutrients, functional sweets.
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A.A. JIVKHUH

HOINUPEHOJIbI KAK ICTOYHUK ®YHKIIMOHAJIBHBIX
NHI'PEAUMEHTOB B TEXHOJIOI'MHX ITPOU3BOACTBA
INPOAYKTOB IIMTAHUSA

OO0HOTL 113 AKMYATLHBIX FPOOAEM COEPEMEHHOU MEOUYUHBL It DUONO2UN AGNAEMCA UCCTIe008AHUE
KpOYecco8 Cmapenlis, Ux 3a8UCUMOCTL OM PASTUYHLIX IAKMCPO8, 8 MOM HliCae, Kauecmed nuyu. B
YACTHOCIU U36ECTHO, YTHO OOHUM U3 OCHOBHBIX (DAKMCPO8 CMGPEHUA CPRAHUIMA, COZIACHO C80000-
HCPAOUKATLHOU MeCPuli, A6A5Semcs 8bipabomKa C80B00HBIX PAOUKANIOS, A UMEHHO, AKMUSHBIX (ICPM
KUCIcpooa. Omu Qopmvl ebipabamvléaromcs 8 MUMOXOHCPUSX KAEMOK KAK NOOOYHBIL NpodyKm
rpoyecca Owvixanud. K nontgenonvHolm CoeOUHeHUsM OMHOCAMCA euecnsd, MONEKYabl KOMCPblX
COOEPIHCAM HECKOTIBKO GPOMAMUYECKUX (DeH30/IbHbIX) KoY, HECYUUX 2UCPOKCUTbHBE ipynnbl. OHuU
wWupoKo ripedcmagnenst 8 pacmumenvrom mupe. Coepemennoii Haykoil usyueno donee 2000 pazauunoix
henonvnwix coedunenuii. Muozue u3 Hux AGIAOMCA KPUPOOHBIMU AHMUOKCUOAHMAMY, KOMCPbIE 8
SHAUUINENLHBIX KOTUUECTBAX COOEPHCANCA 80 MHOSUX NUUEBHIX PACTEHUAX U TEKGPCTEEHHBIX PABAX.
THonaoas & naw cpeanusm ¢ nuwjeli, OHU KPOAEIAIOM CEOU UHZUOUPYIOUIE CEOLICTNEA 8 PAOUKANLHBIX
Ouoxumiueckux rpoyeccax. B cmamve paccmompenst QuauKo-xumiuecKkue ceolicmed peceepampoid.
Iipedcmasnenvt ocrogHbIE MEOUKO-OUOTOZUNECKIE ACNEKTNb TPUMEHEHUS PeCeepampoId 8 1poghuiax-
muKe U JeveHult pastiuHbx 3a00aesanuti. Paccmompenst mexnoaozuy npoussoocmeda Kpodykmos
NUMAHUA C FPUMEHEHIEM DECEEPAPOIN 8 KAUeCTHEe (BYHKYUOHANBHO20 UHEPEOUeHNA.

Kiroueenle c1o6a: nonugenonnl, peceepampon, QyHKYUOHATbHBIL UH: PeOueHm, ¢80000HbIe
PAOUKAAbI, CEPOCUHO-COCYOUCTNDIE 3000/1e8AH IS, HelipOOe2eHepaAmusHble 30001e8aHUs, NPOCYKMbl
NUManus.
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A.A. LUKIN

POLYPHENOLS AS A SOURCE OF FUNCTIONAL INGREDIENTS
IN FOOD PRODUCTION TECHNOLOGY

One ¢f the urgent problems ¢f modern medicine and biology is the study ¢f aging process-
es, their dependence on various factors, including the quality cf food. In particular, it is known that
one ¢f the main factors in the aging ¢f the body, according to the free radical theory, is the produc-
tion f free radicals, namely, reactive oxygen species. These forms are produced in the mitochondria
of cells as a by-product f the respiration process. Polyphenolic compounds include substances
whose molecules contain several aromatic (benzene) rings carrying hydroxyl groups. They are
widely represented in the plant kingdom. More than 2000 djferent phenolic compounds have been
studied by modern science. Many cf them are natural antioxidants, which are found in significant
quantities in many food plants and medicinal herbs. Getting into our body with food, they show their
inhibitory properties in radical biochemical processes. The article discusses the physicochemical
properties cf resveratrol. The main biomedical aspects cf the use cf resveratrol in the prevention
and treatment ¢f various diseases are presented. The technologies ¢f food production with the use ¢f
resveratrol as a functional ingredient are considered.

Keywords: polphenols, resveratrol, functional ingredient, free radicals, cardiovascular
diseases, neurodegenerative diseases, food.
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K.B. BJIACOBA, E.H. APTEMOBA, E.B. I[TAIIKOBUY, C.I'. YIIAKOBA

PA3PABOTKA BATOHYUKOB JJI51 LIKOJIBHUKOB
KPAUHEI'O CEBEPA

B cmamve na ocnosanuu menro 00ujeoCpazosamenvrHulx VupexrcoeHuli OaHAd OYeHKd
NOAOHUKAM PAYUOHO8 NUMAHUA WIKOIbHUKO8 20p0008 Hapwan-Mapa, Boprymul, Anadwipa u cena
Xamaneu. Ilpeocmagaenst cocmag u mexHOA02UA HPUSOTMOBTEHUA PA3PAGOMAHHBIX OAMOHYUKOS C
peyenmy pHoiMU KOMNOHEHMAMY, OONOTHAIOWUMU HPOCYKM NUlYesbiMU elyecmeamiy, Haubonee
socmpebogannvimu 8 yeaosuax xcusnu Kpaiineeo Cesepa. Hosvie npodyxmul oyenenvt ¢peanonen-
MuuecKkl, ¢ NOIUYUIL NUWEBOT YeHHOCMU, 8 MOM YUCTe UHMEZPATbHOZ0 CKCPA, 4 MAKdiCe 8 npoyecce
XPAHEHUA U MOZYI OblMb BKAKOYEHDI 8 PAYUOH RUMAHUA WKOTbHUKO8.

Kntouesnle c106a: 6amonuuxi, WKOIbHOE RUMAHNE, NUWe8As YeHHOCb, XPAHEHIe.
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K.V. VLASOVA, E.XN. ARTEMOVA, E.V. PASHKOVICH, S.G. USHAKOVA

DEVELOPMENT OF BARS FOR SCHOOLCHILDREN THE FAR NORTH

In the article, on the basis ¢f the menu cf educational institutions, the assessment (f the af-
ternoon meals f schoolchildren in the cities ¢f Naryan-Mar, Vorkuta, Anadyr and the village f
Khatanga is given. The composition and technology «f preparation ¢f the develcped bars with pre-
scription components sugplementing the product with food substances most in demand in the condi-
tions f life ¢f the Far North are presented. New products are evaluated organoleptically, from the
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standpoint ¢f nutritional value, including integral score, as well as during storage and can be in-
cluded in the diet [ schoolchildren.
Keywords: bars, school meals, nutritional value, storage.
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VIK 637 DOI:10.33979/2219-8466-2022-72-1-59-63

C.M. IOLEHKO, 10.A. I'V>XEJIb, I.1. 3BBEPKOB

OBOCHOBAHUE TEXHOJIOI'MM ITPOAYKTOB
CHHEIIMAJIN3NPOBAHHOI'O HASHAYEHMUSA C UCITOJIB3OBAHUEM
IHHAXTbBI 1 AIMKOPACTYILEI'O CbhIPbSA

B cmamve na ocrnosanuu 1posedenn020 ananuza 060CHO8AH 8bIOCP UCXOOH020 OUKGCPACTNY-
We20 Ccoipri 8 8Uoe AUMOHHUKA KUMAUCK020 1 uepemuy. Onpedenen ux OUOXUMUYECKUL COCMAS,
KOMCPuIli XGpakmepusyemca Hamuuem cpeanuyeckux xuciom u eumamunos C, A u f-xapomuna.
Yemanoeaneno, umo nymem Oesunme: payiii 4EPEMULO80-TUMOHHUKOBOW KOMHOZUYIUIL 8 NAXMOGOl
cpede ¢ codepocanuem benxos 3,3%, a maxoce goconunudos — 250 me/100 2, moxcno nonyuume
nUWeEYIo cucmemy 8 guoe KOACYAAMA-CEYCMKA, KOMCPas omeeuaenm mpebOSaHusm CManoapmos u
00n00aem AHMUOKCUOAHMHBIM U AOANMO2EHHBIM dDghexmami.

Kroueente cinoea: norudedpuyum, cpeda 0OUMAHUS, CP2AHUIM, QHMUOKCUOAHMDL, CbiPbe,
HPOCYKIMbL, — WPAHCHCPMAYUA,  CXeMd, CHOCOD, OUOXUMUYECKAS XGPAKMEPUCTIUKA, MOAOUHO-
PACTHUMENBHAA NACMA, TUMOHHUK, Yepemuid.
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C.M. DOTSENKO, YU.A. GUZHEL, D.D. ZVERKOV

JUSTIFICATION OF TECHNOLOGY FOR SPECIALIZED PURPOSE
PRODUCTS USING BUTTONS AND WILD RAW MATERIALS

In the article, on the basis cf the analysis, the choice «f the initial wild-growing raw mate-
rial in the form f Chinese magnolia vine and wild garlic is substantiated. Their biochemical com-
position was determined, which is characterized by the presence ¢f organic acids and vitamins C, A
and f-carotene. It was found that by disintegration cf the wild-lemongrass composition in a butter-
milk medium with a protein content ¢f 3.3%, as well as phospholipids — 250 mg/100 g, it is possible
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to obtain a food system in the form ¢f a coagulum-clot, which meets the requirements cf standards
and has antioxidant and adaptogenic ¢, fects.

Keywords: polydeficiency, habitat, organism, antioxidants, raw materials, products, tran:for-
mation, scheme, method, biochemical characteristics, dairy-vegetable paste, lemongrass, wild garlic.
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ESTABLISHMENT OF THE DIFFERENCE OF DIFFERENCE FRUIT
PUREE WITH THE APPLICATION OF NON-HEDONIC TESTS

The data cf the evaluation results ¢f samples cf fruit puree for nutrition ¢f children
from four months cfd, ferent brands by the method ¢ f paired comparison are given. Evaluation
criteria have been ident fied that reflect ergonomic, aesthetic, environmental consumer proper-
ties, storage properties and purposes. D, ferences in the analyzed samples were established.
The obtained data can be considered reproducible, taking into account the error probability ¢f
0.001%. The results are cf practical importance for mam.facturers in develcping new product
lines that meet consumer requirements and for consumers in terms c¢f choosing a competitive
product from a variely ¢f assortments that d., fer in price category and quality indicators.

Keywords: consumer characteristics, organoleptic evaluation methods, paired comparison
method, fruit puree.
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A.P. MUIIIEHKOBA, N.5. BPA’KHAS, A.E. BIKOBA, E.I'. TYPHIVK

TOBAPOBE/IHAA XAPAKTEPUCTHUKA
I'OJIYBUKU KOJIbCKOT'O ITOJIYOCTPOBA

Paboma nocesyena usyuenuro xumuuecko2o cocmasa 2oayouxu. llpusooumcs cpagnumens-
HOA XQPAKMEPUCTIUKA € CPYSUMU 8UOAMU 8200, FPOU:pacmaiowux Ha merpumcpuu Mypmanckot
00aacmiu N0 COOEPHCAHUID) OCHOBHBIX KOMHOHEHMO8 — OENIK08, HCLPO8, V2ie8od08, 1del U 30bl.
Oripedenen MUHEPATLHBIL COCMAB UCCAECYEMOZ0 CbipbAL.

Knroueenle cnoea: 201y0uxka, Xumuyeckuli COCMas, MUHEPAIbHbIC 8eUlecmad, 1200bl.
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A.R. MISHCHENKOVA, I.LE. BRAZHNAIA, A.E. BYKOVA, E.G. TURSHUK

DESCRIPTION OF QUALITY OF THE NORTHERN BLUEBERRIE

The work is devoted to the study ¢f the chemical composition ¢f blueberries. A comparative
characteristic with other types cf berries growing on the territory «f the Murmansk region is given in
terms ¢f the content cf the main components-proteins, fats, carbohydrates, moisturea, ash and the min-
eral composition.

Keywords: blueberries, chemical composition, minerals, berries.
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A Jl. CTPEJIBUEHKO

NCIIOJIb30OBAHUE PACTUTEJIBHOI'O CBIPbHA
IIPU IMPOU3BOJACTBE KOJJIBACHOI'O XJIEBA

B pabome rpusedenvt anamumMu¥ecKue U IKCREPUMEHMATBHIE UCCIEO08AHUS, USYHEHbL
NEPCREKMUBLL PA3GUMISA MACHOU OMPACIU, PACCMOTPEHO GIUAHIUE CEMSH TbHA HA CP2AHUIM HEN0BEKA,
KPo8edeHbl (YU3UKO-XUMUHECKUE U CPLAHONENMUNECKIUE UCCICO08AHUS KAHECTEA 20MO08020 IiPOCYKMA.
Honyuennvie Oannvie N0 UCCIEO0BAHUID KAYECMEEHHLIX NOKA3AMeENell KOIDACH020 Xneba ¢ ceMeHaMU
JbHA, ROKA3AU, YMO KPOCYKM 001a0aem 8blCOKUMU KAYECMEEHHbIMU XGpakmepucmuxami. B pesyno-
mame PUIUKO-XUMUMECKUX NOKA3amenell, OOKA3AHO NOJOACUMETbHOE GNUSHUE YACIMUMHONU 30MeHbl
WINUKA, CEMEHAMU TIbHA, YEETUHWIUC, MAKUE NOKA3AMENU. KAK 8000CEA36AI0UAGS, 8000Y 0 PIUCUBAIOUIOS
CROCOBHOCMU, YMO NOGIUALO HA CP2AHOJENMUNECKUe NOKA3AMeN KPOCYKMA. DKCREPUMEHMATBHO
HOOMEE PHCOCHA YENECOOCPAZHOCIL UCNOALI08AHISA CEMAH IbHA 8 KOLOACHOM Xaede, ¢ Yeavto Nosvillie-
HUS NULYEBOE YEHHOCI KPOOYKIMA, MAK KAK, 8 CEMEHAX COOEPHCUMCS BObUIOE KOMUNECTBO NOIUHA-
CHILYEHHBIX HCUPHBIX KUCTON, BUMAMUHOE U MUHEPATOS.

Kiroueeble croea: 20630unq, COUHUNA, WNUK, CEMEHA JIbHA, (UBUKO-XUMUYECKUE NOKA3A-
menu, nPOQULO: PAMMA.
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A.D. STRELCHENKO

THE USE OF VEGETABLE RAW MATERIALS
IN THE PRODUCTION OF SAUSAGE BREAD

The paper presents analytical and experimental studies; the prospects for the develcpment
of the meat industry arve studied; the ¢jfect of flax seeds on the human body is considered; physico-
chemical and organoleptic studies cf the quality <f the finished product are carried out. The
obtained data on the study (f the quality indicators ¢f sausage bread with flax seeds showed that the
product has high quality characteristics. As a result ¢f physico-chemical indicators, the positive
¢ifect of partial replacement cf lard with flax seeds has been proven, such indicators have
increased as a water-ulcer, water-retaining ability, which ¢jfected the organoleptic characteristics
f the product. The expediency cf using flax seeds in sausage bread has been experimentally con-
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firmed in order to increase the nutritional value cf the product, since the seeds contain a large
amount ¢f polyunsaturated fatty acids, vitamins and minerals.
Keywords: becf, pork, lard, flax seeds, physico-chemical parameters, prcfilogram.
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M.C. BOPOHUHA, A.H. I'VIIIEBA, .M. KOT' AU

MOANPUKALIUA BKYCOBOI'O U BU3YAJIBHOI'O NIPEAIIOYTEHUA
IHOTPEBUTEJIA HA ITPUMEPE PEKOHCTPYKIHMMU BJIKO/]

Texnonocuu 1pucomogaents npoCyKmos NUmanus pazeusaromcs ouerv Goicmpo. Ilompedu-
mens Xouem noayuus 8 peCmcpane He npocmo 011000, a KPoCyKm, KOmcpolli 6yoem 8030yxcoamy an-
nemum ceoUM SHEWHIUM 8UOOM, CNOCoOOM nodauu. Texnonoau pazpabamvleaiom pasHoOCpasHvle CHO-
cobul yayuuenua 6m00: 3D-neuams, MOAEKYAAPHAA KVXHS, UCHOTb308AHIE HEOOLIUHOT NOCYObL, HeCPOU-
HGPHOE COuemaniie 8Kycos. B cmamve Obinit peKOHCT pYuposansl Oir00a HAYHOHATILHOIX KYXOHb., HADTLS,
2aCnay0, ae20neMono. /i pekOHCmpykyll Oblill USMEHEHbl MEXHOA02USA HPUSOMOGAEHIUA U NOoayd
omooa. Tipoanamizuposas ¢peanonenmuuecKkue NOKA3AMeNnt Kauecmaa FpueomoeneHHblxX no Kiaccuie-
CKOIL U PEKOHCIPYUPOBAHHOL TMEXHONOSUAM COENA, 861800, UMO 000 C USMEHEHHOU MEeXHOI02Uel U
nooaueii A61a0mca 6onee rpusnexamenvhvimu 0ns nompedumens. Coepemennvie MeXHOA02UU NOMO2A-
10m K peor PUHUMAMENIM PACUILEAMb MEHIO 308e0eHlli 00UeCME8eHHO20 NUMAHLA. DMo 0CODEHHO 8adic-
HO 8 KOHIMEKCMeE Y8eAUUUBAIOWUXCA U YCIOHCHAIOWUXCA MPeGOsanUtl RO pebumensi K RUMAHUIO.

Knroueente cioea: gxyc, ygem, Gpomam, pekOHCIEpyKyus, 6000, now pedumen.
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M.S. VORONINA, ANN. GULYAEVA, D.M. KOGAY

MODIFICATION OF THE CONSUMER'S TASTE AND VISUAL
PREFERENCES BY THE EXAMPLE OF RECONSTRUCTING DISHES

Food preparation technology is evolving very quickly. The consumer wants to get in a restau-
rant not just a dish, but a product that will whet the appetite with its appearance, way cf serving.
Technologists are develcping a variety <f ways to improve dishes: 3D printing, molecular cuisine, the
use ¢ funusual dishes, an extraordinary combination of flavors. The article reconstructed the dishes ¢f
national cuisines: paella, gazpacho, avgolemono. For the reconstruction, the technology <f cooking
and serving the dish was changed. Afier analyzing the organoleptic indicators cf the quality prepared
according to the classical and reconstructed technologies, we concluded that the dishes with the
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changed technology and serving are more attractive for the consumer. Modern technologies help en-
trepreneurs to expand the menu cf catering establishments. This is especially important in the context
cf increasing and increasingly complex consumer nutritional requirements.

Keywords: taste, color, aroma, reconstruction, dish, consumer.
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E.1O. BOTOAUCT-TUMO®EEBA, E.JI. KAJIMHUHA,
T.B. KAJIMHOBCKAZ, C.H. ITPUBAJIOB

N3YUYEHUE OPTAHOJENTUYECKHUX CBOUCTB JECEPTHBIX
CHPEJOB C IBETOYHBIMH 2OUPOMACINYHBIMHA DKCTPAKTAMMA

Hsyuenvr cpeanonenmuyeckue NOKA3AMERU (8KYCO-GPOMATNUYECKUE XAPAKIME PUCIUKY,
y8em U KOHCUCIEHYlA) OeCePMHbIX PACTNUMETbHO-HCUPOBLIX CHPEOO8 ¢ UCTIONb308AHUEM U8eTNOY-
HbIX 9KCTHPAKIMO8. DKCTHPAKMbL 20MOGUIU U3 PO3bL IPUPOMACTUUHOY, 1A8AHObL Y3KOIUCIHOU 1
wanghes MyCKamno20 — WpaOUYHOHHO BbiPAWUEAEMBIX IPUPOMACTUUHLIX Kyavmyp 6 Pecnybnuxe
Kpwim. B80O ykasauuulx IKCHPAKIMOS 8 KAuecmse peyeniypHuviX KOMHOHEHMO8 PACHUMENbHO20-
HCUPOBO2O CHpedd YAYUUIAen 8KYCO-APOMAMUYECKUE CEOLICMBA NPOOYKMA U 6IUAEm HA YEEMHOCTID.

Kiroueente crosa: crped, sxCmpaxm, waipeil Myckamuwlil, 1a8anoqd VIKOMUCMHAS, pPo3d
aghupomaciuunas.
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E.YU. BOGODIST-TIMOFEEVA, E.D. KALININA, T.V. KALINOVSKAYA, S.N. PRIVALOV

STUDY OF ORGANOLEPTIC PROPERTIES OF DESSERT SPREADS
WITH FLORAL ESSENTIAL OIL EXTRACTS

Organoleptic parameters (taste and aroma characteristics, color and consistency) cf dessert
vegetable-fat spreads using flower extracts were studied. Extracts were prepared from essential oil
rose, narrow-leaved lavender and nutmeg sage - traditionally grown essential oil crcps in the Repub-
lic ¢f Crimea. The introduction cf these extracts as prescription components ¢f vegetable-fat spread
improves the taste and aromatic prcperties cf the product and ¢ fects the color.

Keywords: spread, extract, Salvia Sclavea L., Lavandula Angustifolia Mill., Rosa spp.
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NCHOJIbB3OBAHUE IMOPOIIKA CTEBUHA B TPOU3BO/ICTBE
KOHAUTEPCKUX U3JIEJIMU (OB30P JIMTEPATYPHI)

Paccmompensr nonesnvie ceoiicmea mpaeanucmozo pacmenus Stevia rebaudiana (Bertom)
Hemsl. Onucanvt nonoxcumenshvie ghexmol KOMNOHEHNO8 DACHEHNUA HA CPEAHUSM HETOBEKd.
THpoananusuposanvt Oaunvle Aumepamypsl 00 UCHOALIOBAHULU CMEGUlL 8 FPOU3BOOCINEE MYUHBIX
KOHOUMEPCKUX U0

Kntouesvle caosa: cmesus, HCPOWIOK CMegUl, CMeSUO3U),  CAXaPO3AMeHUMEND,
HOOCAACMUMENb, MYUHbIE KOHOUMEPCKUE U0,

CITUCOK JIMTEPATYPbBI

1. Ataea, A.Y. Hcronp3oBaHHUs HATYpaJBbHOTO Caxapo3aMEHUTENS CTEBHU B IIPOHM3BOJICTBE JUETUYECKHUX
nponykroB tutanus / A.Y. Ataesa // 1IpobieMbl KOHKYPEHTOCIOCOOHOCTH TTOTPEOUTENHCKUX TOBAPOB U HPOJYKTOB
[UTAHUA: MaTepHasibl 2-i MexkayHapoaHol HaydHo-IipakTudeckod koHdepernmun (Kypek, 13 ampens 2020 1.).
— Kypex: 03IV, 2020. — C. 31-33.

2. T'unprenbepr, M.A. CoBepIllcHCTBOBAHHE PEIENTYPhl OBCAHOIO TCUCHBS ¢ NpUMEHCHHEM creBud / MLA.
T'uneren6epr, T.J1. 1lleBenena // PasButne HayuyHOHU, TBOPYECKOH U MHHOBAIIMOHHON JEATENLHOCTH MOJIONEKU: MaTe-
puaisl [X Beepoccuiickoli HayqHO-IPakTUYECKOW KOH(pEPEHIIMH MONOABIX YYEHBIX (29 HosOps 2017 r.). — Kypras:
WznpatenscrBo Kypranckoit 'CXA, 2017. — C. 33-36.

3. Kaxxopora, C.W. IlumeBoe U JekapcTBeHHoe pacTeHHe creus (0030p amtepatypsl) / C.U. Kaxxopoga,
N.JI. Kapomaros // buonorust u uarerpatuuas meauimua. — 2017. — Nel 1. — C. 43-45.

4. Konpurepckas (GyHKIMOHATBHAS CMECh ISl TIeueHbs: 1matT. 2626625 Poc. Menepanus: MIIK A21D 13/80 /
Tapacenko H.A., TperbsikoBa H.P., bapanopa 3.A.; 3asBurens u nareHroobnagarens Tapacenko Hartambst Anekcan-
apoeHa; TperbskoBa Hatanbs PomaHoBHa; bapaHoBa 3unamiga ArapeepHa. — Ne 2016143866; 3ass. 08.11.16; omy0i.
31.07.17, Brom. Ne22.

5. Korautepckoe usjienne, KOMIO3UIUS JUIA TECTA U CIIOCOO W3TOTOBJICHUS KOHIUTEPCKOTO H3/CIHA: IIarT.
2655822 Poc. ®enepanus: MIIK A21D2/36 / Vcaesa K.I1.; 3asBurens u marenroobnanarens Mcaepa Keenus Ilerpos-
Ha. — Ne 2017110193; 3ass. 27.03.17; onydun. 29.05.18, broi. Nel6.

6. Kopsukuna, C.5. PaspaboTka MydHBIX KOHAUTEPCKUX U3jienuii auaberudeckoro HasHadenus / C.5. Kopsu-
kuna, B.C. Kanununa, O.J1. Jlagnosa // Ycnexu coBpemennoro ectsectBosHanus. — 2003. — Ne12. — C. 79-81.

7. Mezenosa, O.5. MoaenmupoBadie pelenTyphl AHa0eTHIeCKOro [IECOYHOIO ISUCHBS ¢ IOOABICHHEM CTCBUH H
rormuamoypa / O.5. Mesenona, O.H. Kasakosa // Bectaux Mexaynapoanoit akanemuun xomnozaa. — 2010. — Ned. — C. 23-26.

8. MydHoe KOHAUTEpCcKoe HW3eine NpodmIakTHIecKoro HasHadeHUs: matr. Ne 2622704 Poc. dexepamus:
MIIK A21D13/80 / Esxxosa K.C., Tapacenxko H.A., Epmiosa H.IL; 3asBurens u narenroobnanarens ExoBa Kcenus
Cepreesra; Tapacenko Haranps Anekcannposna; EpmioBa Hatamps IlaBnoBHa. — Ne 2016110184; 3aa8.21.03.16;
omy01. 19.06.17, bron. Nel7.

9. OBcaHOE TIeUeHbe (YHKIIMOHANBHOTO HazHaueHus: nar. Ne 2558198 Poc. ®enepanus: MIIK A21D 13/08 /
Tapacenko H A., bensiea 10.A., Muxatinenko M.B.; 3asBurerns u marenroobnanarens Tapacenko Haranbs Anexcan-
apoBHa, bensera l0nmsa AnekcanaporHa, Muxaiinenko Mapuna BrnaguvupoBra. — Ne 2014119460/13; 3asB. 14.05.15;
omy61. 27.07.15, bron. Ne21.

10. Ozepora, B.H. Creus. Menoas Tpasa nporus auadera / B.H. Ozepoa. — Mocksa: Beck, 2005. — 96 c.

11. lonkomsuna, B.I'. PaspaGoTka TeXHONOTWU OE3IIIFOTEHOBBIX MYYHBIX KOHJAUTEPCKHX WU3ACHUil s GOnb-
weix nenuakueii / B.I'. Tloakomnsuna // Hayka Gyayiiero — Hayka MONOJBIX: COOPHHUK TE3UCOB YUACTHUKOB (QOpyMa.
-2017.-C. 35-37.

12. Topnopunosa, I'.K. N3yuenue xumuueckoro cocraBa cresun / I.K. Iloamopunosa, H.JI. Bepsununa, K.K.
[onsuckwuii // Tumesas npoMeinuieHaocTh. — 2005. — No7. — C. 68.

13. Tapacenko, H.A. Jluernieckue Baduu ¢ noncnacrurenem u3 crepun / H.A. Tapacenxo, U.b. Kpacuna, 10.I.
Henucenko // U3Bectus BoiciinX yueGHbBIX 3aBeenuii. [Tumesas texnonorus. — 2010. — Ne2-3. — C. 43-44.

14. Tomes, A.JI. Konnurepckue usnenus 6e3 caxapa B mmtannu auaderuxon / A.J[. Tomes, K.M. Tlepcerkas //
Momnomoii yaersiid. — 2018. — No52. — C. 23-27.

15. International Diabetes Federation. IDF Diabetes Atlas, 10th edn. Brussels, Belgium: International Diabetes
Federation, 2021. URL: https:/diabetesatlas.org

IIlep6axoa Enena UBanosna
HOsxHO-Y pansckuii rocynapcTBeHHBIH yHUBepeuteT (HIY)

Kanguaat TeXHUUeCKHX HAYK, JOIECHT KadeAphl TEXHOIOTHHA U OPTraHU3AIUH OOIECTBEHHOTO TIHTAHNUA
454080, Poccus, 1. Hensbunck, np-t Jlenuna, 76, E-mail: shcherbakovaei@susu.ru

llepeBanosa AnesTnHa EBrenneBHa

Ne 1(72) 2022



https://diabetesatlas.org
mailto:shcherbakovaei@susu.ru

TexHoJyorus u TOBAPOBEACHUEC HHHOBAIIMOHHBIX MMUIIEBBIX IPOAYKTOB

HOsxHO-Y panbckuii rocynapcTBeHHEIH yHuBepeuteT (HIY)
CryieHT MarucTpatypbl Kadeipbl TEXHOIOTHH U OPTaHU3AIMU OOIIECTBEHHOTO TUTAHUS
454080, Poccus, r. Yensnbunck, np-t Jlennna, 76, E-mail: peralevtina@yandex.ru

E.I. SHCHERBAKOVA, A.E. PEREVALOVA

THE USE OF STEVIA POWDER IN THE PRODUCTION
OF CONFECTIONERY

The useful properties ¢f the herbaceous plant Stevia rebaudiana (Bertom) Hemsl are con-
sidered. The positive ¢jfects cf plant components on the human body are described. Literature data
on the use cf stevia in the production cf flour cor fectionery products are analyzed.

Keywords: stevia, stevia powder, stevioside, sweetener, flour cor fectionery.
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C.B. LIAPEBA

OILHEHKA KAYECTBA U BE3OITACHOCTH TBOPO’KHbBIX CBIPKOB,
PEA/IM3YEMBIX BI'. EKATEPUHBYPI'E

B pabome oanvr pesyremamel uccie0o8anus Kavecmsad u O€30NACHOCINI MOTOYHOKUCTBIX
HPOCYKINO8 HA HPUMEDE MECPONHCHBIX CHIPKO8, U320MOBICHHBIX OMEYECHBEHHBIMU NPOU3BOOUTNEN S
MU U Peanusyemuvix 8 POHUNHOL mcp2ogoll cemu 2. Examepunbypea. B ycioguax scecmroli KOHKY-
Peryl Onf CHUNCEHUA YeHbl NPOUIBOOUMEN U, HCEPTNEYA KAUECTNBOM C80ell HPOCYKYULL, NPUMEHAIOM
8CeB803MODICHbIE 000ABKY, 3AMEHAIOM OCPO2OCMOAWUE HAM) PATbHBIE KOMINOHEHMbI aHAR02aMmu 60-
J1ee HU3ZK020 Kauecmad.

Knroueevle cnoea: monounokuciaas npooykyus, mpebOGaHUs K Cubipulo, NOKA3AMenl
Kauecmaa u 6e30nACHOCH KPOCYKYUUL.
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YpanbCcKuil rocyIapcTBEHHbIN Y KOHOMUUECKUN YHUBEPCUTET

Kanguaat BeTepuHApHBIX HAyK, JOIEHT KadeIphl yIpaBICHHS KaUeCTBOM H YKCHECPTH3HI TOBAPOB H YCIYT
620144, Poccus, r. ExaTepuaOypr, yi. 8 Mapra, 62, E-mail: svetlana.tzareva2011@yandex.ru

S.V.TSAREVA

ASSESSMENT OF THE QUALITY AND SAFETY OF COTTAGE CHEESE
SOLD IN YEKATERINBURG

The text presents the results cf a study cf the quality and scfety f lactic acid products on
the example cf cottage cheese made by domestic manfacturers and sold in the vetail chain cf Yeka-
terinburg. In conditions cf fierce competition to reduce prices manufacturers sacr.ficing the quality
f their products use all kinds of additives, replace expensive natural components with analogues f
lower quality.

Keywords: lactic acid products, raw materials requirements, product quality and scfety
indicators.
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A.3. KAPUMOBA, I''M. HU3AMOBA

AHAJIM3 KAYECTBA MOJIOYHOW IPOAYKIIUH,
MOCTABJISEMOW B IETCKME JIATEPSI POCCUM

B cmamve packpvieaemca gonpoc 0 HeOOCPOKAUECNEEHHOU MOROUHOU HPOCYKYUL,
nocmasnaemoti 8 oemckue aazeps Pecnybnuxu Tamapcman u na meppumopuu Kpviva u Kpacuo-
dapcko2o kpas 8 nepuod ¢ 2016 no 2019 2.2. Ilpusedenvl svisignennbie HAPYULIEHIA, A MAKHICE MEPLL
HAKA3AHUA NO HEKOMCPBuIM UCCAedyemblM CyOvekmam. Jlansl omoenvHbie peKomMeHOauul Oa
VMEHbUEHUA U HPeOOMEPAeHuss NOCHYNIeHUA HeO0EPOKAUeCMEEHHBIX MOJOUHBIX HPOCYKINOE &
clucmemy 0emcKo20 RUMAHUA.

Kiroueenle c1068a: MO10K0, MONIOUHBIE NPOCYKMbL, PATLCUPUKAYUS.
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A.Z. KARIMOVA, G.M. NIZAMOVA

ANALYSIS OF THE QUALITY OF DAIRY PRODUCTS SUPPLIED
TO CHILDREN'S CAMPS IN RUSSIA

The article reveals the issue cf low-quality dairy products supplied to children's camps,
both in the Republic «f Tatarstan and on the territory f Crimea and Krasnodar Territory in the pe-
riod from 2016 to 2019. The revealed violations, as well as the penalties for some ¢f the suljects
under study. Some recommendations are given to reduce and prevent the entry f low-quality dairy
products into the baby food system.

Keywords: milk, dairy products, countei feiting.
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Hccaegopanue PhIHKA MPOAOBOJBCTBCHHBIX TOBAPOB

STUDY OF CONSUMER DEMAND FOR FORTIFIED FOODS
IN ALTAI AND YVORONEZH REGION

The need to assess consumer demand for new food products enriched with various macro- and
micronutrients, which give the finished product certain prcperties, is an wrgent task, since it allows
man facturers to form a potentially demanded range cf products among the pcpulation. The authors
have carried out a study to ident.fy the preferences in the choice cf enriched food products among the
residents ¢f two regions cf the Russian Federation: Voronezh Oblast and Altai Krai. The factors that in-
Sfluence the degree cf consumers' interest in enviched food products were ident fied, as well as the
groups cf the most preferred functional ingredients were determined. Based on the analysis (f the data
obtained in the course ([ the questioning the author formulates recommendations for the develcpment ¢f
the market segment ¢ f enviched food products in the Altai Territory and Voronezh region.

Keywords: enriched food products, consumer demand, survey, nutritional value ¢f products,
develcpment prospects.
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IKOHOMHUYECKHE ACMEKThI MPOU3BOJICTBA MPOAYKTOB NMUTAHUSA

STRATEGIC DIRECTIONS FOR IMPROVEMENT
FOOD MARKET OF RUSSIA

The article deals with the problems «f ensuring food security in Russia. The quantitative and
qualitative indicators for determining food security are indicated. Analysis (f the state cf food security
in Russia made it possible to ident.fy strategic directions for improving the food market in Russia,
designed to ensure food security.

Keywords: food, food scfety, food market, organic products, functional food, improved
pet formance, healthy food.
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YBaxaemblie aBTOPbI!
IIpocum Bac 03HAKOMUTHCH ¢ OCHOBHBIMH TPeOOBAHMSIMH
K 0(pOPMJICHUIO HAYYHBIX CTATEH

* O0beM MaTepuana, NpeaiaraeMoro K nyOJuKallui, U3MEPSIETCS CTPAHULIAMH TEK-
cTa Ha Juctax ¢opmara A4 m comepkUT OT 3 A0 7 CTpaHHUL;, BCE CTPAHULBI PYKOMHCH
JOJDKHBI UMETh CILIOIIHYI0 HyMEPALUIO.
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OJIMHAPHBIM MHTEPBAJIOM, TEKCT BhIPABHUBAETCS MO LIMPUHE; ab3auHblid oTeTynm — 1,25 cm,
MPaBOE MOJIE — 2 CM, JIEBOE TOJIC — 2 CM, MOJIsI BHU3Y U BBEPXY — 2 CM.

» HazBaHue cTaThy, a Taxke GaMIINA U UHUITHATBI aBTOPOB 0053aTCIIbHO NyOnupy-
FOTCSI HA QHTJIMMCKOM SI3BIKE.

* K cratee npuiaracTcd aHHOTaludg U ICPCUCHb KJIIOUCBLIX CJIOB Hd PYCCKOM M dH-
TJIMMCKOM S3BIKC.

» CeeJieHUs 00 aBTOpax MPUBOJATCA B TAKOUW MOCIACAOBATENLHOCTH: DaMuus, ums,
OTUCCTBO; YUPCHKJICHUC WIM OpraHU3aIus, ydueHas CTCNCHb, YUCHOC 3BAHUE, JTOJDKHOCTH,
azapec, TesnedoH, JIEKTPOHHAS MOYTA.

* B TekcTe cTaThy JKeIaTeNbHO:

— HE IPUMEHATH 060POTHI Pa3TOBOPHON pedH, TEXHUIIM3MBI, IPOPECCUOHATIU3MBI;

— HE MPUMEHSTh U1 OJTHOTO U TOTO e TOHATHS Pa3lIUuYHble HAYYHO—TEXHUYECCKUE
TEPMUHBI, OJIU3KHUE TIO CMBICTY (CHHOHUMBI), a TAK)KE HHOCTPAHHBIC CIOBA U TEPMHUHBI MPU
HAJIMYMH PABHO3HAYHBIX CJIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— HE TIPUMEHATH [IPOU3BOJIBHBIE CIIOBOOOPA30BAHUS;

— HE MPUMEHTh COKpaIleHHs CJIOB, KpOME YCTAaHOBIIEHHBIX MpPaBHJIAMU PYCCKOMN
opdorpadun, COOTBETCTBYIOIIUMHU IrOCYAapCTBEHHBIMU CTaHIapTaMH.

* CoxkpalieHust 1 abOpeBUATypbl AOKHBI pacHiu(GpPOBHIBATHCA 1O MECTY MEPBOTO
YIOMUHAHUSA (BXOXKJEHHS) B TEKCTE CTATHH.

» Gopmyitel cieayeT Habuparh B penakrope hopmyn Microsoft Equation 3.0. ®op-
MYJIbl, BHEIDEHHBIE KaK M300paKeHUE, HEe JA0IYCKArOTCs !

* Pucynku u apyrue wumoctpanuu (4epTexu, rpaduku, CXeMbl, JuarpaMMbl, GoTo-
CHHUMKH) CJIE[lyeT pacliojararb HEIOCPEICTBEHHO I10CJIE TEKCTA, B KOTOPOM OHH YIIOMHHAa-
I0TCSI BIIEPBBIE.

* [loanucu k pucyHKaM (IIOJYKUPHBIM mpudT KypcuBHOro Hayepranus 10 pt) BbI-
PaBHHUBAIOT 110 LIEHTPY CTPAHUIIbL, B KOHLIE IIOJIIUCU TOYKA HE CTaBUTCSL:

Pucynok 1 — Texcm noonucu

C nonHOM Bepcuell TpeboBaHH K 0QOPMIICHUIO HAYYHBIX cTareil Bbl MOXxeTe 03Ha-
KOMUTBCS Ha caiite www.oreluniver.ru.

[lnara ¢ aciupaHToB 3a OITyOJIHKOBAaHME CTaTEH HE B3UMAETCH.
IIpaBo wcmosb30BaHus NPOU3BEACHHUN WPEAOCTABICHO aBTOPaMH Ha OCHOBAHUHM
1. 2 ct. 1286 YerBeproii yactu I'paxknanckoro Konekca Poccuiickoit deneparnun.



http://www.oreluniver.ru

Aodpec uzoamens.
(enepanbHOE TOCYaPCTBEHHOE OO/IKETHOE 00pa30BaTEIbHOC YUPEKICHUE BBICIIICTO 00pa30BaHUS
«Opnosckuil rocyapctenHbli yausepeureT umenu U.C. Typrenesa»
302026, r. Opeu, yia. Komcomosnckas, 95
Ten.: (4862) 75-13-18
www.oreluniver.ru
E—mail: info@oreluniver.ru

Adpec peoakyuu:
dbenepanbHOe rocyIapCTBCHHOE OFOIKETHOE 00pa30BaTCIILHOC YUPEIK/ICHHE BBICIIIECTO 00pa30BaHUs
«OpnoBckuil Tocy1apcTBeHHBIN yHUBepcuTeT uMeHu U.C. Typrenera»
302020, Opnockas 0611, r. Open, Hayropckoe mocce, 29
Ten. (4862) 41-98-99, 41-98-04, 41-98-62, 41-98-27
www.oreluniver.ru
E—mail: fpbit@mail.ru
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[IpaBo ucnonp30BaHUS MPOU3BEICHUH MTPEAOCTABICHO aBTOPAMH Ha OCHOBAHUH
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Texunueckuii pegakrop I'.M. 3omuteBa
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