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HAY4YHbIE OCHOBbI NULUEBbLIX
TEXHOJIoOrnn

VK 664.4:664.696.9

A.YO. LTAPUKOB, B.1. CTEITAHOB

NHCTPYMEHTAJIBHBIE METO/JbI UCCJIEJOBAHUSA TEKCTYPbBI
IKCTPYAUPOBAHHBIX ITPOJAYKTOB

Texcmypa A6IAEMCS BANCHLIM NOKA3AMENEM KAUECMEA IKCMPYOUPOBAHHBIX NPOOYKMOS.
Oonum u3 3pexkmusnvix cnocoboe ee onpedeieHuss U GopmMaru3ayul A6Iemcs UHCMPYMeHmalb-
Hulll ananus. B cmamve npugedenvl 0OCHOGHbIE MEMOObL AHANU3A MEKCHYPbl IKCMPYOAmos C Uc-
NONb306aHUEeM YUTUHOPUHECKUX 30HO08 pA3IUYHO20 Ouamempa, neseus Yopuepa-bpamynepa,
yempoticmea 0Jisi UChblmanus Ha nepeaub 6 mpex mouxax, sueexk Ommaea u Kpamepa. Paccmompe-
Hbl 60NPOCHL UHMEPNPEMAYUL IKCREPUMEHMATIbHBIX OAHHBIX U CROCOObL pacyema HeKOMopbIX NOKA-
sameneti mexcmypuvl sKkcmpyoamos. Tlokazano, 4mo uHCMpYyMEeHmAaibHblil AHAIU3 AGNSEMCs nep-
CHeKMUGHBIM MemoOOM ONpedeNieHUs MeKCmypbl IKCIMPYOUPOBAHHBIX NPOOYKMOE 8 UCCAeA08a-
MENbCKUX Yesix U 051 KOHMPOTs Ha NPOU3600Cmae.

Kniouesvle cnosa: sxcmpysus, mekcmypa, aHau3, XpycimKocms, meepooCmb, OPeaHoen-
MUYecKas OYeHKa.
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A.YU. SHARIKOV, V.I. STEPANOV

INSTRUMENTAL METHODS OF TEXTURE ANALYSIS
OF EXTRUDED PRODUCTS

Texture is a key quality parameter for extruded products. Instrumental analysis is a perspec-
tive way for texture evaluation of extrudates for research and routine industrial applications. The
methods of texture evaluation with the use of cylindrical and needle probes, Warner-Bratzler blades,
three points bend fixture, Ottawa and Kramer shear cells are shown. Questions concerning of exper-
imental data interpretation and calculation of product texture characteristics are considered. Infor-
mation about correlation between texture analysis results and sensory analysis is adduced.

Keywords: extrusion cooking, texture analysis, crispness, hardness, sensory analysis.
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K PACUETY D®PEKTUBHOCTHU PABOTBI OTCTOMHUKA
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Based on the analysis of the kinetics of weighted in the liquid level in the gravity field of a
powdered material is given substantiation of efficiency of process of separation of slurry sedimentation.
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COPBIIMOHHBIE XAPAKTEPUCTHUKH
INAIIEBBIX BOJTOKOH MOPCKOTI'O ITPOUNCXOXIAEHUSA

Hccnedosanvi copbyuonmbie Xapakmepucmuku OUOI02UYeCKU AKMUGHbIX KOMIOHEHMO8 MOp-
CKO20 NPOUCXONCOCHUSL (KIemUamKy, XUMmuH-2It0KaH068020 KOMIAeKca, xumosana). Tloxaszano, umo
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006aHHbIE NPenapamsi Mo2ym Oblmb UCHOIb3068AHbL OJsL CO30AHUSL (PYHKYUOHATILHBIX NPOOYKIMOG.
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T.N. PIVNENKO, V.A. ZARUBKINA, D.N. LEVCHENKO

SORPTION CHARACTERISTICS OF MARINE ORIGIN DIETARY FIBER

There were investigated sorption characteristics of biologically active compounds of marine
origin (cellulose, chitin-glucan complex and chitosan)possessing enterosorption properties. It was
shown that the ability of studied preparations for the sorption of metals (for example, copper) and low-
molecular substances (for example, methylene blue) differ slightly. Fat retention capacity with respect to
cocoa butter and its equivalent in the model conditions, simulating process in the gastrointestinal tract,
is greatest for chitosan. Investigated preparations can be used to create food functional products.

Keywords: chitosan, chitin-glucan complex, cellulose, sorption properties.
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C.A. MMXYEBA, O.H. YJIMLIKAA

OCOBEHHOCTHU U3I'OTOBJIEHUA MACHBIX JEJIUKATECOB
N3 MACA BEPBJIIOJIA

B cmamve npedcmasnenvt pe3yivmamsl uzyueHus mexHoI0SUYecKUx c8oucma eeponiodica-
munvl. [lo pezyrsmamam npogeOeHHbIX UCCIe008AHUL PA3PADOMAHBL PEJCUMbL NPUSOMOBIEHUS U
peyenmypbvl 20pauUx MICHbIX O7100.

Koueesvle cnosa: msco eepbmiooa, pasmsacuenue MACd, (pepmeHmuposanue, peyenmypol
o1100.
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S.A. MIZHUEVA, O.N. ULITSKAYA

MANUFACTURING FEATURES OF MEAT DELICACY
MADE OF CAMEL MEAT

The article presents the results of a study of technological propertiescamel. The results of
the research developed modes of preparation and formulation of hot meat dishes.
Keywords: camel meat, meat softening, fermentation, formulation dishes.
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M.I'. CbICOEBA, C.B. KAJJAIIHNKOBA

PA3ZPABOTKA KUCJIOMOJIOYHOI'O ITPOJAYKTA
C HIPUMEHEHHMEM PACTUTEJBHOI'O CbIPbA

Paspaboman xuciomonounsiii npoOyKm ¢ npumMeHeHuem pacmumenbHo20 Cbipbsi, HOGbIULA-
owWezo nuwesyro U OUOIOUYECKYI0 YEHHOCHIb, (DOPMUPYIOWE20 Op2aHOIenmuYecKue ceoucmad.
Ipu npouzeodcmee KUCIOMOLOYUHO20 HANUMKA NOOOOPAHBL CIMAOUTUZAOPSI, pe2yaupylouue npo-
yeccol CmMpyKmypooopasosanusl, npedynpexncoaioujie ocaxicoenue Yacmuy pacmumenbHblx KOMNo-
Henmos. B kauecmee nanonnumeneii npu npouzeoocmee KUCILOMOA0UHbIX NPOOYKMOE UCHOIb308AHbI
HamypaibHbie COKU U pacmumenvhvle skcmpakmul. [lodobpana peyenmypa npodykma, onpeoeienvl
€20 opeanonenmuyeckue U QUIUKO-XUMUYECKUe NOKA3AMenu.

Knrouesvie cnosa: Kuciomonounviii npooyKm, Cmabuiu3amop, pacmumeibHvle HAnOIHUMEU.
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M.G. SYSOEVA, S.V. KALASHNIKOVA

DEVELOPMENT OF FERMENTED MILK PRODUCT
WITH THE USE OF VEGETABLE RAW MATERIALS

Designed fermented milk product with the use of vegetable raw materials, increasing food
and biological value, forming organoleptic properties. In the production of fermented milk drink se-
lected stabilizers, regulating the processes of structure formation that prevent the deposition of par-
ticles of plant components. As fillers in the production of fermented milk products used natural juic-
es and Botanical extracts. Selected product formulation, defined by its organoleptic and physico-
chemical parameters.

Keywords: fermented milk product, stabilizer, vegetable fillers.
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A.A. JIYKUH, C.II. MEPEHKOBA

PA3PABOTKA TEXHOJIOI'MX BEJIKOBOI'O OBOI'ATHUTEJIS
JJIA KOJIBACHBIX U3IEJINU

B Hacmosuwell cmamve paccMOMpPeHa MeXHOO2Us NOJYYEHUs. KOMNO3uyuu 0OenKo8020
obocamumerns 05t KonbacHvlx uzdenuti. Ilonyuennas komnosuyus 0b61adaem GblCOKUM COOePIHCAHU-
em 6enKa, YIyHUeHHbIMU OP2AHOJIeNMUYECKUMU CEOLICMBAMYU, NOGLIUEHHOU OUONIOSUYECKOU YeHHO-
Ccmbio U 1eUeOHO-NPOPYUIAKIMUECKUMU CEOUCMEAMU 3d CYem 88C0eHUsl NPOOUOMUYECK020 KOHYEH-
mpama. Komnosuyus 6eaxosoco obocamumens 0151 KOIOACHbIX U30NULL MONCEM UCNOTb306AMbCS
KaK 3aMeHUumeilb OCHOBHO20 CbIPbsl 8 RPOU3B0OCEE KOAOAC.

Kniouesvle cnosa: npomencun, npobuomuueckuil KOHYEHMpam, RUWESdAs YEHHOCMb,
KONOACHbIE U30eNUsL.
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A.A. LUKIN, S.P. MERENKOVA

PROTEIN TECHNOLOGY DEVELOPMENT ENRICHENERS SAUSAGE

In this article the technology of production of protein fortifier composition for sausages.
The resulting composition has a high protein content, improved organoleptic properties, high bio-
logical value and curative properties due to the introduction of the probiotic concentrate. The com-
position of protein fortifier sausage can be used as a substitute for the main raw material in the pro-
duction of sausages.

Keywords: protepsin, probiotic concentrate, nutritional value, sausages.
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E.A. KY3HELIOBA, B.1IO. 30O0MUTEB, H.. BOHIAAPEB, A.C. PBIJIKOBA

NCCIIEJOBAHUE PACIIPEJAEJIEHUA NOHOB KOBAJIBTA
B PACTUTEJIBHBIX KJIETKAX

C ucnonw3o8anuem SUCMOXUMUYECKO20 MemOoOdd NPO8eOeHO UCCIe008AHUsL KYIbMUSUPO-
BAHHBIX [N VIIro KJIemoK KaIycHou Kyavmypul kapmogens (Solanum tuberosum), obpabomarmuix
XUHOKCANUNIPOPMAZAHOM.  YCMAHOGNEHO, YMO U3YYEHHBLI KOMNIEKCOH 00paszyem OKpauleHHble
komnaexcer ¢ uonom Co’*. Ommeuena nokanusayus KoMnIEKCO8 6 MEMBPAHHLIX CIPYKIMYPAX pac-
MUMEeNbHBIX KIeMOK.

Kniouesvle cnosa: xobanem, Kaimychvle Kyibmypbl, XUHOKCATUADOPMA3AH, 2UCMOXUMUYe-
CKUtl Memoo.
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E.A. KUZNETSOVA, V.YU. ZOMITEV, N.I. BONDAREV, A.S. RYLKOVA

STUDY OF COBALT IONS DISTRIBUTION IN PLANT CELLS

In vitro cultured callus cells of potato (Solanum tuberosum), treated with quinoxaline
formazan was studied using histochemical method. It was established that studied chelator forms
colored complexes with Co’" ion. Localization of complexes in membrane structures of plant cells
was found.

Keywords: cobalt, callus cultures, quinoxaline formazan, histochemical methods.
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NPOLAYKTbI ®YHKLUNOHAJIbHOIO
U CriELINATINSUPOBAHHOI'O HASHAYEHUA
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H.A. IUIEIIIKOBA, A.O. CbIUYT'OBA, B.M. I[TO3HSIKOBCKUI

PA3ZPABOTKA PELHEIITYPbBI U TEXHOJOI'MX TIPOU3BOJCTBA
CHEIIUAJIN3NPOBAHHOI'O ITPOAYKTA - BAJl «'EITATOH 2»

ano obocrosanue peyenmyprnozo cocmasa bAIl «l'enamon 2». Ilpedcmasnena mexnonoeust
npousgodcmea. Onpedenenvl peiamenmupyemvle HOKA3AmMeNny Kayecmad, 6 mom Yucie nuueoli yeH-
HOCMU, CPOKU U YCIOBUSL XPAHEHUsT CReYUATU3UPOBanHo20 npodykma. okasana sgpgexmusnocmo u
DYHKYUOHAbHASL HANPABTIEHHOCb PA3PADOMAHHO20 NPOOYKMA 8 KIUHUYECKUX UCTIbIMAHUSIX.

Knrouesvie cnosa: dbuonocuvecku akmugnas 0obaska, peyenmyphvle KOMHOHEHMbL, MeXHO0-
2Usl NPOU3B00CMEA, PelaMeHmupyemble NOKA3AMenu Kaiecmsd, (PYHKYUOHATbHASL HANPABIEHHOCTIb.
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FORMULATION AND PRODUCTION TECHNOLOGY SPECIALTY
PRODUCTS - DIETARY SUPPLEMENTS «GEPATON 2»

The substantiation of the formulations of dietary supplements « Gepaton 2». The technology
of production. Regulated defined quality indicators, including nutritional value, terms and condi-
tions of storage of specialized product. The efficacy and functional orientation developed product in
clinical trials.

Keywords: dietary supplement, prescription, technology production, regulated quality indi-
cators, functional orientation.
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YK 637.072

10.A. EODAHOBA, A.B. BAHHMKOBA

ACIIEKTBI CO3JAHUA MOJIOYHOI'O COKOCOIEPKAMLIETI'O
HAIIUTKA C MIOBBIINEHHBIM COAEP KAHUEM
IHOJTHOIEHHOTI O BEJIKA

HpoeedeHo MapkemuHeoeoe ucczzedoeaﬂue, nokasslearoujee L]€Jl€COO6pa3HOCmb paspa-
bomxu HOB020 npodykma C NOo6blULEHHbIM codepofcaHueM benxa. boiu cozoanvl HoBble MOIOYHBIE
coxocodepofcawue HANuUmKu ¢ nOBbIUUEHHbIM codepofcaHueM NOJIHOYEHHO20 66‘.7”('(1, Komopbvle no3eo-
JIAmM yeeaudums nuuiesyro YeHHoCnb payuoHa numanus. H3y'~l€l~lbl d)u3uK0—xuMLtttec1<ue u peonocu-
yeckue CceouUcmea HO8blx HAnumKoe, nymem usmeperust 643K0Cmu, 3M)/Jlb2upyi0u4€ﬁ cnoco6Hocmu,
nuu;e@oﬁ YEeHHOoCmU U Koaudecmea Cyxux eeujecmse. yCWlaHO@Jl@HO, umo pa3pa60maHHble Hanumxku
obraoarom npuemaemvbimu nompe6umeﬂbc1<wwu ceoticmeamil.

Knwuesvie cnosa: MapkemuHeoeoe ucczzedoeanue, MOJIOYHbIE HANUMKU, nOﬂHOueHHblﬁ
66‘.710K, ¢u3uk0—xwwuttec1<ue C@OMVCWI@CI, 653K0CN1b.
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A marketing study showing the feasibility of development a new product with a high content
of protein. Novel dairy beverages with juice and a high content of valuable protein were created that
will increase the nutritional value of the human’s diet. The physicochemical and rheological proper-
ties of the new beverages were evaluated by measuring the viscosity and emulsifying ability, nutri-
tional value and total solids/ It was found that beverages have acceptable to consumer properties.

Keywords: marketing research, dairy beverages, protein, physico-chemical properties, viscosity.
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YK 633.192; 664.681.1; 616.34
T.B. LIEKOJIIUHA, A.T'. XPUCTEHKO, E.A. YHEPHUXOBEI]

UCHOJb30BAHUE KBUHOA B IIPOU3BOJACTBE
MYUYHBIX KOHJUTEPCKUX WU3EJWI 151 JIIOJAEN,
CTPAJIAIOIIMX HEJUAKUENR

Ilpeocmasnenvr ceedenusi 0 yeauakuu — 3a4001€8aHUU, XAPAKMEPUIVIOWUMC CMOUKOU
HEeNepenoCcUMoCmyio 2IomeHa — 6enKad, KOMOopblil COOepHCUMCsl 8 MAKUX 31aKaX, KAK NuleHuyd,
POIICD, AUMEHD, a maKdice 8 6oaee IKZ0OMUUHBIX 3NAKOBGLIX KYIbMYpax, Kax noida, Kamym, Cneivma u
mpumuxane. I[lpusedenvi 0annvle 0 pPACHPOCMPAHEHUU YETUAKUU 6 eBPONECKUX U a3UAMCKUX
cmpanax. Yxazana Heobxo0umocms NONCUSHEHHOU Oe32TI0MEeH060l Ouembl U NOKA3aH PbIHOK 6e3-
2n0menosbix npodykmos 6 Poccuu. [Ipedcmaesnena peyenmypa 6e32110meH08020 NeYeHbsl, OCHO-
BAHHASL HA MYKe, NOIYYEHHOU UsMelbdeHueM cemsan keunoa. Ilpusedena opeanorenmuyeckas u Qu-
BUKO-XUMUYECKAsl OYeHKA 6e321I0MEH0B020 NeUeHbs C PAIUYHBIMU 003UPOBKAMU MYKU KEUHOA.

Knrwoueesle cnosa: yenuaxus, 2momen, KeUHod, be32n10meHo80e numanue, neyenve, OYeHKa
Kauecmaa.

CIIUCOK JIMTEPATYPbI

1. Maropuukosa, JI.A. Henuakus. [Ipodnemsr u pemrenus / JI.SI. Matopaukosa, H.H. Ammposa // [Tumeas
npoMbIIeHHOCTh. — 2011, — Ne 6. — C. 60-63.

2. Kynunog, I1.LH. CoBpeMeHHOE COCTOSHHE U CTPYKTypa MHPOBBIX PeCypcoB pactutenpHoro Oenka / LU
Kymunos, T.B. lllexonauna, A.C. Ciusbkas // 3Bectus By30B. [Tumenas Texaomorus. — 2012, — Ne4, — C. 124-130.

3. PesnoBa, M.O. Ilenuakus: 6one3ns win obpa3 xm3au / M.O. PesHora, 11.3. Pomanosckas. — CI16.: OOO
«Twumorpadust HII-TIPUHT», 2010. — 140 c.

4. Illexonauna, T.B. KBuHOa — yHHMKambHasl KylbTypa MHOroreneBoro HazHauenus / T.B. Ilekonmuna, A.T.
Xpuctenko // TeXHOIOTHsA ¥ TOBAPOBEACHNE HHHOBAIIMOHHBIX MHIIEBBIX MPOAYKTOB. — 2013. — Ne 5 (22). — C. 91-96.

5. lllexonauua, T.B. MHHOBamoHHOE CBhIphe Oe3riroTeHoBoro muranus / T.B. llekonauna, A.I'. Xpucrenko //
Huskoremnepatypssie u numeBble TexHonorun B XXI Beke: Matepuansl VI MexxayHapoqHOH HaydHO-IPAaKTUYECKOM
koH(epenuuu. — CI16.: M3a-Bo CankT-IlerepOyprekuii HaMOHATIBHBIN UCCIIEN0BATEILCKUA YHUBEPCUTET HHPOpMAIIH-
OHHBIX TEXHOJIOTHH, MexaHuku u onTuku, 2013 — C. 641-642.

6. Illexonauna, T.B. IToka3zarenu 6e3onacHoctu kBuHoa / T.B. Illekonnuna, A.I'. Xpucrenko, E.A. Uepuuxo-
Benl // [Tuma. Dxonorus. KauectBo: matepuansl XII MexxayHapoIHOH HaydYHO-IPAKTUUECKON KOH(EpEHINH, TeMaTuKa
«IIponoBonbcTBeHHas Ge3onacHocTb Poccun: [lyTtu. [Ipodnemsr. Pemenus». — Mocksa: MI'YIIIL, 2015.

7. Xpuctenko, A.I'. [lepcrieKTUBHBIC BUIBI CHIPbS IS TIOBBIIICHHUS OUOJIOTHYECKOM IIEHHOCTH MYYHBIX KOH/IHU-
tepckux m3nenuit / A.I'. Xpucrenko, E.B. Knemnesa, T.B. lllekonauna / HayqHoe obecrniedeHue arpornpoMbIIUIEHHO-
ro KOMIUIeKca: Marepuaiisl VI Bcepoccuiickoil HaydHO-IPaKTHUECKOH KOH(EPEHIIUN MOJIOJBIX YUeHbIX (26-28 HosOps
2012 r.). — Kpacuomap: Uzn-so KyoI'AY. — C. 264-265.

8. Acceptability of Grains and Other Foods [Onexrponnsiii pecypc] / Canadian Celiac Association. — Pexxum
nmocryma: http://www.celiac.ca

9. Stopgluten.info [DnexTponHsI# pecypc]. — Pexxum moctyna: http://www.stopgluten.info/

Iexonauna TaTesina BaagumuposHna

Ky0banckuit rocyaapcTBeHHBIN arpapHbIi YHUBEPCHUTET

Kanannat TexHHYEeCKMX HAyYK, JOLEHT Kaeapbl

«TexHomorus XxpaHeHus: 1 nepepabOTKH PaCTEHUEBOAYECKOH MPOTYKITHID
350044, r. Kpacnonap, ya. Kanununa, 13

Ten. 8-909-45-46-355, E-mail: schekoldina_tv@mail.ru

Xpuctenko Anacracusi I'puropseBna

KyOanckuit rocyaapcTBeHHBIN arpapHbIi YHUBEPCUTET

CryzneHT 5 Kypca crienuanbHOCTH « TeXHOIOrus MPOU3BOICTBA M NIEPEPa0OTKU CETbCKOX 03SIHCTBEHHOM MTPOITYKIIUI»
350044, r. Kpacnonap, ya. Kanununa, 13

Ten. 8-918-159-31-38, E-mail: hristenko.ag@mail.ru

Yepuuxosen Exatepuna AnapeeBHa

KyOanckuit rocyaapcTBeHHBIN arpapHbId YHUBEPCHUTET

CryneHt 2 Kypca HanpaBJIeHUs MOArOTOBKU «IIpOgyKThl MUTAaHUS U3 PACTUTENBHOTO CHIPhS»
350044, r. Kpacnonap, yn. Kanununa, 13

Ten. 8-918-98-35-769, E-mail: chernihovec ekaterina@mail.ru

Ne 5 (34) 2015




TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

T.V. SHCHEKOLDINA, A.G. HRISTENKO, E.A. CHERNOHOVEC

USE QUINOA IN PRODUCTION CONFECTIONERY PRODUCTS
FOR PEOPLE SUFFERING FROM CELIAC DISEASE

It provides information about celiac disease — a disease characterized by persistent intoler-
ance to gluten — a protein that is found in cereals such as wheat, rye, barley, as well as more exotic
cereals like spelled, kamut, spelled and triticale. The data on the prevalence of celiac disease in Eu-
ropean and Asian countries. The necessity of a lifelong gluten-free diet and gluten-free food market
is shown in Russia. Gluten-free cookie recipe is presented, based on the flour obtained by grinding
seeds of quinoa. Shows the organoleptic and physico-chemical evaluation of gluten-free cookies
with different dosages of quinoa flour.

Keywords: celiac disease, gluten, quinoa, gluten-free food, biscuits, quality assessment.
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E.J1. [IOJISIKOBA, T.H. UBAHOBA, I''A. MEJIBE/IEBA

BJIMAHHUE DKCTPAKTOB PACTUTEJIBHOI'O CbIPbSA
JANABETUYECKOI'O HASBHAYEHUSA HA KATAJIMTUYECKY IO
AKTUBHOCTBb 'NAPOJIMTUYECKUX ®PEPMEHTOB

B cmamve npeocmaeneno nayunoe ob6ocHosanue GIUAHUSL IKCMPAKINOE PACMUMETbHOZO
CbIpbsi QUAbEMUYecKko20 HA3HAYEeHUs, 6X00Aue20 6 cocmas 0002amumesis NOAUKOMNOHEHMHO20
PaAcmumenbHo20 NUWes020, Ha KAMAIumu4ecKylo aKkmueHoCmsb 2UOPOTUMUYECKUX epMeHmMOos.

Knrouegvte cnoea: sxcmpaxmol caxapocHUsICaowe20 pacmumeibHoco Colpb, 0002amumenb
NOUKOMNOHEHMHDBIL PACTIUMENbHBILL NUWEBOLL.

CIIUCOK JIMTEPATYPbI

1. Ameros, A.C. CoBpeMeHHbIE TOIXO/bI K YIpaBlIeHNIO caxapHbM auaderom 2 tuna / A.C. Ameros // Tepa-
neBTrueckuit apxus. —2007. — T. 81. — Ne 10. — C.20-27.

2. Jlenos, 1.1. Caxapusiii quadet / .U, Jlenos, M.B. Illectakoa. — M.: YHuBepcurer [laOmumenr, 2003. — 255 c.

3. 3aukuna, M.A. VccrienoBanue OMOIOTMUECKH aKTHBHBIX BEINECTB M BUTAMHHHOI'O COCTaBa M3 cOopa TpaB «Ap-
(azeTHH-D», UCTONb3yeMoro kak BAJl B pelienTypax IMeueHbsl THETHUSCKOro HasHaueHus «llomesHoe» / M.A. 3aukuna,
E.Jl. Ionsixopa // [TpobaemMbl MIeHTU(DHUKAIMKE Ka4eCTBA M KOHKYPEHTOCIIOCOOHOCTH MOTPEOUTEIILCKUX TOBAPOB: COOPHUK
I MexnyHapoaHoii KoH(pepeHIMH B 00JIaCTH TOBAPOBECHHS U IKCIIEPTU3bI ToBapoB. — Kypcek, 2011. — C. 171-174.

4. XKecrorckux, C.C. CoBpeMeHHOE COCTOSIHHE NPOoOJeM MpO(UIIaKTUKH U JIeYeHHUs caxapHoro nuabera /
C.C. Xecrosckux // Tep. Apxus. —2007. — T.79. — Ne 10. — C. 46-50.

5. JlekapCTBEeHHBIE PACTCHHUS TOCyIdapcTBeHHOM (hapmakomnen. Dapmakorrosus / mox pen. M.A. CaMbUIHHOMN,
B.A. CesepueBa. — M.: AHMM, 2003. — 534 c.

6. JlekapctBenHoe pacrurenbHoe chipbe. @apmakornosus / mox pen. .I1. SxoBnesa n K.®. baunosoi. — CII6.:
CnenJIut, 2004. — 765 c.

7. MypaBbeBa, J[.A. ®apmakornosus / JI.A. MypaBbeBa, 1M.A. CambiiuHa, ['.I1. SIkoieB. — M.: Menununa,
2002. - 656 c.

8. OxunoobictuH, A.B. O0 y4acTnn (pepMEHTaTUBHBIX HapyIISHUI YIJIEBOJHOI'O M HYKICOTHIHOIO OOMEHa B
narorenese caxapHoro nuabera / A.B. Oxmno0sictuH, H. Baspwmaa // [IpoGnemsl sHnokprnonoruu. — 2001. — Tom 9. — Ne
13-14. - C. 14-17.

9. ITonteipes, C.C. ®msnomnorus numeapenns / C.C. [Tonteipes, U.T. Kyprun. — M.: Menununa, 2008. — 256 c.

10. IMomsxoBa, E.JI. MuHepasdbHBI COCTAaB dXMHAIICH, KaK HMHIpeIueHTa muineBoro oboratutens / E.JI.
[NonskoBa, B.A. benpunkoBa, T.H. VBanoBa // TexHosnorust 1 ToBapoBeeHNe HHHOBAIIMOHHBIX ITUIIEBBIX MPOIYKTOB.
—2011. —Ne 3. - C. 21-29.

11. Ionskosa, E.JI. CpaBHuTenbHas xapakTepucThka KadecTBa ceMsiH JibHa mmmeBoro / E.JI. Tomsxosa,
T.H. MBanoBa, M.A. 3aukuHa // TeXHONOTHsA U TOBAPOBEACHNUE MHHOBAIIMOHHBIX MHIIEBBIX TPOIYKTOB. — 2012, — No 2.
—C. 41-47.

12. PenneGepr, P. Dnukcupsl xu3nu. HoBeline pe3ysbraThl B 001aCTH HMCCIEIOBaHHS (DEPMEHTOB: Tep. C
HeM. / P. PenneGepr. — M.: Mup, 2007. — 152 c.

13. Pozenrapr, B.W. ®epmenTs! — nurarenu sxusnu / B.W. Pozenrapr. — JI.: Hayka, 2003. — 160 c.

14. TlomoBa, T.H. Menmumunackas su3umonorus / T.H. ITomosa, T.M. Paxmanosa, C.C. ITonos. — BopoHexk:
Wzn-so BI'Y, 2005 — 64 c.

IoasixoBa Enena /IMmuTpueBHa

IIpuokckuii rocyapcTBEHHbBIN YHUBEPCUTET

KananpaTt rexHuyecknx Hayk, NOIEHT Kadeapbl « TexHomorus 1 ToBapoBeAeHHE IPOIYKTOB TUTAHUSD)
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-99

E-mail: ed-poliakova@mail.ru

HNBanoBa Tamapa HuxkonaeBna

IIpuokckuii rocy1apcTBEHHbBIN YHUBEPCUTET

JIoKTOp TEXHUYECKUX Hayk, npodeccop Kadeaps! « TeXHOIOTHS U TOBAPOBEICHUE MPOIYKTOB MUTAHUS)
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-99

E-mail: ivanova@ostu.ru

Ne 5 (34) 2015




TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

MenBeneBa I'anuna AJiekceeBHA

BY3 Oprnosckoii obnactu «I"oponckas 6onbHuiia uM. C.I1. borkunay
Bpau-aueTonor BhICIICH KaTerOpUH

302038, r. Open, yn. Mertamnypros, 80

Ten. (4862) 33-01-35

E-mail: medgam@inbox.ru

E.D. POLYAKOVA, T.N. IVANOVA, G.A. MEDVEDEVA

EFFECTS OF EXTRACTS OF VEGETABLE RAW DIABETIC
APPOINTMENTS ON THE CATALYTIC ACTIVITY
OF HYDROLYTIC ENZYMES

The article presents the scientific substantiation of the impact of plant extracts raw materi-
als diabetic destination, which is part of multicomponent fortifier vegetable food on the catalytic ac-
tivity of hydrolytic enzymes.

Keywords: extracts hypoglycemic botanicals, multicomponent dressing plant food.
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TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

VK 664.6

H.B. 3ABOPOXNHA

MOJIEJIMPOBAHUE PELENITYP BE3IJIIOTEHOBBIX BUJIOB XJIEBA
JUISI )KUTEJEN CBEPJJIOBCKOM OBJIACTH,
CTPAJAIOIIUX NEJUAKHUE

Cmambsi nocesiujena MoOenuposanuio peyenmyp 6e3210meHo8bIX U008 xieba oisi 60ib-
Hblx, cmpadaiowux yenuaxuetl. [Ipusedensvl pesyiomamol 0630pa puihKka Oe32li0meHO8bIX NPOOYK-
mog 6 Poccuu u ¢ mupe, cucmemamusuposansvl 0CHOBHbIE NPOOIEMbl NPOU3BOOCMEA 6E32TIOMEHO-
BbIX 6U008 XNeba, NPeONOACEHbL PeYyenmypvl U OCHOBHBIE NPUHYUNBL MOOCTUPOBAHUSI GKYCO-
apomamuyecko2o nopmpema 6e3210meH08020 Xieba us cmecu KyKypysHoul, pucogotl, amMapanmosoll
myxu. Tlpedcmaenenvt pesyiomamvi 0e2yCMAyUOHHOU SKCREPMU3bl Pa3pabOmMaAHHbIX MOOCTbHbIX
06pazyos.

Kniouesvle cnosa: 6ezeniomenogoitl, xae6, MOOEIUPOBAHUE, PEYENIYpa, YeTUarKus.
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N.V. ZAVOROKHINA

MODELING OF COMPOUNDINGS OF BREAD WITHOUT GLUTEN
FOR THE INHABITANTS OF SVERDLOVSK REGION
SUFFERING FROM A GEE'S DISEASE

Article is devoted to modeling of compoundings the breads without gluten for the patients
suffering from a gee's disease. Results of the review of the market the without gluten products are
given in Russia and in the world, the main problems of production the breads without gluten are sys-
tematized, compoundings and the basic principles of modeling of a sensory portrait of breads with-
out gluten from mix corn are offered, rice flour , amaranth flour. Results of tasting examination of
the developed model samples are presented.

Keywords: breads without gluten, modeling, compounding, gee's disease.
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TexHoJI0rusa U TOBAPOBCICHUEC HHHOBAIIMOHHBIX IMUIICBBIX IMTPOAYKTOB

VJIK 641.12

3.P. UBPATUMOBA, E.N. IIOITAHOBA, J1.A. CUMEOHU 1

HOJYYEHUE U ACIIEKTBI PAIITMOHAJIBHOT'O ITPUMEHEHUSA
NOANPOBAHHBIX BEJIKOB B TEXHOJIOI'MM ®YHKIINOHAJIbBHBIX
HPOAYKTOB IIMTAHUSA

Heoocmamounoe nocmynienue tioda ¢ nuweil npusooum K 3a601e8aHUSIM WUMOBUOHOU
Jrcenesnl, A MAKNCe K GbIPANCEHHbIM HAPYUICHUIM MHO2OYUCTEHHBIX MemabOIUuecKux (OYHKYUIL.
Ilpedcmasnsiem 02poMHbIl HAYUHO-RPAKMUYECKUT U COYUATIbHBIL UHMEPEC NPOBECMU UCCTEO08AHUSL
N0 UCHONb306AHUI0 KOMMEPUECKUX OeNIKOGbIX NPenapamos 6 Kauecmee HOCUmenei OpeanudecKkoll
npupoosL 05l UX NOCACOVIOWe20 UCNONIb306AHUSL 8 COOMEEMCMBUL C UMECIOWUMUCS PEKOMEHOAYUs-
Mu pupm npouzeooumeneii (0115 6AIAHCUPOBAHUS. AMUHOKUCTIOIHOZ0 COCMABA, 6 Kauecmee 3ame-
Humenetl OCHOBHO20 CbIPbsl, CMAOUIUZAYUY U CIMPYKIYPUPOBAHUSL, IMYTbSUPOBAHUSL).

Knrouegwte cnosa: npooyxm, 1ioouo xanus, beiKogwvle npenapamol, MexHOI02UsL.
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PREPARATION AND ASPECTS OF THE RATIONAL USE OF IODIZED
PROTEINS IN TECHNOLOGY OF FUNCTIONAL FOODS

Insufficient intake of iodine from food leads to diseases of the thyroid gland, as well as se-
vere violations of numerous metabolic functions. It is of great scientific and practical interest and
social conduct research on the use of commercial protein preparations as carriers of organic nature
for their use in accordance with the existing guidelines of manufacturers (to balance the amino acid
composition, as substitutes for the main raw material, stabilizing and structuring, emulsification).

Keywords: product, potassium iodide, protein drugs, technology.
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I.Y1. KACBSIHOB, N.W1. TATAPYEHKO, E.M. CAMOIJIOBA, H.B. EODPEMEHKO

TEXHHUKA U TEXHOJIOT U MIEPEPABOTKH TABAYHOM KUJIKH
HA TABAYHbBIX ®ABPUKAX

B cmamve npedcmasnen mexHoA02UHeCKUil npoyecc Ha yudacmke nepepabomru mabayHou
orcunku. JKUIKy Hanpaensom Ha COPMUPOSKY, NOCAe Ye20 OCYWEeCMEISIom Nooauy JiCUTIKU HA
YCMPOTCMBO YEIANCHEHUS. HCUTKU. 3a2py30unble 8UOPOKOHEEIEPbl NOOAIOM JHCUTIKY 6 PACKAMUUKU.
Packamannyio scunxy eviepycarom 6 6yHKep 08ycmopouueli eviepysku. Pesky ocywecmensiom c¢
NOMOWbIO PEe3UUKO8, CHABICEHHbIX bapabanamu ¢ ocemuvlo Hoxcamu. Hapeszannas scunka nocny-
naem 8 pacnpeoeiumenvbHslil OVHKep, u oaiee 8 yuiunop ooyeradcuenus. Ilocie ycmpoticmea 0is
VAVUULEHUS JHCUTIKU OCYIYECMEISTIOM CYUIKY U KIACCUDUKAYUIO HCUTKU.

Kniouesvle cnosa: yuacmok nepepabomu JCUIKY, YCMPOUCMBO VEIANCHEHUS], PACKAMYU-
KU, pe3uuKl, pacnpeoeiumensHulil OyHKep, YUTUHOP VELAXiCHEeHUs, YUTUHOP CYUIKU, YYACMOK apo-
mamusayuu.
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G.I. KASJANOV, L.I. TATARCHENKO, EZM. SAMOYLOVA, N.V. EFREMENTKO

TECHNOLOGY AND EQUIPMENT FOR STEM PROCESSING
IN TOBACCO FACTORIES

Technological process of stem processing includes following operations. Stem is sorted and
supplied to soaking silos. Loading conveyors supply the stem to stem flatteners. After that flattened
stem is loaded into feeder. Stem cutting is performed by cutters with 8 knives. Cut stem is discharged
into admoist cylinder. At the final stage the stem is dried and classified.

Keywords: stem processing, admoist, flatteners, cutters, feeder, wetting, dryer, flavoring.
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VK 612.39/664.1

A.I'. TYCHUHOB, 10.B. JAHUJIBYVYK, O.A. CYBOPOB

AHAJIN3 PAIMOHOB CITOPTCMEHOB C IIPUMEHEHUEM
HNPUHINITIOB 31IOPOBBECBEPET'AIOIIETO IIMTAHUSA
N BHEAPEHUA MAJIbTO30COJAEP/KALIUX ITPOAYKTOB
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A.G. TUSINOV, YU.V. DANILCHUK, O.A. SUVOROV

ANALYSIS OF THE DIETS OF ATHLETES WITH THE APPLICATION
OF THE PRINCIPLES OF «<HEALTH - SAVING FOOD»
AND INTRODUCTION PRODUCTS CONTAINING MALTOSE

Basing on the data presented in the article are drawn conclusions on necessity of drawing
up of a methodology for the development of centralized power athletes, which includes the principles
of «health-saving food» and the introduction of new products enriched with maltose.

Keywords: sports nutrition, a health-saving food; homeostasis maintenance, the use of crystal-
line maltose and the means of its production.
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KAYECTBO U BE3OIIACHOCTb
NMALEBbLIX ITPOAYKTOB

VIIK 664.6
H.B. TUXOHOBA, C.JI. TAXOHOB, A.C. POMAHOBA

OBECIIEYEHUE KAYECTBA OXJIAKJIEHHOM PBIBbI
B ITPOINECCE XPAHEHUA

Hcnonvzoeanue 6 kauecmee oxXaaxcoaroujeil cpedsl Hewyiiamozo ib0d U3 d1eKmpoaKmueu-
posannotl 600wl ¢ pH 5,2 nossonsiem obecneuums 8bicokue OpeaHoIenmuueckue nOKA3amenu, CHu-
3UMb MUKPOOHYIO 0OCEMEHEeHHOCTb NPOOYKMA U 0Cadums cUOPOIU3 OEIK08 U OKUCTIUMENbHbIE NPO-
yecevl 8 MbIUEUHOU MKAHU OXJAHCOCHHO20 KAPNA, YMO NOGbIUAen CPOKU XPAHEHUsI nPOOYKMA.

Kniouesvle cnosa: oxaadxicoennas poloa, xpaneHue, Kaiecmeo.
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QUALITY ASSURANCE OF CHILLED FISH DURING STORAGE

Use as a cooling medium flake ice from the electro-water pH 5.2 enables high organoleptic
reduce microbial dissemination product and weaken protein hydrolysis and oxidation processes in
the muscle tissue of chilled carp, which increases the shelf life of the product.

Keywords: chilled fish, storage, quality.
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A.B. XEBO, A.1. OKAPA

INTAHUPOBAHUE KAYECTBA ®YHKIIMOHAJIBHbIX
MAMNOHE3HBIX ITPOAYKTOB HA OCHOBE QFD-AHAJIM3A

B cmamve noxasana eozmodcrnocmu ucnonvzosanus QF D-ananusza 015 niaHupoeanus Kave-
cmea paspabamviBaemMvix (PYHKYUOHATILHBIX HPOOYKIMOE HA NpUMepe MAtiOHe308 U MAUOHE3HbIX COYCO8.

Knroueevte cnosa: nompedbumenvcrue npeonoumenus, MaoHes, MAOHe3Hblll COYC, NIAHU-
posanue kauecmea, QFD-ananus.

CIIUCOK JIMTEPATYPbI

1. Okapa, A.J1. MaiioHe3bl ¥ COyChI Ha XabDapOBCKOM pPBIHKE: cripoc ¥ mpemiokenue / A.M. Okapa, A.B. XKe6o,
K.I'. 3emusix // ToBapoBen IpoaoBONbCTBEHHBIX TOBapoB. —2011. — Ne 9. — C. 45-50.

2. MatioHe3 Ha OCHOBE MOJIOYHO-PACTUTEIBHOIO 3KcTpakTa: mat. 2447701 Poc. ®enepanms: MIIK A231L1/24 /
Oxapa A.H., Kebo A.B.; 3asBuUTENs U MaTeHTOO0NaAaTeNb [ 0Cy1apcTBEHHOE 00pa30BaTENbHOE YUPEIKACHHE BBICIIETO
npodeccuoHanbHOro  oOpa3oBaHMsi — «XabapoBcKas — TOCYAapCTBEHHas  akaJeMusi OKOHOMUKH M IIpaBay.
—Ne 2010135068/13; 3asB1. 20.08.2010 r.; omyoma. 20.04.2012 1., Brom. Ne 11. — 7 ¢.

3. XKe6o, A.B. MaiioHe3 1 MaiioHe3HbIE COYChl « Ta&XHbIe» — 3MYIbCUOHHBIE KHPOBBIE MPOAYKTHI (YHKIIHO-
HanpHoro HaszHaueHusi / A.B. JXKebo, K.I. 3emmsik. A.M. Oxkapa / MacnoxxupoBasi TpoMbIIUIeHHOCTh. — 2012, — No 2.
- C. 8-11.

4. TP TC 024/2011. TexHn4eckuii persiaMeHT Ha MacIOKHPOBYIO Npoaykuuio: pemeHne Cosera EBpasuiickoit
skoHoMHuueckor komuccuu or 09.12.2011 . Ne 883 // CnpaBouno-nipaBoBas cucrema «KoucynsrantILmocy: [Diek-
TpoHHbl pecypc] / Kommanms «KoncymprantIliroc». — Pexum mocryma: http://www.tsouz.ru/db/techreglam/
Documents/TR%20TS%20MasloGirov.pdf

7Ke6o Anna BaagumupoBHa

XabapoBcKas rocyapcTBEHHas aKaJaeMusl SKOHOMMKHM U IIpaBa
Kanaumat TexHu4ecKuXx Hayk, JomeHT kadeapbl « ToBapoBeaeHus»
680038, r. Xabaposck, yi. Cepeimera, 60, od. 721

Ten. (4212) 56-58-77

E-mail: anizotova@yandex.ru

Oxapa Aana UBanoBHa

XabapoBcKas rocyapcTBEHHas aKaJaeMusl SKOHOMMKHM U IIpaBa
Kanaumat Texaudyeckux Hayk, mpodeccop kabenpsl « ToBapoBeaeHUsDY
680038, r. Xabaporck, yi. Cepeimera, 60, od. 721

Ten. (4212) 56-58-77

E-mail: okara@inbox.ru

A.V.ZHEBO, A.l. OKARA

PLANNING OF QUALITY OF FUNCTIONAL MAYONNAISE PRODUCTS
ON THE BASIS OF QFD-ANALYSIS

Possibility of use of the QFD analysis for planning of quality of the developed functional
products is shown in article on the example of mayonnaise and mayonnaise sauces.

Keywords: consumer preferences, mayonnaise, mayonnaise sauce, quality planning, QFD
analysis.
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H.JI. HAYMOBA

AHTHOKCHUIAHTHBIE CBOMCTBA OBOT'AIIIEHHBIX
MYYHBIX KOHIATEPCKHNX U3JIEJAI

B cmamve npedcmasienvl pe3yrbmamsl UCCIEO0SAHUL AHMUOKCUOAHMHOU AKMUGHOCMU
MYUHBIX KOHOUMEPCKUX U30eNUl MPAOUYUOHHOU peyenmypol (nedeHvbs ¢ 006a61eHueM 08CAHOU MYKU
«Jomawmeey u 3a8apHbIX NPIHUKOE «ApMapounviey) u ux 0602AUEHHbIX AHANI02068 (NeyeHbs ¢ 00-
basnenuem 06csiHoU MyKku « Yenabunckoey u 3a6apHbIX NPsHUKo8 «llonesnviey), OONOIHUMENbHO CO-
Oeporcawux anmuoxcuoanmel (cenen, eumamun E). Yemanoeneno, umo aHmuokcuoanmuas eMKocms
0602aweHHol NPOOYKYUU NPAKMUYECKU NOTHOCMbIO 00VCNI0GNIeHA HATUYUEM 6 ee COCMABE GUMAMUHA
E, a npucymemeyiowuil ceiekcen 6HOCUM HE3HAYUMETbHbIL 6KIAO 6 (OPMUPOSAHUE AHMUOKCU-
OAHMHBIX COUCNE KOHOUMEPCKUX U30ETULL.

Knroueevle cnoea: myunvie xonoumepckue uzoenusi, oboz2aujernsvle npooyKmvl NUMAHUSL,
CeNleH, GUMAMUHbL, AHMUOKCUOAHMbL, AHMUOKCUOAHMHASL  AKMUGHOCMb,  AHMUOKCUOAHMHASL
eMKOCHIb.
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N.L. NAUMOVA

ENRICHED ANTIOXIDANT PROPERTIES
OF FLOUR CONFECTIONERY PRODUCTS

The article presents the results of studies of the antioxidant activity of flour confectionery
traditional recipes (cookies with the addition of oatmeal «House» and gingerbreads « Trysting») and
their enriched counterparts (biscuits with the addition of oatmeal «Chelyabinsky» and gingerbreads
«Usefuly»), an additional antioxidants containing (selenium, vitamin E). It was found that the antiox-
idant capacity of the enriched product is almost entirely due to the presence in it of vitamin E, and
the presence of SELEX makes little contribution to the antioxidant properties of confectionery.

Keywords: pastry, fortified foods, selenium, vitamins, antioxidants, antioxidant activity, an-
tioxidant capacity.
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NCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbIX TOBAPOB

VK 637.146.34:338.33-047.44(470.325)

0O.B. EBIOKMMOBA, 1.B. BYTEHKO, B.C. TPOMOBA

AHAJIN3 ACCOPTHMEHTS—IOfI HOJIMTUKHN
HA HOTPEBUTEJIBCKOM PBIHKE MOTI'YPTOB I'. BEJI'OPOJA

IIpedcmasnenvt pe3yromamul NPOBeOEHHbIX UCCIEO08AHUL NOMPEOUMENLCKO20 PbIHKA KUC-
JIOMOIOUHBIX NPOOYKIMOS, 8 MOM YUCTe UO2YPMO8, Pealu3yemvlx 8 cemu cynepmapkemos «Eeponay
2. Bencopooa, cghopmynuposarnvl 0CHOGHbIE HANPAGIEHUL ACCOPMUMEHMHOU NOTUMUKU HA NpUMepe
KOHKpemHOU mop2osou opeanusayuu. [Ipusedenvl OarnHvle 0 cmpykmype KUCIOMOIOYHBIX HPOOYK-
mMos, npedcmasientbix 6 mopeosotl cemu «Eeponay, done nocmaswukos 1io2ypmos 6 oouem obveme
nocmaegox tiozypmos. Ilposeden pacuem noxazameneil accOpmuMeHma Uo2ypmos, peaiu3yemvlx 6
mopeosoil cemu «E8ponay, onpedenenvl KIACCUuGUKayuoHuble NpUHaKu acCoOpmumMeHma tuozypmos,
cocmaesnena mosapHds Kapma YeHOBbIX cecMeHmos Ho2ypmos 6 cynepmapkemax «Eeponay.

Knrwoueesvle cnosa: accopmumenmnuas nOIUMuKd, nompeoumensCkull polHoK, CMpyKmypa
accopmumenma, ROCMABWUKY, PIHOK KUCTIOMOJIOYHBIX NPOOYKMO8.

CIIUCOK JIMTEPATYPbI

1. 3o3unieB, A.B. CermentupoBanue peiHKa: yaeOHoe ocooue / A.B. 3o3unes. — Xapbkos: Crymnentp, 2003. — 236 c.

2. MakapoBa, JI.B. OneHka KOHKYpeHTOCIIOCOOHOCTH MPOXYKIUH MPEANPHUATHIA Ha BHEITHEM M BHYTpPEHHEM
poiake / JI.B. MakapoBa, A.B. BrrukoBa // Monozoii yuensiid. —2014. — Ne 3. — C. 475-477.

3. Maxmyrosa, ['.C. AJIroput™ cermeHTanyy peiHKa 1 otToopa nenesbix cermentos / I.C. Maxmyrosa // Map-
ketuHr. — 2006. — Ne 1. — C. 44-57.

4. HukonaeBa, M.A. Teopernyeckne OCHOBHI TOBApOBEIEHHS M SKCIIEPTU3bI TOBAPOB: Y4eOHHMK: B 2 4. /
M.A. HukonaeBa. — M.: Hopma: UH®PA-M, 2014. — 368 c.

5. Hukonaea, M.A. ToBapubiii MenemxmeHnT / M.A. Hukomnaesa, .M. Jludpun, ®.A. XKykoa. — M.: Uzna-
tenbeTBO HOpaiit, 2014. — 405 c.

EBnoxkumoBa Oxcana BaiepbeBHa

IIpuokckuii Tocy1apCTBEHHBIN YHUBEPCHUTET

JIOKTOp TEXHHYECKUX HAYK, JTOICHT, 3aBenyronuii kadeapoin « TeXHOIOTHs U TOBAPOBEACHUE MPOAYKTOB MATAHUSD)
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 41-98-99, E-mail: evdokimova oxana@bk.ru

Bbyrenko Unna BiaaaumupoBHa

OpIOBCKHI TOCYAaPCTBEHHBIN HHCTUTYT Y9KOHOMHUKH U TOPTOBIIH

Kanaumat 5KOHOMHYECKUX HaYK, JAOIEHT Kadenpbl «byxraaTepckuil yueT, aHaIu3 U ayIuT

302000, r. Open, yi. Okta0pbckas, 12

Ten. 8-903-883-49-11, E-mail: inbu@yandex.ru

I'pomoBa Banentnna CrenaHoBHa

IIpuokckuit rocyapcTBEHHbBIN YHUBEPCUTET

JlokTop Ononornveckux Hayk, rmpodeccop kadenpsl «Oxpana Tpyaa U OKpYKaroIei cpeabn
302020, r. Open, Hayropckoe mocce, 29

Ten. (4862) 76-14-39, E-mail: bgdgtu@mail.ru

O.V. EVDOKIMOVA, 1.V. BUTENKO, V.S. GROMOVA

THE ANALYSIS OF ASSORTMENT POLICY
IN THE CONSUMER MARKET OF YOGHURTS OF BELGOROD

Results of the conducted researches of the consumer market of fermented milk products are
presented, including the yogurts realized in a network of the Europe supermarkets of Belgorod the
main directions of assortment policy on the example of concrete trade organization are formulated.
Data on structure of the fermented milk products presented in a distribution network «Europey, a
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share of suppliers of yogurts in the total amount of supply of yogurts are provided. Calculation of
indicators of the range of the yogurts realized in a distribution network «Europey is carried out,
classification signs of the range of yogurts are defined, the commodity card of price segments of yo-
gurts in the Europe supermarkets is made.

Keywords: assortment policy, consumer market, structure of the range, suppliers, market of
fermented milk products.
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M.IL. JIVIIEHKO, E.H. TOKMAKOBA, H.A. T'YCAPOBA

KPEATUBHBIM MAPKETHHI - OCHOBA YCHEIITHOT'O
NPEAINIPUHUMATEJIBCTBA

B cmamve nokazana POJb KpeamueHoco mapkKkemuHea 6 npe()npunwamerbcmee. Pac-
CMOmpervl CYWHOCHb U codepofcaHue noHsmuil eramu@Hblﬁ MapkemuHe, Kpeamue. Buisisnenwl
npednocwmu paseumus MmapKemuHeo8sblx uHHOBaL]MIZ HA OCHOB€E UCNOJIb306AHUSL KpeamUBHO20 Map-
KemuHea. ﬂomwaHa BAIJNCHOCMb NPUMEHEHUS KPeamuBHOo20 mapKemurnea 6 npednpuHuMameJlbcmee.
OC@eW@Hbl OCHOBHble XapaKkmepucmuKku UHHOBAYUHHBbIX nmosapoe. PaccmompeHbl npumepvlt UHHO-
6[114141/{“, NOJIYYEHHbIX C NPUMEHEHUEM KPeamueH0o2c0 MapKemunea.
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M.P. LUTSENKO, E.N. TOKMAKOVA, N.A. GUSAROVA

CREATIVE MARKETING - FRAMEWORK SUCCESSFUL
ENTREPRENEURSHIP

The article shows the role of creative marketing in entrepreneurship. We consider the na-
ture and content of the concepts of creative marketing, creative. ldentified prerequisites for the de-
velopment of marketing innovation through the use of creative marketing. Proven the importance of
using creative marketing in entrepreneurship. The basic characteristics of innovative products. Ex-
amples of innovations obtained with the use of creative marketing.

Ne 5 (34) 2015




IKOHOMHYECKHE ACHEKThI IMPOMU3BOACTBA MNPOAYKTOB NNUTAHUSA

Keywords: creative marketing, marketing innovation, creativity.

BIBLIOGRAPHY (TRANSLITERATED)

1. Shubaeva, V.G. Kreativnyj marketing kak vazhnejshij instrument innovacionnogo razvitija jekonomiki /
V.G. Shubaeva // Problemy sovremennoj jekonomiki — 2012. — Ne 4. — S, 225-227.

2. Lucenko, M.P. Innovacionnye vozmozhnosti predprijatija. Aktual'nye voprosy innovacionnogo razvitija re-
gional'nyh social'no-jekonomicheskih sistem: predprinimatel'stvo, marketing, logistika: monografija / M.P. Lucenko,
N.A. Gusarova; pod redakciej D.N. Torgacheva. — Orel: FGBOU VPO «Gosuniversitet-UNPK», 2013. — S. 40-56.

3. Poljanskaja, I.L. Innovacionnye podhody v praktike marketinga [Jelektronnyj resurs] / I.L. Poljanskaja, B.P.
Karpushenko //  Marketing v Rossii i1 za rubezhom. - 2005. — Ne 6. — Rezhim dostupa:
http://dis.ru/library/520/26081/?sphrase 1d=272408

Lutsenko Marina Petrovna

Prioksky State University

Candidate of economic sciences, assistant professor at the department of «Business, logistics and marketing»
302020, Orel, Naugorskoye Chaussee, 29

Tel. 8-906-663-81-11, E-mail: market@ostu.ru

Tokmakova Elena Nikolaevna

Prioksky State University

Candidate of economic sciences, assistant professor at the department of «Business, logistics and marketing»
302020, Orel, Naugorskoye Chaussee, 29

Tel. 8-906-663-81-11, E-mail: market@ostu.ru

Gusarova Nadezhda Aleksandrovna

Prioksky State University

Candidate of economic sciences, assistant professor at the department of «Business, logistics and marketing»
302020, Orel, Naugorskoye Chaussee, 29

Tel. 8-906-663-81-11, E-mail: market@ostu.ru

Ne 5 (34) 2015




TexHoJ0rusa U TOBApPOBCICHUEC HHHOBAIIMOHHBIX MUIIEBBIX ITPOAYKTOB

VK 664./637.13.07

A. IIMJIOB, A .H. JIMJIMIIEHIEBA, T.A. CEHBKEBUY, O.A. INJIOB

IKOHOMMKA ITOTPEBUTEJIBCKOI'O PBIHKA BEJIAPYCH:
CTPYKTYPA, TEHAEHIIUN

Ha ocHoeanuu sMnupuyeckux u meopemuyeckux Memoodo8 UCCIe008aHUll OaH aHAIU3
COCMOSIHUSL, CMPYKMYPbl U NEePCReKmUebl pasgumus nompeoumenscko2o pwinka Pecny6nuku
Benapycw 3a nocreonue 200v1. Uzyueno cospemennoe e2o nojojiceHue, coomseemcmaue KoHYenyuu
HAYUOHANLHOU Oe30NACHOCMU, POlb 20CYO0apCmed, OUHAMUKA 00U MOBAPO8 OMEHeCmEeHHO20
npoU3600CmMea 8 PO3HUYHOM mosapoobopome. Hccredosanus nposedeHvl HA OCHOBE OMKPbIMbIX
OQHHBIX CIAMUCIMUYECKO20 YUEma.

Kniouesvle cnosa: nompebumenvbckuii PulHOK, HAYUOHANbHASL NPOOOBOSbCTNEEHHAS.
6e30nacHoCmb, KPUMUYecKull YPOoGeHs CelbCKOXO3SUCMBEHHO20 NPOU3B00CMEd, CPeOHeCymouHoe
nompebienue Kkai, NOmpeGHOCHb PbIHKA, UMNOPMO3AMEujeHue, KCROpm, CMAOUIU3AYUOHHDBILL
ono moeapos, Konyenyusi pazeumus.
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A.L. SHILOV, AN. LILISHETSEVA, T.S. SENKEVICH, O.A. SHILOV

CONSUMER MARKET ECONOMY OF BELARUS:
STRUCTURE AND TRENDS

On the basis of empirical and theoretical research methods analyzes the status, structure
and prospects of development of the consumer market of the Republic of Belarus in recent years.
Examine today its position, consistent with the concept of national security, the role of government,
the dynamics of the share of domestically produced goods in retail trade. Studies carried out on the
basis of statistical data of public accounting.

Keywords: consumer market, national food security, a critical level of agricultural produc-
tion, the average daily intake of calories, market demand, import substitution, export stabilization fund
products, the concept of development.
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YK 334.752
I''M. 3S0OMUTEBA, H.B. CTPOEBA

OOPMUPOBAHHUE IMTPON3BOACTBEHHBIX KJIACTEPOB B POCCHUH

Paccmompeno gopmuposanue mexnonozuueckux cemeii 8 NPOMbIUIEHHOCHU — 00bEKMUE-
HbLIL UCTNOPUYECKULL NPOYeCc, 8bI36aHHbIU 2l0banusayuell u uH@opmamuzayuetl SIKOHOMUKU, Gopmbl
MHO20YPOBHEBbIX UHMESPUPOBAHHBIX KOMNAHULL [{aHbl pasiuyus Mencoy NOHAMUAMU «MEXHON02U-
YecKds cembvy U «MexHON02UYeCKUll K1acmepy, d maxdce packpvlimo NOHAMUE «AYMCOPCUHRY.

Knrouegvle cnoea: mexnonozuueckas cemv, KOPHNOpAyus, aymcopcuHe, UHmMezpayuu,
MOOEPHU3AYUSL IKOHOMUKU.
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G.M. ZOMITEVA, N.V. STROEVA

FORMATION OF INDUSTRIAL CLUSTERS IN RUSSIA

The formation of the technological networks in the industry - an objective historical pro-
cess caused by globalization and information economy, the forms of multi-level integrated compa-
nies. Given the differences between the terms «technological network» and «technology clustery,
and discloses the concept of «outsourcingy.

Keywords: a technological network, corporation, outsourcing, integration, modernization of
economy.
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YBa:kaemblie aBTOPbI!
IIpocum Bac 03HAKOMHUTBHCS ¢ OCHOBHBIMHU TPe0OOBAHMAMU
K 0(pOPMJICHHMIO HAYYHBIX CTAaTEH

» OO0bemM Matepuana, MmpejiaraéMoro K myOJIuKalny, U3MepSeTcsl CTpaHUIIAMH TEK-
cta Ha yjuctax Gopmara A4 u comepX uT OT 3 A0 7 CTpPaHUIl, BCE CTPAHUIIBI PYKOMHUCH
JOJKHBI UIMETH CIIOIIHYI0 HYMEPaIIHIo.

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

* Ctathbu AOJKHBI ObITh HaOpanbl mpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPABHUBAETCS MO LIMPHUHE; ab3anHblil oTcTynm — 1,25 cMm,
MPaBoE MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, TOJIsI BHU3Y U BBEPXY — 2 CM.

» HazBaHue ctaThy, a Takke (aMIIUA U UMHUIIMATBI aBTOPOB 0053aTE€NIbHO AyOIHpy-
IOTCSI HA QHTJIMMCKOM SI3BIKE.

* K cratpe mpuitaraercsi aHHOTAIMS U NIEPEUYEHBb KJIIOYEBBIX CJIOB HAa PYCCKOM M aH-
TJIMACKOM S3BIKE.

» CBeieHHs 00 aBTOpax MPHBOJATCSA B TAKOHW MOCieI0BaTeIbHOCTH: DaMuiIus, UMs,
OTYECTBO; YUPCSKJICHUEC WJIM OpPTaHM3aIlMs, YUeHas CTEIeHb, YUYEHOE 3BaHUE, JOJKHOCTb,
aapec, TenedoH, AMEKTPOHHAS TOYTA.

* B TexcTe cTaThM JKeaaTeabHO:

— HE MMPUMEHSITH 000POTHI Pa3rOBOPHON PeUr, TEXHUIIU3MBI, MPOGECCUOHATTU3MBIL;

— HE MPUMEHSTH JJI1 OJHOI'O U TOTO K€ MOHATHUSA PA3JIMYHBIC HAYYHO-TEXHUUECKUE
TEPMUHBI, OJTU3KUE IO CMBICITY (CHHOHHMBI), a TaK)K€ HHOCTPAHHBIC CJIOBA U TEPMHUHBI TIPU
HAIMYUNA PABHO3HAYHBIX CJIOB U TEPMHUHOB B PYCCKOM SI3BIKE;

— HE MPUMEHSTH IPOU3BOJILHBIE CIIOBOOOPA30BaHUS;

— HE MPUMEHATHh COKPAIICHHUS CJIIOB, KPOME YCTaHOBJICHHBIX IMPaBUJIaMU PYCCKOU
opdorpaduu, COOTBETCTBYIOIUMH TOCYAapPCTBEHHBIMHU CTaHIaApTaMH.

» CokpanieHust 1 a0OpeBUaTYphl JOJIKHBI PaCIIM(PPOBHIBATHCA MO MECTY IEPBOIO
YIOMHMHAHUS (BXOXKJIEHUS) B TEKCTE CTaThH.

» GopMmyinel cnenyer HaOUpath B penakrope Gopmyn Microsoft Equation 3.0. ®@op-
MYJIbl, BHEIPEHHBIE KaK N300pakeHUe, He TOMyCKatoTCs !

* Pucynku u npyrue wmocTpauuu (4epTexu, rpapuKu, CXeMbl, TuarpaMMel, (GoTo-
CHMMKH) CJIEJyeT pacrojaraTb HEOCPEACTBEHHO 1OC]IE TEKCTa, B KOTOPOM OHM yIIOMHUHa-
FOTCSI BIIEPBBIC.

* [lognucu x pucyHkam (IOJSy>KUpHBIA MWIpUPT KypcuBHOTO HaduepTaHus 10 pt) BbI-
PaBHUBAIOT MO LEHTPY CTPAHUIIBI, B KOHIIE MMOANKUCH TOYKA HE CTaBUTCS:

Pucynok 1 — Tekcm noonucu

C nonHoit Bepcuelt TpeboBaHM K 0pOpPMIIEHHIO Hay4HbIX cTaTeil Bl Moxkere o3Ha-
KOMUTHCS HA caliTe Www.gu-unpk.ru.

[InaTa ¢ acnupaHTOB 3a OIyOJMKOBAaHUE CTAaTEl HE B3UMAETCH.

[IpaBo wWcnonp30BaHUsl NPOU3BEACHUM MPENOCTABIECHO aBTOPaMU Ha OCHOBAaHHUH
. 2 cr. 1286 Yerseproit yactu I'paxknanckoro Koaekca Poccniickoit @enepannn.
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