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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

VJIK 579.864.1:637.146 DOI:10.33979/2219-8466-2025-91-2-3-8
T.C. BbIYKOBA, E.M. KPYTHHA

OIIEHKA BUOJOT'MYECKON AKTUBHOCTH
LACTOBACILLUS ACIDOPHILUS

B x00e nocmosnnozo paseumus nuweso uHOYCMpUuU HeUSMEeHHO BAICHLIM ACNEeKIMOM ABIA-
emcs Npou3B00CE0 MONOUHBIX NPOOyKkmos numanus. Onu Gozamel NOTHOYEHHLIMU DenKamu, cooep-
Jcam 6 ceoem cocmage 601buioe KOMUUECME0 Kanbyus u ochopa, HeodXooumblx 0t 300po8bsa KOCHI-
HoU mranu. Pacmywuii nompebumensckuii cnpoc Ha npoOUOMUKU U (DYHKYUOHATbHBIE NPOOYKNIbL
CIMUMYTUPOBATL  UCCTIEO08AHUA  PASTUYHBIX WIMAMMO8 MOJOUYHOKUCTLIX OaKmeputl, 6 MOM Yucie
Lactobacillus acidophilus. Muxpoopeanuzmel 0anHo2o 8uoa, 061a0dsa aKmMusHbIMU NPOOUOMULECKUMU
C80LICMBAMU, NOOOEPIHCUBAIOM (PYHKYUOHATLHYIO CHOCOOHOCY HCETYOOUHO-KUMMEUHO20 MPAKMA Yeno-
sexa. Ceedenus 06 0COOEHHOCMAX 2EHEMUUECKO20 NPOUCXONCOEHUS U NPOONIEMAX, CEA3AHHBIX C UCHOITb-
306anuem L. acidophilus é monounoii npomvluneHHocmu, HeoOXo00uUMbl Ojd HANPAGIEHHOU ONMUMU3A-
Yuu npoU3BOOCMEEHHbIX npoyeccos. B oannoti cmamve nposedena 0630pHas oyenka noxazamerneli
buonoeuneckou akmusnocmu L. Acidophilus.

Knroueewie cnoea: Lactobacillus acidophilus, npobuomuxu, Kuciomonounvle npooyKmol,
ouonocuYecKas akmueHOCb.
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T.S. BYCHKOVA, E.M. KRUTINA

ASSESSMENT OF THE BIOLOGICAL ACTIVITY
OF LACTOBACILLUS ACIDOPHILUS

In the course of the continuous development of the food industry, the production of dairy
products is always an important aspect. They are rich in high-grade proteins and contain large
amounts of calcium and phosphorus, which are necessary for healthy bone tissue. The growing con-
sumer demand for probiotics and functional products has stimulated research on various strains of
lactic acid bacteria, including Lactobacillus acidophilus. Microorganisms of this type, possessing ac-
tive probiotic properties, support the functional ability of the human gastrointestinal tract. Information
about the peculiarities of genetic origin and the problems associated with the use of L. acidophilus in
the dairy industry is necessary for targeted optimization of production processes. This article provides
a review assessment of the biological activity of L. acidophilus This article provides a review assess-
ment of the biological activity of L. acidophilus.

Keywords: Lactobacillus Acidophilus, probiotics, fermented milk products, biological activity.
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VJIK 664.66.016:664.66.022.3 DOI:10.33979/2219-8466-2025-91-2-9-15
C.A. KOPAYKHMHA, E.H. IEMWHA

PA3PABOTKA CIIOCOBA 3AME/VIEHUA YEPCTBEHUS
XJIEBOBYJIOYHbBIX U3JIEJIUU

IlepcnexmugHviM HANpaeIeHUeM 8 YCOBEPUIEHCTNBOBAHUY TMEXHON02UU XeO00YI0UHbIX U30e-
Jul AenAemcsa 3ameonenue Yepcmeens U npooieHe Cpoka 200HOCHU 20MosbIxX uzdenutl. B nacmoswei
pabome npeonoxcen cnocod, npedycMampusarowull 6Hecenue meopoea ¢ pasiuiHol Maccosol 0oetl
JAcupa 8 peyenmypy nuteHuuHo20 xneba 6 koauvecmese 15% xk macce myku. JJoxazano enusanue eHecenus
meopoea Ha yeenuuenue npoooNHCUMeNbHOCY XPaHeHus YNAKo8aHHbIX X1ebo0yniounvlx uzoenuil. Hc-
NOL308aANUE MEOPO2a ¢ Maccoeoll donell dcupa 9%, 15% u obezdcupennozo cnocobcmayem yuyuuie-
HUIO DUSUKO-XUMUYECKUX U PeONIoSUYeCcKUX nokasameneti nuienuyro2o xaeba. Kpome moeo, enecenue
meopoea ¢ PasHol MACCOBOU Jonell Hcupa 00yCIasIuUBaem YBeauyeHue COOEPHCAHUSL APOMAMULECKUX
sewecms u Yayuuiaen nepesapueaemMocnib 20mogwix usdeauti. Pacuem nuwegoii yennocmu nuueHuyHo-
20 xneba ceudemenvcmeyem o6 ygenuueHuu 601bule20 YUCIA ICCEHYUATbHBIX NULJEBbIX KOMNOHEHMO8 8
20MOBOM NPOOYKIMe, Umo noOmeepicoaem yenecooOpasHoCHb HeCEHUs. MBOPO2A C PASTUYHOU MACCO-
6011 Q0JIell Jicupa 8 peyenmypy xneoa.

Kniouegvie cnosa: uepcmeenue xneba, meopoz, CmpykmypHo-mexamuieckue ceolicmea,
nuuesas YyeHHoCMmb.
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S.YA. KORYACHKINA, E.N. DEMINA

DEVELOPING A WAY TO SLOW DOWN STALING BAKERY PRODUCTS

A promising direction in improving the technology of bakery products is to slow down staling
and extend the shelf life of finished products. In this paper, a method is proposed that provides for the
introduction of cottage cheese with a different mass fraction of fat into the formulation of wheat bread
in the amount of 15% by weight of flour. The effect of adding cottage cheese on increasing the shelf life
of packaged bakery products has been proven. The use of cottage cheese with a mass fraction of fat of
9%, 15% and low-fat contributes to the improvement of physico-chemical and rheological parameters
of wheat bread. In addition, the introduction of cottage cheese with a different mass fraction of fat
causes an increase in the content of aromatic substances and improves the digestibility of finished
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products. The calculation of the nutritional value of wheat bread indicates an increase in a larger
number of essential food components in the finished product, which confirms the expediency of adding
cottage cheese with a different mass fraction of fat to the bread recipe.

Keywords: stale bread, cottage cheese, structural and mechanical properties, nutritional
value.
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N.1I0. IEJIEXOB, A.1. HIEJIEXOBA, 1.B. AJITYXOB, B.I. OYNPOB

NCCIEAOBAHUE PEXKUMOB HHO®PAKPACHOI'O U3JIYYEHUSA
HA ITPOLECC ITPUT'OTOBJIEHUSA MACHBIX TIOJTY®ABPUKATOB

B cmamve npeocmasnenvt pezyivmamul HAyUHO-UCCIE008AMENLCKOU PAOOMbL, CEA3AHHbLE
¢ paspabomxou pexncumos UHGPaKpacHo2o 6030elicmeust Ha NPoYecc NPU2OMoGLeHUsl MACHbIX NO-
nyghabpuxamos. Ilpusedenvl pe3yromamol UCCIeO08aANUS NO YNPAGLIEHUIO NOLEM HAZPEBd 8 NPUco-
masusaemMom npooyKme ¢ obecneuenuem mpedyemvlix nompeoumenvckux kavecme npooykma. Ilo-
KA3aHO, 4mo 6 pe3yibmame NpUMeHenust cnocoba UH@pakpacHozo 8030eicmeus 8pems npusomos-
JleHus npodykma cokpaujaemcs 6oiee uem 6 08a pasa. Ilpedcmasnentvie pe3yiomamsl pacuupsaom
CNeKmp npumeHeHus: UHPPaAKPacHo2o cnocoba npu NPUOMOBIeHUU NPOOYKMO8 NUMAHUsL U OMKDPbI-
8aI0OM HOBbLE BO3MONCHOCIU OIS UUPOKO2O NPUMEHEHUS OGHHO20 Memood 8 NUEe8OU NPOMbLULTIEH-
HOCMU U CebCKOM XO03ALcmae.

Knwouesvie  cnosa:  ungpakpacuvii  uznyuamenv, — MACHble  ROAYPabpuxamol,
mepmoobpabomra, pasHomMepHoe memnepamypHoe nojie, Nompebumenbckue ceoUcmed.
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I.YU. SHELEKHOV, A.l. SHELEKHOVA, I.V. ALTUKHOQOV, V.D. OCHIROV

RESEARCH OF INFRARED RADIATION MODES ON THE PROCESS
OF PREPARATION OF MEAT SEMI-FINISHED PRODUCTS

The article presents the results of research work related to the development of infrared exposure
modes on the process of preparation of meat semi-finished products. The results of the study on the con-
trol of the heating field in the prepared product with the provision of the required consumer qualities of
the product are presented. It is shown that as a result of the application of the infrared exposure method,
the product preparation time is reduced by more than two times. The presented results expand the range
of application of the infrared method in the preparation of food products and open up new opportunities
for the wide application of this method in the food industry and agriculture.

Keywords: infrared emitter, meat semi-finished products, heat treatment, uniform
temperature field, consumer properties.
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H.B. IEMEHTBEBA, T.M. BOMIIOBA, B.C. ABPAMEHKO, O.]I. JUMUTPHUKOBA

OBOCHOBAHHME PAIIUOHAJIBHBIX COOTHOUIEHUI OCHOBHBbIX
KOMIIOHEHTOB B IIMINEBOU CUCTEME, IIOJIYYHEHHOH .
N3 MOJIOKA, MOJIOK JIOCOCEBBIX U KOMIVIEKCA JIAKTOBAKTEPUU

Uzeecmno, umo pwiba u kopogve MONOKO 0011A0AIOM GblCOKOU NUWEBOU YEHHOCMbIO, NO-
CKOIbKY COOEpIAHCcam aeeKo yceosiemvie beaKu u opyeue uoiosudecku 8ajicHvie Hympuenmolt. Ilpu pas-
Oesike pvibbl 00pazyemcst 6MopPUYHOe RUWEBON Cbipbe, K KOMOPOMY OMHOCSM PblOHble MOJIOKU. B HUX
codepaicamcs 8ce He3amMeHuMble AMUHOKUCAOMbL. MOIOKYU OMAUYAIOMCS BbICOKUM COOEPHCAHUEM He-
3AMEHUMBIX NOJUHEHACBIUWEHHBIX HCUPHBIX KUCIOM cemelicmsa -3 u -6, 8bICOKUM COOepICaHuem
JHK, umo Oenaem ux yeHHbIM CbIpbeM, COOEPAHCAUUM KOMNIEKC OUOIOSUYECKU AKIMUBHBIX 8eLecms.
H3zeecmmo, umo npodykmul, noxyueHHble C NOMOUBIO OAKMEPUATLHO20 OPOICEHUS, 8 NEP8YI0 0Yepedb
KUCTIOMOTIOUHBIE COOCPICAN KOMNILEKC NOJIe3HbIX OAKmMepull U NPOOYKMOS8 UX HCUZHeOesmelbHOCIU,
nezko ycsausaromesi. CoemecmHoe UCHONb308aHUe PbIOHBIX MOJOK, MONIOKA U KOMAIEKCA IAKMOOAK-
mepuil nO380JUM CO30amMb OUONOSUYECKU AKMUBHYIO NUWEBVIO CUCIEMY KAK OCHO8Y OJis NPOU3800-
CcMea nuujesbix nPoOYKmoe PYHKYUOHAIbHO20 HAZHAYEHUs. YCMAHOBIeHA PaAYUOHAIbHASL KOHYEHMPA-
yus monok nococesvix — 10% 6 monoke npu e2o ckeawiu8anuu Komniekcom sakmoodaxmepui. Ilpu no-
JIYHeHUU MBopo2a U3 CKBAUEHHO20 MOIOKA C MOLOKAMU JIOCOCEBbIX IVUUUMU NOKA3AMEeNAMU Kade-
cmea makaice obaadan obpasey meopoza ¢ Konyenmpayuei monoxk 6 moaoke 10%. On umen Oenviil
yeem, KUCI0-MOJIOYHDBIL, MBOPOIICHBILL 3aNax U 6KYc, MASKYI0 paccuinyamyro koucucmenyuro. C ysenu-
yeHuemM KOHYEeHmMpayuu MoioK J0COCE8bIX NPu cKeauudanuu monoxka ooree 10% yxyowanucs opeano-
Jenmuyeckue nokazameiu meopoza. On npuobpeman 6excesulil yéem, nposeisiemcst polOHbILL 3anax u
nPUBKYC, YXyouwanacy KoHcucmenyus meopoaa. I1o pezyiomamam npoge0eHHblX UcCle008aHull peKo-
MEHO0BAHbI PAYUOHATbHBIE COOMHOWEHUSL OCHOBHBIX KOMNOHEHMO8 NpU NPOoU3Bo0Cmee meopoza u3
MOJIOKA, MOJIOK JIOCOCEBbIX U KOMNIeKca aakmobaxmepuil, 8 ke Ha 100 ke: Mo10Ko KOpogbe nacmepu-
308annoe — 89,95, 3axeacka ¢ komnaexcom nraxkmodaxmepuii — 0,05; monoxu nococeswvix — 10,00.

Kniouesble cno6a: monioko Kopogve, MOJIOKU J0COCEBbIX pPblD, IAKMOOAKMePUl, CKEAUUBAHUE,
meopoe.
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N.V. DEMENTIEVA, T.M. BOYTSOVA, V.S. AVRAMENKO, O.D. DIMITRIKOVA

JUSTIFICATION OF RATIONAL RATIO OF MAIN COMPONENTS
IN THE FOOD SYSTEM OBTAINED FROM MILK, SALMON MILTS
AND LACTOBACTERIA COMPLEX

The is known that fish and cow's milk have high nutritional value because they contain eas-
ily digestible proteins and other biologically important nutrients. When cutting fish, secondary food
raw materials are formed, which include fish milk. They contain all the essential amino acids. Milk
is distinguished by a high content of essential polyunsaturated fatty acids of the w-3 and w-6 fami-
lies, and a high DNA content, which makes it a valuable raw material containing a complex of bio-
logically active substances. It is known that products obtained through bacterial fermentation, pri-
marily fermented milk, contain a complex of beneficial bacteria and their metabolic products and
are easily digestible. The combined use of fish milk, milk and a complex of lactobacilli will create a
biologically active food system as the basis for the production of functional food products. A ration-
al concentration of salmon milt has been established — 10% in milk when it is fermented with a com-
plex of lactobacilli. When producing cottage cheese from fermented milk with salmon milk, the sam-
ple of cottage cheese with a concentration of milt in milk of 10% also had the best quality indica-
tors. It had a white color, sour milk, cottage cheese smell and taste, and a soft crumbly consistency.
With an increase in the concentration of salmon milt when milk was fermented to more than 10%,
the organoleptic characteristics of the cottage cheese worsened. The acquired a beige color, a fishy
smell and taste appeared, and the consistency of the cottage cheese deteriorated. Based on the re-
sults of the research, rational ratios of the main components in the production of cottage cheese
from milk, salmon milt and lactobacilli complex were recommended, in kg per 100 kg: pasteurized
cow's milk — 89,95; sourdough, with lactobacilli complex — 0,05; salmon milt — 10,00.

Keywords: cow's milk, salmon milk, lactobacilli, ripening, cottage cheese.
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VJIK 664.7.188.9 DOI:10.33979/2219-8466-2025-91-2-31-35
E.A. 3AULIEBA, T.H. UBAHOBA

PABPABOTKA TEXHOJIOI'UM ITMIIEBBIX KOHIHEHTPATOB
C UCITIOJIB3OBAHUEM ®EPMEHTA

B cmamve npedcmasnensi pesyniomamsi paspabomxu peyenmyp nuesblx KOHYeHmpamos u
06pabomKU KPYNAHO20 Cbipbsi ¢ UCNOAb308aHUeM pepmenma. Hccredosano enusnue Gepmenmuozo
KOMNJIeKca Ha ghusuyeckue c8oUCmMead Kpyn U COKONO2I0MumensHyo cnocoonocmse. Onpedenero Kou-
4ecmeo epmMenmnHo20 KOMIIEKCA 0I5l BHECEHUS 8 PeYenmypy NUWesblX KOHYEHMPamos.

Knroueevie cnosa: nuujesvie KOHYeHMpamel, cyxue 3a8mpaxu, epmeHmuposanue, coKo-
NO2I0MUMenbHAas CNOCOOHOCMb, usutecKue C60UCMEa KPYHAHO20 CbIPb.
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E.A. ZAITSEVA, T.N. IVANOVA

DEVELOPMENT OF FOOD CONCENTRATE TECHNOLOGY
USING AN ENZYME

The article presents the results of the development of formulations of food concentrates and pro-
cessing of cereal raw materials using an enzyme. The effect of the enzyme complex on the physical proper-
ties of cereals and juice absorption capacity has been studied. The amount of the enzyme complex to be
added to the formulation of food concentrates has been determined.
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Keywords: food concentrates, breakfast cereals, fermentation, juice absorption capacity,
physical properties of cereal raw materials.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

VJIK 664.9.047 DOI:10.33979/2219-8466-2025-91-2-36-42
N.5. bBPA’KHA, M.B. THIOKHHA, 10.A. KYUUHA, /I.H. TAYYI'OBA, O.M. KVJIMK

PA3PABOTKA TEXHOJIOI'MA IIEPEPABOTKHN BTOPUYHOTI' O
PBIBHOI'O CBIPbS OT PA3JAEJIKU IYTACCY
P MPOU3BOACTBE IMIIEBBIX TOBABOK

Paboma noceawena paspabomke mexnonozuu nepepadomxu poloHO20 KOCHHO20 Cbipbsl C Ye-
JIbI0 NOAVYEeHUs MUHEPATLHOU 000a6Ku Ol 0bo2awjeHus WUpoKo20 CHeKmpa NUujeeblx npooyKmos
ouodocmynneim Kaavyuem. Ilpusodsmea pesyrvmamvl UCCIe008aHUA OUCRHEPCHOCTU 20MOB0L MuHe-
PAbHOU 000aBKU U CTeneHb nepesapusaemMocmu beixa, exooaueo 6 ee cocmas. Onpeoenena 3a8uci-
MOCIb CIeneHu nepesapusaemMocmu 6eika om npoooIHCUMETbHOCIU MEeNn08ol 00paboOmKU Colpbsl.
Onpedenen xumuueckuti cocmag 000asKu.

Kniouesvle cnosa: nymaccy, smopuunvle pvibnvle pecypcbl, KOCHIHAS MUHEPATbHAS MYKA.
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I.E. BRAZHNAIA, M.V. INYUKINA, YU.A. KUCHINA, D.N. LACHUGOVA, O.M. KULIK

DEVELOPMENT OF A TECHNOLOGY FOR PROCESSING SECONDARY
FISH RAW MATERIAL FROM CUTTING PUTASSU
IN THE PRODUCTION OF FOOD ADDITIVES

The work is devoted to the development of a technology for processing fish bone raw materi-
als in order to obtain a mineral supplement for enriching a wide range of food products with bioavail-
able calcium. The results of a study of the dispersion of the finished mineral supplement and the degree
of digestibility of the protein included in its composition are presented. The dependence of the degree
of protein digestibility on the duration of heat treatment of the raw materials is determined. The chem-
ical composition of the supplement is determined.

Keywords: blue whiting, secondary fish resources, bone mineral meal.
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VJIK 664.641.117 DOI:10.33979/2219-8466-2025-91-2-43-48
H.H. UBAHOBA, A.JI. UBAHOB

HNCITOJIB3OBAHME IICUJIVINYMA U KOKOCOBQI71 MYKHA
B TEXHOJIOTUHX BYJIOYHbIX U3JIEJINN

B cmamve npusoosmes pezynomamsi uccie008anuli no Co8eputeHCmeo8anuio mexroio2uy oy-
JIOYHOU Menouu ¢ 000asneHuemM NCUIIUYMA U KOKocosou myku. TlogviueHue nuugesoll yennocmu 6ynou-
HbIX usdenull u 0bo2aujeHue ux OONOJIHUMETbHbIMU NUMAMEIbHBIMU 6eUeCMEAMU AGISeMCs NePCHeK-
MUBHBIM HANPAGTIEHUeM 8 UHOYCIMPUU 00WeCMBEeHHO20 NUMAHUA. DMOtl Yeau MOHCHO OOCUYb 3d Cem
BKIIOUEHUS 8 peyenmypy OONOIHUMENbHBIX 000AB0K C NOBLIUEHHBIM 10 CDABHEHUIO C OCHOBHBIM CbipbeM
cooepoicanuem 6eKos, NULYeBblX 60JI0KOH, MUHEPATIbHBIX NIEMEHMO8 U sumamuros. 11o noxazamensm ka-
uecmea JTyHuUMU NPUSHAHbL 00pasybl 6AMOHA ¢ 3AMeHOU NUEHUYHOU MYKU HA KOKOCO8YIO U NCULTUYM 8
Konuwecmee 25 u 50%. Ananusz xumuyeckoeo cocmasa u RUWesol YeHHoCmu Oamona ¢ 0obasieHuem uc-
CNedyemMbixX UHePeOUeHMO8 NOKA3A, YMO OHU CNOCOOCMBOBAIU NOGLIUUEHUI) COOEPIHCAHUL 6 NPOOYKMe
NUYEBbIX BOJIOKOH, OEIK08 U JHCUPOB. 3a cuem CHUNICEHUSL COOEPICAHUSL Y2lie80008 NOHUSUNACH U KALOPULI-
HOCMb 20MOBbIX U30eUL. Y8enuuuniocs cooepiucanie paoa MUHEPAIbHbIX 8euecms, U NOABUTUCL OONOJI-
HUMenbHble BUMAMUHDL.

Knroueswie cnosa: Oynounvie uzoenus, KOKOCO8Asi MyKa, NCUIUYM, peyenmypd, HoKa3ame-
JIU Ka4ecmea, XuMu4eckull cocmas, Nuwesas YeHHoCmo.
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N.N. IVANOVA, A.D. IVANOV

THE USE OF PSYLLIUM AND COCONUT FLOUR
IN BAKERY TECHNOLOGY

The article presents the results of research on improving the technology of bakery trifles with the
addition of psyllium and coconut flour. Increasing the nutritional value of bakery products and enriching
them with additional nutrients is a promising area in the catering industry. This goal can be achieved by
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including additional additives in the formulation with an increased content of proteins, dietary fiber, min-
erals and vitamins compared to the main raw materials. According to organoleptic and physico-chemical
parameters, samples of a simple loaf with the replacement of wheat flour with coconut and psyllium in the
amount of 25 and 50% were recognized as the best. An analysis of the chemical composition and nutri-
tional value of the loaf with the addition of new ingredients showed that they contributed to an increase in
the content of dietary fiber, as well as proteins and fats in the product. By reducing the carbohydrate con-
tent, the calorie content of the finished products has also decreased. The content of a number of mineral
substances has increased.

Keywords: bakery products, coconut flour, psyllium, formulation, quality indicators, chem-
ical composition, nutritional value.
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C.M. KOPITAYEBA, A.11. 30PUHOBA

PA3PABOTKA PEIEIITYPBI U TEXHOJOI'MM ITPOU3BOACTBA
BJIMHYNKOB HA OCHOBE PACTUTEJIBHBIX AHAJIOI'OB MOJIOKA

B cmamve paccmampusaemcs akmyarbHOCMb U HEOOXOOUMOCMb paspabOmKu peyenmypbl
OMUHYUKO8 HA OCHOBE PACIUMETLHBIX aHAN0208 MoaoKa. [Ipedcmasnena peyenmypa, mexHoN0SUYecKds
cxema npueomosnenus OnUHYUKo8. A npueom 06neHus OIUHYUKO8 NPeOYCMAMPUBACINCS HA PASHLIX 6li-
oax pacmumenvHuix Hanumkog upmvr Nemoloko. [lannwie 06pasybl HANUMKoO8 CPAGHUBAIOMCA ¢ KOPO-
BbUM MOJIOKOM HO COOEPAHCAHUIO MAKPO- U MUKPOHYMPUECHINOS U NO OP2AHOIENMUUECKUM NOKA3AMENAM.
IIpeocmasnena mexnono2u4eckas cxema npueomosienus onunyuxos. Ilpusedensvl pesyrvmamel opeano-
JIenmuyeckoll OYeHKU NPU2OMOBIEHHbIX 00PA3YO8 OIUHYUKOE C UCHONIL30BAHUEM PACHIUMENLHBIX AHANO-
206 MOJIOKA, @ MaKice onpeodenena ux nuujeeas yenHocmy. Pe3ynvmambl ananuza opeanoienmuiecKol
OYeHKU NOKA3aM, 4mo 00pasybl He UMEIOM APKO-GbIPAMCEHHBIX OMIUYUMETbHBIX 0cODeHHOCmell om
KOHMpOIbHO20 00paszya. Taxkum oOpaszom, MONCHO 2080pUNtb, YMO UCHOTB308AHUE PACHIUMETLHBIX AHATIO-
208 MOJIOKA 8 NPOU3800Ccmee OIUHYUKO8 OYOem cnocobCm808ame PACUUPEHUIO ACCOPIMUMEHMA NPOOYK-
Yuu, a 3ameHa Kopogbeo MOIOKA He MOJbKO NO3BOTUNM THOOSAM C HENEPEHOCUMOCHIBIO IAKMO3bl YNompeo-
JAMb 8 nuwgy paspabomarnvie OH0OA, HO U NOTYHUNTb 8Ce HEOOX00UMbLE NUMAMETbHbLE NEMEHNbI.

Kniouegvie cnosa: onunuuxy, pacmumensubiii HANUMOK, HENEPEHOCUMOCTb JAKMO3bl, OPeaHo-
Jlenmuyeckue noKazameny, NUesas YeHHoCmb.
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S.M. KORPACHEVA, A.l. ZORINOVA

DEVELOPMENT OF A RECIPE AND TECHNOLOGY
FOR THE PRODUCTION OF PANCAKES BASED
ON VEGETABLE ANALOGUES OF MILK

The article discusses the relevance and necessity of developing a recipe for pancakes based on
vegetable analogues of milk. The recipe and technological scheme of making pancakes are presented. For
the preparation of pancakes, it is provided for different types of vegetable drinks from Nemoloko. These
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beverage samples are compared with cow's milk in terms of the content of macro- and micro-nutrients and
organoleptic parameters. The technological scheme of making pancakes is presented. The results of the
organoleptic evaluation of the prepared samples of pancakes with the use of vegetable analogues of milk
are presented, and their nutritional value is determined. The results of the organoleptic evaluation analysis
showed that the samples do not have pronounced distinctive features from the control sample. Thus, it can
be said that the use of plant-based milk analogues in the production of pancakes will help expand the
product range, and replacing cow's milk will not only allow people with lactose intolerance to eat the de-
veloped dishes, but also get all the necessary nutrients.

Keywords: pancakes, vegetable drink, lactose intolerance, organoleptic parameters, nutri-
tional value.
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Y JIK 663.059 DOI:10.33979/2219-8466-2025-91-2-55-60

A.I'. BEJIOB, C.B. AHTUMOHOB, C.10. COJIOBbIX, B.Il. XAHUH,
I''A. CUJOPEHKO, B.II. ITOITOB

PA3PABOTKA KOHCTPYKIMMU BYTBIJIKH JUJISA OXJTAXKJIEHUS
HAIIMTKOB HA OCHOBE DOHAOTEPMHUYECKOU PEAKIINHN
HUTPATA AMMOHMSA 1 BO/bI

IIposedennvl pacuémuvl HEOOXOOUMO20 KOMUYECBA PeazeHmOo8 OISl CHUNCEHUs. MeMnepamypbl
HAnUmMKa 00 PeKOMEHOOBAKHBIX K YROMPEONeHUIO 3HAUEHU, YCIMAHOBNEH ONMUMANbHYIL SDAHYIOMEMPU-
YecKull cocmag xumuueckozo peazenma. Paspabomana xoncmpykyua 6ymuiiku, nosgonsaiowas ghghex-
MUBHO CHUIICAMb MEMNEPAMYPY HANUMKA 00 PEKOMEHOYeMbIX OJid YROMpeOneHUs 3HAUSHUL.

Kniouegvie cnosa: oxnadicoenue nanumkos, KOHCMPYKyus OYMbLIKU, IHOOMEPMUHECKAS PeaK-
Yus, HUMpam amMmOHUA.
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G.A. SIDORENKO, V.P. POPOV

DEVELOPMENT OF ABOTTLE DESIGN FOR COOLING BEVERAGES
BASED ON THE ENDOTHERMIC REACTION OF AMMONIUM NITRATE
AND WATER

Calculations were made of the required amount of reagents to reduce the temperature of
the drink to the values recommended for use, and the optimal particle size distribution of the chemi-
cal reagent was established. A bottle design has been developed that allows you to effectively reduce
the temperature of the drink to the recommended values for consumption.

Keywords: beverage cooling, bottle design, endothermic reaction, ammonium nitrate.
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JL.II. HUJIOBA, JI.H. IIMAKOBA

BJIMAHUE PA3JIMYHBIX BUJOB CAXAPA " CAXAPO3AMEHUTEJIEN
HA AHTUOKCHUJIAHTHBIE CBOUCTBA BAPEHbBS U3 KJIIOKBbI

Ilposedena cpasrumenvHas OYeHKa AHMUOKCUOGHMHBIX C8OLICIE 8aPEHbs U3 KIIOKGbL C Pa3-
JUYHBIMU 8udamu caxapa (benviti U KOpuyHesblll) u caxaposameHnumenei (Qpykmosa, cmesus,
apumpumy) 6 npoyecce xpanenus. AHMUOKCUOAHMHbIE CEOUCMBA 8APEHbA U3 KIIOKEbL 3A8Ucell OM KO-
JuYecmea caxapa un caxaposamenumenetl, 000aeiaeMlx ¢ yuemom kod@duyuenma cradocmu. Hc-
nOb306aHUE OOUHAKOBO20 KOIUUECHEa caxapa 0en020 Ui KOpUIHe8o20 He HOCUNO CYUWECHEEHHbIX
pasnuuull 6 aHmuoKcuoanmubvle ceoticmea sapenvs. Haubonee gpicokumu anmuokcuOaHmHulMu ceol-
cmeamu 061a0dano eapeHve co cmesuell, HauboIee HUSKUMU — 8APEHbE C IPUMPUMOM, KAK CEeHCeU3-
20MOBIeHHOe, MAK U HA KOHEeY XPAHEHUsL.

Kntouesvie cnosa: sapenve u3 Kuiokevl, caxap Oenviil, caxap KopuuHesulll, QpyKkmosa,
cmesust, Ipumpum, aHMUOKCUOAHMHbIe CE0UCMEA, XPaHeHuUe.
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L.P. NILOVA, L.N. SHMAKOVA

INFLUENCE OF DIFFERENT TYPES OF SUGAR AND SWEETENERS
ON THE ANTIOXIDANT PROPERTIES OF CRANBERRY JAM

A comparative assessment of the antioxidant properties of cranberry jam with different
types of sugar (white and brown) and sugar substitutes (fructose, stevia, erythritol) during storage
was carried out. The antioxidant properties of cranberry jam depended on the amount of sugar or
sweeteners added taking into account the sweetness coefficient. The use of the same amount of white
or brown sugar did not make any significant difference in the antioxidant properties of the jam. The
highest antioxidant properties were demonstrated by jam with stevia, the lowest by jam with erythri-
tol, both freshly made and at the end of storage.

Keywords: cranberry jam, white sugar, brown sugar, fructose, stevia, erythritol,
antioxidant properties, storage.
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KOPHU OAYBAHUYUKA JTJEKAPCTBEHHOI'O KAK HCTOYHHUK
OYHKIIMOHAJIBHBIX HUIIEBBIX HHI'PEJUEHTOB

Hccenedosanwl Hekomopbwie nokazamenu XumMuiecko2o cocmaga U aHmMuOKCUOAHMHbIE C80LICMEa
KopHetl odysanuuka aexapemeennoeo (Taraxacum officinale Wigg.), npouspacmaiowjeco ¢ Opnoeckoii 06-
nacmu. Tloxkaszano, umo uzyuenHoe coipbe He NPedCMmasisenm ONACHOCMU C MOYKU 3PEHUS. HAKONICHUS
IMOKCUHHBIX DNICMEHMOB CEUHYA U KAOMUS. AHMUOKCUOGHMHAS AKIMUBHOCb UCCICOO0BAHHBIX 00PA3Y08
cocmasnsina 28,9-34,8% uneubuposanus paduxana 2,2-oughenun-1-nuxpuneudpasuna. Coenano s3axnoye-
HUe, 4mo KOPHU 00VBAHYUKA NEKAPCMEEHHO20, npouspacmaioujeco ¢ Opnoéckoll obnacmu, A6Is0mcst
NEPCHEKMUBHBIM CbIPbEM OIS UCTIONb308AHUS 8 KAUECNEE UCTNOYHUKA (YHKYUOHATLHBIX NULYEbIX UHSpe-
OUEHMO8 (UHYTIUHA, KIeMYaAmKU, KalbYus, Jcene3d, Meou, YUHKA, MAPeaHya) 6 MmexHoI02UsIxX 0602awéH-
HbIX U (YYHKYUOHATILHBIX NULYEBbIX NPOOYKINOS.

Kniouesvie cnoea: 00ysanuux JeKapcmeeHHwlll, OUKOPACMYWUe IeKAPCMBEHHbIe PACMEHUS,
DyHKYUOHATbHBLE NUWYEEbIE UHSPEOUCHMb, XUMULECKUL COCIAG, UHYIUH, MUKDOILIEMEHIMbL, AHIMUOKCU-
OGHMHASI AKMUBHOCTID.
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MEDICINAL DANDELION ROOTS AS A SOURCE
OF FUNCTIONAL FOOD INGREDIENTS

Some indicators of the chemical composition, as well as the antioxidant properties of the roots of
dandelion officinale (Taraxacum officinale), growing in the Orel region, have been studied. It is shown
that the studied raw materials do not pose a danger from the point of view of accumulation of toxic ele-
ments of lead and cadmium. The antioxidant activity of the studied samples was 28.9 — 34.8% inhibition of
the 2,2 — diphenyl-1-picrylhydrazyl radical. It is concluded that the roots of dandelion officinalis, growing
in the Orel region, are promising raw materials for use as a source of functional food ingredients (inulin,
fiber, calcium, iron, copper, zinc, manganese) in the technologies of fortified and functional foods.

Keywords: medicinal dandelion, wild medicinal plants, functional food ingredients, chemical
composition, inulin, trace elements, antioxidant activity.
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O.1. BAPHABCKAZ, JI.b. PATHUKOBA, E.A. KOPOTEEBA, H.I''. HEFOPCKA

BJIUSTHUE CYXUX CMECEN 1 PACTUTEJIbHBIX HANOJIHUTEJEN
HA PEOJIOTHYECKHUE CBOUCTBA IIECOYHOI'O TECTA

H3yueno enusnHue pacmumenbHbix HANOTHUMeNel Ha PeoN0SUeCKUe XapaKmepucmuKy necoyHo-
20 mecma c 00baskoti cyxoli cmecu «Mropokeuky. Yemanosneno, umo samena 0o 30% myku nanoanume-
qamu «Knemuamxa nwenuunas c opychuxotiy u «Kuvix kedpogozo opexay He yxyouiana peonosuyeckue
XapakmepucmuKy necoyHo2o nonygabpuxama.

Knrouesvie cnosa: myunvie konoumepckue uzdenus, cyxas cmecs «Mropoxeuky, «Knemuamka
RUIEHUYHAA ¢ OPYCHUKOUY, «KWbIX Kedpogozo opexay, nuwesas YeHHOCHb, PeolocUdecKie ceoticmed
mecma, necoutHoe mecmo.
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INFLUENCE OF DRY MIXTURES AND VEGETABLE FILLERS
ON THE RHEOLOGICAL PROPERTIES OF SAND DOUGH
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The influence of plant fillers on the rheological characteristics of shortcrust pastry with the addi-
tion of the dry mixture «Myrbkvik» was studied. It was established that replacing up to 30% of flour with
fillers « Wheat fiber with lingonberries» and «Pine nut cakey did not worsen the rheological characteristics
of the shortbread semi-finished product.

Keywords: flour confectionery products, dry mix «Myrbkviky, « Wheat fiber with lingonberries»,
«Pine nut cakey, nutritional value, rheological properties of dough, shortbread dough.
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KadecTB0O 1 0€30I1aCHOCTH MHIIEBBIX MPOJAYKTOB

VK 664.143 DOI:10.33979/2219-8466-2025-91-2-78-83

M.C. I'OJIOBU3HUHA, A.B. PBDKAKOBA, I'.I'. BOAPOBA, C.I'. OBUMHHHMKOB

PA3PABOTKA METOJUKHU U BHEJIPEHUE AJITOPUTMA OLEHKHA
KOKOCOBOHU CTPYXKHU HA KOHAUTEPCKOM INPEJANIPUATUN

Ha npomsiscenuu nocieOHux HeckonvKux iem y nompebumeineli 603pacmaenm unmepec Kk KOHOU-
MepcKoll NPOOyKyuuU, cooeparcauyetl npooyKmsl nepepabomxu Kokocoeozo opexda. Ocodyio nonyiapHocms
Cpeou NOCIeOHUX 3aHUMaem KOKOCO8As CIMPYHCKA 61a200aps YHUKATOHOMY XUMUUECKOMY COCMAgy U Gbl-
COKUM BKYCO8bIM Xapaxkmepucmukam. bracooaps eocmpebosannocmu koHOumepckux uzdenuti, 0602a-
WeHHbIX KOKOCOBOU CIPYIHCKOU, cpedu nompebumeneli ome4ecmeeHHble npou3800umenu Ce200Hs aKmue-
HO pazpadamuieaiom Hosvle uzoens. Tem He Menee 603HUKAIOM onpedesieHtble MPYOHOCIU NPU NpUeMKe
KOKOCOBOU CIPYIHCKU HA KOHKPEMHOM KOHOUMEPCKOM NPEeOnpusmul, NOCKOIbKY OMCYHCMEYIom YHupu-
YUpOBaHHble NPaUNA OYeHKU KA4ecmea, K momy dce 102UCIuKa 0anHo2o utkepeduenma 6 Poccuto éecoma
yenoxcuunace. 110omomy paspabomrka MemoouKy u aneopumma OyeHKU KOKOCOBOU CHPYHCKU AGNAEHIC
aKkmyanvbHou u ceoegpemenHol. Heobxooumo ommemumy, umo npeonazaemas HAMU MEMOOUKA Yice
npowLIa anpobayuro Ha KOHOUMePCKoM RPeonpusmulL.

Knrouesvie cnosa: xoxocosas cmpysicka, SKCNepmHAs OYeHKd, KOdguyuenm KOHKopoayuu,
MEMOOUKA OYEHKU NPU NPUEMKe Moeapd, CEHCOPHbLE XAPAKMEPUCTUKU NPOOYKINA.
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AT A CONFECTIONERY FACTORY
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Over the past few years, consumers have shown increasing interest in confectionery products
containing coconut processing products. Coconut flakes are particularly popular among the latter, due to
their unique chemical composition and high taste characteristics. By reason of zthe demand for confec-
tionery products enriched with coconut flakes among consumers, domestic manufacturers are actively de-
veloping new products today. However, certain difficulties arise when accepting coconut flakes at a specif-
ic confectionery enterprise, since there are no unified rules for quality assessment, and the logistics of this
ingredient in Russia has become very complicated. Therefore, the development of a methodology and algo-
rithm for assessing coconut flakes is relevant and timely. It should be noted that the methodology we pro-

pose has already been tested at a confectionery enterprise.

Keywords: coconut flakes, expert assessment, coefficient of concordance, assessment

methodology for product acceptance, sensory characteristics of the product.
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KadecTB0O 1 0€30I1aCHOCTH MHIIEBBIX MPOJAYKTOB
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B.I''. CUMOHOBA, E.A. KY3HEIIOBA

AHAJIM3 BE3OITACHOCTH ITMIIEBBIX ITPOJAYKTOB
PACTUTEJIBHOI'O ITPOUCXOKAEHUSA 110 COAEP)KAHUIO
KCEHOBUOTHUKOB

B cmamve onucanvl ocrnognvle nymu nOCmMynienust 8 RPOOYKnbl RUMAHUS PACTNUMELbHO20
APOUCXONCOCHUS. MOKCUHHBIX DNEMEHMO08 U PAOUOHYKIUO08. Paccmompeno enusnue omoenvuvix
9NEMEHMO8 HA OP2aHu3M yeniogeka. B xode pabomvl Obinu evlsislienbl U Onucanvl Hauboree s pex-
MugHble Memoobl OYULEHUS. RUWEBLIX NPOOYKIMOE PACMUMENbHO20 NPOUCXONCOCHUS OM 3A2PA3He-
HUSL MOKCUHMECKUMU DJIEMEHMAMU U PAOUOHYKAUOAMU.

Knroueevie cnosa: nuwesvie npooykmol, paouoHyKiuObl, MOKCULHBIC INeMEHNbL.
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V.G. SIMONOVA, E.A. KUZNETSOVA

SAFETY ANALYSIS OF FOOD PRODUCTS OF PLANT ORIGIN
IN TERMS OF XENOBIOTIC CONTENT

The article describes the main ways in which toxic elements and radionuclides enter food products
of plant origin. The influence of individual elements on the human body is considered. During the work, the
most effective methods for cleaning food products of plant origin from contamination with toxic elements
and radionuclides were identified and described.

Keywords: food products, radionuclides, toxic elements.
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UCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbLIX TOBAPOB

VJK 339.13:635.21 DOI:10.33979/2219-8466-2025-91-2-92-96
T.A. MUPOIINHA, N.}O. PEBHYEHKO

HCCJIEJOBAHUE NOTPEEUTEJbCKUX MPEJIINOUYTEHUIA
B OTHOHIEHUU KAPTO®EJISA ITPOAOBOJBCTBEHHOI'O

B cmamve npedcmagnensi pe3ynomamst uccredo8anus NOmpeoumensCKux npeonoumenuil 8
OmHOWEHUU Kapmopeia npooo8oIbCMEEHHO20, Peanu3yemo20 Ha nompedumensckom puitke Kysbac-
ca. [onyuenvl Oannvie no uacmome ynompeoieHus Kapmoens, npeonouumaemvix OUoI0cUYecKux
copmax, mecmax noKynku, 6U0ax KyauHapHou obpabomxu, Kpumepues svibopa. Pesynomamul uccre-
006aHUsl NOKA3ANU, YMO KaApmMogenb AGAemcs NPOOYKMoM numanus, komopulil ynompeonaiom 99%
ONPOULEHHBIX, Kapmopenb npeonoyumarom eKI4ams 8 payuoH 6 suoe Cynos, 8mopwix 01100, cana-
mog. Bulasnenvl Kpumepuu sadicHvie npu NOKynKe xapmogeis u Kauecmeentvle Kpumepuu 20mogozo K
ynompebaenuio kapmoghens. Ycemanoenenvl ungpopmayuonnvie Xapakmepucmuxy, 8axcHvie Oii no-
mpebumens npu npuobpemenuu xapmogens 6 mecmax npooadxc. llpaxmuueckas 3HauuMocmo pe-
3VIbMAMOB 3aKTI0UAEMCA 8 UX UCHONL308AHUU NPU QOPMUPOBAHUY ACCOPIMUMEHIMHOU U YEeHOBOU NO-
JIUMUKY PESUOHATbHO20 PUMellid, a Makdce 060CHO8AHUI 8b100pa HAUbOee NPeOnoYUMAaeMvlx cop-
moe kapmogens 0 8bIPAUUBAHUSL.

Kntouesvie cnosa: nompebumenvbckuil poiHOK, Kapmogeis npoo06oabCMEEHH DI, UCCIed0-
6aHue nompebumenei, Kpumepuu ROMpedOUMenbcko2o 6b100pa.
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A STUDY OF CONSUMER PREFERENCES FOR FOOD POTATOES

The article presents the results of a study of consumer preferences for food potatoes sold on the
consumer market of Kuzbass.Data were obtained on the frequency of potato consumption, preferred bio-
logical varieties, places of purchase, types of culinary processing, and selection criteria.The results of the
study showed that potatoes are a food product that is consumed by 99% of respondents; they prefer to in-
clude potatoes in their diet in the form of soups, main courses, and salads. Important criteria when pur-
chasing potatoes and quality criteria for ready-to-eat potatoes were identified.Information characteristics
important for consumers when purchasing potatoes at places of sale were established.The practical signif-
icance of the results lies in their use in forming the assortment and pricing policy of regional retail, as well
as substantiating the choice of the most preferred potato varieties for cultivation.

Keywords: consumer market, food potatoes, consumer research, consumer choice criteria.
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JL.T. EJIUCEEBA, M.A. HUKOJIAEBA, I1.1. TOKAPEB, H.O. PAKOB, /JI.C. KOKOPUHA

COCTOSAHUE N NEPCHHEKTUBBI PA3SBUTHUS PBIHKA ABOKAZIO

B cmamve dana kpamxas xapakmepucmuxa nio0o8 agokaoo u npueeoeHsl npuiuHbvl, 060CHO8YI-
sarouue yenecooopasHOCmy 8bl0eNeHUs HA NI0OO0BOUHOM PbIHKE MUKDOCE2MEHMA a8oKado. Ycmanoeie-
HO, 4MO NO XUMUHYECKOMY COCMABY AB0KAO0 OMIUYAIOMCA OM Opyeux Nio008 blCOKUM COOepICanuem
ACUPOB, PUSUOTOSUYECKU YEHHBIX BEUYECTNE, MHO2UE U3 KOMOPBIX OMCYMCMEYION 8 OpY2UX COYHbIX NI0OAX
(Hanpumep, He3aMeHUMbIe HCUPHBIE KUCTOMbL, HCUPOPACHMEOPUMbIE SUMAMUHbL U Op.). ABOKAOO OMHO-
CAMCA K KIWUMAKMepu4eckum niooam, ymo 00yCiaenusaem HeooXo0uMOCHs UHOUBUOYATILHO20 NOO0X00d
npU cO30aHuU U NOOOEPHCAHUU KTUMAMULECKO20 U CAHUMAPHO-CUSUEHUYECKO20 PeXCUMA NpU MPaHChop-
muposanuy u xparenuu smux nio0os. Cobnooene ONMUMAanbHbIX Mpebosanuti K maKum Pextcumam no3-
60JIA€M COKPAMUnib Mo8apHvle NOMepu IMoL UMNOPMHOL npooyKyuu. Paccmompeno cocmositue Mupogo-
20 NPOU3BOOCMEA ABOKAA0, 00BEMbI KOMOPO20 34 NOCNEOHUE decAmuientue HEyKIOHHO Y8eTUUBAIONCsl 3d
cuem pacmywe2o cnpocad. Yxkaszamvl 0CHOGHble CHPAHbL HPOU3EOOUMENU U CIPAHbl UMNOPIMEPbL ABOKAO0 8
Poccuro. Boisisnenvl naubonee pacnpocmpanenivle bomanuieckue copma agoxkaoo, cpedu Komopuvix 00-
MUHUPYIOWee NOTONHCEHUe 3anuMaem copm Xace, 0aHa Xapakmepucmuka 3mo20 copma, max Kax oM npe-
obnadaem 8 umnopmmuuix nocmaskax ¢ Poccuto. Paccmompenvl nepcnekmushbie HanpasieHus paseumus
MUKPOCE2MEHMa PbIHKA NI0008 A80KAOO.

Knrouesvie cnosa: nioovt, MuKpoceeManm, nuwjeast YeHHOCMy, 00veM NPou3s00Ccmaa, UMnopm,
CNpoc, Xxpanenue, MpaHcnoPmMupoOSanue, Pexcumbl.
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L.G. ELISEEVA, M.A. NIKOLAEVA, P.l. TOKAREV, N.O. RAKOV, D.S. KOKORINA

STATUS AND PROSPECTS FOR DEVELOPMENT
OF THE AVOCADO MARKET

The article provides a brief description of avocado fruits and presents the reasons justifying the
advisability of singling out the avocado microsegment in the fruit and vegetable market. It has been estab-
lished that avocados differ from other fruits in their chemical composition by their high content of fats and
physiologically valuable substances, many of which are absent in other juicy fruits (e.g., essential fatty ac-
ids, fat-soluble vitamins, etc.). Avocados are climacteric fruits, which necessitates an individual approach
to creating and maintaining climatic and sanitary conditions during transportation and storage of these
fruits. Compliance with optimal requirements for such conditions helps reduce product losses in this im-
ported product. The article examines the state of global avocado production, the volumes of which have
been steadily increasing over the past decade due to growing demand. The main producing countries and
importing countries of avocados to Russia are indicated. The most common botanical varieties of avocado
are identified, among which the Hass variety occupies a dominant position, and this variety is character-
ized, since it predominates in import deliveries to Russia. Prospective directions for the development of the
microsegment of the avocado fruit market are considered.

Keywords: fruits, microsegment, nutritional value, production volume, import, demand, storage,
transportation, modes.
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O.H.I'YTHHUKOBA, JI.P. MAHOXHNHA

HCCJIEJOBAHUE NOTPEEUTEJbCKUX MPEJIINOYTEHUN
ITPU BBIBOPE HATYPAJIBHBIX OBOLIHbIX KOHCEPBOB

IIposedeno coyuonocuneckoe uccredosamue NOMpeOUMeENbCKUX NPeOnoYmeHul, Gopmupy-
IOWUX BbIOOP HAMYPATLHBIX OBOUHBIX KOHCEPBOB, YCMAHOGIEHbl HAUDONCe NONYISIPHbIE TOBAPHbIE
suovl. Cihopmuposan opeanorenmuueckuii npoghuib NPOOYKmMos, nO08ePSHYMbIX NOMpedUmenbcKol
Ooezycmayuu. [ana 6anvhas oyeHKa c6oticme KOHCEPEUPOBAHHOU KYKYPY3bl U 3€I€HO20 20POUIKA, YU~
mulgaiowas o0besuueHHbIl n00X00 K ucciedosanuto. Ha ocnose susyanuzayuu mosapnoi ungopma-
yuu u psada KOMMEPYEeCKUX noxazamesnei OYeHeH YPOBeHb UMEHEeHUsi NOmMpeOUmenbCKol OYeHKU
Hamypanbuvlx 0bpazos. Onpederena 000OWEHHASL OYEHKA NOMPEOUMENbCKUX CEOUCME VKA3AHHbIX
nPoOyKmos. Buvioenienbl He0OCmasKy, CHUMCAIowue nompeoumenbcKyio 10sbHOCHb. Brecenvl pexo-
MeHOayuu no YCmpaneHuio HedOCMamko8 6 MoapHoul ungopmayuu, 0aH IKCNEPMHbLL NPOSHO3 NO
UBMEHEHUIO YPOBHS NOMPEOUMENbCKO20 OMHOUEHUSI K OQHHBIM HPOOYKMAM 8 YCI08USIX ONMUMUZAYUU
Maprupoeku u ysuagaemocmu openoa. Ilonyuennvie pesynvmamovl Mo2ym Oblmb UCNOIb306AHBI KAK
0asza OaHHBIX 0151 RPOU3BOOUMeNell KOHCEPSUPOBAHHOU 0BOWHOU NPOOYKYUU NPU PEATUIAYUY NOTUMU-
KU HOBbIUUEHUSL YPOBHS. ROMPEOUMENbCKOU NOSIbHOCHU U CIMUMYIUPOSAHUSL CNPOCA.

Knrouesvie cnosa: namypanvile 060uHble KOHCEPEbL, KOHCEPEUPOBAHHASL KYKYPY3d, KOHCEPBU-
POBAHHBILL 3e/IeHblIl 20POULEK, NOMPEOUMETLCKOE NPEONOYmMeHUe, OSIbHOCHb.
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O.N. GUTNIKOVA, L.R. MANOKHINA

RESEARCH OF CONSUMER PREFERENCES WHEN SELECTING
NATURAL CANNED VEGETABLES

A sociological study of consumer preferences that shape the choice of natural canned vegetables
was carried out, and the most popular product types were established. An organoleptic profile of products
subjected to consumer tasting has been formed. A score is given for the properties of canned corn and
green peas, taking into account the impersonal approach to research. Based on the visualization of prod-
uct information and a number of commercial indicators, the level of change in consumer assessment of
natural images was assessed. A generalized assessment of the consumer properties of these products has
been determined. Non-deliveries that reduce consumer loyalty are highlighted. Recommendations were
made to eliminate shortcomings in product information, and an expert forecast was given to change the
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level of consumer attitudes towards these products in the context of optimizing labeling and brand aware-
ness. The results obtained can be used as a database for manufacturers of canned vegetable products when
implementing policies to increase the level of consumer loyalty and stimulate demand.

Keywords: natural canned vegetables, canned corn, canned green peas, consumer prefer-
ence, loyalty.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

YK 65.014.1 DOI:10.33979/2219-8466-2025-91-2-112-118
JLA. MAIOPHUKOBA, T.B. KPAIINBA, P.3. TPUT'OPBEBA, C.P. JIAA

POJIb CTPYKTYPHI YIIPABJEHUS B PA3BUTHUM ITPEJANPUSATUNR
OBHIECTBEHHOI'O IIMTAHUA

Cmpamezuueckoe Hayuno-mexuonocuieckoe pasgumue Poccuu, xax obwezocydapcmeennas
3a0aya, 0603HaYUNACHL Ha pybedice HOBO20 CIONeMUsl, KO20a HYIHCHO ObLIO UCKAMb 6bIX00 U3 KPUSUCA, 8
KOMOPOM HAXOOUNACL CIPAHA. 3apy0edicHblil Onblm NOKA3bIEAem, Ymo MHO2UE PA36UNIble CIpPAHbl 6bl-
XOOUNU U3 KPU3UCA 34 CHEm NPEUMYUECMBEHHO PA3BUMUSL MEXHOIOSUYECKU Nepedosbix ompaciei (HAno-
nus, Kopes, CIIIA). Ilpoucxooun npoyecc pasgumus u npeoonaoanuss cCOOCMEEHHbIX MEeXHOI02Ull HAO
saumcmeogannvimu [1]. [onumuueckas cumyayus, croxcuswasca 6 Hauare 2020-x ee., obocmpuna
HeobX00UMOCMb MEXHOIOSUYECKO20 NPopbléd 8 pide OMeyeCmEeHHbIX Ompaciell NPOMbIULIEHHOCTU,
3a0elicmeo8anHblx 8 obecneueHuy 2ocyoapcmeentoll bezonacnocmu Poccuu. Heobdxooumo ommemumeo,
umo AIIK siersemca ompacivio, obecneuusaioueli NPOO0BOILCMEEHHYI0 De30NACHOCHb CIMPAHbL, YMo
MONCOeCMBEHHO € HAYUOHANbHOU be3onacnocmbvio. Jmo obycrasnusaem axmyaibHOCHb 80NPOCO8
U3LICKAHUSL HOBbIX MEMOO0I02UL, MEMOO008 U CNOCOO08 YNPAGIeHUeCKUX peuleHuti 8 pasgumul ompaciel
AIIK (cenvcroe xo3aticmeo, nuujesas u nepepadbamuléaiondss NPOMbIUIEHHOCMb, 00WeCmeenHoe numa-
Hue u mopeoens) [2]. Kpome moeo, cneyugpuxa npeonpusmuii AIIK saxnouaemcst 6 mom, 4mo 3mo 6 oc-
HOBHOM MaJioe U CpeOHee NPeOnpUHUMAmMeNbCEO, ONbIM «VAPAGILeHUs» KOMOPbIM HAXO0OUMCS HA CMa-
ouu hopmuposanusi.

Knroueevie cnosa: npeonpusmus o0OWecmeeHHO20 RUMAHUS, pa3gumue, CMpyKmypa
YNpagieHus, Kaopwl, pecmpyKmypu3ayus.
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L.A. MAYURNIKOVA, T.V. KRAPIVA, R.Z. GRIGORIEVA, S.R. LAA

THE ROLE OF THE MANAGEMENT STRUCTURE
IN THE DEVELOPMENT OF PUBLIC CATERING ENTERPRISES

The strategic scientific and technological development of Russia, as a national task, was outlined
at the turn of the new century, when it was necessary to look for a way out of the crisis in which the country
was. Foreign experience shows that many developed countries emerged from the crisis mainly due to the
development of technologically advanced industries (Japan, Korea, the USA). There was a process of devel-
opment and predominance of own technologies over borrowed ones [1]. The political situation that devel-
oped in the early 2020s has exacerbated the need for a technological breakthrough in a number of domestic
industries involved in ensuring Russia’s state security. It should be noted that the agro-industrial complex is
an industry that ensures the country's food security, which is identical with national security. This deter-
mines the relevance of the issues of finding new methodologies, methods and methods of managerial deci-
sions in the development of agricultural industries (agriculture, food and processing industry, catering and
trade) [2]. In addition, the specifics of agricultural enterprises lies in the fact that they are mainly small and
medium-sized enterprises, the experience of «managing» which is at the stage of formation.

Keywords: catering enterprises, development, management structure, personnel, restructuring.
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IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEeOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

« O0bemM Marepuana, MpeasiaraéMoro K MmyOJHKalul, U3MepseTcs CTpaHUIAMU TEK-
cTa Ha jucrax gopmara A4 W COACPKHUT OT 3 J0 7 CTPAHHMI, BCE CTPAHUIIBI PYKOIHCH
JIOJKHBI UMETh CIUIONTHYIO HYMEPAIIHIO.
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MPaBOE MOJIe — 2 CM, JIEBOE MOJIE — 2 CM, TTOJISI BHU3Y U BBEPXY — 2 CM.
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FOTCS Ha aHTJINMCKOM SI3BIKE.

» K craTthe npuiaraeTcsi aHHOTAIMSL U MEPEUYeHb KIIFOUEBBIX CJIOB Ha PYCCKOM M aH-
TJIMACKOM S3BIKE.

° CBCI[GHI/DI 00 ABTOpax IIPHUBOIATCA B TaKOM IOCJIEI0BATEIbHOCTH: (DaMI/IJ'II/ISI, nmMms,
OTUCCTBO, YUPCIKACHUC WIIM OpraHu3anuda, yudCHasd CTCIICHb, YYCHOC 3BaHHC, MOJIKHOCTD,
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— HE NPUMEHSTh COKPAILCHUS CJIOB, KPOME YCTAHOBJICHHBIX MPABUIAMH PYCCKOM
opdorpadun, COOTBETCTBYIOIIUMH IOCYIapCTBEHHBIMHU CTaHAAPTAMH.

» CokpaieHus 1 abOpeBUATyphl JOJKHBI paciin(poBBIBATHCS MO MECTY IMEPBOTO
YIOMUHAHUS (BXOXKJACHUS) B TEKCTE CTaThH.

» Gopmynsl ciaenyeT Habupath B peaakrope dopmyn Microsoft Equation 3.0. dop-
MYJIbl, BHEIPEHHBIE KaK U300pakeHue, He JOMyCcKaroTcs!

* PucyHku u pyrue WmocTpaluu (4epTexu, rpa@uku, cXeMbl, AuarpaMmsl, GoTo-
CHUMKH) CJIEyeT pacrojaratb HEMOCPEACTBEHHO IIOCIIE TEKCTA, B KOTOPOM OHM yIIOMMHA-
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