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E.A. KY3HELIOBA, A.b. bOPOBKOB, N.H. I'VIBUJIOBUY, .11. )XOHIAPEBA,
A.A. BOPO3/1bIX, E.A. KY3HEILIOBA, K.JI. KASAKOBA, JI.A. TAHAHBIKWH, H.A. OJIT'AA

AHTUOKCUIAHTHASI AKTUBHOCTb U HEKOTOPBIE IIOKA3ATEJIN
MUKPOIJIEMEHTHOI'O COCTABA BOJAOPOCJIEN

Iposedenvl ucciedosanusi aHMUOKCUOAHMHOU AKMUBHOCMU U HEKOMOPbIX HOKaszameneu
MUHEPANbHO20 cocmaea buomaccvl 6odopociei Arthrospira platensis, Dunaliella salina u
Porphyridium purpureum. Ycmanoseneno, umo usyyenHvle 8000pociu 061a0ar0m AHMUOKCUOAHM-
Hou akmusHocmoio (16,9-34,8% uneubuposanus paouxanra JAPIIT). [Iposedennvie uccredosanus
HOKA3AIU, YMO COOEPICAHUE MOKCUUHBIX INEMEHNO8 COUHYA U KAOMUSL 8 DUOMACCE U3YUAEMbIX 8O-
odopocell Hudce npeoeibHo 00nycmumuix kowyewmpayuil. Tloxazano, umo buomacca MuKpogooo-
pocau Porphyridium purpureum modicem 6vlms UCNOIb306AHA 8 KAYecmae GUON0SUYECKU AKMUGHOU
000a6KU 6 NUUWEBLIX MEXHOIOUSX KAK UCTOYHUK Jicene3d, Meou, YUHKA, Mapeanyd.

Kniouesble cnosa: oOuomacca, MUKpOBOOOPOCIU, AHMUOKCUOAHMHASL — AKMUGHOCMb,
MUKPOITIEMEHMbL.
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E.A. KUZNETSOVA, A.B. BOROVKOV, LN. GOODVILOVICH, YA.D. ZHONDAREVA,
A.A. BOROZDYKH, E.A. KUZNETSOVA, K.D. KAZAKOVA,
D.A. TANANYKIN, N.A. DOLGAYA

ANTIOXIDANT ACTIVITY AND SOME INDICATORS OF ALGAE
MICROELEMENT COMPOSITION

Studies of antioxidant activity and some indicators of biomass mineral composition for Ar-
throspira platensis, Dunaliella salina and Porphyridium purpureum algae were carried out. It was
found that the studied algae have antioxidant activity (16,9-34,8% inhibition of the DPPH radical).
The studies have shown that the content of toxic elements of lead and cadmium in the studied algae
biomass is below the maximum permissible concentrations. It is shown that the microalgae Porphy-
ridium purpureum biomass can be used as a biologically active additive in food technologies as a
source of iron, copper, zinc and manganese.

Keywords: biomass, microalgae, antioxidant activity, trace elements.
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E.B. KIIMMOBA, O.B. PE3YHOBA, 1.H. PECEHKO

AHTHOKCUJAHTHAA AKTUBHOCTDb MYKHU U3 3EPHA
PA3HBIX BUOB I'PEYNXU U INMHAMUKA EE CHUKEHUA
NP HAI'PEBAHUU

Ha ocnoge uneubuposanus paouxara DPPH ([{®IIT) (2,2-0ughenun-1-nuxkpuneudpasun) oyeru-
8an OUHAMUKY CHUdCEHUs aHmuokcuoanmuou akmugrnocmu (AOA) myku u3 HeoOpyuwenHo2o 3epra mpex
6ud06 epevuxu npu Hazpesanuu 00 100°C. AOA 600H020 sKCmpaxma 6vLia MAKCUMATLHOU Oiist MyKu F.
tataricum, F. hybridum u F. esculentum nokasanu cxoOHvle 3HaueHus ¢ 0OUHAKOBOU OUHAMUKOU CHUJICe-
Hus npu Hagpesanuu. Ilpu sxcmparyuu smanonom myka F. hybridum noxazana bonee evicoxyio AOA no
CPasHeHuio ¢ 060UMU KYIbIMUsUpyeMbiMiL 8UdaMu 0o obpabomxu memnepamypou (8 1,3 pasa), a makoice
nocie naepesanust 00 100°C (8 1,2 paza). AOA cnupmosozo sxcmpaxkma u3z myku F. hybridum 6vuia eviuie
Oavice no cpasrenuro ¢ F. tataricum. AOA 600Hoeo sxcmpaxma uz myxku F. hybridum 6vina munumansrol,
u cocmasuna moavko 17% om AOA cnupmosozo sxcmpaxma. Bozmooscno, smo cesazano ¢ kakumu-mo
npensiImcmeusiMu OJis PACMEOPEHUsL AHMUOKCUOAHNOB 8 BOOE.

Knrouesvie cnosa: cpeuuxa, 3epno, mMyka, nuwesas npoOMbLUIEHHOCMb, AHMUOKCUOAHMHASL
AKMUBHOCMb, OUOGDIABOHOUO.

CIIMCOK JIMTEPATYPbI

1. Holasova, M. Buckwheat — the source of antioxidant activity in functional foods / M. Holasova, V. Fiedlerova,
H. Smrcinova, M. Orsak, J. Lachman, S. Vavreinova // Food Research International. —2002. — V. 35. — P. 207-211.

2. Zielinska, D. Evaluation of flavonoid contents and antioxidant capacity of the aerial parts of common and
tartary buckwheat plants / D. Zielinska, M. Turemko, J. Kwiatkowski, H. Zielinski // Molecules. — 2012. — V. 17. Ne 8.
—P. 9668-9682.

3. Chua, L.S. A review on plant-based rutin extraction methods and its pharmacological activities / L.S. Chua //
Journal of Ethnopharmacology. —2013. — V. 150. — Ne3. — P. 805-817.

4. Fabjan, N. Tartary buckwheat (Fagopyrum tataricum Gaertn.) as a source of dietary rutin and quercitrin / N.
Fabjan, J. Rode, 1.J. Kosir, Z. Wang, Z. Zhang, 1. Kreft // J. Agric. Food Chem. —2003. — V. 51. — P. 6452-6455.

5. Jiang, P. Rutin and flavonoid contents in three buckwheat species Fagopyrum esculentum, F. tataricum, and
F. homotropicum and their protective effects against lipid peroxidation / P. Jiang, F. Burczynski, C.J. Campbell, G.
Pierce, J.A. Austria, C.J. Briggs // Food Res. Int. —2007. — V. 40. — P. 356-364.

6. Kreft, M. Buckwheat phenolic metabolites in health and disease / M. Kreft / Nutrition Research Reviews.
—2016.—V.29.—P. 30-39.

7. ®ecenko, U.H. HoBas BunoBas gopma rpeunxu — Fagopyrum hybridum / M.H. ®ecenko, H.H. ®ecenko //
Bectauk Opnosckoro 'AY. —2010. — No4(25). — C. 78-81.

8. decenko, H.H. Ouenka 3epHOBO# mpoxyktuBHOCTH Fagopyrum tataricum Gaertn. (rpeunxa tarapckas) u F.
hybridum B ycrnoBusix cpenneii mosocst Poccuu / H.H. ®@ecenko, .H. ®ecenko, 3.1. I'mazosa, C.O. 'ypuHosuy, A.H. ®e-
CeHKO // 3epHOO00OBBIE U KPYTISTHBIE KYIbTYphL. —2017. — Ne 1. — C. 41-45.

9. Silva, B.A. Phytochemical and antioxidant characterization of Hypericum perforatum alcoholic extracts / B.A.
Silva, F. Ferreres, J.O. Malva, A.C.P. Dias // Food Chemistry. —2005. — V. 90. — Nel-2. — P. 157-167.

KiunmoBa Enena BanepbeBHa

OpinoBckuii rocyaapcTBeHHblil yHuBepcuteT uM. M.C. Typrenesa

KanaunaTt TeXHUYECKUX HayK, JOIEHT KadeaApsl IPOMBIIIICHHOW XUMUU H OMOTEXHOJIOTUH
302020, Poccus, . Open, Hayropckoe mocce, 29, E-mail: kl.e.v@yandex.ru

Pe3ynoBa Oabra BukropoBHa

®I'BHY ®enepanbHblii HAyYHBIH HEHTP 36pHOO0OOBBIX M KPYISIHBIX KYJIBTYD

HayuHblii cOTpyIHUK J1a00paTOPHUH CENEKIH KPYIISHBIX KyJIbTYp

302502, Poccwust, OpiioBckas 0671., OpiioBckuii p-H., moc. Ctpenenkui, yi. MomoaéxHas, 10
E-mail: rezunova7798@mail.ru

®ecenxo UBan Hukosaesny

®I'BHY ®enepanbHblii HAyYHBIH HEHTP 36pHOO0OOBBIX M KPYISIHBIX KYJIBTYD

JloxTop 6nomornuecknx HayK, BeAyIINi HayYHBIH COTPYIHUK JIAOOPATOPHH CEJIEKIINHU KPYISIHBIX KYJIbTYD
302502, Poccust, OpnoBekast 0011., OpioBckuii p-H., moc. Ctpenenkui, yi. Mononéxuas, 10

E-mail: ivanfesenko@rambler.ru

Ne 1(78) 2023




TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

E.V.KLIMOVA, O.V. REZUNOVA, I.N. FESENKO

ANTIOXIDANT ACTIVITY OF FLOUR FROM THE GRAIN
OF DIFFERENT BUCKWHEAT SPECIES AND THE DYNAMICS
OF ITS DECREASE DURING HEATING

Dynamics of decreasing the antioxidant activity (AOA) of whole grain flour of three buckwheat
species during heating up to 1000C was evaluated using 2,2-diphenyl-1-picrylhydrazyl (DPPH). AOA of
water extracts was maximal for F. tataricum flour; water extracts of both F. hybridum and F. esculentum
flour shown similar AOAs with same dynamics of its changes during heating. Ethanol extract from the
flour of F. hybridum shown higher AOA compared to ones from flour of both F. tataricum and F. escu-
lentum before temperature treatment (1,3 times) as well as after heating to 1000C (1,2 times). The AOA
of ethanol extract from F. hybridum flour was highest among all variants of the experiment. The differ-
ence between AOAs of water vs ethanol extracts from F. hybridum flour was very large: result of water
extract was only 17% from ethanol one. A possible explanations for the fact is more difficult dissolution
of the antioxidants from flour of F. hybridum in water.

Keywords: buckwheat, grain, flour, food industry, antioxidant activity, bioflavonoids.
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H.B. IEMEHTBEBA, T.M. BOMIIOBA, A.A. FOKOB

PA3PABOTKA CIIOCOBA HOCOJIA ®UJIE HEPKH C BKIIIOYEHUEM
HATYPAJIbBHBIX IMHIEBBIX TOBABOK

IIpednosrcenvl chocobbl nocona gune HepKu ¢ 6HeceHuem 8 coNe8ol pacmeop nuuesbix 000agox
(opeanuueckux Kuciom, caxapa, Kappazunaua, ocgamos, 20puuybl, posmMapuHa). Ycmanoseneno, 4mo
ux dobaenenue no360sIeM YCKOPUMb HPOYECC NPOCATUSANUS, UHMEHCUDUYUPOBAMb npoyecc gepmen-
MamueHo2o 2uopoau3a beika npu nocoie U YCKOpUmy cospesanue pbibvl. Buecenue nuiyessix 000a60K
maxdice NO360JAIEM YIIYUUUMb Op2aHOenmudecKue nokasamenu 2omoegoli npooyxkyuu. Ilocon gune nepxu
ocyuwecmenancs 00 cooepoicanus conu 8 mace 3-4%. Ipumenenue npu nocone nuujedbix 0006agox No360-
JIUTIO COKpAmMUmMb RPOYECc NPOCAIUBAnUsl ¢ 4 4 (KoHmpoib) 00 2,5 u ¢ eHeceHuem nulyegbix 000a8oK.

Knroueswvie cnosa: gune nepku, cnocob nocona, nuwyegvie 0006agKu, Kauecmeso.

CIIMCOK JIMTEPATYPbI

1. PecypcHeiit noteHnman Kamuarku. CocrostHue, pobnemsl, ucronb3obanne / Pen. A.C. Pesaiikun. — [ler-
ponasnoBck-Kamuarckuit: AO «Kamuatkuuray, 1994. — 288 c.

2. Io3usakoBckuii, B.M. ['nrueHndeckre OCHOBHI MMUTAHUS, KAYECTBO W OE30MACHOCTh MHUIIEBBIX MPOAYKTOB /
B.M. Io3usakoBckuit. — HoBocubupck: Cub. yHUB. m31-Bo, 2005. — 522 c.

3. Ilo3usikoBckuid, B.M. I'uruennueckie OCHOBBI MUTAHUsI, KAUe€CTBO M 0E30MaCHOCTD IMHIIEBHIX MPOIYKTOB /
B.M. Ilo3uskoBckuii. — HoBocubupck: Cub. yHuB. u3n-o, 2007. — 455 c.

4. Iokposckwmii, B.1. ITonutuka 3n0poBoro nuranus. Gexepanbhblii 1 peruonansHbiil yposau / B.M. TTokpos-
ckuii, B.M. Ilo3nsikoBckuii. — HoBocubupck: Cub. yaus. uzn-so, 2002. — 344 c.

5. AtambaeBa, J)K.M. AHanu3 pa3paOOTOK TEXHOJOTHH (OPMOBAaHHBIX PHIOHBIX MOY(hadpUKaTOB (QYHKLIHO-
HaybHOTO HasHaueHus / JK.M. ArambaeBa, A.H. Hyprasesosa, 3.0K. Kanmuera, M.b. Pebe3or // Texuuka. TexHomorus.
Wmxenepus. — 2016. — Nel (1). — C. 64-67.

6. Jlearunos, N.I1. [Tocon pe10s! (3meMeHTH Teopun 1 npaktuku) / WL.I1. JleeanunoB. — BrnaguBoctok: boeBas
BaxTa, 1967. — 188 c.

7. Jlearupos, W.II. TTocon peiosl (3neMenThl Teopuu U npaktuku) / W.I1. Jleanunos // UsBectus TUHPO.
Bnagusoctok : TUHPO. — 1967. — T. 63. — 196 c.

8. Jlesanmmos, N.I1. TexHONIOTHS CONCHBIX, KOMUEHBIX U BSUICHBIX PHIOHBIX poaykToB / W.I1. JleBanumos, I'.I1.
Honac, T.H. Cnynxkas. — M.: Arponpomuzaat. 1987. — 160 c.

9. TexHOJOTHS KOMIUIEKCHOU MepepaboTKu THApoOHOHTOB: yueoHoe nocobue / T.M. Cadponosa, B./I. boraa-
uoB, T.M. Boiiniosa, B.M. lanys, I'.H. Kum, D.H. Kuwm, T.H. Cnyukast / ITog pea. T.M. CadporoBoii. — BiaguBocTok:
Hanepei6BTy3, 2002. — 512 c.

JdemenTheBa Hatanbs BanepreBna

JlambHEBOCTOYHBIH rOCYIapCTBEHHBIA TEXHUIECKUN PHIO0X03SCTBEHHBIN YHIUBEPCUTET
KannunaTt TeXHU4ecKnX HayK, JOIEHT KadeIpbl TEXHOJIOTHH IIPOAYKTOB MUTAHUS
690087, Poccus, r. Bnagusoctoxk, yi. JIyrosas, 520, E-mail: dnvdd@mail.ru

Boiinosa Tarbsina MapbsiHOBHA

JlaTbHEBOCTOYHBIH TOCYIapCTBEHHBIH TEXHUIECKUH PHIOOXO03SCTBEHHBIH YHHBEPCHTET
JloxTop TeXHIMYECKUX HAYK, mpodeccop Kadeapbl MPOMBIIIICHHOTO PHIO0IOBCTBA
690087, Poccus, T. BnaguBocToxk, yi. JIyrosas, 526, E-mail: boitsova_tm@mail.ru

boxoB Anapeii AHapeeBuY

000 «BUTA3b ABTO»

HauvanbHUK TEXHOIOIMYECKOTO OTAENIa

684032, Poccus, Kamuarckuii kpait, EnuzoBckuii p-oH, c. HukonaeBka, MUKpOp-0OH DHTY3HacTOB, cTp. 1
E-mail: Andrei-Bokov@bkl.ru

N.V. DEMENTIEVA, T.M. BOYTSOVA, A.A. BOKOV

DEVELOPMENT OF A METHOD FOR SALING SOCKS FILLET
WITH INCLUDING NATURAL FOOD ADDITIVES
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Methods for curing sockeye salmon with the addition of food additives (organic acids, sugar,
carrageenan, phosphates, mustard, rosemary) to the saline solution are proposed. It has been estab-
lished that their addition makes it possible to accelerate the salting process, intensify the process of en-
zymatic protein hydrolysis during salting and accelerate the maturation of fish. The introduction of
food additives also improves the organoleptic characteristics of the finished product. The salting of the
sockeye salmon fillet was carried out until the salt content in the meat was 3-4%. The use of food addi-
tives during salting made it possible to reduce the salting process from 4 hours (control) to 2,5 hours,
with the introduction of food additives.

Keywords: sockeye salmon fillet, salting method, food additives, quality.

BIBLIOGRAPHY (TRANSLITERATED)

1. Resursnyj potencial Kamchatki. Sostoyanie, problemy, ispol'zovanie / Red. A.S. Revajkin. — Petropavlovsk-
Kamchatskij: AO «Kamchatkniga», 1994. — 288 s.

2. Poznyakovskij, V.M. Gigienicheskie osnovy pitaniya, kachestvo i bezopasnost' pishchevyh produktov /
V.M. Poznyakovskij. — Novosibirsk: Sib. univ. izd-vo, 2005. — 522 s.

3. Poznyakovskij, V.M. Gigienicheskie osnovy pitaniya, kachestvo i bezopasnost' pishchevyh produktov /
V.M. Poznyakovskij. — Novosibirsk: Sib. univ. izd-vo, 2007. — 455 s.

4. Pokrovskij, V.I. Politika zdorovogo pitaniya. Federal'nyj i regional'nyj urovni / V.I. Pokrovskij, V.M. Poz-
nyakovskij. — Novosibirsk: Sib. univ. izd-vo, 2002. — 344 s.

5. Atambaeva, ZH.M. Analiz razrabotok tekhnologij formovannyh rybnyh polufabrikatov funkcio-nal'nogo
naznacheniya / ZH.M. Atambaeva, A.N. Nurgazezova, Z.ZH. Kalieva, M.B. Rebezov // Tekhnika. Tekhnologiya. In-
zheneriya. — 2016. — Nel (1). — S. 64-67.

6. Levanidov, I.P. Posol ryby (elementy teorii i praktiki) / I.P. Levanidov. — Vladivostok: Boevaya vahta,
1967. — 188 s.

7. Levanidov, L.P. Posol ryby (elementy teorii i praktiki) / I.P. Levanidov // Izvestiya TINRO. Vladivostok:
TINRO. — 1967. - T. 63. — 196 s.

8. Levanidov, I.P. Tekhnologiya solenyh, kopchenyh i vyalenyh rybnyh produktov / I.P. Levanidov, G.P. Io-
nas, T.N. Sluckaya. — M.: Agropromizdat. 1987. — 160 s.

9. Tekhnologiya kompleksnoj pererabotki gidrobiontov: uchebnoe posobie / T.M. Safronova, V.D. Bogdanov,
T.M. Bojcova, V.M. Dacun, G.N. Kim, E.N. Kim, T.N. Sluckaya / Pod red. T.M. Safronovoj. — Vladivostok: Dal'rybv-
tuz, 2002. - 512 s.

Dementieva Natalya Valer’evna

Far Eastern State Technical Fisheries University

Candidate of technical sciences, assistant professor at the department of Food Technology
690087, Russia, Vladivostok, Lugovaya st., 52b, E-mail: dnvdd@mail.ru

Boytsova Tatyana Maryanovna

Far Eastern State Technical Fisheries University

Doctor of technical sciences, professor at the department of Industrial Fishing
690087, Russia, Vladivostok, Lugovaya st., 52b, E-mail: boitsova_tm@mail.ru

Bokov Andrey Andreevich
Limited Liability Company «VITYAZ AVTO»
Head of technology department
684032, Russia, Kamchatsky region, Elizovsky district, Nikolaevka village, Entuziastov microdistrict, building 1
E-mail: Andrei-Bokov@bkl.ru
© Jlementnea H.B., BoiiioBa T.M., bokos A.A., 2023

Ne 1(78) 2023




HayuHble 0CHOBBI MTHIEBBLIX TEXHOJIOTHIH

YK 664.6 DOI:10.33979/2219-8466-2023-78-1-19-27

H.M. IIOJAI'OPHOBA, A.A. TPYHUHA, C.M. IIETPOB

®OPTUDPUKALIMSA MYYHBIX U3JEJINNA HHKATICYJIMPOBAHHBIM
KYITA’KOM PACTUTEJIBHBIX MACEJI

B ycnosusx pocma unmepeca nokynamenei K c60emy 300p06bl0 AKMYanbHOU A6IAMCS pa3-
padbomxa HOBbIX COANAHCUPOSAHHBIX N0 COCMABY U 0002AUEHHBIX NPOOYKINOG, 00eCneyusauux npo-
Qunaxmuky arnumenmapnuix sabonesanuil. Ilepcnekmugnsimu peuenusmu A8A0Mcs ONMUMU3ayus no
JACUPHOKUCTIOMHOMY U AMUHOKUCTOMHOMY COCMABY NULEEbIX NPOOYKIN08 QYHKYUOHATLHO20 HAZHAYe-
Hus. Hexomopbie nuujegvle unHespeOueHmol, GHOCUMbIE Ol 0002aujeHUss 20M0B020 NPOOYKMA, Uy6-
CMBUMENbHYL K BHEWHUM YCI08UAM €20 XPaHeHus U npumenenus. B ceasu ¢ amum osuukaem 1eo0xo-
ouUMOCmb UX UHKancysayuu. B pabome npeonoicena peyenmypa opmugpuyupoeannoco myuHo20 Kom-
OUMepcKo20 u30enus, 8 KOMopou OCHOBHLIMU UHEPEOUESHMAMU AGTANUCL 0684 8UObI MYKU. NUEHUYHAA
XnebonexapHas u mpumukane yenvHoseprosas. Qbozaujene npousgooUsocs Kynax3com uemuipex u-
008 pAcCMUMenbHbIX MACEN. WUNOBHUKA, OONIeNUXU, PLIJHCUKA U MbIKEbl. B kauecmse unkancyiupyrouje-
20 Mamepuana u cnob306aCs XUmo3aH.

Kniouesvie cnoea: onmumusuposannulii Kynajc Macein, UHKAnCyiayus, MmMpumukaie,
Xumosaw, cOANanCUpoSantbLl AMUHOKUCIOMHbIL COCMAG.
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N.M. PODGORNOVA, A.A. GRUNINA, S.M. PETROV

FORTIFICATION OF FLOUR PRODUCTS WITH ENCAPSULATED
VEGETABLE OIL BLEND

In the context of the growing interest of customers in their health, it is relevant to develop new
balanced in composition and enriched products that ensure the prevention of alimentary diseases. Prom-
ising solutions are optimization of the fatty acid and amino acid composition of functional food products.
Some food ingredients added to enrich the finished product are sensitive to the external conditions of its
storage and use. In this regard, there is a need for their encapsulation. The paper proposes a recipe for a
fortified flour confectionery product, in which the main ingredients are two types of flour: baking wheat
and whole grain triticale. Enrichment was carried out with a blend of four types of vegetable oils: rose-
hip, sea buckthorn, camelina and pumpkin. Chitosan was used as an encapsulating material.

Keywords: optimized blend of oils, encapsulation, triticale, chitosan, balanced amino acid
composition.

BIBLIOGRAPHY (TRANSLITERATED)

1. Sliwinska, S. The role of nutrition in Alzheimer's disease / S. Sliwinska, M. Jeziorek // Roczniki Panst-
wowego Zaktadu Higieny. — 2021. — Vol. 72. Iss. 1. — Pp.29-39. DOI: https://doi.org/10.32394/rpzh.2021.0154.

2. Tanaka, S. High-fat diet-derived free fatty acids impair the intestinal immune system and increase sensitivity
to intestinal epithelial damage / S. Tanaka, Y. Nemoto, Y. Takei, R. Morikawa, S. Oshima, T. Nagaishi, R. Okamoto,
K. Tsuchiya, T. Nakamura, S. Stutte, M. Watanabe // Biochemical and Biophysical Research Communications. — 2020.
—Vol. 522. Iss. 4. — Pp. 971-977. DOI: https://doi.org/10.1016/J.BBRC.2019.11.158.

3. Machate, D.J. Fatty Acid Diets: Regulation of Gut Microbiota Composition and Obesity and Its Related
Metabolic Dysbiosis / D.J. Machate, P.S. Figueiredo, G. Marcelino, R. de Cassia, A. Guimaraes, P.A. Hiane, D. Bogo,
V. Assalin, Z. Pinheiro, L. Carlos, S. de Oliveira, A. Pott // International Journal of Molecular Sciences. — 2020. — Vol.
21. Iss. 11. — Pp. 4093. DOI: https://doi.org/10.3390/ijms21114093.

4. Meichtry, L.B. Addition of Saturated and Trans-fatty Acids to the Diet Induces Depressive and Anxiety-like
Behaviors in Drosophila melanogaster / L.B. Meichtry, M.R. Poetini, M. Munir, M. Dahleh, S.M. Araujo, E. Aparecida, S.
Musachio, V.C. Bortolotto, S. De Freitas Couto, S. Somacal, T. Emanuelli, M.C. Gayer, R. Roehrs, G.P. Guerra, M. Prigol
// Neuroscience. — 2020. — Vol. 443. — Pp. 164-175. DOI: https://doi.org/10.1016/JNEUROSCIENCE.2020.07.042.

5. Shrestha, N. Role of omega-6 and omega-3 fatty acids in fetal programming / N. Shrestha, S.L. Sleep, J.S.M.
Cuffe, O.J. Holland, A.V. Perkins, S.Y. Yau, A.J. McAinch, D.H. Hryciw // Clinical and Experimental Pharmacology
and Physiology. — 2020. — Vol. 47. Iss. 5. — Pp. 907-915. DOI: https://doi.org/10.1111/1440-1681.13244.

6. Djuricic, I. Beneficial Outcomes of Omega-6 and Omega-3 Polyunsaturated Fatty Acids on Human Health:
An Update for 2021 / I. Djuricic, P.C. Calder // Nutrients. — 2021. — Vol. 13. Iss. 7. — Pp. 2421. DOI:
https://doi.org/10.3390/nu13072421.

7. Dierge, E. Peroxidation of n-3 and n-6 polyunsaturated fatty acids in the acidic tumor environment leads to
ferroptosis-mediated anticancer effects / E. Dierge, E. Debock, C. Guilbaud, C. Corbet, E. Mignolet, L. Mignard E.,
Bastien, C. Dessy, Y. Larondelle, O. Feron // Cell Metabolism. — 2021. — Vol. 33. Iss. 8. — Pp. 1701-1715. DOI:
https://doi.org/10.1016/j.cmet.2021.05.016.

8. Stavrinou, P.S. The Effects of a 6-Month High Dose Omega-3 and Omega-6 Polyunsaturated Fatty Acids and
Antioxidant Vitamins Supplementation on Cognitive Function and Functional Capacity in Older Adults with Mild Cognitive
Impairment / P.S. Stavrinou, E. Andreou, G. Aphamis, M. Pantzaris, M. loannou, I.S. Patrikios, C.D. Giannaki // Nutrients.
—2020.— V. 16. Iss. 2. — Pp. 325. DOI: https://doi.org/10.3390/nu12020325.

9. Mariamenatu, A.H. Overconsumption of Omega-6 Polyunsaturated Fatty Acids (PUFAs) versus Deficiency of
Omega-3 PUFAs in Modern-Day Diets: The Disturbing Factor for Their «Balanced Antagonistic Metabolic Functions» in
the Human Body / A.H. Mariamenatu, E.M. Abdu // Journal of Lipids. — 2021. — Vol. 2021. E 8848161. DOI:
https://doi.org/10.1155/2021/8848161.

10. DiNicolantonio, J.J. The Importance of Maintaining a Low Omega-6/Omega-3 Ratio for Reducing the Risk
of Autoimmune Diseases, Asthma, and Allergies / J.J. DiNicolantonio, J. O'Keefe / Missouri Medicine. — 2021. — Vol.
118. Iss. 5. — Pp. 453-459.

11. Shetty, S.S. 0-6/®-3 fatty acid ratio as an essential predictive biomarker in the management of type 2 diabetes
mellitus / S.S. Shetty, N S.K., P.K. Shetty // Nutrition. — 2020. — Vol. 79-80. E 110968. DOI:
https://doi.org/10.1016/j.nut.2020.110968.

12. Lonnie, M. Exploring Health-Promoting Attributes of Plant Proteins as a Functional Ingredient for the
Food Sector: A Systematic Review of Human Interventional Studies / M. Lonnie, I. Laurie, M. Myers, G. Horgan, W.R.
Russell, A.M. Johnstone // Nutrients. — 2020. — Vol. 12. Iss. 8. E 2291. DOI: https://doi.org/10.3390/nu12082291.

13. Hertzler, S.R. Plant Proteins: Assessing Their Nutritional Quality and Effects on Health and Physical Func-
tion / S.R. Hertzler, J.C. Lieblein-Boff, M. Weiler, C. Allgeier // Nutrients. — 2020. — Vol. 12. Iss. 12. E 3704. DOI:
https://doi.org/10.3390/nu12123704.

14. Zhubi-Bakija, F. The impact of type of dietary protein, animal versus vegetable, in modifying cardiometabolic
risk factors: A position paper from the International Lipid Expert Panel (ILEP) / F. Zhubi-Bakija, G. Bajraktari, I. Bytyci,

Ne 1(78) 2023




TexHogorust u TOBAPOBECICHUEC MHHOBALIMOHHBIX MUIEBBIX NIPOAYKTOB

D.P. Mikhailidis, M.Y. Henein, G. Latkovskis, Z. Rexhaj, E. Zhubi, M. Banach // Clinical Nutrition. — 2021.
—Vol.40. Iss.1. — Pp. 255-276. DOI: https://doi.org/10.1016/j.clnu.2020.05.017.

15. Carrero, J.J. Plant-based diets to manage the risks and complications of chronic kidney disease / J.J. Carrero,
A. Gonzélez-Ortiz, C.M. Avesani, S.J.L. Bakker, V. Bellizzi, P. Chauveau, C.M. Clase A., Cupisti, A. Espinosa-Cuevas, P.
Molina, K. Moreau, G.B. Piccoli, A. Post; S. Sezer; D. Fouque // Nature Reviews Nephrology. — 2020.
—Vol. 16. Iss. 9. — Pp. 525-542. DOI: https://doi.org/10.1038/s41581-020-0297-2.

16. Huang, J. Association Between Plant and Animal Protein Intake and Overall and Cause-Specific Mortality
/J. Huang, L.M. Liao, S.J. Weinstein, R. Sinha, B.I. Graubard, D. Albanes // JAMA Internal Medicine. — 2020. — Vol.
180. Iss. 9. — Pp. 1173-1184. DOI: https://doi.org/10.1001/jamainternmed.2020.2790.

17. Suhanberdina, L.H. Tekhnologicheskie svojstva sortoobrazcov ozimoj tritikale / L.H. Suhanberdina D.K.,
Tulegenova, A.ZH.Turbaev, B.B. ZHylkybaev, A.V. Filippova, S.E. Denizbaev // Izvestiya Orenburgskogo agrarnogo
universiteta. — 2020. — Ne 3(81). — S. 66-70.

18. Leonova, S. Triticale flour in bakery and rusk products / S. Leonova, E. Badamshina, E. Koshchina, O. Ka-
lugina, I. Gareeva, N. Leshchenko // Food Science and Technology International. — 2021. E 10820132211023273. DOI:
https://doi.org/10.1177/10820132211023273.

19. Torbica, A. Comparative study of nutritional and technological quality aspects of minor cereals / A. Torbi-
ca, M. Belovié, L. Popovi¢, J. Cakarevi¢, M. Jovici¢, J. Pavli¢evi¢ // Journal of Food Science and Technology.
—2021.—Vol. 58. Iss. 1. — Pp. 311-322. DOL: https://doi.org/10.1007/s13197-020-04544-w.

20. Sanzharova, N.S. Razrabotka bezglyutenovogo pechen'ya s uluchshennymi potrebitel'skimi svojstvami /
N.S. Sanzharova, O.P. Hrapko, V.I. Kolomiec // Polzunovskij vestnik. — 2021. — Ne3. — S. 61-67. DOI:
https://doi.org/10.25712/ASTU.2072-8921.2021.03.008.

21. Podgornova, N.M. Primenenie inkapsulyacii dlya sohraneniya svojstv kupazha rastitel'nyh masel / N.M.
Podgornova, A.A. Grunina // Industriya pitaniya. — 2022. — T. 7. Nel. — S. 39-45. DOI: https://doi.org/10.29141/2500-
1922-2022-7-1-5.

22. Calderén-Oliver, M. The Role of Microencapsulation in Food Application / M. Calderén-Oliver, E. Ponce-
Alquicira // Molecules. —2022. — Vol. 27. Iss. 5. E1499. DOI: https://doi.org/10.3390/molecules27051499.

23. Podgornova, N.M. Ocenka metodov inkapsulyacii biologicheski aktivnyh pishchevyh ingredientov / N.M.
Podgornova, A.A. Grunina // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov. — 2021. — Ne4(69).
—S. 16-23. DOI: https://doi.org/10.33979/2219-8466-2021-69-4-16-23.

24. Pattnaik, M. Amelioration of the stability of polyunsaturated fatty acids and bioactive enriched vegetable
oil: blending, encapsulation, and its application / M. Pattnaik, H.N. Mishra // Critical reviews in food science and nutri-
tion. —2021. — P. 1-23. DOL: https://doi.org/10.1080/10408398.2021.1899127.

25. Raza, Z.A. Recent developments in chitosan encapsulation of various active ingredients for multifunctional
applications / Z.A. Raza, S. Khalil, A. Ayub, .M. Banat // Carbohydrate Research. — 2020. — Vol. 492. E108004. DOI:
https://doi.org/10.1016/J.CARRES.2020.108004.

26. Gulza, S. Chitosan-Tripolyphosphate Nanoparticles Improves Oxidative Stability of Encapsulated Shrimp
Oil throughout the Extended Storage / S. Gulza, N. Raju, T. Prodpran, S. Benjakul / European Journal of Lipid Science
and Technology. — 2022. — Vol. 124. Iss. 1. E 2100178. DOI: https://doi.org/10.1002/EJLT.202100178.

27. Serbaeva, E.R. Inulin: prirodnye istochniki, osobennosti metabolizma v rasteniyah i prakticheskoe prime-
nenie / E.R. Serbaeva, A.B. YAkupova, YU.R. Magasumova, K.A. Farhutdinova, G.R. Ahmetova, B.R. Ku-luev // Bi-
omik. —2020. — T. 12. Ne 1. — S. 57-79. DOI: https://doi.org/10.31301/2221-6197.bmcs.2020-5.

28. Morales-Ola'n, G. Synthesis and Characterization of Chitosan Particles Loaded with Antioxidants Extract-
ed from Chia (Salvia hispanica L.) Seeds. / G. Morales-Ola'n, S. Luna-Sua'rez, J. De Dios Figueroa-Ca'rdenas, M.
Corea, M. Rojas-Lo’pez // International Journal of Analytical Chemistry. — 2021. — Vol. 2021. Article ID 5540543.
DOI: https://doi.org/10.1155/2021/5540543.

29. Kaushalya, K.G.D. Encapsulation of phlorotannins from edible brown seaweed in chitosan: Effect of forti-
fication on bioactivity and stability in functional foods / K.G.D. Kaushalya, K.D.P.P. Gunathilake // Food Chemistry.
—2022. - Vol. 377. E 132012. DOI: https://doi.org/10.1016/J.FOODCHEM.2021.132012.

Podgornova Nadezhda Mikhailovna

K.G. Razumovsky Moscow State University of technologies and management (The First Cossack University)
Doctor of technical sciences, professor at the department of

Biotechnology of Food Products from Plant and Animal Raw Materials

109004, Russia, Moscow, Zemlyanoi Val, 73, E-mail: pnmm@mail.ru

Grunina Alexandra Alexandrovna

Moscow Regional Cossack Institute of Technology and Management (branch) of

K.G. Razumovsky Moscow State University of technologies and management (The First Cossack University)
Senior lecturer at the department of Economics and Commodity Science

123298, Russia, Volokolamsk, Novo-Soldatskaya st., 29, E-mail: agrunina89@mail.ru

Petrov Sergey Mikhailovich

K.G. Razumovsky Moscow State University of technologies and management (The First Cossack University)
Doctor of technical sciences, professor at the department of Automated Control Systems

109004, Russia, Moscow, Zemlyanoi Val, 73, E-mail: s.petrov@mgutm.ru

© IMoaropuosa H.M., I'pyauna A.A., Ilerpos C.M., 2023

Ne 1(78) 2023




NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

VK 637.3.068:664.649 DOI:10.33979/2219-8466-2023-78-1-28-33

E.H. IEMHHA, A.Il. CUMOHEHKOBA

OBOCHOBAHHUE UCHTOJIb3OBAHUSA PACTUTEJIbHBIX IIOPOILIKOB
B PEHEIITYPE TBOPOKHBIX CBIPKOB C HHIOKOJIA/THOU I'/TA3YPBIO

Paspabomxa meopoicHbix CoipKo8 ¢ NOSbIUEHHOU NUWEEBOU U QUIUOT0SUHECKOU YEHHOCIBIO, C
MPAOUYUOHHBIMU BKYCOBLIMU XAPAKIMEPUCTNUKAMU, BOCIPEOOSAHHBIX Y PASHbIX SPYHN HACENEe s — nep-
CNeKmueHoe HanpasieHue pa3eumus MOJOUYHOU NPOMbIULIEHHOCU. B pabome nokazana 603MOICHOCHb
KOMNIEKCHO20 UCNONIb306AHUS PACMUMENIbHBIX NOPOUIKOE CYOIUMAYUOHHOU CYWKY 8 peyenmype 21a3u-
POBAHMBIX MBOPOIHCHBIX CLIPKOG 8 Konuuecmeae 4-6% k obuge macce npooykma. Lenecoobpasznocme éne-
CeHusl NOPOWKO8 ODOCHOBAHA UX XOPOUWIUMU OP2AHONENMUYECKUMU XAPAKMEPUCIIUKAMY, BbICOKUM
VPOBHEM COXPAHHOCMU MEPMONAOUNLHBIX KOMHOHEHMOG — GUMAMUHOG, MAKpPO- U MUKPOIJIEMEHIMNOE,
AMUHOKUCTIOM, AHMUOKCUOAHMOS, MEXHOIOUYHOCIBIO UX COYEMAHUs C MBOPO2OM, HMO HO360JUM
obecneuums cmabUIbLHOCINL NPOU3BOOCMBEHHOL0 YUKIA U NPU OPMUPOSAHUY OP2AHONEHIMUYECKUX Xa-
pakmepucmux 20mogozo npooykma. Couemanue MOIOYHO20 U PACMUMENLHOZO CbIPbsL 8 peyenmype 2id-
3UPOBAHHO20 MBOPOIICHO20 CHIPKA 00eCneuuio Xopouiue CmpyKmypHO-MexaHuieckue XapaKmepucmuxy,
VBEMUHUNO €20 NUWEBYI0 YEeHHOCMb 3d Cuem 0002aujeHus NUesbIMlU 60JI0KHAMU, MUHEPATTbHbIMU Gelye-
cmeamu u eumamunamu. Ynompebnenue 50 e paspabomannozo 2nazupo6aHHO20 MEOPOICHO20 CbIPKA
NO360JUM YO0BIEMEOPUNb CYMOUHYIO NOMPEOHOCMb 83POCI020 YenoeeKa 6 f-kapomune na 5-18,5%, 6
eumamune B, na 7,3%, P—na 11,8-12,1%, Ca na 5,7 u 5,9% coomeemcmeenno.

Knrwouegvie cnosa: meopooichvie CulpKU, WOKOIAOHAA 21A3YPb, (QPYKMOB0-A200HblEe U
060UjHbIE NOPOUIKU.
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JUSTIFICATION OF THE USE OF VEGETABLE POWDERS
IN THE RECIPE OF CURD CHEEKS WITH CHOCOLATE GLAZING

The development of cheese curds with increased nutritional and physiological value, with
traditional taste characteristics that are in demand among different groups of the population is a
promising direction for the development of the dairy industry. The paper shows the possibility of
complex use of freeze-dried vegetable powders in the formulation of glazed curd bars in the amount
of 4-6% of the total mass of the product. The expediency of introducing powders is justified by their
good organoleptic characteristics, a high level of preservation of thermolabile components - vita-
mins, macro- and microelements, amino acids, antioxidants, the manufacturability of their combina-
tion with cottage cheese, which will ensure the stability of the production cycle and in the formation
of organoleptic characteristics of the finished product. The combination of dairy and vegetable raw
materials in the glazed curd cheese recipe provided good structural and mechanical characteristics,
increased its nutritional value, due to enrichment with dietary fiber, minerals and vitamins. The use
of 50 g of the developed glazed curd cheese will satisfy the daily requirement of an adult in p-
carotene by 5-18,5%, in vitamin B, by 7,3%, P by 11,8-12,1%, Ca by 5, 7 and 5,9% respectively.

Keywords: cottage cheese curds, chocolate icing, fruit and berry and vegetable powders.
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IIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHS

VK 637.1:678.048 DOI:10.33979/2219-8466-2023-78-1-34-37
A.B. )KEBO

®YHKIIMOHAJIbHBIN HAIIUTOK HA OCHOBE A0
JIMMOHHUKA KUTAUCKOI'O

B cmamve uccnedosan xumuueckuii cocmas u C80UCMBaA cOKA U3 51200 TUMOHHUKA KUMALICKO-
20. OOOCHOBANBL MEXHONI02UHECKUE pedicumol coKka JUMOHHUKA C NPUMEHEHUEM NOJA C6EPXBbICOKUX
yacmom, a makaxce np0u360()cm6a Hanumka ¢ 0006asieHueM COKa JTUMOHHUKA. Hpueedena moeapo-
sedueckast xapakmepucmuka CoKkd u Hanumka NOBbIUEHHOU OUONO2UYECKOL YeHHocmu.

Knrwueswvie cnosa: 1umonnux KMmaﬁCKMIZ, HANUMOK, qbyHKb]uOHa]ZbelL?, OYeHKa Kkavecmeda.
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XabapoBckasi rOCyIapCTBEHHBIH YHHBEPCUTET SKOHOMHKH H [PaBa

KanaumaT TeXHUYECKUX HAYK, JOICHT Ka(eaphl MUIIEBbIX TEXHOIOTHNA U UHAYCTPUH TUTAHUS
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A.V.ZHEBO

FUNCTIONAL DRINK BASED ON SCHIZANDRA CHINENSIS BERRIES

The article investigates the chemical composition and properties of juice from Schisandra
chinensis berries. Technological regimes of lemongrass juice are substantiated using a microwave field,
as well as the production of a drink with the addition of lemongrass juice. Commodity characteristics of
Jjuice and drink of increased biological value were carried out.

Keywords: Schisandra chinensis, drink, functional, quality assessment.
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YK 637.146.34:633.19 DOI:10.33979/2219-8466-2023-78-1-38-44

C.I. KAHAPEMKUHA, I'T. CAJIUXOBA, JI.A. UBATYJUIMHA, B.U. KAHAPEWMKWH

PA3PABOTKA MOT'YPTA KOMBUHHUPOBAHHOI'O COCTABA
C MYKOU AMAPAHTA

Paboma noceawena usyuenuio 603M0HCHOCHU UCHONBLIOBAHUA NPU 8bIPAOOMKe UO2YPMA U3
KOPOBbe20 U CYX020 KOObLIbE20 MOIOKA MyKU amapanma. IIpogedennvimu Hamu pamnee ucciedosd-
HUAMU ObLIA YCMAHOBLEHA ONMUMANbHASL 00304 8HECEHUS CYX020 KOObLIbe20 MOJIOKA 8 MOJOYHYIO
cmech, komopas cocmasuna 2%. Ilepcnexmuguvim 6 co30aHUuU KAYeCmMEeHHO HOBbIX NUWEBbIX NPO-
O0YKMO8 ABNAIOMCS HANPABIEHUs N0 KOMOUHUPOBAHUIO MOLOYHO20 U PACMUMENTbHO20 CbIPbi, CNO-
COOHO20 TUKEUOUPOBAmMb dehuyum HeoOXooumbix eewecms. B kauecmee pacmumenvhou 0006aeku
UCNOIB308aNU MYKY amapanma. Hamu 6viiu u3e0mosieHvl KUCIOMOI0UHbIe HANUMKU U3 KOPO8be2o
U CYyX020 KOObLILE20 MONOKA C PA3HBIM coOepoicanuem Myku amapauma. Onpedenenvl opeanoien-
muyeckue U QUIUKO-XUMU1ECKUe napamempsvl KUCIOMOAOUHBIX Hanumkos. [looobpano onmumans-
HOe KOIUu4ecmeo MyKu amapanma. Bnepevie 6viia uzyuena 603modicHOCmb npou3goocmaea o2ypma
U3 KOPOBHE20 U CYX020 KOOBLILE2O MONOKA € 000ABIEHUEM MYKU AMAPAHMAL.

Knroueenvie cnoea: iiocypm, Kopogbe MOIOKO, Cyxoe KOObLibe MOIOKO, MyKd amapanma, gep-
MeHmayust, 3aK6acKu, OP2AHONENMUYECKUE U UIUKO-XUMUYECKUE NOKA3AMENU.
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S.G. KANAREIKINA, G.G. SALIKHOVA, L.A. IBATULLINA, V.I. KANAREIKIN

DEVELOPMENT OF YOGHURT OF COMBINED COMPOSITION
WITH AMARANTH FLOUR

The work is devoted to the study of the possibility of using amaranth flour in the production of
yogurt from cow's and mare's milk powder. Our previous studies have established the optimal dose of
dry mare's milk in the milk mixture, which was 2%. Promising in the creation of qualitatively new food
products are directions for combining dairy and vegetable raw materials that can eliminate the short-
age of essential substances. Amaranth flour was used as a herbal supplement. We have made fermented
milk drinks from cow and mare's milk powder with different content of amaranth flour. The organoleptic
and physico-chemical parameters of fermented milk drinks have been determined. The optimal amount
of amaranth flour has been selected. For the first time, the possibility of producing yogurt from cow and
mare's milk powder with the addition of amaranth flour was studied.

Keywords: yogurt, cow's milk, mare's milk powder, amaranth flour, fermentation, starter
cultures, organoleptic and physico-chemical parameters.
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VYK 637.56/663.918; 796 DOI:10.33979/2219-8466-2023-78-1-45-50

A.B. JIABPEHOBA, .M. TUTOBA, B.I1. CTPOILUKOB, H.T. CTPOILIKOBA

IHTOKOJIAAHBIE KOH®ETbI C PbIbbUM )KUPOM B PAHIUOHE
IIUTAHUA MOJIOAEXU, BEAYIIEAU 310POBbBIN OBPA3 ’KU3HU

B nacmosweii cmamve npugodsimcs nekomopule pe3yibmanmbsl AHAIU3A PLIHKA OUOIOUYECKU
AKMUBHBIX nUUesblx 000a80K, oKychbix epynn nompedoumenei bAJ]. Bviagneno, umo naubosee om-
3bIGUUBLIMU NOMPEOUMENAMU HOBbIX NPOOYKMOE, 6 mom uucie bAJ], asnaomes monoodvie n1iodu 6 603-
pacme om 18 0o 35 nem, 6 nepgyro ouepedv, cmyodenmul 8biCUUX YueOHbIX 3a6edeHutl. I1lo pe3ynvma-
mam OaHHBIX UCCIeO08aHUll bbLL paspaboman u 3anameHmosan COCMas WOKOAAOHOU KOHembl, 060-
2AUWJEHHOU PLIOLUM HCUPOM U NUWEbIMU BOIOKHAMU. B kauecmee obocawaroujeco KOMROHEHMA &
KOHpemax ucnonb3yemcs pulouil scup OUKO20 KamMyameKo2o 10cocs, 602ambvlil NOTUHEHACHIUWYEHHBIMU
HCUPHBIMU KUCTIOMAMYU (IUKO3ANEHMAEHOBAS U OOKO3A2EKCACHOBASL KUCTIOMbL), a MAKIHCE NUEHUYHAS
KIeM4amKa — UCHOYHUK RULEBbIX BOJIOKOH.

Kniouesvte cnosa: 300poswiii 0bpas cuznu, 6GUOIOSUYECKU AKMUGHbIE nuujesvle 000A6Kl,
NOJUHEHACHIWEHHbIE JHCUPHBIE KUCTIOMbL, NUMAMeNbHble ewecmed, KoH@emvl (DYHKYUOHATLHOO
HA3HAYEHUS.
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A.V.LAVRENOVA, .M. TITOVA, V.P. STROSHKOV, N.T. STROSHKOVA

CHOCOLATES WITH FISH OIL IN THE DIET OF YOUTH LEADING
A HEALTHY LIFESTYLE

This article presents some results of analysis of the biologically active food additives market,
dietary supplement consumer groups. It was revealed that the most responsive consumers of new
products, including dietary supplements, are young people under the age of 35, primarily students of
higher educational institutions. Based on the results of these studies, the composition of a chocolate
candy enriched with fish oil and dietary fiber was developed and patented. As an enriching component
in chocolates, wild Kamchatka salmon fish oil is used, rich in polyunsaturated fatty acids (eicosapen-
taenoic and docosahexaenoic acids), as well as wheat fiber - a source of dietary fiber.

Keywords: healthy lifestyle, dietary supplements, polyunsaturated fatty acids, nutrients,
functional sweets.
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VK 639.38:577.1 DOI:10.33979/2219-8466-2023-78-1-51-55
H.H. XAPYEHKO

OBbOCHOBAHHE BO3MOKHOCTHU UCITOJIb3OBAHUAA
KJIAPUEBOI'O COMA JIUIA U3I'OTOBJIEHUA ITMINEBOU ITPOAYKIINHN
I'EPOAUETUYECKOI'O HASBHAYEHUA

Ilpusedeno 060cHOBaNUE BO3MOICHOCU UCNOTb30BAHUSL MBIUEYHOU MKAHU KIAPUEBO2O
COMA KAK CbIPbsi OISl U320MOGLEHUSL NUWEBOU PbIOHOU NPOOYKYUL 2ePOOUEMULECKO20 HAZHAYEHUSL.
Ilpeocmaenenvl pe3yibmanmul 2UCOIOSUYECKO20 UCCAEO0B8AHUS MBIUEYHOU MKAHU KIAPUEBO2O CO-
Ma, NPUBEOEHA OYEHKA COOePIICAHUSL ANUMEHMAPHBIX 2ePONPOMEKMOPHBIX KOMROHEHNO8 NULU.
Yemanoeneno codeporcanue HCUpHbIX KUCIOM BPU PA3TUYHBIX 6UOAX MEPMUYECKOU 00pabomxu
MBUUEYHOU MKAHU KIAPUEBO20 COMA, HA OCHOBAHUU Ye20 COCNAH 8bl800 O PAYUOHATILHOM CHOCOOe
U320MOBNIeHUsL NUWEBOT PLLOHOU NPOOYKYUU 2ePOOUEMUYECK020 Ha3Hayenus. Paccuumanwl amepo-
eennvie (Al) u mpombozennvie (Tl) noxazamenu MvlUeyHOU MKAHU, YKA3LIBAIOWUE HA HOLONCU-
menbHoe rusHUue ynompeonenus nuyeoll puloHO NPOOYKYUY U3 KIAPUEBO2O COMA HA OP2AHUIM
J00ell ROJICULO20 U CIMAPHECKO20 803PACA.

Kniouegvte cnosa: zepoduemuyeckoe numanue, Kiapuegwlii CoM, GUMAMUHBL, HCUPHOKUC-
JIOMHbIL COCMAG, UHOEKC AMEPOLEHHOCHIU, UHOEKC MPOMOO2EHHOCMU.
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N.N. HARCHENKO

FUNCTIONAL PRODUCTS OF CATFISH (CLARIAS GARIEPINUS)
OF GERODIETIC PURPOSE

The justification of the possibility of using the muscle tissue of clarias gariepinus as a raw material
for the manufacture of herodietic food fish products is presented. The results of histological examination of
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the muscle tissue of clarias gariepinus are presented, the content of alimental geroprotective components of
food is assessed. The content of fatty acids was established during various types of thermal treatment of mus-
cle tissue of clarias gariepinus the conclusion was made on a rational method of producing herodietic fish
food products. Atherogenic (A1) and thrombogenic (TI) muscle tissue indicators indicating the positive effect
of eating food fish products from clarias gariepinus on the body of elderly and senile people are calculated.

Keywords: gerodietic nutrition, catfish, vitamins, fatty acid composition, atherogenicity
index, thrombogenicity index.
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VK 663.8 DOI:10.33979/2219-8466-2023-78-1-56-61

O.A.TYJISIEBA

TEXHOJOI'MYECKHUE U PU3NKO-XUMHNYECKHUE ACIIEKTBI
IMPOU3BOACTBA ®YHKIIMOHAJIBHOI'O HAIIMTKA HA OCHOBE
MOJIOYHOU CbIBOPOTKHU C AHTUOKCUJAHTHBIMH
CBOUCTBAMMU C IIPUMEHEHUEM AHTOIIMAHCOIEPKAIIINUX
OPUTOBUOTHUKOB HA ITPUMEPE BPYCHUKH U KJIIOKBbI

B Poccuu umeemcs 60160t UCMOUYHUK MOJIOYHOU Cbl6OPOMKU, KOMOPYIO MOMCHO UCNOIb30-
eamv Ol np0u3600cm6a O6OZau4€HHblx d)yHKMMOHa]ZbelX Hanumkos. Becoma NEPCNEKMUBHO UCNONb30-
8aHUue Oukopocos-(])umo6u0mw<06, AGTANOWUXCA UCIMOYHUKOM 6UMAMUHOE, MUHEPAJIOs8 U 0py2ux buono-
cUdeCKU akmueHbvlx eeuiecme. B cmamwe obocnosan 8bl60p pacmumelibHO20 Cblpbsi onst pa3pa6omr<u pe-
yenmypbol gbyHKLﬂtOHaJleOZO HANUMKA Ha OCHO8e MOJIOYHOU Cbl6OPOMKU, npueedeHa mexHoJiocuvecKkas
cxema nepepa@omku pacmumenbHO20 CblpbAl. H3yll€Hbl cocmase, ¢M3LIKO—XLLMM'{€CKL{€ u opeanoienmuqe-
CKUe noKazameinu H08020 HANUMKA HA OCHOBE MOJOYHOU Cbl6OPOMKU C odobaenenuem aumouuancodep-
Hcaujux qbum06u0mw<06. Ha ocnosanuu npoeedeHHbzx uccne0osanull YCmMAanoel1eHo 8blCOKoe coéepofca-
Hue d)eHOJZbeLX seulecmes u aHmoyuaHos 6 £200aX KIHOKSbL U 6pycnuz<u, coenam 8vi8oo 0 ueﬂecoo6pa3H0-
cmu UCnosib306AHUA ()ukopacmyu;ezo N100060-51200HO20 Cblpbs st nepepa6om1<u C Yeblto noay4erHust
npodykmoe (j)yHKL;MOHaJZbHOZO HA3HAYeHUsA, Komopble 6ﬂ6120m€0pH0 GIIUAIOM HA OP2AHU3M YETI06EKA.

Knroueevie cnoea: monounas cbleOpOmMKd, Oukopacmymee colpbe, AHMUOKCUOAHMHbLE
ceoﬁcmea, AHMOYUAaHbsl.
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O.A. GULYAEVA

TECHNOLOGICAL AND PHYSICO-CHEMICAL ASPECTS OF THE
PRODUCTION OF A FUNCTIONAL DRINK BASED ON WHEY WITH
ANTIOXIDANT PROPERTIES USING ANTHOCYANIN-CONTAINING

PHYTOBIOTICS ON THE EXAMPLE OF LINGONBERRIES AND
CRANBERRIES

There is a large source of whey in Russia, which can be used for the production of enriched
functional beverages. The use of wild plants-phytobiotics, which are a source of vitamins, minerals
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and other biologically active substances, is very promising. The article substantiates the choice of
vegetable raw materials for the development of a functional drink formulation based on whey, pro-
vides a technological scheme for processing vegetable raw materials. The composition, physico-
chemical and organoleptic parameters of a new drink based on whey with the addition of anthocya-
nin-containing phytobiotics were studied. Based on the conducted studies, a high content of phenolic
substances and anthocyanins in cranberries and lingonberries has been established, a conclusion has
been made about the expediency of using wild fruit and berry raw materials for processing in order
to obtain functional products that have a beneficial effect on the human body.
Keywords: whey, wild-growing raw materials, antioxidant properties, anthocyanins.
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T.A. MUPOLIIMNHA, 1.1O. PEBHMYEHKO, E.B. MUPOIIINH

UMMYHOMO/EJUPYIOILIHUE CBOWTBA MEJA.
OB30P UCCJIEJOBAHUU BUONNIOTEHIINAJIA

Pacmumenvroe paznoobpasue 0cHO8AHO HA KIUMAMUYECKUX OCOOEHHOCMSIX U PASHOM 2€0-
epapuueckom npoucxodcoeruu. C MouKy 3peHust R4eio800Cmed, MHOJICECHBO PASHOBUOHOCMEN Mpag
MECHO C83AHO C NPOU3BOOCHBOM PA3TUYHBIX 6UO08 Medd, ONIUYAIOWe20Cst CEOUCMBAMU U XAPaAKme-
pucmuxamu. [lomenyuan nueio8o0cmea u nompedumenbCkue npeonoYmeHUs: OMpadcaromcs 8 Wupo-
KoM accopmumerme npooyKyuu, Ymo npugooum K pOCmy KOHOMUKU PeSUOHA U PACUUUPEHUIO IKCHOD-
ma. MonognopHuwiil MEO bi3vléaem unmepec y nompebumeneli u3-3a NPUCYMCMEUst QUMOXUMULECKUX
eeuyecme, KOmopole Hanpsmylo C83ambl ¢ NOJb30U OJsL 300P0BbS, 3ANCUGTEHUEM PAH, AHMUOKCUOAH-
HOU, NPOMUBOPAKOBOU U NPOMUBOSOCNATUMENLHOU AKMUSHOCMbIO. DmMom 0030p HANpasieH Ha ocee-
WeHUue PUIUKO-XUMUYECKUX CEOTICING, MUHEPATbHBIX NPOGhUIEH U AHMUOKCUOAHMHOU AKMUBHOCTU O~
OeIbHBIX MOHODIOPHBIX MEO08 HA OCHOB8E UX DOMAHUUECKO20 U 2e02PAPUUECKO20 NPOUCKXOHCOCHUSL.

Knrwouesvie cnosa: moHo@pnopHbili Med, XUMUUECKU COCMAG, OUON02UYECKAsl YEeHHOCHIb,
UMMYHOMOOEUPYIoujue C8OUCMEA, NPUMEHEHUe 8 PAYUOHE U MEeOUYUHE.
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T.A. MIROSHINA, I.YU. REZNICHENKO, E.V. MIROSHIN

IMMUNOMODELING PROPERTIES OF HONEY. REVIEW
OF BIOPOTENTIAL RESEARCH

Plant diversity is based on climatic features and different geographical origins. From the point
of view of beekeeping, many observations of herbs are closely related to the production of different types
of honey, differing in character and inclination. The potential of beekeeping and consumer preferences
depend on an increase in the range of products, which leads to economic growth and the expansion of
exports in the region. Monofloral honey is of interest to consumers due to the presence of phytochemicals
that are directly linked to health benefits, wound healing, antioxidant, anti-cancer and anti-inflammatory
activity. This review aims to highlight the physicochemical properties, mineral profiles, antioxidant activ-
ity, and activity of exclusively monofloral honeys based on their botanical and geographic origin.

Keywords: monofloral honey, chemical composition, biological flora, immunomodulating
properties, application in nutrition and medicine.
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PACTBOPUMBINA KO®E C JJIOBABJIEHUEM HATYPAJIBHOI'O
MOJIOTOI'O KO®E

H3zeecmen namypanvhbiil pacmeopumblii kKoghe u xcudkutl Koghetinwitl sxcmpaxm. Hamypane-
HbIl pACmEopuMblil Koghe nodpasoensom Ha ciedyiowue munsl: NopoutKoOOPasHblll, pAnyIUPO6aH-
Hbl, CYONUMUPOBAHHDBIL. XPOMAmMOSpaduuecKull aHamu3 JCUPHLIX KUCIOM Koge npogoounu Ha anna-
PAMHO-NPOSPAMMHOM KOMAIeKce Ha baze xpomamoepagha « Xpomamsk-Kpucmann-5000» (Poccus).

Knroueewie cnosa: xogeiinoe cvipbe, HAMYPAIbHLIIL pAcmMeopumblil Koge, HuoKuil Kogeli-
HBILl OKCMPAKM, Kogpe pacmeopumblii, HOPOUKOOOPA3HbLL, SPAHYIUPOBAHHDI, CYOTUMUPOBANHDLI.
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Natural instant coffee and liquid coffee extract are known. Natural soluble coffee is divided
into following types: spray-dried, agglomerated, freeze-dried. Chromatographic analysis on fatty
acids in coffee was undertaken on hardware and software 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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A.A.JIYKIH

HAPUHTUH KAK MHOTOOBEIIAIOIIASI TIUIIEBASI TOBABKA

Lumpycogvie ghnagoHouos, maxue Kax HApUHSUH, USDAIOM KIIOYeBYI0 POllb 8 Kauecmee aHmu-
OKCUOAHMHO20, AHMUANONNOMUYECKO20, NPOMUBOBOCNAIUMENLHOZ0, AHMUOEHPECCUBHO20, SUNOIUNU-
0eMUYecKo20, UMMYHOPEe2YIAMOPHO0, 2eNAMOnPOMeKmMOPHO20, PAHO3ANCUBTAIOWE20 U aHMuUOuadbemu-
yecko2o cpeocmea. Hapureun maxoice uepaem 6adcHyIO poib 6 CHUNCEHUU YPOBHS MPULIUYepUoos, Xo-
JIeCepuna U YIyuumenuy UMMYHHbIX QYHKYull u anmuoxkcuoanmmozo cmamyca. Hapuneun mooicno pac-
CMAMPUBAMb KAK NPUPOOHDBLIL AHMUOKCUOAHM U3-30 MO2O, YO OH SAGIAEMCs CUTbHBIM NOIOMUMENeM
C60D0OHBIX PadUKAI08 U npedomspawaem nepeKucHoe oKucieHue unudos. B cmamove paccmompenvl
Xapakmepucmuky u CmpyKmypa HapuHeUHA.

Knroueevie cnosa: napuneut, ¢piagoHouo, aHmMuoKCUOAHM, XOJeCMePUH, Kapouonpomex-
mop, 2enamonpomexmop, Yumpycosvie pacmeHus, cpeungpym.
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A.A. LUKIN

NARINGIN AS A PROMISING NUTRITIONAL SUPPLEMENT

Citrus flavonoids such as naringin play a key role as an antioxidant, anti-apoptotic, anti-
inflammatory, antidepressant, lipid lowering, immunoregulatory, hepatoprotective, wound healing, and an-
tidiabetic agent. Naringin also plays an important role in lowering triglycerides, cholesterol and improving
immune function and antioxidant status. Naringin can be considered as a natural antioxidant because it is a
strong scavenger of free radicals and prevents lipid peroxidation. The article considers the characteristics
and structure of naringin.

Keywords: naringin, flavonoid, antioxidant, cholesterol, cardioprotector, hepatoprotector,
citrus plants, grapefruit.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NTPOAYKTOB

VK 637.3.05 DOI:10.33979/2219-8466-2023-78-1-78-83

B.1. KPUILITA®OBUY, /I.B. KPUILITA®OBUY

CPABHUTEJIBHAS OLHEHKA KAYECTBA CbIPOB
OTEYECTBEHHOI'O U 3APYBEKHOI'O ITPOU3BO/ICTBA

B cmamve npoananusupoeanul pe3ynomamol CpaGHUMENbHO20 UCCIEO08AHUS KAYeCMBaA Colpa
«[Lsetiyapckuiiy poccutickozo u 3apyoedcHo20 npousgoocmea. YCmaHoeneHo, 4mo o0bAGIeHHAs 6
cmpawne npopamMma UMnOpmMo3amenjeHus OoCmamouno Xopouwo pabomaem, Ka4ecmso omeuecmseen-
HbIX CbIPOG NO MHOUM NOKA3AMENAM He YyCmynaem Kaiecmey umMnopmuvix. B mo oice epems omeue-
CMBEHHBIM NPOU3BOOUMETAM elye eCib HAO YeM pabomams.

Kniouesvie cnosa: xauecmso, 6e3onacnocms, Ganbcugurayis, colpsl, UMROPIMO3AMEUEHUe.
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V.I. KRISHTAFOVICH, D.V. KRISHTAFOVICH

COMPARATIVE EVALUATION OF CHEESE QUALITY DOMESTIC
AND FOREIGN PRODUCTION

The article analyzes the results of a comparative study of the quality of Swiss cheese of Rus-
sian and foreign production. It has been established that the import substitution program announced in
the country works quite well; the quality of domestic cheeses is not inferior to the quality of imported
ones in many respects. At the same time, domestic manufacturers still have something to work on.

Keywords: quality, safety, falsification, cheeses, import substitution.
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I''A. BEJIABUHA

HCCJIEJOBAHUS UHAUKATOPHBIX IIOKA3ATEJIEA KAYECTBA
N IOPPEKTUBHOCTHU ®YHKIIMOHAJIBHOT'O ITPOAYKTA
HA PACTUTEJIbBHOU OCHOBE

Ipusedenvl buoxumudeckue U GapMaKorOSUdecKue XapaKmepucmuky OU3UOI0SUYecKU aK-
MUBHBIX COCOUHEHUTL CbIPbSL HOB020 (DYHKYUOHAILHO20 NPOOYKMA HA PACMUMENLHOU OCHOBE, KOMOpble
ROCAYICUIU HAYHUHOU OCHOBOU OJIL €20 PeyenmypHo2o CoOCmasa U QyHKYUOHANLHOU HanpasienHocmu. B
Kauecmee pacmumenbHblX UHSPEOUEHMO8 UCHONb308ANUCH CEOYIOWUE ChIPbEeGble KOMHNOHEHIMbL. UGbl
Kopa, dXuHayeu SKCMpaxm, 4ai 3eienvlll, wuumaxe spub. B ux cocmase codepawcamces duonocuuecku
AKMUGHbIE KOMHOHEHNbL, 001a0aIWUe CUHEPSULECKUMU CEOUCIBAMU 8 OMHOWEHUU KOPPEKYUuUu obMe-
Ha éewjecms. Paspabomana mexnono2us (pyHKYUOHAILHOLO NPOOYKMA 8 KANCyIbHOU (opme Ha 0CHOBe
pacmumensublx dKkcmpaxmos. Ilonyuenvl MeOuyuHCKue 0OKA3amenibCmed peanu3ayuu (yHKYUOHALb-
Holx ceoticme BAJl nymem exnouenus ee 6 payuon OOIbHbIX OCHPbIMU PECRUPAMOPHLIMU 3a0016AHU-
smu. Ucnvimannas popma cneyuanusuposanio2o npooykma oonadaem ooweyKpensiouum, npomueo-
BOCNAIUMENLHBIMU OELiCMEUeM Npu OCMPbIX PECRUPAMOPHBIX U GUPYCHBIX 3a00IE6AHUSX, NOGbIUAEN
UMMYHHBIT CATYC OP2AHUSMA.

Kniouesvie cnosa: 6uonocuuecku akmusnas dobaska (bAJ), pacmumenvhoe cvipve, ocm-
pble pecnupamopmuvle 3a001e8aHUsL, DUMOKOMIIEKC, QUIUOL02UHECKU AKMUGHbIE COeOUHEHUs,
@yHKYUOHATbHBIE CBOLICMEA.
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G.A. BELAVINA

STUDIES OF INDICATOR INDICATORS OF QUALITY AND EFFICIENCY
OF A FUNCTIONAL PRODUCT ON A PLANTS BASIS

The biochemical and pharmacological characteristics of physiologically active compounds of
the raw material of a new functional plant-based product are presented, which served as a scientific ba-
sis _for its prescription composition and functional orientation. The following raw materials were used
as herbal ingredients: willow bark, echinacea extract, green tea, shiitake mushroom. Their composition
contains biologically active components that have synergistic properties in relation to the correction of
metabolism during. The technology of a functional product in capsule form based on plant extracts has
been developed. Medical evidence of the implementation of the functional properties of dietary supple-
ments by including it in the diet of patients with acute respiratory diseases has been obtained. The tested
form of a specialized product has a tonic, anti-inflammatory effect in acute respiratory and viral diseas-
es, increases the body's immune status.

Keywords: biologically active additive (BAA), vegetable raw materials, acute respiratory
diseases, phytocomplex, physiologically active compounds, functional properties.
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A.3. KAPUMOBA, I''M. HU3AMOBA

MOKA3ATEJIA KAYECTBA IIUBA POCCUMCKUX IMTPOU3BOJIUTEJIEN

B cmamuve npuee()eH anaiu3 Kkavecmea nuea, OaHuvle 0 e20 cocmaee, OCHOBHble Xapakme-
PUCMUKU, C YEIblOo 6blA6IEHUA HAUTYyYULeco 06]76131461 npe()cmaeﬂeHHblx np0u3606umeﬂeﬁ.

Knrwuesvie cnosa: nueo, NUBHO HANUMmMoOK, aHaiu3z kKadvecmea, qbu3w<0—xwvzuuecz<ue
nokaszamenu, opearoienmudecKkue nokasameiu.
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A.Z. KARIMOVA, G.M. NIZAMOVA

QUALITY INDICATORS OF RUSSIAN BEER PRODUCERS

The article provides an analysis of the quality of beer, data on its composition, main character-
istics, in order to identify the best sample of the presented producers.

Keywords: beer, beer drink, quality analysis, physical and chemical indicators, organolep-
tic indicators.
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UCCJIEQOBAHUE PbIHKA
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A.B. TABAKAEB, O.B. TAFAKAEBA, 10.B. ITPUXOAbKO

N3YYEHUME IOTPEBUTEJBCKOI'O UHTEPECA
K CHEIIUAJIM3UPOBAHHBIM ITUIINEBBIM CUCTEMAM
JJIAA TPOPUITAKTUKU AIMMEHTAPHO-3ABUCUMOT'O
COLHUAJIBHO-3HAYNMOTI'O 3ABOJIEBAHUS — O)KUPEHUA

H3yuenue nompebumenvckoco uwmepeca K CHeyuaiu3upOBAHHbIM NUUEBbIM CUCTEMAM
011 NPOPUAAKMUKYU ATUMEHMAPHO-3ABUCUMO20 COYUATLHO-3HAYUMO20 3A001e6aHUSL — OACUPEHUS
NOKA3AJ10, YMO 3HAYUMENbHOe YUCIO YelesblX nompedbumenel (100U ¢ u30bIMOYHOU MACCol mena)
NOSONCUMENLHO 80CHPUHUMAEM NOsAGIeHUe HA NOMPeOUmenbCKOM PblHKe MAKUX CReyudiu3uposan-
HbIX NUWYEBLIX CUCHEM, 20MO08bl NpUodpemams ux Ha NOCMOSAHHOU UMU NEPUOOUYECKOU OCHOBE.
Paspabomra HOBbIX cneyuanuzupo8aHHBIX RUWEBLIX cucmeM O NPOQUIAKMUKU ATUMEHMAPHO-
3a6UCUMO0 COYUATLHO-3HAUUMO20 3A00NE6AHUSL — ONCUPEHUS U 6bI6O0 UX HA PLIHOK NO MHEHUIO
nompebumerneil A818emMcs AKMYAIbHOU 3a0ayell, NO360AA0Uell YIYUUUMb KAYeCMB0 JHCU3HU TH00ell
¢ u3bBIMouHol Maccou mena.

Knroueevie cnosa: nompedumenvckuii unmepec, oxcuperue, npoQuiakmuxd, cneyuaiusu-
poBaHHbvle nuujessie CUCMeMbl.
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A.V. TABAKAEV, O.V. TABAKAEVA, YU.V. PRIKHODKO

STUDY OF CONSUMER INTEREST IN SPECIALIZED FOOD SYSTEMS
FOR THE PREVENTION OF ALIMENTARY-DEPENDENT SOCIALLY
SIGNIFICANT DISEASE — OBESITY

The study of consumer interest in specialized food systems for the prevention of alimentary-
dependent socially significant disease - obesity has shown that a significant number of target con-
sumers (overweight people) positively perceive the appearance of such specialized food systems on
the consumer market, are ready to purchase them on a permanent or periodic basis. The development
of new specialized food systems for the prevention of an alimentary-dependent socially significant
disease - obesity and their introduction to the market, according to consumers, is an urgent task that
allows improving the quality of life of overweight people.

Keywords: consumer interest, obesity, prevention, specialized food systems.
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I1.C. BOPOHHMHA, E.11. YEPEBAY

AHAJIM3 ACCOPTUMEHTA MOPO’KEHOI'O IIJIOMBUP
B I'. BIA/IJMBOCTOKE M BbISIBJIEHUE IOTPEBUTEJIbCKUX
HPEJAITIOYTEHUU B OTHOIMEHUU JAHHOMU I'PYIIIIBI TOBAPOB

B cmamve npedcmasnena kpamkas Xapaxmepucmura MOPOA#CEHO20 NIOMOUD, €20 OCHOBHBIX
PeyenmypHbIX UHepeOUeHmos U MexHOI02U4ecKux ocobennocmeli npuzomosienus. Onucanvl Hempa-
OuyuoHHvle nuwegvie 000ABKU, CNOCOOCMBYIOWUE NOBLIUEHUIO NUWEBOU YEHHOCTNU U YIYHUIeHUIO
CIMPYKIMYPHO-MEXAHUYECKUX CE0UCE MOpOdceH020. [Ipedcmasnenvl nepcnekmusbl passumus polHKa
Mmopooicenozo 8 P®. Ha peinke o. Braousocmoxa memooom HabmoOdenus nposedeHo ucciedosanue
CIMPYKIMYPbl ACCOPMUMEHMA MOPOHCEHO20 Naomoup. Ilpedcmagienvl pe3yibmanmvl COYUON0ULECKO20
ONpoCa No BbIABIECHUIO NOMPEOUMETLCKUX NPEONOYMeHUll 6 OMHOWEHUY OAHHOU 2PYNNbL MOBAPOS.

Knroueevie cnoga: mopodicenoe niomoup, n0O8epXHOCHMHO-AKMUGHbIE EUeCmBd, IMYIbeamo-
Pbl, cmabunu3amopsl, pelHOK, CHPOC, ACCOPMUMENT, NOMPebUmenbcKue npeonoymeHus.
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P.S. VORONINA, E.I. CHEREVACH

ANALYSIS OF THE ASSORTMENT OF ICE CREAM PLOMBIR
IN VLADIVOSTOK AND IDENTIFICATION OF CONSUMER
PREFERENCES REGARDING THIS GROUP OF PRODUCTS

The article presents a brief description of ice cream ice cream, its main recipe ingredients
and technological features of preparation. Described non-traditional food additives that increase
the nutritional value and improve the structural and mechanical properties of ice cream. The pro-
spects for the development of the ice cream market in the Russian Federation are presented. In the
market of Vladivostok, the method of observation was used to study the structure of the assortment
of ice cream ice cream. The results of a sociological survey to identify consumer preferences in rela-
tion to this group of goods are presented.

Keywords: ice cream ice cream, surfactants, emulsifiers, stabilizers, market, demand,
assortment, consumer preferences.
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TexHogorust u TOBApPOBEICHUEC NHHOBALIMOHHBIX MUINEBBIX NIPOAYKTOB

VK 339.138/ 637.33 DOI:10.33979/2219-8466-2023-78-1-108-113

K.A. XOJIOBOBA, O.B. AHCTPATOBA, A.A. KOUNHA

MAPKETUHI OBbII AHAJIU3 PET NOHAJIBHOTI'O PBIHKA
U INOTPEBUTEJIbCKUX NPEANNIOYTEHUA MAT'KUX CbIPOB
B KAJIMHUHI' PA/ICKOH OBJIACTH

Paccmampusaromes axmyanvhvle 80npocsl npousgoocmea Mmazkux ceipos Karununepaockou
obnacmu. Ilo umoeam ucciedosanusi 6vil NPOGEOEH MAPKEMUHZOBbIUL AHATU3 PEUOHAIBHO20 PbIHKA
mALKUX cvipos 6 Kanununepaockou obracmu, 8 xo0e komopo2o 6wiio onpoutero 292 pecnonoenma. boi-
710 onpedenero, umo 89% pecnondenmos noxkynaiom coipsl, uz vux 15,1% npeonouumaiom msexkue cul-
pul. Bonvwuncmeo onpowennvix npeonoyumaem ceedicue msackue coipbl (49%), 38,9% noxynaem msazkue
cuipbl 00UH paz 6 mecsy, 66,9% pecnondenmos xomenu Obl GUOEMb PACULUPEHHBLIL ACCOPMUMENIN Msie-
KUX Cbipo8 obozaujenHo2o cocmaga. Takum obpasom, 6 npoyecce paspabomxu HOBbIX 8UO08 MASKUX Cbl-
P08 C yuemom meppumopuaibHol pacnonodcennocmu Kanununepadckou oonacmu u npogoouMoll Camk-
YUOHHOU NOTUMUKU HEOOX0OUMO HAPAWUBAMb COOCMBEHHOE NPOU3BOOCHIBO MASKUX CbIPO8, Ymo 00y-
CnasnuBaenm HeoOX0OUMOCHb NPOBEOEHUSE MAPKEMUH20BbIX UCCIEO0BAHULL OJisL NPUHAMUSL KIIOYEBbIX pe-
WieHUll, C6A3AHHBIX C NPOYeccami NOUYUOHUPOBAHUS, YEHOODPA308AHUSA, NPOOYKMOBOU Ouggeperyua-
Yuu 0N YCNeuwHoz20 8bl800d HOBUHKU HA PbIHOK.

Knroueevie cnosa: mazkuil colp, pecuoHANbHbIN PLIHOK, Mapkemune, Kanununepadckas o6-
Jacmo, cblpbl 0602aUEHHO20 COCTNABA.
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HUccaenoBanne PBIHKA MPOA0BOJbCTBCHHBIX TOBAPOB

K.A. KHOLOBOVA, O.V. ANISTRATOVA, A.A. KOCHINA

MARKETING ANALYSIS OF THE REGIONAL MARKET
AND CONSUMER PREFERENCES OF SOFT CHEESES
IN THE KALININGRAD REGION

Current issues of the production of soft cheeses in the Kaliningrad region are considered.
Based on the results of the study, a marketing analysis of the regional soft cheese market in the Ka-
liningrad region was carried out, during which 292 respondents were interviewed. It was deter-
mined that 89% of respondents buy cheeses, of which 15,1% prefer soft cheeses. Most respondents
prefer fresh soft cheeses (49%), 38,9% buy soft cheeses once a month, 66.9% of respondents would
like to see an expanded range of enriched soft cheeses. Thus, in the process of developing new types
of soft cheeses, taking into account the territorial location of the Kaliningrad region and the ongo-
ing sanctions policy, it is necessary to increase its own production of soft cheeses, which necessi-
tates marketing research to make key decisions related to the processes of positioning, pricing,
product differentiation for the successful launch of new products. To the market.

Keywords: soft cheese, regional market, marketing, Kaliningrad region, enriched cheeses.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

YK 642.5:004 DOI:10.33979/2219-8466-2023-78-1-114-118
H.B. I'JIEBOBA, H.1. ITAPEBA

AHAJIN3 UCITOJb30OBAHUA ABTOMATHU3NPOBAHHbBIX
INPOI'PAMMHBLIX KOMILJIEKCOB HA IIPEJAINPUATHUSAX
OBHIECTBEHHOI'O IIMTAHUA I'. OPEJI

B cmamyve 3ampazusaemcs mema asmomamuzayuu npeonpusimutl 00ujecmeeHHo20 NUManus u
UCNONL308ANUSA ABIMOMAMUSUPOSAHHBIX HPOSPAMMHBIX KOMNIEKCO8 OISl Peanu3ayuy munoevix OusHec-
npoyeccos Ha npednpusmusx. OcHosnoe codepoicanue cmamvi COCMABIAEN AHANU3 NPOBEOEHHO20
onpoca. B wacmnocmu, ycmanoeneno, Kaxkue munvl npeonpusmuil yauje agmomamusupyiom u Kaxou
NepPCoHan 3aHUMAaemcs 86l0opomM npozpamm asmomamuzayuy. Onpoc nokasan, ymo OOILWIAA YACHb
DBIHKA NPOSPAMMHO20 0becneueHus 01 00Wenuma NPUHAONEHCUN 8e0VIUM POCCULICKUM «OPEHOAM»:
«R-Keepery, «1C»: «PAPYC-obwenumy, «Tpakmupvy. BonbuuHcmeo pecnoHOennos paccmampusa-
101 A8MOMAMU3AYUIO NPEONPUAMUS KAK BAINCHBLIL U HEOOXOOUMBI KOMIOHEHM YCheWHo20 busHecd.

Knrwouegvie cnosa: npeonpusmue o0WecmeeHHO20 RUMANHUA, ABMOMAMUIUPOBAHHbIE
npocpammmbie KOMNIEKCbL, PeUOHAIbHBII PLIHOK, ABMOMAMUAYUL.
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N.V. GLEBOVA, N.I. TSAREVA

ANALYSIS OF THE USE OF AUTOMATED SOFTWARE COMPLEXES
AT PUBLIC CATERING ENTERPRISES OF THE CITY OF OREL

The article touches upon the topic of automation of catering enterprises and the use of auto-
mated software systems for the implementation of typical business processes at enterprises. The main
content of the article is the analysis of the conducted survey. In particular, it has been established which
types of enterprises are more often automated and which personnel are engaged in the selection of au-
tomation programs. The survey showed that most of the catering software market belongs to the leading
Russian «brands»: «R-Keepery, «1C»: «RARUS-cateringy», «Taverny. Most respondents consider en-
terprise automation as an important and necessary component of a successful business.

Keywords: catering company, automated program complexes, regional market, automation.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

» O0bemM Marepuana, MpeasiaraéMoro K myOiIuKaluu, U3MepsSeTcsl CTpaHUIAMU TEK-
cTa Ha jucrax gopmara A4 W COACPKHUT OT 3 J0 7 CTPAHHMI, BCE CTPAHUIIBI PYKOIHCH
JOJKHBI UMETh CIUIONTHYIO HYMEPAIIHIO.

 CraThsl IpeocTaBisieTcs B 1 3K3eMIUIsIpe Ha OyMa)KHOM HOCHUTENE U B DJICKTPOH-
HOM BU/I¢ (110 3JIEKTPOHHOM MOYTE UM Ha JI000M AJIEKTPOHHOM HOCHUTEIE).

» CtaThu JOJDKHBI OBITH HaOpanbl mipudToM Times New Roman, pazmep 12 pt ¢
OJTMHAPHBIM UHTEPBAIOM, TEKCT BBIPABHUBACTCS 10 MIMPHHE; a03arHblid oTcTyn — 1,25 oM,
MPaBOE MOJIE — 2 CM, JIEBOE MOJIE — 2 CM, TTOJISI BHU3Y U BBEPXY — 2 CM.

* Ha3zBaHue CTaTbHu, a TAKXKC (baMI/IJ'II/II/I H MHHUOHUAJIbBI aBTOPOB 00s13aTeNBLHO IIY6J'II/Ipy-
FOTCS Ha aHTJINMCKOM SI3BIKE.

» K craTthe npunaraercsi aHHOTAIUsI U MEPEYeHb KITIOUEBBIX CJIOB HA PYCCKOM M aH-
TJIMACKOM S3BIKE.

° CBCI[GHI/DI 00 ABTOpax IIPHUBOIATCA B TaKOM II0CJIEN0BATECIbHOCTH: (DaMI/IJ'II/IH, ums,
OTUCCTBO, YUPCIKACHUC WM OpraHvu3anus, yd€HasA CTCIICHb, YUCHOC 3BAHUC, NOJIKHOCTD,
ajpcc, TeJ'Ie(bOH, QJICKTPOHHAA I104Ta.

* B TekcTe cTaThM KEIaTeIbHO:

— HE IPUMEHATH 000POTHI Pa3TOBOPHOM peUHr, TEXHUIIU3MBI, TPOPECCHOHATTN3MBI,

— HE MPUMEHSATH I OJJHOTO W TOTO YK€ MOHSTHUS Pa3JIUYHbIE HAYYHO—TE€XHUYECKHE
TEPMUHBI, OJIU3KUE MO CMBICTY (CHHOHHMBI), @ TaK)Ke HMHOCTPAHHBIE CIIOBA M TEPMUHBI MPH
HAIMYUY PABHO3HAYHBIX CJIOB U TEPMUHOB B PYCCKOM S3BIKE;

— HE IPUMEHSATH IMPOU3BOJIBHBIC CJIOBOOOpPA30BaHUS;

— HE IPUMEHSTH COKPAILEHUSI CJIOB, KPOME YCTAHOBJICHHBIX MPABUIIAMH PYCCKOM
opdorpadun, COOTBETCTBYIOIIUMH IOCYIapCTBEHHBIMHU CTaHAAPTAMH.

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

» ®opmybl ciaexyeT Habupath B perakrope Gopmyn Microsoft Equation 3.0. ®op-
MYJIbl, BHEIPEHHBIE KaK U300pakeHue, He JOMyCcKaroTcs!

* PucyHku u npyrue wmocTpauuu (4epTexu, rpauku, cXeMbl, Auarpammsl, GoTo-
CHMMKH) CJIEyeT pacrojaraTb HEMOCPEACTBEHHO OCEe TEKCTa, B KOTOPOM OHU yIIOMHUHa-
IOTCS BIIEPBBIE.

* [loanucu k pucyHkaM (TOTYXHUPHBIA mpUdT KypcuBHOrO HauepTanus 10 pt) BbI-
PaBHUBAIOT I10 LIEHTPY CTPAHUIIBI, B KOHLIE OANNUCH TOUKA HE CTABUTCS:

Pucynok 1 — Tekcm noonucu

C monHo# Bepcuel TpeboBaHUI K 0POPMIICHUIO Hay4HBIX cTaTeil Bl MoXkeTe 03Ha-
KOMUTBCS Ha caiite www.oreluniver.ru.

ITnara c acnupaHTOB 3a OIyOJIMKOBaHUE CTaTel HE B3UMAETCS.
[IpaBo ucCnONb30BaHUSA IPOU3BEIEHUHN IPEIOCTABIEHO AaBTOPAaMU Ha OCHOBAaHUU
1. 2 ct. 1286 Yetreproii yactu ['paxxnanckoro Koaekca Poccuiickoit ®enepanun.
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MaTepI/IaJ'ILI cTaTel meyaTaroTcs B aBTOpCKOﬁ pCaaKkiuuu

[TpaBo ncnosap30BaHUs IPOU3BEIEHUI NMPEJOCTAaBICHO aBTOPaMU Ha OCHOBaHHUH
1. 2 ct. 1286 Yerseproii yactu I'paxnanckoro Konekca Poccuiickoit denepannn

Texunueckuit pegakrop I'.M. 3omurena
Komnrerorepnas Bepctka E.A. HoBuikas

ITopnucano B meuats 27.02.2023 1.
Hara Beixoga B cer 17.03.2023 .
®opmar 70x108/16. Ycnu. new. 1. 7,5.
ena ceobomnas. Tupax 1000 sk3.
3aka3 Ne 76

OTneyaTaHo ¢ TOTOBOTO OpPUTHHAI-MaKeTa
Ha nojurpadudeckoit 6aze OI'Y umenu U.C. Typrenesa
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