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HAYYHbIE OCHOBbI [MULEBbIX
TEXHOJIOMNH
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H.B. JEMEHTLEBA, T.M. BOULIOBA, E B. ®EJIOCEEBA, H.B. COKOJIOBA

TEXHO.JIOTHSI TIPOU3BOJICTBA CYIIEHO-BSUIEHOM MPOAYKIMA
N3 BOJAHbIX BUOJIOTUYECKHUX PECYPCOB

Pe3symomanvi nposeOeHHbIX UCCIEO08AHUE NOKA3AMY, YMO pa3pabomanHbie ghapuiegvle cucme-
Mbl U3 2UOPOOUOHIMOE 0ONA0AION GLICOKUMY (PYHKYUOHATLHO-MEXHONO2UeCKUMY coilcmeamu. B co-
cmas gapuiegsix cucmem KIoUeHbl MUHMAL, CeNbOb MUXOOKEAHCKAs, NUIeable OMXo0bl O MOpPenpo-
OVKIMO8 (Kpegemxa, Kanemap, Muous). Qapuiesvie cUCmeMbl XAPAKMEPUIVIOMCI @bICOKUMY 3HAYEHUAMU
BYC om 74,52 0o 90,3%, umo ykasvieaem Ha xopoutiue muo@uneHbie cgoticmaa cwipwbs. IIpedenvroe
HanpsaxceHue coguea uccredyemvix gaputegeix cucmem cocmagniem 6,0-8,1 xlla. Iloxasamenv nunxo-
cmu ghaputeii 2400-3200 Ila, ounamuyeckas gaskocms aexcum 8 npedenax 650-850 Ilaxc. Peonozuye-
cKUe noxasamesny uccaeoyemuix Qapuiegslx clucmem HAXOOAMC 8 Npeoesiax HOPMbI, 4o NO360TAEN UX
UCNONBL308AHUE 8 NPOMBIULIEHHOM NPOU3BOOCHBE POPMOBAHHBIX USOETUL. YCMAHOGNEHA PAYUOHATTBHAS
cmeneHb uaMenbYeHUs coipba 2-3 MM npu npouseodcmee gapuia. Paspabomanmvie peyenniypvl Mapu-
Haoo8 0N NpeosapumensHoti 8blOePHCKU 8 HUX (Papuiedbix CUCHEM COOepXCan HAMYpanbHble 8KyCo-
apomamuyeckue 8eujecmea U no3eoaLIom NOJYHUMb NPOOVKYUIO ¢ MOOUPUYUPOBAHHBIMY OP2AHOIEN-
MUYECKUMU NOKA3AMEEIMU 8bICOKO20 KAYECHBA. YCmMaHo8NeHO COOMHOUE e MApUHAda U noyghabpu-
xama 2: 1. IIpoooncumenvHOCHb 8b10epIHCKY Paplitesbix cucmeM 8 MapuHaoax cocmagnienm 60-90 mun.
OxcnepumeHmanbHo YCMaHogneHsl pexcumsl cyuxy npu memnepamype 50-60°C ¢ meyenue 6-7 u.
Onpedenenvi OpeanHoNenmuyecKue noKasames U XUMUYeCKUil cCocmag 20mo8oii NpooOyKyuu.

Kmouesvie cnosa: zuopobuonmer, ¢hapuiegvie cucmemvi, MAPUHAOLL, CYWIKA, YUNCHI,
MeXHON02UsL, Ka4ecmeo.
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N.V. DEMENTEVA, TM. BOITSOVA, E.V. FEDOSEEVA, N.V. SOKOLOVA

TECHNOLOGY OF PRODUCTION OF DRIED-DRIED PRODUCTS
FROM WATER BIOLOGICAL RESOURCES

The results of the studies have shown that the developed mince systems from aquatic organ-
isms have high functional and technological properties. The composition of the minced meat systems
includes pollock, Pacific herring, food waste from seafood (shrimp, squid, mussel). Stuffing systems
are characterized by high values of VUS from 74,52 to 90,3%, which indicates good lyophilic prop-
erties of raw materials. The limiting shear stress of the studied stuffing systems is 6,0-8,1 kPa. The
stickiness index of minced meat is 2400-3200 Pa, dynamic viscosity is in the range of 650-850 Pa s.
The rheological parameters of the investigated stuffing systems are within the normal range, which
allows their use in the industrial production of molded products. A rational degree of crushing of
raw materials of 2-3 mm in the production of minced meat has been established. The developed for-
mulations of marinades for preliminary aging of minced meat systems in them contain natural taste
and aroma substances and make it possible to obtain products with modified organoleptic charac-
teristics of high quality. The ratio of marinade and semi-finished product is 2:1. The holding time of
minced meat systems in marinades is 60-90 minutes. The drying regimes are experimentally set at a
temperature of 50-60° C for 6-7 hours. Organoleptic characteristics and chemical composition of
the finished product have been determined.

Keywords: hydrobionts, minced meat systems, marinades, drying, chips, technology, quality.
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E H. YHEPHEHKOB, A.A. YEPHEHKOBA, O.10. KAJIY’)KUHA, A.C. OIUHLIOBA

BJIUSHUE BE3IJIIOTEHOBOI MYKH U KYKYPY3HOI'O KPAXMAJIA
HA PU3NKO-XUMHNYECKHNE NOKA3SATEJIN BUCKBUTHOI'O
HHOJIY®ABPUKATA

Buinu uccneoosanvl usuxo-xumuyeckie noxasamesn (MOPUCHOCHIb, IANCHOCHb, YOeib-
Hblil 00beM U NIOMHOCHL MEeCMa) DUCKEUMHO20 noypabpuxama ¢ 00basieHieM Pa3IuyHbIX 003~
POBOK pUCOBOT, JILHAHOI, aMApaHmosoti MyKU U KVKYPY3HO20 Kpaxmana. B pe3ynsmame npogeoeH-
HbIX UCCTEO0BAHUT VCIMAHOBNIEHO, YMO ONMUMATbHOI O03UPOEKOT NPUMEHEeHUS PUCO8OT, JIbHAHOT,
aMapaHmosoil MyKiu U KyKypy3Ho20 Kpaxmaia & peyenmype OucKeumnozo noygpabpuxama agnaemcs
coomnouternue 20, 15, 15 u 50% coomeemcmeenno.

Kmiouesvie cnosa: Ouckeummneili noayghabpuxam, 0Oe32momenosas MyKd, O03UposKa,
NOPUCIOCHTD, 8NIANCHOCHIb, YOCIbHbIH 00BEM, NIOMHOCHb MECA.
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E.N. CHERNENKOV, A A. CHERNENKOVA, O.YU. KALUZHINA, A.S. ODINTSOVA

INFLUENCE OF GLUTEN-FREE FLOUR AND CORN STARCH
ON PHYSICO-CHEMICAL INDICATORS OF BISCUIT
SEMI-FINISHED PRODUCTS

Were investigated the physical and chemical parameters (porosity, moisture, specific volume
and density of the dough) biscuit semi-finished product with the addition of various dosages of rice,
flax, amaranth flour and corn starch. As a result of the studies, it was found that the optimal dosage of
the use of rice, flax, amaranth flour and corn starch in the recipe for biscuit semi-finished product is
the ratio of 20%, 15%, 15% and 50%, respectively.

Keywords: biscuit semi-finished product, gluten-free flour, dosage, porosity, humidity, spe-
cific volume, dough density.
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U.D. BPAXXHAS, UB. VCKOBA, O.M. KYJIUK, B.A. TIOTEIIIKWUHA, A.C. OCAJTUYK

PA3PABOTKA TEXHOJIOI'MU MTPOU3BOJACTBA
TBOPOKHBIX ITOJTY®ABPUKATOB

B cmamwe uznoscena mexnonozusi npouzgoocmasa nojyphabpuxamos uz meopoza ¢ 0obagne-
HueM MyKu amapanma. IlpuseoeHsl pe3yibmamvl COYUONOSUYECKO20 ONPOCA, YCIMAHOBIEHbI OCHOGHbIE
chaxmopwl, enusioue Ha 8bI60p 0OO2AUEHHBIX NPOOYKMO8 numanus. Paccuumana peyenmypa mgo-
POACHO20 nyounea ¢ dobagrenueM MyKu amapanma. Paspabomana mexnono2uueckas cxema npous-
800CMBA OXTANCOEHHBIX U MOPONCEHBIX NONYPabpuKamos «1lyounz meopoxcHvlii ¢ amMapaHmosoti my-
KOtiy, onpedeien HAUIVHMUT CHOCOD NpedsapumesnbHotl Meniogoil 06pabomxu MyKu aMapanma.
Vemanosnenvl cpoku 200HOCH 20MO80T NPOOYKYUY HA OCHOBAHUY U3YUEHUS UIMEHEHUS MUKPOOUO-
JIOSUYECKUX, OP2AHONICNIMUYECKUX, DEeONOSUYEeCKUX NOKa3ameneli & npoyecce XpameHus meopONICHuIX
ROYPabpuramos & noIUMepHOLl YNaKosKe.

Krouesvie ciiosa: meopooicHvie nonyabpuxansl, MyKa aMapaHma, mexHoao2us npous-
800CMBA, CPOKU 20OHOCHU.
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LE. BRAZHNAYA, V. USKOVA, O.M. KULIK, V.A. POTESHKINA, A.S. OSADCHUK

DEVELOPMENT OF TECHNOLOGY FOR PRODUCTION
OF SEMI-FINISHED CURES

The article describes the technology for the production of semi-finished products from cottage
cheese with the addition of amaranth flour. The results of a sociological survey are presented, the
main factors influencing the choice of fortified food are established. The recipe for curd pudding with
the addition of amaranth flour has been calculated A technological scheme for the production of
chilled and frozen semi-finished products «Curd pudding with amaranth flour» has been developed,
the best method for preliminary heat treatment of amaranth flour has been determined. The shelf life of
finished products has been established based on the study of changes in microbiological, organoleptic,
rheological indicators during storage of semi-finished curd products in polymer packaging.

Keywords: semi-finished curd products, amaranth flour, production technology, shelf life.
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E.A. KY3HELIOBA, E.A. KY3HEILIOBA

IHOJIYYEHUE U HCCﬂEﬂOBAHHEuCBOfICTB IK30HOJINCAXAPUIA,
CHUHTE3UPYEMOI'O BAKTEPUEN RHIZOBIUM LEGUMINOSARUM

B pesynemame xynomugupoganus wmamma 6axmepuu Rhizobium leguminosarum BKM
B-1003 nonyyen nomucaxapuo. Ilpugedenst pe3ynvmamvl UcCIe008AHUA AHMUOKCUOGHMHOI aKmue-
HOCHIY, MUKPOCHIPYKIYPbL HOTIUCAXAPUOA, CHEKMPOZPAMMbL U3YHAEMO20 06pa3ya, KUHEMAMU4ecKodl
gaskocmuy. Onpedenetue @MUAHUS MUKPOOHO20 IK30NOTUCAXAPUOA HA KOTUYECMEO Il KAYecmeo Kieli-
KOBUHbL MUEHUYHOT MYKU | copma noxasano, 4mo eHeceHue noaucaxapuoa npugooum K CHUMNCEHUIO
Konuuecmaa celpoli Kaelikogunvl u noxasamens HJ[K u, cnecosamenvHo, K YKpenaeHuro KaelikoguHbl
U YIyuueHuio ee kavecmea. Taxum o6pazom, NOAYHeHHbI IK30NOTUCAXAPUO MONCHO PEKOMEHO0BAMb
K NPUMEHEHUIO 8 MeXHONo2UY XNeboneyeHus.

Krouesnie cnosa: Rhizobium leguminosarum, sxsonomicaxapuo, ceoticmea, Myxa, KneliKosuHa.
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E.A. KUZNETSOVA, E.A. KUZNETSOVA

OBTAINING AND STUDYING OF PROPERTIES INHERENT
TO EXOPOLYSACCHARIDE SYNTHESIZED BY
RHIZOBIUM LEGUMINOSARUM BACTERIA

A polysaccharide was obtained as a result of cultivation of the Rhizobium leguminosarum
BKM B-1003 bacterial strain. The results of antioxidant activity, polysaccharide microstructure,
spectrograms of studied samples, and kinematic viscosity studies are presented. Study of microbial
exopolysaccharide effect on quantity and quality of gluten into 1st grade wheat flour showed that in-
sertion of polysaccharide leads to a decrease in amount of raw gluten and the IDC index and, conse-
quently, to strengthening of gluten and improvement in its quality. Thus, the obtained exopolysaccha-
ride can be recommended for use in bakery technology.

Keywords: Rhizobium leguminosarum, exopolysaccharide, properties, flour, gluten.
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[MPOAYKTbI ®YHKLINOHAJIBHOIO
U CrELUNAIINSNPOBAHHOIO HA3HAYEHUSA

YAK 637.131.8 DOI:10.33979/2219-8466-2021-67-2-27-31

AIl. MAHCYPOB, B.A. BOYAPOB, U.C. BYTPOBA

CO3JJAHUE ®YHKIIMOHAJIBHOI'O HAITMTKA
JJIA CIIEHUAJIM3UPOBAHHOI'O ITMTAHUSA

B ucenedosamenvekoti pabome ompasxiceHvl npoOieMsl gHeOpeHus U peanu3ayuy 0emcKo2o
HNUMAHUSL HA COBPEMEHHOM dmane, GO3HUKAIOWUe No NPUIUHe Manoti pacnpocmpaneHHOCY NOJHO-
YEeHHbIX CNeYUATU3UPOGAHHBIX NPOOYKMOS, NPEeOHASHAYEHHbIX Old NUMAHUs Oemeli paHHezo
gospacma. Ilpeonosicer HovI NPOOYKM, O06JAOGIOWUE YHUKATOHBIMU NUWLEEbIMU CEOUCIEAMI.
OcHosbigasch Ha MHOLOYUCTCHHBIX Pe3YTIbMAMAx UCCae008anUll N0 cO30AHUIO NOJTUPYHKYUOHATb-
HbIX NPOOYKIMO8 01 OEMCKO20 NUMAHUSA, OOKA3AHO GNUAHIE OMEAPa 08CAHOU MYKU HA NOGbIUEHUE
Kauecmaa u OUONOSUYECKYIO YEHHOCHb 20m08020 npooykma. llposedenvl ucciedosanus @ruanHus
eHeceHU paznuunsix 003 20, 30 u 40% KoHyeHmpayuy 08CAHO20 OMEAPA 8 KUCE b, U320MOBNEHHbLI
no mpaouyuonHot mexnonozuu. Ilonoxcumensusiii dghgexm oCHOBAH HA YAVHULEHUY OPeAHONENINU-
yeckux noxazameneti Kaiecmsa, YeeaudeHul KOAU4eCmeeHHbiX noKazameneti yaneeo008 u dHepee-
muyeckoti yenHocmu. Onpedenenie onmMuManbHol KOHYeHMpayuy 6e30nacHo20, HAMYPATbHO2O0 Gbi-
COKOKAYECMBEHHO20 KOMNOHEHMA NO3805em CO30aMb HOBbII 6KYCHbIN, NUmMamenvHulll, 0602auyen-
Hblll 6UON02UYeCKU YeHHbIT NPOOYKm Ol numanus demeti ¢ gocomu mecayes. Cocmag 00o2auieHHo-
20 NPOOYKmMa He npomugopeuum mpeboganuim Munucmepcmea sopasooxpanenus PO x npooyk-
mam O7s 0emcKo20 NUMAHUSL pAHHE20 803PACMAL.

Knrouesvte cnosa: ghynxyuonansioe numanue Onst Oemeti paHne2o 6ospacma, 0006a6xu U3
omeapa 31aKos, NOGLIULEHHAS NULLEBAS YEHHOCHTb.
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THE CREATION OF A FUNCTIONAL BEVERAGE
FOR SPECIALTY FOOD

The research paper reflects the problems of introduction and implementation of baby food at
the present stage, which arise due to the low prevalence of full-fledged specialized products intended
for nutrition of young children. A new product with unique nutritional properties is proposed. Based
on numerous results of research on the creation of multifunctional products for baby food, the effect
of oatmeal decoction on improving the quality and biological value of the finished product is
proved. The influence of different doses of 20, 30 and 40% oatmeal broth concentration in tradi-
tional jelly was studied. The positive effect is based on improving the organoleptic quality indica-
tors, increasing the quantitative indicators of carbohydrates and energy value. Determining the op-
timal concentration of a safe, natural, high-quality component allows you to create a new, delicious,
nutritious, enriched biologically valuable product for the nutrition of children from eight months.
The composition of the enriched product does not contradict the requirements of the Ministry of
health of the Russian Federation for products for early childhood nutrition.

Keywords: functional nutrition for young children, additives from decoction of cereals, in-
creased nutritional value.
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TexHoJ0rus 1 TOBAPOBECACHUEC HHHOBALIHOHHBIX IMHILECBLIX NIPOAYKTOB
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E.C. AKYHHUHA, C.B. KOJIOBOB, O.B. EBJJIOKMMOBA

NCCIEJOBAHUME COYETAHUA MHOI'OKOMITIOHEHTHOT'O
PACTUTEJIBHOI'O CBIPBA B ITPOU3BOACTBE
OYHKINOHAJIBHBIX ITPOAYKTOB

B cmamve npeocmaenenvl pe3yibmamsl UCCIEO08AHUS COHEMAHUS MHOSOKOMNOHEHMHO20
PACHIUMETLHOR0 CIPb 8 NPOU3GOOCHEe (HYHKYUOHATLHBIX NPOOVKMos. B xode uccredosanus 0viio
paspabomaro 3 guoa HAYUHOK Oid U3VYEHHbIX Oecepmos. 1B nepeom ciydae HAYUHKA npeocmagniem
coboti covemaniie MONUHAMOYPa U KIYOHUKY, 80 GMOPOM — MONUHAMOYPA U ANeTbCUHO8, A 8 MpentbeM
— YepHOI CMOPOOUHbL U MOoNuHambypa. B pesynvmame pacuenog & blOpaHHbIX 00pasyax 6uL1o yema-
HOBJIEHO, 4IMO nuujesbie NOKAAMeU IHeP2eMUYeCKOl YeHHOCMU 8 CPeOHeM YOO8NemBOpsIIom Cymod-
Hy10 nompebrnocms yeogexa: 10-14% ¢ benxax, 7-4% ¢ acupax, 6-3% @ yenegooax, 9-7% & sumamune
By, 11-6% ¢ xamvyuu, 13-12% ¢ maenuu, 20-11% ¢ xamu, 22% ¢ nampuu, 10% 6 scenese, 88-35% @
Kanwsyuu.

Knrouegvie cnoga: mexnonozus, nuujesas mexHo02us, NpooO0GOJIbCIMEEHHbIE MOBAPbYI,
QDYHKYUOHATIEHYIE NPOOVKINbL, PACMUMENBHOE Cbipbe, NPOOVKMbL 300P08OI UYL, MYKA, AMAPAHMO-
845 MYKQ, TbHAHAS MYKQ.
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E.S. YAKUNINA, S.V. KOLOBOV, O0.V. EVDOKIMOVA

STUDY OF THE COMBINATION OF MULTICOMPONENT VEGETABLE
RAW MATERIALS IN THE PRODUCTION OF FUNCTIONAL PRODUCTS

The article presents the results of a study of the combination of multicomponent plant raw
materials in the production of functional products. In the course of the work, 3 types of fillings for the
investigated desserts were developed. In the first case, the filling was a combination of Jerusalem arti-
choke and strawberry, in the second — topi-nambur and orange, and in the third — black currant and
energy Jerusalem artichoke. As a result of the calculations, it was found that in the selected test sam-
ples, the nutritional indicators of energy value satisfy the daily human need on average: 10-14% in
proteins, 7-4% in fats, korenskayva 6-3% in carbohydrates, 9-7% in vitamin B), 11-16% in calcium, 13-
12% in magnesium, 20-11% in potassium, 22% in sodium, 10% in iron, 88-35% in calcium.

Keywords: technology, food technology, plant raw materials, functional foods, healthy
food, owen flour, amaranth flour, flaxseed flour.
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T.K. KAJIEHUK, U.A. KAITHUKOBA, E.B. MEJIBEJIEBA, I'.B. ME/IBE/IEB

KHCJIOMOJIOYHBIN MPOJAYKT, OBOTI' AIIIEHHBIN
MPOBNOTNYECKNMHA MUKPOOPIAHU3MAMHU
1 MU EBBIMHA BOJIOKHAMHU

Muxpoghsiopa KUCIOMONIOUHO20 NPOOYKMA 00YCIATUBAENT €20 CEOTICMEA U OCHOBHbIE XAPAK-
mepucmuxy. I[lpu noobope Muxpoghnopvl Ona KUCTOMONOUHBIX NPOOYKIOE ONpedesisiemcs KOHeuHas
3a0a4a — mpebOGAHUS K OP2AHONIENMUYeCKUM NOKA3AMENAM NPOOYKMA, e20 cOCHagy it (PYHKYUOHATb-
HuIM cgoiicmeam. [lymem noobopa onpedeNieHHbIX KVALMYD 8 ACCOYUAYUI0 Wl KOMOUHAYWIO HaMu
Paspabomana 3axKeacKa, Komopas oaen 603MONXCHOCHIb HOJYYUNb HOBBII KUCTOMONOUHbI NPOOYKM,
NpeoHAsHaYeHHbIH OJI1 MACCO8020 UCNOL308aHUA. B cmamve noxasana axmyaibHOCHb cO30AHUA
KUCTIOMOOUHO20 NPOOYKMA, 0002AUeHHO20 NPOOUOMUYECKUMY MUKPOOPSAHUIMAMY U NULe8bIMU 8O-
JokHamy. Paspabomanvl Hogble mexHONOSUYECKUe PEUeHUs 8 Peyenmypax KUCTIOMOTOYHO20 HANUNIKA.

Knrouegpie cnosa: KuciomMonouHuili HANUMOK, MOJOKO, Nujegble 80J0OKHA, 3aK8ACKA.
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SOUR-MILK PRODUCT ENRICHED WITH PROBIOTIC
MICROORGANISMS AND FOOD FIBER

The microflora of the fermented milk product determines its properties and basic charac-
teristics. When selecting microflora for fermented milk products, the final task is determined — the
requirements for the organoleptic characteristics of the product, its composition and functional
properties. By selecting certain cultures for an association or a combination, we have developed a
starter culture, which makes it possible to obtain a new fermented milk product intended for mass
use. The article shows the relevance of creating a fermented milk product enriched with probiotic
microorganisms and dietary fiber. New technological solutions have been developed in the formula-
tions of a fermented milk drink.

Keywords: fermented milk drink, milk, dietary fiber, sourdough.
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C.B. LIAPEBA

OCOBEHHOCTH 5KCHEPTHU3bI U TAMO’KEHHOI'O O®OPMJIEHUSI
MACA YBOUHBIX ’KUBOTHbBIX

Puinox macHvix mosapos no ceoeti cmpyxkmype HeOOHOpOOeH U yyecmaumenen. B Hacmos-
wee pems OCHOBHOI NPUPOCH NPOUIBOOCIIBA MIACA 0DECHEeUU8Aemcsl 3a CUem UHMEHCUBHO20 Pa3-
SUMUSL NIMUYEBOOCMBA U CBUHOBOOCHBA KAK HAUDONEE « CKOPOCNENbIXy OMpacieil npouzgoocmasa. B
CES3U CO CIONCUBUETICS NOJUMUYECKOT cumyayueti Msico yootHo2o ckoma nonadaem noo ocobvle
yenosus 66o3a. Cmanoapmel, npuMensiemvie 8 chepe SKCNepmuoil OesmebHOCHU, mpeoyom
UBMEeHEeHUI.

Kiiouesvie ciiosa: sxcnepmiisa, Maco YOOmHbIX JCUBONHBIX, 8eMEPUHAPHBILT KOHMPOILb.

CIIMCOK JINTEPATYPBI

1. O 6e3omacHocTH Msaca 1 MscHoH mpoaykumi: TP TC 034, — Beea, 2013-10-09. — M.: Toccrarmapr, 2014. — 110 ¢.

2. TOCT 31476-2012. Cpunbn ams yoos. CBHHMHA B TYIIAX W MONYTymax. TexXHWYECKHE YCIOBHS — Bmerm.
2013-07-01. — M.: Crasmapruadopm, 2013. —21 c.

3. Tlopsimox TPOBEACHWS OSKCIEPTH3BI IKCIEPTHBIMH  OPTAaHU3AIFSIME/TIOAPA3ACICHISIMA  TOPTOBO-
nmpoMbIuieHHbIX IaT B PO: CTO 20-03-10. — Been. 2007-20-02. — M.: TTIIT, 2010. — 15 c.

4. Huromaesa, M.A. Wnenrndukarms u oOHapykeHue (panbCHpUKAIMy MPOTOBOILCTBEHHBIX TOBAPOB: yIeO.
nmocodue / M. A. Huxomaesa, M. A. TonoskummaukoBa. — M.: UHOPA-M, 2018. — 464 c.

5. Kynakos, A.A. BerepunapHo-canuTapHas skcreptsa; yued. / A A. Kynaros, b.B. Yma, O.H. Kanpanukas,
moz pea. A A. Kynakosa. — M.: HUL] UHOPA-M, 2015. — 234 ¢.

IMapera Cpernana Baagnvmposna

YpansCkuii roCyJapCTBEHHBIH YKOHOMHYCCKHHA YHHBEPCUTET

Kanmuaat BeTepHHAPHBIX HAYK, JOLCHT Ka(heaphl TOBAPOBESACHHS H SKCIICPTH3HI
620144, Poccus, r. Exarepun0ypr, yi. 8 Mapra, 62

E-mail: svetlana.tzareva2011@yandex.ru

S.V. TSAREVA

FEATURES OF EXPERTISE AND CUSTOMS CLEARANCE OF MEAT
OF SLAUGHTERED ANIMALS

The meat market is heterogeneous and sensitive in its structure. Currently, the main increase in
meat production is provided by the intensive development of poultry and pig farming as the most «preco-
ciousy branches of production. Due to the current political situation, meat from slaughtered cattle is sub-
Ject to special import conditions. The standards applied in the field of expert activity require changes.

Keywords: expertise, meat of slaughtered animals, veterinary control.
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B.A. XKXYPABEJIb, U.1. TATAPYEHKO, A A. CJTABSIHCKHI, A A. BOJIJIUH

MOJIYYEHUE PACTBOPUMBIX KO®EMHBIX JKCTPAKTOB
N KOHIUEHTPATOB KO®E

Hsgecmen namypanvubsiii pacmgopumbeiti xoge u Hcuoxuil xogetinviii sxcmpaxm. Hamy-
PanvHbIll pacmeopuMblii Koghe noopasoesarom Ha cledyiowue munsl: NOPOULKOOOPASHbI, ePAHYIU-
PpoganHbiil, cyOuMUpoganHuiil. Taxoce usgecmuvl KogeiiHvie HaNUMKY pacmeopumvle U Hepacmeo-
pumvie. TexHOXUMUUECKUT KOHMPOTb OCYULECMENEMCS 8 Npoyecce NPou3e00Cmaed HamypaibHO20
Koghe, CYyxXux pacmeopuMvix KOGHelHbiX HANUMKOS U NACHOOOPASHBIX DPACHEOPUMBIX KODeilHbvIX
Hanumxoa.

Knrouesvie cnosa: xogpeiinoe cvipve, HAMYPAnbHbIL pacmaopumsiil Koghe, Hcuokuii kogeti-
HbIll SKCMPAKm, Koghe pacmeopuMbiil, NOpOUtKOOOpasHblll, ZDAHYIUPOGAHHbIH, CYOIUMUPOSAHHBII.
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PRODUCTION OF SOLUBLE COFFEE EXTRACTS
AND COFFEE CONCENTRATES

Natural instant coffee and liquid coffee extract are known. Natural soluble coffee is divided
into following types: spray-dried, agglomerated, freeze-dried. Soluble and insoluble coffee drinks are
also known. Technical and chemical control is executed in the course of production of natural coffee,
dry soluble coffee drinks and pastelike soluble coffee drinks.

Keywords: raw coffee, natural instant coffee, liquid coffee extract, natural instant coffee,
spray-dried instant coffee, agglomerated instant coffee, freeze-dried instant coffee.

BIBLIOGRAPHY (TRANSLITERATED)

1. Tatarchenko, LI. Tekhnohimicheskij kontrol' kofejnogo proizvodstva / LI. Tatarchenko, N.V. Puzdrova, A A.
Slavyanskij, S.A. Makarova // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov. — 2014, — Ne2. — S, 33-34.

2. Tatarchenko, I.I. Metody kontrolya kofejnogo syr'ya i gotovoj produkcii / LI Tatarchenko, N.V. Puzdrova,
A.A. Slavyanskij, S.A. Makarova // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov. — 2014. — Ne3.
—S. 63-72.

3. Tatarchenko, I.I. Upakovka, markirovka, transportirovanie i hranenie kofe / I.I. Tatarchenko, N.V. Puzdrova,
A.A. Slavyanskij, S.A. Makarova // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov. — 2014, — Ne4,
—S.51-58.

4. Tatarchenko, 1.I. Pokazateli kachestva chernogo chaya, zavisyashchie ot pererabotki chajnogo lista / LI. Ta-
tarchenko, A.A. Slavyanskij, S.A. Makarova // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov.
—2013. —Ne 5. — S. 76-80.

5. Tatarchenko, 1. Metody kontrolya chajnogo syr'va i gotovoj produkcii / LI. Tatarchenko, N.V. Puzdrova,
A.A. Slavyanskij, S.A. Makarova // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov. — 2014. — No5.
—S. 64-72.

6. Tatarchenko, 1.I. Upakovka, markirovka, transportirovanic i hranenie chaya / LI. Tatarchenko, N.V.
Puzdrova, A.A. Slavyanskij, S.A. Makarova // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov.
—2014. —Ne 6. — S. 54-61.

Zhyravel Vitaliy Alekseevich

000 «Coffee OMNI»

Director

350049, Russia, Krasnodar, ul. Festivalynaya, 3-87, E-mail: juravel@omnicoffee.ru

Tatarchenko Irina Igorevna

Kuban State Technological University

Doctor of technical science, professor at the department of Technology of cereals, flavoring and subtropical products
350015, Russia, Krasnodar, ul. Krasnaya, 158-40, E-mail: i.tatarchenko@mail.ru

Slavjanskiy Anatoliy Anatolyevich

Razumovsky Moscow State University of Technology and Management

Doctor of technical science, professor, head of the department

Technology of herbal products and perfumes-cosmetic products

127411, Russia, Moscow, ul. Sophia Kovalevskaya, 8-199, E-mail: anatoliy4455@yandex.ru

Boldin Artem Aleksandrovich

Kuban State Technological University

The student of the group 18-PB-PR3 Institute of Food and Processing Industry

350028, Russia, Krasnodar, ul. Geroev Razvedchikov, 28-16, E-mail: boldin.artem2000@gmail.com

Ne 2(67) 2021




ToBapoBegeHHe MHIIEBBIX MPOAYKTOB

YK 636:632.664 +619:618.19 DOI:10.33979/2219-8466-2021-67-2-54-57

H H. JJAYIIKHHA, C.A. CKPEBHEB, K.C. CKPEBHEBA

BJIMAHUE CEPO3HO-KATAPAJIBHOI'O MACTUTA
HA OU3NKO-XUMHNYECKHUE U CAHUTAPHBIE ITOKA3ATEJIN MOJIOKA

Bnepevie ¢ npombuienusix YCI08Uax geoeHUs MOAoYHo2o cxomosoocmea ¢ OO0 « ko
HusaAepoy Jluckunckozo paitona Boponescckoi obaacmu onpeodeseHvl QusuKo-xuMuueckite, ca-
HUmMapHvie NOKA3ameny MOJIOKA NPU cepo3HO-KAMAPANbHOM MACHUMe KOPO8 cONUMUHCKON nopo-
Obl 8 OOCOBEPHOM CPABHEHUU ¢ MOJIOKOM 300pogbix dicugomuwlx, mpebosanvem I OCT P 52054-
2003 u cnocobwl e20 UCNONBL30GAHUL.

Kiiouesnie cnoea: rakmupyiouyiie Kopogbl, cepo3HO-KamapabHbiil MACHIUM, Kauecmsao MOJIOKA.
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N.N. LAUSHKINA, S.A. SKREBNEV, K.S. SKREBNEVA

INFLUENCE OF SEROUS-CATARRHAL MASTITIS
ON PHYSICOCHEMICAL AND SANITARY INDICATORS OF MILK

For the first time in an industrial environment for dairy forming, LLC «FkoNivadgroy in
the Liskinsky District of the Voronezh Region there were determined the physicochemical and sani-
tary parameters of milk for serous-catarrhal mastitis of Holstein cows in a reliable comparison with
the milk of healthy animals, the requirement of GOST R 52054-2003 and ways of its using.

Keywords: Lactating cows, serous-catarrhal mastitis, quality milk.
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A.@. IIIAPUTIOBA, J1./1. XA3UEB, M.A. KA3SAHHHA,
H.H. AXMETTAPEEBA, T.3. MYXAMAJIUSAPOB

N3YUEHHUE ®YHKIIMOHAJIBHO-TEXHOJOI'MUYECKUX CBOIMCTB
MNOJY®ABPUKATOB U3 MACA MYJIAPJ10B C IObABJIEHUEM
I'OPOXOBOU MYKHU U CIINPYJIMHbBI

Yemanosnena yenecoobpasnocms UCNONBI0GAHUL COYEMAHUS PACHUMETbHBIX KOMIOHEH-
MO8 20pOX08OTi MYKU U CRUPVIUHBL @ peyenmype Kynam U3 Msaca Myaapoos. B pesynemame ananusa
DYHKYUOHATLHO-INEXHONIOSUYECKUX XAPAKMEPUCTIUK NPOOYKMOE ObLIO GbIAGIEHO, YMO GKIIIOUEHUE
CMeCU 2opOoX08OT MYKU U CHUPYIUHbL 8 peyenimypy OKasbligaem noaojcumenvubuli dsggexm Ha xade-
CMBO MACHbIX U30eNUT. Bolignena HaulyyuLas 003uposka eopoxosoti Myku — 3% npu mMaccogoii oone
gooopocau cnupynunsl — 4% om obweil maccwl nonygabpuxama. Ipu smom obpasyvl xapaxmepu-
308AMUCH ONMUMATBHBIMU NOKA3AMENAMY 110 YPOGHIO elacoceasvigaroueti cnocobrnocmu — 72,2%,
gnazoydepaicusaioneii cnocobnocmu gapua — 66,8%, munkocmu — 2,25 H/em'.

Knouesvie cnosa: miacHvie nonyQabpuxamvi, Kynamvl, 20poX06as MyKd, CHUPVIIHA,
pacmumeoHbie KOMAOHEHMbL, QYHKYUOHANLHO-MEXHOTOSUHECKIUE CROTICMEAL.
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AF. SHARIPOVA, D.D. KHAZIEV, M.A. KAZANINA,
N.N. AKHMETGAREEVA, T.Z. MUKHAMADIYAROV

STUDY OF FUNCTIONAL AND TECHNOLOGICAL PROPERTIES
OF SEMI-FINISHED PRODUCT FROM MULARD MEAT
WITH ADDITION OF PEA FLOUR AND SPIRULINA

The expediency of a plant combination components using with pea flour and spirulina in the
recipe for kupat from mulard meat has been established. As a result of the functional and technological
characteristics analysis of the products, it was revealed that the inclusion of a pea flour mixture and spir-
ulina in the recipe has a positive effect on the quality of meat products. The best pea flour dosage was re-
vealed — 3% with a mass fraction of spirulina algae — 4% of the total mass of the semi-finished product.
At the same time, the samples were characterized by optimal indicators for the level of moisture-binding
capacity — 72,2%, water-holding capacity of minced meat — 66,8%, stickiness — 2,25 N/enr'.

Keywords: semi-finished meat products, kupaty, pea flour, spirulina, plant components,
functional and technological properties.
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HN.B. UBAHOBA, 10.B. POAMMOHOB

NCCJEIOBAHHME IMUIIEBOI LIEHHOCTHU MOPOILIKOB MOPKOBMH,
TBIKBbI, AbJIOKA, IIACTEPHAKA C OHEHKOU
X @YHKIIMOHAJIBHOCTHU

B cmamve npedcmasnenvt  pesyiemamsl UCCICO08AHUS, OCHOGAHNHbIC HA USVYEHUU U
noomeepxcoenuy  nUWesoil U QYHKYUOHATOHON YeHHOCIU HEKOMOPbIX O08OWHbLIX U (PPYKMOGbIx
NOPOULKOE (nacmepHax, Mulked, A6J0KO, MOPKOEb), KOMOpble N0 CEOUM CEOUCMEAM He MOJbKO
0671a0arom GbICOKOT NUUEBOTE YEHHOCHIbIO, HO U OOCIYITHOCHIbIO. Bblaenena 63aumMocesss QyHKyuo-
HATBHOCHY U (PYHKYUOHATBHOT YEHHOCHIU 6 3A8UCUMOCIY OM Hympuenmmnozo cocmasa. Onpeoenena
ONMUMATBHASL DO3UPOBKA UCCACOYeMbIX PACHIUMENLHBIX NOPOULKOG DT HPOU3E00CIEA (DYHKYUOHATb-
HbIX POOYKINOE NUMAHUL.

Knrouesvie cnosa: mympuenmuviil cocmae, (QYHKYUOHATBHASL YEHHOCHb, HYMPUSHINHbLI
bananc.
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LV.IVANOVA, YU.V. RODIONOV

STUDY OF THE NUTRITIONAL VALUE OF PLANT MATERIALS
AND EVALUATION OF THEIR FUNCTIONALITY

The article presents the results of a study based on the study and confirmation of the nutrition-
al and functional value of some vegetable and fruit powders (parsnip, pumpkin, apple, carrot), which by
their properties not only have a high nutritional value, but also availability. The relationship between
Jfunctionality and functional value depending on the nutrient composition is revealed. The optimal dos-
age of the studied plant powders for the production of functional food products was determined.

Keywords: nutrient composition, functional value, nutrient balance.
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KAYECTBO U BE3OIIACHOCTb
MALLEBBLIX ITPOAYKTOB
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HN.10. PEBHUYEHKO, T.A. MATBEEBA

OLIEHKA KAUYECTBA U ITIOTPEBUTEJBLCKUX CBOMCTB
TBOPOZKHBIX ITPOAYKTOB

B emamve npedcmasnenvt pe3ynvmamst UCCIeO08ANHUI KAYECNEA MBOPOACHBIX NPOOYKMNOS,
8 YACHMHOCIY 2NIA3UPOGAHHBIX CLIPKOS, Peanu3yeMbix Ha nompebumensckom puivke o. Kemepogo Ha
coomaememeue mpebosaHUAM OeliCmEYIouUx HOPMAMUGHbIX OOKYMeHmos. llpogeoen ananus no-
MpeOUMeNbCKUX Kpumepues, oyeHKa Kauecmaa no opanoNenmuyyeckum U usuKo-xuMudeckum no-
Kasamesam, npeocmagiensvl pe3yabmamel UCCAeO08AHU HA HANUYUE 2eHeMUYeCcKU MOOUGUYUPO-
BAHNBIX OpeaHusmos. Ilonyuennvle pesyiemamsl UCCIeO08ANU NOKA3amenetl Kavecmaa noomeep-
AHCOAIOM COOMBENICMEGUE PeANU3VeMOTi NPOOVKYUU MPebOSaAHUAM HOPMAMUBHBIX OOKVMEHNO8.

Knrouegpie cnosa: meopodcHas npooykyus, oyeHxa xadecmea, uccieoosanue MO,
noxasamen Kaiecmaa.
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LYU. REZNICHENKO, T.A. MATVEEVA

ASSESSMENT OF QUALITY AND CONSUMER PROPERTIES
OF CURDARY PRODUCTS

The article presents the results of a study of the quality of curd products, in particular
glazed curd bars, sold in the consumer market in Kemerovo for compliance with the requirements of
the current regulatory documents. The analysis of consumer criteria, quality assessment by organo-
leptic and physicochemical indicators, presented the results of the study for the presence of genet-
ically modified organisms. The obtained results of the study of quality indicators confirm the com-
pliance of the products sold with the requirements of regulatory documents.

Keywords: curd products, quality assessment, GMO research, quality indicators.

BIBLIOGRAPHY (TRANSLITERATED)

1. GOST 33927-2016. Syrki tvorozhnye glazirovannye. Obshchie tekhnicheskie usloviya. — Vved. 2017-09-01.
— M.: Standartinform, 2016. — 15 s.

2. YUsova, O.V. Rossijskij rynok tvoroga i tvorozhnyh izdelij 2011-2015 godah / O.V. YUsova // Vestnik
obrazovatel'nogo konsorciuma Srednerusskij universitet. Seriya: Ekonomika i upravlenie. — 2016. — Ne 7. — S, 97-101.

3. Pershina, E.I. Issledovanie potrebitel'skih predpochtenij otnositel'no innovacionnogo tvorozhnogo produkta s
fitonapolnitelyami / E.I. Pershina, 1. YU. Reznichenko, O.V. ZHukova // Tekhnologiya i tovarovedenie innovacionnyh
pishchevyh produktov. —2018. — Ne4(51). — S. 102-107.

4. Ruban, N.YU. Osobennosti predpochtenij Iyudej pozhilogo i starcheskogo vozrasta pri formirovanii raciona
/ N.YU. Ruban, 1.YU. Reznichenko // Tekhnika i tekhnologiva pishchevyh proizvodstv. — 2020. — T. 50. — Nel.
—S. 176-184.

5. Ruban, N.YU. Linum Usitatissimum v innovacionnyh tekhnologiyah gerodieticheskih produktov / N.YU.
Ruban, I.YU. Reznichenko // APK Rossii. —2020. — T. 27, Nel. — S. 186-190.

6. Pershina, E.I. Obosnovanie i razrabotka receptur solenyh tvorozhnyh mass s pryanostyami / E.I. Pershina,
LYU. Reznichenko, D.G. Popova, O.V. ZHukova // Polzunovskij vestnik. — 2018. — Nel. — S. 59-64.

7. Sandrakova, 1.V. Issledovanie potrebitelej produktov zdorovogo pitaniya / 1. V. Sandrakova, I.YU. Rez-
nichenko // Prakticheskij marketing. — 2019. — No12(274). — S. 22-27.

8. Tyshko, N.V. Kontrol' za genno-inzhenerno-modificirovannymi organizmami rastitel'nogo proiskhozhdeni-
ya v pishchevoj produkcii: nauchnoe obosnovanie i metodicheskoe obespechenie / N.V. Tyshko // Voprosy pitaniya.
—2017. - T. 86, — Ne5. — S. 29-33.

9. ZHuravlev, A.L. Social'no-psihologicheskaya determinaciya gotovnosti lichnosti k ispol'zovaniyu novyh
tekhnologij / A.L. ZHuravlev, T.A. Nestik // Psihologicheskij zhurnal. — 2018. — T. 39. — Ne5. — S. 5-14.

10. Tihonova, O.YU. Issledovanie potrebitel'skih predpochtenij v otnoshenii markirovki pishchevyh produktov
1 ocenki ee kachestva / O.YU. Tihonova, 1. YU. Reznichenko, N.N. Zorkina // Tekhnika i tekhnologiya pishchevyh pro-
izvodstv. — 2015. — Ne1(36). — S. 152-156.

11. Tihonova, O.YU. Metody ocenki pokazatelej kachestva markirovki pishchevyh produktov / O.YU. Ti-
honova, I.YU. Reznichenko // Tekhnika i tekhnologiya pishchevyh proizvodstv. — 2015, — Ne1(36). — S. 118-126.

12. Tihonova, O.YU. Ocenka kachestva i konkurentosposobnosti markirovki pishchevoj produkeii. Terminy i
opredeleniya / O.YU. Tihonova, LYU. Reznichenko // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh
produktov. —2016. — Ne5(40). — S. 81-85.

13. Reznichenko, L. YU. Pravil'naya ctiketka — zalog uspeshnyh prodazh / 1. YU. Reznichenko, O.YU. Tihono-
va, LL. Sel'skaya // Pishchevaya promyshlennost'. — 2019. — Ne7. — S, 19-24.

Reznichenko Irina Yuryevna

Kemerovo State University

Doctor of technical sciences, head of the department Quality Management

650056, Russia, Kemerovo, b-r Stroiteley, 47, E-mail: irina.reznichenko@gmail.com

Matveeva Tatiana Aleksandrovna

Federal Budgetary Institution of Healthcare «Center for Hygiene and Epidemiology in the Kemerovo Region»

Wine and alcoholic beverages expert, non-alcoholic beer, mineral waters, milk and dairy products sanitary and hygienic
laboratory for research food products and food raw materials

650056, Russia, Kemerovo, prospekt Shakhterov, 20, E-mail: mta84(@list.ru

Ne 2(67) 2021




TexHoJM0OrHd H TOBAPOBECACHUEC HHHOBALIHOHHBIX IMHUIIEBLIX NIPOAYKTOB

YK 664.149 DOI:10.33979/2219-8466-2021-67-2-75-81

JLT. IOJUHA, U.T. TAPEEBA, E.U. KOIIIMHA, A.A. YEPHEHKOBA

PA3PABOTKA PEIEIITYPbBI 1 OLIEHKA KAYECTBA COPBETA
C IPUMEHEHUWEM IUVIOAOBO-ATI'OJHOI'O ChIPbSA
N ITOPOUIKA TOIIMHAMBYPA

Paspabomana peyenmypa 3aMoposxceHHbIX 0ecepmos Ha OCHO8e S200H020 CbIPbA C YaACUY-
HOT 3aMeHOll caxapa-necka Ha NOPOULOK MONUHAMOYPA U ¢ 3aMEHON 5200 MAMUHBI HA 00Jenuxy.
Onpeoenenvl onmuMaibHvle O03UPOSKU Cbipbsl O U320MOGIEHUL 1200H020 copbema, uzyuenvl pu-
SUKO-XUMUHECKUE U OP2aHOSeNnMUYecKie NOKA3ame UCNoAb3YeMo20 NpU NPpoU3g00Cmee Chipbsl, 20-
MOBOT NPOOYKYUL, paspabomana OOKyMeHMayus Ha 20moeoe usoeue, 00602aueHHoe GUMAMUHAMY,
MUHEPATILHBIMYU KOMIOHEHMAMY, XAPAKMEPUIYIOUeecs HOHUNCEHHIM COOePICAHUEM caxapad, Nogbl-
ULEHHOT nULe6otl YeHHOCMbIO.

Kmouesvie cnosa: copbem, obnenuxa, nOpouwox monuHamoypa.
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D.T. YUDINA, L T. GAREEVA, E.I. KASHINA, A .A. CHERNENKOVA

FORMULATION DEVELOPMENT AND QUALITY ASSESSMENT
OF SORBET USING FRUIT AND BERRY RAW MATERIALS
AND JERUSALEM ARTICHOKE POWDER

Developed the recipe of frozen desserts on the basis of berry raw materials with partial re-
placement of sugar to the powder of Jerusalem artichoke and substitute raspberries for the buck-
thorn, the optimal dosage of raw materials for the manufacture of berry sorbet, physico-chemical and
organoleptic indicators used in the production of raw materials, finished products, developed docu-
mentation for the finished product, enriched with vitamins, mineral components, characterized by low
sugar content, high nutritional value.

Keywords: sorbet, sea buckthorn, Jerusalem artichoke powder.
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TexHoJM0OrHd H TOBAPOBECACHUEC HHHOBALIHOHHBIX IMHUIIEBLIX NIPOAYKTOB

YK 637.146.3:641.528.2:621.78 DOI:10.33979/2219-8466-2021-67-2-82-87

C.I. KAHAPEUKHWHA, U.P. KAOUEB, A ®. ITAPUIIOBA, A.A. HA®UKOBA

AHAJIN3 BJINAHUA CBY BOJIH HA KAYECTBEHHBIE
XAPAKTEPUCTUKHU JE®@POCTUPOBAHHOI'O TBOPOT'A

B cmamve npeocmaenenvt pesynomamet uccreooganus emsnus CBY eonn Ha cencopHule
XapaKmepucmuky Oe@poCmuposaniozo meopoaa. B xo0e HAYuHbIX ONbIMOE YCIMAHOGNEHO, YO 803-
oeticmeue CBY gonn npu Oeghpocmayuu He Yxyouiaen oOpeaHoNenmuyeckiue U GhusuUKo-xumuyeckie
ceoticmea MONOYHO20 NpoOVKma. BeiigneHvl onmumanbHoe @pems 8bloepoicky npooykma — 30 ¢ u
yoenwras mownocms CBY-nazpesa — 6,5 Bm/z. Yemanoenennulil pesicum mModicem Oblinb pekoMeHoo-
8aH 0N MEXHOIOZUYECKO20 UCNOTIb308AHUSL 8 NEOPO2e ¢ MACCogoll 0oieil scupa 5%, 9% u obesicupen-
Hozo. IIpumenenue OaHHO20 cnocoba dedhpocmayuil SHAYUMETBHO COKPAUAEN! NPOOOTIHCUMETLHOCHTb
MEXHONO2UHECKO20 NPOYECca pasmopaiCU8aHus meopoza.

Knrouesvie cnoea: meopoe, oegppocmayus, CBY oimel, kavecmeeHHbie XApaKmepucmuKi,
CeHCOopHble NOKA3aMENY, QUIUKO-XUMUYECKUE CBOTICMEA.
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S.G. KANAREYKINA, I.R. KAFIEV, A F. SHARIPOVA, A.A. NAFIKOVA

ANALYSIS OF THE MICROWAVE WAVES INFLUENCE
ON THE DEFROSTED CURD QUALITATIVE CHARACTERISTICS

The article presents the results of microwave waves on the sensory characteristics effect of
defrosted cottage cheese study. In the course of scientific experiments, it was found that the effect of
microwave waves during defrosting does not impair the organoleptic and physicochemical properties
of the dairy product. The optimal exposure time of the product was revealed — 30 s and the specific
power of microwave heating — 6,5 W/g. The established mode can be recommended for technological
use in cottage cheese with a mass fraction of fat 5%, 9% and fat-free. The use of this method of de-
frosting significantly reduces the duration of the technological process of defrosting curd.

Keywords: cottage cheese, defrosting, microwave waves, qualitative characteristics,
sensory indicators, physicochemical properties.
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UCCJIENOBAHUE PbIHKA
NMPOAIOBOJIbCTBEHHbLIX TOBAPOB

YK 338:349.6 DOI:10.33979/2219-8466-2021-67-2-88-95

A A JIYKHUH, 10 A. BEIL], HJI. HAYMOBA

ITPOI'HO3 PA3BUTHA ITPOU3BOACTBA U ITOTPEBJIEHUA CBUHUHBI
B PABHBIX CTPAHAX

B cmamve nodpobHO NPoaHaTu3Upo8AHa OUHAMUKA MUPOGO2O NPOU3EOOCMad U nompebie-
HUSL CBUHUHDBI, NPOU3BEOEHA OYEHKA CIPYKIMYPbL NPOSHO3UPYEMBIX MOP20GHIX NOMOKOS.
Knrouesvie cnosa: ceununa, nompebuetie Maca, MUpogoe npousgoocmao, memnbt pocma.
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A A LUKIN, YU.A BETZ, NL. NAUMOVA

FORECAST OF DEVELOPMENT OF PRODUCTION AND CONSUMPTION
OF PORK IN DIFFERENT COUNTRIES

The article analyzes in detail the dynamics of world production and consumption of pork,
assesses the structure of projected trade flows.
Keywords: pork, meat consumption, world production, growth rates.
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A1O. ITPOCEKOB, M.I'. KYPBAHOBA, I'' B. 'YPUHOBHY,
P.A. BOPOIIIMJIMH, M.B. ITATIIIMHA

OBb30P 1 AHAJIN3 PBIHKA CBIPbS IJISAA ITPON3BOACTBA
IMUINEBOI'O KEJIATUHA HA TEPPUTOPUN
CUBUPCKOI'O ®EJEPAJIBHOI'O OKPYT A

B cmamve npuseden 0630p U aHANU3 PHIHKA CIPbS HCUBOMHO20 NPOUCXONCOCHU O
npoU3B0OCMEa nueso2o Jceiamuna na meppumopuu Cubupckoeo @edepanviozo oxpyea. lipose-
Oenbl pacuembl 06beM0O8 NPOU3BOOCEA KOCIU OISl NPOU3BOOCBA JICENAMUNA, PACyenvl NOMeHyi-
anbHO20 06veMAa KOCHU (8 200) OJiL NPOUIBOOCEA JCENAMUHA C YHEMOM CIPYKIYPbl NepepabomKu
maca. Onpeoeneno, umo Haubonvutil colpbesoii nomenyuan umeem Hogocubupcras u Omckas 06-
Jaacmu, 06vem npouszgoocmea xocmu cocmagigem 3192,5 u 3264,3 monn & 200.

Kiiouesvte ciiosa: sicenamui, polHOK JICENAMUNG, cubupcruli hedepanvhvlii okpye, 6esoK,
ChIPbE HCUBOMHO20 NPOUCXONHCOCHUSL.
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REVIEW AND ANALYSIS OF THE MARKET OF RAW MATERIALS
FOR THE PRODUCTION OF FOOD GELATIN IN THE TERRITORY
OF THE SIBERIAN FEDERAL DISTRICT

The article provides an overview and analysis of the market for raw materials of animal
origin for the production of edible gelatin in the Siberian Federal District. Calculations of the vol-
ume of bone production for the production of gelatin, calculations of the potential volume of bone
(per vear) for the production of gelatin, taking into account the structure of meat processing, have
been carried out. It has been determined that the largest raw material potential has the Novosibirsk
and Omsk regions, the volume of bone production is 3192,5 and 3264,3 tons per year.

Keywords: gelatin, gelatin market, Siberian Federal District, protein, raw materials of an-
imal origin.
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0.B. EBJOKUMOBA, 1.B. BYTEHKO, O.A. TIETPOBA,
E. A. AJIOMMOBA, UBPAXEM EITAA

AHAJIU3 PLIHKA COKOCOJIEPKALIEI ITPOJIYKIIUU T'OPOJIA OPJIA:
COBPEMEHHBIE TEHJEHIINY U TEPCITEKTUBBI

B cmamve npugooumcs ananus npoMuiulIeHHO20 U MOBAPHOL0 ACCOPMUMENMA COKOBOT
NpoOVKYUY Ha nompebumenbckom puinke 2. Opaa, Ha Komopom npedcmasienvt 32 npouseooumens
COKOBOI NPOOVKYUU, GbINOJHEHA OYEHKA HAUOOMbULEZO U HAUMEHbIUEe20 OelicEUmenbHoz0 accop-
MUMEHMA, NPOGHATUIUPOSAHBI MEHOSHYUU U NePCNeKmUgbl NPOU3B00CMBA COKO8 U COKOCOOePIICa-
WUX HANUWIMKO8 HA POCCUTICKOM DbIHKE.

Knioueenie cnoea: cox, Hekmap, cOKOCOOepHCaujuti HanUmox, nPOMeIUNEHHbIH U MOPO8bIli
accopmumenn, MogapHbelil GPMUKYJ, ACCOPMUMEHHASL NOTUMUKA, NPOU3BOOCHIBO COKOB.
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ANALYSIS OF THE MARKET OF JUICE-CONTAINING PRODUCTS
OF THE CITY OF OREL: CURRENT TRENDS AND PROSPECTS

In article the analysis of industrial and product range of juice products in the consumer mar-
ket. eagle, which represents 32 juice producers; estimated highest and lowest valid range, the tenden-
cies and prospects of production of juices and juice-containing beverages in the Russian market.

Keywords: juice, nectar, juice-containing drink, industrial and commercial assortment,
commodity article, assortment policy, juice production.
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10.C. OTMAXOBA, HU. YCEHKO, B.M. [IO3HAKOBCKHUA

NCCJEIOBAHHME MMOTPEBUTEJIBCKHUX MPEJAMOYTEHUI
N KAYECTBA IIUTAHUSA: MOIEJIN U IIOKA3ATEJIN

B cmamue gvinoiHer 0630p omedecmaeHHbIx U 3apy6edcHbIx N00X0008 K aHanu3y nompeou-
MENLCKUX NPeOnoYmenuti 1 Kavecmsy numanus Ha ocHoge 6az Oannwix Scopus, Web of Science,
PubMed, Hayunoti snexmponnoii bubmiomexu e-library.ru. Aemopamu 0606uensl pesyivmamsl uccie-
008AHUTI NO PASPABONIKE UHMESPATILHBIX UHOEKCO8 KAYecmea NUmanus 1 Mooeneil no oyexxe guuaHus
PAYUOHA NUMAHUL HA 300p06be C UCHOTL30BAHUEM PecPeCcCUOHHbIX Modeneil HAd OCHO8e OGHHBIX MAc-
WMAOHBIX 8LIOOPOYHBIX HAOMOOEH . Boinonnentbili ¢ OaHHOU pabome AHAIU3 NOKA3AT MHO2000pa3sue
100X0008 K GOIMONCHOCIIY GKIIOYEHUS NOKA3aMeNell Kauecmaa NumaHus 8 MoOeJaxX, CeA3aHHbIX ¢ No-
Kazamenamu 300posbi. [I0Ka3aHO, YMO NPUGEPHCEHHOCHL K NPOOYKIMAM 300p08020 NUMAHUS MOJKCEM
paccMampusamuves Kak 00HA U3 OemepMUHAHM camMooyerKu 300poevsa. Hecnedoganue ¢bimonneHo npu
unancosoti noooepicxke PODH ¢ pamkax HayuHozo npoexma Ne 20-010-00205.

Knrouesvie cnoea: nompebumenvckite npeOnoymenus, nuuiegbie NpooOyKnivl, KA4ecmeo
NUMAHUA, PAYUOH NUMAHUS, PeSPeCcCUOHHAL MOORb, KanUmas 300poebsl.
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YU.S. OTMAKHOVA, N.I. USENKO, V.M. POZNYAKOVSKY

RESEARCH ON CONSUMER PREFERENCES AND FOOD QUALITY:
MODELS AND RELATIONSHIPS OF INDICATORS

The article reviews domestic and foreign approaches to the analysis of consumer prefer-
ences and food quality based on the databases Scopus, Web of Science, PubMed, and the Scientific
electronic library eLIBRARY RU. Authors summarize the results of research on the development of
integrated nutrition quality indices and models for assessing the impact of diet on health using re-
gression models based on large-scale sample observations. The analysis performed in this paper
shows a variety of approaches to the possibility of including nutrition quality indicators in models
related to health indicators. It is shown that adherence to healthy food products can be considered
as one of the determinants of self-assessment of health. The reported study was funded by RFBR,
project number 20-010-00205.

Keywords: consumer preferences, food products, food quality, diet, regression model, health
capital.
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’K.B. HOBUKOBA, CM. CEPI'EEBA, B.M. KY3HEIIOBA

JOCTABKA KAK KOHKYPEHTHOE HAIIPABJIEHUE PA3ZBUTHUSA
NHAYCTPUU ITUTAHUA

Jlocmasxa eovl onnaiin 6oavile He aei1emcs HO8OH Konyenyueti Ol bONIbUMUHCINEA Npeo-
npusmutl uHoyempuu numanus. Buipyuka kpynHeix xoMnanuti no 00cmagke eovl COCMAgisen Mul-
JIMOHbL, U Odcudaemest, umo smu yugpel 6yoym pacmu. Hecneoosanue nanpagneno Ha usydenue co-
CMOSIHUSL Cepauca OOCMABKY eObl OO GNUSAHUEM SHEULHUX U BHYMPEHHUX (DaKmopos cpedvl 8 Yco-
susx Hebnazonpusmuoil snudemuonozudeckoil oocmanosxu. Hosas peanvrocms, cihopmuposannas
8 MOXY NAHOEMUMU, NOCIYICUNIA CHUMYIOM 6 passumus crysicbvl oocmasxu. Ha yooeremeopen-
HOCHIb KIUEHMO8 YCIy2amil OOCMAagKil eobl U 80CMpebO8aAHHOCHIb €€ Ha PbIHKe OKA3bI8AION! lUsHUe
Kayecmao npooyKmoes numanis, KOHMpOJib, 06CIYIHCUBAHIUE KIUEHIO8 U 8bINOJHEHUE YCIIY2 8 CPOK.

Knwueevte cirosa: pecmopannuiii 6usHec, O0CMasKa eovl, cepeuc O0CMAasKy, OpOH,
uHHOBAYUU, Kauecmeo, dark kitchen.
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DELIVERY AS A COMPETITIVE DIRECTION OF DEVELOPMENT
OF THE FOOD INDUSTRY

Online food delivery is no longer a new concept for most businesses in the catering indus-
try. Major food delivery companies have revenues in the millions and these numbers are expected to
rise. The study is aimed at studying the state of the food delivery service under the influence of ex-
ternal and internal environmental factors in an unfavorable epidemiological situation. The new re-
ality formed in the era of the pandemic has served as an impetus for the development of the delivery
service. Customer satisfaction with food delivery services and the demand for it in the market is in-
fluenced by the quality of food, control, customer service and delivery of services on time.

Keywords: restaurant business, food delivery, delivery service, drone, innovation, quality,
dark kitchen.
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YBaxkaemble aBTOPbHI!
IIpocum Bac 03HAKOMHUTBLCSI ¢ OCHOBHBIMU TPeOOBaAHUSIMHU
K 0(pOpMIIEHHMI0O HAYUYHbIX cTaTel

» O0beM MaTepHaia, MPeAIaraeMoro K MmyONMKaluy, U3MEPAETCs] CTPAHULIAMU TEK-
cTa Ha yuctax ¢opmata A4 W COOEPXKHUT OT 3 10 7 CTPAHMIL, BCE CTPAHULBI PYKOIHCH
JOJDKHBI UMETH CIUTIOIIHYI0 HYMEPALUIO.

» Ctarpsa mpenocTaBisieTcs B 1 3k3eMIUIApe Ha OyMa)KHOM HOCHTENE U B 3JIEKTPOH-
HOM BUJI€ (TI0 3JIEKTPOHHOM MOYTE WU HA JIFOOOM 3JIEKTPOHHOM HOCHTEJNE).

» Crarbu OO/DKHBI ObITh HaOpaHe!l mpudToM Times New Roman, pasmep 12 pt ¢
OIMHAPHBIM HHTEPBAJIOM, TEKCT BBIPABHUBAETCS 110 LIUPHUHE, a03anHBIA oTcTyIl — 1,25 cMm
2 b Ty 2 2

MPaBoE MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, MOJIS BHU3Y H BBEPXY — 2 CM.

» HasBanue craThu, a Takke (PaMUIUH W HHHUIIHAITBI aBTOPOB 00s3aTEILHO JTyOITHpPY-
FOTCSl Ha aHTJTUHUCKOM SA3BIKE.

« K cTaTtbe mpunaracTcs aHHOTALUUA W MEPEUYEHb KIFOYEBBIX CJIOB HA PYCCKOM W aH-
TJTUHUCKOM A3BIKE.

» CBeneHus 00 aBTOpax MPHUBOJATCS B TaKOHM MOCIIEA0BATCIBHOCTH: DaMUITHs, UM,
OTYECTBO; YUYPCIKIACHHUE WIIM OPraHH3allMs, y4eHas CTCMEHb, YYCHOE 3BaHHE, JOJDKHOCTH,
azapec, TenedoH, 3IEKTPOHHAS TIOYTA.

* B TekcTE CTAThU KENATENBHO:

— HE MPUMEHATH 000POTHI PA3rOBOPHOH PEUH, TEXHHUIIU3MBIL, IPOPECCHOHATH3MBI,

— HE MPUMEHATH U OJTHOTO M TOTO K€ MOHITHS Pa3IMYHbIC HAYYHO-TCXHHUYCCKHE
TECPMHUHBI, OJTU3KHE MO CMBICTY (CHHOHHMBI), a TAK)KE HHOCTPAHHBIC CIIOBA W TCPMHHBI TTPH
HAJTMYUH PABHO3HAYHBIX CJTIOB M TCPMHHOB B PYCCKOM SI3BIKE;

— HE MPUMEHATD MPOU3BOJIBHBIC CI0BOOOPA30BAHHUS;

— HE MPUMCHATHh COKPANICHHS CJIOB, KPOME YCTAHOBIICHHBIX MPABHIAMH PYCCKOM
op¢orpadun, COOTBETCTBYIOIHUMH TOCYAAPCTBEHHBIMHU CTAHIAPTAMH.

» Coxpamenus U a0OpeBHATYPHI TOJDKHBI PACITU(POBBIBATECA TI0 MECTY TMEPBOTO
YIIOMHHAHUS (BXOKJICHHA) B TEKCTE CTATHH.

» Gopmymel crieayeT HaOUpaTh B pemakrope dopmyn Microsoft Equation 3.0. @op-
MYJIbI, BHEAPEHHBIE KaK W300pakeHUE, HE Oy CKArOTCs!

*» PucyHku u Apyrue WUTOCTpanuu (YEPTEXH, TPadUKH, CXEMBI, THArpamMMbl, GoTo-
CHMMKH) CJIEyeT pacrojiaraTb HEMOCPEACTBEHHO MOCIE TEKCTAa, B KOTOPOM OHM YIIOMHHA-
FOTCS BIIEPBBIE.

* [lognucn k pucyHKaM (TOTY>KUPHBIN MPUPT KypcUBHOTO HauepTaHus 10 pt) BbI-
PABHUBAIOT IO LEHTPY CTPAHULIBI, B KOHIIE TTOJIMMCH TOYKA HE CTABHUTCS:

Pucynok 1 — Tekcm noonucu

C nonHO¥ Bepcuelt TpeOOBaHUN K 0(OPMIIEHUIO HAYYHBIX cTaTed Bol MokeTe 03HA-
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