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N BUOPU3UYECKOE YIIPABJIEHUE UX KATAJIMTHYECKUMH
CBOUCTBAMU

Ilposeden amanuz mononocuu MONEKYIbl CYOMUNUIUHA, BX0O0SAWe20 6 COCMA8 MHOUX
NPOMEeOTUMUYECKUX (pepmenmos Oas NUWeBoU NPOMBIUIEHHOCMU, UCCIe008aHA MOJIeKYIApHAA
CMPYKmypa e20 aKmusHO20 YeHmpa, npeocmagieHsl pe3yibmamsi K8AHMOBO-XUMUYECKUX PACYemos,
H4 OCHOBe KOMOpbIX ONpedeleHbl HANPAGNeHUs NOBbIUeHUs KAMAIUMU4eckoll aKmueHOCmu
(epmenmos, 000CHOBAHO — UCNONBL30BAHUE — INEKMPOXUMUYECKU — AKIMUBUPOBAHHOU 8006l 0/
buoghuzULecKo20 YNPasieHus Ux ceOUCMeamu.
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A.A. BORISENKO, L.A. SARICHEVA, A.A. BORISENKO

STUDIES OF ENZYMES MOLECULAR TOPOLOGY AND BIOPHYSIC AL
CONTROL OF THEIR CATALYTIC PROPERTIES

Analyzed the topology of the molecules of sulstittsat is part of many proteolytic enzymes for
the food industry, investigated the molecular dtrees of its active site, presents the results angum
chemical calculations, identified ways of increasine catalytic activity of enzymes, it justifies tise of
electrochemically activated water for biophysicahtrol of their properties.

Keywords:molecular modeling, subtilisin, active site of ymes, the electrochemical acti-
vation of water, electrostatic potential.
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A.A.JIVKHUH, C.II. MEPEHKOBA

PA3PABOTKA TEXHOJIOI'MH MTPOU3BOJCTBA XJIEBA
«bOPOJANMHCKHHN» C UCIIOJIb3OBAHUEM 3ABAPHOI'O
MHOJNY®PABPUKATA <K9UBA 9CTOHMUS»

B pabome npedcmasnena paspabomannas YCKOPEeHHASE MEXHOIO2USL NPOU3BOOCMEA XJieba
«bopoounckuit». [Ipusedenst pesynbmamol Pu3UKO-XUMULECKUX U OPLAHOAENMUYECKUX NOKa3amenel
20M0B020 U30€eUsL.

Kniouesvie cnosa: xneb6 «Bopoounckuii», 3a6apHoil noryghabpuxam, nokasamenu Kaiecmed,
peyenmypa, yCKOPEeHHAs MEeXHON02U.
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A.A. LUKIN, S.P. MERENKOVA

DEVELOPMENT OF TECHNOLOGY PRODUCTIONS BREAD
«BORODINO» WITH THE USE OF SEMI-FINISHED
PRODUCTS CUSTARD «AVA ESTONIA»

The paper presents the «Borodino» developed aatektproduction technology of bread.
The results of the physico-chemical and organategtiaracteristics of the finished product.

Keywords:bread «Borodino», custard cake mix, quality indlica, formulation, accelerated
technology.

Ne 5(40) 2016




HayuHble 0CHOBBI NHIIEBBIX TEXHOJIOTHIi

BIBLIOGRAPHY (TRANSLITERATED)

1. Beljavskaja, 1.G. Modelirovanie i optimizacijahnologicheskih processov hlebopekarnogo proizvadst
Metodicheskie ukazanija / I.G. Beljavskaja. — MK:NMIGUPP, 2005. — 52 s.

2. Bogatyreva, T.G. Vlijanie termofil'noj molochrisloj zakvaski na kachestvo rzhano-pshenichnogbahle
T.G. Bogatyreva, N.P. Jumatova // Konditerskoeebbpekarnoe proizvodstvo. — 200\e-11. — S. 29.

3. Bogatyreva, T.G. Sovershenstvovanie tehnoldglidbulochnyh izdelij profilakticheskogo naznaclers
ispol'zovaniem rzhanoj i grechnevoj muki / T.G. Bogeva, E.V. lunihina, V.V. Egorova, E.V. AsadcliitMaterialy
dokladov pjatogo mezhdunarodnogo hlebopekarnogorfar— M.: Pishhepromizdat, 2012.S. 102-103.

4. Vershinina, S.Je. Novye istochniki netradiciogmeoastitel'nogo syr'ja v proizvodstve hleba / SVdshinina,
0.Ju. Kravchenko // Hranenie i pererabotka selyrjas— 2010~ Ne 5.— S. 51-52.

5. IIna, O.A. Kompleksnyj podhod k upravienijudkestvom hleba / O.A. Il'ina, A.S. Balandina, Eldhihina
/I Pishhevaja promyshlennost'. — 2013e-2. — S. 14-17.

6. Kuznecova, L.I. Nauchnye osnovy tehnologii hislispol'zovaniem rzhanoj muki na zakvaskah s dbeh-
nymi biotehnologicheskimi svojstvami: 05.18.01 «melogija obrabotki, hranenija i pererabotki zlakbyyobovyh
kul'tur, krupjanyh produktov, plodoovoshhnoj prodiik vinogradarstva»: avtoref. dis. ... dokt. tehmauk / Lina
Ivanovna Kuznecova; [Gosudarstvennyj nauchno-issietdl'skij institut hlebopekarnoj promyshlennodtios-
sel'hozakademii, S.-Peterb. filial]. — M., 201G 7%s.

Lukin Alexander Anatolievich

South Ural State University (National Research @rsity)

Candidate of technical sciences, assistant prafedsbe department of
«Equipment and technology of food production»

454080, Chelyabinsk, prospekt V.I. Lenina, 78-b

E-mail: lukin321@rambler.ru

Merenkova Svetlana Pavlovna

South Ural State University (National Research drsity)

Candidate of veterinary sciences, assistant profegthe department of
«Equipment and technology of food production»

454080, Chelyabinsk, prospekt V.I. Lenina, 78-b

E-mail: dubininup@mail.ru

Ne 5(40) 2016




TexHogorust u TOBApPOBEACHNEC HHHOBAIIMOHHBIX IMUIICBLIX ITPOAYKTOB
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H.IT. CABJINHA

TUCTOJOTMYECKAS XAPAKTEPUCTUKA MBIIIEYHBIX TKAHEA
PA3JIMYHBIX OTPYBOB BEPBJIIOKATHHBI KAK OCHOBA JIJI51
BbBIBOPA CIIOCOBA UX TEXHOJIOI'MYECKOU OBPABOTKH

B cmamve npedcmasnenvi pe3yibmamol UCCLEO0AHUS MUKPOCIPYKMYPbL MblUEYHOU
MKAHY PASTUYHBIX OMPY0608 eeponiodcamunbl, omuocawuxcs k | copmy. Hecnedosanus npogoounucsy
2UCHONO2UYECKUM MEMOOOM 8 COOMBEMCMBUU C Oelicmeyioujeli HOpMamugHot dokymenmayuei. Ha
OCHOBAHUY NOJYHEHHBIX PE3VIbMAMO8 NPeOCmasUIU 6bl600bl O HANPAGIEHUU MACA 6epOn00d HA
npoU3800CME0 NPOOYKYUU 0OUeCMEEHHO20 NUMANUSL.

Knrouesvle cnosa: seponioscamuna, 2ucmonozus, Mbleunds mxkans, ompyd eepomodica-
MUHbL, NPOOYKYUSL 0OUJeCBEHHO20 NUMAHUS.
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N.P. SABLINA

HISTOLOGIC CHARACTERISTIC OF MUSCULAR TISSUE OF VAR [0US
JUNCTURES OF CAMEL MEAT AS BASIS FOR THE CHOICE OF THE
WAY OF THEIR TECHNOLOGICAL PROCESSING

The article presents the results of a study of teusgsue microstructure of different cuts of
camel belonging to the I class. The studies werslgoted histological method in accordance with
the current regulatory documents. Based on thelteguesented conclusions about the direction of
camel meat production catering.

Keywords:meat of camel, histology, muscular fabric, difféieuts of camel, production of public
catering.
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C.A. IIEJJAMOBA, HM. IEPKAHOCOBA, O.A. JIVITAHOBA

NCCIEAOBAHUE MUKPOBUOJOI'MYECKUX XAPAKTEPUCTHUK
KOHIAUTEPCKUX U3AEJNUU C KPACUTEJIAMU N3 AMAPAHTA

Onpedeneno Koauuecmso Me30QUNbHbIX AIPOOHBIX U  (DAKYIbMAMUEHO AHAIPOOHBIX
MUKDOOP2AHUZMO8 6 KDACUMENAX U3 JUCHOBOU MACChl AMAPAHMA, NOJYYEHHbIX NYmeM 600HOU,
600HO-CNUPMOBOT U CRUPMOBOT IKCIMPAKYUU, U CAXAPUCIBIX KOHOUMEPCKUX UZ0CTUSLX — KApaMenu U
sequpe ¢ ux ucnonvzoganuem. Kpacumenu moeym 6vimos pekomMeHO08aHbL OJisk NPOU3B0OCMEA, MAK
Kax KoHOumepckue uzoenus yoosiemeopsiom mpebosanusm bezonacnocmu TP TC 021/2011 Mux-
poghiopa 600H020 U 60OHO-CRUPMOBO20 IKCMPAKMOE U KAPAMEIU HA UX OCHO8e NpeoCmAaeieHd
HecnopooopasyoWuMy NAI0YKOSUOHBIMU OAKMEPUIMU U MUKDOKOKKAMU, A2POOHBIMU UL AHAIPOO-
HbLMU, bISIGNCHbL eOUHUUHBIE CNOPbI MUKPOCKONUYECKUX 2PUD08.

Kiouesvie cnoea. kpacumenu, amapanm, 3KCMpaKmol, Kapameib, 3equp, Mukpoouoiocuye-
CKUe XapaKmepucmuKu.
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SA. SHELAMOVA, N.M. DERKANOSOVA, OA. LUPANOVA

RESEARCH MICROBIOLOGICAL CHARACTERISTICS
CONFECTIONERY DYE AMARANTH

The quantity of mesophilic aerobic and facultaiveerobic microorganisms in the dye of
leaf mass amaranth obtained by aqueous, water-alcaid alcohol extraction and sugar confection-
ery — caramel and marshmallow with their use. Dyas be recommended for production as confec-
tionery products meet the safety requirements TROZ1J2011. The microflora of water and water-
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alcohol extracts and caramel on the basis of tkaivmitted asporogenous rod-shaped bacteria and
micrococci, aerobic or anaerobic; identified isadat microscopic fungi spores.
Keywords:dyes, amaranth, extracts, caramel, marshmallowrahiological characteristics.
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I'K.TA®U130B

HOBBIN MPOJAYKT: MAPUHA/JI U3 IVIOJOB MYIIIMY.JIbI
OBBIKHOBEHHOM Y IIMIIOBHUKA COBAUYBETO

Paspaboman u npednodcen cnocob npou3eoocmea MAapuHOBaHHbIX Gpykmos. Hosvim
S6JILEMCIL MO, YMO C YEbl0 808NEUEHUsL 8 OAHHOE NPOU3B00CMBO IEKAPCMBEHHO20 CbIPbsL U NOGbIULE-
HUSL NULEBOU YEHHOCTU KOHEYHO20 NPOOYKMA 6nepable OJis NPU2OmoGIeHUst MaPUHAOd UCNONb3YIOM
6NnoNHe cospesuiue 0 coopa noka ewje meepovie NA00bl MYUMYIbl 0ObIKHOBEHHOU C GbICOKUM HA
amom nepuod cooepicanuem P-axmuenvix nonupenonos emecme co ceéexcumu n1o0amu WUNOBHUKA
cobaube2o, AGIOUUXC 002AMBIM UCMOYHUKOM ACKOPOUHOBOU KUCIOMbL U OPYSUX SUMAMUHOS.

Knrwouesvie cnoea. mapurnosanuvle Qpykmot, cnocob npousgoo0cmed, Mywmyid, WunosHux,
caxap, yKCyCcHas KUCI0ma, 6bIMsHCKa U3 NPAHOCmell.
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G.K. HAFIZOV

NEW PRODUCT: MARINADE FROM FRUITS
OF THE MESPULUS GERMANICA AND ROSA CANINA
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HayuHble 0CHOBBI MTHIEBBIX TEXHOJIOTHIH

Developed and provided a process for the produaifgickled vegetables. A new in the method
is that in order to engage in this production afde drug and sharp increase biological value offihal
product. For the first time to prepare the marinaded quite ripe for collection is still solid ftwf the
medlar (Mespulus germanica), high on the perio&-aifctive polyphenols, along with fresh fruit of the
rose (Rosa canina), which are a rich source of dsicacid and other vitamins.

Keywords:marinated fruits, method of production, medlasepsugar, acetic acid, extract
from spices.
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NPOAYKTbl ®YHKLINOHAJIBHOI'O
n CriEUNAJINSNPOBAHHOI O HASHAYEHUA

V]IK 664.64

MM. IIETYXOB

PA3PABOTKA TEXHOJIOT'MU BYJOYHBIX U3IEJIUM,
OBOT'AIIEHHBIX BUTAMHUHOM C

B cmamve npeocmasnenvi pezynomamol paspabomxu mexHonocuu npou3eo0cmea Oyi0uHbix
uzoenuti uz opodicacesozo mecma, oboeaujennvix sumamunom C. Ha ocnoseanuu npogedennvix sxcne-
PUMEHMATbHBIX UCCAeO08aHULl onpedenero codepaicanue sumamuna C 8 OYI0UHbIX U30enUsxX, yCma-
HOGIEH ONMUMATbHBILL CNOCOD GHECEHUsl ACKOPOUHOBOU KUCIOMbL, U3YYEHO ee GIUSHUE HA KA4ecEo
CO0OHBIX OYNIOUHBIX U30eAUll. YCMAaHo6IeHo, Ymo ackopoOuHo8ds KUCIOMA u nuuesvie 006asku (Moou-
Quyuposanmbill Kpaxman 20psaie2o HaAOYXaHUsl, MATbMOOCKCIMPUH U 2TIOKO3A) YIYHUAION KA4ecmeo
uzdenuil uz opodcaceso2o mecma. Pazpabomana u anpoduposana mexnoaocus npoussoo0cmea cooo-
HoOU bynouku «Becennss» ¢ yeenuuenuvim cpokom xpanenus u obozawennoil sumamunom C (9,7m2%).

Knwouesvie cnosa. Oynounvie usoenus, obozawenue, eumamur C, moou@uyuposanwlii
Kpaxman 20psive20 HAOyXawusl, MalbmOOeKCmpUH, 2I10K03d, MEXHOA02Us Npou3eo0cmed, Qusuxo-
Xumuyeckue u opeaHoIenmuyeckue noKa3amenu Kawecmed, Xpawenue, OALIbHAS OYeHKA Kadecmed,
CPOK 200HOCMIU.
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IetryxoB Muxauna Muxaiinosuy

Benopycckuit rocy1apcTBeHHbII S9KOHOMUUECKUI YHUBEPCUTET
AccucteHT Kadeapbl TOBApOBEICHHS TPOIOBOJILCTBECHHBIX TOBAPOB
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M.M. PETUKHOU

DEVELOPMENT OF TECHNOLOGY BAKERY PRODUCTS
ENRICHED WITH VITAMIN C

The article presents the results of the developwigmoduction technology of bakery products
made from dough, enriched with vitamin C. On theidaf experimental studies to determine the conten
of vitamin C in bakery products, established thst ey to make ascorbic acid to study it's imparct o
the quality of rich pastries. It is found that aduio acid and food additives (hot swelling modifgdrch,
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maltodextrin and dextrose) improve product quatitydough. Designed and tested technology of bun
«Spring» with an increased shelf-life and rich itamin C (9.7 mg%).

Keywords:bakery products, enrichment, vitamin C, hot smglinodified starch, maltodextrin,
dextrose, production technology, physico-chemiodl @arganoleptic qualities, storage, quality scdtes
shelf life.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NMPOAYKTOB

VJIK 637.055

O.A. KOBAIJIEBA, H.H. IIOITOBUYEBA

OCOBEHHOCTH ®U3UOJIOTTYECKOI'O OBMEHA PEAKITUI
BUBAPHBLIX KMBOTHbBIX B OTBET HA INIOTPEBJIEHUE
MOJIOYHBIX ITPOAYKTOB IIMTAHUA, OBOI'AIIEHHBIX

HOJJOCOJAEPKAIIIMMHA JOBABKAMHU

Paccmompeno enuanue buonocuyecku akmugHol 006asKu Ha 0CHO8e 100d HA NPABUTbHOE
DYHKYUOHUPOBAHUE 2O0PMOHO8 WUMOBUOHOU Jcene3bl. [lonyuenvl pesynvmamol 0002aujeHus Hooupo-
BAHHBIM NULEBLIM KOMIOZUMOM HymeM npogedeHus UCCAe008aAHUs HA 1ADOPAMOPHBIX MbIULAX .

Knrwouesvie cnosa. cunomepuos, 100, wumoguoHas Jcenesd, 20pMOHbL, NUWEBAs: IMYTbCUS.
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O.A. KOVALEVA, N.N. POPOVICHEVA

PHYSIOLOGICAL METABOLIC REACTIONS PIVARNIK ANIMALS
IN RESPONSE TO THE CONSUMPTION OF DAIRY FOOD PRODUCTS
ENRICHED WITH IODINE-CONTAINING ADDITIVES

The influence of biologically active additive o thasis of iodine, for proper functioning of
thyroid hormones. The results of enrichment jodirowju food composite, by conducting studies on
laboratory mice.

Keywords:hypothyroidism, iodine, thyroid, hormones, foodilsian.
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VK 615.453.21

A.B. DUWJIMMOHOBA, A.C. TABPUJIOB, O.H. 3YEBA

COBPEMEHHBIE TEHAEHIIMU KOHCTPYUPOBAHUSI KOMIIO3UIIUIA
C PYHKIIMOHAJIBHBIMHU CBOUCTBAMMA

B nacmosiyee spems 6 pacnopscernuu KOHOUMEPCKULL NPOMBIUAECHHOCIU UMEEm sl WUPOKULL
6b100p 00BEMHBIX caxapo3amenumenell ¢ NPUCYIYUMU KAXHCOOMY 8UOY KOMOUHAyUel Qu3uyeckux u
XUMUYECKUX ceolicme. B cmambe paccmampusaromcs YHUKATbHblE QUIUKO-XUMUYECKUe, CGOUCMEa
RONUONI08 U NOTUOEKMPO3. PACMBOPUMOCTIb, MEMREPAMYPAd NIAGIEHUS, 2USPOCKONUYHOCb, MeMne-
pamypHas Oenpeccusi pacmeopenusi, a maxdice 6Uudbl KOMMepHecKu OOCMYNHbIX (OopM HA pPbIHKe
RUWYEesbIX U DapMayesmuecKux UHSpeOUeHmos, Ux Cmoumocms. B cmamve npedcmasnenvt Hekomo-
pble u3 Hauboiee pacnpoCmMpaneHHbiX peyenmyp KOHOUMEPCKUX U30eUll, COOePHCAUUX NOTUOTDL.
wokonada (20pbKko20 U MOIOUHO20), MAPMENAOd, NACMUIbL, OpaxNce, MAOIEeMOK, HCeBAMENbHOU
pesunku. Ommeuaemcsi, Ymo KOHCMPYUPOSAHUE COCMABA NEPEeUUCTIeHHbIX KOHOUMEPCKUX Uu30enuil
OO0JINCHO NPOBOOUMbCSL € YYEMOM VHUKAIbHbIX XUMUYECKUX CBOUCMSE OAHHLIX UHSPeOUeHNO8,
0COOEHHO HecnocobHocmu noodepcuéams peakyuu kapamenuzayuu u Mainapoa. Tlonuonwst, a
0COOEHHO U30MATLIN, MATLMUM, IPUMPOL, ROTUOEKCMPO3bl 0Oeuarom Obimsb AYYUUMU 0ObEMHBIMU
caxaposamenumensimu 21 exa.

Knrwouesvie cnosa. caxaposamenumenu, noauonvl, ceolucmsa, peyenmypa, KOHOUmepcKue
uzoenus, mabiemxu.
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A.V. FILIMONOVA, A.S. GAVRILOV, O.N. ZUEVA

DESIGN OF COMPOSITION WITH FUNCTIONAL PROPERTIES:
MODERN TRENDS

Excessive consumption of sugar-containing confeetipproducts leads to obesity, disturb-
ance of glucose metabolism, diabetes of the setyped Currently the prevalence of these diseases is
so great that it acquired the character of «infeas epidemic». People who care about their health,
eat foods with reduced calorie, which are basedyolyols and polydextrose, referred to as «bulk
sweeteners». Polyols have several times less catloain sucrose, contribute to the prevention of
obesity, dental caries, stimulate the growth oé&tinal microflora. According to regulatory docu-
ments polyols are classified as «completely safade in food products and permitted for use aslfoo
additives, in the manufacture of food products»éMineless, it is possible that the polyols canseau
upset gastrointestinal tract, when consumed in &xc€olerance to the polyols also depends on the
type of polyol and its molecular weight.

Keywords:sweeteners, polyols, properties, formulation, eotibnery, tablets.
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V]IK 664-8
0.A. TOJIMAYEB, C.JI. TUXOHOB, H.B. TUXOHOBA

BJIUAHUE OBPABOTKHU BBICOKUM JABJIEHUEM PACTUTEJIBHOI'O
CbIPbsA HA DKTPAI'NPOBAHUME BUOJIOIT'MYECKHN AKTUBHbBIX
BEIHIECTB U COXPAHHOCTD O9KCTPAKTA

Yemanoeneno, umo 6 onvimusix 0bpazyax sKCMpakmos nociie npedeapumeibHol 0opabomxu
PACMUMENBHO2O CHIPbsL 8LICOKUM OaslieHuem cooepiicanue buoguasonoudos cocmasnsem 142, 1uel2,
umo evtute koumpoas Ha 118,0%.4nanocuunvle uzmenenus NoOayueHsvl NPU UCCIEO08AHUU AHMUOKCU-
Ooanmuou akmusHocmu. [Ipogedervl ucciedosanusi MUKPOOUOIOSUYECKUX NOKA3ameiell IKCMPAKMOos 6
meuenue 12 mecayes xpanenusi. B onvimnuix oopasyax sxcmpaxmoe MADAuM ne obnapysicenvi Ha
6cem nepuooe XpaHeHus, Ymo oOvACHAMCA 6AKMEPUYUOHBIM OelicmeuemM 8bICOKO20 0asleHUs Ha MUK-
POOP2aHUIMbL, 8 HACHHOCHIU, 8LICOKOE OABJIeHUEe PA3PYULAEm KILeMOYHYI0 000104KY U opeanoudsl. Cre-
0068aMeNbHO, NPEOBAPUMENbHASL 0OPADOMKA PACMUMETLHO20 CbIPbsL U IKCHMPAKMA GbICOKUM 0d6ile-
HUeM CYUWeCmEEeHHO UHMEHCUDUYUPYem KOHYEHMPAyuio OUOI0UYeCKU AKMUBHBIX 6euecma i obecne-
yueaem cmepuibHOCMb SKCMPAKma, Y8eIudueds 20 CPOKU XPaHeHusl.

Knrwouesvie cnosa. pacmumenvroe coipve, IKCMpaKm, 06pabomxa 6biCOKUM 0ABIEHUEM.
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O.A. TOLMACHEYV, S.L. TIHONOV, N.V. TIHONOVA

EFFECTS OF HIGH PRESSURE PROCESSING PLANT MATERIAL
FOR EKTRAGIROVANIE BIOLOGICALLY ACTIVE SUBSTANCES
AND EXTRACT SAFETY
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It is found that in test samples extracts afteti@@ment of plant raw material high pressure
bioflavonoids content is 142.1 mg / g higher thaat on the above control 118.0%. Similar changes
polucheniiy the study of antioxidant activity. Istigations of microbiological indicators extracts
within 12 months of storage. The test samples MAMFAxtracts were detected throughout the storage
period, due to the mechanism of action of high fres on the cell membrane and organelles of
microorganisms. Consequently, the pre-processingegétable raw materials and extract high pres-
sure significantly intensifies the concentrationvefjetable raw materials and provides a sterile ex-

tract, increasing its storage time.
Keywords:raw vegetable extract, a high pressure treatment.
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TOBAPOBENEHUE
NMALLIEBBIX ITPOAYKTOB

YJK 620.2

H.JI. HAYMOBA, A.B. BYYEJIb, O.M. BYPMUCTPOBA

HOTPEBUTEJIBCKHUE NNPEAITOYTEHUA U XAPAKTEPUCTHUKHA
CBEXUX KYJIbTUBUPYEMBIX I'PUBOB

B cmamve npedcmasnenvt pezynrvmamoi uccie008aHU NOMPEOUMENbCKUX NPEONOUMEHUll 8
omHowenuy ceexcux 2pubos u epubnol npodykyuu (Ha npumepe 2. Yennbuncka), a makice 0630p
mpebosanuti K ROMpPeOUMENbCKUM XAPAKMEPUCTHUKAM CEEHCUX KYIbIMUBUDYEMBIX 2PUO08 U KA4eCmE0
NOCIEOHUX 8 COOMBEMCMEUU C HOPMAMU HOBbIX HOPMAMUBHBIX OOKYMEHMOE.

Knrwouesvle cnosa. cpubvi, wamnunboubl, GeuleHKU, NOMpedumensckue npeonodmenus,
Kawecmeo, degexmui.
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N.L. NAUMOVA, A.V. BUCHEL, O.M. BURMISTROVA

CONSUMER PREFERENCES AND CHARACTERISTICS
OF FRESH CULTIVATED MUSHROOMS

The article presents the results of studies of aoes preferences for fresh mushrooms and
mushroom products (for example, the city of Chehglt), as well as an overview of the requirements
for consumer characteristics of fresh cultivatedshmooms and the quality of the latter in accordance
with the new regulations.

Keywords:fungi, mushrooms, oyster mushrooms, consumerrprefes, quality defects.

BIBLIOGRAPHY (TRANSLITERATED)

1. Berdyshev, S.N. Griby / S.N. Berdyshev. — M.r khigi, 2003. — 191 s.

2. Vse o s#edobnyh gribah: atlas-spravochnik. tiégs2013. — 128 c.

3. Golubkov, E.P. Marketingovye issledovanija: igpmetodologija i praktika / E.P. Golubkov. — NFinpress,
2003. — 496 s.

4. Zhuk, Ju.T. Hranenie i pererabotka gribov (bigbheskie osnovy) / Ju.T. Zhuk. — M.: Jekonomil@82L — 142 s.

5. Ilna, T.A. Griby. Atlas-opredelitel' / T.A."iha. — M.: Jeksmo, 2014. — 256 s.

6. Muhutdinova, S.M. Kriterii ocenki kachestva shigzi pererabotannyh belyh gribov: dis. ... kamdhrt. nauk
/ S.M. Muhutdinova. — Moskva, 2009. — 172 c.

7. Petrova, L.A. Ocenka kachestva svezhih gribekoki hranenija / L.A. Petrova, D.O. Klimova // \fek
OrelGlJeT. — 2013. Ne 2. — S. 166-170.

8. Sociologicheskie metody issledovanija v tovad®mrei pishhevyh produktov: uchebnoe posobie / Ma-
rova, O.V. Evdokimova / pod red. prof. T.N. lvangveM.: ID «<FORUM>»: INFRA-M, 2011. — 256 s.

9. Jekspertiza gribov: uchebno-spravochnoe poddhie. Capalova, V.I. Bakajtis, N.P. Kutaf'evaW Poz-
njakovskij. — Novosibirsk: Sib. univ. izd-vo, 2002256 s.

NaumovaNatalia Leonidovna

South Ural State University (National Research @rsity)

Candidate of technical sciences, assistant prafessbe department of food and biotechnology
454080, Chelyabinsk, prospekt V.I. Lenina, 78-b

E-mail: n.naumova@inbox.ru

Buchel Alexander Vitautasovich

South Ural State Agricultural University

Candidate of agricultural sciences, assistant psofeat the department of
merchandising of food and veterinary-sanitary iatipa

457100, Chelyabinsk region, Troitsk, ul. Gagarit,

E-mail: 1515-84@mail.ru

Burmistrov a Ol'ga Mikhailovna

South Ural State Agricultural University

Candidate of agricultural sciences, assistant psofeat the department of
merchandising of food and veterinary-sanitary iatipa

457100, Chelyabinsk region, Troitsk, ul. Gagarit,

E-mail: olgatzareva@rambler.ru

Ne 5(40) 2016




ToBapoBeaeHHe NUIIEBBIX IPOAYKTOB

V]IK 663.97

N.H1. TATAPYEHKO, I''1. KACBAHOB, I'.B. XABJIMEB, B.A. TOKATJIbI

OCOBEHHOCTH NTPOU3BOACTBA PACIHIMPEHHOI'O TABAKA
HA TABAYHbIX ®ABPUKAX

Pacuupennviti mabax umeem blCOKYIO 3aNOAHAIOUYIO CNOCOOHOCMYb. DKOHOMUSL mabaka 6
cuzapemax onpeoensiencst He moabKo yeeaudeHuem 00bema, Ona 3d6UCUn On COOEPIUCaAHUsL PACUIL-
PEeHHO20 mabaka 6 MewKke, @ maxdce om cmenenu e2o pacwuperus. [lpu ucnonvzosanuu pacuiupet-
HO20 Mabaka MONCHO OOCHUYb XOPOUIUX MEXHOLOSUYECKUX CEOUCME cueapem, ad UMEHHO CHUNCEHUE
macewl u ocvinku. Pacwupennviii mabax 001adaem nOGbLUEHHOU 20pouecmbvio, 01a200aps 4emy
VAYUUAIOMCSL €20 KYPUMENbHble C8OUCMEA U CHUNCAEMCSL YUCLO 3AMSNICEK NPU NPOKYPUSAHUU CUea-
pembl, COKpawaemcsi 8bIxo0 KOHOEHCAma U HUKOMUHA 8 2IAGHYI0 CMPYI0 OblMA.

Knroueswie cnosa:. pacwupennuvlii mabak, npouzsoocmeo ¢ npumenenuem CO», pacmeopu-
menb, adcopbenm, «SmpouHas moyka», Buposcunus.
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Expanded tobacco has a high filling capacity. Sgwftobacco in cigarettes is determined
not only by increasing the volume, but also byhlesd of the expanded tobacco, and its degree of
expansion. Good technological properties of cigastnamely the weight reduction and low loose
ends, can be achievd by using expanded tobaccanirp tobacco has increased combustibility,
which improves its smoking properties. Consequeatiyces number of puffs per cigarettes, reduces
output of condensate and nicotine in the mainstrearoke.

Keywords:expanded Tobacco, DIET (Dry Ice Expanded Tobacobyest, adsorbent, «Triple
Point», Virginia.
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YK 637:1:613.216

O.I'. XYKOBA, JL.II. )KYKOBA

OBOCHOBAHUE UCITOJb30BAHUSA PACTUTEJIBHBIX IOBABOK
IIPU PASPABOTKE MOJIOYHBIX ITMIIEBBIX ITPOAYKTOB
OYHKINOHAJIBHOI'O HASHAYEHUA
HA OCHOBE BTOPUYHOI'O MOJIOYHOI'O CBIPbA

B cmamve nodpobro npedcmagnen XumuuyecKkuil CcoOCmMag pAcmMUmenbHulX 000a60K,
Komopule, OblIU UCHONIb306AHBL OISl NOJYYEHUS. HOBbIX MOIOUHBIX NPOOYKMOE (DYHKYUOHATLHO2O
HA3HAYEHUs1 HA OCHOBE 6MOPUUHO2O MOIOUHO2O0 CbiPbs. DMO NO360MUN0 0002AMUMb 20MOBbLE
nPOOYKMbl HEOOCMAIOWUMY MUKPOHYMPUHMAMU U MeM CAMbIM NOGbICUMb NUWEEVI0 U Guosocuye-
CKYIO YEHHOCMb 2008020 NPOOYKING.

Knrouesvie cnosa. muxpomympuenmol, 6mMOpUHHOE MOIOYHOE CbIPbE. 00e3XHCUPEHHOE
MOJIOKO, RAXMA, MBOPONCHAS CHIBOPOMKA; PACMUMENbHbIe 000a6KU, GUOLEHEMUUECKUl KOMNIEKC,
umonyudsl, nueMenmsl, apoMamuzamopsl.
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E.G. ZHUKOVA, L.P. ZHUKOVA

THE RATIONALE FOR USE OF HERBAL SUPPLEMENTS IN THE
DEVELOPMENT OF DAIRY FOOD PRODUCTS OF FUNCTIONAL
PURPOSE ON THE BASIS OF SECONDARY RAW MILK

The article described the chemical compositionasbhl supplements, which have been used
to produce new dairy products of functional purposethe basis of secondary dairy raw materials.
This allowed us to enrich the finished productwlite missing micronutrients and thereby increase
food and biological value of the finished product.

Keywords:micronutrients, secondary dairy raw materials:rskied milk, buttermilk, cottage
cheese whey; herbal supplements, biogenetic conyaiatile, pigments, flavors.
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V]IK 366.643
JLII. HWJIOBA, C.M. MAJTIOTEHKOBA

AKTYAJIBHBIE ACIIEKTBI COBPEMEHHON MAPKUPOBKH
INUIIEBBIX ITPOAYKTOB

Obcyarcoaemes He0OXOOUMOCHb BHEeCEHUSI UBMEHEHUNl 8 MAPKUPOBKY NUUJEBbIX NPOOYKIMOE.
IIposedena cpagnumenvuas oyeHka mpebo8anuil K c6e0eHUAM NUWEBOU YEHHOCU, pelaMeHmupye-
moim ¢ cmpanax Tamoowcennoeo corwsa, Eepocorsa u CLIA. ObocHosano eueceHue usmeHeHull 6
Cc8e0eHUs NUWEeBOl YeHHOCIMU HA npumepe Xaebo0yIouHblx u KoHoumepckux uzdeautl. Ilpeonosceno
BKIIOYUMb UHPOPMAYUIO O COOEPHCANUU MPAHCUZOMEPOS IHCUPHBIX KUCTOM U 00DABIEHHO20 caxapa 6
1002 npodyxma u Ha nopyuro npodykma 6 obszamebHvle Mpedo8aHUs..

Knrwouesvle cnosa. mapkuposxa, nuwesvle npoOyKmol, KOHKYPEHMOCHOCOOHOCHb, NUWesds
YEHHOCMb, JHCUPbL, MPAHCUZOMEPLL HCUPHBIX KUCTION.
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L.P. NILOVA, S.M. MALYUTENKOVA

ACTUAL ASPECTS OF THE FOOD MODERN MARKING

Need of modification of nutrition labelling is dissed. The comparative assessment of the
requirements to information on a nutrition valuguéated in the in the USA, the European Union
and the countries of the Customs union is carrietd odification of information on a nutrition vadu
on the example of bakery and confectionery is molteis offered to enter in nutrition labelling
information on quantity a trance of fats and thaled sugar, and also their contents in terms on a
portion of a product.

Keywords:nutrition labelling, foodstuff, competitivenesstnent declaration, trance fats.
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0.10. TUXOHOBA, 1N.1O. PEBHUYEHKO

OHEHKA KAYECTBA 1 KOHKYPEHTOCIIOCOBHOCTH
MAPKHNPOBKH ITMIHIEBOU ITPOJYKIIUMU.
TEPMHUHBI U OITPEAEJTEHUA

Ha cecoonsunuii dens cyujecmeyem cepvesnas npobiema 6 oyenke Kavyecmeda UCHOIHeHUs
MAPKUPOBKU, NOCKONbKY HA OAHHLI MOMEHM Hem OOHO3HAUYHBIX NOKA3amenell, XapaKxmepusyiouux
Kauecmeo UCNOMHEHUsl U KOHKYPEHMOCHOCOOHOCMb MAPKUPOBKYU Nuyedoti npodykyuu. Kpome smozo
npu nPoGedeHUl OYEHKU Ka4eCmad i KOHKYPEeHMOCNOCOOHOCTU MAPKUPOBKYU NUWeB0U NPOOYKYUU OJis
00HO3HAYHO20 NOHUMAHUSL ee CEOUCME U XAPAKMEPUCTIUK HEeOOX00UMO UCHOIb30684Mb CNEYUATLHYIO
MEPMUHONIO2UIO, KOMOpAsi Obl YemKO pACKpbleana ucnoab3yemule nousmus. Ilpednodcen enoccapuil,
npeoHasHaveHHulll 0l 0OHOZHAYHO20 NOHUMANUS U MOJKOBAHUS CREYUATUSUPOBAHHBIX MEPMUHOE U
NOHAMUIL, UCNOTIL3YEeMbIX 8 OMHOWEHUU MAPKUPOSKU Nuyebix npodykmos. I noccapuii cooepocum
Xapaxmepucmuxy 0CHO8HbIX HOKA3amenel Kayecmsea MapKuposKu, Kpumepues ee KOHKYpeHmocnocoo-
HOCMU, @ MaKdice NOHAMUSA, PACKpbIBAOWUEe CYWHOCMb NOMPeOUMeNnbCKUX C8OUCME MAPKUPOSKU
nULesbIX NPOOYKMO8.

Knrwouesvie cnoea. mepmunvl u onpedenenus, MapKuposKka, nuyesas npooyKyus, noKasa-
menu Kauecmea MapKuposKu, KOHKYPeHmMoCcnocoOHOCmb, NompeobumenbcKkue c8oUCmea MapKUposKU.
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O.YU. TIKHONOVA, I.YU. REZNICHENKO

EVALUATION OF QUALITY AND COMPETITIVENESS NUTRITION
LABELING. TERMS AND DEFINITIONS
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Today there is a serious problem in the qualitynarking of performance evaluation, as
there is currently no definitive indicators thatachcterize the quality of performance and competi-
tiveness of the labeling of food products. In a@dditwhen assessing the quality and competitiveness
of the food product labeling for an unambiguousensthnding of its properties and characteristics,
it is necessary to use a special terminology, whiohld clearly disclose the concepts used. A ghyssa
is designed for a clear understanding and interatien of specialized terms and concepts used in the
labeling of food products. Glossary contains a digsion of the main indicators of quality marking,
criteria for its competitiveness, as well as consdpat reveal the essence of consumer properfies o
food labels.

Keywords:terms and definitions, labeling, food products,rkiveg the quality of perfor-
mance, competitiveness, consumer properties marking
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KAYECTBO U BE3OINIACHOCTbH
MALLEBbLIX ITPOAYKTOB

V]IK 637.134

0O.B. ITACBKO, E.IO. TAPACOBA

PA3PABOTKA TEXHOJIOI'MA U YIIPABJIEHUE KAYECTBOM
P NPOU3BOACTBE ®EPMEHTUPOBAHHOI'O
MOJIOYHO-3JIAKOBOI'O ITPOAYKTA

Cnaanuposan ¢ ucnoavsosanuem QFD-wemooonoeuu ¢epmenmuposannolii MoaouHo-
31AK08bLIL NPOOYKM OJIs OP2AHU3AYUY NUMAHUsL CMYyOJenyecKotl Monodedicu. Paspabomanwr mexwnono-
2Usl IPOU3B00CMEA PEPMEHMUPOBAHHO20 MOLOUHO-31AK0BO20 NPOOYKMA € UCNONb308AHUEM NPUHYU-
nog XACCII u nopmamusnas ooxymenmayus (CTO 90282083-001-201Bucromonounsiii npooykm
«Medos0-31aK06blil»).

Knroueswie crnosa: ghepmenmuposannblil MOIOUHO-31AK08bIL NPOOYKM, MEXHON02UsL, YRPAas-
nenue kavecmeom, XACCII.

CIIMCOK JIMTEPATYPBbI

1. Turos, E.M. AHaIUTHYECKHE UCCIIENOBAHUS CTPYKTYPhI uTanus cryaenTos / E.W. Turos, JI.M. Murtacesa, U.B.
I'naskosa, M.A. Hukuruna // ITur. npom-cte. — 2007. Nel. —C. 30-31.

2. Bacuesa, .K. HayuHble U TEXHOJOTHYECKUE ACTIEKTHI pa3pabOTKH aHTUCTPECCOBOTO MPOIYKTA ISl CTYICH-
yeckoii mononexu / .K. Bacuesa, O.E. bakymenko // ITumi. npom-cts. — 2011. Ne2. —C. 24-25.

3. TaBpusioBa, H.B. CoBpeMeHHast TEXHOJIOTUsI KOMOMHHPOBAHHBIX MPOJYKTOB HA MOJIOYHOM OCHOBE IS CIICIIU-
anpHOTO muTaHus: aHanuT. 0630p / H.B. TaBpuiosa, O.B. ITackko. —Omck, 2003. — 11@.

4.TaspwioBa, H.B. [ToBsillieHHe KauecTBA M XPAHUMOCIIOCOOHOCTH MPOAYKTOB (DYHKIIHOHATIBHOTO HA3HAUCHHUS
/ H.B. I'aBpunoga, O.B. [Taceko, C.A. Xurpuk // Mosnounas npomsitieHHocTh. — 2009. Ne9. —C. 60-61.

5. Turos, E.M. AcniekTbl co3iaHus NPOIYKTOB W3 )KUBOTHOIO CHIPhS Ui nuTaHus cryaentos / E.W. Turos,
B.U. I'anuna, H.B. Ananbesa // Xpanenue u nepepaboTka ceapxo3csipbs. — 2009. Nel2. —C. 28-31.

6. [Tacra cauBouHO-pactutenbhast; mat. Ne 2327359Poc. denepanus: MIIK7, A 23C 23/00 /Capriuesa E.H.,
I'aBpunosa H.b., ®uankos /.M., [Taceko O.B.; 3asBurens u natearoobnanarens @IOY BIIO «Owmckuii roc. arpap. yH-
™, ®I'OY BIIO «bamikup. roc. arpap. yH-t». —Ne 20061385263asB1. 31.10.06pmy6a. 27.06.08Fr051. Ne 18. — 6¢.

7. Kommosutyst uist MOAYYSHHST acTO00pa3sHOro TBOPOKHOTro mpoaykra: mat. Ne 2353095Poc. @enepanus:
MIIK7, A 23C 23/00 /lllagpunr M.A., TaspuiioBa H.B., Tlacsko O.B.; 3asiButeins u nareHroobaagaresns AHO BITO «Owm.
9KoH. HH-T», DI'OY BIIO «Owmckuii roc. arpap. yH-t». —Ne 2005129372/133as8n. 27.03.07;0ny6:n. 27.04.09 Bro.
Ne 12. — 8.

8. Becconona, JI.I1. YipasieHnue 6€30MacHOCTHIO B MHUIEBOI MPOMBIIIIEHHOCTH HA OCHOBE CHCTEMbI MPOCIIe-
xuBaemoctu / JLII. Becconosa, H.U. [lynuenko // Cranmapter u kauectBo. — 2010. Ne 5. —C. 82-85.

9.T'OCT P 51705.1-2001Cucremsl kKauecTBa. YIpaBieHHUE KAY€CTBOM ITUILEBHIX IIPOAYKTOB Ha OCHOBE IPUH-
unoB XACCII. O6mue TpeboBanust. —Bsex. 2001-01-23. -M.: UIIK U3zaarensctBo ctangaptos, 2004, — 15,

10. Texanyeckuii peraaMeHT Ha MOJIOKO M MOJIOUHYIO MpOoayKumio: ¢deaep. 3akon ot 12.06.2008. Ne 88-03
[Dnexrponnsii pecypc]. — Pexxum pocryma: http://www.tehreg.ru/tr_fz_88.htm

11. TP TC 021/20110 6Ge30macHOCTH MHUIIEBOM MPOAYKIMH [DIEKTpOHHBIH pecypc]. — Pexum mocryna:
http://www.tehreg.ru/TP_TC/TP_TC_021 2011/TP_TC_(Zi11.htm

12. Kucnomouounslii npoaykr: mar. Ne 2473226Poc. ®enepanus: MIIK A23C 9/13 /Tapacosa E.1O.,
[Tackko O.B.; 3asButens u narerroobnanarens ®I'OY BIIO «Omckwuit roc. arpap. yH-t» uM. I1.A. CrosbinuHa.
—Ne 2011133841/103asBn. 11.08.11pny6n. 27.01.13Bron. Ne 3. — 8c.

MMacsko Oabra BnagumupoBna

Poccuiickuii rocynapctBeHHbll arpapaslii yHuBepcuteT — MCXA uM. KA. Tumupszesa

JIOKTOp TEXHHYIECKUX HayK, Ipodeccop kadeaps! ynpaBiIeHHsI KAYECTBOM M TOBAPOBEICHUS MPOLYyKINT
127550,r. Mockga, yi. TumupsizeBckas, 49

E-mail: pasko-olga@mail.ru

TapacoBa Eaena IOpreBHa

OMCKWI TOCYAapCTBEHHBIN arpapHblii yaHuBepcuTeT uM. I1.A. CTonpImiHa

Kanaunat TeXHUYECKUX HAYK, JOUCHT KadeAphl TOBAPOBEACHUS, CTAHIAPTU3AIMH U YIIPABICHHUS KAYeCTBOM
644008 . Omck, UucTuTyTCKas TUiomans, 1

E-mail: elenal60170@mail.ru

Ne 5(40) 2016




KadecTBO M 0€301aCHOCTH MHIEBHIX MMPOJYKTOB

O.V. PASKO, E.YU. TARASOVA

DEVELOPMENT OF TECHNOLOGY AND QUALITY CONTROL
IN PRODUCTION OF FERMENTED MILK- CEREAL PRODUCT

It is planned to use the methodology of QFD-fermeémbilk and cereal products for feeding
students. It is developed production technologfewhented milk and cereal product using HACCP
principles and normative documentation (STO 90282081-2013 fermented milk product «Honey
cereal»).

Keywords:fermented milk and cereal products, technologgliftumanagement, HACCP.
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TexHogorus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX MUINEBBIX NMPOAYKTOB

YJIK 664.66.016

A.A. BOJIIMHA, H.C. CAHXAPOBCKAZ, H.B. COKOJI

BJIUAHUE CIIOCOBOB TPUT'OTOBJIEHUA TECTA U TIO®A3HOI'O
BHECEHUSI PUCOBOM MYUYKH HA KAUECTBO XJIEBA

Hzyueno erusnue cnocobos npucomoegieHus mecma u nogazHoeo 6HeCeHus pUco8ot MyuKu
Ha Kayecmeo NUEeHUYHO20 Xnebda. YcmarnoeieHo, umo eHeceHue pucoeol MyuKku Ha mobou cmaduu
npuzcomosnenus mecma 6 0o3upoesxe 15%wx macce myxu cnocobcmsyem nosviuenuio kawecmesa xneoa.
Haunyvwue pesyniomamol 6uliu noayuensl npu NPu2omosieHuu mecma Ha OXJIANCOCHHOM OpOdCiHce-
60M nOy@abpuxame npu GHECEHUU PUCOBOU MYUKU @ ONAPY.

Knruesote cnosa. pucosas myuxa, nogpasnoe snecenue, kaiecmao xiebd.
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A.A. BOLDINA, N.S. SANJAROVSCKAY, N.V. SOKOL

INFLUENCE OF METHODS OF DOUGH MAKING AND PHASES
OF THE INTRODUCTION OF RICE BRAN ON BREAD QUALITY

The influence of methods of dough making and phafgég introduction of rice bran on the
quality of wheat bread. Introduction of rice hugkibran at any stage of the dough at a dosage of
15% by weight of flour improves bread quality. Hest results were obtained by the cooled barmy
semi-finished product with making rice bran in #pwnge.

Keywords:rice bran, phase introduction, bread quality.

Ne 5(40) 2016




KadecTBO M 0€301aCHOCTH MHIEBHIX MMPOJYKTOB

BIBLIOGRAPHY (TRANSLITERATED)

1. Doktrina prodovol'stvennoj bezopasnosti Rosejjstederacii na period do 2020 g: ukaz PreziderieoR
30 janvarja 2010 g\e 120. [Jelektronnyj resurs]. — Rezhim dostupa::Hgmph.document.kremlin.ru

2. Koncepcija gosudarstvennoj politiki v oblastorolvogo pitanija naselenija RF na period do 202@agt
Sobr. zakonodatel'stv Ros. Federacii. — 199&34. — S. 7882-7888.

3. Boldina, A.A. Vlijanie risovoj muchki na hlebdk@rnye svojstva pshenichnoj muki / A.A. Boldina,
N.V. Sokol, N.S. Sanzharovskaja // Tehnika i tebggh pishhevyh proizvodstv. — 2016. — T. 4Q\e. — S. 5-10.

4. Cyganova, T.B. Tehnologija hlebopekarnogo pmastva / T.B. Cyganova. — M.: ProfObrizdat, 200232 s.

Boldina Anastasia Andreevna

Kuban State Agrarian University

Candidate of technical sciences, assistant atapartiment of
technology of storage and processing of plant prtsdu
350044, Krasnodar, ul. Kalinina, 13

E-mail: aa_morozova_kgau@mail.ru

Sanjarovsckay Nadezhda Sergeyevna

Kuban State Agrarian University

Candidate of technical sciences, assistant prafettbe department of
technology of storage and processing of plant prtsdu

350044, Krasnodar, ul. Kalinina, 13

E-mail: hramova-n@mail.ru

Sokol Natalya Viktorovna

Kuban State Agrarian University

Doctor of technical sciences, professor at the deygant of
technology of storage and processing of plant prtsdu
350044, Krasnodar, ul. Kalinina, 13

E-mail: sokol_n.v@mail.ru

Ne 5(40) 2016




TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

YJIK 664.44+658.562

E.O. XMAYNHCKAZ, C.II. MEPEHKOBA

PA3PABOTKA CUCTEMBI MUIIEBOM BE30IMACHOCTH,
OCHOBAHHOH HA ITPUHIUITAX XACCII
HA ITPEAITPUATUUN XJIEBOIIEKAPHOU OTPACJ/IN

B pesynomame evinoanennozo ananuza npeonpusmusi OO0 gupma «Mzpu» Oviiu onpede-
JIeHbL ONACHbLE (PAKMOPbL, NPOGEOEH AHANU3 PUCKOG U 8bIOPAHBI KDUMUYECKUE KOHMPOLbHbLE MOYKU,
07151 KOMOPBIX YCMAHOGAEHbL KPUMUYecKue npedenvlt, papabomana Cucmema MOHUMopuHea u npoye-
Oypbl nPOGEPKU, A MmaKce OOKyMeHmayusi, noomeepoicoaiowas pabomy cucmemvl. Ha ocnosanuu
nposedennol pabomvl cocmasien 3axaouumenvhsiii 0oxymenm — naan XACCII, xomopuiil codep-
JHcum unopmMayuio no cucmeme MOHUMOpUHea, KOppekmupyrouue 0eticmaust, npoyeodypvl NposepKu
cucmemvt XACCII, nepeuens doxymenmayuu, noomeaepiicoaroujeti (pyHKYUOHUPOBAHUE CUCEMDbL.

Knrwouesvie cnosa. npunyunvr XACCII, onacuvie ghakmopul, Kpumuueckue KOHMPOIbHbIE
MOYKU, XJIeOHBII YeX, LOO20MOBKA CbIPbsi K NPOU3BOOCEY .
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E.O. ZHMACHINSKAYA, S.P. MERENKOVA

FOOD SAFETY SYSTEM DEVELOPMENT BASED ON THE PRINCIP LES
OF HACCP AT THE ENTERPRISE OF BAKING INDUSTRY

As a result of the analysis of enterprise OOO «Madentified hazards, risk analysis and
selected critical control points that have critidahits, developed a system for monitoring andfiger
tion procedures, documentation of the system. @rbésis of the work carried out, drafted the final
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document-HACCP plan, which contains informatiorirensystem of monitoring, corrective actions, the
HACCP system verification procedures, list of doentation supporting the functioning of the system.

Keywords:HACCP principles, hazards, the critical controlipts, bread workshop, prepa-
ration of raw materials to manufacturing.
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[MPOAI0OBOJIbCTBEHHbLIX TOBAPOB

VK 664

A.B. AJIEIIKOB, T.K. KAJIEHHUK, A.B. )KXEBO

KOH®ECCHUOHAJIBHBIE TPOAYKTHI MIUTAHUSA HA POCCUHACKOM
PBIHKE: ACCOPTUMEHT, KAYECTBO U BE3OITACHOCTD

B npeonacaemoii cmamve paccmampueaemcss OOHA U3 BAJCHLIX MEHOCHYULl DA36UMLUSL
RUWEBOT UHOYCIMPUL — NPOUZBOOCHBO KOHPECCUOHATLHBIX NPOOYKIMOE, OMHOCSUUXCS K IMHUYECKOT
nuwe npedcmasumeneti paiuiHo20 6epoUCnO8eOaHs. ABMopamu paccmMompena Kiaccugurayus u
CPABHUMENbHAS XAPAKMEPUCTUKA KOHDECCUOHATbHBIX RPOOYKIMOE 8 PA3IUYHBIX PETUSUOZHBIX CUCTE-
Max, npueedena cmpykmypa ux accopmumerma ¢ Poccutickoii @edepayuu, ucciedo8anvl Ka4ecmeo u
0e30nacHoCmy  XANANLHBIX  KONOACHBIX U30eNUll, OMOOPAHHBIX 68 PO3HUYHOU MOP206OU Ccemu
2. Xabapoecka.

Kntouesvle cnosa. xougeccuonanvhvie npooyKmvl, acCOpmuMenm, Kavecmeo, bezonac-
HOCMb, KOLOACHbIE U30ENUs.
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This article discusses one of the important trandke food industry development — produc-
tion of religious products belonging to the ethfdod representing with the different faiths. The au
thors examined the classification and compare potglin different religious systems, shows the
structure of their range in the Russian Federatiovestigated the quality and safety of halal sau-
sages, selected retail outlets in Khabarovsk.

Keywords:confessional products, assortment, quality, safsysages.
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TexHogorus u TOBApOBeICHHMEC HHHOBAIIMOHHBIX IMUIIEBLIX IPOAYKTOB

VJIK 664.6:338.4

B.B. BEPXOTVYPOB, E.B. MAKAPEHKO, E.O. IIOXOMYHMKOBA

AHAJIM3 NOTPEBUTEJbCKUX MPEANOYTEHUN XJIEBA
HA PBIHKE I' UPKYTCKA

B cmamve npedcmasnenvt pesyiomanmol MApKemMuH206020 UCCIe008AHUSL NOMPEOUMETbCKUX
npeonoumenuti xaeba ¢ 2. Upxkymck. Ipoanarusuposana cmpykmypa nompedumeneil no CoyuaibHo-
oemozpapuueckomy U NoI08O3PACMHOMY NPUSHAKAM, 6bIs&IeH nopmpem nompedumens xieoad.
Ilpogedennvie uccredo8anusi NO3GOAUIU ONPedeumsb MoO0elb NOMEHYUATbHO20 Nompedumens u
8bIABUMb OMHOULeHUEe nompebumeriell K X1edy u3 Mecmuozo 3epHa.

Knroueevie cnosa. xneb, mecmHoe 3epHO, PbIHOK, MAPKEMUH2080€ UCCIe008aHUE,
AHKemuposatue, cnpoc, ROmpedumebCKue npeonoymeHusl.
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V.V. VERKHOTUROYV, E.V. MAKARENKO, E.O. POKHOMCHIKOWA

ANALYSIS OF CUSTOMER PREFERENCES OF BREAD
ON THE IRKUTSK MARKET

The article presents the results of the analysimafketing surveys on the preferences of the
consumers of bread in the market of Irkutsk. Areathe structure of consumers according to socio-
demographic and age-sex characteristics; identifteg portrait of the consumer of bread. The con-
ducted research allowed to determine the moddi®fpbtential consumer and to identify consumer
attitudes to bread from local grains.
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Keywords: breads, local grain market, marketing researchrvey, demand, consumer
preferences.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA INMPOAYKTOB INMUTAHUA

YK 637.04.07.

A.N. IIKJIOB, O.A. IINJIOB

UMITIOPTO3AMEIIEHUE HA IOTPEBUTE/JIBCKOM PbIHKE
BEJIAPYCH, KAK ®PAKTOP DKOHOMHNYECKOU HE3ABUCUMOCTH

Ha ocrnosanuu smnupuieckux u meopemuyeckux Memooos uccied08aHuli OaH aHaiu3s npogo-
OUMBIX 8 NOCNIEOHUe NAMb Jlem pabom no UMNOPMO3AMEUeHUI0 HA MOBAPHLIX pulHKax Pecnyonuxu
benapyco. Ilposedena oyenka nonyueHHvix pe3yibmamos; ux cOOmeemcmsue KOHYenyuyu HayuoHa b=
HOU 6e30nacHocmu, poiib 20Cy0apcmed, OUHAMUKA 00U MOBAPO8 OMEYECmMBEHHO20 NPOU3BOOCIBA 6
mosapoobopome. Hccnedosarnus nposedersl Ha 0CHOBE OMKPLIMbIX OAHHBIX CIMAMUCIUYECK020 Y4émd.

Knwouesvle cnosa. umnopmosamewenue, nompeoUmenbCckull pulHOK, IKOHOMUUECKAs
He3a8UCUMOCIb, HAYUOHATbHASL NPOOOBOILCMEEHHAS U NPOMBIWAEHHAS DE30NACHOCMb, YPOBEHb
KPUMUYECKO020 CeNlbCKOXO03AUCNBEHHO20 NPOU3B00CmEd, NOMpPeOHOCMb PbIHKA, IKCHOPM, CIAbUIU-
3ayUOHHOU (POHO MOBAPOS, CXeMbI-KOHYENYUU PA3BUMUSL.
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A.l. SHILOV, O.A. SHILOV

IMPORT SUBSTITUTION IN THE CONSUMER MARKET OF BELAR US
AS A FACTOR OF ECONOMIC INDEPENDENCE

On the basis of empirical and theoretical researadthods the analysis conducted in the last
five years of work on import substitution in themeoodity markets of the Republic of Belarus. The
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evaluation of the results; their compliance witl tiational security concept, the role of the sttte,
dynamics of the share of domestic goods in thé timtaover. Studies conducted on the basis of open
data statistics.

Keywords:import substitution, consumer market, economiejm@hdence, national food and
industrial safety, critical agricultural productigmmarket demand, exports, stabilization Fund commod
ities scheme-concept development.
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YBaxkaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI ¢ OCHOBHBIMM TPeOOBAHUAMH
K 0()OPMJICHHIO HAYYHBIX CTATEH

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

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

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

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

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

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

* B TekcTe cTaThy KelaTeNbHO:

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

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

— He IPUMEHSTh IPOU3BOJIbHBIE CIOBOOOPA30BaHMUS,

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

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

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

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

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

Pucynox 1 —Texcm noonucu

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

[TnaTa ¢ acupaHTOB 3a OIMyOJMKOBAHHUE CTATEH HE B3UMAECTCHI.

[IpaBo wuCHONB30BaHUS TMPOUW3BEICHUN MPEIOCTABICHO AaBTOPAMH HAa OCHOBAaHUU
. 2 ct. 1286YetBeproii yactu ['paxknanckoro Kogexca Poccuiickoit denepanmm.
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