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H.N. BOHAAPEB, 1.H. ®ECEHKO, E.A. KY3HELIOBA,
T.A. BOHJAPEBA, B.H. KOCTHMKOBA

KAJIJIYCO- U OPTAHOI'EHE3 Y MEXBHUIOBbBIX 'NBPU/10OB
FAGOPYRUM ESCULENTUM x F. CYMOSUM

M3yuanu kannyco- u opeanozenes y mempaniouoHbix Mextceudoswix ubpuos F;u F; Fagopy-
rum esculentum x F. cymosum. Unmencusnocmo xauiycozenesa y 9KCnIaumos cUuopuoos yeeaudueaenmcs
6 credyioujem psoy: CMoable NIACTUHKY, YepeuKy TUcmves, ppacmenmol cmebnsi. Komounayus BAII ¢
HVK bvuia naubonee 3¢pghexmueroti 0t Kautycoeenesa, npuiem KOHYeHmpayus YumokUHUHA Ha Nopsi-
00K Npesbluiaia KOHYeHmpayuio aykcuna. Jlobaenenue ayKcuHos 6 RUMAamenviylo cpedy u MHO2OKpam-
HOe NogblleHlUe 8 Hell KOHYEHMPayuu UOHO8 Meou CHOCOOCMEYION YEeTUEHUIO KOTUYECTNEA MENCO0Y3-
Sl Ha nobe2ax, a maxice KOIu4ecmaad u OIUHbL KOpHell y pacmenuti epeduxu. Pezynsimopol pocma 106020
noxonenusi «Menageny u «uepeuss My okazviearom cmumynupylowee oeticmsue Ha pocm hnobezog
2UOpUA08 2peuuxu in Vitro u pazeumue KopHeou cucmembl. OnmumanbHas ux KOHYEHMpayus 8 numa-
menbHolL cpede cocmaegnsiem 1 M2/,

Kniouesvie cnosa: Fagopyrum esculentum, Fagopyrum cymosum, in Vvitro, mesceuoogvie
2UOPUObL, IKCHIAAHTNbL, Pe2YTISIMOPbl POCMA PACMEHUL, KALTYCO2EHEe3, OP2AHOLEHES.
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N.I. BONDAREYV, ILN. FESENKO, E.A. KUZNETSOVA,
T.A. BONDAREVA, V.N. KOSTIKOVA

CALLUS AND ORGANOGENESIS IN INTERSPECIFIC HYBRIDS
FAGOPYRUM ESCULENTUM x F. CYMOSUM

Callusogenesis and organogenesis in tetraploid interspecific hybrids F; and F, (Fagopyrum
esculentum x Fagopyrum cymosum) were studied. The intensity of callus formation in hybrid explants
increases in the following series: leaf blades, leaf petioles, stem fragments. The combination of 6-
benzylaminopurine with indole acetic acid was the most effective for callus formation, and the concen-
tration of cytokinin was an order of magnitude higher than the concentration of auxin. The addition of
auxins to the nutrient medium, as well as a multiple increase in the concentration of copper ions, con-
tributes to an increase in the number of internodes on shoots, as well as the number and length of roots
in buckwheat plants. The new generation growth regulators "Melafen" and "Energia M" have a stimu-
lating effect on the growth of buckwheat hybrid shoots in vitro and the development of the root system.
Their optimal concentration in the nutrient medium is 1 mcg/I.

Keywords: Fagopyrum esculentum, Fagopyrum cymosum, in vitro, interspecific hybrids,
explants, plant growth regulators, callusogenesis, organogenesis.
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T.0. KYHULBIHA, H.A. BEPE3UHA, JI.A. CAMO®AJIOBA

UCCJIEJJOBAHUE BJIUSTHUSI COEBOM OKAPBI _
IHPU IMMTPOU3BOACTBE CAOBHBIX XJIEBOBYJIOUYHbIX U3IEJINHU

Passumue puoirka x1e600ynounbix uzoenuti npoucxooum 6 OCHOBHOM 3d CYem HeMpPAOUYUOHHBIX
COpmMo8, pacmem cnpoc Ha HO8ble COpMa Xeba ¢ bonee clodicHol peyenmypoii u coooy. Llenvio uccredo-
BaHUS AGTIOCH UCNIONIL30BAHUE GIIANCHOU COEBOL OKAPbI B3AMEH MYKU 8 Peyenmypax cOOOHbIX Xie606y-
JIOUHBIX U30€eNULL OIS NOGIUEHUS! UX KAYeCmea, NUeBoll YeHHOCU, CHUNCEHUS. IHEPLEMUHECKOU YEHHO-
cmu, MexXHONOSUYECKUX 3AMpam Ha NPou3600CMeE0, PACWUPEHUs CbIPbesoll Oa3bl U UCHONb306aHUsL He-
mpaouyuonnozo coipbst. Coegyio okapy eHocunu 8 onapy 6 konudecmse 3, 6, 9, 12% ezamen obwezo ko-
Jmyecmea MyKu no peyenmype. B nonygabpuxkamax onpedensiiu maccosyo 0omo 6ual, npeoenbHoe
Hanpsidcenue coguea mecma. B 2omoegwix uzdenusix — 61asjcHocmy, ynex, YCyuiKy, 6bixo0 U Opeanoenmu-
yeckue noxazamenu. Onapy u mecmo noogéepaanu unmeHcusHomy samecy 6 medenuu 30-60 ¢ npu yacmo-
me 060pomos pabouezo opaana mecmomecuibhol mawiunsl 600 06/mun. Onpedeneno, 4mo erecenue co-
€601l OKapbl CNOCOOCMBYem YeeIuueHuio Maccogot donu enazu ¢ mecme Ha 0,6-3,4%, npedenvhoco cosuea
mecma Ha 3,8-26,9%, uem y KoumponbHo2o 00pazya. YoenvHviil 00bem c0mosbix U0l ¢ COe80U OKa-
pou chudicaemes Ha 2,2-14,3%, ynex u ycyuwixa — na 9,2-23,9%, 3,1-16,2% coomsemcmesenHo, a 6bixo0
yeenuuusaemesi wa 0,6-7,6% no cpagnenuio ¢ Konmpoavhvim oopasyom. OnpedeneHo, umo eHecenue coe-
6011 OKApbl 63aMEH MYKU HPU NPOU3B00CHIBe COOOHBIX U30eNUll NPAKIMUYECKU He OKA3bIBAEN! GIUSIHUS HA
UX 6HewHUll 8UO U OKPACKY Kopku. Haunyuwue nokazamenu umeiom uzoenus ¢ 9% coegoul okapvl 63ameH
myku. Tpu smom 6 100 2 20moevix uzdenuii cooepicamie YceosieMulx yene6o008 crhudxceno Ha 2,82%, a
oHepeemuueckas yennocmo Ha 3,7/15,5 kxan/xlrc.

Knouesvte cnosa: coesas oxapa, cOobHvle xne000ynounble U30enus, IHePeeMmuiecKdas
YEHHOCHb, MEXHONI0SUYECKUe 3ampambl, HempaouyuoHHOe Cbipbe.
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T.0. KUNITSYNA, N.A. BEREZINA, L.A. SAMOFALOVA

STUDY OF THE INFLUENCE OF SOY OKARA IN THE PRODUCTION
OF BAKERY PRODUCTS

The development of the bakery products market is mainly due to non-traditional varieties, the
demand for new varieties of bread with more complex recipes and muffins is growing. The aim of the
study was to use wet soy okara instead of flour in the recipes of bakery products to improve their quali-
ty, nutritional value, reduce energy value, technological costs of production, expand the raw material
base and use non-traditional raw materials. Soy okara was added to the sponge in the amount of 3, 6, 9,
12% instead of the total amount of flour according to the recipe. In semi-finished products, the mass
fraction of moisture and the ultimate shear stress of the dough were determined. In finished products -
humidity, upek, shrinkage, yield and organoleptic indicators. The dough and dough were subjected to
intensive kneading for 30-60 seconds at a speed of 600 rpm of the working organ of the kneading ma-
chine. It was determined that the introduction of soy okara contributes to an increase in the mass frac-
tion of moisture in the test by 0,6-3,4%, the limit shift of the test by 3,8-26,9% than that of the control
sample. The specific volume of finished products with soy okara decreases by 2,2-14,3%, upek and
shrinkage — by 9,2-23,9%, 3,1-16,2%, respectively, and the yield increases by 0,6-7,6% compared to the
control sample. It is determined that the introduction of soy okara instead of flour in the production of
pastry products has practically no effect on their appearance and the color of the crust. The best indica-
tors are products with 9% soy okara instead of flour. At the same time, in 100 g of finished products, the
content of digestible carbohydrates is reduced by 2,82%, and the energy value by 3,7/15,5 kcal/kJ.

Keywords: soy okara, sweet bakery products, energy value, technological costs, non-
traditional raw materials.
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JLK. TIALIIOK, J.M. AKCEHOBA, B.B. KOHJIPATEHKO, E.A. MEJIBEJIEBA,
T.B. HAPUHUAHIL, M.A. IIECTEPEB

BJIMSAHUE KABUTAIIMOHHOI'O BO3I[EPICIBH$I HA UIBMEHEHHUE
OPT'AHOJIEIITUYECKHX ITOKA3SATEJIEN OBOILIHBIX ITIOPE

B cmamuve npugedenvi pezynvmamul uccae008aHULl GIUAHUS KABUMAYUOHHOU 00pabOmKy Ha
OpeanonenmuyecKue noKa3amenu Kabaukoeozo niope-noay@dabpukama 6 3a6UcUMOCmu om Onumensb-
HOCmU Ylbmpasgyko6o2o 8o3oeticmaust Ha ne2o. C 2motl yenvio Obiiu U320MmoseHbl IKCHEPUMEHMATb-
Hble 00pasybl KAbAYK0B8020 Niope, NOIYYEHHO20 NPOMBIUICHHBIM CHOCOOOM MEMOOOM ACENMUYECKO20
KOHCEPBUPOBAHUS, NOOBEPSHYMO20 3ameM KAGUMAYUOHHOU 06pabomKe npu 3a0aHHbIX RAPAMEMpPax —
¢ uacmomoul yibmpaszeyko602o 6osoelicmeuss 24 kly, ¢ nocmosiHHOl MOWHOCMbIO U3TYHAMes, npu
PABUYHBIX NEPUoOax epemeHHo2o so30eticmsusi (6 meuenue 10, 20, 30 u 40 mun.). Konmponem npu
IMOM CIYIHCUTO KAbauKogoe niope, He noosepaasuieecs yibmpasgykosol oopabomke. /s oyeHku uz-
MEHEHUsl Kauyecmed IKCNEPUMEHMAIbHBIX 00PA3Y08 UCCIe0YeMO20 BUOA 080UJHO20 NIOPE 8 3ABUCUMO-
cmu om ONUMENbHOCMU UX 00pabomKU YIbmpa3eykom Obila NposedeHa CeHCOPHAs OYEHKA OP2aHo-
JIeNMUYECKUX XapaKkmepucmux niope Kaxcoot 8PeMeHHOl epynnbl YibmpazeyKo8020 6030€liCmeus 6
CPABHEHUU C KOHMPOILHBIM 00PA3YOM HO CEOYIOWUM NOKA3AMENAM. HEUHULL U0, BKYC, YBEN, 3aNdax
(apomam) u koncucmenyus. Obwas opeaHOIENMUYECKas. OYEHKA HAMYpPAIbHO20 KAbauKo802o nope
(00 6030eticmsus yrompaseyka) cocmasuia 4,5 6anna, a nocie e2o 06paboOmKu yibmpasgyKom @ me-
yenue 40 mun. — 4,3 6aina, mo ecmo yxyowunacs. Imo npouzouLio uz-3a NOMeMHeHUst npooyKma no-
clle e20 KagumayuoHHot oopabomxuy, 6creocmsue ye2o Obila NOIyYeHd HU3KAsi OYEHKA o NoKazame-
mo «L{eemy, komopas nogusina na chudiceHue obujell cencopnoi oyerku. OOHAKO, MAK KAK 8 pe3yiib-
mame 06pabomKu Kabayko8o2o Nope-nory@dadpuxrama yibmpasgyKkom ¢ 3a0aHHbIMU NAPaAMempamu
ObLT NOYYEH 20MOLEHUSUPOBANHBIL NPOOYKHL, OCHOBHYIO 3A0ady OAHHO20 UCCHe008ANUSL MOJICHO CHU-
mamby 4acmuyHo 6bInoaHeHHoll. Hccnedosanus ciedyem npooouicums ¢ Yeavlo GblsgeHUsl He0OX00U-
MbIX RAPAMEMPOS U YCAOBUL KABUMAYUOHHO20 B030€UCBUsL HA BbIOPAHHOE 080WHOE niope, obecne-
YUBAIOWUX 8 pe3yIbmanme NOJyYeHue NPOOYKMA 8bICOKO20 KAYeCmed no CeM NOKA3AMESIM.

Knioueevle cnosa: xabauxosoe niope, KAGUMAYUOHHAs —0Opabomxa, napamempovl
VILMPA3EYKOBO20 8030€UCMBUSL, USMEHEHUE KAYeCmed, OpeaHOIenMUYecKue noKa3ameu.
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L.K. PATSYUK, L.M. AKSENOVA, V.V. KONDRATENKO,
E.A. MEDVEDEVA, T.V. NARINIYANTS, M.A. PESTEREV

INFLUENCE OF CAVITATION EFFECTS ON THE CHANGE IN THE
ORGANOLEPTIC PARAMETERS OF VEGETABLE PUREES

This article presents the results of studies of the cavitation treatment effect on the organolep-
tic parameters of zucchini semi-finished puree, depending on the duration of ultrasonic exposure to it.
For this purpose, experimental samples of zucchini puree obtained industrially by the method of asep-
tic canning, then subjected to ultrasonic treatment with a frequency of 24 kHz at various periods of
temporary exposure (for 10, 20, 30 and 40 minutes) were previously made. The control in this case
was zucchini puree, which is not subjected to ultrasonic treatment.To assess the change in the quality
of experimental samples of the studied type of vegetable puree, depending on the duration of their ul-
trasonic treatment, a sensory assessment of the organoleptic characteristics of the puree of each time
group of ultrasonic exposure was carried out, in comparison with the control sample, according to the
following indicators: taste, color, smell (aroma), consistency and appearance. The overall organolep-
tic assessment of natural squash puree (before exposure to ultrasonic) was 4,5 points, and after its
treatment with ultrasonic 4,3 points, that is, it changed slightly. However, due to the fact that as a re-
sult of the conducted studies, after processing the zucchini puree-semi-finished product with ultrasonic,
a homogenized product was obtained, the main task of this study can be considered partially fulfilled,
but the research should be continued in order to identify the necessary parameters of ultrasonic action
on the selected vegetable puree, allowing to obtain a high-quality product as a result.

Keywords: zucchini puree, cavitation treatment, parameters of ultrasonic exposure, quality
change, organoleptic indicators.
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C.JI. TUXOHOB, H.B. TUXOHOBA, A.C. OKITUX1NHA

MOINPUIINPOBAHUE TEXHOJOI'MU BBIAEJEHUA
NUMMYHOI'JIOBYJ/JIMHOB U3 MOJIO3UBA KOPOB

B cmamve npeonooicena moougpuxayus mexnonozuu evioenerust ummynoziooymnos A u G u3z
MONIO3UBA KOPOB MEMOOOM 2eNbPUIbMPAYUL C NOCIEOVIOWUM ONpedeeHUeM CMeneHy YUCONbL 2elb-
anekmopoghopesom 6 noauakpuamuonom eene. Texwonocus exmouaem yeHmpu@ysuposanue, 2eib-
unompayuro Ha copbenme cepadexc G-150. Yemarnosnerno, umo MONEKYIAPHASL MACCA BbIOCTCHHBIX
0enKo8 UMMYHO2IODYIUHO8 3asucum om obvema smoama. J{okazano, umo 87 % 6enxos, 6bloeeHHbIX U3
CbIBOPOMKU MOJIO3UBA KOPOB, UMEION MOAEKYIAPHYIO Maccy 146-165 k/la, umo coomeemcmayem mone-
KyispHou macce ummyHoenobynunoe A u G. Ilpednosicennas moougukayus mexHono2uu 8bloeeHs
UMMYHOIOOYIUHO8 U3 MOI03UBA KOPOB 0360 NOIyHUNL OOHOPOOHYIO CMECh UMMYHON00VIUHO8
A u G ¢ bix00om uz 1 Mt Col8OPOMKU MONO3UBA C KOIUYECMBOM UMMYHO2I00YIUHO08 53 %,

Knrouesvte cnosa: mono3uso Kopos, UMMYHOIO0YIUHbL, YeHMPUDYUposanue, 2e1bieKmpo-
¢hopes, morexynsipuas macca.
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S.L. TIKHONOV, N.V. TIKHONOVA, A.S. OZHGIKHINA

MODIFICATION OF THE TECHNOLOGY OF ISOLATION
OF IMMUNOGLOBULINS FROM COW COLOSTRUM

The article proposes a modification of the technology for the isolation of immunoglobulins A
and G from colostrum of cows by the method of gel filtration, followed by determination of the degree of
purity by gel electrophoresis in polyacryamide gel. The technology includes centrifugation, gel filtration
on Sephadex G-150 sorbent. It has been established that the molecular weight of the isolated immuno-
globulin proteins depends on the volume of the eluate. It has been proven that 87% of proteins isolated
from bovine colostrum serum have a molecular weight of 146-165 kDa, which corresponds to the mo-
lecular weight of immunoglobulins A and G. The proposed modification of the technology for isolating
immunoglobulins from bovine colostrum makes it possible to obtain a homogeneous mixture of immu-
noglobulins A and G with a yield of 1 ml colostrum serum with the amount of immunoglobulins 53 %.

Keywords: cow colostrum, immunoglobulins, centrifugation, gel electrophoresis, molecular
weight.
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M.A. MUXAMJIOBA, E.A. KY3HELIOBA, JI.B. IIIASITIOBA, 1.C. YYACOB,
E.A. KY3HELIOBA, 1.A. BECITAJIOB

NPUMEHEHUME JPOBJEHHBIX AJEP APAXNCA
B ITPOU3BOJACTBE XJIEBA U3 3EPHA I1OJIBbI

Tlonyuen xne6 uz 3epHa noadvl ¢ GHecenue 000aeKu U3 OPOOIEHHBIX s0ep apaxucad.
TIpogedenvl ucciedosanus HEKOMOPLIX NOKA3AMeNeli COCmaga si0ep apaxucd, epynnogo2o cocmasd
AUNUO08 S10EP apaxuca u 3epHa NoaObl, a MAKICe NULEHULYbL, UCRONb3YeMOU 0Tl NOLYUEHUS 2YCMOl
3aK6ACKU. YCMAaHOGNEHO, YMO UCNOAL308AHUE NPU NPOU3BOOCMEE 3EPHOB020 XAeba u3 noubvl
PaspabomanHoll MeXHOIO2UY NPUBOOUIN HE THOTLKO K YIIYUULEHUIO OP2AHOJeNMUYECKUX U Qu3uKo-
XUMUYeCKUx noxazameneti xie6a no CpasHeHuIo ¢ KOHmMpoaem, Ho u cnocobcmayem bonee Onumens-
HOMY COXPAHEHUIO C8EedNCeCmu 3ePHO8020 Xeba uz noabvl. Paspabomannas mexnonoeus xneba u3z
3EPHA NOAOBI NO360AUM PACWUPUMb ACCOPMUMEHM X1e000YI0UHbBIX U30eUI.

Kniouesvle cnosa: 3epro, nonba, sdpa apaxuca, 2ycmas 3aK6acKd, 3epHOGou Xeo.
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M.A. MIKHAILOVA, E.A. KUZNETSOVA, L.V. SHAYAPOVA, D.S. UCHASOV,

E.A. KUZNETSOVA, I.A. BESPALOV

APPLICATION OF CRUSHED PEANUT KERNELS

IN THE PRODUCTION OF BREAD FROM SPELT GRAIN

Bread was obtained from spelt grain with the addition of crushed peanut kernel. Studies
have been carried out on some indicators of peanut kernels composition, lipids group composition
in peanut kernels and spelt grains, as well as wheat used to obtain a thick sourdough. It has been es-
tablished that the use of the developed technology in the production of grain bread from spelt leads
not only to an improvement in the organoleptic and physico-chemical parameters of bread com-
pared to the control, but also contributes to a longer preservation of the freshness of grain bread
from spelt. The developed technology of bread from spelt grains will expand the range of bakery

products.
Keywords: grain, spelt, peanut kernel, thick sourdough, grain bread.
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TexHoaorusa u TOBAPOBEACHNEC WHHOBAIIMOHHBIX IHIIEBLIX IPOAYKTOB

VK 664.951.65 DOI:10.33979/2219-8466-2022-74-3-38-43

H.B. AEMEHTBEBA

PA3PABOTKA PEIENTYPbI KOMBUHUPOBAHHOM MSICHOI
KOJIBACBHI C BKVIIIOYEHUEM CBbIPbSA PACTUTEJIBHOI'O
N MOPCKOTI'O ITPOUCXOXIEHUSA

Paspabomana peyenmypa msachoil eapeHou Konbacel, 8 KOMOPOU G3AMEH HCUBOMHO20 IHCUPA
006a81eH0 pacmumenbHoe JHCUpocooepaicauyee Coipbe, 8 Kauecmee KOmopo2o Obll UCHOIb308AH PPYKM
— aokado. B cocmas peyenmypul 6K0UEHO MACO KPEGEMKU ¢ YETblO HACLIUEHUS] KOIOACHO20 U30enus
Opyeum eudom benxa, sumamunamu u munepanamu. Codepoicanue 6 cocmage 6apeHoll Koibacvl agoKd-
00 U KPeeemoK NO360aUN0 0002amumy NPoOYKm Qu3UoI02UMecKU BaANCHLIMU OJisl OP2AHUIMA YeN08eKd
seujecmeamu. Ycmanoaneno, umo payuoHaibHoe KOIUYeCmeo deokaoo 6 peyenmype apeHol Konbacol
cocmasnsiem 10% om maccol colpbesoeo nabopa, kpesemiu — 15%. Jlia yoanenus 2opbkosamozo
NOCeBKYCUsL HEOOX0OUMO UCHOIb308aMb 00y 8 Konuyecmae 0,5%.

Knrwouessle cnosa: sapenas konbaca, agokaoo, Kpegemxa, peyenmypa, KOMOuHuposatue.
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N.V. DEMENTIEVA

DEVELOPMENT OF A RECIPE FOR A COMBINED MEAT SAUSAGE
WITH THE INCLUSION OF RAW MATERIALS OF VEGETABLE
AND MARINE ORIGIN
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A recipe for meat boiled sausage has been developed, in which vegetable fat—containing raw
materials were added instead of animal fat, as which an avocado fruit was used. The composition of
the recipe includes shrimp meat, in order to saturate the sausage with another type of protein, vita-
mins and minerals. The content of avocado and shrimp in the boiled sausage made it possible to en-
rich the product with physiologically important substances for the human body. It was found that the
rational amount of avocado in the recipe of boiled sausage is 10% of the mass of the raw set, shrimp
— 15%. To remove the bitter aftertaste, it is necessary to use soda in an amount of 0,5%.

Keywords: boiled sausage, avocado, shrimp, recipe, combination.
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E.C. TAHUEBA, C.T. KAHAPEMKHNHA, B.1. KAHAPEMKUH

®OPMUPOBAHUE OPTAHOJENTUYECKHNX ITOKA3ATEJIEHA
KNCJIOMOJIOYHOI'O HAITMTKA U3 KO3BEI'O MOJIOKA

B pa60me meopemuvyeckKku U IKCNepUMeHRmAalbHO U3YHYEeHbl MEXHON0cUYeCKUue d)aKmprl,
eaudrowue Ha ¢0pmup06aHue opeaHonienmuiyecKux CBOICMB KUCTIOMONOUHO20 HANUMKA U3 KO3be20
MOJIOKA. PaccmompeHo GIUAHUE cocmaea MOJIOKA, pexcuma comocenusayuu, nacmepusayuu, npu-
pOabl 3AK6ACKU, BHECEeHUEe pacmumeslbH0c0 KOMNOHeHma Ha qbopMupoe;aHue 6KyCa U KOHCucmeHnyuu
KUCTIOMOJIOYHO20 HAnNuUmKa u3 Ko3ve2co MoJloKda.

Knwueswvie cnosa: xosve MOJIOKO, 0B8CAHOU ma’ikau, KUCTIOMOJIOYHbII Hanumok, opeaHo-
JenmudecKkue nokasameiu, qbuauko-xu/wultecxue nokasameinu, MMKp06MOJl02u'-l€CKM€ nokasameiu,
xpanwocnoc06Hocmb npodykma, cocmae MoOJI0Ka, 2omocenHusayus, nacmepusayus, 3aK6AacCKu.
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E.S. GANIEVA, S.G. KANAREIKINA, V.I. KANAREIKIN

FORMATION OF ORGANOLEPTIC INDICATORS OF A SERATED MILK
DRINK FROM GOAT MILK

In the work, technological factors that influence the formation of the organoleptic
properties of a sour-milk drink from goat's milk are theoretically and experimentally studied.
The influence of the composition of milk, the mode of homogenization, pasteurization, the na-
ture of the starter, the introduction of a plant component on the formation of the taste and tex-
ture of a sour-milk drink from goat's milk is considered.

Keywords: goat milk, oat talkan, fermented milk drink, organoleptic indicators, physical
and chemical indicators, microbiological indicators, product storage capacity, milk composition,
homogenization, pasteurization, starter cultures.
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O.10. KAJIYKUHA, I'.P. CAJINXOBA, E.B. BAIIAMIIIMHA,
JL.U. ITYCEHKOBA, E.H. YEPHEHKOB, A.1O. O/I[POB

PA3PABOTKA PELHEIITYPbBI BE3A/IKOI'OJIbHOI'O HAIIUTKA
KPIOIIIOH

Hccnedosanvl  opeanonenmuueckue u QUIUKO-XUMUYECKUE ROKA3AMeNU 0e3aIK020NIbHO2O
HAnumKka KpOwOH C UCNOb308AHUEM DA3IUYHO20 6UOA PACTUMENbHO20 CbiPbs: S0J0KO, YepHAs
CMOPOOUHA, OPYCHUKA, GUWMHS, KIYOHUKA, KAMUHA. YCMAHOGNEHO, 4mo HAubonblee KOIUUECME0
sumamuna C codepoicam 51200bl YEPHOU CMOPOOUHbL U KATUHbL, NO MACCOBOU 00J€ OP2AHUYECKUX
KUCTIOM GblOeNAOMCs OPYCHUKA, GUUWIHA U KATUHA, HAUOOIbUee KOIUYECE0 AHMOYUAHOS8 6 YEPHOU
cmopooune u uwne. TIposedena cpagHumenbHas Xapakmepucmuka 600bl, NOTYUEHHOU NPU PA3iuy-
HbIX CNOCo6ax 0Opabomxu, ¢ Yevio OanbHeliuie20 NPUMEHEHUs. 8 peyenmype s1200H020 HANUMKA, KO-
MOpblLl AGTIAEMCsT OCHOGOU OJIsl NPUSOMOGICHUSL KDIOWOHA. B pesyibmame O0e2ycmayuorHOU OYeHKU
OONLUIUHCMBOM PECROHOCHIMO 8bICOKO OYEHEH KPIOWOH U3 SI200H020 HANUMKA C YePHOU CMOPOOUHOIL.

Knrouesvle cnosa: soda 6000nposoOHas, 6004 2a3upOSAHHAS, PACMUMENbHOE Cblpbe,
A200HbLE HANUMKU, KPIOUWIOH.
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0.YU. KALUZHINA, G.R. SALIHOVA, E.V. BADAMSHINA,
L.I. PUSENKOVA, E.N. CHERNENKOV, A.YU. BODROV

DEVELOPMENT OF THE RECIPE OF THE NON-ALCOHOLIC DRINK
KRYUSHON

The organoleptic and physico-chemical parameters of the soft drink kryushon were studied
using various types of plant materials: apple, black currant, lingonberry, cherry, strawberry, vibur-
num. A comparative characteristic of the water obtained by various processing methods was carried
out for the purpose of further use in the formulation of a berry drink, which is the basis for the prep-
aration of a crucson. As a result of the research, it was found that viburnum contains a fairly large
amount of vitamin C and acids, the largest mass fraction of organic acids in blackcurrant and cher-
ry, the largest amount of anthocyanins in blackcurrant and cherry. As a result of the tasting assess-
ment, the majority of respondents highly appreciated the berry drink with blackcurrant.

Keywords: tap water, carbonated water, vegetable raw materials, berry drinks, hood.
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A.A. XUTPOB, A.C. BACAPLII'MH, E.1. ETOPOBA, H.C. PO/IMOHOBA,
E.H. APTEMOBA, H.A. 3AXAPOBA

OLHEHKA AMUHOKHUCJIOTHOI'O COCTABA KOJIJIAI'EHA
N3 HLIKYPKHU TOJICTOJIOBUKA BEJIOT'O (H. MOLITRIX)

B cmamve npusedenvi pezynvmamol onpedeieHuss AMUHOKUCTIOMHO20 COCMABA KOJIA2eHa
u3 wKypku moacmoaobuka benozo (H. Molitrix), exmouas oxcunpoaun. Ilokazano, umo domunupy-
OWUMU AMUHOKUCTIOMAamMU 8 ucciedyemom oopasye sasnsiomesi enuyur (5017,62 nmonv/mn), npoaun
(1867,57 nmonv/mn) u ananun (1333,48 wmonw/mn). B coomsemcmeuu ¢ oannvimu NCBI GenBank
npo6edeH pacuen AMUHOKUCIOMHO20 COCMABA U30OPM KOJLIA2eHd, pe3yabmam pacyema noo-
MEepousl OMHOCUMENbHO D0Iee BbICOKOE COOepICcanUe IUYUHA, NPOTUHA U AAHUHA 8 U30opmMax
Konazena. Konuuecmeo oxcunponuna oyenuganu ¢ npumeneHuem memoouxu N-KoHYeo2o cekee-
HUpOBaHUsl (Memoo cmyneHuamou dezpadayuu no D0MaHy), YCMAHOGIEHO, YMO OKCUNPOIUH CO-
cmasnsiem 17,5% om codepoicanus npoauna. B obpasye udenmuguyuposanvi nezamenumvie amu-
HOKUCIOMbL, CKOpP KOMOPbIX 8apbupyem 6 ouanazone om 13,5% (no memuonumny u yucmeumny) oo
50% (no mpeonuny), ymo ceudemenbcmseyem o YenecooOPAHOCMU KOMOUHUPOBAHUSL OAHHO20 KOJI-
Jazena ¢ benxamu MOJIOKa, Msaca uiu 600608bIx npu paspadomre OenrKosbix NULEBLIX POPM.

Knrouesvie cnoea: pwibnoii xonnazen, moacmonodbux obenviti (H. Molitrix), uzogopmor
KOJLIa2ena, aMUHOKUCTIOMHbIIL cocmas, oKkcunponud, N-KoHyegoe —cexkeeHuposanue, Memoo
cmynenuamoti oezpadayuu no JOMany, amMuHOKUCIOMHbIN CKOP.
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A.A. KHITROV, A.S. BASARYGIN, E.I. EGOROVA, N.S. RODIONOVA,
E.N. ARTEMOVA, N.A. ZAKHAROVA

EVALUATION OF THE AMINO ACID COMPOSITION OF COLLAGEN
FROM THE SKIN OF THE WHITE CARP (H. MOLITRIX)

The article presents the results of determining the amino acid composition of collagen
from the skin of silver carp (H. Molitrix), including hydroxyproline. It is shown that the domi-
nant amino acids in the test sample are glycine (5017,62 nmol/ml), proline (1867,57 nmol/ml)
and alanine (1333,48 nmol/ml) with a concentration. In accordance with the NCBI GenBank
data, the amino acid composition of collagen isoforms was calculated; the result of the calcula-
tion confirmed the relatively higher content of glycine, proline, and alanine. The amount of hy-
droxyproline was estimated using the N-terminal sequencing technique (Edman's stepwise deg-
radation method), it was found that hydroxyproline is 17,5% of the proline content. Essential
amino acids were identified in the sample, the score of which varies from 13,5% (for methio-
nine and cysteine) to 50% (for threonine), which indicates the advisability of combining this
collagen with milk, meat or legume proteins.

Keywords: Fish collagen, silver carp (H. Molitrix), collagen isoforms, amino acid composi-
tion, hydroxyproline, N-terminal sequencing, Edman stepwise degradation method, amino acid score.
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YK 663.93 DOI:10.33979/2219-8466-2022-74-3-68-72

B.A. )XYPABEJIb, I.11. TATAPYEHKO, A.A. CJIABSIHCKHU, A. 1. MYP3UHOB

KOHIEHTPUPOBAHHBIE KO®EWHBIE KOMIO3UIIUU
JJIA ITPUT'OTOBJIEHUS HAIIUTKA KO®E

Texnoxumuyeckuti KOHMPONb OCYWeCMEAEMCs 8 npoyecce npou3go0Ccmed HamypaibHO20
Koghe, CyXux pacmeopumvlX KOQeUuHbiX HANUMKO8 U NACMOOOPA3HBIX PACMEOPUMBIX KODeUuHbIX
Hanumxos. Xpomamozpaguueckuii ananu3 HCUPHbIX KUCTOM Koge Npogoounu Ha annapamHo-
NPOSPAMMHOM KOMNIEKce Ha basze xpomamozpagha «Xpomamak-Kpucmann-5000» (Poccus).

Knroueevte cnosa: xogetinoe colpbe, HamMypaibHblil pacmeopumplii Koge, Jcuokuil Koget-
HbLL IKCMPAKm, Koge pacmeopumblil, NOPOUKOOOPA3HbIN, SPAHYAUPOBANHDIL, CYOTUMUPOBAHHDI.
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Technical and chemical control is executed in the course of production of natural coffee, dry
soluble coffee drinks and pastelike soluble coffee drinks. Chromatographic analysis on fatty acids in
coffee was undertaken on hardware and sofiware package based on chromatograph «Chromateck-
Crystall-5000» (Russia).

Keywords: raw coffee, natural instant coffee, liquid coffee extract, natural instant coffee,
spray-dried instant coffee, agglomerated instant coffee, freeze-dried instant coffee.
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KAYECTBO U BE3OIIACHOCTb
NMALLEBBIX TPOAYKTOB

VK 658.56 DOI:10.33979/2219-8466-2022-74-3-73-79

H.B. MUTBITIOBA, A.M. 30JIOTAPEBA, J1.B. XAJIAIIXAHOBA,
10.C. CA®OPOHOBA, A.H. BTOPYIIIMHA

OBECHEYEHUE MHHOBAIIMOHHBIX TEXHOJIOT U
IMPOU3BOJACTBA XJIEBA

Jlannas cmamust nocéswjena co30aHuio KaueCmeEeHHO HOBbIX NPOOYKMO8 NUMAHUSA (DYHKYUO-
HAIbHO2O0 HAZHAYEHUsl, OPUCHMUPOBAHHBIX HA YO0siemeopeHue nompebrocmei nompedoumeneil. IIpo-
6€0€HO MAPKEeMUHE080€e UCCICO08AHUEC NULCHUYHO-DICAHO20 X1eba Ha 0COOEHHOCMU NPeOnoYmeHUl U
nompebumeinvckozo cnpoca. C nomMowpblo aHam3a «00MUKA Kayecmeay paspabomana peyenmypa
0e30poHCIHCeB020 NUEHUUHO-PICAH020 XNieba ¢ 000asieHuem OUON0SUYeCKU-AKMUGHbIX 6eUjeCmE
(FAB), komopulil yoosnemeopsiem nompedbumenbcKue npeonoymeHus.

Knroueevle cnosa: unHosayuoHHvle MexHOI02UU, NPOOYKMbL NUMAHUSL QYHKYUOHAIHO20
HA3HAYEHUs, COBEPULEHCIBOBAHUE KAYeCMBd, OOMUK KA4eCcmed, NULeHUYHO-PICAHOUL XJ1eb, 3aK6acKa
CNOHMAHHO20 OPOCEHUsL, DUONIO2UHECKU-AKMUBHbLE 8eUecmBa, 00IeNnuxX08blil UpPOom.
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This article is devoted to the creation of qualitatively new functional food products focused
on meeting the needs of consumers. A marketing study of wheat-rye bread on the characteristics of
preferences and consumer demand was conducted. With the help of the analysis of the «house of
quality», a recipe for yeast-free wheat-rye bread with the addition of biologically active substances
(BAS) has been developed, which satisfies consumer preferences.

Keywords: innovative technologies, functional food products, quality improvement, quality
house, wheat-rye bread, spontaneous fermentation starter, biologically active substances, sea buck-
thorn meal.
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VIK 637.068:351.773.1 DOI:10.33979/2219-8466-2022-74-3-80-88

H.B. KVJIMKOB, [0.10. 3ABAJIYEBA, T.C. bbI[YKOBA

O ITPOBJIEME ®AJIBCUPUKAIINN N HEKAYECTBEHHbBIX MACHbBIX
N MOJIOYHBIX ITPOAYKTOB: AKTYAJIBHOCTD BOITPOCA
U ACHEKTHI IPOTUBOJEVCTBUA B OBECIIEUEHUE
MMPOJIOBOJIbCTBEHHOM BE3OIMMACHOCTH

TIpodosonvcmeennas 6€30nACHOCHb CIMPAHbL AGTSEMCS HEOMbEMAEMOU Yacmblo 20cyoap-
cmeennol noaumuxu. Ilpouzeo0cmeo u pearuzayus HeKA4eCMEEHHbIX U (anbcuuyuposannbix
npoOYKmMO8 NUMAaHUsi AGIAIOMCA OOHOU U3 OCHOBHBIX NPOOLEM NpU NOCMPOEHUU NPOO0BOJIbCMEE H-
HOU 6e30nacHoCmu U OOCUICEHUU BbICOKO20 NOKA3AMENs KA4eCmead HCUZHU 2PAdiCOaH, maKk Kax
UMEHHO HeKa1ecmeeHHas NpOoOYKYUsi CHOCOOHA OKA3bIBAMb HE2AMUBHOE GIUSIHUE HA 300P06bE Hel0-
6€Ka, A 6 HEKOMOPLIX CVUASX 8bl3bI6ANb PUCK OISL €20 HCU3HU. [aHHble MOHUMOPUHEA PLIHKA NPO-
0yKmo6 numanus, npoeooumozo Pocnompebuaosopom, noxasviearom, umo cpeou msica u MACHbIX
nPOOYKmMO8, MONOKA U MOJOYHOU NPOOYKYUU NO HEKOMOPbIM NOKA3amensimM 6e30nachocmu ukcu-
pyemcsi pocm KOau4ecmsa npooyKyuu, HeCOOmMEemcmeayiowell yCmanHo8IeHHbIM HOPMAM MeXHuYe-
CKOUl QOKymMenmayuu. B cessu ¢ smum 60npocvl 0 GbIsAGICHUU HEKAYeCMBEeHHOU U panbcuduyupo-
BAHHOU NPOOYKYUU ABTAIOMCS akmyarbHuimu. Hoevie ucciedosanus u pewenust 8 smou cghepe nos-
60J151M 00OUMBCS YIyYUIeHUs: O1a20NOLYHUs U KaYecmaa Hcushu epasicoan Poccutickoui @edepayuu.

Kniouesvie cnosa: ¢anvcupuxayus, nexawecmeennvle npooOyKmvl RUMAHUSL, HPOO0BOTIb-
cmeennasi be30nacHOCmb, KOHMPOJb KA4ecmad, 20CY0apCmeeHHbll KOHMPOTlb, MOHUMOPUHE DbIHKA,
MSICO, MSICHbIE NPOOYKNIbL, MOJLOKO, MOJIOYHbIE NPOOYKMbL.
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The food security of the country is an integral part of the state policy. The production and
sale of low-quality and falsified food products is one of the main problems in food security and
achieving a high quality of life for citizens, since it is low-quality products that can have a negative
impact on human health, and in some cases cause a risk to his life. Data from monitoring the food
market conducted by The Federal Service for Surveillance on Consumer Rights Protection and Hu-
man Wellbeing show that among meat and meat products, milk and dairy products, according to
some safety indicators, an increase in the number of products that do not meet the established
standards of technical documentation is recorded. In this regard, the issues of identifying low-
quality and counterfeit products are relevant. New research and solutions in this area will improve
the well-being and quality of life of citizens of the Russian Federation.

Keywords: falsification, low-quality food products, food security, quality control, state con-
trol, market monitoring, meat, meat products, milk, dairy products.
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OILHEHKA KAYECTBA OrypuoB 110 COAEP KAHUIO HUTPATOB
N METOAbI UX CHUKEHUA

Onpedenen yposenvb HUMpamog 8 ocypyax copmos «Kycmosviey, «Heacunckuey, «J/luben-
aa», Haubolee yacmo evipawusaemvie 6 pepmepckux xossucmeax OproGCKoU o6nacmu, u3yyeHo
GNUAHUE NO20OHBIX YCIOBUL, BPEMEHU cO0Opa, PAZMEPOS, MeMOO08 KOHCEPEUPOBAHUS HA UX KOIUYe-
cmeo u pacnpeodeienue no niooy.

Kntouesvle cnosa: ozypyvl, HUMpamol, MEmMoObl CHUNCEHUS. HUMPAMOE.
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N.N. LAUSHKINA, A.A. GNEUSHEVA

QUALITY ASSESMENT OF CUCUMBERS BY THE CONTENT
OF NITRATES AND METHODS OF THEIR REDUCTION

The level of nitrates in cucumbers of the varieties «Kustovyey, «Nezhinskiey, «Libellay,
most often grown in farms of the Orel region, was determined, the influence of weather conditions,
harvest time, sizes, canning methods on their quantity and distribution by fruit was studied.

Keywords: cucumbers, nitrates, nitrate reduction methods.

BIBLIOGRAPHY (TRANSLITERATED)

1. Ahtimankina, A.V. Issledovanie nalichiya nitratov v produkcii ovoshchevodstva / A.V. Ahtimankina, E.D.
Sonoporova // Astrahanskij vestnik ekologicheskogo obrazovaniya. —2020. — Nel1(55). — S. 192-197.

2. Klimenko, S.B. Aktivnost' nitratreduktazy u ozimoj pshenicy pri teplovom shoke / C.B. Klimenko, A.A.
Peshkova, N.V. Dorofeev // Journal of Stress Physiology & Biochemistry. —2006. — Nel. — S. 50-55.

3. Krohalyova, S.I. Soderzhanie nitratov v rastitel'nyh produktah pitaniya i ih vliyanie na zdorov'e cheloveka /
C.I. Krohalyova, P.V. CHerepanov // Vestnik PGU im. SHolom-Alejhema. —2016. — Ne3 (24). — S. 27-36.

Ne 3(74) 2022




KauecTBO M 0€30I1aCHOCTH MUIEBBIX MPOAYKTOB

4. Sivaya, YA.A. Nakoplenie nitrat-ionov v ogurce posevnom / YA.A. Sivaya // Nauchnye stremleniya: mo-
lodezhnyj sbornik nauchnyh statej. —2015. — Nel6. — S. 8-13.

5. Smirnov, A.V. Praktikum po veterinarno-sanitarnoj ekspertize: uchebnoe posobie / A.V. Smirnov. — SPb:
GIORD, 2015. -320s.

6. FAO/WHO. Nitrate (and potential endogenous formation of N-nitroso compounds) // WHO Food Additive
series World Health Organization, (Geneva 2003, 50) 2013.

7. Hadanovich, A.V. Harakter nakopleniya nitrat-ionov v sisteme pochva-rastenie / A.V. Hadanovich, A.D.
Zajceva // Epoha nauki. — 2020. — Ne21. — S. 92-96.

8. Erdynieva, T.A. Zagryaznennost' nitratami ovoshchej i fruktov / T.A. Erdynieva // Vestnik Tuvinskogo
gosudarstvennogo universiteta. Estestvennye i sel'skohozyajstvennye nauki. —2018. — Ne2. — S, 30-36.

Laushkina Nadezhda Nikolavevna

Orel State Agrarian University after N.V. Parahin

Candidate of veterinary sciences, assistant professor at the department of Epizootology and Therapy
302019, Russia, Orel, Generala Rodina str., 69, Email: ryabchenko.sonia@yandex.ru

Gneusheva Anna Andreevna

Orel State Agrarian University named after N.V. Parahin

3rd year student of specialty 36.05.01 «Veterinary Medicine»

302019, Russia, Orel, Generala Rodina str., 69, Email: gneusheva anna@mail.ru

Ne 3(74) 2022




TexHoJ0rnsa u TOBAPOBEACHNEC MHHOBAIIHOHHBIX NMUIIEBLIX ITPOAYKTOB

VK 664.85 DOI:10.33979/2219-8466-2022-74-3-93-99

H.B. MOTOBMJIOBA, H.1. JABBIJIEHKO, O.B. I'OJIVB,
I'.II. YEKPBIT'A, O.K. MOTOBHNJIOB

KAYECTBEHHBIE XAPAKTEPUCTHUKHU ITACTHUJIbBI
HA OCHOBE HHIOPE U3 KPBI’KOBHHKA

B cmamve npedcmaenenvl pesyiomamvl UCCie008aHUL KAYECMBEHHbIX XAPAKMEPUCTNUK
nacmuibl U3 5200 KpblJCOGHUKA, 68 TMOM YUCTe 8 npoyecce XpaneHus. Ycmanoeneno, umo nacmuna
U3 niope KpuloiCOBHUKOBO2O U3 COEHCUX UTU 3AMOPONCEHHBIX 5200 COOEPICUN HE3HAYUMENbHOE KO-
JUYeCmeo eiacil, KOmopoe Hpakmudecku He MeHSemcs 6 npoyecce XpaweHus, cyxue geujecmed
npeocmasnenvl 8 OCHOBHOM CaxXapamu U opeanuyeckumu kucromamu. Huskoe codepocanue énazu 6
nacmuie, a maxdice UCNOIb3YeMds YNaKo6Ka (ROIUNPONUIEHOBbIe CINUK-NAKEMbl) 3auuyarom npo-
OyKyuro om 603M0dCcHOU nopuu. Ha ocnosanuu npoeedennvix uccie008anutl opeanoIenmuieckux,
PUBUKO-XUMUYECKUX U MUKPOOUOLOSUYECKUX NOKA3amenell YCMAaHogieH CPoK 200HOCTU NACHUIbL
U3 niope KpulocogHUuKa — He boaee 6 mecayes npu memnepamype He sviute 20°C u omuocumenvbHou
snaxchocmu 6030yxa ne oonee 75%.

Knrouessle cnosa: kpuloicognuk, hpykmosas nacmunid, Xxpanenue, noKa3amenu Kayecmad.
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N.V. MOTOVILOVA, N.I. DAVYDENKO, O.V. GOLUB,
G.P. CHEKRYGA, O.K. MOTOVILOV

THE QUALITATIVE QUALITATIVE CHARACTERISTICS
OF PASTILLE BASED ON GOOSEBERRY PUREE

The article presents the results of studies of the qualitative characteristics of gooseberry pas-
tilles, including during storage. It has been established that the pastille of gooseberry puree from fresh or
frozen berries contains an insignificant amount of moisture, which practically does not change during
storage, dry substances are mainly sugars and organic acids. The low moisture content in the pastille, as
well as the packaging used (polypropylene stick bags) protect the products from possible spoilage. Based
on the conducted studies of organoleptic, physico-chemical and microbiological indicators, the shelf life
of gooseberry puree pastilles is set to no more than 6 months at a temperature not exceeding 20°C and a
relative humidity of no more than 75%.

Keywords: gooseberry, fruit pastille, storage, quality indicators.
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VK 66.664 DOI:10.33979/2219-8466-2022-74-3-100-106

A.P. MUIIIEHKOBA, N.3. BPAXKHA, U.H. BEH3UK, E.I'. TYPIIVK

NEPCIHEKTUBbI HCITOJIb3OBAHU A CAJIATOB HA OCHOBE
OYKYCOBbBIX BOJIOPOCJIEM B OBIIECTBEHHOM IIMTAHUN

Paboma nocsswena paspabomie H08020 nUWEE020 NPOOYKMA PYHKYUOHATILHOZO HASHAUCHUS.
Tpusodsmes: pe3yibmamul MApKeMUH208bIX UCCICO0BAHULL CHPOCA HA HOBYIO NPOOYKYUIO, AHKEMUPO8a-
HUsL PECHOHOEHMO8, NpoXNcusaiowux Ha meppumopuu Mypmanckou obnacmu. Onpedenena nuwesas
yennocmb H06020 npodykma «Canam uz @yxyca ¢ oobaeienuem 2omyouxuy. Ycmanoenenvl Cpoku
200HOCMU PazpabOmManHOl RPOOYKYULL.

Knroueevte cnosa: yxyc, pyHkyuonanvhviil npooykm, ooujecmeennoe numarue.
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A.R. MISHCHENKOVA, I.LE. BRAZHNAYA, I.N. BENZIK, E.G. TURSHUK

PROSPECTS FOR THE USE OF SALADS BASED ON FUCUS ALGAE
IN PUBLIC CATERING

The work is devoted to the development of a new functional food product. The results of mar-
keting research on the demand for new products, questionnaires of respondents living in the Murmansk
region are presented. The nutritional value of the new product «Fucus salad with blueberries» has been
determined. The expiration dates of the developed products have been established.

Keywords: fucus, functional product, public catering.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BO/LICTBA lNPOAYKTOB IMUTAHUA

VK 37.018.46:642.5 DOI:10.33979/2219-8466-2022-74-3-107-112

H.N. LIAPEBA, H.B. TJIEBOBA

AHAJIA3 ITPOI'PAMM HOBBINIEHUA KBAJIMPUKALINU
B COEPE OBIHIECTBEHHOI'O IIMTAHUSA

Ipobrema nosviwenusa xeanuguxkayuyu mpyooso2o nepcoHand Ha COBPEMEHHbIX NPeonpusl-
MUAX AGISAEMCs He NPOCMO AKMydaibHOU NpoOAeMol, a mpebo8aHuem CO8pPeMenH020 pulhKd. B
cmambve npeocmagienvl pe3yibmansl 0030pa NPoepamMM NOBbIULEHUS KIACCUDUKAYUL, MAPKEMUH-
206020 anauzd. Ycmanoeieno, ymo naceieHue 00OCMAamouHo 4acmo npoxooum paziuynoe ooyue-
HUe U Kypcol nogvluleHus keanugurxayuu. Mx cocmas u HanpasienHocms 3a6ucsim om cgepol oesi-
menbHOCMU U UHUYUAMOpPA, d OCHOBHOU Yenbio ANAemcs nogviuieHue 3apniamel. Ilpu smom
Haubosee NONYIAPHLIM HANPABGTEHUEM 8 MeMAMUKe KyPCOo8 AGIAIOMCA KOHOUmepcKue.

Knrouessle cnosa: nogviuenue keanugurayuu, Kypcol, odujecmeennoe numanue.
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N.I. TSAREVA, N.I. GLEBOVA

ANALYSIS OF PROFESSIONAL DEVELOPMENT PROGRAMS
IN THE FIELD OF PUBLIC NUTRITION

The problem of professional development of labor personnel at modern enterprises is not
just an urgent problem, but a requirement of the modern market. The article presents the results of a
review of classification improvement programs, marketing analysis. It has been established that the
population quite often undergoes various training and refresher courses. Their composition and ori-
entation depend on the field of activity and the initiator, and the main goal is to increase wages. At
the same time, the most popular direction in the subject of the courses are confectionery.

Keywords: professional development, courses, catering.
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TexHoJ0rnsa u TOBAPOBEACHNEC MHHOBAIIHOHHBIX NMUIIEBLIX ITPOAYKTOB

VIK [574: 32]:664 DOI:10.33979/2219-8466-2022-74-3-113-118
H.A. WIIIOXMHA, H.A. CYYKOBA, O.B. 'YVBUHA

MNPO3PAYHOCTD 3K9JIOFPI‘—IEC!(OFI MNOJIMTUKH
HNPEANNPUATUU IUINEBOU OTPACJIN

Tlpoussodcmeennas desimenbHOCHb NPeOnPUAMULL CNOCOOHA OKA3aMb He2amusHoe 8030¢el-
CmUe Ha OKPYHCarouyio RPUPOOHYIo cpedy U Ha 300P08be U HCU3Hb Yenosekd. TIocKoIbKy noaumu-
Ka eocyoapcmea 6 Hacmosiuee 8pemsi maKoed, Ymo pocim NPoMbIULIEHHO20 NPOU3B0OCMEd Heuzoe-
JiCeH, BONPOCHL OXPAHbL OKpYJicaroujeti cpedvl NOAYUULU CIAMYC HAYUOHATbHO20 hpoekmd. OOHum
U3 HanpasneHull pabomsl O HAYUOHATILHOMY RPOEKMY « DKONO2USL) ABNIAEMC S Pedaru3ayus KOMNieK-
€A Meponpusimutl o CHUICEHUIO 8bIOPOCO8 6 ammochepy Kaxk Ha edepanbHom, MaK U HA pecuo-
HanbHOM YyposHe. Bosnukaiowue npomugopeyus no yKazauHomy Hanpagienuio u nymu ux ypezyiu-
posanusi 6yOym npoanaiu3uposaHvl 8 Cmamve Ha npumepe KpynHeuue2o u cmapeiuezo 6 pecuone
npeonpusmust AO «Openmacio.

Knrouessvle cnosa: HayuoHANbHbIL NPOEKM, IKOLOSUHECKAS NOAUMUKA, BbIOPOCHL 3A2pA3-
HAIOWUX BeUjeCme 6 ammocheprulii 6030yX CMayuoHapHvimu ucmounuxamy, ESG-npunyunsi, sxo-
JI02UYECKAsl RPO3PAYHOCHbL OU3HeCq.
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N.A. ILYUKHINA, N.A. SUCHKOVA, O.V. GUBINA

TRANSPARENCY OF THE ENVIRONMENTAL POLICY
OF ENTERPRISES FOOD INDUSTRY

The production activities of enterprises can have a negative impact on the environment and on
human health and life. Since the policy of the state is currently such that the growth of industrial pro-
duction is inevitable, environmental issues have received the status of a national project. One of the ar-
eas of work under the national project «Ecology» is the implementation of a set of measures to reduce
emissions into the atmosphere both at the federal and regional levels. The emerging contradictions in
this direction and the ways to resolve them will be analyzed in the article using the example of the larg-
est and oldest enterprise in the region, JSC Orelmaslo.
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Keywords: national project, environmental policy, emissions of pollutants into the air from
stationary sources, ESG principles, environmental transparency of business.
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