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JLA. AT3AMOBA, 3.1II. MUHI'AJIEEBA, P.P. JIEBAIIOB, A.11. HUBAMET/IMHOBA,
P.I'. MYCU®VIIJINH, O.A. PELHETHUK

NCCIEAOBAHUE NPOLHECCOB OKHCJIIEHUA TOACOJIHEYHOI'O
U PATICOBOI'O MACEJI ITPM TEPMUYECKOM OGPABOTKE
BO ®PUTIOPE

B cmamve npogeden ananuz nepcnekmusHocmu npuUMeHeHUs: panco8o2o Macia 8 Kaiecmae
@dpumiopa. Ananusz opeanorenmuyeckux u GUIUKO-XUMUYECKUX noKazameJell ucciedyemozo pacmu-
MENbHO20 MACAA U 00XHCAPEHHOU NPOOYKYUU NOKA3AT YeAecO0OPA3HOCb UCHOIb308AHUSL PANCOBO20
macna 6 xavecmee @pumiopa ne bonee 3 u. Kpome moeo, ycmanosneno, umo uUCnoib3osanue
PAncogozo macia 3amedsnen npoyecc mepmuiecko2o OKUCIeHUs Gpumopa.

Knrouegwie cnosa. pancogoe macio, OKUCTUMETbHBIC NPOYECCHl, NEPEKUCHOE YUCIHO, UOOHOe
YUCTIO0, KUCTOMHOE YUCTIO.
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L.I. AGSAMOVA, Z.SH. MINGALEEVA, R.R. LEVASHOV, A.l NIZAMETDINOVA,
R.G. MUSIFULLIN, O.A. RESHETNIK

RESEARCH OF SUNFLOWER AND RAPESEED OILS OXIDATION
PROCESS IN THE DEEP FAT DURING THERMAL TREATMENT

In this paper the analysis of rapeseed oil usegeots as deep fat was carried out. The analysis
of organoleptic, physical and chemical indexe$iefdtudied vegetable oil and the deep fried praduct
showed usefulness of rapeseed oil as deep fabfanare than 3 h usage. Besides, it was reveakdd th
use of rapeseed oil slows down the process offdétbprmal oxidation.

Keywords:rapeseed oil, oxidative processes, peroxide vahaine value, acid value.
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VJIK 664.66

H.B. JIEMBEPOBA, f1.B. CTAPOBOMTOBA, O.B. YYTYHOBA

PA3PABOTKA PEIENTYP BYJIOYHBIX U3JIEJIUIA
C UCITIOJIB30OBAHUM PACTHUTEJIBHOI'O CBIPHA
HA ITPEAITPUATUAX OBIHECTBEHHOI'O IIMTAHUSA

B nacmosuwee epemsi akmyanvuvim 1615emcst hpopmMuposanue accopmumenma xne6ooynou-
HbIX U30eUll NOBBIUEHHOU NUWEBOU YEHHOCU HA NPEONPUSMUSX 00UWeCMBEeHHO20 NUMAHUs. Dmo
oocmuzaemces 3a ciem UCHONb308AHUS PACMUMENbHO20 ChIPbA 8 Kauecmee OONOTHUMENbHO20 peyen-
MYypHO20 KOMNOHeHma. B cmambe npedcmasiienvl pe3yiomamsl HAYYHbIX UCCIEO08AHULL NO UCNOIb-
308aHUI0 KOMNIEKCHOU 000a6KU, COCOosAWell U3 IbHAHOU MYKU U HOPOUKA CA0080U KDACHONIO0OHOU
PAOUNDBL, HA KAYECMB0 NUEHUYHO-PIHCAHBIX OYI0YHbIX Uz0enutl. M3yueHvl 0COOEHHOCIMU XUMUYECKO20
cocmasa u nUwegotl YeHHOCMU GHOCUMbBIX KOMNOHeHmMOo8. ONblmHbIM nymem Had OCHOBAHUU OAHHbIX
0€2yCMayOHHO20 AHAIU3A U PUIUKO-XUMUYECKUX NOKA3ameell Kauecmea Onpeoeietvbl ONmumaib-
Hble 003uposku abHAno20 nopouka — 10%e3amen wacmu porcanoit obotnou myxu u 4% nopowxa
€a0osou psabunbl 83aMmeH nueHuuHol xaebonexapuou myku 1 copma. Hccredosanue nuwegotl yenHo-
CMU NOTYYEHHBIX U30eNUll 8 CPABHEHUU C MPAOUYUOHHBIMU NOKA3AL0 Y8eNUYeHUe KOTUYeCHEd OeNKO8,
JHCUPOB U NUUYEBBIX BOTOKOH.

Knrouesvle cnosa:. xneb6obynounvie uzoenus, cadosas ClaoKOniI00Has paOunHa, TbHAHAS MYKd,
ACCOPMUMEHTN, XUMUYECKULL COCAB U NUWYeBAst YeHHOCMb.
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N.V. LEYBEROVA, YA.YU. STAROVOYTOVA, O.V. CHUGUNOVA

FORMULATION OF BAKERY PRODUCTS USING
VEGETABLE RAW MATERIALS IN CATERING SEGMENT

Currently, the actual formation of a range of bakeroducts increased nutritional value in the
catering segment. It is achieved through the usegétable raw materials as an additional compoént
the prescription. The article presents the resoitthe research on the use of complex additivessisting
of flax meal and powder garden red rowan on thdityuaf the wheat rye bakery products. Studied the
features of the chemical composition and nutritiar@due of insertion components. Empirically, based
data analysis and tasting of physical and chemiiudicators of flaxseed powder optimal dosage gualit
identified 10% instead of the rye flour and wholah#86 powder rowan garden instead of wheat baking
flour 1 grade. The investigation of the productsitianal value obtained in comparison with thedrégonal
showed an increase for proteins, fats and dietiers.

Keywords:baked goods, garden red rowan, flax meal, rangefdcal composition and nutri-
tional value.
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YJIK 664.696.2
H.JI. HAYMOBA, A.b. ObPA3IIOB, M.B. KO3VYBGIIEB

KAYECTBO U MUHEPAJIBHAS HEHHOCTDB IIIEHNYHOI'O XJIEBA
C JOBABJIEHUEM INEPEMOJIOTBIX CEMSIH YHA

B cmamve npedcmasnenvt pesyivmamol UCCACO08AHUL OP2AHOLENIMUYECKUX, DUIUKO-XUMU-
yecKux nokazamenel Kauecmeda u MUHEPANbHOU YEHHOCMU N0008020 Xieba U3 MYyKU RULCHUUHOU
XJ1e60neKapHoll 8bICUe20 COPMA MPAOUYUOHHO20 ONAPHO20 CROCoba NPOU3600CMEd ¢ OONOIHUMETb-
HbIM 8Hecenuem 6 Konuvecmee 1%k macce myxu nepemonomuix ceman yua NutraChia Low 8.

Knioueesvie cnosa. xneb, xnebodynounvie uzdenus, yuda, HempaouyuoHHoe pacmumenrbHoe
coipbe, Kauecmeo, MUHEPANbHAS YeHHOCMb.
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N.L. NAUMOVA, A.B. OBRASZOV M.V. KOZUBTSEV

QUALITY AND MINERAL VALUE OF WHEAT BREAD
WITH ADDITION GRIND CHIA SEEDS

The article presents the results of organoleptaesrch, physical and chemical indicators of
quality and value of mineral hearth bread from wiféaur baking premium traditional sponge method
of production with the additional introduction o%7by weight of flour milled chia seeds NutraChia
Low 8.

Keywordsbread, bakery products, chia, non-traditional viaée raw materials, quality, mineral
value.
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V]K 637.521.473+[51-74]

A.B. TUTOB, H.B. JOJI'AHOBA

MOUCK ONTUMAJIbHOT'O PEXKUMA TEPMUYECKOM OGPABOTKH
®OPMOBAHHBIX MACHBIX ITOJY®ABPUKATOB HA OCHOBE
MATEMATHYECKOI'O MOAEJIUPOBAHUA

B yensx snepeocbepezaroueco npouzeoocmea 6uLiu onpedesienbl ONMUMAIbHbLE MEXHOL02U-
yeckue napamempol (memnepamypa u npoOOINCUMENLHOCHIb NPOYECCa) MePMUYecKol 0opabomxu
POPMOBAHHBIX MACHBIX NOTYPAOPUKAMOE HA OCHOBE MAMEMAMUYECKO20 MoOenuposanus. Tepmuue-
cKas 06pabomra PopmMoSAHHBIX MACHLIX NOLYHAOPUKAMOE OCYUeCMBIALACH 8 NAPOKOHEEKMOoMame
8 pedicume KOHGEKYUU 6 COOMEEMCMEUN ¢ NIAHOM dKCchepumenma. Beiia nocmpoena onmumusayu-
OHHASL MOOEb, COCMOAWASL U3 YeAe6ol yHKyuu u cucmemvl oepanuyenuil. Hatidennvie onmumans-
Hble napamempsl mepMuieckoli 0opabomku onpedensom MaKCUMAIbHO BbICOKULL 6bIX00 20MOBOI
RPOOYKYUU U MUHUMATIbHBIE IHEPLeMUHEeCKUE 3aMmpambl.

Knrouesvie cnosa: onmumanvuslil pexcum, OnMuUMaibHble MexHOI0SULeCKUe napamempsl,
mepmuyeckas obpabomka, opmoeanHvle MACHbIE NOTYGadbpuramsl, MAMeMamuyecKoe MoOeIupo-
8aHUe, MaMeMaAMuyecKas Mooeib.
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SEARCH OPTIMAL MODE HEAT TREATMENT MOLDED MEAT
SEMIFINISHED PRODUCTS BASED ON MATHEMATICAL MODELIN G

For the purpose of energy-efficient production hbgen identified the optimal technological
parameters (temperature and duration of the praocebheat treatment of molded meat semifinished
products on the basis of mathematical modeling.tHie@mtment of the molded semi-finished meat
was carried out in a combi oven in convection miodeccordance with the experimental plan. Opti-
mization model was constructed, consisting of tijeative function and system of constraints. Found
the optimal parameters of heat treatment deterrttieehighest yield of the finished product and the
minimum energy consumption.

Keywords:optimal mode, the optimal technological parametbesat treatment, the molded
meat semifinished products, mathematical modetirathematical model.
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n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

V]IK 664.661

@.JI. TEAEEBA, O.T. UBPATMIMOBA, 5.A. IIOJIEHHMUKOBA, A.B. JI3AXOBA

N3YYEHHUE BO3MOKHOCTHU TIPUMEHEHUS CYXUX ABJTOYHbIX
BBIDKUMOK B KAYECTBE BUOJIOI'MYECKU AKTUBHOU TOBABKH
IIPU MPOU3BOACTBE XJVIEBOBYJIOYHbBIX U3AEJINU

B cmamve paccmompenvl 80npOCHl pAYUOHATLHO20 UCHONb308AHUSL 8 X1eOONEeKAPHOT
APOMBIUAEHHOCIU OMX0008, OCIAIOUUXCS 8 OOBUOM KOAUYECMEe HA NPeONnpUusimusix no nepepa-
bomke s610K; npudedeHvl pe3yibmamsl UCCIe008AHUS OPeAHOIENNUYEeCKUX noKazamenell cOOOHbIX
byI0UeK, NOIYYEHHBIX N0 MPAOUYUOHHOU peyenmype U ¢ 000a6IeHUeM CYXUX SION0UHBIX BbIJCUMOK 8
Kauecmee OUONOSUYECKU AKMUBHOU 000aeKu. Pesynbmamuvl nposedenHblXx IKCNEPUMEHMATbHbIX
uccnedo8aHUll NO36OUNY  ONpedenumsb Hauboiee ONMUMATLHYIO O03UPOBKY CYXUX sOI0YHbIX
BBIJICUMOK 8 peyenmype Xie600y10UHbIX U30enUl.

Knrouesvie cnoea. omxoovl npou3eoocmea, siON0UHbIE GbIICUMKU, NEKMUH, Peyenmypa
mecma, x1e600y10uHble U30eNUsl, OP2AHOIENMUYEeCKUe NOKA3AMENU.
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The article describes the questions of the ratiarsd in the breadbaking manufacturing of
the offal remaining in significant amounts in thapke processing production; illustrates the resolts
the organoleptic evaluation of the rolls and bumsduced according to the traditional formula and
with dried apple pomace as a biologically active@ement. The results of the experimental research
allowed to determine the most optimal dose of tleglcapple pomace in the formula of the breadbakery
products.

Keywords:offal, apple pomace, pectin, dough formula, bakeoglucts, organoleptic evaluation.
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E.Il. KAMEHCKAZ, M.B. ObPE3KOBA

INPUMEHEHHUE ®PYKTO30-I'TFOKO3HbIX CHPOIIOB
N3 KIIYBHEU TOIIMHABMYPA B TEXHOJIOI'MX TPOU3BOJCTBA
XJIEBHOT'O KBACA

B 0annoii pabome onpedenenvl onmumanbHbie YCa06us KUCIOMHO20 2UOPOIU3A UHYIUHA U3
KIyOHel monuHamoypa. Bulsicheno, umo Makcumanbiyio cmenets 2uopoausa unyiuna (85,8%)obec-
neuugaem auUMOHHAA Kucioma ¢ kowyeumpayuei 1,5%. Usyuena 603modicHocms uUCnonb306anus
DPYKMO30-2710KO3H020 CUPONA HA CMAOUU OPOdNCEHUsT 8 MEXHOIO2UU NPULOMOGIEHUsl XAeOH020
keaca. Brazooaps yacmuuHol 3amene caxapHo20 cupona, udyuie2o Ha opoxcenue, 6 konuuecmae 40%
om 06bEMA UHMEHCUDUYUPYEMCSL NPOYECC OPOICEHUSE KBACHO20 CYCd, YAYHUAIOMC S OP2AHOIenM-
yeckue U YHKYUOHAIbHbIE CGOUCMEA 20M08020 Hanumka. Pesynomamul ucciedoganuti no3eonsm
pewums 3a0ayy UMHOPIMO3AMEUeHUsI YEHHBIX NUEGLIX UHSPEOUCHNO8, MAKUX KAK UHYIUH U PPYK-
MO30-2NII0KO3HBLI CUPON, PACUUUPUTND ACCOPMUMEHN RPOOYKIMOE (DYHKYUOHATILHO20 HAZHAYEHUSL.

Kniouesvle cnosa. monunambyp, unynuncooepoicawjee coipve, QpyKmo30-2moKo3HbIl CUPON,
KUCTOMHbII 2UOPOIU3, KBACHOE CYCII0, XAeOHbIU K8AC.
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E.P. KAMENSKAIA, M.V. OBREZKOVA

THE USE OF FRUCTOSE-GLUCOSE SYRUP FROM TUBERS
OF JERUSALEM ARTICHOKE IN THE PRODUCTION
TECHNOLOGY OF KVASS

In this paper, the optimal conditions for acid hgtysis of inulin from Jerusalem artichoke
tubers. It is found that the maximum degree of dlydis of the inulin (85,8%), citric acid providas
concentration of 1,5%. The possibility of usingcfnse-glucose syrup in the fermentation stageen th
preparation technology of kvass. Due to the pantigdlacement of sugar syrup, walking on the fer-
mentation in an amount of 40% of the volume is ankd fermentation process kvass wort, improved
organoleptic and functional properties of the flresl beverage. The research results will help solve
the problem of import of food ingredients — inudind fructose-glucose syrup, expand the range of
products of a functional purpose.

Keywords: Jerusalem artichoke, insulinsoderjath raw matesjaiructose-glucose syrup,
acid hydrolysis, leavened wort, kvass.
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b. TOXWUPUEH, JI.A. YUEJTHAKOBA, B.I1. EPJIAKOBA, B.M. IIO3HSAKOBCKU

PEIENTYPHBIN COCTAB U TEXHOJIOI'Ms ITPOU3BOICTBA
HOBOI'O BUJA THHOBALIMOHHOU ®OPMbI BAJ]

Paspabomanel peyenmypa u mexunonozus H08020 6U0A CREYUATUZUPOBAHHO20 NPOOYKMA —
buonozuuecku axmusHou dobasku <bAJ] Buxmopua». Uzyuenvl gapmakonozuueckue ceotcmea u
DYHKYUOHANLHASL HANPAGIEHHOCMb O0eliCMBYIOWUX HAYAT peyenmypHulx Komnonenmog BAJ[, umo
HO360UNO ONPEOeNUmb KOIUYECMBEHHbIU U KaYyecmeeHublll cocmas peyenmypul. Anpobuposana
MEXHON02UsL NPOU3BOOCMEA, 00ECNe UBaIOudsl 8bICOKUE NOMPeOUMeNbCKUe CEOUCMEa paspaboman-
Ho20 npodykma. @YHKYUOHANbHbIE CEOUCMEA NOOMEEPIHCOCHbl Pe3yIbmamamu  KIUHUYEeCKUX
UCHBLIMAHULL, CMAOUTILHOCHb KAYECMBEHHbIX XAPAKMEPUCIUK — cepmuurayuell npou3eoocmsa 6
pamrax mpebosanuil mexicoyHapoonvix cmandapmos cepuu 1SO 9001, 22000 npasur GMP.

Knroueeswvie cnosa:. BAJl, peyenmypuoiii cocmas, yHKYUOHAIbHBIE CEOUCMEA, KAYeCmEO,
bezonacHocms.
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B. TOKHIRIEN, D.A. CHELNAKOVA, V.P. ERDAKOVA, V.M.POZNYAKOVSKIY

RECIPE COMPOSITION AND PRODUCTION TECHNOLOGY
OF A NEW TYPE OF INNOVATIVE FORMS DIETARY SUPPLEMEN TS

The compounding and technology of a new type aialpeed products - nutritional supple-
ment supplements «Victoria». Studied pharmacoldgicaperties and functional orientation of the
active ingredients of prescription components oidfsupplements, which allowed to determine the
qualitative and quantitative composition of thenfidation. It was tested production technology,
providing high consumer properties of the developemtiuct. Functional properties are confirmed
by the results of clinical trials, the stability gliality characteristics — certification of prodimm
under the requirements of the international stanidasf ISO 9001, 22000 and GMP rules.

Keywords: food supplements, prescription composition, fumetl properties, quality,
safety.
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TOBAPOBELOEHUE
MALIEBBIX TPOAYKTOB

V]IK 663.97

.. TATAPYEHKO, A.A. CJIABSIHCKUI, M.B. NJIBMHA, A.B. CJIO)XEHKMHA

INPUT'OTOBJIEHHUE COYCOB IS TABAKA
HA TABAYHbIX ®ABPUKAX

Jlns ycmpanenus uziumHux nomepsb mabaka u yayuuleHus KaueCmeHHbIX nokazameinetl
cueapem NpoBOOAM NPOYecc GMOPUYHO20 YeladcHeHus. B npoyecce ooyenasicnenus na mabax
HAHOCAM 8eujecmeo, NOBLILUAIOULeE €20 PABHOBECHYIO GIAICHOCTNG U UCKIIOUAIOUjee nepecbixanue npu
oanvhetiwell nepepabomre u XpameHuu. Imo npou3eo0Umcs ¢ HOMOWbIO ONepayuu HaueceHus Ha
Mmabak «coyca» —icu0KoCmu Ha 600HOU U 2TUYEPUHOBOTLL OCHOBE, KOTNOPASL AGIAEMCSL 8 MOM YUCTe
U 8KYCO80U 000a6KOU, yIyuuiaoueli 0e2yCmayuoHHble CGOUCMEA 20MOoBoL NPOOYKYUU.

Kniouesvie crnosa: 3ona npucomogienus coyco8 u apomMamuzamopos, Cmanyus sKCnopmd,
CKAO XpaHenusi UHSPeOUeHmo8, pa3epy3Ka A6MOYUCMEPH, XPAHEHUE OJHCUOKUX UHSPEeOUeHNO8,
mpuayemuna, Cnupmd.
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[.I. TATARCHENKO, A.A. SLAVYANSKII, M.V. ILINA, A.V . SLOZHENKINA

TOBACCO SAUCES PREPARATION IN TOBACCO FACTORIES

To eliminate tobacco losses and improve qualityciars of cigarettes, secondary moisten-
ing is necessary to be conducted. During this psetebacco is applied by substance, which increases
its balanced moisture and excludes drying in thithér processing and storage. It can be reached by
applying special «sauce» — liquid, based on wateaglgcerin, taste improver, enriching degustation
properties of finished products.

Keywords:PC Area and AC Area, Export Station, PC StoragerRolankers Area, Storage
Tanks, Storage Triacetine Tanks, Storage Alcohok3a
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VJIK 664.683.9

M.A. HUKOJIAEBA

BJIMSHUE MUIIIEBOX IEHHOCTH KOHIUTEPCKHUX TOBAPOB
HA 3IOPOBBE IOTPEBUTEJIEN

B cmamve paccmompenvt cocmasnvle dnemenmuvl RUWesol YeHHOCu KOHOUMEPCKUX moea-
PO8: dHep2emuiecKast, OUON02UHeCcKAdsl, PU3UOI02UECKAsl YEHHOCMU, OUON02UYeCKAsl Y PeKmUEHOCMb
u yceosemocmu. IIpoananuzuposar XumMuieckuli cocmae omoenbHbiX NoOSpynn U 81008 KOHOUMeEPCKUX
u30enuil, 8bIA6NIEHbI OCHOBHbBIE 8elecmad, 00yCaasIusaowie ux nuuesylo YeHHoCMs. YcmanogneHo,
YUMo 6ONLUUHCINBO KOHOUMEPCKUX U30eTUll OMHOCUMCA K CPEOHEKATOPUUHBIM C NOHUMCEHHOU OUOI0-
euyeckoll u ghuzuonocuyeckoll yeHHocmoio. Ilokazano enusHue omoenbHbIX 8euecms KOHOUMepCKux
moeapos Ha 300posve nioodeil. Kpome mozo yxkasano, umo domunupyowum gaxmopom popmuposarusi
U no0depaHcansi NOMpedUMenbCKUxX NpeonoymeHull KOHOUMepPCKUX Mo8apos A6NAemcs Op2aHoIenmi-
YecKas YeHHOCb.

Knwouesvle cnosa. konoumepcKkue moeapvl, RNUWEdAs YEHHOCb, IHePemudecKkas
YEeHHOCMb, OUONIOSUYECKAsl YEHHOCMb, PUUOIOSUYECKAS YEHHOCMb, 300p06be nompedumesell.
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M.A. NIKOLAEVA

EFFECT OF NUTRITIONAL VALUE OF CONFECTIONERY GOODS
TO CONSUMERS' HEALTH

The article is about the main food value componefiise confectionery goods: energetic, bio-
logical, physiological values, biological efficignand digestibility. The chemical structure of some
groups and kinds of confectionery goods is beirayaed, the main components which are responsible
for their food value are identified. The most kimdsonfectionary goods are referred to the grofip o
goods with the medium amount of calories with ¢ive biological and physiological efficiency. The in-
fluence of some components of the confectionemysgoo the people’s health is identified. Moreoiter,
is also told that the organoleptic value is the tsignificant formation and support fact of the somers’
preferences of confectionery goods.

Keywords:confectionery goods, food value, energy value,ogichl value, physiological
value, the health of consumers.
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YJIK 664.145:51-74

I'.B. IYVPIIIMKOBA, HM. IEPKAHOCOBA, C.A. IIEJJAMOBA, O.A. JIVIITAHOBA

OHEHKA YPOBHS IOTPEBUTEJ/IbCKUX CBONCTB
IMMACTHUJIBHBIX U3AEJIMU C UCITIOJIB3OBAHUEM
METO/J10B KIJACCUOPUKALINN

Paspabomana memoouxa onpedenenus yposHs Kauecmea HOGOU NPOOYKYUU 8 CDAGHEHUU C
peanu3yemol Ha ROMmpedumenbckom puitke. Icnoaw308an memoo Kiacmepusayuu, 6blopan Memoo
k-cpeonux. Memoouxa anpobuposana Ha npumepe 3epupa ¢ HAMYPATLHbIMU KPACUMENAMU U3
JUCMOBOU Maccyl amapanma copma Banenmuna. Yemanosnensl 6audicativiue aHaio2u ONbIMHBIX
06pazyoe uz uucia NPoOYKYUu, NPeOCMmAGIeHHOU HA PeSUOHATbHOM HOMPEOUMeNbCKOM DbIHKe.
Tonyuennvie pesyromamol Mo2ym 6bims UCNOAL308AHbL OIS NPOSHOZUPOBAHUS peaKyulL nompeoume-
Jlell Ha HOs8ble peyenmypsl 3eupa u pazpabomxu mapkemun2oevix meponpusmuil (pewtenuil) ous
nPOOsUdICeHUs. 3epupa ¢ Kpacumenem u3 amapanmd.

Knroueswvie cnosa: seghup, kpacumenu uz amapanma, KiacCuurkayust o ypogHam Kauecmea,
KIIACChl, KIACMEPbl, KAYECME0, NOMPebUmenibCKue Ceotcmada.
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G.V. SHURSHIKOVA, N.M. DERKANOSOVA, S.A. SHELAMOVAQ.A. LUPANOVA

ESTIMATION OF THE CUSTOMER SUITABILITY LEVELS
IN PASTILLE PRODUCTS WITH CLASSIFICATION METHODS

The methods of new products quality level dete@timgmparison with the products already
placed in the customer market were developed. Aedns approach was selected as clustering
method. Methods were tested on the sefir (russtasion of marshmallow) with natural dye from
Valentine’s amaranth leaf mass. Nearest analogketievelopmental prototypes from products, pre-
sented in regional customer market, were estabdishike obtained results can be used for forecasting
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of customers reaction on new sefir recipes andldpugy of marketing activities (decisions) for pro-
motion of sefir with the amaranth dye.

Keywords: sefir, amaranth dye, quality level classificatiodasses, clusters, quality,
customer suitability.
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V]IK 634.723 /1 634.722: 631.563: 664.8/9

H.B. MACHIIEBA, M.A. MAKAPKUHA, C.JI. KHA3EB, O.J1. T'OJIIEBA

OIIEHKA ITPUT'OJJHOCTH AT'OJ] KPACHOM Y YEPHOM CMOPO/IVUHbBI
MO TEXHOJOT'MYECKUM U BUOXUMUUYECKHUM CBOMCTBAM
B ITPOLHECCE HU3KOTEMIIEPATYPHOI'O XPAHEHMUAA
JIJIS ITIPOU3BO/ICTBA JKEJEWHBIX ITPOJYKTOB

IIpedcmasnena xapaxmepucmuka HOGblX COPMOE KPACHOU U YEPHOU CMOPOOUHDL CeNeKYUU
BHUUCIIK no mexnonoeuyeckum noOKa3amensim 51200, UX XuMU4ecKomy cocmagy, 8vixody COKd Ha
HA4a10 U KoHey XpaHeHus. YcmanoeneHo, 4mo no opeaHoienmudeckum noKasamenam 12006l KpAcHOU
U YepHOU CMOPOOUHbI DONLUUHCINGA U3YUAEMBIX COPIOE 8bI200HO OMAUYAIUCL O KOHMPOJIS, Npu
9MOM UMETU NPUBTLEKAMENbHbIN GHEUHUTI U0 U Y8em, 2APMOHUYHBIL 8KYC, HAMYPALbHbIl 3anax. Boi-
deneHbl copma, obnaoaroujue Hauboiee 8blCOKUMU OP2AHOIeNMUYecKUMU nokazamenamu. Boiagneno,
Mo npuMeHeHue HU3KUX memnepamyp 0Jia KOHCeP8UpO8aHUs 200 C Yelblo UX NOCe0VIoue2o XpaHe-
HUS NOJONCUMENBHO GUAEN HA 8bIXOO COKA HA NPOMANCEHUU O0e8AMU MecAyes XpaHeHus no odoeum
Kyavmypam. Ommeyena 6bicoKas COXPAHHOCMb NUMAMENbHBIX U OUON0SUYECKU AKIMUBHBIX 6EULeCE 6
A200aX HA NPOMSAICEHUU BCE20 NEPUOOA XPAHEHUS CLIPbAL.

Knrouegvie cnosa: kpacnas cMopoouna, 4epHas CMOpOOUHA, COpma, Jceelinble npooyKml, 3a-
MOPadHCUBAHUE, XUMUYECKULL COCTNAB 5200, 8bIX00 COKA, COXPAHHOCMb OUONIOSUHECKU AKMUBHBIX 6eUeCms.
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N.V. MYASISHEVA, M.A. MAKARKINA, S.D. KNYAZEV, O.D. GOLYAEVA

ESTIMATION OF RED AND BLACK CURRANT BERRY SUITABILI TY
FOR PRODUCTION OF JELLY PRODUCTS ACCORDING
TO TECHNOLOGICAL AND BIOCHEMICAL FEATURES
IN THE PROCESS OF LOW TEMPERATURE STORAGE

New red and black currant varieties from the bregdbrogram of the All Russian Research
Institute of Fruit Crop Breeding were characterizggdtechnological indices of berries, their cherhica
composition and juice output at the beginning ahtha end of storage. It was determined that red
and black currant berries of the majority of stutliarieties beneficially differed from the contiol
organoleptic indices and at the same time theyditdctive appearance and color, harmonious taste
and natural aroma. The varieties with the highegmoleptic indices were marked out. It was found
that the application of low temperatures for convsgion berries with the following storage positivel
influenced upon the juice output during nine momthstorage. High safety of nutritious and biolog-
ically active substances was noted in berries duthre whole period of raw material storage.

Keywords: red currant, black currant, varieties, jelly procts, freezing, chemical
composition of berries, juice output, safety ofidijically active substances.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NNTPOAYKTOB

VJIK 663.81:620.2:366.65
K.H. HTATIOBAJIOB, H.T. IEXTEPEBA

OHEHKA KAYECTBA OBOI'AIIEHHBIX ®PYKTOBBIX HEKTAPOB
AHTHOKCHUJAHTHOU HAITPABJIEHHOCTHU

B cmamuve npusedenvt pesynbmanmul KOMNJIEKCHOU OYEHKU KAYecmea cepuil 0002aueHHbiX
@dpyxmosvix Hexkmapoe anmuoxcuoanmuou uanpagiennocmu «Cuna 300pogva». Ycmanosnenvl
Op2aHonenmu4ecKue i YUIUKO-XUMUIEeCKUe NOKA3ameny Kauecmea HanumK08, NPeonodceHbl 0eCcKpun-
mopuvie NPopuUIU HEKMAPO8 05l UX UOeHMUPUKAyUU, 8blOeIeHbL APOMAmoopasyiowue eeujecmsa u
NOKA3AHO HANUYUE AHMUOKCUOAHMHBIX 8EUjeCE 8 HANUMKAX.

Kniouesvie cnosa: obocawennvlii Hekmap, op2aHoienmuieckue noKasamenu, 0ecKpunmop-
HbLl BPOUIL, PUBUKO-XUMUYECKUE NOKA3AMENU, APOMAMUYECKUE COCOUHEHUSL, AHMUOKCUOAHMHbIE
ceoticmea.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

K.N. SHAPOVALOV, N.T. PEKHTEREVA

QUALITY ASSESSMENT OF ENRICHED ANTIOXIDANT
FRUIT NECTARS

The article presents the results of a comprehertgiadity assessment of the series of enriched
antioxidant fruit nectars «Sila zdorovia (Powerkbéalth)». We have revealed organoleptic, physical
and chemical indicators of the quality of the denkuggested descriptor profiles of nectar forrthei
identification, allocated aroma forming substaneesl showed the presence of antioxidant substances
in beverages.

Keywords:enriched nectar, organoleptic characteristics, castor profile, physical and
chemical properties, aromatic compounds, antioxtganperties.
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KadecTB0O H 0€30I1aCHOCTHh MUIIEBBIX MPOJAYKTOB

VJIK 637.045

H.M. BEJISIEB, JI.A. IOHCKOBA, O.H. 3YEBA, A.H. TAPAPKOB

BJIMAHUE HOHU3ALTMOHHOI'O U3JITYYEHUA
HA BUOJIOT'NMYECKYIO HEHHOCTBb MACHBIX ITPOAYKTOB

FBonee 20.1em 60 mHoz2ux cmpanax mupa 0OHUM U3 MemMOO08 NOBLIUEHUS COXPAHACMOCHIU MACA
U MACHBIX NPOOYKMO8 A8sAemcs ux oonyyenue. Honuzayuonmoe uznyuenue sgpexmusHo 603oeticmayem
Ha HOpMATbHBIE OUON02UYecKUe PYHKYUU MUKPOOPLAHUIMOE, 8 MOM YUCAEe HA PENnpOOYKMUBHYIO, YO
8edem K Yacmu4HOMY OMMUPAHUIO U 3HAYUMOMY YMEHbULEHUIO pasmuodicenus bakmepuii. CogpemenHble
MemoObl UOHUZAYUOHHO20 OOJIYUEHUst NO36OIOM CHU3UMb 0buee bakxmepuanvHoe vucio Ha 20-25%u
6 ONpedesleHHOl CMeneHy YMEHbUIUMb CKOPOCHb UX pazmuodicenus. Ha oannvlii momenm enusinuem
UOHUBAYUOHHO20 UBNYYEHUsT U MHO2UX OpY2UX NpOYeccos 3aHUMAIOMCS COMPYOHUKU KOMRAHUU
000 «CIIEKTP», cozdamenu Chekmpomempa 31eKmMpoOHHO20 NAPAMASHUMHO20 PEe30HAHCA Cepuu
Labrador Expert Xppu axmuerom yuacmuu compyonukog YpDY umenu nepsozo npezudenma Poccuu
b.H. Envyuna. C nomowpto 0anHo20 npubopa yoanocs YCmaHo8Unb HAKONAEHUe C60000HBIX PAOUKANO8
6 00IyYeHHOM 00pa3zye MsCa NMUYbL, A MAKHCE COMPYOHUKAMU KADeOpbl MO6ap08e0eHUs. U IKCHePMU3bl
YpI'DY 6vino yecmanoseneno chudicenue yoenbHo20 COOEPHCAHUS AMUHOKUCTIOM 8 00y4eHHoM obpasye.
B ces3u ¢ nepcnexmusamu maccosozo enedpenus 06yuenus npooykmog numanus Ha meppumopuu P®@
8aviCHOU 3a0auell uccredogameneti 6IAemCs usydeHue GIUsSHUSL 00ay4eHUs Ha Oe30NACHOCTb U NUEBYIO
YEeHHOCMb NPOOYKMOS.

Kniouesvie cnosa: amunokucionvt, OUOI02UYECKASE YEHHOCHb, MSCO RIUYbL, ILEKIMPOHHbIL
napamaznumuwiii pesonanc (OI1P), paduayuonnas obpabomka, cnekmp.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

N.M. BELYAEYV, L. A. DONSKOVA, O.N. ZUEVA, A.N. TARARKOV

IMPACT IONIZATION RADIATION
ON BIOLOGICAL VALUE OF MEAT PRODUCTS

More than 20 years in many countries one of théhatks to increase the persistence of meat
and meat products is their exposure. lonizatioriatoin effective at the normal biological functioofs
organisms, including reproductive, which leadstie tleath of a partial and significant reduction in
bacterial growth. Current methods allow the ioniaatirradiation to reduce the total bacterial numbe
by 20-25% and to a certain extent to reduce thatie of reproduction. At the moment, the influerfce o
ionizing radiation and many other processes invbivethe staff of the company "SPECTRUM", elec-
tron paramagnetic resonance spectrometer seriegtarg Labrador Expert X, with the active partici-
pation of employees of the Ural Federal Univeraiyned after the first President of Russia BN Yeltsi
With the help of this instrument could set the andation of free radicals in the irradiated sample
poultry, as well as the staff of the department aratchandising expertise USUE was established re-
duction of specific amino acids in the irradiatedhple. In connection with the prospects of masg-ado
tion of food irradiation in the territory of the Bsian Federation an important task of the reseaicie
to study the effect of irradiation on the safetd antritional value of foods.

Keywords:amino acids, biological value, meat, poultry, édlen paramagnetic resonance
(EPR), radiation treatment spectrum.
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KadecTBO M 0€301aCHOCTH MHIEBHIX MMPOJYKTOB

V]IK 664.694

A.I. JIMT'OCTAEB, H.JI. HAYMOBA, A.A. JIYKHIH

BJIMSTHUE PA3JIMYHBIX TO3UPOBOK HETPAJUIITUOHHOI'O
PACTUTEJBHOTI'O CbIPbS HA KAYECTBO MAKAPOHHBIX U3JIEJINA

B cmamve npeocmasnenvi pezynvmamvl UCCIEO08AHULL GIUAHUS PASTUYHBIX  O03UPOBOK
HempaouyuoHHo20 pacmumenbho2o coipvs (nepemonomsix cemsn ywua NutraChia Low 8yia kauecmeo
MAKAPOHHBIX U30€Ul.

Kntouesvle cnoea:. maxapouuvle uzdenus, JaAnuid, CeMeHd 4dud, NOMpeOumenbcKue
ceolicmaa, Kauecmeo.
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D.G. LIGOSTAEV, N.L. NAUMOVA, A.A. LUKIN

INFLUENCE OF UNCONVENTIONAL VARYING DOSAGES
OF PLANT RAW MATERIALS ON THE QUALITY OF PASTA

The article presents the results of studies ofetffiect of different doses of unconventional
plants (milled chia seeds NutraChia Low 8) on thaliy of pasta.
Keywords:pasta, noodles, chia seeds, consumer propertiedity
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KadecTBO M 0€301aCHOCTH MHIEBHIX MMPOJYKTOB

VJIK 658.513

M.®. MAPIIAJIKMH, U.C. 'PUT'OPAH, C.H. JIET'A, U.H. TUXOHOBA

JOKA3ATEJIBCTBO OITACHBIX PUCKOB UCITOJIb3OBAHUA
XUMHUYECKOTI'O ABOKPACHUTEJIA E 102B ITPOU3BOACTBE
INAIIEBBIX ITPOAYKTOB

B cmamve nokazan eunomemuueckuii mMexaHusm QepmeHmamueHo2o Nnymu O0ecmpyKyuu
azoxpacumens mapmpasura (E 102),06cyscoaromes onachvie pucku, 00ycilogieHHble NpoMelCcymou-
HbIMU U KOHEUHbIMU NPOOYKMAMU €20 PACNA0ad 6 OP2aHusMe Yel06eKa U 0enaemcst 6bl600 0 Hebe3onac-
HOCMU UCNONb308aHUS XuMuyecko2o azokpacumens E 1026 npouzsoocmee nuuyesvlx npodykmos.

Kniouesvie cnosa: azoxpacumens E 102, mexanusm pacnaoa, puck.
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M.F. MARSHALKIN, I.S. GRIGORYAN, S.N. LEGA, I.N. TIKHONOVA

EVIDENCE OF DANGEROUS RISKS OF THE USE OF CHEMICAL
AZO DYE E102 IN FOOD PRODUCTION

The article shows a hypothetical mechanism of tieymatic destruction way of azo dye
tartrazine (E 102). The dangerous risks associatgll intermediate and final products of its disso-
lution in the human body are discussed. The autbomses to the conclusion that it is dangerous to
use chermical azo dye E 102 in food production.

Keywords:azo dye E 102, destruction, mechanism, dangeiisks. r
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UCCJIEQOBAHUE PbIHKA
[MPOA1OBOJIbCTBEHHbLIX TOBAPOB

VJIK 612.392.98:658.628](470.319)

E.JI. TIOJIIKOBA, T.H. UBAHOBA, A.J. JIVKAIIIOBA, E.A. 3AMIIEBA, I'.A. MEJIBEJIEBA

AHAJIN3 ACCOPTUMEHTA CHEI.[HAJII/BHPOBAHHQﬁ
AUETUYECKOHU NPOAYKIUH, ITIPEACTABJJEHHOHN
B POBHUYHOU TOPI'OBOU CETHUI'. OPJIA

B cmamve npeocmasnenvt pesyibmamel uccie0o8anus ROMpedUmenbCcko2o pulHKa ouemuye-
cxou npodykyuu 2. Opaa, paccyumarnsl OCHOBHbIE NOKA3AMENU, XaAPAKMEPU3VIOuUe accopmumeHnin
OAHHOU NPOOYKYUU, @ MAKICE USVHEHA e20 CIMPYKMYPA 6 OEHENCHOM U HAmypaibHOM ebipadicenuu. 110
Pe3yIbmamam uccied08anust COenaH 6bl600 0 COCMOAHUU NOMPEOUMENLCKO20 PbIHKA OUEMUYECKOl
npodykyuu 2. Opa.

Knrwouesvle cnosa: noxazamenu accopmumenma, Kodgh@uyuenm wupomuol, KoIPouyuenm
noaHomoul, Kod(puyuenm enyounvl, KodIppuyuenm ycmouuusocmu, KoIQuyuenm HOBU3HDL,
CMPYKMypa accopmumenima.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

The article presents the results of a study of soves market of dietary products in city Orel,
calculated the main indicators characterizing thesartment of products, and studied its structure in
monetary and physical terms. By results of reseatahconclusion are made about the state of con-
sumer market diet products in city Orel.

Keywords: indicators of assortment, coefficient of latitudmefficient of completeness,
coefficient of depth, coefficient of stability, ffagent of novelty, the structure of the assorttnen
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WUccaenoBanme PBIHKA MPOA0BOJbCTBCHHBIX TOBAPOB

VJIK 613.292

M.A. HUKOJIAEBA, 10.H. KJIELILIEBCKHI, O.A. PA3AHOBA

COCTOSAHHUE PBIHKA BUOJIOTMYECKHN AKTUBHbBIX TOBABOK
K IIMIIE: IPOBJIEMbI U IEPCIIEKTHUBbI

B cmamwe npedcmasneno cocmosinue, npobiemuvl U nepcneKmugbl pa3gumusl OmeyecmeeH-
HO20 U 3apyOedrCHO20 PLIHKA OBUONIOSUYECKU aKMUSHbIX 000a60k K nuuge 6 nepuod ¢ 2012no 2016e2. u
Ha nepuoo 0o 2020ee. Iloxkazano, umo pvinok BAJ] k nuwe 60 6cem mupe pazeueaemcsi OUHAMUYHO,
umo obecneuugaem e20 CMAOUTLHBIU eHCe2OOHbI NPUPOCTM, KAK 6 3apYOedCHbIX CIMpPAHax, max u 6
P®. Paccmompenvl coepemennvle meHOCHYUU pazsumusi Qapmayesmuieckozo pulHKd, a Makice
NepCneKmugbl €20 pazeumusi, NOOYePKHYMa HeobX00UMOCHb AKMUGHO20 GHeOPEHUst UHHOBAYUOHHBIX
MEXHON02ULl, KOMOpble NO360MN NPOU3BOOUNDb BbLCOKOKAYECMBEHHYIO NPOOVKYUIO, CHOCOOHYIO
KOHKYPUPOBAMb C JIYHUUMU MUPOBLIMU MOBAPONPOU3EOOUMENSIMU, U 0DeCneuam Gblx00 Ha MeNCOYHA-
POOHDILL PHIHOK.

Kniouesvie cnosa: buonocuuecku axmugnvle 000A6KuU K nuwye, PblHOK, 00beM U CIMpyKmypa
PBIHKA, POU3600CMB0, Kauecmeo, harvcuguxayus, pearuzayus, nompebdaenue bAJ k nuwe.
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M.A. NIKOLAEVA, YU.N. KLESHCHEVSKY, O.A. RYAZANOVA

STATE OF THE MARKET BIOLOGICALLY ACTIVE ADDITIVES
TO FOOD: PROBLEMS AND PROSPECTS

The article considers the condition, challenges praspects of the development of domestic
and foreign food supplement market for the peridoti2to 2016 up to 2020. It shows that the market
for food supplements is developing rapidly worldwid@his ensures its steady annual growth both in
foreign countries and in Russian Federation. Modeends in the pharmaceutical market and the
prospects of its development are viewed in thelartiThe importance of the active introduction of
innovative technologies is emphasized. This catriboree to the manufacturing of the high-quality
products able to compete with the best global peedwand provide an access to the international
market.

Keywords:healthy diet, diet correction, food supplemenisl@gically active additives), mar-
ket, the volume and structure of the market, prtdncquality, adulteration, sale, consumptionad
supplements.
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VIIK 339.138

P.I'. CTEITAHOBA, E.1. YEPEBAUY, O.B. I[IEPMAJKOBA

AHAJIA3 CTPYKTYPbI U OCOBEHHOCTH ACCOPTUMEHTA
PEI'MOHAJIBHOI'O PBIHKA BUCKBUTHBIX U3AEJINHU

B cmamuwe npedcmasnensvi ocnognvle HanpagieHus GopmMupo8anUs accopmumenma OUCKeum-
HbIX U30enull, y008IemeopaIowUx mpeOoSaHUsIM COBPEMEHHBIX Nnompebumenei no Kaiecmey u
NUWEBON YEeHHOCMU, OaHA XAPAKMEPUCUKA UCNOAb3YEMbIX 6 MEXHON02UU OUCKGUMHO20 mecma
nenoobpasosameneil, ONpedeAIOWUX 3a0AHHbIC OP2AHONIENMUYECKUe NOKA3ameny u CmpyKmypHo-
Mexanuyeckue colcmea 20mosvlx npooykmos. Ilpusedensl pe3yibmamol UCCICO08AHUSL U AHAIU3A
accopmumenma OUCKGUMHBIX U30ETUL, PEaU3YeMbIX 8 CEMeBbIX cynepmapkemax 2. Biaousocmoka.

Knioueswvie cnosa. buckgummvie uzoenusi, nheHoobpazosamenu, QyHKYUOHATbHbIE UHESPEeOU-
eHmbl, OUONIOSUYECKU AKMUBHbIE 8eUjeCmEd, CMPYKIMYPd ACCOPMUMEHMA, PbIHOK, MAPKEMUHZ08bLE
uccnedo8amust, HOMpebUmMenIbCKue COUCmed.
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R.G. STEPANOVA, E.Il. CHEREVACH, O.V. PERMYAKOVA

ANALYSIS OF STRUCTURE AND FEATURES OF SPONGE-CAKES
RANGE IN THE REGIONAL MARKET

This article presents the main directions for orgation of range sponge-cakes in accord-
ance with modern consumer's needs in the qualiynartritional value; the characteristics of foaming
agents used in the biscuit dough technologiesdbtdrmine the defined organoleptic characteristics
and structural and mechanical properties of thesfied products are given. The results of the study
and analysis of the range of biscuit products #@t in supermarket chains in Vladivostok are pre-
sented.

Keywords:sponge-cakes, foamers, functional ingredientgdtice substances, range structure,
market, market research, consumer properties.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA INMPOAYKTOB INMUTAHUA

VJIK 664:338

A.B. AJIELIIKOB, M.B. BYPUK

ITPOBJIEMbI THHOBAIITMOHHOT'O PA3BUTHUA
OTEYECTBEHHOMU ITMINEBOU UHAYCTPUH

Ipusedenvl Oannvie, xapaxmepusyouue ypo8eHb UHHOBAYUOHHO20 PA3EUMUSL NULEBOLL NPO-
MbliieHHocmu. Bvloenenvl 0cHogHble npobiembl, MopMossiuue UHHOBAYUOHHOE PA36BUMUE RUWEBOT
unoycmpuu 6 Hawel cmpate, cpeou KOMopbix OMCYNCmeue Yemroll CUcCmembvl K1acCupurkayuu un-
HOBAYULL 8 NUULEeBOU UHOYCMPUL, HENPeOCmaBIeHHOCb OMPACIel NUWEBOU UHOYCIMPUU 6 CHUCKe
HAYKOEMKUX NPOU3600CNE, HE3HAYUMENbHBIN YPOGEHb KOMMEPYUAIUZAYUU HAYYHBIX pA3PAOOMOK,
Manvle 06vemvl uneecmuyull, c1adas 20Cy0apCmeenHas N000epIICcKa, OMCYmcemaue KOOPOUHUPOBAH-
HO20 83AUMOOCUCMBUSL MENCOY YUACMHUKAMU UHHOBAYUOHHOZ0 NpOYecca, HedOCmamoyHas, UHHOBA-
YUOHHASI AKMUBHOCHb PYKOBOOCMEA NPEONPUSINULL, MUHUMATbHAS UH(OPMUPOBAHHOCHb HACELEHUs
0 HOBbIX NPOOYKMAX U MEXHOI02UAX ompaciu. Beposmuo, pewenue 0003nauenHvlx npobrem nociy-
JHCUM  CMUMYIOM OJi OaNbHelue20 UHHOBAYUOHHO20 DA3GUMUSL OMEYeCmMEeHHOU NUWeol UHOY-
cmpuu.

Kniouesvie cnosa: nuwesas npoMbluLIeHHOCTb, UHHOBAY UL, UHHOBAYUOHHOE PA3GUMUE.
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RUSSIAN FOOD INDUSTRY: PROBLEMS OF INNOVATIVE
DEVELOPMENT

Following article describes data characterizing tleeel of innovative development of the
food industry. The main problems which are slowdng/n innovative development of the food indus-
try in our country among which there is a lack ofaccurate classification system of innovations in
the food industry, lack of representation of indiestof the food industry in the list of the knodge-
intensive productions, the insignificant level aframercialization of scientific developments, the
small volumes of investment, weak state suppak,d& coordinate interaction between participants
of innovative process, insufficient innovative wtfi of a management of the entities, the minimum
knowledge of of new products and technologies ohdmstry are allocated by people. Possibly, the
solution of the designated problems will serve msngentive for further innovative development of
the domestic food industry.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

* O0beM MaTepuana, NpeagaraéMoro K nmyojJuKalum, U3MepsAeTcs CTpaHUIIAMH TEKCTa
Ha nuctax ¢popmara A4 1 couepKUT OT 3 10 / CTPAHUI, BCE CTPAHUIIbI PYKOMHUCH JOJKHBI
MMETH CIUIOLIHYIO HyMEpaLuIo.

* Cratbs npenocTanisieTcs B 1 ak3zeMiuisipe Ha OyMa)KHOM HOCHUTENIE U B DJIIEKTPOHHOM
Bue (110 AJIEKTPOHHOM MOYTE WIIM Ha JIIOOOM DJIEKTPOHHOM HOCHTEJIE).

 CtaThu JI0JDKHBI OBITH HaOpaHb! mpudToM Times New Romarasmep 12 ptc oau-
HapHBIM MHTEPBAJIOM, TEKCT BBIPaBHUBAETCS 10 MMpHUHE; ab3amublil otctyn — 1,25¢cMm, mpa-
BOE T0JIe — 2 CM, JIEBOE T0JIE — 2CM, TIOJISl BHU3Y U BBEPXY — 2CM.

* Ha3BaHue cTaThu, a TaKxe (baMI/IJ'II/II/I U MHUOHAJIbl aBTOPOB 00s13aTeNBLHO ,[[}76J'II/IPY'
FOTCS Ha aHTJIUMCKOM SI3BIKE.

» K craThe mpuiiaraetrcsi aHHOTalMsg U NIEPEUYEHb KIIIOYEBBIX CJIOB HA PYCCKOM U aH-
TJIUUCKOM SA3BIKE.

» CezeHusi 00 aBTOpax MPUBOAATCS B TaKoW mocienoBarenbHocTH: Damumnus, ums,
OTUECTBO; YUPEXKJICHHE WIH OpraHu3allksl, yueHas CTeleHb, yYeHOe 3BaHue, JOJKHOCTb, aj-
pec, TenedoH, IIEKTPOHHAS MOYTA.

* B TekcTe cTaThy KelaTeNbHO:

— He MPUMEHSATh 000POTHI pa3rOBOPHOI peuH, TEXHUIIU3MBI, TPOPECCUOHATUZMBI;

— HE MPUMEHSTD JJIs1 OJJHOTO U TOTO K€ MOHATHUS pa3InyHble HAyYHO-TEXHUUECKHE
TEPMHUHBI, OJTU3KKE 110 CMBICITY (CHHOHHMMBI), a TAK)Ke WHOCTPAHHBIC CJIOBA U TEPMHHBI MTPH
HaJIMYMU PABHO3ZHAYHBIX CIIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— He IPUMEHSTh IPOU3BOJIbHBIE CIOBOOOPA30BaHMUS,

— HE IPUMEHATh COKPAIIEHUS CJIOB, KPOME YCTaHOBJICHHBIX [TPaBUJIAMH PYCCKOIl Op-
dorpaduu, COOTBETCTBYIOIIMMH IOCYJapCTBEHHBIMU CTaHAAPTAMHU.

» CokpameHusi 1 aOOpeBUATYpPBHI JTOJDKHBI PACHIM(PPOBBIBATHECSA MO MECTY HEPBOTO
YIOMUHAHUsI (BXOX/ICHHS) B TEKCTE CTAThU.

o MopMmyitel cieayeT Habupath B penakrope Gopmyn Microsoft Equation 3.0dop-
MYJIbI, BHEIPEHHBIE KaK N300pakeHue, He TOMyCKaroTCs!

* PHCYHKH U JIpyrue WuToCTpanuu (YepTexu, rpaduK, CXeMbl, Juarpammsl, GoTo-
CHHMKH) CJIEJyeT pacIojiaraTh HEMOCPEACTBEHHO MOCIIE TEKCTa, B KOTOPOM OHH yITOMHHA-
I0TCSl BIIEPBBIE.

* [Toanucu k pucyHkam (MOTyKUPHBIHA mpudT KypcuBHOTro HauepTanus 10 pt)Beipas-
HUBAIOT I10 [IEHTPY CTPAHUIIbI, B KOHIIE MTOAMUCH TOUYKA HE CTABUTCS:

Pucynox 1 —Texcm noonucu

C nonHOM Bepcuel TpeboBaHU K 0(OPMIICHHIO HAyYHBIX cTaTe Bel MoxkeTe o3Ha-
KOMHTbBCS Ha caiite WWW.gu-unpk.ru.

[TnaTa ¢ acupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMAECTCHI.
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