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B.A. YT'JIOB, B.I'. ILIEJIEIIOB, E.B. BOPOJIA

PA3BPABOTKA IIMIIEBBIX ITPOAYKTOB C UCIIOJIBb3OBAHUEM
APABUHOT'AJTAKTAHA U TUTU/IPOKBEPHHETHUHA
(MH®OPMAIIMOHHBIN OB30P U3OBPETEHUMN)

B 0630pe oxapaxkmepuzosan xumuyeckuti COCmag YKa3aHuvix OUOL02UHECKU AKMUBHBIX 00-
06asoK, UxX QYHKYUOHANbHOE, NeUeOHO-NPOPUIAKMUYECKOe, UMMYHOMOOYIUPYIOUee, AHMUOKCUOAHM-
Hoe Oelicmeue, OOKA3AHHOE OMEYeCMBEHHbIMU U 3APYOENCHbIMU UCCIeO08aAMENSIMU U ABMOPAMU
usobpemenuil. OOOCHOBAHA B603MONCHOCMb U HEOOXOOUMOCMb UX UCNOTB308AHUSL 8 NPOU3IBOOCMEE
nuuesvix nPOOyKmMos 1eyeOHO-npoPUIAKMUYECKO20 U OUEMUYECKO20 HANPAGIeHUs (MOJIOYHbLE NPO-
OVKMbl, IeKAPCMEEHHbIE, NUULeBble KOMNOZUYUL). YCmanosiena nameHmuas akmueHoCmy u3obpe-
mameineii 60 pemeHHOM unmepsaie. OnpedenieHa 6edyuwas poib POCCULCKUX NameHmoobdradamernetl,
oanee crnedyrom Anonus, CIIA, KHP, Kopes. Obobwena namenmuas ungopmayus no 2opooam P,
6 KOMOPbIX COCPedOmoueHbl OCHOGHble Hayunble paspabomku. [Ipusedensi pesyibmamol nameHmMHO-
20 aHanu3a no gopme cobcmeeHHocmu namenmoobd.iadameneti, NOKA3AHA 8e0ywdst poib 00paA306a-
MENbHBIX YUPeHCOeHUll U NPeOnpUsmull pasiuyHsix gopm cobcmeennocmu. IIpedcmagnenvt 0cHOG-
Hble nameHmyemvle cpynnovl nPOOYKmos (MONOUHAs, KOHOUMeEPCKas, Xaebo0yiouHas, MACHAs) u Jie-
KapcmeenHvle u nuwegvle komnosuyuu Ha ocnoge AI'u JII'l]. Ha ocnosanuu ananusa yenet, nocmag-
JIEHHbIX agmopamu uzopemenuti, pazpabomansl KOIGGuyUennvl 6eCOMOCHU PEUAEMBIX ABMOPAMU
3adau: ¢ynkyuonanvuvie — 0,35, neuedono-npogunaxmuueckue — 0,23, yseruuenue cpokoe XpanHenus
— 0,22, nuwesas yennocmov npooykmos — 0,083 u opyeue. Ilo cymme xosghgpuyuenmos evidenenvi
usobpemenusi, Hauboiee nepcneKmusHbie O GHEOPEeHUS UX 8 NPOU3BOOCME0, KAK Hauboiee 3HaAYU-
Mble 071 300p08bs Uelo8eKd, OHU 001a0alom ieyedHO-NPODUIAKMUYECKUMU CBOUCMBAMU, BbICOKU-
MU OP2AHONeNMUYECKUMU NOKA3AMENSMU U COXPAHSIOM NOJIe3HblE CEOUCMEA 68 medeHue ONUMEeNbHO-
20 cpoka xpanenus (RU 2603896, 2211576, 2425575).

Knrouesvle cnosa: apabunozanaxmat, oOusuOpoKeepyemut, nuwjegvle npoOyKmol, NameHnbl,
ananus.
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V.A. UGLOV, V.G. SHELEPOV, E.V .BORODAY

DEVELOPMENT OF FOOD PRODUCTS USING ARABINOGALACTAN
AND DIHYDROQUERCETIN (INFORMATION REVIEW OF INVENTIONS)

The review describes the chemical composition of these biologically active additives, their
functional, therapeutic and prophylactic, immunomodulatory, and antioxidant effects, proven by do-
mestic and foreign researchers and inventors. The possibility and necessity of their use in the produc-
tion of food products of therapeutic and preventive and dietary directions (dairy products, medicinal,
food compositions) is justified. The patent activity of inventors in the time interval is established. The
leading role of Russian patent holders is determined, followed by Japan, the United States, China, and
Korea. The patent information on the cities of the Russian Federation, where the main scientific devel-
opments are concentrated, is summarized. The results of the patent analysis on the form of ownership
of patent holders are presented, the leading role of educational institutions and enterprises of various
forms of ownership is shown. The main patented product groups (dairy, confectionery, bakery, meat)
and medicinal and food compositions based on AG and DHA are presented. Based on the analysis of
the goals set by the inventors, the weight coefficients of the tasks solved by the authors were developed.:
functional — 0,35, therapeutic-preventive — 0,23, increase in shelf life — 0,22, nutritional value of prod-
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ucts — 0,083 and others. According to the sum of the coefficients, the inventions that are most promis-
ing for their introduction into production are identified as the most significant for human health, they
have therapeutic and preventive properties, high organoleptic indicators and retain useful properties
for a long shelf life (RU 2603896, 2211576, 2425575).

Keywords: arabinogalactan, dihydroquercetin, food products, patents, analysis.
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E.B. BAIIAMIIIMHA, C.A. JIEOHOBA, O.1O. KAJIY)XXUHA, N.T. TAPEEBA, E.11. KOILIMHA,
A.X. ITAKHNP3AHOB, H.N. JIEINEHKO

MCIOJIb30BAHUE TPUTUKAJIEBBIX OTPYBEM
B TPOU3BOJACTBE XJIEBLIEB

Hccneoosan buoxumuueckuii cocmas 3epHa u ompyoeii 03umot mpumukane copma bawkupcras
xopomkocmebenvras. Q60CHO8AHA YenecoodPA3HOCIb NPUMEHEHUs. MPUMUKALEes8blx ompyoell 6 peyen-
mype u mexHoN02UU NPoU3600cmea Xnebyes. Ycmarnoeneno, umo onmumanvholi saensemcs 40% 3amena
RULEHUYHOL MYKU mpumuraiessiu ompyosimu. Ha ochosanuu uzyuenust OUHAMUKU USMEHEHUsL NEPEKUC-
HO20 YUCIa U30eUll NOKA3aHO, MO CPOK XPAHEHUsl pa3pabomanHbix Xaiebyes ysenuuueaemcs na 2 neoenu
HO CPABHEHUIO C KOHMPOLbHLIM GAPUAHTNOM.

Knrouesnle cnosa: mpumuxane, ompyou, peyenmypa, mexHoi02us, Xieoyul.
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A.KH. SHAKIRZYANOV, N.I. LESHCHENKO

THE USE OF TRITICALIC BRAN IN THE PRODUCTION OF BREAD

The biochemical composition of grain and bran of winter triticale of the Bashkir short-
stemmed variety was studied. The expediency of using tritical bran in the recipe and technology of
bread production is justified. It was found that the optimal replacement of wheat flour with triticalic
bran is 40%. Based on the study of the dynamics of changes in the peroxide number of products, it is
shown that the shelf life of the developed loaves increases by 2 weeks compared to the control version.

Keywords: triticale, bran, recipe, technology, bread rolls.
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K.H. HULIUEBCKA S, E.B. BOPOJIAI1, O.K. MOTOBUJIOB

IMEPEPABOTKA IIOA0B ThIKBbI C UCITOJIb3OBAHUEM
OUZNYECKHUX METOJ10B BO3JIEUCTBUA

IIposoduncs ananuz uauKo-xuMuUHecKux nokazamenei nio0o8 melkebl 08yx copmos «Mpa-
MOpHasy u «Bumamunnasy. Pazoen «ob0vexmul u Memoobl UCCLe008ANUSLY COOEPIHCUN ORUCAHUE MeX-
HONO2UYECKUX 2Manos nepepabomu mouikevl. Paspabomanvi deckpunmopuvl 0151 nposedenusi npo-
@unvHo2o memooa oyenxu 0opazyos. Ilposedena oyeHka MexHON02UHEeCKOU NPUSOOHOCIU UCCTedye-
MBIX COPMO8 MbIKEbL HA cOomgemcmesue mpebosanusim HopmamusHot ookymenmayuu no I'OCT 7975-
2013, ananuz u 0606weHue OaHHLIX NPEOCMAasieHo 6 gude mabauywl. IIpogedennas opeanorenmuye-
CKasi OYeHKa IKCNePUMEHMANbHBIX 00PA3Y08 NPOULTIOCMPUPOBAHA 8 8U0e NPOPULOSPAMMYL OPSAHO-
JIENMUYecKoll OYeHKU 06pasyos npoOyKYuY u3 nio008 Mulkebl, OMOEIbHO BU3YAIUUPOBAHbI U3MEHe-
HUsL YBEMOBLIX XAPAKMEPUCIUK UCCTeOYEMbIX 00PA3Y08 8 3A8UCUMOCIU O MEXHONI0SUYECKUX napa-
Mempos 06pabomku pacmumenbHo2o coipbs. Ommeyervl UsMeHeHUs: CMPYKMYPHbIX C8OUCME 06pas-
Y08 Npu GU3YANU3AYUY OAHHBIX OpP2aHOLenmu4eckux noxkazamensx. Texcmypa npodykma npedcmaeis-
em cobotl npodykm ¢ ycmouuueou maccou. C mouku 3peHust 0ecycmamopos, NOAYYeHHbL NPOOYKM
Xapakmepuzo8aacs pasiudHbIMU OeCKPUNMOPAMU 6 3A6UCUMOCTIU OM NPOOOIHCUMETbHOCIU 00pa-
bomxu npodyKkyuu.

Knwouesvie cnosa: nepepabomia, muiked, Quauyeckue Memoobvl, Op2aHOIeNnMuUdecKas
OYeHKa, OeCKpUnmopbl.
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K.N. NITSIEVSKAYA, E.V. BORODAY, O.K. MOTOVILOV

PROCESSING OF PUMPKIN FRUITS
USING PHYSICAL METHODS OF EXPOSURE

The analysis of physical and chemical parameters of pumpkin fruits of two varieties «Marbley
and «Vitaminy was carried out. The section «objects and methods of researchy contains a description
of the technological stages of pumpkin processing. Descriptors for the profile method of sample evalu-
ation were developed. The assessment of the technological suitability of the studied pumpkin varieties
for compliance with the requirements of the normative documentation according to GOST 7975-2013
was carried out, the analysis and generalization of the data is presented in the form of a table. The or-
ganoleptic evaluation of the experimental samples is illustrated in the form of a profilogram of the or-
ganoleptic evaluation of samples of pumpkin fruit products, and the changes in the color characteris-
tics of the studied samples are visualized separately, depending on the technological parameters of
processing plant raw materials. Changes in the structural properties of the samples during visualiza-
tion of these organoleptic parameters were noted. The texture of the product is a product with a stable
gelatinous mass. From the point of view of the tasters, the resulting product was characterized by dif-
ferent descriptors depending on the duration of processing of the product.

Keywords: processing, pumpkin, physical methods, organoleptic evaluation, descriptors.
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JLK. ITALTIOK, T.B. ®EJOCEHKO, B.B. KOH/IPATEHKO, M.B. JIVKbAHEHKO

N3MEHEHHUE IMOBEPXHOCTHOI'O HATAKEHU A
B OBOIIIHBIX ITIOPE ITP HAT'PEBAHUHN

B pabome npusedenvt pesyrbmamvl dKCHEPUMEHMATbHBIX UCCTIEO0BAHULL USMEHEHUs NO-
BEPXHOCMHO20 HAMANCEHUS OBOUHBIX NIOPE NPU UX HASPEBAHUU 6 3A6UCUMOCTU OM UX KOHCUCTHEH-
yuu: xabauxkogoe — naubonee HeuoKoe, MblKGEeHHOe — CpeOHell 2YCmOombl, MOPKOSHOe — Hauboee 2y-
cmoe. Koagguyuenm nogepxnocmnozo namsocenuss (KIIH) onpedensiu no memoody «Cuéma ka-
nemv (cmanazmomempuueckozo)y ¢ ouanasone memnepamyp 20-50°C, ¢ unmepsanom ¢ 10°C nocne
npeosapumenbHo20 GbloeneHUs HCUOKOU paszvl niope yenmpughyeuposanuem. Ycmanosneno, 4mo
npU NOGbIUUEHUU THEMNEPANYPbl NOBEPXHOCHHOE HAMSIICEHUE 60 6CeX UCCIedyeMblx obpaszyax
VMEHbUAeMCcs U KOHCUCTEHYUST UCCIe0YeMbIX 08OWHbIX niope modice éausem Ha eeauduny KITH.
Yemanoeneno, umo xoncucmenyus ucciedyemvix mpéx uoo8 080WHbIX HIOPe MAK dice, KAK U mem-
nepamypa, enusiem na memn cHudxcenuss KITH. Yem eywe xoncucmenyus npodykma, mem 6onee
3Hauumenvro crnudicaemcs eenuduna KITH npu nazpeeanuu u mem unmeHcugHee npoucxoOum CHu-
orcenue KITH na nepsom amane nazpeganus.

Knroueswie cnosa: niope 06ouHbie, KOHCUCMEHYUSl, MEMREPANYPA 8030€UCMBUSL, NOBEPXHOCHI-
HOe HamsidiceHue.
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L.K. PATSYUK, T.V. FEDOSENKO, V.V. KONDRATENKO, M.V. LUKYANENKO

CHANGE IN SURFACE TENSION
IN VEGETABLES PUREE WHEN HEATING

The paper presents the results of experimental studies of changes in the surface tension of
vegetable purees when they are heated, depending on their consistency: squash — the most liquid,
pumpkin — medium density, carrot — the thickest. The surface tension coefficient (CPT) was deter-
mined by the method of «Counting drops (stalagmometric)» in the temperature range 20-50°C, with
an interval of 10°C. It was found that with an increase in temperature, the surface tension in all the
studied samples decreases and the consistency of the studied vegetable purees also affects the CPT
value. It was found that the consistency of the studied three types of vegetable puree, as well as the
temperature, affects the rate of decrease in CPI. The thicker the consistency of the product, the more
significantly the CPT value decreases during heating and the more intensive the CPT decrease occurs
at the first stage of heating.

Keywords: vegetable puree, consistency, exposure temperature, surface tension.
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10.10. MUJIJIEP, O.A. TABPUHA, E.b. TAGAJIA

BO3MOXXHOCTb HOJYYEHHUS BE3AJIKOTI'OJIBHOI'O HAIIUTKA
HA OCHOBE MUHEPAJIBHOU BO/JAbI U PACTUTEJIBHOI'O CbIPbA

Tokasana 603MONCHOCMb NONYUEHUs DE3ANKO20NbHO20 HANUMKA HA OCHO8E MUHEPANbHOU
800vl «Kapauunckasy u skcmpaxma senenozo uas. Onpedenenvl ONMUMAIbHbIE NAPAMEMpbl NPose-
OeHus mayepayus 3eieHoeo das — memnepamypa 60°C, npodoaxcumenvrocms 5 u. Yemawnoeneno
oOnmMuManbHoe NPONOPYUOHANLHOE COOMHOUEHUE MUHEPATLHOU 600bl U IKCIMPAKMA 3€]€HO20 Ydsl.
IIposedena oyenka kawecmea 6e3aiK020IbHbIX HANUMKOS HA OCHO8E MUHEPAIbHOU 600bl U pACMU-
MENbHO20 CHIPLS NO OCHOBHBIM NOKA3AMENAM KA4eCmed, npedyCMOmMpPeHHBIM CHAHOAPMOM, NOKd-
3aHO NOIHOE COOMBEMCMBUE HANUMKA NPEObAGIIEMbIM MPEOOSAHUSIM.

Kniouesvie cnosa: 6e3anxozonvuvlii HANUMOK, MUHEPATbHASL 800d, IKCHPAKM 3€1eH020
uasl, Kauecmeo Oe3aNKO20NbHbIX HANUMKOS.
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The possibility of obtaining a soft drink based on mineral water «Karachinskaya» and green
tea extract was shown. The optimal parameters of green tea maceration were determined — the tem-
perature is 60°C, the duration is 5 hours. The optimal proportional ratio of mineral water and green
tea extract has been established. The quality of soft drinks based on mineral water and vegetable raw
materials was evaluated according to the main quality indicators provided for by the standard, and
the full compliance of the drink with the requirements was shown.

Keywords: soft drink, mineral water, green tea extract, quality of soft drinks.
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E.A. KY3HEIHOBA, H.1. BOHIAPEB, 1.C. YHACOB,
XM. AJIbXYCCEUHU, M.A. AITAHAUKHWH

MNOJYYEHUE OJKCTPAKTA BUOJIOTUYECKHN AKTUBHbBIX BEIIIECTB
M3 IJ10A0B SCHIZANDRA CHINENSIS 1 U3YYEHUE
HEKOTOPBIX EI'O CBOUCTB

Boin nonyuen 600uwlil sxcmpakm u3 GuloicUMOK ni0006 Schisandra chinensis. Jxcnepumen-
MAILHO NOOOOPAHBL ONMUMALLHBLE YCI0GUSL IKCIMPASUPOBAHUSL OUOTOCULECKU AKMUBHBIX EUIECNG U3
8bIICUMOK N10006 Schisandra chinensis. /[nsi ysenuuenus 6bixo0a dKCMPAKMUGHBIX 8EUeCHIE U3 Gbl-
JHCUMOK UCNONB308ANU (hepMeHmHbll npenapam yeanonroaumuieckozo oeticmsus Pentopan 500 BG
(npoussooumeny Novozymes). Payuonanvhas 003uposéka Gepmenmno2o npenapama cocmasuid
0,007% om maccwvl cyxux ewecme 8bldHCUMOK n10008 Schisandra chinensis. Dxcmpakm xapaxkmepu-
3Vemcs BLICOKUM COOEPAHCAHUEM CYMMbL (PIABOHOUOOE U AHMOYUAHOB8 U YOO0BIEMBOPSen CYMOYHYIO
nompebnocmy yenogexa 6 masnuu Ha 15%, 6 ocenesze na 87,2%, ¢ yunke na 32,16%. Takoce oxc-
MpaKm ebIHCUMOK U3 ni000e Schisandra chinensis obradaem 6biCOKOU NPOMUBOMUKPOOHOU AKMUBHO-
cmwvio omuocumenvho baxmeputi Staphylococcus aureus u Escherichia coli.

Knrwouesvle cnosa: 6oonuiii sxcmpaxm, naoodsl u evixcumku Schisandra chinensis, yciosus
IKCMPALUPOBAHUSL, XUMUHECKUL COCMAG, AHMUMUKDPOOHbLE CEOUCMEA.
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E.A. KUZNETSOVA, N.I. BONDAREYV, D.S. UCHASOV, HM ALHUSSEINL, M.A. APANAIKIN

OBTAINING AN EXTRACT OF BIOLOGICALLY ACTIVE SUBSTANCES
FROM FRUITS OF SCHIZANDRA CHINENSIS AND STUDY
OF SOME ITS PROPERTIES

An aqueous extract was obtained from the pomace of Schisandra chinensis fruits. The op-
timal conditions for the extraction of biologically active substances from the pomace of Schisandra
chinensis fruits were experimentally selected. To increase the yield of extractives from the pomace,
an enzyme preparation of cellulolytic action Pentopan 500 BG (manufactured by Novozymes) was
used. The rational dosage of the enzyme preparation was 0,007% of the dry matter of the Schisan-
dra chinensis fruits pomace. The extract is characterized by a high content of both flavonoids and
anthocyanins and satisfies the daily human need for magnesium by 15%, iron by 87,2%, and zinc by
32,16%. Also, the extract of pomace from the fruits of Schisandra chinensis has a high antimicrobial
activity against the bacteria Staphylococcus aureus and Escherichia coli.

Keywords: aqueous extract, fruits and pomace of Schisandra chinensis, extraction condi-
tions, chemical composition, antimicrobial properties.

BIBLIOGRAPHY (TRANSLITERATED)

1. Chun, J.N. The protective effects of Schisandra chinensis fruit extract and its lignans against cardiovascular
disease: a review of the molecular mechanisms / J.N. Chun, M. Cho, I. So // Fitoterapia. — 2014. — Vol. 97. — P. 224-233.

2. Song, Q.Y .Eleven new highly oxygenated triterpenoids from the leaves and stems of Schisandra chinensis /
Q.Y. Song, K. Jiang, Q.Q. Zhao // Organic & Biomolecular Chemistry. —2013. — Vol.11. — P. 1251-1258.

3. Huang, S.X. Isolation and characterization of miscellaneous terpenoids of Schisandra chinensis / S.X.
Huang, Q.B. Han, C. Lei // Tetrahedron. — 2008. — Vol. 64. — P. 4260-4267.

4. Jiang, Y. Hepato-protective effects of six schisandra lignans on acetaminophen-induced liver injury are par-
tially associated with the inhibition of CYP-mediated bioactivation / Y. Jiang, X. Fan, Y. Wang // Chemico-Biological
Interactions. —2015. — Vol. 231. — P. 8§3-89.

5. Panossian, A. Pharmacology of Schisandra chinensis Bail.: an overview of Russian research and uses in
medicine / A. Panossian, G. Wikman // Journal of Ethnopharmacology. — 2008. — Vol. 118. — P. 183-212.

6. Shi, Y.M. Nortriterpenoids from Schisandra chinensis and their absolute configurational assignments by
electronic circular dichroism study / Y.M. Shi, L.Y. Wang, X.S. Zou // Tetrahedron. — 2014. — Vol. 70. — P. 859-868.

7. Wan, C.K. Inhibition of cytochrome P450 3A4 activity by schisandrol A and gomisin A isolated from Fruc-
tus Schisandrae chinensis / C.K. Wan, A.K. Tse, Z.L. Yu // Phytomedicine. — 2010. — Vol. 17. — P. 702-705.

Kuznetsova Elena Anatolievna

Orel State University named after I.S. Turgenev

Doctor of technical sciences, professor, head of the department industrial chemistry and biotechnology
302020, Russia, Orel, Naugorskoye Chaussee, 29, E-mail: elkuznetcova@rambler.ru

Bondarev Nikolai II’ich

Orel State University named after I.S. Turgenev

Doctor of biological sciences, professor at the depertment of industrial chemistry and biotechnology
302020, Russia, Orel, Naugorskoye Chaussee, 29, E-mail: nikbond@inbox.ru

Uchasov Dmitry Sergeevich

Orel State University named after I.S. Turgenev

Doctor of biological sciences, professor at the department of theory and methodology chosen sport
302020, Russia, Orel, Naugorskoye Chaussee, 29, E-mail: oks-frolova610@yandex.ru

Alhusseini Hussam Mohamad

Orel State University named after I.S. Turgenev

Student specialty 31.05.03 Dentistry

302020, Russia, Orel, Naugorskoe Chausse, 29, E-mail: houssam_online@live.com

Apanaikin Mikhail Alexandrovich

Orel State University named after I.S. Turgenev

The student of training directions 19.04.01 Biotechnology

302020, Russia, Orel, Naugorskoe Chausse, 29, E-mail: misha.apanaykin@mail.ru

Ne 5(70) 2021




HayuHble 0CHOBBLI MHIEBBIX TEXHOJIOTHIH

VK 664; 001.895 DOI:10.33979/2219-8466-2021-70-5-39-42

C.A. BPEJIMXVH, B.H. AHAPEEB, A.H. MAPTEXA, 10.E. KABEPUHA

ONTUMM3ALIUA TPEXMEPHOM NEYATH XJEBOIEKAPHOI'O TECTA

B sxempysuonnoii 3D-newamu peonocuueckue ceoticmea nuyesbix nPoOyKmos umeiom pe-
warowjee 3HaveHue O OOCMUNCEHUs. KauecmeenHol nevwamu. [lenvlo 0anno20 ucciedo8anus s6is-
emces uzyyeHue NOMeHYUaLbHbIX KOPPEeIAYUull Mexcoy neuamaemocmvio XAe60neKapHo2o mecma u
peonocuyeckumu xapakmepucmukamu. Pe3ynomamel nokazeiearom, 4mo O1s NOJYYeHUs Jyyudell
@dopmbl IKCMPYOUPOBAHHBIX 0OPA3Y08 NOMPEedOBANACL NCeBOONIACIMUYECKAST CIPYKMYpPA ¢ NOOX0-
OAWUM YPOBHEM (PUIUYECKUX CBOUCME, MAKUX KAK 6bICOKASL IKCHMPYOUPYEeMOCmb, RPOYHOCHb
CMPYKMYpol, IAACIULHOCTIb U HUSKASL RAACIUYHOCTb.

Kniouesvie cnosa: aooumusnvie mexnono2uu, X1e60nekapHoe mecmo, peosious, ONMUMU3AYUSL.
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S.A. BREDIHIN, V.N. ANDREEV, A.N. MARTEKHA, YU.E. KAVERINA

OPTIMIZATION OF 3D PRINTING OF BAKERY DOUGH

In extrusion 3D printing, the rheological properties of food are critical to achieving quality
printing. The aim of this study is to investigate potential correlations between the printability of
bakery doughs and rheological characteristics. The results show that a pseudoplastic structure with
a suitable level of physical properties such as high extrudability, structural strength, elasticity and
low plasticity was required to obtain the best shape of the extruded samples.

Keywords: additive technologies, bakery dough, rheology, optimization.
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Y.M. KYPAKO, T.10. JEBUHA

AMAPAHTOBASA MYKA B TIPOU3BOACTBE MACHBIX IPOAYKTOB

B cmamve npeocmasnensvt pesynomamol ucciedosanuii no paspabomxe mexHoaio2uu naui-
mema u3 mAaca uHOelKy, 0002aujeHHo2o amapanmogol mykou. Hamu ovina npouseedena 3amena 5%
myku nuenuynou Ha 10% myku uz amapanma. Codepacanue conu 6vLio crudicero Ha 0,2%, umo co-
omeemcmeyenm mpebo8anusM K NpoOyKmam NUmanus (QyHKYyuoHaibho2o HasHavenus. Ileuens um-
Oetiku npudaem npooykKmy OONOJHUMENbHblE NOJEe3Hble CGOUCMEd, a npu 0bo2aujeHuy npooyKma
amapanmosol MyKol e2o nojesHvle ceolcmea eospacmarom osoune. Taxum obpazom, Oanuwlil
npOOYKM 6ISEMCs NOJE3HbIM 0I5l YROmpebaeHus 8 nuwy aooel, cmpadaruux olcupenuem, ¢ He-
NePEeHOCUMOCMbIO 2TIIOMEHd, ROJMCULO20 B03PACA, CNOPMCMEH08, Oemell U 6EPEMEHHBIX HCCHUWUH.

Knrwouesvle cnosa: amapanm, amapanmosas MyKa, MAco UHOEUKU, MACONpOOyKmbl, MACHOU

dapu.
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AMARANTH FLOUR IN THE PRODUCTION OF MEAT PRODUCTS

The article presents the results of research on the development of technology for turkey meat
pate enriched with amaranth flour. We replaced 5% wheat flour with 10% amaranth flour. The salt
content has been reduced by 0,2%, which meets the requirements for functional food products. The
turkey liver gives the product additional beneficial properties, and when the product is enriched with
amaranth flour, its beneficial properties double. Thus, this product is beneficial for the consumption of
obese people with gluten intolerance, the elderly, athletes, children and pregnant women.

Keywords: amaranth, amaranth flour, turkey meat, meat products, minced meat.
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O.I1. XPAIIKO, H.C. CAH)XXAPOBCKAA

OBOCHOBAHHUE UCHTIOJIb3OBAHUA
MYKH U3 KYKYPY3bl BBICOKOJIM3NHOBOU .
B TEXHOJIOTUHN MYYHbLIX KOHAUTEPCKHUX U3AEJINHU

IIpedcmasnenvt uccie0o6anus enusHus 000a6IeHUs MYKU U3 KVKYPY3bl GbICOKOIUSUHOBOU HA
XnebonexkapHvie CEOUCMBA KOMNOUMHBIX CMecell U KA4eCmeo MYYHbIX KOHOUMEPCKUX U30enUl.
Yemanoeneno, umo xomnozumnas cmecov ¢ 50% myKu KyKypy3HOU 8bICOKOIUIUHOBOU NOGbILUAET NU-
WesyIo U OUOIO2UUECKYIO YEHHOCTIb 20MOGOL NPOOYKYUL.

Kniouesvie cnosa: myxa uz KykKypy3vl 8blCOKOMUZUHOBOU, AMUHOKUCIOMHBILL COCMAS, QYHK-
YUOHATbHBLIL NPOOYKNI.
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O.P. KHRAPKO, N.S. SANJAROVSCKAYA

JUSTIFICATION OF THE USE OF HIGH-LYSINE CORN FLOUR
IN THE TECHNOLOGY OF FLOUR CONFECTIONERY PRODUCTS

The article presents studies of the effect of adding high-lysine corn flour on the baking prop-
erties of composite mixtures and the quality of flour confectionery products. It was found that the
composite mixture with 50% high-lysine corn flour increases the nutritional and biological value of
the finished product.

Keywords: high-lysine corn flour, amino acid composition, functional product.

BIBLIOGRAPHY (TRANSLITERATED)

1. Artemova, E.N. Obosnovanie vozmozhnosti ispol'zovaniya kukuruznoj muki v tekhnologii zavarnogo
polufabrikata / E.N. Artemova, S.G. Ushakova // Nauchnye osnovy pishchevyh tekhnologij. —2010. — Nel. — S. 9-12.

2. Vishnyak, M.N. Muchnye konditerskie izdeliya dlya bezglyutenovogo pitaniya / M.N. Vishnyak // Konditer-
skoe proizvodstvo. — 2009. — Ne2. — S. 95-96.

3. Novoselov, S.I. Ispol'zovanie kukuruzy v pishchevoj promyshlennosti / S.I. Novoselov // Pishchevaya
promyshlennost'. — 2003. — Nel. — S. 103-105.

Ne 5(70) 2021




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

4. Reznichenko, I.YU. Sovershenstvovanie assortimenta konditerskih izdelij specializirovannogo naznacheniya
/L.YU. Reznichenko, E.YU. Egorova // Polzunovskij vestnik. — 2016. — Ne2. — S. 4-7.

5. Renzyaeva, T.V. Razrabotka receptury i tekhnologii bezglyutenovogo pechen'ya na osnove prirodnogo ras-
titel'nogo syr'ya / T.V. Renzyaeva, A.S. Tubol'ceva, S.I. Artyushina // Tekhnika i tekhnologiya pishchevyh proizvodstv.
—2015.—Ne 4. —S. 88-93.

6. Sanzharovskaya, N.S. Ispol'zovanie muki iz zerna polby v recepture muchnyh konditerskih izdelij / N.S.
Sanzharovskaya, N.N. Romanova, O.P. Hrapko // Polzunovskij vestnik. — 2020. — Nel. — S. 41-45.

Khrapko Olga Petrovna

Kuban State Agrarian University named after [.T. Trubilin

Candidate of technical sciences, assistant professor at the department of
Technology of Storage and Processing of Plant Products

350044, Russia, Krasnodar, ul. Kalinina, 13, E-mail: hrapko op@mail.ru

Sanjarovsckaya Nadezhda Sergeyevna

Kuban State Agrarian University of I.T. Trubilin

Candidate of technical sciences, assistant professor at the department of
Technology of Storage and Processing of Plant Products

350044, Russia, Krasnodar, ul. Kalinina, 13, E-mail: hramova-n@mail.ru

Ne 5(70) 2021




IIpoayKThl PYHKIMOHAJIHHOI0 M CIENAAJTM3HPOBAHHOI0 HA3HAYEHH S

YK 641.1 DOI:10.33979/2219-8466-2021-70-5-54-58

C.B. 1OJII'OITIOJIOBA

INEPCHEKTUBHBIE HAITPABJIEHUS UCITOJIb3OBAHUSA AKBA®ABDBI
IMPU NPOU3BOACTBE KYJIMHAPHOU U KOHAUTEPCKOU
IMPOAYKIIUMHN ®YHKIIUOHAJIBHOI'O HASHAYEHUA

Axeagpaba (omeap 60606bix) 061a00€Mm YHUKATLHLIMU MEXHOIOSUYECKUMU CBOUCMEAMU (NEHO-
obpasyowet, smyrveupylowet, drceneoopazyloweli cnocooHocmuio). Jannvie 0 Xumuieckom cocmage
060006bIX U aKeaghadvl NO3BOAIOM NOHAMb CYUWHOCHTL NPOYECCOB8, NPOUCXOOSYUX 8 X0Oe HPUSOMOsiie-
HUst nPpOOYKyuU Ha akeéaghabe. AHANU3 HAYYHBIX UCCIEO08AHUN U OAHHBIX MEXHOIOSUHECKUX NPOPAbOmOK
00KA3bI6aem NEPCHEKMUBHOCHb UCHONb306AHUSL aAK8AdAObl Npu NPoU3eoOCmee MAUOHE3HbIX COYCO8,
MYCCco8, KOHOUMEPCKUX U30eautl u 0ecepmos (RUPONCHbIX Oe3e, MAKAPOHC, KANKeUuKos, MAag@uHos,
ouckeumos, nauxetixos u np.). Ilonyuaemas npooykyus Ha akeapabe umeem GyHKYUOHATbHOE HAZHAYE-
Hue U Modicem Obimb UCNOTIL3068AHA OISl RUMAHUS Oemell, 6e2emapuanyes, 8 OUemu4eckoM NUMaHulL).

Knrouesvie cnoea: axsaghaba, 60606vie, decepmvi, Oemckoe numawnue, ouemuiecKoe nu-
manue, Kieticmepusayust Kpaxmand, RpooyKyusi YYHKYUOHATbHO20 HA3HAYEHUs, MAUOHE3HbLI COYC,
omaap 60008bIX, NEHOOOPA3YIOWASL CNOCOOHOCMb, VeTIeB0OHbIL COCMAB, AUUHDBL OENOK.

CIIMCOK JIMTEPATYPbI

1. XuMHUYeCKHid COCTaB POCCHUICKUX TMHUINEBBIX MPOAYKTOB: CIpaBodHMK / mox pea. M.M. CkypuxuHna, B.A.
Tyrenbsina. — M.: JleJIu npunt, 2002. — 238 c.

2. boxxko, C.JI. Bob6oBEIe KyIbTYphl — MIEPCIEKTUBHOE ChIphe IS numieBor mpomeinuieHHocTH / C.J1. boxkko,
T.A. EpmoBa, A.H. Uepnsimesa, A.M. Ueprorop // TexHoiaornu numieBoit U nepepadaThIBArOLICH POMBIIIIIEHHOCTH
AIIK — mpoaykts! 310poBoro nutanus. — 2020. — Ne2. — C. 59-64.

3. Meurer, Mariana Cassel. Effects of ultrasound on technological properties of chickpea cooking water (ag-
uafaba) / Mariana Cassel Meurera, Daiana de Souzab, Ligia Damasceno, Ferreira Marczak // Journal of Food Engineer-
ing. —2020. — Nel6. — P. 3.

4. Starmer, D. The Effects of creating a vegan alternative to hard meringues by substituting aquafaba for egg
whites / D. Starmer, K. Coate, P. Terry // Journal of the Academy of Nutrition and Dietetics. — 2018. — Ne19. — P. 51.

5. Ershova, T.A. The Investigation of the Rheological Properties of Emulsion Products Based on Vegetable Oil /
T.A. Ershova, S.D. Bozhko, A.N. Chernyshova, N.V. Situn, S.A. Pugachenko // Biology and Medicine. — 2015. — Vol. 7,
Ne 4. -8S. 1-5.

6. Unbuuukas, A.M. PerpeccuoHHoe MOAEIUPOBAHKUE U MPOTHO3UPOBAHUE CTOMKOCTU MEHBI IPU MPOU3BOJ-
cTBe ppibopacTuTesnsHOrO Mycca / A.M. Unbuunxkas, A.B. UepHoBa / BectHuk Mononexxnol Hayku. — 2019, — Ne5(22).
—-C. 21-23.

7. TOCT 31761-2012. MaiioHe3sl U cOychbl MaioHe3HbIe. OOIIMe TEXHUYECKHUE YCIOBHUS (C M3MEHEHHSIMM)
[Dnexrponnsrit pecypc]. — Pesxum noctyma: http://docs.cntd.ru/document/1200096910 (mata o6pamenus 5.05.2021).

JloaromosoBa CBersiana BajeHTHHOBHA

WHCTUTYT MUIIEBBIX TEXHOJOTHI U Tu3aliHa — Gumuai

I'bOY BO «Hmxkeropoickuii Tocy1apcTBEHHBIH HHXEHEPHO-O)KOHOMUYIECKUH YHUBEPCUTET)
KanguoaT TeXHUYECKUX HAYK, JOIEHT Kadeapsl TEXHOJIOTHH IPOTYyKIIMY OOIIECTBEHHOTO MUTAHUS
603034, Poccus, r. Hmxauit Hosropon, yi. I'opnuas, 13, E-mail: svetld@mail.ru

S.V. DOLGOPOLOVA

PERSPECTIVE DIRECTIONS OF USE OF AQUAFABA
IN THE PRODUCTION OF CULINARY AND CONFECTIONERY
PRODUCT’S FUNCTIONAL PURPOSE

Aquafaba (decoction of legumes) has unique technological properties (foaming, emulsifying,
Jelly-forming, ability). Data on the chemical composition of legumes and aquafaba allow us to under-
stand the essence of the processes that occur during the preparation of products on the aquafaba. The
analysis of scientific research and data of technological developments proves the prospects of using
aquafaba in the production of mayonnaise sauces, mousses, confectionery and desserts (meringue
cakes, macarons, cupcakes, muffins, biscuits, pancakes, etc.). The resulting products on the aquafab
have a functional purpose and can be used for feeding children, vegetarians, in dietary nutrition).
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Keywords: aquafaba, legumes, desserts, baby food, dietary nutrition, starch gelatinization,
functional products, mayonnaise sauce, decoction of legumes, foaming ability, carbohydrate compo-
sition, egg white.
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AJL. AJIEKCEEB, 1.C. TPO®MMEHKO

HCIOJb30BAHUE 3EPHOBOBEOBOM KYJIbTYPhI MALI
B ITPOU3BOACTBE ®APHIEBBIX MACHbBIX U3AEJINHU

Yemanoeneno, umo esedenue 6 cocmas peyenmypvi 6apeHbIx KOAOAC OEAKOBbIX UHZPeOU-
eHmo8 6 8ude MyKu u3z 3epHob060601 Kyabmypvl Maul, O1A2ONPUAMHO CKA3bI6AEMC s HA QYHKYUO-
HANbHO-MEXHOIO0SUYECKUX XAPAKMEPUCIMUKAX MACHBIX (apuiel, Ha Op2aHOIENMULEeCKUX C8OUCMBEax
20mo6020 npodykma u oboeawjaem e2o 6uoio2uyecku yeHHvimu seugecmeamu. Onpedenet 3¢gex-
mugnblil 15% ypoeeHs 3ameHbl MACHO20 Cbipbs 000a8KOU, obecneuugaroueli mpaouyUoHHbIL 8KYC U
3anax 20mogo2o uzoenus.

Kniouesvie cnosa: 606wl mawa, npopawusanue, nuujesass YeHHOCMb, OYHKYUOHATbHO-
MeXHON02UYeCKUe C8OUCMBA, KOLOACHbIE U30eNUsL.
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A.L. ALEKSEEV, I.S. TROFIMENKO

USE OF LEGUMINOUS MASH CULTURE IN PRODUCTION
OF MINCE MEAT PRODUCTS

1t is established that introduction of protein ingredients in the form of flour from leguminous
mash culture into the formulation of boiled sausages favorably affects functional and technological
characteristics of meat stuffing, on organoleptic properties of the ready product and enriches it with
biologically valuable substances. An effective 15% level of replacement of meat raw materials with an
additive providing the traditional taste and smell of the finished product has been determined.

Keywords: mash beans, germination, nutritional value, functional and technological proper-
ties, sausage products.
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VYK 620.2:[663.813:634.31/.34](569.1+(470+571))  DOI:10.33979/2219-8466-2021-70-5-63-66
0.10. EPEMUHA, O.A. IIETPOBA, UBPAXEM EIIIAA

CPABHUTEJILHBIN AHAJIN3 POCCUUCKOI'O U CUPUUCKOI'O
CTAHJIAPTOB HA IIMTPYCOBBIE COKH

B cmamwve paccmompenvt 60npocel uccied08anus poccuticko2o U CUpUUCKo20 3aKoHOOA-
menbCcmea 6 001acmu Mmosapo8eoHol OyeHKY yumpycosvix coxos. Coenan 8bl800 0 HeoOX0OUMoCmu
paspabomku u 6HeOpeHus HOPMAMUBHOU OOKYMEHMAYUU 8 CUPUICKOM 3aKOHOOAmMenbCmee Nno
BONPOCAM, KACAIOWUMCS MAPKUPOBKU MOBAPOS U NPABUL NPUEMKU COKOBOU NPOOYKYUU.

Knwouesvie cnosa: yumpycogvle CoKu, CUpULCKOe 3aAKOHOOAMENbCMBO, POCCULICKOe
3AKOHOO0AmMenbCmeo, papabomra QyHKYUOHAbHbIX HANUMKOS.
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0.YU. EREMINA, O.A. PETROVA, IBRAHIM JOSHAA

COMPARATIVE ANALYSIS OF RUSSIAN AND SYRIAN STANDARDS
FOR CITRUS JUICES

The article deals with the research of Russian and Syrian legislation in the field of com-
modity evaluation of citrus juices. It is concluded that it is necessary to develop and implement
regulatory documentation in the Syrian legislation on issues related to the labeling of goods and the
rules for the acceptance of juice products.
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H.N. ITAPEBA, E.H. APTEMOBA, E.B. 3AYI'OJIbHUKOBA

OIHEHKA YITAKOBKMU BJIIOJ HA TPEANIPUATUAX INTAHUSA

Ilpeocmasnensi pesyrbmamol uccie008aHUsA OYEHKU YIAKOBOYHBIX MAMEPUANO8, UCHONb3Y-
eMbIX Ha npednpusimusax numanus. Paspabomana wikana 6ainvnou oyenku 0na 00beKmMusHoOU oOyeH-
KU MEeXHON02UHeCKUX U IKOJIO02UUHBIX ceoticme ynakosku. Cocmasgnen peliimune npeonpusmut, uc-
noav3yiowux Hauboaee bezonachvie U yOooHble YNAKOBOUHbIE MAMEPUATbL.

Knrwouesuvie cnosa: obuecmsennoe numanue, ynakosxka, 6€30nacHocms, IKOJI02UYHOCHb.
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N.I. TSAREVA, EXN. ARTEMOVA, E.V. ZAUGOL'NIKOVA

EVALUATION OF FOOD PACKAGING IN FOOD COMPANIES

The results of the evaluation of packaging materials used in food processing enterprises
are presented. A score scale has been developed for an objective assessment of the technological
and eco-friendly properties of packaging. The rating of the enterprises using the safest and most
convenient packaging materials is made.

Keywords: public catering, packaging, safety, environmental friendliness.
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A.P. AMHAJIMEBA, C.B. 30JIOTOKOIIOBA

PA3PABOTKA HOBBIX PEHEIITYP U OHEHKA ITIOTPEBUTEJIbCKUX
CBOUMCTB PBIGHBIX 3PA3 /IS HIKOJBHOI'O IMTAHUSA

B cmamve npedcmagnenvl pesyivmamvi pazpabomKu HObIX peyenmyp Osk NUMAHUSL WKOJb-
HUK08. Ananuz numanus oemeti om 7 0o 14 n1em noxasan, ymo WKOIbHUKU MATO YROMPEOIAIOM NPO-
OVKMOB, COOePICAUUX NULesble 6OIOKHA, SUMAMUHbL U MUKPOILeMenmbl. Pvlba, s6155Ch YeHHbIM
HPOOYKMOM RUMaHUsl 61a200apsi 1e2KOyC80eMOMY OENKy, PeOKO UCHONb3VEMCS 8 WKOIbHOM NUmMa-
HUU, NOIMOMY HAMU Peuwanacs 3a0aya cO30aHusl OP2aHOIENMUYECKU NPUBTEKAMENbHO20, COANANCU-
POBAHHO20 NO OCHOBHBIM NUMAMENbHLIM dNEMEHMAM NPOOYKMA Ol NUMAHUS WKOAbHUK08. Paspa-
bomana peyenmypa polOHbIX 3pA3 € YEHEBUYHBIM MYCCOM. [lIsl CO30AHUSL HEHCHO2O MYCCA UCRONb306A-
JIAC OMBapeHnas uevesuya u niope u3 onanuuposanno2o kabauxa. Pexomendosano ¢ mycc 0obas-
aamb e 6onee 20% niwope. Oyenka nompeoumenbCKux ceolcme H08020 NPOOYKMA NOKA3AAA, YMO pe-
yenmypa cOANAHCUPOBAHA NO OCHOBHBLIM NUMAMETbHBIM DNIEMEHIMAM U UMEEH GblCOKUE OP2AHOeNn-
muueckue NoKa3ameu.

Knroueswie cnosa: 60606vie, opeanonienmuyeckas oyeHKa, numanue, puloHvle 3pasbl, Yeuesuyd,
WIKOTIbHOE NUMAHUe.
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A.R. AINALIEVA, S.V. ZOLOTOKOPOVA

DEVELOPMENT OF NEW RECIPES AND ASSESSMENT OF CONSUMER
PROPERTIES OF FISH ZRAZY FOR SCHOOL MEALS

The article presents the results of a new recipe development for the schoolchildren nutrition.
An analysis of the nutrition of children from 7 to 14 years old showed that schoolchildren do not eat
much food containing dietary fiber, vitamins and microelements. Fish, being a valuable food product
due to its easily digestible protein, is rarely used in school meals, so we solved the problem of creating
an organoleptically attractive product balanced in terms of basic nutrients for schoolchildren's nutri-
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tion. A recipe for fish zrazy with lentil mousse has been developed. To create a gentle mousse, boiled
lentils and blanched zucchini puree were used. It is recommended to add no more than 20% puree to the
mousse. Evaluation of the consumer properties of the new product showed that the recipe is balanced in
terms of the main nutrients and has high organoleptic characteristics.

Keywords: legumes, organoleptic assessment, fish zrazy, nutrition, lentils, school meals.
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A.B. BOPUCOBA, I.P. HEPBOTKMHA

W3YUEHME BJATOYJAEPKUBAIOIINX NOKPHITUN MATKHUX CHIPOB
B HIOKOJIAJAE

C Kkadicovim OHEM pacmém uHmepec HaceneHus: K 300p0680oMY 00pa3y HCU3HU, NOUCKY HOGBIX
6KYCO8bIX peuteHull 01 NPOOYKMO8 NUMAHUSL, CHUNCEHUI0 NOMpeONeHUsl caxapos 8 KOHOUMepPCKUX
usdenusx. Hosvim pewenuem cmanosumcs coip 8 uwlokoiade uiu CvipHvle KoHgemol. B pabome npo-
AHATUUPOBAHBL  BlIA2OYOEPAHCUBAIOWJUE ASEHMbL, NPENAMCMEYIoWUe OMOCNCHUI) CbIBOPOMKU U3
ma2K020 cvipa. Paccmompenst maxue dobasku, kax Kpaxman, azap-azap u ompyou. Buvlopano nyu-
uiee nokpvimue 0jis colpa — ompyou. Paspabomana mexnono2us u peyenmypa ColpHulX KOHpem.

Knruesvie cnosa: cvlpnvle KoHngemvl, MASKUL CbID, CbIBOPOMKA, 61A20Y0ePHCUBAIOUUE
oobasku.
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A.V. BORISOVA, D.R. CHERVOTKINA

STUDYING OF WATER-ABSORBING AND WATER-HOLDING
COATINGS OF SOFT CHEESE IN CHOCOLATE CANDIES

Every day the population's interest in a healthy lifestyle, the search for new taste solutions
for food products, and a decrease in the consumption of sugars in confectionery products is grow-
ing. Candies with cheese filling are becoming a new solution. The paper analyzes moisture-
retaining agents that prevent the separation of whey from sweets. Additives such as starch, agar-
agar and bran are considered. Best cheese cover selected. The technology and recipe for chocolate
sweets with cheese have been developed.
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Keywords: candy, soft cheese, whey, moisture-retaining additives.
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KAYECTBO U BE3OIIACHOCTbH
NMALLEBBLIX ITPOAYKTOB

YK 664 DOI:10.33979/2219-8466-2021-70-5-82-88

T.B. TWIIMHANC, K.A. HAYMOBA, E.1. BAPOOJIOMEEBA

BE3OITACHOCTB U KAYECTBO TOBAPOB:
ITPOBJIEMBI, TEHAEHIIUU U ITYTHU UX PEHHIEHUA

Cospemennas cumyayus, C8A3aHHAsL C OESIMENLHOCHIO MOP2OGbIX OP2AHUZAYUU, 8 KOMO-
POt umeromcesi npodieMbl pe2yiupo8anust 6€30NACHOCIU U Ka4ecmed moeapos, 8 Hacmosiujee 8pems
aengemcs akmyanvholl. Hanuuue dannou npodremvl noomeepoicoaemcs hakmopamu yCcmanogneH-
uoix Hapywenui (AHO Poccuiickas cucmema xauecmsa). Cywecmgyowas npobiema mopeogulx
npeonpusmull Yauje 8ce20 Ce:A3aHa C HAPYWEeHUAMU 6 00aacmu 6e30NACHOCMU, YMo maKdice onpe-
0eleHo Hanuduem 60abU0o20 KOIUuuecmea npobremuslx cumyayuil. Becaeocmeue amoeo, docmamou-
HOE KONUYECmBO 3apecucmpupOo8anHblX OMPUYAETbHbIX CIYYAe8 6 DA3IUYHbIX UCHOYHUKAX UH-
Gopmayuy cmano monuKomM K npo8eOeHUIo aHaIu3d.

Knwoueevie cnosa: dezonacnocmv, npobaema, uHOUBUOYATbHbIE NPeONPUHUMAMETU, NYmu
peutenusi, panbcupurayus, Kauecmao, Mop2o8ast OesimerlbHOCHb, MO6ap, HOPMAMUGHBI OOKYMEHN.
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T.V. TILINDIS, K.A. NAUMOVA, E.I. VARFOLOMEEVA

SAFETY AND QUALITY OF GOODS: PROBLEMS,
TRENDS AND SOLUTIONS

The current situation associated with the activities of trade organizations, in which there
are problems of regulating the safety and quality of goods at the present time is urgent. The exist-
ence of this problem is confirmed by the factors of established violations (ANO Russian quality sys-
tem). The existing problem of trade enterprises is most often associated with violations in the field of
safety, which is also determined by the presence of a large number of problematic situations. As a
consequence, a sufficient number of registered negative cases in various sources of information was
the impetus for the analysis.

Keywords: safety, adulteration, quality, trading activities, product, normative document,
problem, individual entrepreneur’s solution method.
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N.10. PEBHMYEHKO, T.A. MATBEEBA, A.JI. BEPEIIIAI'MTH

MOHHUTOPHUHI KAYECTBA U BE3OITACHOCTHU MOPOKEHOI'O

Ipusedenvl pe3ynbmanvl MOHUMOPUH2A KAYeCMEd U Oe30NACHOCHU MOPOJICEHO20 PA3IUY-
HbIX 6U008, peanuzyemvix Ha meppumopuu Kyszbacca u npedcmaenennozo 6 nepuoo 2020-2021 ee.
NPOU3600CMBEHHLIMU NPEONPUSMUSIMU OJisl UCCIEO08AHUSL MPEMbell CMOPOHOU 8 AKKPeOUmMOBAHHOU
ucneimamenbHol 1abopamopuuy yeumpa 2ueuenslt u snudemuonocuu 6 Kemeposcroii obnacmu. Onpe-
OeleHbl HopMupyemble NOKA3amenu Ka1ecmea u 6e30nacHocmu 00paszyos, OONOIHUMENbHO NPOAHAU-
3UPOBAH ACUPHO-KUCTOMHBIL COCMAB, KAK NOKA3AMelb NOOTUHHOCHIU MONIOYHO20 Cbipbsl. Ycmanosne-
HO coomgemcmaue no noKazamensim 0e30nacHoCmu 00pasyos, GbisiGIeHbl HEKOMOopble HeCOOmBen-
CMBUsL 0 NOKA3AMENO KUCTOMHOCHb, COOePICAnUe caxapa, cooepicanuio xcupa. Iloxaszana ponw
KOHMPOTIS Kauecmea 6 obecnedenuy nompeoumeneii 6biCOKOKA4eCmeeHHbIMU NPOOYKMAMU NUMAHUS.

Knrouesvie cnosa: mopooicernoe, ponb 6 numanuu, dKCnepmusda Kauecmed, Oe30nacHoCmb,
HecoOmBeemcmeus.
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LYU. REZNICHENKO, T.A. MATVEEVA, A.L. VERESHCHAGIN

MONITORING THE QUALITY AND SAFETY OF ICE CREAM

The results of monitoring the quality and safety of various types of ice cream sold on the ter-
ritory of Kuzbass and presented in the period 2020-2021 are presented manufacturing enterprises for
third-party research in an accredited testing laboratory of the Center for Hygiene and Epidemiology
in the Kemerovo Region. The standardized indicators of the quality and safety of the samples were
determined, the fatty acid composition was additionally analyzed as an indicator of the authenticity of
raw milk. Compliance was established in terms of the safety indicators of the samples, some discrep-
ancies were revealed in terms of acidity, sugar content, and fat content. The role of quality control in
providing consumers with high-quality food is shown.

Keywords: ice cream, role in nutrition, quality examination, safety, nonconformities.
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C.B. HAPEBA

OIEHKA KAYECTBA U BE3OITACHOCTHU MOJIOYHbBIX TOBAPOB,
PEAJIMBYEMBIX B I'. EKATEMHBYPT'E

B pabome npugedennvl pesyivmamol anaiuza kavecmsa u 6€30nACHOCMU MOJIOYHbIX MOBAPOS
Ha npumepe Kehupa, NPou3ge0eHHO20 MECHHbIMU NPOU3BOOUMENSIMU U Peau3yemMo20 8 PO3HUUHOU
cemu . Examepunbypea. Accopmumenm MOIOUHOKUCIOU NPOOYKYUU OMAUYAEMCSL PAZHOOOpA3UeM.
Kegup, senssace oonum us saxchvix npedcmasumeneii 0aHHO20 6U0a moeapos, obradaem ouemude-
CKUMU CEOUICMBAMU U JIe2KO YCBAUBAEMCSL OP2AHUIMOM YETOBEKA.

Kniwouesvle cnoea: xowmpoavb kawecmsa, 0e30nACHOCb RPOOYKYUY, Kiaccupuxayus,
MOJIOUHble MOBAPbl, NOKA3AMEI.
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VYpanbckuii rocyapcTBEHHbIH SKOHOMUYECKUN YHUBEPCUTET
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S.V. TSAREVA

ASSESSMENT OF THE QUALITY AND SAFETY OF DAIRY PRODUCTS
SOLD IN THE YEKATERINBURG

The text presents the results of the analysis of the quality and safety of dairy products on
the example of kefir produced by local producers and sold in the retail network of Yekaterinburg.
The range of lactic acid products is diverse. Being one of the important representatives of this type
of goods kefir has dietary properties and is easily absorbed by the human body.

Keywords: quality control, product safety, classification, dairy products, indicators.
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II.A. HAJIJAEB, I''A. THE3/11JIOB

BJIMSTHUE PA3JIMYHBIX IITAMMOB JPOXKEN
HA KAYECTBO TPAAUIIMOHHOI'O CUAPA

Yemanoeneno, umo sunnvie Oposicoicu Xopowio nooxoosim 0 NPou3B00CMEd HANUMKO8 U3
N100060-51200H020 Ccbipbs. Couemanie cOpMoBbIX 0OCOOEHHOCMEN ¢ PATULHBIMU WUIMAMMAMU HPUBOOSMN
K YCUTEHUIO 8KYCO-APOMAMUYECKUX KA4ecme 20mogo2o npooykma. Paccmompenst gusuxo-xumuyeckue
U opeaHonenmuuecKue NOKA3Amenu mpaouyuoOHHO20 CUOPA, NOAYHYEHHO20 C NPUMEHEHUEM DA3IUYHBIX
UIMAMMO8 GUHHBIX OPOINCHCELL.

Knrouesvle cnosa: sbnounoe cycio, oposcoicu, bpodicerue, mpaouyuorHblil cuop, noKazame-
S Kayecmea, 2a306asi XpomMamozpagusi, iemyuue KOMIOHEHNbl, OP2AHONeNMU4ecKds XapaKmepu-
cmuKa, nuegsble NPoU3600CMed, AIKO20IbHAS NPOOYKYUS, NONYIAPHbIL HANUMOK, AHATU3 CUOPOS.
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Yannaes [laBea AnexcanapoBu4

CaMapckuii ToCyAapCTBEHHBIM TEXHUUECKUH YHUBEPCUTET

KannunaTt TeXHUYeCKUX HayK, JOLEHT Kadepbl TEXHOIOTUH MHUIIEBIX TPOM3BOACTB U ONOTEXHOIOTUH
443100, Poccus, r. Camapa, yn. Mononorsapueiickas, 244, E-mail: pal-sanych@mail.ru

I'ne3guios I'ennaauii AuapeeBuy

CaMapckuii ToCyAapCTBEHHBIM TEXHUUECKUH YHUBEPCUTET

CryzaeHr OakanaBpuata GpakyIbTeTa MUIIEBBIX MPOU3BOJICTB

443100, Poccus, . Camapa, yn. Mononorsapaetickas, 244, E-mail: gnezdilov0224@mail.ru

P.A. CHALDAEYV, G.A. GNEZDILOV

INFLUENCE OF VARIOUS YEAST STRAINS
ON TRADITIONAL CIDERE QUALITY

It was stated that wine yeast is also suitable for the drinks are produced with fruit and ber-
ry raw materials. The combination of varietal characteristics with various strains leads to the in-
creasing of taste and aroma in product. We have considered the physic-chemical and organoleptic
marks of traditional cider by using wine yeast strains

Keywords: apple wort, yeast, fermentation, cider material, physical and chemical indicators,
cider distillates, gas chromatography, volatile components, organoleptic characteristics, food produc-
tion, alcoholic beverages, popular drink, cider analysis, new solutions of production.
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B.A. KPOXAJIEB

CPABHUTEJIbHBIN AHAJIA3 MOKA3ATEJIEI KAUECTBA XJIEBA
N3 NMIIEHNYHOU MYKH C IOBABJIEHUEM
HETPAAUIINOHHOI'O PACTUTEJIBHOI'O CBIPbA

IIposedero 0bocHOBaHUE 603MONHCHOCHIU NPUMEHEHUS. YETbHOCMONOMOU MYKU U3 HYMA 8 Ka-
yecmee OCHOBbl NpU paspabomKe peyenmypHuiX COCMABO8 HOBbIX U008 XNeDOOYIOUHBIX U0ETU.
Ananus usmenenuii nokazameieil Kauecmea YCMAHOBUI ONMUMATLHYIO 003UPOBKY GHECeHUs Hamy-
panvHou pacmumenvHou dobasku Ha ochoge Hyma. Ha 3aeepuiaiouem smane uccied068ansl 0peaHo-
Jlenmuieckue, PUIUKO-XuMU4ecKue, CmpyKmypHO-MexaHu4ecku CeoliCmea mecmosvix noygadpuxa-
moe u 2omosvix uzoenuti. Onpeodeneno, 4mo 6HeceHue YerbHOCMOIOMOU MyKU U3 Hyma npueooum K
VMEHbUEHUIO NPOOOIAHCUMETLHOCU OPOICEHUs U PACCIOUKYU Mecma, 4mo no3seonsiem bonee payuo-
HALHO pacnpedenums epeMeHHble Pecypebl 6 YCI08UAX MEeXHON02UYecKo20 npoyecca.

Knrouesvie cnosa: myxa us nyma, mecmo, xneb6o6ynounvie usoenus, OpodxceHue, mexHoao-
2uuecKuli npoyecc.
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V.A. KROKHALEV

COMPARATIVE ANALYSIS OF QUALITY INDICES OF WHEAT FLOUR
BREAD WITH ADDITION OF NON-TRADITIONAL VEGETABLE RAW
MATERIALS

Substantiation of possibility of application of whole-ground chickpea flour as a base at devel-
opment of recipe compositions of new types of bakery products is carried out. The analysis of changes
in quality indicators established the optimal dosage of natural plant additive based on chickpeas. At
the final stage, organoleptic, physicochemical, structural and mechanical properties of test semi-
products and finished products were investigated. It is determined that the addition of whole-ground
chickpea flour leads to a reduction in the duration of fermentation and proofing of the dough, which
allows a more rational distribution of time resources under process conditions.

Keywords: chickpea flour, dough, bakery products, fermentation, technological proce.
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E.M. PEHIETHHK, H.}O. KOPHEBA

MAPKETHUHI'OBBIE UCCJUIEJJOBAHUS PBIHKA
TBOPOKHbBIX CBIPOB I'. BJIATOBEIIEHCKA

B cmamobe npez)cmaeﬂeHbl pesyabmanmvl MapKemuHeo8blx uccnedo8anull PO3HUUHO2O DbIH-
Ka MEOPOIHCHBIX CbIPOE 2. Eﬂaeoeeweycm u Hajaudue 6 ux cocmaee 2pu6Hblx KOMNOHEHMOo8 OJisl
0b0CHOB8AHUS npOuseodcmea npodmea d)yHKUMOHCUleOZZ HanpaejlerHHocmu ¢ UCnoib3oeanuem
00660-2]9146Hblx KOMNOHEHRMO6.

Knrwueswvie cnosa: MBOPOICHbLE CblPbl, MAPKEMUH206blE MC‘C]le()OGCZHMﬂ, mopzeoevle MapKu,
np0u360()umefm, accopmumenm.

CIIMCOK JIMTEPATYPbI

1. IIpstnurnkoBa, H.C. TBOpO>KHBIE CHIPBI: paH)KUPOBAaHHUE CBOWCTB C YYETOM ITOTPEOUTENIBCKHUX MPEIIOYTEHUN
/ H.C. Ilpsanunukosa, O.b. ®enorosa, U.A. Makeesa // Coipoaenue u macnoneinue. —2012. — Ned. — C. 42-43.

2. Muponenko, .M. Msrkue cblpbl. ACCOPTUMEHT U TexXHOJOoruueckue ocobeHuocty / .M. MupoHeHko,
J.A. Ycariok / Ceipogenue u macioaenue. — 2015, — Ned. — C.36-40.

3. Knenkep, B.M. TBOpOXHBII ChIp — 0OCOOCHHOCTH Mpou3BocTBa U Kiaccudukamus / B.M. Kierikep // CobI-
ponenue u Macioaenue. — 2008. — Ne2. — C. 20-21.

4. Yeborapes, C.H. PerrmoHanbHbIN aHAIN3 PBIHKA ChIPpa M CHIPHBIX MPOIYKTOB Ha MpUMepe ropona MOCKBbI U
Mocxkogckoit obmactu / C.H. Uebotapes, XK.H. JIubposa, H.M. Cypaii // TexHuka ¥ TEXHOJOTHS MUIICBBIX MPOM3-
BozacTB. —2021. — T. 51. — Ne2. — C. 413-422.

5. TommaukoBa, E.H. ITpon3BoacTBO (hyHKIIMOHAIBEHO HEOOXOAMMBIX HHTpeaueHToB i cbipa / E.H. TomHuko-
Ba, J[.C. Msrkonocos, 10.51. CBupunenko, H.IT. Copokuna // MonoyHast mpoMbIIIICHHOCTE. — 2021, — Ne2. — C. 47-52.

6. Konpnpamiosa, E. PeiHok ceipa B Poccun mns pureiina / E. Kongpamosa // [lepepaborka monoka. — 2021.
— Ne8. - C. 29.

7. Hemuna, E.H. V3yyenue accopTuMeHTa W HMOTPEOUTEIbCKUX CBOWCTB TBOPOXHBIX cbipoB / E.H. Jlemuna,
O.H. BerpoBa // AkTyasibHbIe BOIIPOCHI TOBAPOBEICHHsI, 0€30M1aCHOCTH TOBApOB M YKOHOMUKH: MaTepuansl Beepoccuii-
CKOW Hay4YHO-TIPAaKTHYECKOW KOH(pEepeHInH ¢ MexXayHapoaHbsiM yuactueM. [lon pemakuuern A.H. CrosspoBoit (23-24
mapTta 2018 r.). — Konmomnua: Uzn-Bo FOY BO MO «I'CT'Y», 2018. — C. 105-109.

8. CtpyukoBa, E.B. Ctabunusupyem TekcTypy TBOPOXKHBIX chipoB / E.B. CtpyukoBa // MoyioduHast IpOMBIIII-
neHHOCTb. — 2021. — Ne8. — C. 27-28.

9. Kopuesa, H.1O. K Bompocy ucronb30BaHusI COEBO-TPHOHBIX JOOABOK B TEXHOJOTHH MIPOU3BOJICTBA TBOPOIK-
soro npoxykra / H.YO. Kopuesa, E.W. PemeTank / ArponpOMBINIICHHBIH KOMITIEKC: TPOOJIEMBI M IMEPCIICKTUBBI Pa3-
BHTHS: MaTeprajbl BCEPOCCUIUCKOW HaydyHO-HCCIenoBaTeNIbckoi kKoHdepennu (21 anpens 2021 r.). — biaarosenieHck:
OI'BOY BO HanbueBoctounsiii [AY, 2021. — C.392-396.

10. Cxpunxo, O.B. OGocHOBaHNE TEXHOJIOTHH M OL[CHKA KayecTBa COCBO-TPUOHBIX IPOJAYKTOB JUIsl (PYHKIHO-
HanpHOTO muTanus / O.B. Ckpunko, O.B. JlutBurenko, O.B. ITokotmwio // TexHUKa ¥ TEXHOJOTUS MHIICBBIX MPOU3-
BoacTB. —2016. — T. 42. — Ne3. — C. 77-83.

11. Anypun, B.®. MapkeTnHroBble UCcie0BaHUs OTpeOuTensekoro peinka / B.®. Anypun, .. Mypom-
kuHa, E.B. EBtymenko. — CII6: [Turep, 2004. — 270 c.

12. Mycraduna, A.C. MapKeTHHIOBOE UCCIIC0BaHUE PHIHKA TIPOIYKTOB, COACPIKAITUX IKCTPAKTH U KOHIIEHTpa-
THI ITIOA0BO-ATOAHOTO ChIphs / A.C. Mycraduna, . A. bakun // [Ton3yHoBckuii BecTHUK. — 2013, — Ne4-4. — C. 66-71.

Pemernuk Exarepuna UBanoBHa

JlanbHEBOCTOUYHBIN rOCyIapCTBEHHBIN arpapHblil yHUBEPCUTET

JIOKTOp TEXHUYECKNX HAVK, 3aBEAYIOMas Kaheapoil TEXHOIOTHH IIEPEPAOOTKH CEILCKOXO3IMCTBEHHON IPOAYKIINHA
675005, Poccust, AMypckast obnacts, r. biaroenieHck, yi. [Toaurexandeckas, 86, E-mail: soia-28@yandex.ru

Kopnesa Hagexna FOpseBHa

JlanpHEeBOCTOYHBIN FOCY/IAPCTBEHHBIN arpapHbIii YHUBEPCUTET

AcnupaHT Kadeapbl TEXHOJIOTUH epepabOTKH CEIbCKOX035HCTBEHHON NTPOAYKIMN

675005, Poccust, AMypckast obnacts, r. biarosemenck, yi. [onurexaudeckas, 86, E-mail: elpisbest@list.ru

E.I. RESHETNIK, N.YU. KORNEVA

Ne 5(70) 2021




HUccaenoBanme PBIHKA MPOJA0BOJbCTBCHHBIX TOBAPOB

MARKETING RESEARCH OF THE MARKET OF COTTAGE CHEESE
OF BLAGOVESHENSK

The article presents of marketing research of the retail market of curd cheeses in Blago-
veshchensk and the presence of mushroom components in their composition for the production of
functional products using soy-mushroom components.

Keywords: curds cheeses, marketing research, commodity marks, manufacturers, assortment.
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IKOHOMUYHECKUE ACIIEKTbI
[MPON3BOLCTBA IMPOAYKTOB IMUTAHUA

VK 642.58:346.548 DOI:10.33979/2219-8466-2021-70-5-112-118

H.A. WIIOXNHA, H.A. CYYKOBA

IKOHOMMUNYECKHUE ACIIEKTBI B BOITPOCAX
YIYYHIIEHUA KAYECTBA U BE3OITACHOCTH
INPOAYKTOB IIKOJIBHOI'O ITIMTAHUA

Becnaamnoe numanue wikoivuukos, a maxsce mpebosanus K Kayecmey u 6e30nacHocmu
NPOOYKMOE, KOMopble UCNONb3VIOMCA 0I5l NPULOMOBNEHUSL 3A8MPAKO8 U 00008 6 WKOAX SGIAeMCs
OOHOU U3 MeP COYUATLHOU NOOOEPICKU U CIMUMYTUPOBANUSL 00Uecmsd — 8 YaCMHOCMU, NOOPACMAlo-
wezo noxoaenust. 3axon Ne 273-@3 «06 obpasosanuu ¢ Poccuiickou @edepayuuy eapanmupyem
08YXpa30680e HecniamHoe NUMaHue 8 WKoe MoibKo OMOeNbHbIM KAMe2OPUusiM YUauuxcs, OJisi UHbIX
Kame2opuil WKOIbHUKOE OeCHIamHoe NUmManue MOXCen npedyCmMampueamsCs 3d CHenm pecuOHAIbHbIX
u mecmHulx 61002cemos. Tema ynyuuienus kavecmea u 6e30nacHOCmu NPOOYKMOE WKOIbHO20 RUMA-
nus 6 2021-2022 yyebnom 200y A61emcsi KIouedou U 00Cyicoaemces 8 Xxo0e annapamuvix Co8ewanull
6 aomunucmpayuu Oprosckou ooaacmu.

Kniouesvie cnosa: xavecmso u 6e30nacHocmv RpoOYyKMos NUmManusi, cucmema oopazoea-
HUSL, CeNbCKOXO3SUCMEEHHbIE TMOB8APONPOU3E00UMENY, MAoe U cpedHee NpeonpuHUMAamenbcmeo,
pazeumue cerbCkux meppumopuil.
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IKOHOMHYECKHE ACTEKThI IMMPOU3BOJACTBA ITPOAYKTOB INUTAHUA

ECONOMIC ASPECTS OF IMPROVING THE QUALITY AND SAFETY
OF SCHOOL FOOD

Free meals for schoolchildren, as well as requirements for the quality and safety of prod-
ucts used to prepare breakfasts and lunches in schools, is one of the measures of social support and
stimulation of society - in particular, the younger generation. Law No. 273-FZ «On Education in the
Russian Federation» guarantees two free meals at school only for certain categories of students, for
other categories of students, free meals may be provided at the expense of regional and local budg-
ets. The topic of improving the quality and safety of school food products in the 2021-2022 academ-
ic year is key and is discussed during apparatus meetings in the administration of the Oryol region.

Keywords: food quality and safety, education system, agricultural producers, small and
medium-sized businesses, rural development.
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