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JLA. CAMO®AIJIOBA, E.B. KIIMMOBA

MOJJNP®UKALINSA 3AITACHBIX ITOJIMCAXAPHUOB ITPOPACTAIOIIIUX
CEMSIH I'PEYUXH KAK ®PAKTOP OBECIIEYEHMWS
TEXHO®YHKINOHAJIbBHBIX CBOUCTB

Buisienenvt cmpykmyphas moouguxayust u uzsmenenue QyHKYUOHATbHO-MEXHOL02ULECKUX
Xapaxmepucmux 3andcHbX NOIUCAXAPUOOS CEMSIH ZPeUxu npu nPopacmanuu, YCMaHoG1eHbl On-
MUMAIbHBle CPOKU npopacmanus 00 36 4 ¢ no3uyuU COXPAHeHUsi KPAXMaia Kak cmpykmypooopa-
3y10Wec0 KOMNOHEHMA BOOHLIX Oucnepcuil. [lonyuennvle pe3yibmamul Y4meHvl npu paspabomre
OCHO6bl U3 npopacmarnuwjux cCcemsan U pacmumeibHo-MOJI04YHbIX I’lpO()meOG d)yHKL[MOHa]leOﬁ
HanpaejleHHocmu.
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L.A. SAMOFALOVA, E.V. KLIMOVA

MODIFICATION OF SPARE POLYSACCHARIDES IN GERMINATED
BUCKWHEAT SEEDS AS A FACTOR OF PROVIDING TECHNICAL AND
FUNCTIONAL PROPERTIES

Structural modification and change of functional-technological characteristics of spare
polysaccharides in germinated buckwheat seeds is revealed, optimal period of germinating (to 36
hours) from a position of starch saving as a structure formation component of aqueous dispersions
is determined. Obtained results are considered in development of a functional orientation basis
made of germinated seeds and vegetable and dairy products.

Keywords: starch, germinating, modification, a buckwheat.
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H.A. BEPE3MHA, C.5. KOPSIUKMHA, H.B. 3AMLIEB, A.C. XOMSKOB
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200HbIMU nopowKkamu Ha Kkaivecmeo Xﬂ€606y]l0‘lelx uzoenutl uz cmecu pJfCaHOIJ U NUUEHUYHOLL MYKU
Memooom CUMNieKc-peulemuamoco niaHupoearnus IKCnepumenma.
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N.A. BEREZINA, S.YA. KORYACHKINA, N.V. ZAITSEV, A.S. KHOMYAKOV

RESEARCH OF INFLUENCE OF NONCONVENTIONAL

RAW MATERIALS AS A PART OF FLOUR MIXES
FOR RYE AND WHEATEN BAKERY PRODUCTS

The results of research of influence of composition of flour mixture are presented, with
fruit-baccate powders on quality of bakegoodss from mixture of rye and wheat flour by the method

of the simplex-lattice experiment planning.

Keywords: rye flour, wheat flour, powder of apples, brier, banana, , simplex-lattice design

of experiments, ready flour mixture, quality.
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O.A. ITAJIMMOBA, E.M. 3/IPABOBA

ITPOTEOMHBIE UBMEHEHUSA ChIPOBAJVIEHBIX ITPOJAYKTOB
N3 1roBAANHDbI

H3yuenvi npomeomHvle USMEHEHUS MACHBIX CbIPOBSIEHBIX NPOOYKIMOS, NPOU3BOOUMBIX HO
PA3TUYHBIM MEXHOIOSUAM U PA3TUYHbLIMU OMeYeCmeeHnbiMU npousgooumenimu. Ilokasano, umo
npu noobope mexHoI02uil ColpOBsIEHbIX NPOOYKMOE Cledyem YUUmvléams He MOIbKO UMEHeHUe
06wezo0 Konuyecmea 6eiKka, Ho U COOMHOULEHUE COLePACTBOPUMbBIX U 8000PACMBOPUMbBIX (paKkyuil
u pacnpedenerue 6eiKo8 no Ypaxyusim.

Kniouesvie cnosa: msico, nezamenumvlie aMUHOKUCTIONbL, GLIEHUE NPOOYKMOG.
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O.A. SHALIMOVA, E-M. ZDRABOVA

PROTEOME CHANGES UNCOOKED JERKED BEEF PRODUCTS

Examined proteomic changes uncooked jerked meat products produced by different
technologies and different domestic manufacturers. It is shown that the selection of technologies
uncooked jerked products should take into account not only the change in the total protein, and the
ratio of salt-soluble and water-soluble fractions and the distribution of the proteins of the fractions.

Keywords: meat, essential amino acids, dried foods.
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E.J. IIOJISIKOBA, M.A. 3BAUKNHA

BUTAMUWHHBIN 1 MUHEPAJIBHBII COCTAB JIbHA ITUIIIEBOT O,
PEAJIM3YEMOI'O HA ITOTPEBUTEJIBCKOM PBIHKE KYPCKA

B cemenax nvna nuwesoco copmos «Kyopsaui» u «Pyueexk» YCMAHOBIEHO GblCOKOE
co0epacane HCUPopacmeoOpPUMbIX UMAMUHOG, d MAKJice Muamuna u goauesou kuciomol. Cemena
JbHA nuujesozo copma «Kyopsiui» omauuaromest 8vblCOKUM cooepiicanuem machus, gocgopa u
Kkamvyus, a copma «Pyueex» — xamuem. Hauborvuiee codepoicanue 6apus, Huxens u Xpoma
OMMeUeHO 6 CeMeHax bHA nuwesoeo copma «Pyueex» no cpasnenuro ¢ opyeum copmom coomseem-
cmeenno Ha 15,0%, 11,8% u 15,4%.

Knrouesvie cnoea: sumamumol, MUHEPALbHBIL COCMAB, MUKPOJICMEHMbL, MAKPOIICMEHMbI,
nokasamenu 6e30NACHOCMU, CMeNeHsb YO081eME0PeHUs. CYMOYHOU NOMPeOHOCML.
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E.D. POLYAKOVA, M.A. ZAIKINA

VITAMIN AND MINERAL COMPOSITION OF FLAX FOOD SOLD
IN THE CONSUMER MARKET OF THE KURSK

The seeds of the flax food varieties «Kudryash» and «Rucheek» is set high content of
fat-soluble vitamins, as well as thiamine and folic acid. Flax seeds edible varieties «Kudryash» is a
high content of magnesium, phosphorus and calcium, as a kind of «Rucheek» — potassium. The
highest concentration of barium, Nickel and chromium noted in the seeds of flax food grade
«Rucheek» in comparison with other varieties respectively by 15,0%, 11,8% and 15,4%.

Keywords: vitamins, mineral composition, microelements and macroelements, safety
performance, the degree of satisfaction of daily needs.
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.M. CHERNUKHA, O.A. SHALIMOVA, M.V. RADCHENKO,
G.G. SELEMENEV, J.S. MAKEEVA

RESULTS OF MONITORING OF PORK COMING
TO PROCESSING IN ORELREGION

The paper presents the results monitoring of pork coming to processing in the Orel region
(for example meat factory Agro firms «Lievens meat») for 2011. Set amount of pork quality of
different groups coming to the industrial processing, as well as the dependence of the nature of the
season autolysis proceeds pork.

Keywords: pork, NOR, PSE, DFD, Orel region.
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H.B. MA3AJIOBA, H.A.BEPE3HA, T.H. EFOPOYKNHA

MOJIEJMPOBAHUE COCTABA MYUHBIX CMECEM 1151 PXKAHO-
NIEHNYHBIX XJIEBOBYJOYHbBIX U3JIEJINU, OBOI'AIIEHHBIX
INUIEBBIMHA BOJIOKHAMUA

Ilpeocmaenenvl  pezynrbmamel — UCCIEO08AHUA  GIUAHUAL — COCMABA  MYYHOU  CMecCU,
0002aWeHHOl NUWEBLIMU BOJOKHAMU, HA KAYeCME0 X1eO00YI0UHbIX U30eNUll U3 CMeCU PHCAHOU U
NUEHUYHOU MYKU MEMOOOM CUMNILEKC-PEUemyamo2o NiaHUpOBaHus. SIKCHepUMEHMA.

Knrouegwie cnoea: poicanas mMyka, NueHUdYHAas MYKd, O8CSAHASL MYKA, Huljesvle 0JIOKHA,
cuUMneKc-peuiemuamoe niaHupo8aHue IKCHepUMeHma, 20Mo8as MyuHdasi CMecb, Ka4ecmeso.
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N.V. MAZALOVA, N.A. BEREZINA, T.N. EGOROCHKINA

MODELLING OF STRUCTURE OF FLOUR MIXES FOR THE RYE
AND WHEATEN BAKERY PRODUCTS ENRICHED WITH FOOD FIBRES

The results of research of influence of flour mixture enriched with dietary fibers on the
quality of bakery products made of a mixture of rye and wheat flour by the method of the simplex-
lattice experiment planning

Keywords: rye flour, wheat flour, oat flour, dietary fibers, simplex-lattice design of experi-
ments, ready flour mixture, quality.
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YK 663/813:[634.714+634.721]-021.632

O.A. BOTTIAHOBA

PABPABOTKA HTHHOBAIIMOHHOI'O COKOCOJIEPKAIIETO
HAIIUTKA HA OCHOBE BBI)KUMOK MAJIMHBI, YEPHOM
N KPACHOM CMOPO/INHBI

Ilpeocmasnensv nepcnekmusbl UCNOIb308AHUA BLIHCUMOK 200 MATUHBI, YEPHOU U KPACHOU
CMOPOOUHDBL 8 Kauecmee OCHOBHO20 Cbipbs OJi NPOU3BOOCEA HAMYPAIbHO20 COKOCOOEPHCAULe2o
HaAnUmMKQ Muna <«4ucmasl Smuxemka». B jnabopamopuu mexnonozuueckou oyeHku copmos
Bcepoccuiickoeo HUU  cenexyuu nnooosvix kyaemyp (BHHUCIIK) u3yuaiu 603MOJNCHOCHb
UCNONIb308AHUSA BbIHCUMOK MAIUHbL, YePHOU U KPACHOU CMOPOOUHbBL NpU NPOU3BOOCHEe HANUMKA
cokocodepacaujeco. bBuvinia npoeedena opeanonenmuveckas oyemka U UCCIC008AHbL PUIUKO-
XumuuecKue noxKasameny Kayecmeda paspabomanHbix apuaHmos Hanumkos. B pezynomame OvlLio
3aKII0YEHO, YUMo OAHHAs pa3pabomka umeem OOIbULLE NEPCREKTNUBLL 8 COKOBOM NPOU3BOOCHEe.

Kniouesvle cnosa: svloicumxu, 6mopuytbiil COK, peyenmypd, COKOCOO0epICAuUil Hanumox.
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0O.A. BOGDANOVA

DEVELOPMENT OF INNOVATIVE JUICE DRINK ON THE BASIS
RESIDUE OF RASPBERRY, BLACK AND RED CURRANT

The use of a residue of berries of raspberry, black and red currant as the main raw
materials for production of natural juice drink like "pure label" is represented perspective in this
plan. Possibility of use of a residue of raspberry, black and red currant by production of drink juice
was studied in laboratory of a technological assessment of grades of the All-Russian scientific
research institute of selection of fruit crops (VNISPK). The organoleptic assessment was carried out
and physical and chemical indicators of quality of the developed options of drinks are investigated.
It was as a result concluded that this development has big prospects in juice production.

Keywords: residue of berries, secondary juice, compoundings, drink, which contains juice.
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NPOLAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

YK 637.1:669.784.3

X.M. CYXOBA, HM. MAH/IPO

TBOPOXXHBIN MPOJAYKT ®YHKIIMOHAJIBHOI' O HASHAYEHMUSI

Yemanoeneno ucnonvzosanue kedpogoii Myku ¢ yeavio 00602aujeHuss MEOPONCHO20
NPOOYKMA MUHEPATIbHOIMU 6eUjeCmEami, MUKPOINEMEHMAMU, UOOOM, GUMAMUHAMU, A MAKJCe
ocupamu, Oenxkamu, yenesodamu. JKup KeOpogvix opexoé omiauuaemcss Om Opyeux GvlCOKUM
cooepaicanuem NOTUHEHACLIYEHHBIX HCUPHBIX KUCLOM, 0COOEHHO TUHONEBOI.

Kntouesvle cnoea: meoposicHulii NPoOYKm, MyKa Keopo8o2o opexd, (HYHKYUOHANbHbIIL
npooyKm.
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KH.M. SUKHOVA, N.M. MANDRO

CHEESE PRODUCTS FUNCTIONAL PURPOSE

It was stated that the use of a cedar flour for the purpose of enrichment of a cottage cheese
product by mineral substances, microcells, iodine, vitamins, and also fats, fibers, carbohydrates. Fat
of pine nuts differs from other the high maintenance of polynonsaturated fat acids, especially
linoleic.

Keywords: curd product, flour cedar, functional product.
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H.H. KOPHEH

UCCJEJOBAHUE COCTABA U CBOVICTB BAJI
W3 CEMSTH BHUHOTPAJIA

B cmamve npedcmasnenvt pezynvmamel ucciedo8anuii cocmasd, mexHoao2udecku u Qu-
3U0N02UYeCKU PYHKYUOHANbHBIX ceoticm8 BAJ[ uz cemsan eunozpada, noayueHHoU no UHHOBAYUOH-
HOU MeXHONO02UU C NPUMEHEHUEM MEeMo0d MeXaHU4ecKoU aKmugayuu.

Knroueswie cnosa: bAJl, makpo- u MUuKpoHympueHmol, MeXHOI02ULECKU U PUUOIOSULECKU
DYHKYUOHAIbHBIE CEOUCMBA, PEKOMEHOAYUU NO NPUMEHEHUIO.
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2. lllep6akoB, B.I'. JlabopaTopHBIii MPAaKTHKYM IO OMOXMMHH M TOBapOBEAECHHUIO MacIW4HOTO Cchipbs / B.I.
[lep6axos, C.b. MBanunkwuii, B.I'. JlobanoB. — 2-e u3., nepepad. u aom. — M.: Komoc, 1999. — 128 c.

Kopnen Hukouaaii HukosnaeBuu

I'HY KpacHogapckuit Hay4HO-HUCCIEA0BATENbCKUM HHCTUTYT XpPaHESHUS

1 iepepaboTKH CeNbCKOX03SHCTBEHHON TTPOayKINK Poccenpxo3akaaeMuu
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N.N. KORNEN

STUDIES OF THE COMPOSITION AND PROPERTIES
OF SUPPLEMENTS (BAA) BASED ON GRAPE SEED

The results of research, technology and physiologically functional properties of dietary
supplements grape seed produced by innovative technology using mechanical activation.

Keywords: dietary supplements, macro-and micronutrients, technologically and physiolog-
ically functional properties of, and recommendations for use.
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JLLA. CAMO®AJIOBA, O.B. CAOPOHOBA, JI.11. IMAPKOBA

BJIMAHUE TEXHOJIOTHYECKUX HAPAMETPOB HA TEXHO-
®YHKHHOHAJIBHBIE CBOUCTBA U OBCEMEHEHHOCTD
JAUCHEPCHUHU U3 TPOPACTAIOIINX CEMSH COHN

Cmamucmuyeckas 0o6pabomxa pe3yibmamos Cepuiinbix UCHbIMAHUL GIUAHUS HA MEXHO-
DYHKYUOHATbHBIE CEOUICMBA U 0OCEMEHEHHOCTb OUCNEPCULL U3 NPOPACMAIOWUX CEMSIH COU NO360IU-
Ja 8b1A6UMb 0684 Onpedensiouue GaKmopa: cmeneHs USMeNb4eHUs U 8pemMst 001y UeHUsL.

Kniouesvie cnosa: npopacmanue, OUcnepcusi u3 Cemsit cou, epemsi 00ayyenus, nOCMopoH-
HAS MUKpO@opa.
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OpoBCKH TOCYIAPCTBEHHBIH HHCTUTYT SKOHOMHUKH M TOPTOBIIN
Kangunat hu3nko-MareMaTHdecKux HayK, JOUEHT Kadenper
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L.A. SAMOFALOVA, O.V. SAFRONOVA, L.I. SHMARKOVA

THE INFLUENCE OF TECHNOLOGICAL PARAMETERS ON TECHNO-
FUNCTIONAL PROPERTIES AND DISSEMINATION MADE
DISPERSIONS OF GERMINATING SOYBEAN SEEDS

Statistical analysis of results of serial testing the influence of technological parameters on
techno-functional properties and u dissemination dispersions from germinating soybean seeds ena-
bled the identification of two determining factors: the degree of comminution and the exposure time.

Keywords: germination, dispersions from soybean seed, exposure time, extraneous
microflora.
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N.B. BUBHK

PA3PABOTKA TEXHOJIOI'MH SKCTPAKTOB
N3 JTUKOPACTYIIUX AT'OJ CEMEUCTBA BEPECKOBBIX

OO0HUM U3 NepPCneKmUGHbIX HANPAaBNIeHUll UCCIe008aHULl  AGTAemcsa  pa3pabomka U
8HeOpeHue 8 Npou3BoOCME0 NPOOYKMOE (DYHKYUOHANbHO2O HA3HAYEHUSl HA OCHOBE UCMOYHUKOS
PACMUMEeNbHbIX — AHMUOKCUOAHMO08,  NOBLIUAIOWUX — CONPOMUBTIAEMOCMb  Op2AHUBMA K
Hebnazonpuamuuim axmopam cpeovl. Pazpabomana mexmono2us s3KCmpaxmos u3 OUKOPAcmyujux
200 cemelicmea 8epeckosvix. Hcciedosanvl noxkasamenu Kauecmea 8 npoyecce npou3eoocmed u
XpaHeHUsl.

Knwuesvie cnoea: skcmpaxm, 3sKcmpazuposauue, A200bl, NOKA3AmMenu Kauecmad,
noaugheHobHbIE Beuecmaa.
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[.V. BIBIK

EXTRACTS FROM THE DEVELOPMENT OF TECHNOLOGY
WILD BERRIES HEATHER FAMILY

One promising area of research is the development and introduction of products based on
the functionality of plant sources of antioxidants that increase the body's resistance to
environmental stress. The technology of extracts from wild berry heather family. Investigated quality
during production and storage.

Keywords: extract, extraction, berries, quality, polyphenolic substances.
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TOBAPOBELNEHUE
MMULLIEBBIX ITPOAYKTOB

YK 665.583:006.15.8

O.A. PA3AHOBA

OIIEHKA BE3OINACHOCTMU KEBATEJIbHOM PE3UHKH

B cmamve npusedenvi kpamkue ceedeHuss 0 NPOUCXOHCOCHUU IHCEBAMENLHOU PE3UHKU, d
makace 0 Kuaccuuxkayuu npooykma. Ycmauosnenvl noxazamenu 0e30nacHOCmu e€ ¢ Mouku
3peHUsl  COOEPIUCAHUS MOKCUYHBIX MUKPOIEMEHMO8 U MUKPOOUOLO2UYECKO20 Olazononydus,
KOmMopbie Onpedensanuch ¢ HOMOWbIO COBPEMEHHbIX Memo008 UCCIe008AHUSL 6 YCAOBUSX
aKKpeOumoBanHou 1abopamopuu.

Kniouesvie cnosa: odicesamenvhas pesunka, nokazamenu Oe30NACHOCMU, MOKCUYHbIE
MUKDPOIIEMEHMbL, MUKPOOUOIOSUYECKUE NOKA3ANEU.
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0O.A. RJAZANOVA

SAFETY ASSESSMENT OF CHEWING GUM

Short data on an origin of chewing gum, and also on product classification are provided in
article. Indicators of its safety from the point of view of the maintenance of toxic microcells and
microbiological wellbeing which decided on the help of modern methods of research in the
conditions of the accredited laboratory are established.

Keywords: chewing gum, safety indicators, toxic microcells, microbiological indicators.
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OKOJIOIrnA U BE3OINACHOCTb
MALLEBbLIX ITPOAYKTOB

VK 633.853.494:57.087.1:543.641

C.M. MOTBUIEBA, 10.B. MEPEHKOBA, B.A. I'VJINZIOBA, P.B. IIIYUKA,
M.E. MEPTBHUIIIEBA, B.A. KPABYEHKO

BJIMAHUE ITPUPOJAHBIX MUHEPAJIOB (HEOJINTOB)
TEPBYHCKOI'O 1 XOTBIHEIIKOI'O MECTOPOXKJIEHUM
HA MOP®O0JIOT O-BUOXUMUYECKUE MMOKA3ATEJIA PACTEHU
PAIICA B YCJOBHUAX AI'POIKOJIOTMYECKOI'O OIBITA'

Paccmompeno enusinue ycioguil azpodKkoI02UYEcKO20 ONbIMa ¢ 803PACMAIOWUMU 003AMU
NpUpPoOHbIX Munepanog TepbOyHckozco u XombiHeyKo2o Mecmopo*COeHUull Ha Ouomempuyeckue,
Mopomempuueckue nokazameny u NeMeHmHbIL COCMA8 panca Apo8o2o. YcmaHosneHo eiuanue
8ApPUAHMO8  AZPOIKONIOZUHECKO20 ONbIMA HA  poCcm, passumue  pacmeHull, HeKomopbvle
Moppomempuueckue noxazamenu 1Ucmves, QOpMUpoBare 301bH020 COCmasa ucmves. Buiagnenvl
ocobeHHOCMU cmMpOeHUs A0aKCUANbHOU, AOAKCUATbHOU NO8EPXHOCMEll TUCMbes panca U GusAHUe
8apUAHMO8 ONbIMA HA KOJIUYECM80 U paszmep ycmvuy. YcmanoeieH NOpAOOK HAKONJIeHUs
9EMEHMO8 8 TUCbAX U CIMEOAX panca.

Knrwouesvie cnosa: nucmos panca, cmebnu panca, buomempuyeckue u Mopgomempuyeckue
noxasamenu, 371eMeHMHbIL COCMAS, CKAHUPYIOWASL INEKMPOHHASL MUKPOCKONUSL.
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S.M. MOTYLEVA, YU.V. MERENKOVA, V.A. GULIDOVA, R.V. SHCHUCHKA,
M.E. MERTVICHEVA, V.A. KRAVCHENKO

THE INFLUENCE OF NATURAL MINERALS (ZEOLITE)
OF TERBUNSKY AND KHOTYNETSKY FIELDES ON THE
MORPHOLOGIKAL AND BIOCHEMICAL PARAMETERS
IN RAPE PLANT AND AGROECOLOGICAL EXPERIENCE

The influence of natural minerals (zeolite) of Terbunsky and Khotynetsky fields on the
morphological and agroecological The influence of the agro-ecological conditions of the experiment
with increasing doses of natural minerals and Terbunsky Khotynetsky deposits on biometric,
morphometric parameters and elemental composition of spring rape. The effect of variations of
agroecological practices on the growth and development of plants, leaves, some morphometric
parameters, the formation of ash leaves. The features of the structure of adaxial, abaxial surfaces of
the leaves of rape and impact options to experience the number and size of stomata. A procedure for
accumulation in the leaves and stems of rape.

Keywords: leaves of rape, rape stalks, biometric and morphometric characteristics,
elemental composition, scanning electron microscopy.
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YIK 614.7:633.]-074

E.A. KY3HELIOBA, 1.H. TAPAMOHOB, B.10. 3OMUTEB, E.1O. [IOTPEGA

NCITOJBb30BAHUE KOMIIVIEKCOHOB XUHA30JINJI-
POPMA3AHOBOI'O PAJA JJIs1 OBHAPYKEHUA TAXKEJBIX
METAJIJIOB B MOPOOJIOTHYECKUX YACTAX 3EPHA

Ilpusedenvl pesyromamol 2UCMOXUMUYECKUX UCCIEO08AHULL 3EPHOBKU NULEHUYbL, DPI*CU U
mpumuxaine, 8blNOJHeHHble ¢ UCNOIb308anueM muxpockona Axioskop 2 MAT gupmwr «Carl Zeiss»
MemoooM KOHMPACMUPOBaHUs 8 ceemaom noje. M3yuena 1okaiuzayus KOMNIeKcos opmazanos c
MAACETBIMU MEMALNAMU 68 MOPPON0SULECKUX Yacmax 3epHosku. OmmeyeHo, 4mo KOMNIEKCbl C
HUKeNeM DPACNONONCEHbl 2AABHbIM 00PA30OM 8 MENCKIEMHUKAX, N0 KOMOPbIM OCYWeCmBNnemcs
mpaucnopm uoHos. Komniekcol ¢ Kaomuem u CEUHYOM pacnpeoeieHvl 8 nepueputieckux ciosx
3epHO6KU DOJlee PABHOMEPHO, OOHAPYIICUBATOMCSL 8 0O0IOUKAX U KIEMKAX AACUPOHOBO20 CIOSL.

Knrwuesvie cnosa: KOMnﬂeKCOO6pa3OGGHM€, )CMHCIS’O]lu]l-d)OpMCZS’aHbl, maofceiible memaiiivl,

JloKaiuzayus, 3epHo 371aK08blx KyJl1bmyp.
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E.A. KUZNETSOVA, ILN. PARAMONOYV, V.YU. ZOMITEV, E.YU. POTREBA

USE OF QUINAZOLINE (HINAZOLIL)-FORMAZANS COMPLEXES FOR
HEAVY METALS DETECTION IN MORPHOLOGICAL PARTS OF GRAIN

The results of histochemical studies of wheat, rye and triticale grains are given. Studies are
performed using a microscope Axioskop 2 MAT produced by «Carl Zeiss» and contrast in the bright
field technique. Localization of formazans complexes with heavy metals in the morphological parts
of grains have been studied. It is noted that complexes containing nickel are located mainly in the
intercellular spaces, ions transport is realized through these spaces. Complexes with cadmium and
lead are distributed in the peripheral layers of grains more evenly and can be found in the shells

and aleurone layer cells.

Keywords: complex formation, quinazoline(hinazolil)-formazan, heavy metals, cereals

grain.
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UCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbLIX TOBAPOB

YK 637.1:339.13.017

A.Il. CUMOHEHKOBA, T.H. IBAHOBA

AHAJIM3 NIOTPEBUTEJIBCKOI'O PBIHKA
MOJIOKOCOAEPXKALIUX MPOAYKTOB

B cmamve npugedenvl mapxemunzosvle UCCLEO08AHUSL PUIHKA  MOLOKOCOOEPHCAUUX
nPOOYKMO8, NPOAHATUSUPOBAHA CIPYKMYPA ACCOPMUMEHMA, MOP208ble MAPKU U NPOU3E0OUmeN.
Hccenedosanvl nompebumensckue npeOnoumeHus u MOMUSAyuU npu 6vloope, O0AHA OYEHKA
Kauecmea MOAOKOCOOEPHCAWUX NPOOYKMOS, NPeOCMAGLeHHbIX 6 POZHUUHBIX CIMPYKMYpax 20pood
Opna. Onpedenenvl  NOMEHYUATbHBIE — «BOZMONCHOCHU» — MOIOKOCOOEPHCAWUX — NPOOYKMOE,
0602aeHHBIX KOMNLEKCOM (DUUON0SULECKU (DYHKYUOHATLHBIX UHSDEOUCHINOE.

Knroueevie cnosa: monoxocodepocawue npooyKmol, 60CMPeOOSAHHOCMb HA PbIHKeE,
nompedumenvckue NpeonoumeHUs U MOMUSAYUU, COYUANLHO-IKOHOMUHECKOe 0OOCHO8AHUE
APOOBUIICEHUSL  NPOOYKMOB,  AHKEMHO-ONPOCHbIL  MEmoo, MOO0eNb  USMEDEHUS  AAMEHMHbIX
nepeMeHHbIX.
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A.P. SIMONENKOVA, T.N. IVANOVA

ANALYSIS OF THE CONSUMER MARKET
OF THE COMBINED DAIRY PRODUCTS

In the article the marketing research of the market of combination products, the structure
of the product range, brands and manufacturers. Investigated consumer-economic preferences and
motivation in the selection, the estimation of the quality of combined products presented in the retail
structures of the city of Orel. Identified potential «possible» combination products, enriched with a
complex of physiologically functional additives.

Keywords: dairy products, demand of the market, consumer preferences and motivation,
socio-economic justification for the promotion of products, personal-survey method,
the measurement of latent variables.
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VK 663.8:658.8

O.I'. MOTBIPEBA, M.C. KYPAKHUH, B.C. CMETAHUH

MAPKETHUHI'OBBIE UCCJUIIEJJOBAHUSA TIOTPEBUTEJIBCKHUX
HPEAITIOYTEHMHU B OTHOIIEHUU MOPCOB B I'. KEMEPOBO

Hannas paboma nanpaeiena Ha uzyueHue nompeoumenbCkux nPeonoumeHuli HacereHus
2. Kemeposo 6 ommuowenuu Mopcos, CMPYKmMypbl QACCOPMUMEHMA MOPCO8, NPeoiacaemblx
npeonpuAmuUAMY  00WeCmEeHHO20 numanus. B cmamve paccmompena cmeneHb 3HAYUMOCHIU
nompebumenbCKux Ceolcme Mopcog Ol PA3IUYHBIX SPYHN HACENEHUs, U3VYeHbl NpeonoumeHus
pecnondenmos npu evlbope Mmopcos. Ha ocnose nomyueHHvIX OAHHbIX COCMAGIEH COYUANbHO-
demozpaghuueckuii nopmpem nompeoumens MOpcos.

Knwouegvle  cnosa:  mopc,  nompebumenvckue — NpeoOnoumenus, — npeonpusimus
0buecmeenHo20 NUMAanusl.
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WUccaenoBanne PBIHKA MPOJI0BOJbCTBCHHBIX TOBAPOB

CONCERNING BERRY JUICES TO KEMEROVO

This work is directed on studying of consumer preferences of the population Kemerovo
concerning berry juices, studying of structure of the range of the berry juices offered by catering
establishments Kemerovo. In article degree of the importance of consumer properties of berry juices
for various groups of the population is considered, preferences of respondents are studied at a
choice of berry juices. On the basis of the received data the social and demographic portrait of the
consumer of berry juices is made.

Keywords: berry juice, consumer preferences, catering establishments.
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TexHogorus u TOBApOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VK 339.138:664.84

A.B.TABMHCKMHI, O.B. TOJIVB, O.B. )KYKOBA

HUKPbI U3 KABAYKOB

CIIMCOK JIMTEPATYPbI

NCCIEAOBAHUE TOBAPHOI'O ITPEVIOKEHUSA PBIHKA

B cospemennvix ycnosusx mpebyrom enyb60K020 HAy4HO20 UCCIe008AHUA U NPAKMULECKO20
peweHuss 80npocvl OPMUPOBAHUSA PeSUOHAIbHBIX O0B0UHBIX PBLIHKO8. B cmamwe npedocmasinensi
pe3yavmamol UCCAE008AHUA COCMOAHUSA NPEONONCeHUs UKPbl U3 Kabaukoe Ha puiHke 2. Kemeposo,
Komopble Mo2ym Oblmb UCNOIb308AHbI PEUOHATLHBIMU NI0000B80UHBIMU NPEONPUATIUAMU NpU
Gopmuposanuy U pacuuperuy AcCoOpmuMeHma nPousgooUMol NPoOYKYUU U3 Cblpbsi MeCMHO20
npoU3PACMAaHU.

Knrwouesvie cnosa: ukpa uz kabauxkos, mosapnoe npeonodjcenue, accopmumMenm 060uHOU
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A.B. GABINSKIY, O.V. GOLUB, O.V. ZHUKOVA

OF CAVIAR FROM VEGETABLE MARROWS

RESEARCH OF THE COMMODITY OFFER OF THE MARKET

Ne 1(18) 2013



WUccaenoBanne PBIHKA MPOJI0BOJbCTBCHHBIX TOBAPOB

In modern conditions questions of formation of the regional vegetable markets demand in-
depth scientific study and the practical decision. Results of research of a condition of the offer of
caviar are presented in article from vegetable marrows in the market Kemerovo which can be used
by the regional fruit and vegetable enterprises during the forming or expansion of the range of made
production from raw materials of local growth.

Keywords: caviar from vegetable marrows, commodity offer, range of vegetable
production.
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OKOHOMMUYECKUE ACIIEKTbI
[NPOU3BO/LCTBA lNPOLAYKTOB ITUTAHUA

YK 339.137.24:664.66.016-027.45

H.C. MELIEPAKOBA

IHEPCIIEKTUBBI PASBUTUA U YBEJIMYEHUS
KOHKYPEHTOCIIOCOBHOCTH XJIEBA HA OCHOBE KPUTEPUEB
MNOTPEBUTEJbCKOM MOJIE3HOCTHU U BE3OITACHOCTH

B cmamve npedcmasnena memoouxa KOMIAEKCHOU OYeHKU KOHKYPEHMOCHOCOOHOCmU Xie-
6a u x1e600yI0UHbIX U30eNUll, NO3BONAOWA PEUUMb MHONCECB0 3a0ay OJisi npousgooumenell u
onpedenums Hauboiee 3HAUUMble Kpumepuu 6e30nacCHOCMU U ROMpedumebCKOU NOAe3HOCMU NPo-
dyKyuu 8 xo0e onpoca nompedoumenei.

Kniouesvie cnosa: xneb, xne6obynrounvie uzdenusi, KOHKYPEHMOCHOCOOHOCb, Kpumepuu
bezonacnocmu, Kpumepuu nOmpedumenbCKou nOJe3HOCMU.
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N.S. MESHCHERYAKOVA

PROSPECTS OF DEVELOPING AND INCREASING COMPETITIVENESS
OF BREAD ON THE BASIS OF CONSUMER UTILITY
AND SECURITY CRITERIA

The paper presents a methodology of integrated assessment of competitiveness of bread and
bakery products, which allows to solve many problems for producers and to identify the most
important security criteria and consumer utility products in the consumer survey.

Keywords: bread, bakery products, competitiveness, security criteria, the criteria of
consumer utility.
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TexHogorus u TOBApOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VIK 642.5:658.51

E.H. APTEMOBA, B.C. MAKEEBA

OCOBEHHOCTH OPTAHM3ALIMU IITMTAHUA B IIEIINUX ITOXOJAX

B cmamve paccmompenvi ocobenHOCmuU NUMAHUA MYPUCHOE8 6 NEUUX NOX00AX: MEHIO,
pedicum numanus, mpebosanus K NPoOyKmam u Rumvegoll 6ooe, nuujesvim dovaskam. Cocmasnen
nAMUOHesHbII payuon 0ns spynnst uz 10 yenosex u 08yx UHCMPYKIMOPOS U NPOU3EEOeH paciem e2o
CMOUMOCU.

Knirouesvie cnosa: numanue, noxoo, pexcum numanusi.

CIIMCOK JIMTEPATYPbI

1. ®usnueckas noaroroBka coTpyaHukoB OB/l kK BEIMOTHEHHIO CIY>KEOHBIX 3a/ad B Pa3jMUHBIX YCIOBHSIX
BHemTHe# cpensl: MoHorpadus / B.C. Makeesa, A.B. Kupukos, A.B. AngommnH. — Open: OplIOBCKUN FOPUIAIESCKUI
nHcTUTYT MBI Poccuu. — 2009. — C. 111-147.

2. Opranmzaiuss ¥ peXuM MUTAHWSI Ha MapIIpyTe Mmoxoja [DIeKTpoHHBIH pecypc]. — Pexkmm moctyma:
http://revolution.allbest.ru/sport/00043999_0.html

AptemoBa Enena HukonaeBHa

l'ocymapcTBeHHBIN YHHBEPCUTET — y4eOHO-HAYIHO-TTPONU3BOCTBEHHBIH KOMILICKC
JIokTOp TEXHUYECKUX HAYK, MPOdeccop, 3aBeAyIONTHi Kadeapoit

«TeXHONOTUs U OpraHU3aIMs MUTAHUS, TOCTHHHYHOTO X035HCTBA U TypU3Ma»
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-61

E-mail: aln@ostu.ru

MaxkeeBa Bepa CtenanoBHa

I'ocynapcTBeHHBIH yHUBEPCHUTET — y4eOHO-HAYYHO-IIPOU3BOICTBEHHBIH KOMILIEKC

JlokTOp menarorudeckux Hayk, rpodeccop, 3aBenyromuii kadenpoit «Typusm, pexpeanus 1 CiopT»
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-69

E-mail: vera_191 @mail.ru

E.N. ARTYOMOVA, V.S. MAKEEVA

PARTICULARITY OF CATERING DURING HIKING TRIPS

The article describes the food habits of tourists in hiking: the menu, the mode of the supply,
demand for products and drinking water, food additives. Compiled five diet for a group of 10 people
and two instructors and a calculation of the cost.

Keywords: food, hiking, diet.
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TexHogorus u TOBApOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

VYIK 637.5234+658.012.12+339.133.4

H.JI. HAYMOBA

HEHOBBIE XAPAKTEPUCTUKH CIIPOCA
HA HEKOTOPBIE BU/Ibl KOJBACHBIX U3/ IEJIUU

IIposedenvl mapremunzovle UCcIe008aHUsL YEHOBIX XAPAKMEPUCTIUK CNPOCA HA 8APEHbLE
U nonyKonuenvle Ko1hacel cpedu HacereHus: 08yx me2anonucos Ypanvcrkoeo ®@edepanvrnozo Oxpyea
— 20poooe Examepunbypea u Yensbuucka. Yemanosneno, umo 6 e. Examepunbypee cpeousis yena
NnoKynku Ha eapenvie xonbacwl eviute Ha 20,5% cpedneu yenvl nokynku 6 2. Uensbumcke, Ha
noaykonuervle konoacwl — Ha 11,4% coomeemcmeenno. B e. Examepunbypee uyscmeumenbHoCms K
yeHe 3aMemHo MeHbuLe: MOOANbHAS YYECMEUMETbHOCTb K YeHe HA 8apeHble KOI0Aachl COCmasisiem
30 pyb6./xe, na nonyxonuenvie — 40 py6./ke. Uenssbunckuii pviHOK KoAOACHuIX uzdeauti Oonee
yyecmeumenen K YeHam, mMak MOOAIbHAS YYBCMEUMENTbHOCHb K YeHe Hd 8apeHble KOoaDAcChl
cocmasasiem 20 py6./xe, na nonyxonuenvie — 30 pyo./xe.

Kniouesvie cnosa: yena, cnpoc, xonbacmvie usoenusi, MApKemMuH208ble UCCIeO08ANUS,
PBIHOK.
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N.L. NAUMOVA

PRICE CHARACTERISTICS OF DEMAND FOR SOME SAUSAGE

The marketing study of the price characteristics of demand for cooked and smoked
sausages in the population of the two cities of the Urals Federal District — 's. Yekaterinburg and
Chelyabinsk. Found that in the city of Yekaterinburg in the average purchase price of boiled
sausage up 20,5% of the average purchase price in Chelyabinsk, the smoked sausage — by 11,4%,
respectively. In Yekaterinburg sensitivity to price much lower: modal sensitivity to the price of
cooked sausage is 30 rub./kg of smoked — 40 rub./kg. Chelyabinsk sausage market is more sensitive
to price, so the modal sensitivity to the price of cooked sausage is 20 rub./kg of smoked — 30 rub./kg.

Keywords: price, demand, sausages, market research, market.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCS ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHMIO HAYYHBIX CTATEH

* O0BeM marepuaia, IpesiaraeMoro K MmyOJuKaruy, U3MepseTcsl CTpaHUIAMH TEK-
cTa Ha jiuctax ¢opmara A4 U COAEpXKUT OT 3 10 7 CTpaHMI], BCE CTPAHMIIBI PYKOIHCU
JOJKHBI UMETh CIUIOLIHYIO HyMEpPAaLHIo.

e Crarbs mpenoctasisieTcs B 1 sk3eMIuIsipe Ha OyMa)KHOM HOCHUTENE U B JJIEKTPOH-
HOM BuJI€ (IO AIEKTPOHHOH MOYTE WM Ha JII0OOM 3JIEKTPOHHOM HOCHUTETIE).

» Cratbu NODKHBI ObITh HaOpaHbl mpudtoM Times New Roman, pasmep 12 pt ¢
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO HIMpPUHE; ab3anHblil oTcTym — 1,25 cM,
mpaBoe 1oJie — 2 cM, JIEBOE IoJie — 2 CM, MOJisi BHU3Y U BBEPXY — 2 CM.

* Ha3zBaHue CTaTbHu, a TAKKC q)aMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s3aTeNLHO ,HY6J'II/Ipy-
FOTCS Ha aHTJIUMCKOM S3BIKE.

» K craThe nmpuiiaraeTcs aHHOTalMs M NEPEUYEHb KIIOYEBBIX CJIOB HAa PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

® CBCI[eHI/Iﬂ 00 dBTOpax IPHUBOIATCA B TaKOM IOCJIEI0BATEIbHOCTH: (-DaMI/IJ'II/I}I, ums,
OTUCCTBO; YUPCKIACHUC WM OpraHu3anus, yd€Hasd CTCIICHb, YUYCHOC 3BAHUC, NOJDKHOCTD,
ajpcec, TeJ'Ie(bOH, QJICKTPOHHAA I1OYTaA.

* B TekcTe cTaThy KeNaTeNbHO:

- HE IPUMEHSATH 000POTHI PA3rOBOPHOM peUH, TEXHUIIM3MBI, TPO(EeCCHOHATN3MBI;

- HE MPUMEHATH JJI1 OJIHOTO M TOTO K€ MOHATUS Pa3INYHble HAYYHO-TEXHUYECKUE
TEPMUHBI, OJTU3KHE TT0 CMBICITY (CHHOHUMBI), a TAK)KE WHOCTPAHHBIE CJIOBA U TEPMUHBI TIPU
HaJIMYMU PAaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3BIKE;

- HE IPUMEHSTH MPOU3BOJIBHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHSTh COKpAIIEHUs CJIOB, KPOME YCTAHOBJICHHBIX IPaBUJIAMU PYCCKOM
opdorpaduu, COOTBETCTBYIOLIUMU TOCYIapPCTBEHHBIMH CTaHJAPTAMH.

» Cokparmienuss u ab0peBHUaTypsl JODKHBI pacin(poBBIBATHCS MO MECTY IMEPBOTO
YIIOMUHAaHUS (BXOXKICHUS) B TEKCTE CTAThU.

o @opMyIbl creayeT HabupaTh B penaktope Gopmyn Microsoft Equation 3.0. ®op-
MYJIbl, BHEIPEHHBIE KaK N300pakeHue, He JOIyCKaroTCs !

* PucyHku u Apyrue WumocTpanuu (4epTexu, rpadukd, CXeMbl, TuarpaMmmbl, GoTo-
CHUMKH) CIIEIYET pacliojararb HEMOCPEACTBEHHO MOCIE TEKCTa, B KOTOPOM OHHM YIIOMHHA-
I0TCs1 BIIEPBBIE.

e [lonnucu k pucyHkaMm (IMOJY>KUpPHBIN mpudT KypcuBHOTO Hadyeptanus 10 pt) BbI-
PaBHUBAIOT M0 IIEHTPY CTPAHUIIbI, B KOHIIE MTOAMKUCH TOUYKA HE CTABUTCS:

Pucynox 1 — Tekcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTeil Bel MoxkeTe 03Ha-
KOMUTHCS HA caliTe www.gu-unpk.ru.

[Inara c acupaHTOB 3a OMyOJIMKOBAHNE CTATEH HE B3UMACTCH.

[IpaBo ucHoONIB30BaHUSA NPOU3BEIECHUN MPENIOCTABICHO AaBTOPAMHM HAa OCHOBAaHUU
1. 2 ct. 1286 Yeteproii yactu ['paxknanckoro Kogekca Poccuiickoit denepaumu.
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