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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

YK 602.1; 57.085.23 DOI:10.33979/2219-8466-2023-79-2-3-9
H.N. BOHAAPEB, T.A. BOHIAPEBA, A.1IO. PABMHKUWHA, E.A. KY3HELIOBA

3K30T'EHHASA PET'YJISIIUSI POCTA Y PA3SBUTHSI PACTEHUM
STEVIA REBAUDIANA BERTONI B YCJIOBUSX IN VITRO

Hccneoosanu enusinue 3K302eHHbIX (Pakmopoe Ha pocm u pazeumue pacmenuil Stevia
rebaudiana Bertoni ¢ ycroeusx in vitro. I[lokaszano, umo codepicanue MaKpoIIeMenmos, UCHMOYHU-
Ka yenepooda u sUmMAamuHog ¢ numamenvbHou cpede Mypacuee-Cryea sensiemcsi OnNMuMAaibHbiM 0Jis
pocma u pazeumus cmesuu npu 8bIPAUUBAHUU HA A2APU30BAHHON NUMAMenbHol cpede. Buiasneno,
YUMo YCi08Us 2a3000MeHa 8 COCY0ax CywecmeeHHO 8IUAIOM HA pa3sumue pacmeHuti cmesuu. Ycma-
HOBJIEHO, YMOo O pOCma U pa3eumus no06e208 ONMUMAIbHOU KOMOUHAyuell Qumo2opmoHO8 A6/5-
emcsl coeMeCcmHoe UCHOIb308akue 6-OeH3unamMunonypuna u eubbepennosoti kuciomol. Ha gpopmu-
PpPOBaHUe  KOPHEBOU  cucmemvl  HAUOOILWUL — NONONCUMENbHLIL — 3pgexm  oxazvieaem
3-unoonunykcycnas kucioma. Hogvle pezynamopuvl pocma 3amMemHuo iusiiom Ha pocmosvie npoyec-
col y pacmenuil. «Menagen» cnocobcmeyem kaxk nobe2o-, maxk u KOpHeoOPa308aHuio, mozoa Kax
«OHepeus-My yryuwaem pazeumue npeumyuecmeeHHo KOPHEegoLl CUCHEMDbI.

Knroueevie cnosa: Stevia rebaudiana Bertoni, in vitro, aykcunbl, yumoKuHumubl, eubbepe-
aunvl, «Menagheny, «Onepeus-My, pazsumue nobezos, Gopmuposarue KOPHEBOU CUCHEMDbL,
Hakonaenue bUOMacchyi.
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N.I. BONDAREV, T.A. BONDAREVA, A.YU. RYABINKINA, E.A. KUZNETSOVA

EXOGENOUS REGULATION OF PLANT GROWTH AND DEVELOPMENT
OF STEVIA REBAUDIANA BERTONI IN VITRO

The influence of exogenous factors on the growth and development of Stevia rebaudiana
Bertoni plants under in vitro conditions was investigated. It is shown that the content of trace ele-
ments, carbon source and vitamins in the Murashige-Skuga nutrient medium is optimal for the
growth and development of stevia when grown on agarized nutrient medium. It was revealed that the
conditions of gas exchange in the vessels significantly affect the development of stevia plants. It was
found that the optimal combination of phytohormones for the growth and development of shoots is
the combined use of 6-benzylaminopurine and gibberellic acid. 3-indolylacetic acid has the greatest
positive effect on the formation of the root system. New growth regulators significantly affect the
growth processes in plants: «Melafen» promotes both shoot and root formation, while «Energia-M»
improves the development of mainly the root system.
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Keywords: Stevia rebaudiana Bertoni, in vitro, auxins, cytokinins, gibberellins, «Melafeny,
«Energia-My, shoot development, root formation, biomass accumulation.
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10.10. BABAJIVEBA, T.C. BbIYKOBA, b.A. BAXXEHOBA, C.10. JIECKOBA, A.JI. AHIAPEEBA

NPUMEHEHHUE CUMILVIEKC-METOIA ITPU MOJIEJIMPOBAHUUA
PELEIITYP MACHBIX U3IEJIUN

B cmamve paccmompen 60npoc MoOeauposanus peyenmyp Coipbesbix KOMIOHEHMO8 npiu Hpous-
600cmee eapenvix Konbac. Bapenvie konbacHvle uzdenus omHOCAMCA K 2pynne nuyesbix npooyKimos no-
BbIUUEHHO20 CHPOCA, ABTAACH UCHIOUYHUKOM HCUBOMHO20 DenKa. Buvicokas buonosuyeckas yenHocmsy eape-
HbIX KOIOAC 00YCI08TIeHA UCTIOTb308AHUEM MACA 8 KAYecmee OCHOBHO2O Cuipbi. B nacmosuee spemsa y
npousgooumenetl 603HUKIA NPoOneMa, KAcalowjascs Kavecmed, KOM4ecmed U YeHo8ot OOCMYRHOCHL
MACHO20 cbipbs. OOHUM U3 peuieHull YeenuyeHUs pecypCHOU 6a3bl AGTAEMC ee PACUUUPEHUe 3d CYem npu-
eleueHUs 8 NPOU3BO0CINEO CONYMCMBYIoue20 Cbipbsl, NONyHaemoeo npu 3aboe ckoma (cyonpodykmos). B
cmambve NoKA3amo, 4mo npuMeHeHue MAmeMamuiecko20 MOOeIuposanus npu paspabomxe peyenmyp
8apeHbIX KON0AC C UCHONIL308AHUEM NODOYHO20 CbIPbs NO3E0IUN NPOUIEOOUMENAM HOTYHUMb OUOI0UYe-
CKU NOTHOYEHHYIO NPOOYKYUIO C NOHUNCEHHOU Ce6eCcTnOUMOCTIbIO.

Knrwouesvle cnosa: moodenuposanue, cumnieKc-memoo, cyonpooykmel, cyoOnpooyKmosedsl
cMech, 8apeHvle Konbacwl, OUOI02UYECKas YeHHOCb.
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YU.YU. ZABALUEVA, T.S. BYCHKOVA, B.A. BAZHENOVA,
S.YU. LESKOVA, A.L. ANDREEVA

APPLICATION OF THE SIMPLEX METHOD
IN MODELING MEAT PRODUCTS RECIPES

The article considers the issue of modeling the recipes of raw materials in the production of
boiled sausages. Boiled sausages belong to the group of food products in high demand, being a source of
animal protein. The high biological value of boiled sausages is due to the use of meat as the main raw ma-
terial. Currently, producers have a problem regarding the quality, quantity and affordability of meat raw
materials. One of the solutions to increase the resource base is to expand it by attracting to the production
of related raw materials obtained during the slaughter of livestock (by-products). The article shows that
the use of mathematical modeling in the development of recipes for boiled sausages using by-product raw
materials will allow manufacturers to obtain biologically complete products at a reduced cost.

Keywords: modeling, simplex method, offal, offal mixture, boiled sausages, biological value.
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A A JIVKHH
COBPEMEHHBIE METO/Ibl OITPEAEJEHUA MUKPOIIJIACTUKA
B IMIIEBBIX CUCTEMAX

Mupoeoe npouzeo00cmeo naacmuKa 3HAHUMENbHO YESIUYUIOCH 3a NOCIeOHee Oecsmuiemue, 00-
cmuenys 359 munmonos monn 6 2022 2. B nacmosiwee epemst 8 MOPCKOU cpede 6cmpedaemcst RAaCmuko-
8blll MYCOP PA3HBIX PA3MEPOB, 0N MUKpOMempa 0o mempad. Muxponiacmuku 00biyHO uoeHmuguyupy-
I0MCsL KaK NIACMUKOBble OCKONIKU WU NOTUMEPHAS. MAMPUYA NPAGUTLHOU WU HENPABUTbHOU (opMbl U
pasmepom om 1 mrm 00 5 mm. O nosenenuu u 0OUUY MUKPORIACIMUKA 8 MOPCKOU Cpede 8nepevle Cooo-
wunu 8 1970-x 2odax, a 8 nocneoHue 200bi 0 YACMUYAX MUKPONIACTHUKA COOOWAIOM MHO20YUCTIEHHbIE
uccredosamenu 60 8Cex YACHISIX OKPYICalowell cpedbl NO 6CEMY MUPY, HAYUHASL OM APKMUYECKO20 MOD-
CK020 160 00 CeNbCKOXO3AUCMBEHHbIX Y20Oull. B danHol cmamve npedcmagielbl OCHOBHbIE COBPEMEH-
Hble Memoobl onpedeneHust U UOeHMUGUKAYUY MUKPONIACTIUKA 8 NULEBbIX CUCIEMAX U CeNbCKOXO0351i-
cmeenHoll npodykyuu. Onucanvl 00CMOUHCMEA U HEOOCMAMKU KAAHCO020 Memoda.

Knwueevte cnoea: muxponiacmux, MemoouKku onpeoeienus, OKpyscaouas cpeoa, CheKmpo-
CKONUSl, MUKPOCKORUSL, XPOMAMOPADUs.

CIIMCOK JIMTEPATYPbI

1. Zarfl, C. Promising techniques and open challenges for microplastic identification and quantification in en-
vironmental matrices / C. Zarfl // Analytical and Bioanalytical Chemistry. —2019. — Ne 411. — P. 1-14.

2. Zhu, Z. Joint toxicity of microplastics with triclosan to marine microalgae Skeletonema costatum / Z. Zhu,
S. Wang, F. Zhao, S. Wang, F. Liu, G. Liu / Environmental Pollution. —2019. — Ne 246. — P. 509-517.

3. Collard, F. Detection of Anthropogenic Particles in Fish Stomachs: An Isolation Method Adapted to Identi-
fication by Raman Spectroscopy / F. Collard, B. Gilbert, G. Eppe, E. Parmentier, K. Das // Archives of Environmental
Contamination and Toxicology. — 2015. — Ne 69(3). — P. 331-339.

4. Ghosal, S. Molecular identification of polymers and anthropogenic particles extracted from oceanic water
and fish stomach — A Raman micro-spectroscopy study / S. Ghosal, M. Chen, J. Wagner, Z.-M. Wang, S. Wall // Envi-
ronmental Pollution. —2018. — Ne 233. — P. 1113-1124.

5. Fuller, S. A Procedure for Measuring Microplastics using Pressurized Fluid Extraction / S. Fuller, A. Gau-
tam // Environmental Science & Technology. —2016. — Ne 50(11). — P. 5774-5780.

6. Wang, L. Photocatalytic TiO2 Micromotors for Removal of Microplastics and Suspended Matter / L. Wang,
A. Kaeppler, D. Fischer, J. Simmchen // ACS Applied Materials & Interfaces. — 2019. — Ne 11(36). — P. 32937-32944.

7. Shaw, D.G. Colour-and form-dependent loss of plastic micro-debris from the North Pacific Ocean / D.G.
Shaw, R.H. Day // Marine Pollution Bulletin. — 1994. — Ne 28(1). — P. 39-43.

8. Heo, N.W. Distribution of small plastic debris in cross-section and high strandline on Heungnam beach,
South Korea / N.W. Heo, S.H. Hong, G.M. Han, S. Hong, J. Lee, Y.K. Song, M. Jang // Ocean Science Journal. — 2013.
— Ne 48(2). — P. 225-233.

9. Shim, W.J. Identification methods in microplastic analysis: a review / W.J. Shim, S.H. Hong, S.E. Eo //
Analytical Methods. —2017. — Ne 9(9). — P. 1384-1391.

10. Chen, G. An overview of analytical methods for detecting microplastics in the atmosphere / G. Chen, Z.
Fu, H. Yang, J. Wang / TrAC Trends in Analytical Chemistry. —2020. — Ne 130. — P. 115981.

11. Dehghani, S. Microplastic pollution in deposited urban dust, Tehran metropolis, Iran / S. Dehghani, F.
Moore, R. Akhbarizadeh // Environmental Science and Pollution Research. —2017. — Ne 24(25). — P. 20360-20371.

12. Xu, J.-L. FTIR and Raman imaging for microplastics analysis: state of the art, challenges and prospects /
J.-L. Xu, K.V. Thomas, Z. Luo, A.A. Gowen // TrAC Trends in Analytical Chemistry. —2019. — Ne 119. — P. 115629.

13. Ribeiro-Claro, P. Characterization of microplastics by Raman spectroscopy / P. Ribeiro-Claro, M.M. No-
lasco, C. Aratijo // Comprehensive Analytical Chemistry. —2017. — Ne 75. — P. 119-151.

14. Majewsky, M. Determination of microplastic polyethylene (PE) and polypropylene (PP) in environmental
samples using thermal analysis (TGA-DSC) / M. Majewsky, H. Bitter, E. Eiche, H. Horn // Science of the Total Envi-
ronment. — 2016. — Ne 568. — P. 507-511.

15. Rodriguez, C.M. Identification and quantitation of semi-crystalline microplastics using image analysis and
differential scanning calorimetry / C.M. Rodriguez, 1. Sierra, P.A. Pérez, L. Fornaro // Environmental Science and Pol-
lution Research International. — 2018. — Ne 25(17). — P. 16767-16775.

JIykHH AJleKcaHAP AHATOIbEBHY

JlarecTanckuii rocynapcTBeHHBIH arpapHbid yHuBepcuTeT nmern M.M. [[xamOymnarosa
IOxH0-Y panbckuii rocyrapctBeHHbli yHusepcuter (HUY)

KannunaTt TeXxHUYECKNX HayK, JOLEHT KadeIpbl MUIIEBbIX 1 OMOTEXHOJIOT Uit

367032, Poccus, r. Maxaukana, yi. Maromera ["ajxuesa, 180

454080, Poccus, . Yenstounck, np-t Jlenuna, 76, E-mail: lukin3415@gmail.com

Ne 2(79) 2023




TexHogorust u TOBAPOBECICHUEC NMHHOBAIIMOHHBIX MUINEBBIX NTPOAYKTOB

A.A. LUKIN

MODERN METHODS FOR THE DETERMINATION
OF MICROPLASTICS IN FOOD SYSTEMS

Global plastic production has increased significantly over the past decade, reaching 359 mil-
lion tons in 2022. Currently, plastic debris of various sizes is found in the marine environment, from a
micrometer to a meter. Microplastics are commonly identified as regular or irregularly shaped plastic
fragments or polymer matrix, ranging in size from 1 um to 5 mm. The occurrence and abundance of
microplastics in the marine environment was first reported in the 1970 s, and in recent years, micro-
plastic particles have been reported by numerous researchers in all parts of the environment around
the world, from arctic sea ice to farmland. This article presents the main modern methods for the de-
termination and identification of microplastics in food systems and agricultural products. The ad-
vantages and disadvantages of each method are described.

Keywords: microplastics, methods of determination, environment, spectroscopy, microsco-
py, chromatography.
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E.H. APTEMOBA

AKTYAJIBHOCTb OTEYECTBEHHOT' O NCCJIEAOBAHUA
CAIIOHUHOB

B cmamve obocnosana axmyanbHOCb 0OMe4ecmeeHHO20 UCCIe008aHUs CANOHUHO8 U CANo-
HUHCOOEPIHCAWe20 CblPbsl HA OCHOBE KOIUYECMBEHHOU XAPAKMEPUCTIUKY 1O OecAmuiemuam nyonuxa-
yuil, namewmos, ouccepmayuii 3a NocieoHue Cmo Jjem, 0a3uUpyacs Ha OAHHBIX UHQBOPMAYUOHHO-
AHATUMUYECKO20 NOPpMARd 8 0OACU HAYKU, MEXHON02UU, Meouyunvl u obpasoeanus — Hayunoi
anexmponHoti bubnuomexu eLIBRARY.RU.

Knroueevle cnosa: canomumvi, canomumncooepoicaujee coipve, KOIUUECMEO NyOIuKayut,
namenmos, ouccepmayui.
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E.N. ARTEMOVA

RELEVANCE OF DOMESTIC RESEARCH SAPONINS

The article substantiates the relevance of the domestic study of saponins and saponin-containing
raw materials based on quantitative characteristics over decades of publications, patents, dissertations
over the past hundred years, based on the data of the information and analytical portal in the field of sci-
ence, tecnology, medicine and education - the Scientific Electronic Library eLIBRARY. ru.

Keywords: saponins, saponin-containing raw materials, number of publications, patents,
dissertations.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA

VK 637.146:[633.12+635.743] DOI:10.33979/2219-8466-2023-79-2-26-30

T.B. MAJIBYEHKO, O.H. JIVHEBA, I''M. 3S0OMHUTEBA

PA3PABOTKA TEXHOJIOI'MX KUCJIOMOJIOYHOI'O HAITMTKA
C PUTOKOMIIOHEHTAMMA

IIpeonooicen cnocob obozawenus KUCIOMON0YHO20 HANUMKA PACMUMENbHBIMU KOMROHEH-
Mamy, COOepIHCAWUMU SUMAMUHBL, MAKPO- U MUKPOIIEMEHMbL, HONUHEHACLIWYEHHbIE JHCUPHbIE
kucaomol. IIposedena opeanorenmuyeckas OyeHKa paspadomanHo20 KUCIOMOIOUHO20 HANUMKA C
QumoxoMnoHenmamy, a MmaKdxHce KOMNIEKC UCCAe008aHUL, NOOMBEPAHCOAIOWUX KAYECHE0 U
bezonacnocms paspabomanno2o npodykma. Paccuuman eumamuHHbll U MUHEPATbHBIL COCMAB
KUCTOMONOYHO20 HANUMKA C DUMOKOMIOHEHMAMU, CEUOCMENbCMEYIOWULl O BbICOKOM HpOYeHme
Y00671emE0peHHOCIU CYMOYHOU NOMPEOHOCU 8 He3AMEHUMBIX KOMNOHEHMAX.

Knrwouegvie cnoga: kuciomonouHulli HAaNUMOK, CEMEHA Yua, 2penesblll nPooe.
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T.V. MALCHENKO, O.N. LUNEVA, G.M. ZOMITEVA

DEVELOPMENT OF TECHNOLOGY OF A SERATED MILK DRINK
WITH PHYTOCOMPONENTS

A method is proposed for enriching a fermented milk drink with plant components contain-
ing vitamins, macro- and microelements, and polyunsaturated fatty acids. An organoleptic evaluation
of the developed fermented milk drink with phytocomponents was carried out, as well as a set of stud-
ies confirming the quality and safety of the developed product. The vitamin and mineral composition
of the fermented milk drink with phytocomponents was calculated, indicating a high percentage of
satisfaction of the daily requirement for essential components.

Keywords: fermented milk drink, chia seeds, buckwheat.
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E.B. JIOGPbIHMHA, E.H. APTEMOBA, T.A. CEHOTPYCOBA, H.I'. JIl,
T.B. JIEBUVK, I0.1. MEJIMILIKEBNY

INEPCIIEKTUBBI IPUMEHEHUA HETPAJUIIMOHHOT' O
PACTUTEJBHOI'O CbIPbA B TEXHOJIOI'MU MACHBIX ITAHITETOB

Texnonozus npou3BOOCMEa MACHbIX NAUWMEMOS8 ¢ HEMPAOUYUOHHBIM PACHUMETbHBIM CbIDb-
eM NO360AUM CHUZUMb PUCK PA3BUMUSL ATUMEHMAPHO-3A6UCUMBIX 3A001e6aHULL, a MAKIHCE PACUUPUID
accopmumenm nauimemos Ha poiHke. B cmamve npueedenvl pe3yibmamsl ucCied08anull no papa-
bomKe mexHon02ul NPOU3800CMEA MSCHbIX NAWUMEMO8 C NPUMEHEHUEM HempaouyuoOHHO20 pacmu-
MebHO20 Cbipbsi [lanbHe8OCMOUH020 pecuond.

Knrwouesvie cnosa: nawmemol, Mco ymKu, HempaouyuoHHOE PACMUMENbHOE Cbipbe, TAMU-
Hapusl, NANOPOMHUK-OPISIK, MORUHAMOYD, Op2aHONeNMudecKue NoKa3amenu, (QuauKo-xumuieckue
noxkazamenu, MuKpooOuoIosudeckue noKa3ameiu Kaiecmed, IHepeemuieckas YeHHOCmy, MAcCco8dsl
00151 dicupa, maccosas 00Jist OeKa.
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E.V. DOBRYNINA, E.N. ARTEMOVA, T.A. SENOTRUSOVA, N.G. LI,
T.V. LEVCHUK, YU.I. MELISHKEVICH

ROSPECTS FOR THE APPLICATION OF NON-TRADITIONAL PLANT
RAW MATERIALS IN THE TECHNOLOGY OF MEAT PATES

The technology for the production of meat pates with non-traditional vegetable raw materials
will reduce the risk of developing alimentary-dependent diseases, as well as the range of pates on the
market. The article presents the results of research on the development of technology for the production
of meat pates using non-traditional vegetable raw materials of the Far East region.

Keywords: pates, duck meat, non-traditional vegetable raw materials, kelp, bracken, Jeru-
salem artichoke, organoleptic indicators, physico-chemical indicators, microbiological quality indi-
cators, energy value, mass fraction of fat, mass fraction of protein.
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JI.C. BOJIBITAKOBA, /JI.E. IVKHUH, E.I'' MEPKVJIOBA, O.JI. JAJITHOBA, A.A. MEJISTHUK

MNPUMEHEHUE MOJIUPOBAHHOI'O MOJIOYHOI' O BEJIKA
B TEXHOJIOT'MX MOJIOKA, OBOI'TAINEHHOI'O NOJIOM

Hccnedosanvr ocrosHbie uuKo-xumuyeckue, MUKpoOUOIOSUYECKUe, OpP2aHOIenmuyecKue
noxasameny RACMePU308aHHO20 MOJIOKA, NPOU3BEOEHHO20 € UCHOb308AHUEM UOOUPOBAHHOLO MONIOY-
Ho2o Oenxa «buotiody. Ycmanoeneno, umo nonyyenHwiti npoOyKm cooepicum 2apaHmuposaHHoe Ko-
JUYECMB0 U00d, YMO NO360ISIeN NPUMEHAMb €20 O0Jid NPOPUAAKMUKU IOOHOU HEAOCMAMOYHOCTIU.

Knroueenie cnosa: monoko, 1100, MOIOUHbBIE LOOUPOBAHHbIE OETKU.
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L.S. BOLSHAKOVA, D.E. LUKIN, E.G. MERKULOVA, O.L. LADNOVA, A.A. MEDYANIK

APPLICATION OF IODIZED MILK PROTEIN IN THE TECHNOLOGY
OF MILK ENRICHED WITH IODINE

The main physico-chemical, microbiological, organoleptic parameters of pasteurized milk
produced using iodized milk protein «Bioiod» were investigated. It was found that the resulting
product contains a guaranteed amount of iodine, which allows it to be used for the prevention of io-
dine deficiency.

Keywords: milk, iodine, milk iodized proteins.
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HNCITOJIB3OBAHHME CBIBOPOTOYHOI'O ITPOTEUHA B IIMTAHUN
ITPU CAXAPHOM JUABETE (OB3OP JIUTEPATYPBI)

Paccmompenvr nonesnvie ceoticmea npomeunoevbix Kokmetneu 6 RUMAHUU 4elo6eKd C
caxapnvim ouademom. Onucanvl NOIONCUMENbHBIE IPHPEKMbl KOMNOHEHMO8 HA OP2AHUIM HEN08EKA.
IIpoananusuposana numepamypa oo UCHONL308AHUU OAHHO20 NPOMEUNA 8 HANUMKAX.
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E.I. SHCHERBAKOVA, O.E. RACHILOVA

THE USE OF WHEY PROTEIN IN THE NUTRITION
WITH DIABETES MELLITUS

The useful properties of protein shakes in the nutrition of a person with diabetes are excluded.
The positive effects on the human body are described. Literature data on the collection of this protein
were analyzed.

Keywords: whey protein, diabetes, insulin, protein shake.
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VK 338.439 DOI:10.33979/2219-8466-2023-79-2-48-51
A.B. XEBO, HI'. YBAPOBA

PA3PABOTKA KAPTBI HOTPEBUTEJIbCKUX XAPAKTEPUCTHUK
KEJIE C ®YHKIIMOHAJIBHBIMU CBOUCTBAMMU

Cmamus nocesujena uzyueHuio Memooos Uccied08anus ROMpedUmeIbCKux ceolicmes uepes
onpoc 051 onpeodereHusi KIo4eablx XapaKmepucmux u paspadomxu uHHO8AYUOHHBIX NPOOYKMOos. B
cmamve NPUBOOUMCS 0OUH U3 MEMO008 BU3YATUUIAYUU DE3YTbIAMO8 ONpoca — NOCMpPOeHUe
Kapmbl NoOmpeOumenbCKux Xapakmepucmuk moeapa. Aemopsi denaiom 6bi600bl HA OCHOBE Pe3Yilb-
mamog onpoca u Cmpoam Kapmy Nnompeoumenbckux Xapaxkmepucmuk QyHKYUOHANbHO20 Jicere.
Ipeonorcennviii Memoo maxaice no360aem pamomHo blCHPOUMs NOJUMUKY HPOOBUNCEHUS UHHO-
BAYUOHHO20 MOBAPA HA PbIHKE.

Knroueevie cnosa: xapma nompeOUmMensbCKux Xapakmepucmux, @QYHKYUOHANbHbIE
nPOOYKmMbl, ONPOC, JHcee.
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A.V.ZHEBO, N.G. UVAROVA

DEVELOPMENT OF THE MAP OF CONSUMER CHARACTERISTICS
OF FUNCTIONAL JELLY

The article presents one of the methods for visualizing the results of a survey - a map of con-
sumer characteristics of a product. The authors draw conclusions based on the results of the survey and
build a map of consumer characteristics of functional jelly.

Keywords: map, functional products, survey, jelly.
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YK 663.97 DOI:10.33979/2219-8466-2023-79-2-52-58
.. TATAPYEHKO, A.A. CJIABSIHCKUM, K.B. JPOBULIKUN, S1.H. TKAUEBA

N3YYEHUE OPTAHUYECKUX N JIETYUYUX XKUPHBIX KHCJIOT
B O9®UPHbBIX DKCTPAKTAX JINCTBEB TABAKA

Bvicokomonexynsiprule sicuphbie KUCIOMbL 001A0AI0M CROCOOHOCMbIO CMSI2Yamb MaOauHblll
Ovim. JKupHble KUCIOMbl OKA3bIBAIOM GIUSIHIE HA APOMAMUYECKUe U BKYCO8ble CEOUCMEA MAOAYHO20
Ovima. Cpedu 1emyuux opeaHuyeckux KUCiom, 8bl0eNeHHbIX U3 mabaka, bema-memun-8aiepuanosdst
KUCIOMA S6I51eMCsi HAuboiee 8adiCHOU KUCIOMO, Y4acmeylowel 6 QopMuposanuu apomama u 6Kyca
mabauro2o aucma mpyooocHesol cywKu. IQup QeHuIyKcyCHOU KUCIomul A81sAemcs 0OHUM U3 apo-
Mamos, KOMopwlil NPUOaem 0cooblil NPUSMHbBLIL aPOMam U 6Kyc madaxy.

Knrouesvte cnosa: opeanuueckue KUCIOMbL, JCUPHBIE KUCIOMDBL, IQPUPHOE MACIO, JTUCMbI
mabaxa, apomamuyeckue u 6Kycogble COUCMad, madayHwlil ObLM.
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L.LI. TATARCHENKO, A.A. SLAVYANSKIY, K.V. DROBITSKIY, YU.N. TKACHEVA

STUDY OF ORGANIC AND VOLATILE FATTY ACIDS IN ESSENTIAL
EXTRACTS OF TOBACCO LEAVES

High molecular weight fatty acids have the ability to mitigate tobacco smoke. Fatty acids
affect the aromatic and taste properties of tobacco smoke. Among the volatile organic acids isolated
from tobacco, beta-methyl-valeric acid is the most important acid involved in forming the aroma
and taste of a pipe-fire drying tobacco sheet. Phenylacetic acid ester is one of the flavors that gives
a special pleasant aroma and taste to tobacco.
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Keywords: organic acids, fatty acids, essential oil, tobacco leaves, aromatic and taste proper-
ties, tobacco smoke.
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E.B. KIIMMOBA, O.B. PE3YHOBA, 11.H. PECEHKO

COAEP KAHUE AMUHOKHUCJIIOT B 3EPHE FAGOPYRUM HYBRIDUM
B CPABHEHUMU C F. ESCULENTUM A F. TATARICUM

Tpoananuzuposan amunokucromuvlii cocmae 3epua Fagopyrum hybridum, uckyccmeennoii
8U00801L Ghopmbl, NoryueHHol Ha ocHoge ubpuousayuu F. tataricum (4x)XF. giganteum (amguouniouo
F. tataricumxF. cymosum). Iloxasano, umo F. hybridum ne umeem npunyunuanbHeix omauduti no co-
0epIICaHUI0 AMUHOKUCTIONM OM 08YX KYIbMUBUPYEMbIX 8U008. AHATUZ0M TUMepamypHbIX OAHHbIX YCma-
HOBJIEHO, YMO 0euyum OmoebHbIX AMUHOKUCTIOM MOJICEM UMeNb MECHo, HO OH He UMeem cucmema-
muueckozo xapaxkmepa. HMcxo0s u3 9mozo, OMKIOHEHUs COOEPICAHUS HEKOMOPLIX AMUHOKUCIOM, 3a-
Qurcuposanbvle 8 Hawel pabome, MONHCHO CHUMAMb NPUMEPAMU MAKUX CTHOXACIUYECKUX OMKIOHEHUI.
Hcxoos uz 2moeo, MONCHO 3aKTIOUUMb, YMO UCNOIb308AHUE MENCEUO08OL cUubpuousayuy 6 OaHHOM CIIy-
Yae He NpUBeNo K USMEHEeHUIO0 AMUHOKUCTIOMHO20 COCTNABA OEKO8 3epHa.

Knrwouegvie cnosa: epeuuxa, 3epHo, AMUHOKUCIOMA, MENCEUA08AS 2UOPUOUZAYUA.
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E.V.KLIMOVA, O.V. REZUNOVA, I.N. FESENKO

CONTENT OF AMINO ACIDS IN THE GRAIN OF
FAGOPYRUM HYBRIDUM IN COMPARISON WITH
F. ESCULENTUM AND F. TATARICUM

It was analyzed the amino acid composition of the grain of Fagopyrum hybridum, an artificial
species form obtained on the basis of hybridization of F. tataricum (4x) X F. giganteum (amphidiploid F. ta-
taricum % F. cymosum). It was shown that F. hybridum has no major differences in every amino acid con-
tent from the two cultivated species. The analysis of the literature data found that a deficiency of individual
amino acids can occur, but it does not have a systematic character. Based on this, the deviations in the con-
tent of some amino acids recorded in our work can be considered examples of such stochastic deviations.
So, it can be concluded that the use of interspecific hybridization in this case did not lead to a change in the
amino acid composition of grain proteins.

Keywords: buckwheat, grain, amino acid, interspecific hybridization.
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N.I0. PEBHMYEHKO, T.A. JOHYEHKO, O.H. CAIMOHOBA

MOHHUTOPHUHI' COAEP KAHUA XOJECTEPUHA
B MOJIOYHBIX ITPOAYKTAX

Pegepencnuie 3nauenus nompebnenus xonecmepuna ¢ nuwjetl, GOILUWUHCIMEO OP2AHO8 NO
be3onacHocmu nuwegvlx NPOOYKMos, YCMAHOBUNIU HA MAKCUMATLHOM PEKOMEHOYEeMOM yposHe Ho-
mpebnenus 300 me 8 OeHb 015 83pocavIX. B cesa3u ¢ amum, xonecmepun A61Aemcs BANCHEUMUM UH-
OUKAMOPOM KIUHUYECKOU OUOXUMUY, NOIMOMY 8AICHO BHEOPEHUE HOBbIX MEMOO08 €20 ONpedeeHls]
He MONbKO 8 OUON02UECKUX 00pa3syax, Ho U 6 nuujesbix npodykmax.B cmamove npedcmasgnensvt pe-
3yIbMamyl UCCAE008AHUA COOEPIAHCAHUS XONECMEPUHA 8 MONOUHBIX NPOOYKMAX PAIUYHO20 ACCOP-
mumenma. [lonyuennvie pe3ynrbmamel UMelom npaKmuiecKoe 3HavyeHue npu coCmaeienul payuona
071 nompebumerneli pasiuidHbIX 603PACMHbIX KAME2OPULl 60-U30eHcanuy HapyweHu IUnuoHo2o 00-
mena. Hosusna pabomol 3axniouaemcs ¢ 060CHOSBAHUU PEeKOMEHOAYUL K PACUUPEHUI0 UHPOpMa-
MUBHOCIMU MAPKUPOBKU 3d CUem yKazanusa cooepicanus xonecmepuna 6 100 2 npodykma, umo y0o-
61emseopum cnpoc nompedumeneti Ha 0CHO8ONONALAIOWYIO UHPOPMAYUIO O Mo8ape.

Kniwouegvie cnosa: monoxko, mMoaounas npoOyKyus, OYeHKA COOEepICaAHUsl XOJecmepund,
HOpMa ynompebnenus, cocmasienue payuond.
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[.YU. REZNICHENKO, T.A. DONCHENKO, O.N. SYAMONOVA
MONITORING CHOLESTEROL IN DAIRY PRODUCTS

Dietary cholesterol reference values have been set by most food safety authorities at a maxi-
mum recommended intake of 300 mg per day for adults. In this regard, cholesterol is the most important
indicator of clinical biochemistry, so it is important to introduce new methods for its determination not
only in biological samples, but also in food products. The article presents the results of a study of the
cholesterol content in various dairy products. The results obtained are of practical importance in the
preparation of a diet for consumers of different age categories in order to avoid lipid metabolism disor-
ders. As a recommendation, it is proposed to indicate the proportion of cholesterol in 100 g of dairy
products on the label.

Keywords: milk, dairy products, assessment of cholesterol content, consumption rate, diet
planning.
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HOPMATHUBHO-IIPABOBOE OBECIIEYEHHUE OPI'AHU3 AU
JAETCKOI'O IIMTAHUA

Ilposeden ananus HOPMAMUBHO-NPABOBO2O 0OECNEeHeHUsl OPeaAHU3AYUU NUMAHUA Oemell, 8
m.4. CneyuanusupPOSaHHo20 U QyHKYUoHanbHozo. Ha ceco0nswnull Oenb akmyaneH psio HOPMAMUGHHIX
OOKYMEHMO8, pe2yIupylowmux 60npoCyl 30paAB00XPAHEHUs, NPOPUIAAKIMUKY U JeHeHUsl HeUHpEeKYUOH-
HBIX 3a607e8anuil Oemell NOCPeOCMEOM HACBIWEHUs. NOMPEeOUMETLCKO20 PLIHKA (PYHKYUOHATLHBIMU
nuwegbimu npooykmamu. Opzanuszayus numarus 0emetl O0IHCHA NOOYUHANBCA eOUHbLM MPebosaHU-
M KaK HA hedepanvHom yposHe, mak u Ha yposhe cyovekma PD.

Kniouesvle cnosa: obwecmeennoe numanue Oemeil, Op2anHu3ayus NUMaHus, @QYHKYuo-
HAbHbIE NUUjesble NPOOYKMbL, CeYUATU3UPOSAHHbIe NUlYeble NPOOYKMbL, 0emcKoe NUMaHue.
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REGULATORY AND LEGAL SUPPORT CHILD FOOD ORGANIZATIONS

The materials of the article cover the analysis of the legal framework for the organization
of nutrition for children, incl. functional. To date, a number of regulatory documents regulating the
issues of healthcare, prevention and treatment of non-communicable diseases of children by saturat-
ing the consumer market with functional and specialized foods are relevant. The organization of
food for children should be subject to uniform requirements both at the federal level and at the level
of the subject of the Russian Federation.

Keywords: catering for children, catering, functional foods, specialized foods, baby food.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NTPOAYKTOB
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KAYECTBO U BE3OITACHOCTb PACTUTEJIbHBIX MACEJI
HA POCCUUCKOM NNOTPEBUTEJIbBCKOM PBIHKE

B cmamve npoananuzuposamnul pesyivmamel oyeHKu Kavecmea u 6e30nacHoCmu namu U008
PACMUMENbHBIX MACel POCCULICKO20 NPOU3BOOCMEA U UMHOPIHOZ0 0IUBKOBO20 MACAA. YCmaHo81eHo,
Umo Kauecmeo OmevecmseHHblX Macel He YCHynaem Kayecmesy UMNOPmHO20 MAcaa U HOJIHOCMbIO CO-
omeemcmayem mpeboBaHusM pOCCULCKUX HOPMAMUBHBIX OOKYMeHmos. [ nonyaapusayuu omede-
CMBEHHBIX BUOOE PACTNUMENbHBIX MACEN, 0CODEHHO MAN0 U3BECHIHLIX POCCULICKUM NOMPEOUmensim,
npou3BoOUmensim ciedyem npusooums Ooiee NOIHYI0 UHGOpMayuio ob ux cocmaee u CGOUCMBAX 6
MAapKupoeKe c8oell NPOOYKYUU.

Knroueevie cnosa: pacmumenvHvle MACid, OYEHKA KAYecmed, Op2aHOlenmuiecKue
nokasamenu, QuU3UKO-Xumuieckue noKa3amenu.
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O.V. SAVINA, V.I. KRISHTAFOVICH, D.V. KRISHTAFOVICH

QUALITY AND SAFETY OF PLANT OILS ON THE RUSSIAN
CONSUMER MARKET

The article analyzes the results of assessing the quality and safety of five types of vegetable
oils produced in Russia and imported olive oil. It is established that the quality of domestic oils is not
inferior to the quality of imported oil and fully complies with the requirements of Russian regulatory
documents. To popularize domestic types of vegetable oils, especially those little-known to Russian
consumers, manufacturers should provide more complete information about their composition and
properties in the labeling of their products.

Keywords: vegetable oil, quality assessment, organoleptic indicators, physico-chemical in-
dicators.
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I''M. 3O0MUTEBA, H.B. CEPETMHA, O.B. CA®OPOHOBA

PA3PABOTKA TEXHOJIOI'MU U OIIEHKA KAYECTBA MOT'YPTOB,
OBOI'AIIEHHBIX COJTOAOBBIMHA POCTKAMMU
HINEHHUIbI 1 AYMEHSA

B cmamve npedcmasnenvt pesyromamul pazpabomxu peyenmyp nio0080-;1200HbIX UO2Yp-
mos ¢ 00basienuem CoN0008bIX POCMKOE NULEHUYbL U AUMEHS, 00PA3YIOWUXCS NPU NPOPAUUBAHUU
3epHa na conoo. Beipabomannvie 06paszysl 1i02ypmos 6vinu Uccie008anbl N0 OP2AHOIENMULECKUM U
Qusuko-xumuueckum noxkazamenam Kavecmsa. Ilpogeden ananusz xumuyeckoeo cocmasa uo2ypmos
C CONOO0BLIMU POCMKAMU NULEHUYbL U AYMEHS NO CPABHEHUIO C UO2YPMOM, NPOU3BEOeHHbIM NO
KAdccuyeckou peyenmype.

Knrouesvle cnoea: oboecawennvie 102ypmol, COI0008ble POCMKU RULHUYDBI, CON0008ble
POCMKU AYMEHS, OYeHKA Kauecmed.
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G.M. ZOMITEVA, N.V. SEREGINA, O.V. SAFRONOVA

TECHNOLOGY DEVELOPMENT AND QUALITY ASSESSMENT OF
YOGHURTS ENRICHED WITH MALT WHEAT AND BARLEY SPROUTS

The article presents the results of the development of recipes for fruit and berry yoghurts with
the addition of malt wheat and barley sprouts formed during the germination of grain on malt. The de-
veloped yogurt samples were examined according to organoleptic and physico-chemical quality indica-
tors. The analysis of the chemical composition of yoghurts with malt sprouts of wheat and barley, in
comparison with yogurt produced according to the classical recipe.

Keywords: fortified yoghurts, malt wheat sprouts, malt barley sprouts, quality assessment.
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JL.II. HUJIOBA, A.B. YBAPOBA

KAUYECTBO OJIMBKOBOI'O MACJIA HA POCCUHCKOM
IMNOTPEBUTEJbCKOM PbBIHKE B YCJIOBUAX
BHEIHIHEDKOHOMMNYECKHUX CAHKIIUU

Iposedena cpasHumenvuas OYeHKa Kauecmea OIUBKOBO20 MACIA NEPEO2O OMMNICUMA GbICULE-
2o kavecmea (Extra virgin olive oil) uz Umanuu u Hcnanuu, peanusyemozo Ha poccutickom nompeou-
MEIbCKOM PbIHKE 8 YCI0GUSIX 6HEUHEIKOHOMUYECKUX Cankyuil. Hecmomps na peanuzayuio 01ueKo8bix
macen uepes 7-11 mecsyes ¢ damot poznusa, onu coomgemcmesyiom TP TC 024/2011 no kucromnocmu
U NEPEKUCHOMY YUCTLY, HO COOEPIICam MAN0 NUSMEHMO8 (XI0POPUIL08 U KapOMUHOUOO08), Ymo usme-
Haem ux Konopumempudeckue xapaxmepucmuxu. Ilo oannvim HK-cnekmpockonuu oxuciumenbHbie
APOYECChl 80 BCEX ONUBKOBBIX MACIAX HAXOOSMCS 8 HAYATILHOU CIAOUU.

Knrouesnvle cnosa: onuexosoe macno, KUCTOMHOCHIb, NEPEKUCHOE YUCTO, KOAOpUMempuye-
CKUE XapaKmepucmuku, nueMeHmol, UHOeKcol okuciennocmu, UK-cnekpockonust.
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L.P. NILOVA, A.V.UVAROVA

QUALITY OF OLIVE OIL ON THE RUSSIAN CONSUMER MARKET
UNDER THE CONDITIONS OF FOREIGN ECONOMIC SANCTIONS

A comparative assessment of the quality of extra virgin olive oils of the highest quality (Extra
virgin olive oil) from Italy and Spain, sold on the Russian consumer market under the conditions of
foreign economic sanctions, was carried out. Despite the sale of olive oils after 7-11 months from the
date of bottling, they comply with TR CU 024/2011 in terms of acidity and peroxide value, but contain
few pigments (chlorophylls and carotenoids), which changes their colorimetric characteristics. Ac-
cording to IR spectroscopy, oxidation processes in all olive oils are at an early stage.

Keywords: olive oil, acidity, peroxide value, colorimetric characteristics, degree of oxida-
tion, IR spectroscopy.
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A.C. BEHELIMAHCKUI, I.A. XOXPUHA, B.M. HAITAJIKOBA,
B.B. KOUKUH, A.IT.CEPJAIOKOBA

COBPEMEHHOE COCTOSHHUE ITPOU3BOJCTBA
MOJIOYHOH CBIBOPOTKH B POCCHUHU U ITEPCIIEKTHUBLI
JAJIBHEUIIETI'O PABBUTUSA

B cmamuve npuseden ananuz cocmosmnusi polHka 3KCHOPMA 1 UMNOPMA CYXOUl MOJIOYHOLL CbIBO-
POMKU 00 U nOCie NAHOeMuU KOPOHOBUPYCd, NPOU3Be0eHa OYeHKA BIUAHUSA NOBbIULeHUs YeH Ha obujee
cocmosinue povinka 6 Poccuu, paccmompena akmyansHocms 0anvreliuie2o pasgumust npou3eo0cmsd cy-
X0t MOI0YHOU cbleopomKu u dxkcnopma. OO6beKMoM UCCIeO08AHUS AGTAIOMCA CIMAMUCUYECKUE OaH-
Hble nompedaenUst U NPOU3B0OCMBA MOIOYHOU CLIBOPOMKU He MOAbKo 8 Poccuu, Ho u 6 mupe, a maxaice
UMNOPM U IKCNOPM CbIBOPOMKU 6 HAMYPATLHOM U CHOUMOCMHOM Gbipadicenuu. Hccnedosanue poc-
CULICKO20 PBbIHKA NPOBOOUTIOCH HA OCHOBE CIAMUCMUYECcK020 anam3a u abcmpaxmuo. IIpoananuzupo-
8aH MUPOBOU U POCCUTICKULL PLIHOK MOJIOYHOU CbIBOPOMKU U COENIAHbI HEKOMOPble NPOSHO3bl PA3GUINUSL
npouzeoocmea cvigopomiu 8 Poccuu. 3a nocneonue 10 nem nabnooaemes meonenubvlil pocm 9KCnopma
U yMeHblUleHIe UMROPMA, YO MOXCcem npugecmiu K 8vixo0y Poccuu Ha muposoli peiHOK no npooadice
MonouHoll cvlgopomku. Tlanoemus koponosupyca 3amedauna smom npoyecc. B 2020 e. nabniooancs
pesKull cnao npou3eo0cmsa 8cie0Cmeue Y8eauieHus yeH U CHUMCeHUs NOKYnamenbHou cnocobnocmu
epasicoan. Oonaxo 6 meuenuu ogyx aem ¢ 2020 no 2022 2. cumyayus nocmenenHo cmaouIusuUposa-
aacw. TIpou3eo0cmeo MOIOUHOU CHIBGOPOMKIU MONHCHO CUUMAMb NEPCNEKMUBHBIM, UCX005 U3 AHANU3A
Mupogozo puirka. Ha oannulii momenm namemunacs obujas menoeHyuss Ha CHUdCenue 00U UMROPM-
HOU NPOOYKYUU U YEENUYEHUU IKCHOPMA HA POCCULickom pwinke. Heooicudannvle obcmosmenscmea,
Hanpumep, NaHoemusi KOPOHOBUPYCA, XOMb U CHUICAIOM MeMNbl PA3GUIMUsL NPOU3BO0CBA CblBOPOM-
KU, HO He MO2Yym NOJHOCIbIO PA3PYULUIG dMY Chepy MOIOUHOU UHOYCTPUL.

Knroueenie cnosa: monounas coleoOpomKa, IKCNOPMm, UMROPM, APOU3B00CMBO, MUPOBOU PbIHOK.
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THE CURRENT STATE OF WHEY PRODUCTION IN RUSSIA
AND DEVELOPMENT PROSPECTS

The article analyzes the state of the market for the export and import of whey powder be-
fore and after the coronavirus pandemic, assesses the impact of price increases on the general state
of the market in Russia, considers the relevance of further development of the production of whey
powder and exports. The object of the study is statistical data on the consumption and production of
whey not only in Russia, but also in the world. As well as the import and export of whey in physical
and monetary terms. The study of the Russian market was conducted on the basis of statistical anal-
ysis and abstractly. The world and Russian whey market was analyzed and some forecasts of the de-
velopment of whey production in Russia were made. Over the past 10 years, there has been a slow
growth in exports and a decrease in imports, which may lead to Russia's entry into the world market
for the sale of whey. The coronavirus pandemic has slowed down this process. In 2020, there was a
sharp decline in production due to an increase in prices and a decrease in the purchasing power of
citizens. And within two years from 2020 to 2022, the situation gradually stabilized. Conclusions.
The production of whey can be considered promising, based on the analysis of the world market.
There has been a general trend towards a decrease in the share of imported products and an in-
crease in exports to the Russian market. Unexpected circumstances, for example, the coronavirus
pandemic, although they reduce the pace of development of whey production, they cannot complete-
ly destroy this area of the dairy industry.

Keywords: whey, export, import, production, world market.
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RESEARCH OF SOYMILK ASSORTMENT STRUCTURE
IN VLADIVOSTOK

The article presents a brief description of soymilk and the main raw materials for its pro-
duction, as well as the prospects for the development of the plant-based beverage market. In the
market of Vladivostok, the observation method was used to study the structure of the assortment of
soymilk depending on various factors (manufacturers, product composition, price, etc.). Based on
the data obtained, the relevance of expanding the range of enriched plant-based protein drinks from
soy based on raw materials from the Far East is substantiated.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA
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H.H1. ITAPEBA, H.B. I'TIEBOBA

AHAJIMTUYECKH OB30P PETMOHAJIBHBIX
I'ACTPOHOMMYECKUX BPEH/I0B

OOHUM U3 NONYTAPHBIX HANPABIEHULL NPUGTEUEHUSI 8 PESUOHbL MYPUCTICKUX HOMOKO8 U UHEe-
Ccmuyuil A6NAEMCsL 2aCMpoHOMUYecKoe Operouposanue. B cmamoe npedcmasnensl pe3yivmamol 0030pa
NONYIAPHLIX NPOOYKMOEG 0151 OPEHOUPOSAHUsL. Y CMAHOBNEHO, YUMo acCOpMUMeHm OPeH008 MHO20UUCIe-
HeH u pasnoobpaszeH. B nacmoswee epems Hacuumvieaemcs oonee 500 eacmpoHomuueckux OpeHoos.
Cambimu NORYIAPHLIMU BPOOYKMAMU AGTAIOMCS CbIPbl, MeO U MUHEPATbHAS 600d.
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N.I. TSAREVA, N.I. GLEBOVA

ANALYTICAL REVIEW OF REGIONAL GASTRONOMIC BRANDS

One of the most popular ways to attract tourist flows and investments to the regions is gastro-
nomic branding. The article presents the results of a review of popular branding products. It is estab-
lished that the range of brands is numerous and diverse. Currently, there are more than 500 gastro-
nomic brands. The most popular products are cheeses, honey and mineral water.

Keywords: gastronomic brand, promotion of the region, food.
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TexHogorust u TOBApPOBEICHUEC NHHOBALIMOHHBIX MUINEBBIX NIPOAYKTOB

YK 332.14 DOI:10.33979/2219-8466-2023-79-2-112-118
H.A. CYUKOBA, H.A. WJIIOX1HA

AHAJIN3 THBECTULIUOHHBIX BO3MOXKHOCTEM
JIOKAJIBHOTI'O BUBHECA

B nHacmoswee epems sxoHoMuuecKue npoyeccvl GHYMpU OPAHU3AYUU NOPANCAIOM CEOUM
MHO2000pazuem, 0OHAKO OOIBUUHCIEO U3 HUX CBOOUMCSL K ONPEOeleHHOU 3a0aye — IPPekmusHoco
BNIOJICEHUS KANUMAna O €20 OANbHeUe20 NPUYMHONCEHUs. WU UHBECMUPOBAHUS, M.K. OM GEPHO
ROOOOPAHHOU KOMOUHAYUU 3A8UCUM (DUHAHCOBASL YCMOUMUBOCHb NPEONPUAMUSL U O0CMUSAemCs
OCHOBHAA Yelb ee 0eAMEeNbHOCU — ROJyYeHue npudbLiu. JIOKAru3ayus RPOMbIULCHHbIX NPEOnPUsL-
muil N0360J5em UCNOAb308AMb 8 NPOYECCe UHBCCMUPOBAHUS PESUOHANbHbLE U KOHKYDEHMHbLE Npe-
UMywecmea omoenbHblx U008 desmenvrocmu. B uacmnocmu, nokansnoe npeonpusmue Oprosckoil
obnacmu AO «Opermacnoy A6asemcs 8e0yuum npou3eooumenem PaAcmumerbbix MAcel 8 Pecuone.
B xo00e ananuza ¢ ucnoav3oeanuem mMamemamuiecko2o UHCMpyMeHmapus noxyueHsvl OaHHble, No3-
sonAwue coenams 6vi600 0 mom, umo AO «Opermacnoy HeoOX0OUMO ONMUMUUPOSAMb COO-
CMBEeHHble UCMOYHUKU (DUHAHCUPOBAHUSL, 8 YACIMHOCIU YCMAGHbIU KANUMAN, U paspabomanms 00-
XOOHbIe UHHOBAYUOHHBLE NPOEKMbL KAK JIOKAbHO20, MAK U (hedepanbHo20 3HAUCHUSL.

Kniouesvie cnosa: uneecmuyuonbiii Rpoexkm, UCMOYHUKY (QUHAHCUPOBAHUS UHECCTNUYUL, M-
MeHCeCHOCOOHOCHb, (PUHANCOBAS YCMOUUUBOCTIb, 20CYOAPCNEEHHAS UHBECUYUOHHAS OESMETbHOCID.
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N.A. SUCHKOVA, N.A. ILYUKHINA
ANALYSIS OF INVESTMENT OPPORTUNITIES FOR LOCAL BUSINESS

Currently, economic processes within an organization are striking in their diversity, but
most of them are reduced to a specific task — effective investment of capital for its further increase or
investment, since the financial stability of the enterprise depends on the right combination and the
main goal of its activities is achieved — profit. Localization of industrial enterprises makes it possible
to use regional and competitive advantages of certain types of activities in the investment process. In
particular, the local enterprise of the Orel region, JSC «Orelmasloy, is the leading producer of vege-
table oils in the region. During the analysis using mathematical tools, data were obtained that allow
us to conclude that JSC «Orelmaslo» needs to optimize its own sources of financing, in particular, the
authorized capital, and develop profitable innovative projects of both local and federal significance.

Keywords: investment project, sources of investment financing, solvency, financial stability,
State investment activity.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

» OO0bemM Marepuana, MpeasiaraéMoro K myOiauKaluu, U3MepsieTcsl CTpaHULIAMH 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 3JIEKTPOHHOMN MOYTE WX Ha JTI0OOOM 3JIEKTPOHHOM HOCHUTEIIE).

» CtaThu JOJDKHBI OBITH HaOpanbl mipudToM Times New Roman, pasmep 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 CTaTbH, a TAKXKC (baMI/IJ'II/II/I U MHUIHUAJIBI aBTOPOB 00s13aTEJILHO 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, YUPCIKIACHUC WM OpraHu3anus, ydCHas CTCICHb, YYCHOC 3BaHHC, JOJKHOCTD,
ajpcc, TeJ'Ie(bOH, QJICKTPOHHAA I104Ta.

* B TekcTe cTaThM KEIaTeIbHO:

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

— HE MPUMEHSATH I OJJHOTO W TOTO YK€ MOHSITUS PA3JIUYHbIE HAYYHO—TEXHUYECKHE
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 ciaenyeT Habupath B peaaktope popmyn Microsoft Equation 3.0. ®op-
MYJIbl, BHEIPEHHBIE KaK U300pakeHue, He JOMyCcKaroTcs!

* PucyHku u npyrue wmocTpauuu (4epTexu, rpauku, cXeMbl, Auarpammsl, GoTo-
CHMMKH) CJIEyeT pacrojaraTb HEMOCPEACTBEHHO MOCEe TEKCTa, B KOTOPOM OHM 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 Brl Moxere o3Ha-
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ITopnucano B meuats 25.04.2023 1.
Harta Beixozga B cer 05.05.2023 r.
®opmar 70x108/16. Y. new. 1. 7,5.
ena ceobomnas. Tupax 1000 sk3.
3aka3 Ne 136

OTneyaTaHo ¢ TOTOBOTO OpPUTHHAI-MaKeTa
Ha nojurpadudeckoit 6aze OI'Y umenu U.C. Typrenesa
302026, r. Open, yn. Komcomonbckas, 95
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