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HAYYHbIE OCHOBbI MULLIEBbIX
TEXHOJ1I0O MU

YIK 663.911.15

A.b. BUBOJIETOBA, 3.T. TA3OBA

OIIEHKA CBOMCTB TOHKUX IIJIEHOK M PA3KNKAIOIIEN
CIIOCOBHOCTHU KAKAO MACJIA 1 ®OCPOJIUIUIHBIX MPOAYKTOB

B cmamve npedcmaenenvi pe3yiomamvl UCCACO08AHUA COPOYUOHHBIX 63AUMOOECMEUL
NOOCONHEUHBIX AKMUBUPOBAHHBIX (POChHOoIUNU008 u buorocuLecku akmusHou 0obasku «Bumony c
OCHOBHBIMU CMPYKMYPHOIMU KOMAOHEHMAMU WOKOLAOHOU Mmaccel. Pesyismamoel noxazanu, umo
aghghexm Pebundepa obycroeien aocopoyueli MOJIeKY NOBEPXHOCHO-AKMUGHBIX GeUleCmE 3a Cuem
SUOPOPUALHBIX epynn MONEeKYI (POCHONUnuUO08 Ha NOBEPXHOCMU MUKPOKPUCMATIO8 CAXaposbl,
2uopogodusayuel ux nOBEPXHOCMU U USMEHEHUEM NPUPOObL KOHMAKMHBIX 63AUMOO0eliCMEUIL.

Kniouesvle cnosa: nogepxHOCMHO-AKMUgHble Geujecmed, OUONOSUYECKU —AKMUBHAS
dobaska «Bumony, nooconneunvle axmusuposaunvie Gocorunuosi, coeswvill Gochamuonsili
KOHYeHmpam, wokoIA0Has Maccd.

In the paper the research results of sorptive interaction between sunflower activated
phospholipids and biologically active additive “Vitol” with the main structural components of
chocolate mass are presented. The results have shown that Rebinder effect is stipulated by the
molecule adsorption of surface active materials at the expense of hydrophilic groups of
phospholipids molecules on the surface of sucrose microcrystallines by means of hydrophobization
of their surface changes and changes of contact interaction changes.

Key words: surface active materials, biologically active additive “Vitiol”, sunflower
activated phospholipids, soya phosphatidic concentrate, chocolate mass.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 663.52

C.K. 41y, X.P. CHIOXOB

PA3SPABOTKA MATEMATHUYECKOW MOJIEJIM TEXHOJIOTMYECKON

CXEMBI MOJIEPHU3UPOBAHHOW BPAI'OPEKTHO®UKAIIMOHHOM

YCTAHOBKHU I NOJAYYEHUA PEKTUOUKOBAHHOI'O CIIUPTA U
CTAHIAPTHOT'O CUBYUIHOI'O MACJIA

Paccmompenvt  6onpocvl  nepepabomiu  6mopuyHvix npoOyKmos 6pazopexmupuxayuu,
pewena  akmyaibHas — 3a0ayd  pazoeiieHuss  CUGVUIHOU — (Ppaxkyuu  HenocpeoCmeeHHO  Hd
Opazopekmu@uKayuoHHol  ycmanoeKe, NpPeoaodNCeHd MAMEeMAMUYecKas Mo0eilb YCMAHOBKU
HenpepvleHo2o Oelicmausi sl NOLYYeHUs PEeKMUQUKOBAHHO20 CRUPMA U3 CUBYUWHBIX Dparyull ¢
HOBbIUEHHBIM COOEPIHCANUEM CUBYUHBIX CHUPINOS U CUBYUUHBIX MACEL.

Knrouesvte cnoea: oOpazopexmugurayuonnas ycmanoeka (bBPY), cusywmnoe macho,
@pakyus, pekmughuxkosanuvlli cnupm.

The problems of distillation secondary product processing are considered. The actual prob-
lem of fusel fraction separation immediately on a distiller is solved. The simulator of a continuous
operation plant to produce rectified alcohol made of fusel oil with higher fusel alcoholic content and
that of fusel oil is offered.

Key words: distiller, fusel oil, fraction, rectified alcohol.
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Hav‘mble OCHOBbI IMTMIIEBbBIX TEeXHOJIOTnii

VK 664.68+637.1+663.674](062):[635.621+633.43]-021.632(062)

H.H. TOJIKYHOBA; B.C. XUTHMKOBA; M.A. MOUCEEHKO

BJIMSTHUE PEHENTYPHBIX KOMIIOHEHTOB U PEXKUMOB UX
OBPABOTKHU HA ®YHKIIMOHAJIBHO-TEXHOJIOT MYECKHUE
CBOMCTBA HAITOJIHUTEJEHA OJI1 KOHAUTEPCKHUX U
MOJIOYHBIX U3JIEJIU

B cmamve pacemampuearomcst 60npocvl mexHoaiocuu i’lpOlb’@OdCWl@(l mepmocma6wlbﬂblx
HAYUHOK HA OCHO6€ MOPKOBHO2O U NBLIKE6EHHO2O niope, 6IUAHUA peyennypHblX KOMNOHEHNO06 Ha
memnepamypy 6blneuyKu Ha4uHKu 6 cocmaee uzoenusl.

Knwuesvie cnosa: HA4YUHKA, mepmocma6wleocmb, oeouiHoe  nwope, 2u0p0ﬂu3
npomonekmuHa, Hu3K03mepu¢uuup06aHHble NeKmuHbul.

In the paper the technological problems of production of thermostable fillings based on
carrot and pumpkin sauces and also the formula component effect upon filling (stuff) baking in
products are.

Key words: filling (stuff), thermal stability, vegetable sauce, protopectin hydrolysis,
low-etherified pectin.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 633.85:66.0480625]:577.112

JLA. CAMO®AIJIOBA, JI.U. LIMAPKOBA

AHAJIN3 BJIMAHUA TEXHOJIOI'MYECKHUX ITAPAMETPOB

HA ATPETAIIMOHHYIO YCTOMUYUBOCTH PACTUTEJBHOU

OCHOBBI 1 2O®EKTUBHOCTDH U3BJIEYEHUA BEJIKOB U3
HNPOPACTAIOIIINX CEMAH

Cmamucmuyeckas — 06pabomka  pe3ylbmamos — CEepUliHbIX — UCTILIMAHULL  GIUSHUS
MEXHONIOSUYECKUX NAPAMEMPO8 HA ASPecAYUOHHYIO  YCMOUYUEOCMb PACMUMENbHOU OCHOGbl U
appexmusnocms  usgneueHus 0eIKo8 U3 NPOPACMAWUX CeMAH NO360MUNA  BbIAGUMb 08d
onpedersiowux akxmopa: @GUIUOIOSUHECKYI0 (Pa3y Npopacmanusi u cmenedv OUCHEPCHOCTNU

yacmuy.

Knwueswvie cnosa: 3amenumenu MOJIOKA, MdacjudHvle, npopacmanue, d)yHKLluOHaJleO-

mexHoJjlocuvecKkue ceoﬁcm@a, pacmeopumocmos 6enK068020 KOMNIEKCA.

The statistical treatment of production test results of the technological parameter effect
upon the aggregative stability of a plant base and protein extraction effectiveness from germinating
seeds allowed defining two determining factors: a physiological phase of germination and degree of

particle dispersibility.

Keywords: milk substitute, oil-bearing crops, germination, functional-technological prop-

erties, dissolubility of protein complex.
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Hav‘mble OCHOBbI ITHIIEBbIX TEeXHOJOT Uil

VIIK 663.674

H.U. LIAPEBA, E.H. APTEMOBA

B3ANMOCBSI3b IEHOOBPA3YIOINX CBOMCTB HOBBIX
COPTOB BOBOBbBIX C UX XUMHNYECKUM COCTABOM

B Hacmoswee epems uipabamviéaemcs 3HAYUMENbHOE KOAUYECmE0 00008bIX HOBbIX
nepcnexmugHvlx copmos. Ilenoo6pasyiowue cgoticmea 60606bix HENOCPEOCMEEHHO CEA3AHbI C UX
XUMUYECKUM COCIABOM U, NPedNCcOe 6Ce20, C NPUCYMCMEUeM 6 Hux 0elkoe u canoHunos. Hayunovii
UHmMepec nPedcmasisem Uccie008anue NeHoooPasyIouWUx Ce0UCME MyKU U3 SMUX COPMos ¢ Yeivio
Pacuupenus MexHOI0UYeCK020 UCNONb306AHUSL OAHHBIX COpMO8. sl GbIACHeHUs poau 6elKos 8
nenoobpazosanuu 60608bIX UCCLEO08ANU UX KOIUHECIMBEHHbIN U KAYECMEEHHbII COCMA8 Memooom
anekmpogopesa. bviio ycmanoseneno, umo 6onvuiel  CNOCOOHOCMbIO K NEHOOOPA308aAHUIO
obaadaiom copma, He cooepacanyie HUSKOMOLEKYISPHBIX ROIUNENMUOO0E.

Knroueevie cnosa: denxu, copma, 60608vie, neHoobpasyowue c8olUCmad.

A considerable number of prospective sorts of peas and haricots is cultivated nowadays.
Foam-forming properties of the leguminous cultures are directly associated with their chemical
composition and first of all with the present of proteins and saponins. The research of their foaming
qualities in order to broaden their technological use is of great scientific interest. To define the role
of proteins in the foaming their quantitative and qualitative structure was researched by means of
electrophoresis. It was defined that the sorts which don’t contain low-molecular polypeptides have
more foaming power.

Key words: proteins, sorts, leguminous cultures, foam-forming properties.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VJIK 664.786.86

O.10. EPEMIHA

BTOPUYHBIE ITPOAYKTBI IEPEPABOTKHN AYMEHSA

B cmamve paccmompeno ucnonv3oganue mopuunbix npooyKmoe nepepabomri SUMeHs -
POCMKOS U HOIUPOBOUHBIX OMX0008 - 8 HCUBOMHOBOOCMSE, nappiomepuu, MUKpoOUOLO2UYEeCKOT,
Gapmayesmuueckoll u nuwesol NPOMbIULIEHHOCIU 611A200aps HATUYUIO 8 UX XUMUYECKOM COCMABe
OUoNOCUYeCKU AKMUBHBIX U NUMAMENbHbIX eeujecms. Ilpusedenvl pesyromamovl UCCIE008AHUS
BUMAMUHHO-MUHEPATILHO20 COCMABA SUMEHHBIX NOTUPOBOUHBIX OMX0008.

Keywords: nompebumenvckue c6oticmed, coiod NOPOUKOOOPAZHbIX, OP2AHOIENMULECKAs]
OYeHKa, Pu3UKO-XuMUdecKue noKazamenu, y0081emeoperue CymoyHot nompeoHoCmu.

Is presented use the secondary products of the conversion of barley - a sprout and
polishing departure - in stock-breeding, perfumery, microbiological, pharmaceutical and food
industry due to presence in their chemical composition biologically active and nutrients. The
Broughted results of the study composition vitaminic and mineral by-product.

Keywords: consumer properties, a malt powdery product, opeanonrenmuueckas an
estimation, physical and chemical indicators, satisfaction of daily requirement.
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NPOAYKTbl ®YHKLINOHAJIbHOIO
U CrIEUNATINSNPOBAHHOIO HASHAYEHUA

VIIK 633.14+633.11]:664.6

E.A. KY3HELIOBA, JI.B. YEPEITHMHA

NCIOJB30BAHHUE IEJIOTO ®EPMEHTUPOBAHHOTI'O 3EPHA
TPUTHUKAJIE ITPY TPOMU3BO/ICTBE XJEBOBYJOUHBIX U3 IEJINN
MOBBIIIEHHOMW MUIIEBOM IEHHOCTH

Ha ocnoge Kromniexca npo6eoeHHbIX UCCAEO08AHULL  YCMAHOBIEHA B803MONCHOCHIL
NOBbLUEHUS — NUWEBOl  YeHHocmU — XAeDO0OYIOUHbIX — u30enull  3a  cuem — npumMeHenus
Gepmenmuposannoco 3epua mpumuraJe.

Knrwouesvle cnosa: nuwesas yeHHOCmb, 3epHOBOU XaeO, (hepMenmuposanHoe 3epHo
mpumuxane

On the basis of researches carried out there is defined a possibility of food value increase
in bakery products at the expense of fermented triticale graine use.
Key words: food value, grain bread, fermented triticale grain.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VK 637.146.1-026.747-021.632

A.Il. CUMOHEHKOBA

BJINMAHUE TEXHOJIOI'MYECKHUX ®AKTOPOB HA
IHHEHOOBPA3YIOIYIO CIIOCOBHOCTDb IEKTHHCOAEPXAIIIUX
BUOJIOI'MYECKHU AKTUBHbBIX TOBABOK

s cmabunuzayuu  neHHOU  CMPYKMYpbl  830UMbIX  NPOOYKMOG  NPUMEHSIOM
nenoobpazosamenu u cmaburuzamopsl. CmabdurbHOCMb U NPOOOIHCUMETLHOCTNL CYUeCMBOBAHUS
neHbl 80 MHO2OM 3ABUCAM OM CBOLUCME NJIEHOYHO20 KAPKACd, ONpeoeisioue20cs npupoooll u
codepoicanuem 6 cucmeme NeHooOpazosamerisi, a0COPOUPOBAHHO2O HA MeNCHA3ZHOU NOBEPXHOCTILL.
Kpome mozo, nenoobpasyrowas cnocobnocms Monoxka u e€ yCmouyugocms 3a6UCsm oOm pasiuyHbix
MEXHONIOSUYECKUX (DaKMOPO8 — MACCOBOL OO HCUPA, BETULUHBL ICUPOBBIX ULAPUKOB, A2Pe2amHO20
COCMOSIHUA JHCUPA, MeMNepantypul U C80UCME MONOKA.

Knrouessle cnosa: nenvl, nenoodpasyowas cnoco6HoCmb, 630umvlie MOL0UHbIE NPOOYKHIbL.

To stabilize a foam structure of whipped (beaten) products one uses frothers and stabiliz-
ers. The stability and duration of foam existence depend much upon a film frame work definable by
the nature and system content of a frother adsorbed on an interfacial area. Moreover, milk foaming
capacity and its stability depend upon different technological factors — mass fat portion, fat corpus-
cle dimensions, fat aggregative state, temperature and properties of milk.

Key words: foams, foaming capacity, whipped (beaten) dairy produce.
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HI)OLIVKTLI d)VHKIII/IOHaJII)HOFO U CNICHMAJIU3UPOBAHHOI'O HA3HAYCHU A

VK 664:57/59-048.25

E.B. KIIMMOBA, 10.A. )KUMAHOBA, 10.C. ITPS2KHUKOBA

TEOPETHYECKUE ACIHEKTbI IIPUMEHEHUS
BUOTEXHOJOI'MYECKHUX NNPUEMOB UIA CO3JAHUA
HNPOAYKTOB ®YHKIHNOHAJIBHOU HAITPABJIEHHOCTHA

Mukpoopeanusmvl  NPUMEHUMETbHO K UYeN0GeKY AGNAIOMC  2NAGHbIM  OUOIOSUYECKUM
Gaxmopom, onpedensiowum 300podve  uNU pazeumue 3abonesanutl. Paszpabomanvl epynnol
MUKPOOUOLOZUYECKU TNOLE3HbIX NPOOYKMOG. PACMUMETbHO-MOJIOYHbIE HANUMKY, NyOuHeU U
630usHbie Oecepmol. [IpoOykmuvl 061A0AIOM GbICOKUMU GKYCOBLIMU XAPAKMEPUCTIUKAMU U MO2YM
6blMb PeKOMEHO0BAHbL O WUPOKO2O Kpyaa nompebumeneil, 6 mom 4ucie U WKOIbHO20 NUMAHUSL.
st co30anus HOGbIX (YYHKYUOHATLHBIX NPOOYKMOS 8 Kauecmee npobuomuxa Owila ucnoib308and
UOPUAUZUPOBAHHASE MUKPOOHAs macca bugodobakmeputl wmamma Bifidobacterium bifidum Nel, a
6 Kauecmee npebuomuKa — NOPOULOK KOPHSL YUKOPUS.

Kniouesvle cnosa: mMuxpoopeanuzmvl, UHyJIUH, KOPEHb YUKOPUSL, NPEOUOMUK, NPOOUOMUK,
PacmumenbHO-MONOUHbLe HANUMKU, NYOUHSU, 830UBHbIE 0eCepmbl.

Microorganisms - with reference to the person are the main biological factor defining
health or development of diseases.Groups microbiological useful products are developed:
vegetative-dairy drinks, puddings and shaken up desserts. Products possess high flavouring
characteristics and can be recommended for a wide range of consumers, including school feed. For
creation of new functional products as a probiotic the dried up microbic weight bifidobacteria
Bifidobacterium bifidum Nel, and as prebiotic - a powder of a root of chicory has been used.

Key words: microorganisms, inulin, a root of chicory, a prebiotic, a probiotic,
vegetative-dairy drinks, puddings, shaken up desserts.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VIIK 663.8

M.A. KABAHIHEBA

NCHOJIB30BAHME IIJIOA0OB U ATOJ JAJIBHEBOCTOYHOI'O
PEI'MOHA B ITPON3BOJCTBE IMIEBBIX IPOAYKTOB

B ycnosusax cospemennou sxonocuueckou HanpsdicenHocmu 8 J]anbHe8oCmouHOM pecuoHe
NPUOPUTNEMHBIM ~ HANPABIEHUEM ABNAeMCs NOUCK  ANIbMEPHAMUBHLIX  IKOJIO02UYECKU —YUCHIbIX,
@DYHKYUOHATBHBIX  NPOOYKMOS NUMAHUSL, —CUCTNEMAMUYECKULl npuemM KOmopuix obozawjaem
Op2aHU3M 4el08eKd UMAMUHAMU U MUHEPATbHBIMU eewecmeamu. OOHUM u3 nymet peuienus mou
npobnemvl ObLIO U3YYEHUE BOZMONCHOCHU UCHONB308AHUSL NI0008 U 5200 J]aNIbHe80CnOUHO20
pecuona, Kaxk yemHozo obozawaioweco mamepuana Ons  NOJYYEHUs. NPOOYKMO8 NUMAHUL
@DYHKYUOHATLHO20 HA3HAYEHUSL.

Knrouegvle cnosa: pacmumenvhoe cuvipve [lanbHe8OCMOUHO20 pecuona, nuwesas u
buonoeuueckas yeHHoCmy, noKasameau 6e30NacHocmi.

Amid the current ecological situation in the Far Eastern Region a search of alternative en-
vironmentally friendly, functional food is the top priority. Systematic acceptance of such products
supplies human body with vitamins and mineral substances.Among the solutions of the problem
there the study of the possibilities of using froze fruits and berries of the Far East as rich material
for the production of functional food.

Key words: vegetation material the Far Eastern region, nutritive and biological value, safe-
ty indicators.
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TOBAPOBELIEHUE
MALLIEBBIX ITPOAYKTOB

VJIK 339.5

M.A. HUKOJIAEBA

COBPEMEHHOE COCTOSHHME U ITPUOPUTETHBIE
HAIIPABJIEHUSA PASBUTHUSA TOBAPOBE/IEHUA

B cmamve paccmompeno mosaposedeHue ¢ mpex ACneKmax. KaK HAyKd, eCmeCmeeHHO-
HayuHas OUCYUNIUHA U NPOPECCUOHANbHAS MO6apoeedHas desmeivbHocmyb. I[lokazanvl smanvi
Passumusi. HAyKu moseaposedenus, paspabomansl npuopumemmivle HAnpaeleHus & obracmu
Mo8aposedeHUst U NEPCNEKMUBHbIE HANPAGIEHUS PA3GUMUSL HAYKU MOBAPO6eIeHUs Ha baudicaiiuee
decamunemue. Ocoboe HuManue agmop yoeisiem HanpasieHusm npu nepexooe Ha 08yXypoeHesyIo
n0020MOBKY Mo8apoeedos — baxanagpos u macucmpos. Ommeuenst yepo3vl, 603HUKAIOWUE Nnepeo
moeapogedeHUemM KaK HAYKOU U y4eOHOU OUCYUNTUHOLL.

Kniouesvle cnosa: mosapoeedenue, HaAyKa, eCMeCMECHHO-HAYYHAS — OUCYUNIUHA,
nepcnekmueHvle HANpaeieHuss, (HOpMUposanue dAcCOPMUMEHa, OYEHKd Kauecmed, MOSaApHAsL
IKCnepmu3a.

In the paper the commodity research in three aspects: as a science, natural scientific
subject and professional commodity research activity is considered. The stages of commodity
research development are shown. The priority directions in the field of commodity research and
promising directions of commodity research development for the nearest decade are developed.
Particular regard is given by the author to the directions at the transition to two-level training of
commodity researchers — bachelors and masters. There are pointed out challenges arising for
commodity research both as science and subject.

Key words: commodity research, science, natural scientific subject, promising directions,
stock formation, quality estimation, commodity examination.
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TexHoJI0rusa U TOBAPOBCJICHUEC HHHOBAIIMOHHBIX IMUIIECBBIX IMTPOAYKTOB

VIIK 631.5

XK.b. KOCTBhIPMHA

IKCHHEPTU3A TEHHOMOANPUIINPOBAHHBIX ITPOAYKTOB U
CbIPbSI KAK IIPUOPUTETHAS 3AJAYA HAYYHOT'O HAITIPABJIEHUSA
«I[MAIOA JIA ZKU3HN»

Cmambpsi  noceésuena CpagHUMeNbHOMY aHAMU3Y OCHOGHbIX MEHOCHYU  pPA3gUmMus,
UCCNIEO0BAHUSL U NPAKIMUYECKO20 UCNOJIb308AHUSL 2eHHO-MOOUGuUyuposantvix opeanuzmos (I'MO) u
2eHHO-MOOUPuyuposanuvlx ucmounuxos (I'MH) 6 mexnonoeusix npooykyuu o0b6uecmeeHHoco
RUMAHUSL, COOEPIHCUM AHATU3 MOHUMOPUH2A IKCNEPMU3 NO UCCAe008anuio Ha codepcarnue T'MU 6
NPOOYKMAX NUMAHUSL U KOPMAX OJISL HCUBOMHBIX.

Kniouesvle cnosa: 2enno-mooupuyuposantvle OpaHu3Mbl, 2eHHO-MOOUGUYUPOBAHHDbIE
UCMOYHUKU, NPOOYKYUS 0OUECMBEHHO20 NUMAHUSL.

The article deals with the comparative analysis of major trends, research and practical use
of genetically modified organisms (GMO) and genetically modified sources (GMI) in the
production technology of catering, provides an analysis of monitoring examinations to study the
maintenance of genetically modified ingredients in food and animal feed.

Key words: genetically modified organisms, genetically modified sources, production
catering.
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TOBaDOBe}leHI/Ie IINIIEBbIX MPOAYKTOB

VK 338.45:663.4

A.YO. CUJOPEHKO, 10.1. CULAOPEHKO

AHAJIN3 NIOTPEBUTEJBCKHUX XAPAKTEPUCTUK IIMBA C LHHEJIBIO
INPOEKTUPOBAHUSA HOBBIX COPTOB

Ipuseden 0630p DUUKO-XUMUHECKUX U CEHCOPHBIX NOMPEOUMENbCKUX XAPAKMEPUCTIUK
nuea. Ha ocnoee ececmoponHe2o anaiuza nompeoumensCcKux XapaKxmepucmux nuea npeoiodiceH
MEMOoO0NI0ZUYeCKUll nO0X00, NO36ONUOUWUL NPOCKMUPOGAMb HOGble COPMA NUBA C YUEmOM
nompebumensckux npeonoumenuil. IIpednodceno npu npoeKmuposanuu HObIX COPMO8 U U008
nuea nodsmanHo pewiums 06e 3adauu. Ilpu nomowju CHEYuaibHLIX MEmoo08 IEPUCUYECKOL
IKCNEPMU3bL BbISIGUND NOMPEOUMENbCKUE NPEONOUMEHUS 8 BUOE NEPEUHSL OeCKPUNIOPO8, KOMOpbie
6y0ym 6 COCMOsSIHUY ONUCAMb me Ulu uHble céoticmea nuea. Ha ocnose cpopmuposannozo nepeuns
0eCcKpUnmopog  ocyuecmeums — ol60p  QUIUKO-XUMUYECKUX U  MEXHONOSUYECKUX —NPUEMOS,
0becneuusaouux peanu3ayuo 3a0aHH020 NCUXO-IMMOYUOHATLHO20 RPOPUISL NPOOYKMA.

Kniouesvle  cnosa:  nompebumenvckue — Xapakmepucmuxy, — HOMpeOumenbcKue
npeonoumenusl.

The broughted review physico-chemical and touch consumer features beer. On base of the
all-round analysis of the consumer features beer is offered methdological approach, allowing design
the new sort a beer with provision for consumer preferences. It is offered when designing new sort
and type beer in stages to solve two problems: with the help of special methods of the heuristic
expert operation, reveal the consumer preferences in the manner of list descriptor, which will
be able to describe that or other characteristic beer; realize the choice physico-chemical and
technological acceptance, providing realization given profile of the product.

Key words: consumer characteristics, consumer preferences.
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TexHoJ0rusa U TOBApPOBCICHUS HHHOBAIIMOHHBIX NMMUIICBLIX IPOAYKTOB

VK 338.439.52

O.A. PA3AHOBA, O.0. [INPOI'OBA

HOPMATUBHO-METOANYECKOE OBECIIEYEHUE C®EPBI
TOBAPHOI'O OBPAHIEHUA BUOJOI'MYECKUN AKTUBHBIX

JOBABOK B BEAYHIUX CTPAHAX MUPA

B cmamve npueeden 0630p U AHAIU3 HOPMAMUGHO-MEMOOUYECKUX OOKYMEHMOS,
Ppecyaupyiowux npou3eo0cmeo u 000pom OUONOSUYECKU AKMUBHBIX 000a60K 6 3apyOediCHbIX

cmpanax u Poccuu.

Knroueevte cnosa: Ouonozuuecku axmusHvle 000a6KU, HOPMAMUBHO-MEMOOUYECKOe

obecneuenue, 3apyOeliCHbLIL ONbIM.

The paper reports the review and analysis of standard-technical documents controlling

production and circulation of bio-active additives abroad and in Russia.
Key words: bio-active additives, standard-technical support, foreign skill.
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TOBaDOBe}leHI/Ie IINIIEBbIX MPOAYKTOB

VK 663.251

JI.B. IVHUHA, B.B. APTAMOHOBA

WHHOBAIIMOHHBIE MOAXOAbI K JET'YCTAIIMOHHOM OIIEHKE
CTOJIOBBIX BEJIBIX U KPACHBIX CYXUX BUHOI'PAHBIX BUH C
HoMOHIbIO METOJJOB MATEMATHUYECKOI'O MOJAEJIMPOBAHUA

B cmamve paccmompenvl uHHOBAYUOHHbIE NOOX00bI K 0e2YCMAYUOHHOU OYEHKE PA3HbIX
MUNOG CMONOBLIX GUHOSPAOHBIX GUH, PA3PAOOMAHbL TUHEUHO-PeSPECCUOHHbIE MOOCTU 3A6UCUMOCTU
0e2yCmayuoHHOU OYeHKU OM OCHOBHLIX NOKA3amenel Kawecmea ONsi CMOJOBbIX CYXUX Oenvix u
KDACHbIX GUHOCPAOHBIX GUH, NO360IAIOWUE, 8 OMCYMCmeue 0e2ycmamopd, Nocie npoeeoeHUs
PUBUKO-XUMUYECKUX UCCIEO08AHULL PACCUUMAMb 00bEKMUBHYIO 0e2yCMAYUOHHYIO OYeHKY 00pasya.

Kniouesvle cnosa: moodenuposanue, 0e2yCmMayuOHHAsl OYEHKA, BUHOSPAOHbIE GUHA,
JIUHEUHO-pecpeCcCUOHHAS. MOOeb, KOdpduyuenm demepmurayuu.

The article deals with innovative approaches for taste assessment of different types of table
wines, developed linear regression models, depending on taste assessment of key indicators of quali-
ty for the table dry white and red wines, allowing, in the absence of a food taster, after the physical-
chemical studies to calculate objective assessment of the sample tasting.

Key words: modeling, tasting score, grape wine, but the linear-regression model, the coef-
ficient of determination.
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IKOJ1I0nNsA U BE3OIACHOCTbH

NMALLEBBIX NTPOAYKTOB

VK 504.5:661.16-045.38

B.C.TPOMOBA, A.T. LIVIIITAHOB, 1.B. BOPUCOBA

3ATPSI3HEHUE IOYBEHHOM U BO3AYIITHOM CPEBI ITPU

XPAHEHUU HENCITOJB30OBAHHBIX OCTATKOB
XJIOPOPTAHUYECKUX IIECTHIIN10OB

Cmamvs  noceéswena axmyaibHolu HA Ce200HAWHUL OeHb npobieme  ymuau3ayuu
HEUCTIONb30BAHHBIX OCHIAMKO8 XJ0pOpeaHuyeckux necmuyudos. lloxkazama ounamuxa evioenenus
2a3000paA3HBIX NPOOYKMOE NPeSPaueHUst XA0POPAHULECKUX NeCTUYUO08 8 AmMOCpepHblil 8030VX,
a mak sgice GUAHUE UX HA UOHHBIL COCTNAE NOYBEHHO20 Pacmeopa, 1abuIbHOU asvl, erusiowell Ha

MHO2Ue Cc80UCmaEa noy4eul, npwzezaioweﬁ K mecmam XpaHeHus necmuuudo@.
Knrwueswie cnosa: XJaopopeanudecKue necmuuudbl, 6030)/)(?, nouea, UOHHDLIU COCMAS.

Article is devoted actual for today to a problem of recycling of not used rests chlorineor-
ganic pesticides. Dynamics of allocation of gaseous products of transformation chlorineorganic pes-
ticides in atmospheric air, and as their influence on ionic structure of a soil solution, the labile

phase influencing many properties of soil, adjoining to places of storage of pesticides is shown.
Keywords: chlorineorganic pesticides, air, soil, ionic structure.
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JK0JI0rHsi M 0€30MACHOCTh MUIIEBBIX MPOAYKTOB

VK 634.233

H.T. CUFOXOBA, A.X. KWTAKOEB

TEXHOJIOTHS JIABEPHOM OBPABOTKH IIJIOJIOB
KOCTOYKOBBIX KYJIBTYP

Hcenedosano codepoicanie MOKCUUHBIX OCMAMKOS 6 NA00AX KOCHOYKOSLIX KYJIbIMyp.
Yemanosneno, umo nazepnas  obpabomka ni0008 MEXHUYECKOU 3peloCmu  cnocobcmeyem
0emOKCUKAYUL OCTAMOYHBIX KOIUYECME NeCmuyuoos 6 nio0ax U U CIUGH.

Knroueevte cnosa: nioovi, suuins, ciuea, 0CmMamKu, ReCmuyuobl, mexHoao2us, oopabomxa.

The content of toxic residues in stone-fruit is analyzed. It is defined that laser processing
fruit of processing ripeness should fosters detoxication of pesticide residue in cherry and plum fruit.
Key words: fruit, cherry, plum, residues, pesticides, technology, processing.
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TexHoJ0rusa U TOBApPOBCICHUS HHHOBAIIMOHHBIX NMMUIICBLIX IPOAYKTOB

VK 638.16.167

H.A. TPUHEBUY

HCCJIEJJOBAHUE MUI'PAIIMOHHBIX CBOWCTB
IKCTPAKTUBHBIX MW TOKCHUYHbBIX BEIIECTB
IHPU U3I'OTOBJIEHUU HACTOEB JJId CUPOIIOB

HpoofcugaHue HaceJleHUue 6 30HAxX paduoakmueﬂozo 3ACPA3HEHUA 00IHCHO ocyuecmejisimsvCs
npu obecneueHuu €20 IKOIO2UYECKU HUCTBIMU npodykmafwu numanus, no 603MOINCHOCNU,
06J1a0a}0u4wwu CNOCOOHOCMBIO He MOJILKO BOCHOIHAMb HEOOCMAMOK OUOIO2UYECKU BANCHBIX
egeujecme 6 opeanusme, HO U 6b18600UMb  ONACHbIE Hyk']luabl u coeounenus. OQOHUM U3 MAKUX
npodykmoe Moaicem A6AMbCA cCupon npodnwzaxmuttecxozo HA3HAY€eHUA, eblpa60maHan? HA OCHoee
Meoa nueauno2o HamypaiaibHO2cO0 U HAcmoees JleKapcmeeHHblxpacmeHuﬁ.

Knrwueswie cnoea: moxcuumvie eeuecmeda, cuponsl, HACMOU.

The residence in the radioactive contamination areas should be carried out with its
provision by ecologically clean products, as far as possible, possessing capacity not only for the
indemnification of biologically significant substance shortage in human organism, but remove
dangerous nuclides and compounds. One of such products is prophylactic syrup prepared on the
basis of natural honey and herb extracts.

Key words: toxic substances, syrups, extracts.
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UCCJIEJOBAHUE PbIHKA
NMPOAOBOJIbCTBEHHbEIX TOBAPOB

VK 339.133.017:[637.1

C.A. KYIMHOBA, A.1. lINJIOB

®OPMHUPOBAHUE PBIHKA MOJIOKA 1 MOJIOYHOM MPOAYKIINN
B OPJIOBCKOM OBJIACTHU

Obecneuenue HaceneHus GANCHEUWUMYU NPOOYKMAMU NUMAHUS, U 6 Nepeyio ouepedd
MONLOYHBIMU, SIGTISCMCS BANCHETUUM 36CHOM D PHEKMUBHOCMU IKOHOMUKU 60 6ce eé nepuodvl. B
MOl CEA3U BONPOCHl POPMUPOBAHUSL  PBIHKA MOAOKA U MOJIOYHOU NPOOYKYUU 8 PehOPMUPYEMOM
Ce200Hs A2PAPHOM CeKmope KOHOMUKU Cledyem CHUmamv akmyaibhvimu. Jonywentvie epybuie
npocuémel 6 e20 CMAHOGICHUU 6 HAYANbHLIL Nepuod, Ko20a OblI0 OMOAHO NPeonoumeHue
MACCUPOBAHHOMY UMNOPIY 6MECMmO I0MOYUOHHO20 PA3GUMUSL OMEYeCMEEHHOU Cbipbesoll 6a3bl,
npugeiu K 06pA306aHUI0 HE2AMUBHBIX SIGICHUL, KOMOpble NPOSGUNIUCH 6 3AMEMHOM CHUICCHUU
VPOGHS nompebieHus HaceleHueM MOLOKA U MOJOYHbIX NPOOYKmoe 6 Hawell cmpane. B ceésnsu c
omum GbLIU U3YHEHbl U HAYYHO OOOCHOBAHBL NOAONCEHUS NO POPMUPOBAHUIO PbIHKA MOIOKA U
MONLOYHOU NPOOYKYUU.

Knrouegvle cnosea: poinox MoiouHOU nPoOyKYUU.

Supplying people with the most important food stuffs and with milk products primarily is
the most important part of the effectiveness of the economy all along the line. Therefore the ques-
tions of milk and milk products market grouping considered to be topical in changing nowadays
agricultural sector of economy. Rude mistakes of the development stage when import prevailed of
natural development connected with raw materials base. It became a reason of negative effects,
which reveal oneself in obvious curtailment of demand on milk products in our country. In this con-
nection some aspects of milk market grouping were analyzed and given scientific credence.

Key words: market of dairy produce.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VK 339.13.017:[637.1

C.1I0. 30OMUTEB, I''M. 3OMUTEBA

COCTOSIHUE U TEHJIEHIINU PABBUTHS PECYPCHOM BA3BI
MOJIOYHOM ITPOMBIILIEHHOCTHU OPJIOBCKOM OBJIACTH

B cmamve paccmompeno cocmosmue coipbesoli 6a3bl MOLOYHOU NPOMBIULIEHHOCTIU
Opnosckoui obracmu. Ilpocnedcusaromes nepcnexmugul ee pazeumus. OcHOGHOe 6HUMAHUE ABMOD
yoensiem Onpocam peaiuzayuu o61acmHuoil yeaegol npoepamma «Pazeumue cenvckozo xossiicmea
U pe2yIuposanue PulHKO8 CelbCKOXO03UCMEEHHOU NPOOYKYUU, Cbipbs U npooososvcmeaus Ha 2008-
2012 2000b1».

Knrouegsle cnosa: coipbegoii 6a3vl MOIOUHOU NPOMBIUIEHHOCHU, AHATU3 PbIHKA.

The article reviewed the state of the resource base dairy industry Oryol region. Traced its
development prospects. The main attention is paid to the implementation of the regional target pro-
gram «Development of agriculture and regulation of markets for agricultural products, raw mate-
rials and food for 2008-2012».

Key words: raw material base of the dairy industry, market analysis.
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HccaenoBanune PBIHKA NMPOA0OBOJBLBCTBCHHbBIX TOBAPOB

VIIK 371.217.2

B. I'. [IOIIOB

OIITUMM3BAIUA AEATEJIBHOCTH 11O COBEPIIEHCTBOBAHUIO
CUCTEMBbI IIMTAHUSA IIKOJIBHUKOB

B cmamve nposeden ananus cocmosnusi cucmemvl RUMAHUSA WKOIbHUKOG TroMeHCKoll
obnacmu. Buvisenenvl nedocmamku 6 cucmeme ynpaesieHust WKOJIbHLIMU NPeOnpUsSImMUsIMU NUMAaHUsl.
Hanwl pexomenoayuu no nOSLIUEHUIO NUWEBO20 CIAMYCA NPOOYKIOE NUMAHUSL OISl WKOJIbHUKOS.

Kniouegvie cnoea: cucmema numanus WKONbHUKOS, PAYUOHANbHOE NUMAHUE, CHUNCEHUS
VpoesHsL 3a001e6aHUl

The article analyzes the state of school meals Tyumen region. Revealed shortcomings in the
management of school canteens. Recommendations to improve the nutritional status of food for
schoolchildren.

Keywords: school meals, a balanced diet, reducing disease.
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TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VK 339.13.017:[332.1

B.Jl. KOYEPTMHA

COCTOSAHHUE U NEPCHHEKTUBbBI PASBUTHUSA PBIHKA
MMPOJIOBOJILCTBEHHBIX TOBAPOB OPJIOBCKOM OBJIACTHU

B cmamve npedcmaenenvl pesyibmamvl UCCLEO08AHUSL PLIHKA NPOO0BOLbCHIGEHHBIX
mosapos Oprogckoll 0bnacmu, NPOBEOCHHO20 C Yeablo ONPeOeleHUss €20 MeKyWe20 COCMOsiHUL U
nepcnekmug pasgumus. Paccmompena cmpamezusa pasgumus mopeoénu pe2uona, HayeieHHas Hd
obecneyenue e20 NPOO0BOILCMEEHHOU 0e30nacHOCmU, 6ojlee NONHO20 YOOB8IeMBOPEHUs CHpOCca
Hacenenus, e2o NOmpeOHOCMU 8 COYUATLHO 3HAYUMBIX NPOOOBOTbCIMBEHHBIX MOBAPAX.

Knrwouegvle cnosa: pvinok npooososbCmeEeHHbIX mMoeapos, npoo06oIbCmMeeHHAs be3onac-
HOCHb, YO0B8IEeMBOPEeHUsi CNPOCd.

The article presents the results of market research food Orel region, conducted to
determine its current status and development prospects. We consider a strategy for trade
development in the region, aimed at ensuring its food security, better meet the demand of the
population, its needs in socially important food products.

Keywords: food market, food safety, to meet the demand.

CIIUCOK JIMTEPATYPbI

1. Mengenes, JI.A. Beicrymnenne Ha II cbesne Coroza mammuocTpoureneii Poccun / JI.A. Mensenes [iek-
TPOHHBIH pecypc] — Pexxum moctyna: www.rost.ru

2. Ilyrun, B.B. Beictynnenue Ha 3acenanuu CoBeTa o pa3BUTHIO MECTHOT'O caMoyIipasieHus r. HoBouepkac-
cka / B.B. Ilyrun [Dnexrponssiii pecypc] — Pesxum nocryna.http://www.reforma-mo.ru/news/99.html

3. JlokTpuHa MpoI0BONILCTBEHHOM Oe3onacHocTH Poccuiickoit denepaunu [nekTpoHHbIN pecypc] — Pexum
nmocryma. http:/www.kremlin.ru/acts/6752

Kouepruna Buosnerra /IMmutpueBna

YnpaBiieHHE TOPTOBIIH U TIOTPEOUTENLCKUX pecypcoB [emapTamenTa skoHOMUKH OpiIOBCKOM 00J1acTh
I'maBHBIN cienUaIUCT OT/IENa SKOHOMHYECKOTO aHAIN3a U CTATUCTUKH

302021, r.Opén, . Jlenuna, 1

Ten. (4862) 47-54-07; (4862) 41-56-49

24 Ne 2/(2) 2010




IKOHOMUWYECKUE ACIIEKTbI
[NIPON3BO/LACTBA IMPOAYKTOB IMTUTAHUA

VK 339.174

K.H. KIIMMOBA

OPI'AHU3AIIUSA PE3YJIBTATUBHOM BEICTABOYHON
AEATEJIBHOCTHU IMIIEBOI'O ITPETIPUATHUSA

Ha ocnoge pazpabomannoil asmopom memoouxu packpvléaemcsi MEXaHU3M NilaHUpoBaHusl
BbICHABOYHOU 0esTMENLHOCTNU NUWLE8020 NPEeONPUSIMUSL, NO36O0NIOUUL Pe3VIbMAMUGHO NPOBOOUMD
BTL-axyuu na cneyuanbno opeanu308aHHbIX MEPONPULIMUSIX.

Knrwouessle cnosa: Bvicmasounas desmenbHoCmb, Ka4ecmso, dQpexmusnocmo.

On the basis of the technique developed by the author the mechanism of planning of
exhibition activity of the food enterprise reveals, allowing productively to spend BTL-actions on
specially organised actions.

Key words: Exhibition activity, quality, efficiency.
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TexHoJ0rus u TOBAPOBCACHHUEC MHHOBAIIMOHHBIX ITUIIIECBLIX MPOAYKTOB

VIIK 641:[33+574]

O.B. [IPOKOHMHA

HHPOBJIEMBI BHEJIAPEHUSI HTHHOBAIIMOHHBIX PA3PABOTOK
HPOAYKTOB IIMTAHUSA HA ITPEJL ITPUATHUSA ITMIEBOU
HNPOMBIHNIVIEHHOCTH B YCJOBUAX KPU3UCA

Mnoeue evicuiue yuebnvie saéedenus Poccuiickoi @edepayuu sanumaromes paspabomxkou
moeapos-Hogayull. B uacmnocmu, UHHOBAYUOHHBIX NPoOYyKmos numanus. OOHAKO cyujecmeyiom
credylowue  npobnemvl, He NO360AAOWUE NPEONPUSTMUAM — HPUHUMAMb K NPOUZBOOCMEY
UHHOBAYUOHHbIE PA3PADOMKU: HATUYUE MOPATLHO U QU3UYECKU USHOUEHHO20 000pY008aHUsl,
BbICOKASL KOHKYPEHYUSL CO CIMOPOHbL UMROPMHOU NPOOYKYUU, NPOOIeMbl C pumeiiepamu,; pa3iudus
6 Kpumepusx OYeHKU 2OMOGHOCMU NPOOYKMA-HOBAYUU K NPOMBIULEHHOMY npousgoocmsy. Bce
gblOeNeHHble NpodaemMbl mpebylom 20Cy0apcmeennozo pezyauposanus. Toavko makum odpazom
MOICHO 0300p06Umsb Poccutickyio 9KOHOMUKY.

Knrwouessle cnosa: unnosayuonnvle npoOyKmvl NUMAnUs, HO8AYUs, KPUZUC.

Many institutes of higher education of the Russian Federation are engaged in product de-
velopment, innovation. In particular, innovative food. However, there are the following problems,
do not allow companies to take over innovation: the presence of obsolete and worn oborudovaniya-
vysokaya competition from imported products, problems with the retailers, the differences in the cri-
teria for assessment of the readiness of the product-innovation to industrial production. All selected
problems require government regulation. Only this way can improve the Russian economy.

Key words: innovative food products, innovation, economic crisis.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HaKOMHUTBCS ¢ OCHOBHBIMHU TPeOOBAHMAMH K 0(pOpPMIICHHUIO
HAYYHBbIX CTaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKaliy, U3MEpSeTCsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUII, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

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

* B ogHOM cOOpHHMKE MOKET OBITh OMyOJIMKOBAaHA TOJBKO OHA CTAaThsl OIHOT0 aBTO-
pa, BKJIII04Yasi COaBTOPCTBO.

* Cratbu A0JKHBI ObITh HaOpanbl mpudtoMm Times New Roman, pazmep 12 pt ¢
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblii oTcTym — 1,25 cMm,
MpaBoe MoJIe — 2 CM, JIEBOE MOJI€ — 2 CM, T0JIsI BHU3Y U BBEPXY — 2 CM.

» Ha3BaHue ctaThy, a Takke (aMUINA U UMHUIIMATIBI aBTOPOB 0053aTENIbHO AYOIUpPYy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

» K crarbe mpuiaraetTcsi aHHOTAIUS U MePEUYEHb KIIIOUEBBIX CJIOB HA PYCCKOM U aHT-
JIMACKOM SA3BIKE.

» CBenieHus 00 aBTOpax MPHUBOAATCS B TaKOW mocieaoBaTebHOCTH: DamMumus, ums,
OTUECTBO; YUPEKJCHHE WJIM OpraHU3alus, ydeHas CTEIeHb, yUCHOE 3BaHUE, TOJDKHOCTb,
aapec, TenedoH, AMEKTPOHHAS TTOYTA.

* B TekcTe cTaThby JKEIaTeNIbHO:

- HE IPUMEHATH 000POTHI PA3rOBOPHON peyur, TEXHULIU3MBI, TPO(EeCCHOHATU3MBL;

- HE MPUMEHSATD JJI1 OJTHOTO U TOTO K€ MOHATHS pa3INyYHble HAyYHO-TEXHUYECKUE
TEPMUHBI, OJU3KHE MO CMBICITY (CHHOHHMMBI), a TaKXKe WHOCTPAHHBIE CJI0BAa U TEPMUHBI IPU
HaJIMYMU PaBHO3HAYHBIX CJIOB M TEPMUHOB B PYCCKOM SI3bIKE;

- HE IPUMEHSATH IPOU3BOJILHBIE CIOBOOOPA30BAHMS;

- HE MPUMEHATh COKpALIEHUS CJIOB, KPOME YCTAHOBJIEHHBIX NMPaBWJIAMU PYCCKON
opdorpaduu, COOTBETCTBYIOIIMMU T'OCYIaPCTBEHHBIMU CTaHJAPTAMHU.

» Cokpanienust 1 a0OpeBUATYphl JOJIKHBI PaCIIM(PPOBBIBATHCA MO MECTY IEPBOIO

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

* PucyHKHM U Ipyrue WUTIOCTpAlUu (YepTekKu, TpapuKu, CXEMBbI, TUarpaMMbl, (POTOCHUMKH )
CJIEAyeT pacroiaraTb HEMOCPEICTBEHHO MOCIIE TEKCTa, B KOTOPOM OHU YIIOMHMHAIOTCSI BIIEPBBIE.

* [loanucu k pucyHkaMm (MOTYKUPHBIN mpUdT KypcuBHOTrO Haueptanus 10 pt) BelpaBHUBa-
0T IO LIEHTPY CTPAHUIIbl, B KOHLIE TIOJIUCH 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 3UMAemcsl.
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