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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

E-mail: elkuznetcova@rambler.ru

E.A. KUZNETSOVA, Y.V. GONCHAROV, A.S. KOZLOV

ALTERATION FEATURES OF CARBOHYDRATE COMPOSITION OF
GERMINATING WHEAT SEED AT ENZYMATIC HYDROLYSIS USE
IN PREPARATION PROCESS FOR BAKERY PRODUCTION

It was stated that the use of enzymatic agents on basis of cellulose for faster process of
geminating wheat seeds leads to the change of its carbohydrate composition. Some features of
carbohydrate complex of geminating wheat seed at enzymatic hydrolysis in its preparation process
for grain bread production were determined.

Keywords: wheat seed, geminating, enzymatic agents, carbohydrate composition.
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Hav‘mble OCHOBbI IMTHIIEBbBIX TEeXHOJIOTHil

VK 663.814:635-021.632-026.747]:001.891.53

E.H. APTEMOBA

NCHOJIB30BAHUE METOJA MATEMATHUYECKOI'O
IINIAHUPOBAHUSA DKCIIEPUMEHTA ITPU UCCJIEAJOBAHUH
MEHOOBPA3YIOIIUX ¥ SMYJbI' APYIOIIUX CBOVCTB
OBOIIIHBIX COKOB

B cmamve paccmompeno @uusHue mexHoio2U4eckux hakmopog Ha nenoodpasyouue u
IMyILUPYIOUUE CBOUCMBA OBOUHBIX COKOG, KOMOpble UCCLe008AIU € HOMOWbIO Memoodd
Mamemamuieckozo — NIAHUposanus  dxkcnepumenma.  Ilonyuennvie  ypasHenus — pezpeccuu
nokazamenel MmexHOI0SUYECKUX C8OUCTNE 0BOUHBIX COKOG GbIAGUIU UX 3ABUCUMOCTU 8 GbLOPAHHOM
unmepeane BaApbUpPOBAHUs MAKUX (HAKMOpPo8 KAK meMnepamypd, KOHUEHMpayuu caxapa u
JUMOHHOU KUCTIOMbL.

Knrouegule cnosa: nena, smyavcus, 080WHble COKU, Mamemamuieckoe niaHuposamue.
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E.N. ARTYOMOVA

THE USE OF A METHOD OF MATHEMATICAL PLANNING OF
EXPERIMENT IN THE STUDY OF BLOWING AND EMULSIFYING
PROPERTIES OF VEGETABLE JUICES

The article considers the influence of technological factors on the foam and emulsifying
properties of vegetable juices, which were investigated by using the method of mathematical
planning of the experiment. The obtained regression equations indicators of technological
properties of vegetable juice found their dependencies in the selected interval of variation of such
factors as temperature, concentration of sugar and citric acid.

Keywords: foam, emulsion, vegetable juices, a mathematical planning.
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B.B. PYMSHIIEBA, O.I'' UBAHOBA, 1.C HEMYXHHA

PA3BPABOTKA PECYPCOCBEPEIAIOIIUX TEXHOJIOT UiA
KOPMOBOI'O 3BEPHOBOI'O 'NAIPOJIM3ATA C 3AJAHHBIMHA
®YHKIIMOHAJBHBIMUA CBOMCTBAMHU

B Hacmosuwee epems pepmenmuvie npenapamvl  CMAIU  MOUWHBIM — CPEOCHBOM
mpancgopmayuy  npakmuyecku moovlx npooykmos. Ilpumenenue gepmenmnoco npenapama
yenmonrorumuyeckoeo oeticmeus «Lleanosupuoun I'3x» nozeonsiem nogvicums 6bIX00 20MOBOU
npooykyuu npu nepepabomre sumerst (66ixo0 npooykma — 91 %) u noayuumes npooykm ¢ 6vblCOKOU
6UON02UUECKOU YEHHOCMBIO NO CPAGHEHUIO ¢ MPAOUYUOHHBIMU NPOOYKMAMU NEPEPAbOMKU SUMEHSL.

Kniouesvle cnosa: konoumepckas smynbCust, ROPOUWKU GbIICUMOK, PACMUMETbHOE MACIO,
CmMaduIU3amopel.
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DEVELOPMENT OF RESOURCE-SAVING TECHNOLOGY OF FODDER
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GRAIN HYDROLIZATE WITH STATED FUNCTIONAL
CHARACTERISTICS

Nowadays enzymatic agents became powerful mean of transformation of almost every kind
of products. The use of «Celloverin G3x» enzymatic agents of cellulolytic activity allows us to get
the end product with 91% of finished commodity and with higher biological value than using
traditional methods of processing barley.

Keywords: enzamatic agents, barley, biological modification, hydrolizate, biological value.
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T.C. BbIYKOBA

3ABUCUMOCTH ®N3NKO-XUMHUUYECKHUX CBOUCTB «ITOJJUKOMA»
OT TEXHOJIOI'MYECKUX ®AKTOPOB

B cmamwe npueedenvt pesynomamsl  UCCIEO08AHUS  PUIUKO-XUMUYECKUX —CBOUCIS
nexmuncooepoicawerr  dooaexku «IIOJIMKOM», xaxk nepcnekmusnozo cmabumuzamopa OJis
Mmopooicenoeo. Oyeneno enusinue Ha @usuxo-xumuyeckue noxazamenu «IIOJIMKOMay mennosou
obpabomku. OnpedeieHvl ONMUMAaibhvle napamempol Hazpesanus pacmeopos «[10JIMKOMay ons
danvreliue20 UCNOIb308AHUS €20 8 MEXHOIO2UL MOPOICEHOZO.
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T.S. BYCHKOVA

DEPENDENCE OF PHYSICAL CHEMICAL CHARACTERISTICS OF
«POLIKOM» ON TECHNOLOGICAL FACTORS

The article introduces the research results of physical chemical characteristics of pectin
containing additive «POLIKOM» as a perspective stabilizer for ice-cream. Influence on physical
chemical features of «POLIKOM» of heat treatment is determined. Optimal heating parameters of
“Polikom” solutions for its further use in ice-cream technology are defined.

Keywords: stabilizer, ice-cream.
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VK 664.834

E.B. IIMCAPEBA, J.LA. JOHCKOBA

NCCIIEJOBAHHUE CITUH-BAKYYMHOI'O METOJA CYHIKHA
IJIOAOOBOIIHOI'O CBIPHA U NIEPCHHEKTUBBI EI'O IPUMEHEHUA
B IIMIIEBOM MPOMBIINIJIEHHOCTHA

B cmamuve paccmompenvl aKkmyajabHOCNnb U MEXHOI0cUYEeCKUe aCneKmvl NPUMEeHEeHUs
CNUH-BAKYYMHO2O Memooa CyuKu onst nﬂodooeomnoeo CbIpPbAL. B npoyecce CywKu KaveCmeeHHble
nokaszameniu npodmea u e2o nuwesasd YeHHOCmMbvb USMEHAIOMCA HEe3HAYUNEIbHO. HﬂOaOOBOWHble
nopouwku, nojyuaemvle CHUH-6AKY)YMHbIM Memooom CYWKuU, peKOMedeemC}z UCnojlib3oeanib 6
nuu;e@oﬁ npoOMbIULIEHHOCMU.
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E.V. PISAREVA, L.A. DONSKOVA

THE RESEARCH OF THE SPIN-VACUUM DRYING OF FRUIT-AND-
VEGETABLE PRODUCTION AND PERSPECTIVES OF ITS
APPLICATION IN FOOD INDUSTRY

The urgency and technological aspects of spin-vacuum drying application for fruit-and-
vegetable production are considered in the article. The qualitative parameters and nutritional value
of the product change insignificantly during drying. Fruit-and-vegetable powders, made by spin-
vacuum drying, are recommended to use in food-manufacturing industry.

Keywords: spin-vacuum drying, fruit-and-vegetable powders, nutritional value.
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O.A. TAJIMMOBA, C.C. HTUKH

PA3ZPABOTKA TEXHOJIOI'NMN HATYPAJIbBHBIX 3AMOPOKEHHBIX
HOJY®ABPUKATOB U3 MACA JUKHUX )KUBOTHbBIX
JJI PECTOPAHHOI'O BU3HECA

IIposedenvl uUccne008anuss OUOXUMULECKO20 COCMABd, (HYHKUYUOHATBHBIX CEOUCME MsACA
OUKUX JHCUBOMHBIX, OOUMAOWUX HA MEePPUMOPUL HAYUOHATbHO20 3anoseoHura « Oproeckoe [lonecvey.
Yemanoeneno, umo 6oiee HU3K0e COOEPAHCAHUE HCUPA 8 MSCE ONCHUHbL NO3BONACT PEKOMEHA08AMb
UX K UCNONb306AHUIO 6 OeiuxamecHom numanuu. I[lpusedeno 060CHOGaHUEe CPOKOE 200HOCMU
HAMYPANbHbIX 3AMOPONCEHHBIX NOJYPAOPUKAMOE U3 MACA NAMHUCIO20 OeH U OUK020 Kabawua.
Paspabomanvi mexuuueckue OOKYMeHmMbl HA HAMYPATbHbIE 3AMOPOICEHHBIE NOJYPabpuramol u3
MSCA OUKUX HCUBOMHDBIX.

Kniouesvle cnosa: nonHoyennoe numauue, MsACO OUKUX JICUGOMHBLY, HAMYPAIbHbIE
3AMOPOANCEHHbBIE NOTYPAOPUKAMbI, OeTUKAMECHbLE NPOOYKMbl NUMAHUSL.
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O.A. SHALIMOVA, S.S. TSIKIN

DEVELOPMENT OF THE TECHNOLOGY OF NATURAL FROZEN
SEMIFINISHED PRODUCTS FROM MEAT OF WILD ANIMALS
FOR RESTAURANT BUSINESS

Researches of biochemical structure, functional properties of meat of the wild animals
living in territory of national reserve «Orljvskoe Polesyey» are conducted. It is established that lower
maintenance of fat in venison meat allows to recommend them to use in special food. The
substantiation of working lives of the natural frozen semifinished products from meat of a spotty
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deer and a wild boar is resulted. Technical documentation on the natural frozen semifinished
products from meat of wild animals is developed.

Keywords: a high-grade food, meat of wild animals, the natural frozen semifinished
products, special foodstuff.
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T.B. MATBEEBA, C.A. KOPJAUKNHA, T.B. JIASAPEBA

HNPUMEHEHUME ®UTOCHUPOIIA B TEXHOJOI'MAN
BUCKBUTHOI'O IOJIY ®ABPUKATA

Hccnedosana  803M0JICHOCHb — NpUMEHEHUsi  CUPONO8 U3 JIeKAPCMBEHHbIX — mpas
(pumocuponos) xonyenmpayuei 50-70% 6 mexnonocuu duckeumnozo norygabpuxama. Hzyueno
eausinue dobasnenuss 5-20% cuponog uz Meauccuvl 1eKapCcmeeHHol, NyCMbIPHUKA NAMUIONACIHOZ0,
OOsAPLIUHUKA, BANIEPUAHBL TEKAPCMEEHHOU U MsMbl NEPeyHoll K Macce caxapa Ha nokazamenu
Kayecmea buckeuma u 603modicHocmy 3amenvl 5-20% caxapa ucciedyemvimu pumocuponamu.
Yemanoeneno, umo samena 15% caxapa @umocuponom xomyenmpayuei 70% nosgonsem
HOBbICUMb PUBUKO-XUMUYECKUE U OP2AHONIeNMUYecKue NOKA3amenu Kavecmed, NUuesylo YeHHoCmb,
NpOONUMb  CPOKU COXPAHEHUsi céedcecmu  uz0enull, 4mo obecneyugaem um mMeXHULECKYIO
NPUMEHUMOCTb.

Knroueevte cnoea: ouckeumuvliii noaygabpuxkam, Gumocupon, Meaucca JIeKapCcmeeHHds,
NYCMbIPHUK NAMULONACTHBIL, OOAPLIUHUK, 8ANEPUAHA TEKAPCMBEHHAS, MSIMA NepeyHAsl.
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THE USE OF PHYTOSYRUP IN SPONGE CAKE TECHNOLOGY

The possibility to use syrups made of herbals (phytosyrups) of 50-70 per cent concentration
in sponge cake technology was examined. Influence of adding 5-20 per cent of syrups out of
common balm, quinquelobate motherwort, hawthorn, common valerian, peppermint to sugar mass
on quality indexes of sponge and possibility of substitute of sugar of 5-20 per cent for observable
phytosyrups were studied. It is stated that 15 per cent of sugar substitution for phytosyrup of 70 per
cent concentration allows raising physical chemical and organoleptic quality indexes, food value,
extending storage ability time that ensures them technical usage.

Keywords: sponge cake, phytosyrup, common balm, quinquelobate motherworth,
hawthorns, common valerian, peppermint.
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FACTOR SHAPING QUALITY BEVERAGES SERUM
FUNCTIONAL PURPOSE

The opportunity of use of milk whey and blended fruit juice in the manufacture of beverages
functional destination for consumers with the disease of diabetes. The use of extracts of vegetable
raw materials provides the functionality of the developed drinks. Studied nutritional value and
quantity of the developed drinks.

Keywords: milk whey, vegetable products, sweeteners, formulations.
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VIIK 663.8

B.I'. TIOIIOB

HCITIOJIb30BAHUE ®YHKIIMOHAJBHBIX HAITUTKOB U3
PACTUTEJIBHOI'O CBIPBA JJISI JIEYEHUS BOJIBHBIX
IMOJIPOCTKOB C BOCHTAJIUTEJIbHOM PEAKITUEMH (CBP-I)

B oOannoit pabome npedcmaenenvl pe3yibmamsl UCCICO08AHUSL 8 X00e UHMEHCUBHOU
mepanuu 6016HbIX noOpocmkos om 14 0o 17 nem ¢ cucmemnou socnarumenvhou peakyueu (CBP-1)
pasHotl smuonoeuu. Lleavio ucciedosanus A6IANOCH UsyueHue 3PHeKmueHOCmU UCNOIb3068AHUS
HAnuUmKo8 U3 MeCmHbIX OUKOPACMYWUX pacmeHuti, 061a0aruux, aHMUOKCUOAHMHBIMU U
MeMOPAHOMPONHBIMU — CEOUCMBAMU  NOO  GIuUAHUEeM  Gochorunudos,  arbpa-morkogheponos,
0002aUEHHBIX CENICHUMOM HAMPUsl, CNOCOOCMBEYIOWUX YKDENIEHUI) UMMYHUMEMA NOOPOCHIKOS.

Kniouesvle cnosa: aHmuoKCUOAHMHAS AKMUGHOCMb, MEMOPAHOMPONHLIE CEOLCMEA,
Goconunuovlr,  pochamuouncepunvl,  cenenum  wHampus, Gumonanumku, eumamurn E,
Gapmaxonympuenmol.
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This paper presents the results of a study in the intensive care unit patients with teens from
14 to 17 years with systemic inflammatory response (SVR-I) of various etiologies. Aim of this study
was to investigate the effectiveness of beverages from local wild plants, with, antioxidant and
membrane-properties under the influence of phospholipids, alpha-tocopherol-enriched sodium
selenite, enhances immunity of children.

Keywords:  antioxidant  activity, = membranotropic  properties,  phospholipids,
phosphatidylserine, sodium selenite, fitonapitki, vitamin E, farmakonutrienty.
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H.U. KYJIEILIOBA, B.M. [TO3HSKOBCKUI1

NCHOJIB30BAHME IIEJIBHOI'O CEMEHMU JIBHA B IIPOU3BOJACTBE
WHHOBAIIMOHHOI'O ITPOJIYKTA C 3AJAHHBIMH CBOUCTBAMMU
N ET'O TOBAPOBEJHASA XAPAKTEPUCTHUKA

Paspabomana mexnonozuss u ycmanoska uH@PAKpacHol oOpabomxu YeibHo2o cemeHu
JIbHA OJIs1 NOJYHeHUsT UHHOBAYUOHHO20 NPOOYKmMA 6 Qopme O6uoio2uyecku akxmusHou 000aeKu ¢
3A0aHHLIMU  (YHKYUOHATbHLIMU — colicméamu.  JlaHa — moeapogeOHas — Xapakmepucmura
CReyUanu3UpoOBaHHO20 NPOOYKMA HA OCHOGE U3YYEHUs OP2AHONENMUYECKUX, (PUIUKO-XUMULECKUX
nokasamenei u kpumepues 6e30nacHOCMU.

Kniouesvle cnosa: yeivnoe cemst ibha, OUOIOSUYECKU AKMUBHAs 000ABKA, UHPPAKPACHOe
uznyuenue, (yHKYUOHAIbHbIE CEOUCMEA.
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N.I. KULESHOVA, V.M. POZNYAKOVSKY

THE USE OF THE WHOLE LINSEED IN PRODUCTION OF
INNOVATIVE PRODUCT WITH THE GIVEN FEATURES
AND ITS MERCHANDISING CHARACTERISTIC

The technology and the installation of infrared processing of whole flax seed to produce an
innovative product in the form of dietary supplements with prescribed functional properties. Given
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tovarovednaya characteristic of a specialized product based on the study of organoleptic, physico-
chemical parameters and safety criteria.

Keywords: whole flaxseed, dietary supplement, infrared radiation, the functional
properties.
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O.10. EPEMIHA

CPABHUTEJIBHBIN AHAJIN3 MUTPAIIMU TOKCUYHBIX
N BUOI'EHHBIX 23JIEMEHTOB ITPU BOJHOM
N BOJHOCIIMPTOBOM 3KCTPAT'MPOBAHUN

B cmamve npedcmasnenvl pesyiomamvl UCCAEO0BAHULL  COOEPIHCAHUS MUHEPATLHBIX
INEMEHMO8 8 KPYNAX U NOJYYEHHbIX U3 HUX BOOHLIX U BOOHOCHUPIMOBBIX IKCHPAKMAX, NPOBEOeH
AHATU3 MUSPAYUOHHOU CROCOOHOCMU OUO2EHHBIX U MOKCUYHBIX IIeMEHMOS.

Knwouesvle cnosa: 6oonvlie u 60OHOCNUPMOBblE KPYNsIHblE OIKCHIPAKMbL, OUOEHHblE
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0.YU. EREMINA

COMPARATIVE ANALYSIS OF MIGRATION OF TOXIC AND BIOGENIC
ELEMENTS IN WATER AND HYDROALCOHOLIC EXTRACTION

The article presents the results of studies of mineral elements in cereals and derived water
and hydroalcoholic extracts, analysis of the migration ability of nutrients and toxic elements.
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A.B. ABPAMOB, M.B. POJJUYEBA, EM. KOMUCCAPOBA

HEKOTOPBIE ACHEKTHI 3AIIIUTHI PABOTHUKOB IPEANPUATUNI
MUIIEBON MPOMBINIJIEHHOCTH OT IEPET'PEBA

Kax noxazvieaem ananusz yciosuii mpyoa, Ha pabouux Mecmax Rpeonpusmuil NUuesot
NPOMBIULIEHHOCTU, MO2YM  (DOPMUPOBAMbCSL He2AMUBHbIEe YCIOGUs, CEA3AHHbIE C  MENJ08bIM
6030¢elicmeuemM HaA OP2aHU3M HeN06eKd. 3auuma YenoseKa 6 maKux YCJI08USIX 603MOJICHA 3d CYem
coomeemcmaylowell Cneyuanbioll 00excovl. B npoyecce npoexmuposanusi 6blCOK0IpGheKmusnbix
00paszyos  cneyooexcowl, 603HUKAem  HeoOXO0UMOCmb 6 UCNOAb308AHUL  Pe3YIbMAmos
OKCHEPUMEHMANbHBIX — UCCACO0BAHUTL U YUCHCHHbIX  MOOEIel,  ONUCHLIBAIOWUX — NPOYECChl
MENIOMACCOOOMERA 8 CUCIEME (UENIOBEK — 00eAHCOd — OKPYHCAIOUASL CPeOay.

Knroueevte cnosa: senmunupyemas cneyooexncoa, menyiooomen, OUOMexHu4ecKdas Cucmemda
«HEN0BEK — 00eHCOA — OKPYICAIOWASL CPEOA», BEHMUTAYUOHHBLE DIICMEHMbL.
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A.V. ABRAMOV, M.V. RODICHEVA, E.M. KOMISSAROVA

SOME ASPECTS OF PROTECTION OF WORKERS OF THE
FOOD-PROCESSING INDUSTRY FROM AN OVERHEAT

As shows the analysis of working conditions, on workplaces of the enterprises of the
food-processing industry, the negative conditions connected with thermal influence on a human
body can be formed. Protection of the person in such conditions it is possible by means of
corresponding special clothes. In the course of designing of highly effective samples of overalls,
there is a necessity for use of results of experimental researches and the numerical models
describing processes heat exchange in system «the person — clothes — environmenty.

Keywords: ventilated overalls, heat exchange, biotechnical system «the person — clothes —
environmenty, ventilating elements.
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VK 504.5:661.16-045.38

A.l'. IIYIIITAHOB

BJIMSAHUE 3AINPEINEHHBIX K IPUMEHEHUIO IECTUIINI0OB
HA 310POBBE YEJIOBEKA

Cmamvsi nocesuyena aKmyauHoll HA Ce200HAWHUL OeHb npobieme GIUAHUA Ha
3a6071e6aeMOCTb HACENCHUS. HEKOMOPLIX pationoe OpioscKoll 00Acmu 3anpeuyeHHbix K NPUMEHEHUIO
necmuyuo08, RPUUIEOWUX 8 He200HOCHb U XPAHAUUXCSL 8 NPUCHOCOONEHHBIX CKIAOAX.

Knroueevie cnosa: necmuyuowl, 3a601e6aHu.
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A.G. SHUSHPANOV

INFLUENCE OF THE PESTICIDES FORBIDDEN TO APPLICATION
ON HEALTH OF MAN

The article is devoted the to date issue of the day of influence on morbidity of population of
some districts of the Orlovskoy area of the pesticides comings in uselessness and kept in the adjusted
storages forbidden to application.

Keywords: pesticides, diseases.
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NCCIIEAQOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbBIX TOBAPOB

VIIK 664.65:334.75(045)

O.A. CYBOPOB, H.B. IABYTUHA,M.C. HABAPETAH

COBPEMEHHBIE TEXHOJIOT'MHU XJIEBA U XJIEBOBYJIOUYHbIX
W3IEJUA. PBIHOYHBIE IIEPCIIEKTUBLI

Texnonozcus xneba ¢ UCNOIL306aAHUEM ROIYPAOPUKATNOE 8bICOKOU CMENEHU 20MOBHOCHU
A67IeMCL OOHUM U3 NEPCNEKMUBHLIX U OYPHO pA3BUBAIOWUXCS HANPAGIEHUL 6 X1eOONeKapHou
npomviuiiennocmu. Ha cecoonswnuil Oenv uzeecmmuvl 4 paziuumvie MeXHOIO2UU, KOMOpble
omaudaiomes. Opye om opyea CMenemvio 20MOGHOCMU NOTYGadbpuxamos u epemenem, KOmopoe
HYJICHO  3ampamumb  Ha Oonexkanue noaygabpuxama. Ilo HexomopviM UHDOPMAYUOHHO-
AHATUMUYECKUM OAHHbIM HA PbIHKE XAeDONEKAPHOU NpOOYKYUU NPAKMUYECKU 60 6CeX CHPAHAX,
Kpome Hekomopbvix 2ocyoapcme Apuxu u Aszuu, npoucxooum nepepacnpeoenenue cnpoca 6Hympu
poiika. ITlpu obwem nadenuu nompebienuss ceamenm mMpAOUYUOHHO BbINeYeHHO20 Xleba
NPAKMUYECKU HEeUIMEHEH, HO 3HAYUMENbHO nAodem ce2MeHm Xneba ONUmenbHO20 XpaneHusi u
VEENUUUBACICSL CE2MEHMA 3AMOPONCEHHBIX X1e600y10unblx uzoenuil. Ha cecoOnsunuil derwb 00vem
DuIHKA 3aMOpodcento2o xneba oyenusaemcs 8 $600 man., a memnvl €20 pocma Mo2ym O00Cmutdb
25-30% 6 200. Haubonee nepcnekmuenvimu polhkamu covima sensiomes: cekmop HoReCa u
pumeill, max Kak 6 OMmux ce2ueHmax puluka Haubonee ocmpebdO8aHbl KOHKYPEHMHbLE
npeuMywecmed  OAHHOU  MEXHOA02UY, KOmopble MO2ym  YOOGIEeMEOPUms  803pAcmaioujue
nompebrHocmu nompeoumernetl.

Knroueevte cnosa: samopooicennvie  xae600yiouHvle uzoenus, Xieb, pulHOYHble
nepcnexmuavl, HoReCa, pumeiin.
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O.A. SUVOROV, N.V. LABUTINA, M.S. NAZARETYAN

MODERN TECHNOLOGIES OF BREAD AND BAKERY PRODUCTS.
MARKET PROSPECTS

Nowadays the technology of using of semi-finished products of high readiness in bread
making is one of the promising and thriving areas of that industry. Today four technologies which
differs in degree of readiness of semi-finished products and in time which is needed to bake the
semi-finished product until done. According to some scientific data redistribution of demand within
the market of bakery products takes place nearly in all countries with exception of some Asian and
African countries. Against the background of general slump of consumption the segment of
traditionally made bread remains nearly invariable while the segment of long-term storage bread is
reduced and the segment of frozen bakery products increases. Today total volume of frozen bread
market is estimated up to 600 million dollars and rate of its growth may reach 25-30% per year. The
main and most promising markets of sales are HoReCa (Hotel, Restaurant,Café/Catering) and
Retail segments as competitive advantages of this technology which may satisfy the increasing needs
of consumers are s highly asked-for in them.

Keywords: frozen bakery products, bread, market prospects, HoReCa retail.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA lMPOAYKTOB IMTUTAHUA

VK 338/27(321/324)

C.10. 30OMUTEB, B.1. POMAHYNH

MPOTHO3UPOBAHME MOKA3ATEJIEN MPOU3BOACTBEHHOM
MMPOTPAMMBI IPEJANPUSATHS B YCJIOBUSIX CE3OHHOT'O
CIIPOCA HA NIPOJAYKIMIO

B cmamve npedcmasnenvt cospemennvlie nooxodvl K npOSHOZUPOSAHUIO 00BEMA NPOOAXNC
NPOOYKYUU NPeOnpusimusi 8 YClOGUSX Ce30HH020 cnpoca. Hccaedosana ce3oHHAs cocmasnsowas
npou3eo00cmea MonouHou npoodykyuu. Ilocmpoena moodens npocHo3a O MACAA CIUBOUHOZO,
onpeoenena mouHoCnbs MOOeIU U NPOSHO3HbLE 3HAUEHUST 00beMa NPOOaiC.

Kniouesvle cnosa: npouzso0CmeeHHas npocpaMma Rpeonpusimus, Ce30HHbIL CHpPOC,
NPOCHO3HBIE 3HAYEHUSL 00BEMA NPOAAIIC.
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THE INDUSTRIAL ENTERPRISE PROGRAMS INDICATORS
FORECASTING IN THE CONDITIONS OF THE
SEASON PRODUCTION DEMAND
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The modern forecasting approaches of sales-productions volume of the enterprise in the
seasonal demand conditions are presented in article. The seasonal component of dairy production
manufacture is investigated. The forecast model for butter is constructed, accuracy of model and
look-ahead values of sales volume is defined.

Keywords: the enterprise production program, seasonal demand, look-ahead values of
sales volume.
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IKOHOMHYECKHE aCHEKThI IIPOMU3BOACTBA MPOAYKTOB INUTAHUSA

VK 657.41/45

H.A. WIIIOXUNHA, A.Il. CUMOHEHKOBA

NMHHOBAIIMOHHBIE TOAXOAbI K YIIPABJEHUIO 3ATPATAMMU
B IIMIIEBOU U IIEPEPABATBIBAIOHIEXU ITPOMBINIVIEHHOCTH

Inaenas yeav co8PeMeHH020 NPOMBIULCHHO20 NPEONPUSMUSL 8 YCIOGUSX PehOpMUPOSAHUSL
OKOHOMUKU U Nepexo0d HA MeXNCOYHAPOOHble CMAaHOApmvl — 3MO pa3pabomka u eHeOpeHue Ha
npakmuke IKOHOMUHECKU IDHEKMUSHOU MemOOUKU YNpaelieHuecko2o yuema 3ampam u
KANbKYAUPOBAHUSL  CeOeCmouMocmuy  npooyKyuu. B yensax oKazanus nomMowu npeonpusimusim
dobvisaroujell cghepvl NUWEBO NPOMBIUIEHHOCMU 6 peuleHul OAHHOU NpodiemMbl NposedeHd
HAYYHO-UCCTIe008AMENbCKAsE paboma, pe3yibmamom KOMopo2o SGISAemcs paspabomka Memooux
VAPAGIEHUEeCKO20 — yuema — 3ampam, — CHOCOOCMEYIOWas  IPhekmusHomy  Gopmuposanuio
cebecmoumocmu 8blnyCcKaemMol nPoOyKYuu.

Kniouesvle cnosa: nuwesass u nepepabamvidaiowyas NPOMbIULEHHOCb, Ce6eCmoumMocms
NPOOYKYULU, MOOCTb YAPAGIEHUECKO20 YUema 3ampan, MoOelb YPAGIeHUeCK020 yiema 3ampam no
ONEPAYUOHHBIM CE2MEHMAM.
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N.A. ILYUKHINA, A.P. SIMONENKOVA

INNOVATIVE APPROACHES TO THE MANAGEMENT OF COSTS
IN THE FOOD AND PROCESSING INDUSTRY

The main objective of the modern industrial enterprise in terms of economic reform and
transition to international standards - is the development and implementation in practice cost-
effective methods of managerial cost accounting and calculation of cost of production. In order to
assist power companies in the mining areas of food industry in addressing this issue carried out
research work, which results in the development of methods of managerial cost accounting that
promotes the efficient formation of the product cost.

Keywords: food-processing industry, production costs, the model of managerial cost
accounting, model of managerial cost accounting for operating segments.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMH TPeOOBAHMAMHU K 0(pOPMIICHHUIO
HAYYHBbIX CTaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKalny, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UMETh CIUIONIHYI0 HyMEpaIHIo.

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

* B o1HOM COOpHHMKE MOXKET OBITh OIyOJIMKOBAaHA TOJBKO OJHA CTaThs OJHOrO aBTO-
pa, BKJIII04Yasi COaBTOPCTBO.

* CtaThu JOJKHBI ObITh HaOpanbl mwpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblii oTcTynm — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJIE — 2 CM, TOJIsI BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMIINA U HMHUIIAATBI aBTOPOB 0053aTENIbHO AYOIUpY-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

» K crarbe mpusiaraetrcss aHHOTAIMS U TepeYeHb KIIOUEBBIX CIIOB HAa PYCCKOM U aHT-
JIMACKOM SA3BIKE.

» CBenieHus 00 aBTOpax MPHUBOAATCS B TaKoM mocieaoBarenbHoCcTH: Damunus, ums,
OTUECTBO; YUPEKJCHHE WJIM OpraHU3alus, ydeHas CTENeHb, yUCHOE 3BaHUE, OJDKHOCTb,
aapec, TenedoH, AIEKTPOHHAS TOYTA.

* B TekcTe cTaThby JKEIaTeNIbHO:

- HE IPUMEHATH 000POTHI Pa3rOBOPHON peur, TEXHULIU3MBI, TPO(EeCCHOHAIU3MBL;

- HE MPUMEHSATH JJI1 OJTHOTO U TOTO K€ MOHATHS pa3iNyuHble HAyYHO-TEXHUYECKUE
TEPMUHBI, OJU3KHE MO CMBICITY (CHHOHHMMBI), a TaKXKe MHOCTPAaHHBIE CJIOBAa U TEPMUHBI IIPU
HaJIMYMU PaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

- HE IPUMEHSTH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHATh COKpALIECHUS CJIOB, KPOME YCTAHOBJIEHHBIX MpPaBWJIAMU PYCCKON
opdorpaduu, COOTBETCTBYIOLIMMU T'OCYIaPCTBEHHBIMH CTaHJAPTAMHU.

» Cokpanienust 1 a0OpeBUATYphl JOJIKHBI PaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO

YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThHU.
» @opmyJnl ciaeayeT Habupath B peaaktope dopmyn Microsoft Equation 3.0. ®@opmy.ibl,
BHe/IpeHHbIEe KaK H300pakeHue, He JOMYCKAIOTCs!

* PucyHKHM U Ipyrue WUIIOCTpAluu (YepTexKu, TpapuKu, CXeMbI, TUarpaMMbl, (POTOCHUMKH)
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHMHAIOTCSI BIIEPBBIE.

* [loanucu K pucyHKaM (MOJTYXUPHBIN WPUPT KypcuBHOTrO HauepTanus 10 pt) BelpaBHUBa-
0T I10 LEHTPY CTPAHUIIBI, B KOHIE MIOIACH TOYKA HE CTABUTCS:

Pucynoxk 1 — Texcm noonucu

C nosiHOM Bepcueit TpeboBaHMi K 0(OPMIICHUIO HAYYHBIX cTaTeil Brl MOXkeTe 03HaKOMUTD-
Csl Ha caliTe Www.ostu.ru.
IInama c acnupanmos 3a onyoaukosanue cmameti He 83UMAEMCHL.
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