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HAYYHbIE OCHOBbI [TULIEBbIX
TEXHOJIornn

V]IK 575.2.084 DOI:10.33979/2219-8466-2022-75-4-3-8
A.C. BEHELIUAHCKHI, J1.C. AKCEHOBA

IHOUCK DOPEKTUBHOI'O 'OMOJIOI'MYHOI'O 3BAMEHUTEJIA
JJAKTO®EPPUHA YEJIOBEKA ITPU IIOMOIIH PA3/IMYHBIX
BUONH®OPMATHUYECKUX METO/J10B

B oannoii cmamve Gvliu bisGIEHbL 2OMONOSUUHBIE YUACKY AMUHOKUCIOMHOU NOCIe008a-
menvHocmu 6enxa Jlakmogeppuna (JIP) npu nomowu pazniuuHbx OUOUHDOPMAMUYECKUX MemOO0s.
Haiioenvi u onucanvl Koncepsamughvle 0oMeHbl 3Mo20 OeNKd, ONPedeneHbl 8aAdCHbIe QYHKYUOHAbHbIE
OJoMeHbl, a makKdice HalloeH akmusHwli catim. [Iposedeno oKkanbHOe CpasHUBaHue AKMUBHO20 Calima
benKa cpedu pasiuuHbIX Npedcmasumeneil KONblMHO20 CKOMA, WUPOKO UCHOTb3YeMO20 6 CelbCKOM
X035Cmee, U YeN08eKa, YMo NOMO2IO HAUmMU Haubonee CXOOHYI NOCIEO08AMETbHOCb ¢ TAKMogeppu-
HoM uenogexa. buino nocmpoeno gunocenemuueckoe depeso, ompaoicaroujee I80TOYUOHHbIE PACXOIC-
OeHiist npedKo8 OMOOPAHHBIX Op2aHU3MO8. B pezynomame v coenan 661600 0 Mom, Ymo 1aKmogeppun
qowaou moodicem cmamv Hauboaee IPPeKmusHbIM 3ameHumenem JaKmopeppuHa uenosexd, 4mo
CMOdICEm YIYHUUMb KAYeCB0 NUMAMEIIbHbIX cMeceti 0 Oemell.

Knroueswie cnosa: Guoungopmamura, 6UOMEXHONOUS, MOJIOUHAS OMPACTb, AAKMOpEPPUH,
3ameHumens 6eIKa MOIOKA, RUWEEAst NPOMbIULIEHHOCHTb.
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A.S. VENETSIANSKY, D.S. AKSENOVA

SEARCH FOR AN EFFECTIVE HOMOLOGUE SUBSTITUTE FOR HUMAN
LACTOFERRIN USING VARIOUS BIOINFORMATICAL METHODS

In this article, homologous regions of the amino acid sequence of the Lactoferrin protein were
identified using various bioinformatic methods. Conservative domains of this protein have been found
and described, important functional domains have been identified, and an active site has also been _found.
A local comparison of the active site of the protein was carried out among various representatives of
hoofed cattle, widely used in agriculture and humans, which helped to find the most similar sequence to
human lactoferrin. A phylogenetic tree was also built, reflecting the evolutionary divergence of the ances-
tors of the selected organisms. As a result, it was concluded that horse lactoferrin could be the most effec-
tive substitute for human lactoferrin, which could improve the quality of infant formula.

Keywords: bioinformatics, biotechnology, dairy industry, lactoferrin, milk protein
substitute, food industry.
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E.B. YJIbPUX

CHHOCOBBI 3D-ITEYATH ITUIIEBBIX ITPOAYKTOB (OB30P)

Tpexmepnas nevamv — MO MEXHONOUS AOOUMUBHO2O NPOU3BOOCHIBA, KOMOPAs. MOICEm
HOMOYb NUWYEBOL NPOMBIUTIEHHOCU 8 pa3pabomKe HOBbIX U 001ee CIONCHBIX NUESbIX NPOOYKMOS8 U
NOMEHYUATLHO MOXCem NPOU300Uunb NPoOYKNibl, A0anmupo8aHHble K KOHKPENHbIM ROMPEOHOCSM.
Kax mexuonoeus, komopas cozoaem npodykmel numanust cioll 3a cioem, 3D-newams modicem npedcma-
8UNb HOBYIO MEMOO0NIO2UIO CO30AHUSL PEATUCIMUYHBIX MEKCIYP NPOOYKIMO8 NUMAHUSL NymemM MO4HO20
pazmewyeHus mekCmypupyouux IeMeHmos 8 NPoOYKMax RUMAaHusi, nevamu npooyKmog U3 HeCKOIbKUX
Mamepuanos u npoeKmupOBaHUsL CIONHCHbIX BHYPEHHUX CIPYKIYD.

Knrouesvie cnosa: 3D-newamv, nuwjesvle npooyKkmul, NepPCOHATUUPOBAHHOE NUMAHUe,
CnoCcobbl neyamu nuesviX NPOOyKmoe.
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E.V. ULRIKH

METHODS FOR 3D PRINTING OF FOOD PRODUCTS (REVIEW)

3D printing is an additive manufacturing technology that can help the food industry develop
new and more complex food products and can potentially produce products tailored to specific needs.
As a technology that creates food layer by layer, 3D printing could introduce a new methodology for
creating realistic food textures by accurately placing texturing elements in food, printing products from
multiple materials, and designing complex internal structures.

Keywords: 3D printing, food products, personalized nutrition, food printing methods.
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JLIL. IA3YPUHA, K.B. 3ABUJIOBCKAZ, A.B. TUXOHOBA, I.A. AJIMEBA,
O.1. BACAPEBA, H.B. JUKAHUYATOBA

BUOJOI'MYECKASI AKTUBHOCTb METAJIVIOCOAEPXAIIIUX
COEAUMHEHUNMU JJ151 UCITIOJIB3OBAHUA B ITMILEBBIX CUCTEMAX

OO0HOIUL U3 BANHCHBIX 3a0aY AGNAEMCS 0becneyeHe HACENeHUs NPOOYKMAMU, KOMOopble MO2ym
obecneuusanms HOPMATLHYIO HCUSHEOESMENbHOCHb OP2AHUZMA Yelo8eKd, MAK KAK U3-3a Hebnazonpu-
SMHOU 9KON02UYECKOU 0OCMAHOBKY, CMPeccos8, HeNPABUIbHO2O0 NUMAHUS 68 OPeAHUZME UeN0BeKAd He
Xeamaem GHYMPEHHUX Pe3ePE08 OJisk HOOOEPHCAHUS 20MEOCA3A OCHOGHBIX (DYHKYUOHATLHBIX CUCIIEM.
Tompebrenue BAB ¢ cocmase nuweoeo payuona no3eonsem 6blcmpo KOMAEHCUPOsams deguyun-
Hble gewjecmea u obecneyunb QU3U0I02UYECKYI0 nompebHocmy uenoseka. Tlonyuennvie memanico-
depoicawjue coeOuHeHUs. 001a0aom blCOKOU NPOMUBOMUKDOOHOU U NPOMUBOSPUOKOBOU AKMUBHO-
Ccmbio in Vitro u in vivo, OMHOCAMCA K KIACCY MATOMOKCUYHBIX 8eujecme u 6e30nacHbl O JHCUB02O
Opeanu3Ma, 4mo CeuOemenbCmayenm 0 PeaibHOU 803MONCHOCU UCHONb306AHUS UX 68 KAYeCmee KOM-
NOHEHMO8 NPU NOJYHEHUU NULYEBbIX CUCTIEM.

Knroueswie cnosa: 6uonocuuecku akmusHvle COCOUHEHUsl, NPOMUSOMUKPOOHAS AKMUBHOCTIY,
RPOMUBOSPUOK0BAS AKMUBHOCHTb, OCIPAS U XPOHUUECKAS MOKCUYHOCb, OUOXUMUYECKUe NoKa3ame-
JU KPOBU, MEMALICO0EPICAUUE COCOUHEHUS.
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L.P. LAZURINA, K.V. ZAVIDOVSKAYA, YA.V. TIKHONOVA, D.A. ALIYEVA,
O.I. BASAREVA, N.V. DZHANCHATOVA

THE BIOLOGICAL ACTIVITY OF METAL-CONTAINING SUBSTANCES
FOR USING IN FOOD SYSTEMS

One of the important tasks is to provide the population with products that can ensure the
normal functioning of the human body, since due to the unfavorable environmental situation, stress,
malnutrition in the human body there are not enough internal reserves to maintain homeostasis of the
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main functional systems. The consumption of BAS as part of the diet allows you to quickly compensate
for deficient substances and meet the physiological needs of a person. The resulting metal-containing
compounds have high antimicrobial and antifungal activity in vitro and in vivo, belong to the class of
low-toxic substances and are safe for a living organism, which indicates the real possibility of using
them as components in the preparation of food systems.

Keywords: biologically active additives, antimicrobial activity, antifungus activity, acute
and chronic toxicity, biochemical parameters of blood.
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T.B. JIEBUVK, H.I'. JI1, T.A. CEHOTPYCOBA, K.I'. 3EMJISIK

OIITUMU3BAIINU PEXXUMOB OKCTPAKLIUN
BUOJIOI'MYECKHUX AKTUBHBIX BEHHIECTB
N3 PACTUTEJIBHOI'O CBIPbA JAJIBHEBOCTOYHOI'O PET'MOHA
METOAOM MATEMATHUYECKOI'O MOAEJIMPOBAHUA

Yemanosneno, umo npedcmagnennvie mamemamuueckue MoOenu A0eK8amHO ONUCHIBAIOM
paccmampueaemvie npoyeccvl IKCMPAKYUU PACHMUMETbHbIX MAMpUYy HA 300AHHbIX UHMEPEAaX
U3MeHeHUs. (PaKmopos, ONpeoesieHHbIX 8 X00e NPedsapumenbHbix dKcnepumenmos. Pewena 3adaua
ONMUMUBAYUU NPOYECCa IKCMPAKYUU KPACAUWUX BEUeCmE U3 OKOTONIOOHUKA OPexa MAHbUICYPCKO2O
(Juglans mandshurica Maxim), nonyuennvix ynempaszeykogou skcmpaxyuei. I[Iposeden aumanuz u
annpoKCUMAayus pe3yibmamog SKCHEPUMEHMa no 8bl60py ONMUMATLHBIX NAPAMEMPOE CEEPXKPUMuYe-
ckou COz-sxcmpaxyuu epuba Inonotus obliquus (Ach. Ex Pers.) Pil. Ilonyuennvie 0606ujentvie
VPAaBHEHUs NO3GOISIOM BbIAGUINb CIENEHb GIUSHUSA KANCO020 UCCIeOYeMO20 (PAKMopa HA KOHEUHbllL
pe3yibmam, Ymo Heodxo0uUMo Oisi ONMUMU3AYUU NPOYECCa 8bIX00d Yeae8blX COCOUHEHULL.

Knrouesvie cnosa: ynompazgykosas IKCMPAKyus, OKOIOWIOOHUK Opexa MAaHbUICYPCKO2O
(Juglans mandshurica Maxim), nuweeoti kpacumens, ceepxkpumuueckas @arouonas CO2-3xcmparyus,
wpom epuba Inonotus obliquus (Ach. Ex Pers.) Pil., menanun, mamemamuueckas mooens.
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T.V. LEVCHUK, N.G. LI, T.A. SENOTRUSOVA, K.G. ZEMLYAK

OPTIMIZATION OF REGIMES OF EXTRACTION OF BIOLOGICALLY
ACTIVE SUBSTANCES FROM PLANT RAW MATERIAL OF THE FAR
EASTERN REGION BY THE METHOD OF MATHEMATICAL MODELING

It has been established that the presented mathematical models adequately describe the pro-
cesses of extraction of plant matrices under consideration at given intervals of the factors determined in
the course of preliminary experiments. The problem of optimizing the process of extraction of dyes from
the pericarp of the Manchurian walnut (Juglans mandshurica Maxim) obtained by ultrasonic extraction
has been solved. An analysis and approximation of the results of an experiment on the choice of optimal
parameters for supercritical CO2 extraction of the fungus Inonotus obliquus (Ach. Ex Pers.) Pil. The
generalized equations obtained make it possible to sufficiently reveal the degree of influence of each
factor under study on the final result, which is necessary to optimize the process of yielding the target
compounds.

Keywords: ultrasonic extraction, manchurian walnut (Juglans mandshurica Maxim) peri-
carp, food coloring, supercritical fluid CO: extraction, meal of the fungus Inonotus obliquus (Ach.
Ex Pers.) Pil., melanin, mathematical model.
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E.C. AKYHUHA, C.B. KOJIOEOB, O.B. EB/JOKMMOBA, N.A. 3AYECOBA, H.H. [IIAT'AEBA

PA3ZPABOTKA PELHEIITYPbBI U TEXHOJIOI'MA
O YHKIIMOHAJIBHBIX MACHBIX KOHCEPBOB

B cmamve npeocmagnenvl pesyibmamuvl UCCie008aHUsS COYEMAHUsS PACMUMETbHBIX IKC-
MPAKmMog YEemHoOU Kanycmol U Kpanuebl 08YOOMHOU 6 MACHbIX KOHCEP8AX U3 Msca nmuybl U 2065-
Ounvl. B npoyecce uccnedo6anust ycmano61eHbl ONMUMATbHbLE KOTUYECMEd BHOCUMBIX 000ABOK, a
MaKdice UCCIe008aAHbl OPLAHONIENMUYEcKUe U QUIUKO-XUMUYECKUEe, MUKPOOUOLOZUYeCKUe NOKA3d-
menu Kauecmea 2omosslx npooykmos. B cmamve npedcmaeinenvt 0cHOGHbIe (YHKYUOHATbHYIE CEOlI-
CM6A MSCHBIX KOHCEPBOS, PA3PAOOMAHHbIX HA OCHOBE COYEMAHUs PACMUMENbHOZO U HCUBOMHO20
coipva. B pezynbmame npogedennvix ucciedosanuii npeonazaemcs cnocod NosbluleHUs NUWesol
YEHHOCIU U MUKPOOUOLO2UUECKOU 6e30NACHOCTU MACHBIX KOHCEPBOB.

Knrouegvle cnosa: msco, macHvie npooyKmoul, MACHASL NPOMBIUIEHHOCMb, NUWesas Npo-
MBIULEHHOCMb, 206510UHA, MACO NMUYbLL, PACMUMENbHOE CbIPbe, MACHbIE KOHCEP8bl, NUUesas YeH-
HOCMb, NOKA3amenu Kauecmed.
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E.S. YAKUNINA, S.V. KOLOBOV, O.V. EVDOKIMOVA,
[LA. ZACHESOVA, N.N. SHAGAEVA

DEVELOPMENT OF FORMULA AND TECHNOLOGY FUNCTIONAL
CANNED MEAT

The article presents the results of a study of the combination of plant extracts of cauliflower
and stinging nettle in canned meat from poultry and beef. In the course of the study, the optimal
amounts of additives were established, as well as the organoleptic and physico-chemical, microbio-
logical indicators of the quality of finished products. The article presents the main functional prop-
erties of canned meat, developed on the basis of a combination of vegetable and animal raw materi-
als. As a result of the research, a method is proposed to increase the nutritional value and microbio-
logical safety of canned meat.

Keywords: meat, meat products, meat industry, food industry, beef, poultry, vegetable raw ma-
terials, canned meat, nutritional value, quality indicators.
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H.M. IIOJITOPHOBA, C.M. IIETPOB, A.P. 3SAUHYTJIMHOBA

Ob N30TOHNYECKHUX HAIIUTKAX /11 CIIOPTCMEHOB

Cneyuanuzuposanmule HANUMKU 3PGEKMUBHO NPUMEHSAIOMCS Ol 2UOPAMAYULL, B0CCMAHOBe-
HUsl DAnanca SNEKMPOTUMO8, Yelle60008, GUMAMUHOE U OPYeUx NUMAMEIbHbIX eUeCms, UCHOTIb3YEMbIX
WU MePAEMbIX 60 8PEMsL PUBUUECKUX MPEHUPOBOK U COPEEHOBAHUM. []151 60CHOIHEHUs. HOMEPb OPeaAHU3-
Ma (PYHKYUOHATIbHBLE HANUMKU AGTAIOMCA Hauboee YOOOHOU U 00CIYNHOU (hOpMOLL NOTYYeHUs: HeOOXO-
OUMBIX 0I5 2APMOHUYHOLO COCIMOAHUS Opeanusma Hympuenmos. 1lpu paspabomie peyenmyp cnopmue-
HbIX HANUMKOG OCHOBHOE GHUMAHUE YOETIOCh COOEPAHCAHUIO U KOHYEHMPAYUU Yeie60008 U MUHEPAb-
HbIX Bewjecms, OCMOLIbHOCHIU HANUMKA, XAPAKmepusylowel Coomeemcmeue 20 KOMHOHEHIMO8 Co-
CMAgy Naa3Mvl KPOBU, a MAKICE 8KYCOBLIM KOMNOHEHMAM U OpYeUM (DYHKYUOHATbHLIM UHSDEOUECHIMAM.

Kntouesvle cnosa: uzomonuueckuii HaAnumox, 600HO-CONEB0U OANAHC, OCMOISAILHOCHD,
INEKMPOAUNDBL, SUNOHAMPUEMUS], MOOETUPOBAHIUE COCMABA.
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IIpoaykThl GYHKIMOHAJBLHOIO M CHENNAJH3APOBAHHOI0 HA3HAYEHHS]

N.M. PODGORNOVA, S.M. PETROV, AR. ZAYNUTDINOVA
ABOUT ISOTONIC DRINKS FOR ATHLETES

Specialty drinks are effective for hydration, restoring the balance of electrolytes, carbohy-
drates, vitamins and other nutrients used or lost during physical training and competition. To com-
pensate for body losses, functional drinks are the most convenient and affordable form of obtaining
the nutrients necessary for the harmonious state of the body. When developing recipes for sports
drinks, the main attention was paid to the content and concentration of carbohydrates and minerals,
the osmolality of the drink, which characterizes the compliance of its components with the composi-
tion of blood plasma, as well as taste components and other functional ingredients.

Keywords: isotonic drink, water-salt balance, osmolality, electrolytes, hyponatremia, com-
position modeling.
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TOBAPOBELNEHUE
[MNLLIEBBIX TPOAYKTOB

VK 664.8.022 DOI:10.33979/2219-8466-2022-75-4-44-51

K.H. HUIIUEBCKAA

NCCIEJOBAHMUE BJUAHUE YJIBTPA3ZBYKOBOI' OUBOSZ[EI?'ICTBI/I}I
HA IIJIOJAbI BEMJIAHUKHU CAJOBOU

B cmamve npedcmasnenvl aumepamyprbie OAHHbIX NO NPUMEHEHUIO VIIbIMPA36YKOGbIX 6030e€li-
CMBULL Ha PA3IUYHOe Cbipbe O NPeOnpusmutl nuuegoll U nepepadamvléaroujeli npomviuuienHocmu. lpeo-
CMABIeHbL €20 MEXHONOSUNECKUE XAPAKMEPUCIUKYU CO2TACHO NPOBEOCHHOM)Y KOHmeHm-ananuzy. Onucano
GIUAHUE  YILIMPA3EYKOBLIX 60TH HA  6030€licmeue Ha  (usuueckue, MeXaHuyecKue Wiu Xumuue-
cKue/buoxumuuecKue ceolCmea NUesbix cucmem. B kauecmee 00beKmos ucciedo8arns ObLio NPeoiodNCeHO
63Mb 00PA3YbL 3eMITHUKU CA0080U 8 cediceM U bblcmpozamopodicerHom ude. OOpasyvl N00Bep2aiicy
6030€LiCMBUI0 YIILIMPA38yKO8020 NOJISL NOCPEOCHBOM UCNOTL30BAHUS 8 NPOYECce MEXHONOSUUEeCKol 00pa-
OOMKU paAcCmMUMenbHO2O Cbipbst npubopa «Bonnay. Tlapamempel paznuyus SKCREPUMEHMATLHBIX 00PaA3HO8
3AKTIIOYATUCH 8 UCNOTB30BAHUU PAZTUYHO20 COOEPICAHUSL BOObL HPU PACHENEe COONMHOUIEHUS, OMHOCUNETLHO
NI00bl 3eMIHUKU ¢adoeoti/eooa. TlocmosiuubiMu napamempamu 0Cmasaiucs MOWHOCHb 00pabomKiL IKC-
NEPUMEHMATLHBIX 0OPA3YO8 U NPOOOTINHCUMETLHOCD YIbIPA36YKOB020 8030elicmeusi Ha oopasybvl. B npo-
yecce 0OpPabOMKU IKCNEPUMEMATbHBIE 00PA3YbL NOOBEP2ATUCH AHATU3Y OAHHBIX NO NOKA3AMESIM — aKIMUG-
HAsL KUCTOMHOCTIb, 6513KOCHb U MeMnepamypa & npoyecce oopabomiu. Ilposedeno 0b6obujerie nomyyeHHbix
OGHHBIX 8 MAOTUUHOM U ZPAPUUECKOM US00PAdICEHUU. Y CMAHOBTIEHbI 3AKOHOMEPHOCU NOBBIUEHUS MeM-
nepamypbl ¢ UIMEHeHUEM NePUOOUUHOCIIU 3aMepa 6 NPoYecce MEXHONOUHECKOl 00PabomKuU nI00068020
coipval. Tlpu ananuse OanHbIX 0OPAOOMKU IKCNEPUMEHIMATbHBIX 00PA3YO8 U3 CEEXHCUX U DbICPO3AMOPO-
JICEHHBIX NI0008 3eMISIHUKU CAO0BOU YCIMAHOBNEHA PESPeCCUOHHASL 3ABUCUMOCHTL BDEMEHHO20 UHMEPBWIL
VIbMPA3EYKOBO20 B030€UICMEUs. U meMnepamypul 6 sude modenu ypasuenutl. 1 paguuecku npedcmaenervl
UBMEHEHUS AKMUBHOU KUCTIOMHOCHIU 00PA3Y08 8 COOMEEMCMEUU C UX KOOUPOBKOUL. Hccnedo6arno uzmeHeHue
6A3KOCMUL 00PA3Y08 6 Npoyecce OOPaboOMKY, OMAUYLUA KOMOPLIX 6 UBMEHEHUU KOTUYECMBEHHO20 CO0epIICa-
Hust 600HOU hparyuu. [Ipedcmasnenvl opeanonenmuyecKie XapaKmepucmuky 06pazyos.

Knrouesvie cnosa: nioovi, 3eMIsSHUKA cA008AS, YIbIMPA3ZEYK.
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ToBapoBeaeHHe NUIIEBLIX IPOAYKTOB

THE STUDY OF THE EFFECT OF ULTRASOUND EXPOSURE
ON THE FRUITS OF STRAWBERRIES

The article presents the literature data on the use of ultrasonic effects on various raw materi-
als, for food and processing industry enterprises. Its technological characteristics according to the con-
tent analysis are presented. The effect of ultrasonic waves on the impact on the physical, mechanical or
chemical/biochemical properties of food systems is described. As objects of research, it was proposed to
take samples of garden strawberries in fresh and quick-frozen form. The samples were exposed to an ul-
trasonic field by using the « Wavey device in the process of technological processing of plant raw mate-
rials. The parameters of the difference between the experimental samples consisted in the use of differ-
ent water content when calculating the ratio relative to strawberry fruit/water. The processing power of
experimental samples and the duration of ultrasonic exposure to samples remained constant parame-
ters. During processing, the experimental samples were analyzed by data on indicators - active acidity,
viscosity and temperature during processing. The data obtained are summarized in tabular and graph-
ical images. The regularities of temperature increase with a change in the frequency of measurement in
the process of technological processing of fruit raw materials are established. When analyzing the data
processing of experimental samples from fresh and quick-frozen strawberry fruits, a regression depend-
ence of the time interval of ultrasonic exposure and temperature was established in the form of a model
of equations. Changes in the active acidity of the samples are graphically presented in accordance with
their encoding. The changes in the viscosity of samples during the processing of samples, the differences
of which are in the change in the quantitative content of the aqueous fraction, are investigated. The or-
ganoleptic characteristics of the samples are presented.

Keywords: fruits, strawberry, ultrasound.
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TexHogorus u TOBApPOBEICHUEC NHHOBALIMOHHBIX NMUIEBBIX TPOAYKTOB

VK 637.5°63.04:637.525 DOI:10.33979/2219-8466-2022-75-4-52-57

B.A. YTJIOB, A.T. UHEPFAEBA, E.B. FOPOJIA

BAPAHUHA U ITPOAYKTHbI EE IIEPEPABOTKHA
KAK UCTOYHUK ITIOJTHOINEHHOI'O IIMTAHUA

B cmamve npeocmasnen 6uoxumuyeckuii cocmag 6apaHumvl, NOIYYEHHOU OM MOIOOHAKA
oeey [lpuxamyncxkoeo muna. Iokazano ee npeumywecmso neped 20650uHol u ceuHuUHoU. Ilpusedenvi
nokasamenu 0e30nacHocmu OApaHuHbl, OeIUKAMECHBIX NPOOYKMOG U3 Hee U UX buoxumuyeckue xa-
paxkmepucmuxy. Ilpusedena mexnonrocuueckas cxema npou3e00CmMEd NOIHOYEHHBIX OeNUKAMECHbIX
NPOOYKmMo8 U3 OapaHumvl HA OCHO8E paA3PAOOMAHHOU ABMOPAMU HOPMAMUGHOU OOKYMEHMAYUlL.
Onpedenenvl nepcnekmugsbl UCNONb308AHUSL ROTYYEHHBIX PE3YIbMAMO8 8 NPOMBIULIEHHOCTU.

Knrwouesvle cnosa: osyvl, Oapanuna, Kavecmeo, 0E30NACHOCMb,  OelUKaAmecsi,
MEXHON02UHeCKas cxema.
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V.A. UGLOV, A.T. INERBAEVA, E.V. BORODAY

MUTTON AND ITS PROCESSED PRODUCTS
AS A SOURCE OF COMPLETE NUTRITION

The article presents the biochemical composition of mutton obtained from young sheep of the
Prikatun type. Its advantage over beef and pork is shown. The safety indicators of mutton, delicatessen
products from it and their biochemical characteristics are given. The technological scheme of produc-
tion of full-fledged delicatessen products from mutton, based on the normative documentation devel-
oped by the authors, is given. The prospects of using the obtained results in industry are determined.
Keywords: sheep, mutton, quality, safety, delicacies, technological scheme.
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JLII. HUJIOBA

PACTUTEJIBHBIE IMI'MEHTbBI CTPYKTYPHBIX DJIEMEHTOB
KOMMEPYECKHUX COPTOB ABbJIOK

Pacmumenvhvie nuemenmol s010K 6ce20a paccmampusarom ¢ no3uyul HopMuposaHus.
OKPACKU KONCUYBL U MIKOMU, HO C UX KOJIUYECNBOM CE53AHA NOb3A A0JI0K 07 300p06bs. B cmamve
npeoCcmaesieHbl pe3yibmamsl UCCIe008anUll XI10poPuiios a u b, kapomunouoog u aHmMoyuaHo8 &
KOJICUYe U MAKOMU OMEYECEEHHbIX U UMNOPMHLIX 00K paziuuHol okpacku. Bonvuwe ecezo
XJIOPOPUATLO8 U KAPOMUHOUOOE COOEPIACUMCSL 8 KOJNCUYE U MIKOMU 3€]IeHbIX 00K, AHMOYUAHO8 — 8
Kodicuye KpacHulx s010K. B koodcuye u msaKomu dcermulx s010Kax npeobnadarom Xaopopuiisl, Ko-
mopble MACKUPYIOMCSL KAPOMUHOUOAMIL.

Knrouesvie cnosa: s610xu, Kodcuya, Msakoms, X10pOQUlL, KapomuHOudbl, AHMOYUAHbL.
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Hwunosa JIroamuiaa IlaBioBHa

Cankr-IlerepOyprekuii momurexauuecknii yausepeutet Ilerpa Benmkoro

Kanmnpat TexHuyecknx Hayk, JOLEHT Briciiel mKoss! cepBrca U TOPTOBIIH

WHcTuTyTa NPOMBIIIIIEHHOTO MEHEIXKMEHTA, SKOHOMUKH M TOPTOBIIN
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L.P. NILOVA

PLANT PIGMENTS OF STRUCTURAL ELEMENTS
OF COMMERCIAL APPLE VARIETIES

Plant pigments in apples are always considered in terms of the formation of peel and flesh
color, but the health benefits of apples are associated with their amount. The article presents the
results of studies of chlorophylls a and b, carotenoids and anthocyanins in the peel and pulp of
domestic and imported apples of various colors. Most chlorophylls and carotenoids are found in the
peel and pulp of green apples, anthocyanins — in the peel of red apples. In the peel and pulp of
yellow apples, chlorophylls predominate, which are masked by carotenoids.

Keywords: apples, peel, pulp, chlorophyll, carotenoids, anthocyanins.
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A.H. BACUJIbEBA, .. TATAPUYEHKO, A.A. CJIABSIHCKUI, A.1. MYP3HOB

N3YUYEHHUE AHTI/IOKCI/II[AHTHS)ﬁ AKTUBHOCTHU
YEPHOI'O U 3EJIEHOI'O BAUXOBOI'O YAA

H3yuena anmuoxcudanmuasi akmueHOCMb 4epHO20 U 3el1eH020 6atixoso2o Has. Hccnedosanu
GNUsIHUE NOUGPEHONIO8 Yask HA OKUCTUMENbHble npoyeccol. OnpeoeienHo CyMMAapHoe COOepIHCaHUe
eHONbHBIX AHMUOKCUOAHMO8 8 BOOHBIX IKCIMPAKMAX PA3IUYHBIX U008 Ydsl U PACMUMENbHBIX 000a-
6ok. Hccnedosana anmuokcuOaHmuas, akmusHOCIb 00pasy08 KPYRHO- U MEIKOUCHO8020 YEPHO20 U
3€eH020 Uasi ONsl PACMEOPUMBIX YAUHBIX IKCMPAKMO8. XpomMamozpapuueckuil a3 JICUPHbIX
KUCIIOM  4asi Npo8OOWIU HA ANNAPAMHO-NPOSPAMMHOM KOMIAEKce Ha 0baze xpomamozpaga
«Xpomamax-Kpucmann-5000» (Poccus).

Knrwuesvle croea: anmuokcudanmuas, akmueHOCHb, YePHbIIl U 3eeHblll Yatl, NOAUDEeHObL
uasl, OKUCTUMEbHbLE NPOYECChHl, (PEeHOIbHbIE AHMUOKCUOAHMbL, BOOHbLE IKCHPAKMbL, PACIUMETb-
Hble 000a6KU.
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STUDYING THE ANTIOXIDANT ACTIVITY
OF BLACK AND GREEN BAICHA TEA

The antioxidant activity of black and green tea was studied. The influence of tea polyphenols
on oxidative processes was studied. The total content of phenolic antioxidants in water extracts of vari-
ous types of tea and plant additives was determined. The antioxidant activity of samples of large-and
small-leaf black and green tea for soluble tea extracts was studied. Chromatographic analysis on fatty
acids in tea was undertaken on hardware and sofiware package based on chromatograph «Chro-
mateck-Crystall-5000» (Russia).

Keywords: antioxidant activity, black and green tea, tea polyphenols, oxidative processes,
phenolic antioxidants, water extracts, plant additives.
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H.1. BAPAHOB, .M. MAKAPOBA, T.B. TWJIMHINC

MAPKUPOBAHUE MPOAYKHNUHN KAK YACTD HHTEFPHPOBAHprI
CUCTEMHOMU TEXHOJIOI'MA BOPBBbI C ®PAJIbCUPUKALIUEN

B dannoii cmamve paccmompenvl uccied08ars POCCULICKOU CUCTHEMbL Kauecmea 0isk onpede-
JIeHUsL OCHOBHbIX NpunuH panscugpuxayuu. [Ipoeeden ananus HOPMAMUGHbIX OOKYMEHIMOS, Pe2yiupyio-
WUX KAuecmeo U 6e30nacHOCb PuIOHOU NPOOYKYUY 8 Yacmu ee MapKupoexku. Paccmompervi npumepsl
3apyOedCcHo20 U POCCULICKo20 npouzsodcmea @ obnacmu npoyecca mapruposarust. Coenanvl 6bi00bl O
NPAKMU4ecKoll NoJib3e MAPKUPOSKU PblObl, MOPENPOOYKMO8 U NPOOYKIOB UX NePepabomKy 8 YCI0GUsIX
COBDEMEHHO20 PUIHKA € NPEONIONCEHUEM O 68E0EHUU HOBO20 MEC20CYOaPCMEEHHO20 CIMAHOAPMA.

Kntouesvle cnosa: pvibnas npooyKkyusi, MAapKUpoeKa, QanbCu@urayus, HOPMAmMusHwle
OOKYMEHMbl, WMPUX080€ KOOUPOBAHUE.
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N.I. BARANOV, D.M. MAKAROVA, T.V. TILINDIS

PRODUCT LABELING AS PART OF AN INTEGRATED SYSTEM
TECHNOLOGY TO COMBAT COUNTERFEITING

This article examines the research of the Russian quality system to determine the main causes of
falsification. The analysis of regulatory documents regulating the quality and safety of fish products in terms
of its labeling is carried out. Examples of foreign and Russian production in the field of labeling process are
considered. Conclusions are drawn about the practical benefits of labeling fish, seafood and processed
products in the conditions of the modern market with a proposal to introduce a new interstate standard.

Keywords: fish products, labeling, falsification, regulatory documents, bar coding.
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JA.B. TUTOB, H.B. JOJI'TAHOBA

IMOBbBIINEHUE KAYECTBA U BE3OITACHOCTH ®APIHIEBBIX
KYJ/IMHAPHBIX U3IEJINU HA DTAIIE XPAHEHUSA

C yenvio nogvlutenus kawecmsa u Oe30nacHOCmU Gapuiessbix KyIUHAPHLIX U30eaull Ha smane
Xparenus npeonoicerno 6600ums CO2-9Kcmpaxm KOpHA UMOUPs 8 UX COCMAB HA CMAOULU NPUSOMOGIe-
Hus papwesoni cmecu. Tlocne mepmuueckori 06pabomku gapuiesvle KyIuHAPHbie uz0enus noogepea-
JUCH UHMEHCUBHOMY oxXaadicoenuro. Ha ocnosanuu opeanonrenmuueckou oyeHku Kayecmed yCmaHog-
nena Hopma esedenusi CO2-9KCmMpaKma KOpHsS umMoOupsi 8 MsCHble U PblOHble (apuiesble KYIUHAPHbLe
uzodenus, komopas cocmasnsgem 0,05% om maccol gpapuiesoti cmecu. Hccrnedoganvl eucueHuyeckue
nokazamenu besonacHocmu, komopwvie coomgemcmeosanu mpeovosanusim TP TC 021/2011. Hzyuenvi
MUKpobuonozuyeckue, opeaHoienmuyeckue U GusUKo-xuMuiecKue noKkasamenu Kavecmsa (apuieeoix
KYIUHApHIX U30enutl 6 npoyecce xpanenus. B pezynomame onmumusuposan npoyecc xpanenus ¢ap-
WeBbIX KYIUHAPHBIX U30ENULl C NPOTOH2UPOBAHHBIMU CPOKAMU 200HOCHU

Knrwouesvie cnosa: papwesvie xyaunapuvie uzdenus, CO2-d5Kcmpaxm KOpHA uUMOUpS,
Kauecmeo, be30nacHoCmb, Xpanenue.
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D.V. TITOV, N.V. DOLGANOVA

IMPROVING THE QUALITY AND SAFETY OF MINCED CULINARY
PRODUCTS AT THE STORAGE STAGE

In order to improve the quality and safety of minced culinary products at the storage stage,
it is proposed to introduce CO:-ginger root extract into their composition at the stage of preparing
the minced mixture. After heat treatment, minced culinary products were subjected to intensive cool-
ing. Based on the organoleptic quality assessment, the rate of introduction of COzx-extract of ginger
root into meat and fish minced culinary products was established, which is 0,05% of the mass of the
minced mixture. The hygienic safety indicators that met the requirements of TR TS 021/2011 were in-
vestigated. Microbiological, organoleptic, physical and chemical indicators of the quality of minced
culinary products during storage were studied. As a result, the storage process of minced culinary
products with extended shelf life has been optimized.

Keywords: minced culinary products, CO2-ginger root extract, quality, safety, storage.

BIBLIOGRAPHY (TRANSLITERATED)

1. Antipova, L.V. Metody issledovaniya myasa i myasnyh produktov / L.V. Antipova, I.A. Glotova, L.A.
Rogov. — M.: Kolos, 2001. —376 s.

2. Vremennye metodicheskie ukazaniya po opredeleniyu hlororganicheskih pesticidov (DDT, DDE, DDD,
al'fa- i gamma-GHCGQG) v rybe i rybnoj produkcii metodom gazo-zhidkostnoj hromatografii. — M., 1983.

3. GOST 10444.12-88 Produkty pishchevye. Metod opredeleniya drozhzhej i plesnevyh gribov. — Vved.
01.01.1990. — M.: Standartinform, 2010. — 6 s.

4. GOST 10444.15-94 Produkty pishchevye. Metody opredeleniya kolichestva mezofil'nyh aerobnyh i fakul'ta-
tivno-anaerobnyh mikroorganizmov. — Vved. 01.01.1996. — M.: Standartinform, 2010. — 7 s.

5. GOST 10444.2-94 Produkty pishchevye. Metody vyyavleniya i opredeleniya kolichestva Staphylococcus
aurcus. — Vved. 01.01.1996. — M.: Izdatel'stvo standartov, 2001.— 6 s.

6. GOST 26593-85 Masla rastitel'nye. Metod izmereniya perekisnogo chisla // Klassifikator gosudarstvennyh
standartov (gruppa N69 Metody ispytanij. Upakovka. Markirovka) [Elektronnyj resurs]. — Rezhim dostupa:
https://internet-law.ru/gosts/gost/20197/.

7. GOST 26927-86 Syr'e i produkty pishchevye. Metod opredeleniya rtuti. — Vved. 01.12.1986. — M.:
Standartinform, 1990. — 13 s.

8. GOST 26930-86 Syr'e i produkty pishchevye. Metod opredeleniya mysh'yaka. — Vved. 01.01.1987. — M.:
Standartinform, 1991. — 7 s.

9. GOST 26932-86 Syr'e i produkty pishchevye. Metod opredeleniya svinca. — Vved. 01.12.1986. — M.:
Standartinform, 1991. — 12 s.

Ne 4(75) 2022




KadecTB0O 1 0€30I1aCHOCTH MUIIEBBIX MPOJIYKTOB

10. GOST 26933-86 Syr'e i produkty pishchevye. Metod opredeleniya kadmiya. — Vved. 01.12.1986. — M.:
Standartinform, 1991. — 11 s.

11. GOST 29185 (ISO 15213:2003) Mikrobiologiya pishchevyh produktov i kormov dlya zhivotnyh. Meto-dy
vyyavleniya i podscheta sul'fitreduciruyushchih bakterij, rastushchih v anaerobnyh usloviyah. — Vved. 01.01.2016.
— M.: Standartinform, 2015. — 16 s.

12. GOST 31904-2012 Produkty pishchevye. Metody otbora prob dlya mikrobiologicheskih ispytanij. — Vved.
01.07.2013. — M.: Standartinform, 2014. — 8 s.

13. GOST 31933-2012 Masla rastitel'nye. Metody opredeleniya kislotnogo chisla i kislotnosti. — Vved.
01.01.2014. — M.: Standartinform, 2019. — 14 s.

14. GOST 31986-2012 Uslugi obshchestvennogo pitaniya. Metod organolepticheskoj ocenki kachestva pro-
dukecii obshchestvennogo pitaniya. — Vved. 01.01.2015. — M.: Standartinform, 2014. — 15 s.

15. GOST 32308-2013 Myaso i myasnye produkty. Opredelenie soderzhaniya hlororganicheskih pesticidov
metodom gazozhidkostnoj hromatografii. — Vved. 01.07.2015. — M.: Standartinform, 2014. — 12 s.

16. GOST R 50474-93 Produkty pishchevye. Metody vyyavleniya i opredeleniya kolichestva bakterij gruppy
kishechnyh palochek (koliformnyh bakterij). — Vved. 01.01.1994. — M.: Izdatel'stvo standartov, 1993. — 8 s.

17. GOST R 50480-93 Produkty pishchevye. Metod vyyavleniya bakterij roda Salmonella. — Vved.
01.01.1994. — M.: Izdatel'stvo standartov, 1993. — 13 s.

18. GOST R 51921-02 Produkty pishchevye. Metody vyyavleniya i opredeleniya bakterij Listeria monocyto-
genes. — Vved. 01.07.2003. — M.: Gosstandart Rossii, 2001. — 11 s.

19. GOST R 54607.4-2015 Uslugi obshchestvennogo pitaniya. Metody laboratornogo kontrolya produkcii ob-
shchestvennogo pitaniya. CHast' 4. Metody opredeleniya vlagi i suhih veshchestv. — Vved. 01.06.2016. — M.:
Standartinform, 2016. — 11 s.

20. Lysova, A.S. Metody ocenki kachestva rybnoj produkcii: uch. posobie / A.S. Lysova. — Kalinin-grad:
VIPK Minrybhoza SSSR, 1989. — 102 s.

21. SanPiN 2.3.2.1078-01. Gigienicheskie trebovaniya bezopasnosti i pishchevoj cennosti pishchevyh produk-
tov. Sanitarno-epidemiologicheskie pravila i normativy: utv. postanovleniem Glavnogo gosudarstvennogo sanitarnogo
vracha ot 14.11.2001 g. Ne36 (s izmeneniyami na 06.07.2011 g.) [Elektronnyj resurs]. — Rezhim dostupa:
https://docs.cntd.ru/document/901806306

22. SanPiN 2.3.2.1324-03. Gigienicheskie trebovaniya k srokam godnosti i usloviyam hraneniya pishchevyh
produktov: utv. postanovleniem Glavnogo gosudarstvennogo sanitarnogo vracha ot 22.11.2001 g. Ne36 [Elektronnyj
resurs]. — Rezhim dostupa: https://docs.cntd.ru/document/901864836

23. TR TS 021/2011. Tekhnicheskij reglament tamozhennogo soyuza «O bezopasnosti pishchevoj produkcii»:
utv. resheniem Komissii Tamozhennogo soyuza ot 09.12.2011 g. Ne880 [Elektronnyj resurs]. — Rezhim dostupa:
https://docs.cntd.ru/document/902320560

Titov Dmitriy Valerevich

Astrakhan State Technical University

Graduate student at the department of merchandizing and technology of goods
414056, Russia, Astrakhan, Tatishcheva st., 16, E-mail: dimatitov90@mail.ru

Dolganova Natalia Vadimovna

Astrakhan State Technical University

Doctor of technical sciences, professor at the department of merchandizing and technology of goods
414056, Russia, Astrakhan, Tatishcheva st., 16, E-mail: dolganova-natalya@yandex.ru

© Twuros JI.B., Jonranosa H.B., 2022

Ne 4(75) 2022




TexHogorus u TOBApPOBEICHUEC NHHOBALIMOHHBIX NMUIEBBIX TPOAYKTOB

VK 664.683.61 DOI:10.33979/2219-8466-2022-75-4-89-95

N.10. PEBHMYEHKO, A.M. YAJIIUHA, E.B. IbIMOB, E.A. CUIOPOBA, 1.A BAKNH

OLIEHKA MMOKA3ATEJIEA KAUECTBA U XPAHUMOCHOCOBHOCTH
MYYHbBIX KOHAUTEPCKUX U3JEJIUU

Xpanumocnocobnocmes MyuHbIX KOHOUMEPCKUX U30ETULL CEA3AHA C UX MHOLOKOMNOHEHNHBIM
cocmasom u nuwedoll yenHocmolo. Ilpeobpazosarnue peyenmypHuix cOCMassOuux Moxcem npuee-
CMu K UBMEHEHUI0 NOMPEOUMENbCKUX XAPAKMEPUCTIUK U KOTUYECTNEEHHbIM NOMEPSIM 34 CYEem YMeHb-
WIEeHUSL GIANCHOCIU U 8bIOCTeHUsL IemyHUX coedunenutl. Llenvio ucciedosanuil 6Is10Ch YCMAHO8Ie-
HUe UBMEHeHUsl NOKA3AMenell Kayecmea u 6e30NacHoCmu NUPOICHBIX, peanusyemvix 6 2. Kemeposo, 6
npoyecce XpameHusi. YCmanoeieno, Ymo Ha npoyecc nopHu npu XpaHeHuu Gusenm peyenmypHblil co-
CMas, Kauecmeso Cuipbsi, C6OUCMEA YNAKO8KU, YCelosust xpanerust. [Ipedcmaesnennl pe3yibmamol anaiu-
3a noxazamenel Ka4ecmsa u Oe30NACHOCU RUPOJNICHBIX KOP3UHOUKA PASTUMHBIX NPOU3EOOUMENEH 8
npoyecce xpareHus. J[ano onucanue OYeHKU YNaKosKu U MapKUposKu oopasyos, Kak (pakmopos, co-
Xpansowux Kawecmego. Ilpusedenvt pezynomamol UCCIEO08AHUI OPSAHONENMUYECKUX, (DUUKO-
XUMUYECKUX U MUKPOOUONIO2UYECKUX nokazameinell kayecmea. Mcciedosano usmenenue nokazamenet
Kawecmsa u 6e30nacHOCMUL 6 3A8UCUMOCIU O CPOKO8 XPAHEHUSI NUPONCHbIX. YCMAHOGIEHO COOM-
semcmeue noxkazameetl 6e30naAcHOCmu 00pa3y08 NP COOTOOCHUU PENCUMO8 U YCIIOGULL XPAHEHUSL.

Knwuesvle cnosa: ucciedosanue, nokazamenu Kauecmed, 0e30NACHOCMb, XPAHUMOCHO-
cobnocmep.
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[.YU. REZNICHENKO, A.I. CHALDINA, E.V. DYMOV, E.A. SIDOROVA, [.LA. BAKIN

EVALUATION OF QUALITY AND STORAGE INDICATORS
OF FLOUR CONFECTIONERY PRODUCTS

The storage capacity of flour confectionery products is related to their multicomponent
composition and nutritional value. Transformation of prescription components can lead to a change
in consumer characteristics and quantitative losses due to a decrease in moisture and the release of
volatile compounds. The purpose of the research was to establish changes in the quality and safety
indicators of cakes sold in the city of Kemerovo during storage. It has been established that the rec-
ipe composition, the quality of raw materials, the properties of packaging, and storage conditions
affect the process of spoilage during storage. The results of the analysis of the quality and safety in-
dicators of cakes from various manufacturers during storage are presented. A description is given of
assessing the packaging and labeling of samples as factors that preserve quality. The results of stud-
ies of organoleptic, physicochemical and microbiological quality indicators are presented. The
change in quality and safety indicators depending on the shelf life of cakes was studied. The con-
formity of the safety indicators of the samples was established under the observance of the modes
and storage conditions.

Keywords: research, quality indicators, safety, storage capacity.
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TexHogorus u TOBApPOBEICHUEC NHHOBALIMOHHBIX NMUIEBBIX TPOAYKTOB

VK 664.6/ 664.87 DOI:10.33979/2219-8466-2022-75-4-96-101
K. A. MYCTAD®AEBA

UCCJIEJOBAHUE NOBBIIIEHUS IOKA3ATEJEN KAYECTBA XJIEBA

B pesynomame nposedennuix uccne0o6amenbckux pabom Obllo GbISAACHEHO, YMO Xumude-
CKULL cOCMag MyKu, NOIYYEHHOU U3 Hyma, 6o2ave NUMAamenbHbIMU 6elecmeamu, em opyaue 6uobl
MyKu. B cocmase nymosou myku ecmuv 0enku, Makpo- u MUKpOSIEMEHMbl, BUMAMUHbL U MHONCECMEO
buonozuuecku akmusHolx geugecms. Ilo smoii npuuune 01 NPOU3BOOCMea XieOHbIX uzdenu, ooaa-
O0arWux 8blCOKOU NUWEBOU YEHHOCTbIO, ObLIO Obl YelecoOOOPA3HO K NUIEHUYHOU MYKe 000a8iams
MYKY, npoussedennyio uz wyma copmog Hapmun u Cyniman 6 coomuowernuu 5:10:15%.

Kniouesvie cnosa: copm nwenuyvr Aszamamau-95, I'eipmeiser lione-1, copma nyma
Hapmun, Cynman, 6enox, muamun, MuHepaibHvle 6eujecmed.

CIIMCOK JIMTEPATYPBI

1. A66Gaco6eim, I.A. Texnonorus xneba, MakapoOHHBIX ¥ MYYHBIX KOHIUTEPCKUX M3Aenui: yueOHUK / I.A.
Ao66ac6eiimm, ©.P. 3eftnanosa u np. — baky, 2017. — 304 c.

2. Annaxsepnues, T.W. M3yuenne Gpu3nonornyeckrux nokasareneid TeHOTHIIOB MATKOH IIICHHUIBI B YCJIOBHSIX TIEp-
CHCTEHTHOT 0 3acynumBoro crpecca / T.M. Annaxsepaues, A.A. 3amanos, J[.M. Tanaun. — baky: Omm, 2013. — C. 40-48.

3. baGaes, I'.I'. bBuoxumudeckas XapaKTepUCTHKA yCTOMYMBOCTH PACTCHUH IIIICHUIIBI M aMapaHTa K 3aCyXe U CO-
JeBoMy cTpeccy: aBropedepar aucceprauu / I'.I". babaes. — baky, 2017, — 46 c.

4. Habwues, A.A. buoxumust mnineBsIx mpoaykroB / A.A. Habues, D.A. Mocnemsaze. — baky: Omm, 2008. — C. 248.

5. babaes, I'.I'. CpaBHHTENbHAS XapaKTEPUCTHKA (POTOCHHTETHUECKUX ocoOeHHocTer C4-pacTeHnst amapaHTa u
C3-pacrenus nyta / I'.I'. babaes, ®.U. 'aceimoBa, Y.A. MexsanbieBa, H.M. I'ynes // Hayunsie Tpyns! mHCTUTYTaA OOTa-
nukn HAHA. — Azep6aiimxan, 2011. — T. 31. — C. 369-376.

6. lllnmapaeB, M.H. Dxonomudeckas ¢ dexktruBHOCTS oBomHoro ropoxa / M.H. Illumapaes // ArpapHast Hayka.
—2002. = N9. — C. 31-32.

7. Flamini, R. Mass Spectrometry in Grape and Wine Chemistry / R. Flamini, P. Traldi // A John Wile & Sons,
Inc, Hoboken, New Jersey. — 2010 [OnexrponHslii pecypc]. — Pexxum noctyma: http://www.wiley. com/go/permission

Mycradaesa Kamans Ackep KbI3bl

AzepOaiipkaHCKHI TOCYapCTBEHHBIH 9KOHOMUYECKUH YHUBEPCUTET

[IpenoxaBatens kadenpbl MHKCHEPUHU U TIPUKIIAJHBIX HAYK

Asep0aiipkanckas Peciyonuka, r. baky, yin. Myprysa Myxraposa, 194, E-mail: kamala.mustafayeval @mail.ru

K.A. MUSTAFAEVA

STUDY OF INCREASING BREAD QUALITY INDICATORS

As a result of the research work, it was found that the chemical composition of flour obtained
from chickpeas is richer in nutrients than other types of flour. Chickpea flour contains proteins, mac-
ro- and microelements, vitamins and many biologically active substances. For this reason, for the pro-
duction of bread products with high nutritional value, it would be advisable to add flour made from
chickpea varieties Narmin and Sultan to wheat flour in a ratio of 5:10:15 percent.

Keywords: wheat variety-Azamatly 95 and Girmizi gul-1, peas-Narmin, Sultan, protein,
thiamine, glucose, fructose, B-carotene, starch, pectin substances.
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NCCJIENOBAHUE PbIHKA
[MPO1OBOJIbCTBEHHbLIX TOBAPOB

VK 338.43.025.2 DOI:10.33979/2219-8466-2022-75-4-102-108

M.A. HUKOJIAEBA

COCTOSAHUE U NIEPCIIEKTUBbBI PA3SBUTUA
IIJIOJOOBOIIHOI'O PBIHKA POCCHUH

B cmamwe paccmompeno cocmosinue npouzgo0cmea, 6anoeoeo coopa u peanuzayuu kapmoghe-
J18, 080well U N0008, KOMOPble CIYHCAM OCHOBHBIMU UCTNOYHUKAMU HACIWEH U IIOO00BOUJHO20 DHIHKA
Poccuu napsdy ¢ ux umnopmom. YcmanoeneHno, umo 3a nocieoHee Oecmunemue HeckoIbKo COKpaniu-
JI0Cb BPOU3B00CMBO KAPMOGENs 34 CUem CHUIICEHUSI NOCEBHbIX NIOWAell U YMEHbUUEHUS 3aKYNOK €20 Y
HACENeHUsl, HO YBeTUUUIOCh NPOU3B00CBO 0680Well 34 UCKTIIOUEHUEM OMOETbHBIX HEYPOJICAUHBIX TIem.
OcHogHas donisi Kapmoens npou3eoOUmcst 8 X03[UCMEAX HACEIEHUS U MAM Jice NONOBUHA BAL08020
cbopa osowell. HUmnopm kapmogens u ogowell HeyKIOHHO CHUNCAEMCsl U HO OOTLUIUHCIGY PACHPO-
CIMPAaHeHHbIX 81008 08oWell 3aHumMaem Heboabuol yoenvHblll sec. [lompebHocmy Hacenenus: 8 ni00ax
JUUb YACTMUYHO YOOGNIEMEOPAEMCS 34 CUel OMeYeCmeeHHOU NPOOYKYUU 6CIe0CmEUe HedOCHAamoyHo-
Ccmu ee npou3eoOCmea, a MaKdlice OMCYmMCemeust KIUMamu4eckux Yeaogui O olpaueanus cyomponu-
YeCKUX U MPONUYecKux Kymvmyp. B cmamve cghopmynuposarvi nepcnekmueHvle HAnpasieHus nioodo-
060wHo20 puika Poccuu.

Kntoueswvie cnosa: xapmogenv, 0sowu, niodvl, npou3so0Cmseo, 6ai06vill cOOp, UMHOPM,
9KCnOpm, HOMepuU, NA0O008OUHOU PLIHOK, NOMPEOHOCHU.
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STATUS AND DEVELOPMENT PROSPECTS OF THE FRUIT
AND VEGETABLE MARKET IN RUSSIA
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HUccaeanoBanue PBIHKA MPOA0OBOJbCTBCHHBIX TOBAPOB

The article considers the state of production, gross harvest and sale of potatoes, vegetables
and fruits, which serve as the main sources of saturation of the Russian fruit and vegetable market along
with their imports. It has been established that over the past decade, potato production has slightly de-
creased due to a decrease in sown areas and a decrease in its purchases from the population, but vege-
table production has increased, with the exception of some lean years. The main share of potatoes is
produced in the households of the population and in the same place half of the gross harvest of vegeta-
bles. Imports of potatoes and vegetables are steadily declining and occupy a small share for most com-
mon types of vegetables. The need of the population for fruits is only partially satisfied by domestic
products due to the insufficiency of its production, as well as the lack of climatic conditions for growing
subtropical and tropical crops. The article formulates promising directions of the fruit and vegetable
market in Russia.

Keywords: potatoes, vegetables, fruits, production, gross harvest, imports, exports, losses,
fruit and vegetable market, needs.
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VK 642.58 DOI:10.33979/2219-8466-2022-75-4-109-115

M.H. AJIBIIEBCKAA, A.A. KOUNHA

UCCJIEJOBAHUE NOTPEBUTEJbCKUX NPEJNOYTEHUM
B IMTAHUU CTYJAEHTOB BbICIIUX U CPEJHUX
YUYEBHbIX 3ABEJIEHUHU KAJIMHUHI'PAJICKOU OBJACTH

H3yuenvl ocobenHocmu nompebumenbCKux npednoumenuii 6 numanuu cmyoenmog Kanu-
HUHZPAOCKO20 PecUOHA 8bICUUUX U CPEOHUX YueOHbIX 3asedenuil. [lokazano, umo nocie nocmynieHus
6 yuebOHvle 3asedenuss Kanununepadckoil obaacmu y cmyoeHmos usMeHAemcs KpamHoCcmy NUmanus
(35,8%), ono cmarnosumcs nepeeynapuvim (43,8%,), nHabrwoaemces bonee Karopulinoe NUMAaHue 80
emopotl nonogure OHs. Bnepgvie npogedeno ucciedosanue numanus cmyoenmos Karnununepaockou
obnacmu, NOKA3aHo, YMo MOJbKO Y MPemu ONPOUEHHbIX CIYOEHMO8 6 e)CeOHEBHOM PAYUOHE NPU-
cymcmeyrom monoynwle (35,8%) u macunuvle (36,5%) npodykmei, ¢pyxmut (27%) u osowu (39,5%),
00HaKo, X1eb u x1e600yn0uHble U30eNUs eHCeOHeBHO YNOmpeosom cevliie NOJI0BUHbL PECHOHOCH-
mog (55%), nonygabpuxamor u gpacmepyo ynompeonarom 19,8 u 10,4% coomeemcmeernno, pvidy
UNU NPOOYKMbL HA ee OCHO8E eJiceOHesHo ynompebasaom moavko 2,2% onpowennsix, 17,2% noano-
CMBIO UCKTIIOYUIU ee U3 PAYUOHA.

Kntouesvle cnoea: cmyoenmul, opeanusayus NUMAHUSA, HAPYUWIEHUE DEXCUMA NUMAHUS,
no30Hee numatue, 3a4601e64eMOCb, ATUMEHMAPHO-3ABUCUMbIE 3A001e6aHIUS, CMOTIOBbIE.

CIIMCOK JIMTEPATYPBbI

1. ®enepanbHas ciryx0a rocymapcTBeHHOM cratucTukd. Craructuyeckue m3panms. Poccust B mmdpax. 2021
[OnexTponnsrii pecypc]. — Pexxum nocryma: https://rosstat.gov.ru/folder/210/document/12993 (nata obpamenus: 2.12.21).

2. 06 yrBepxxaennu Crparernn (OpMHPOBAHHS 3I0pOBOTO 00pasa >KM3HU HaceJIeHHs, MPOPHIAKTHKA U KOH-
TpoJisi HeMH()EKIIMOHHKIX 3a001eBanui Ha nepron Ao 2025 roxa: npukas Munzapasa Poccun ot 15.01.2020 Ne8 [Drnek-
TPOHHBIN pecypc]. — Pexxnm nocryna: https://docs.cntd.ru/document/564215449

3. Tyremssn, B.A. 310poBoe muTaHue I 00mIeCTBEHHOTO 370poBhst / B.A. TyTensstH // O0IecTBEHHOE 3/10PO-
Bbe. —2021. —Ne 1 (1). — C. 56-64. DOI: 10.21045/2782-1676-2021-1-1-56-64

4. O HaUMOHAIBHBIX LIETSIX W CTpaTerMyecKuX 3afavax pa3Butus Poccuiickoit @enepaunu Ha nepuon Ao 2024
roga: yka3 Ilpesumenta P® or 7.052018 Ne 204 [OmektponHblii pecypc]. — Pexum mocryna:
http://www.kremlin.ru/acts/bank/43027

5. 3nopoBoe mutanue // PenepanbHBIA MPOEKT «YKPEIUICHHE OOIIECTBEHHOTO 370POBBs» [DNEKTPOHHBIA pe-
cypc]. — Pexxum moctyna: https://3nopoBoe-nuranue.pd/healthy-nutrition/federalnyy-proekt-ukreplenie-obshchestvennogo-
zdorovyal/?sphrase id=5320 (nara oOpamenust: 2.12.21)

6. JloxtpuHa mponoBoibcTBeHHON Oe3omacHocTH Poccuiickoit denepanmm: ykaszom I[Ipesunenrta Poccuiickoit
@eneparmn ot 21.01.2020 Ne 20 [DnexrpoHHbIH pecype]. — Pesxum noctyna: http:/kremlin.ru/acts/bank/45106

7. Ctparerusi IOBBILIEHHS KauecTBa ¥ 0€30MacHOCTH MuIneBoi npoaykuun Poccuiickoit ®enepannu 1o 2030 ro-
na: pacnopspkenune [IpaBurensctBa Poceniickoit ®enepanmu ot 29.06.2016 Ne 1364-p [DnexTpoHHsIi pecypce]. — Pexxum
nmoctyma: https://docs.cntd.ru/document/420363999.

8. O BHecenun u3menennii B @exepanpHblii 3ak0H «O KadecTBe M O€30MACHOCTH MUILEBBIX IIPOAYKTOBY: de-
nmep. 3akoH oT 01.03.2020 Ne47-®3 [DnektpoHHBI pecypc]. — Pexum moctyma: http://publication.pravo.gov.ru/
Document/View/0001202003010004

9. MP-2.3.1.0253-21. HopMbI ()M3HOIOTHIECKHUX TIOTPEOHOCTEH B SHEPTUH M ITUIIEBBIX BEIIECTBAX IS pas3iind-
HBIX rpymn  HaceneHus — Poccmiickoir  ®Denmepammu  [DnekTpoHHBIA — pecypc]. —  Pexum  mocTyma:
https://www.rospotrebnadzor.ru/upload/iblock/789/1.-mr-2.3.1.0253 2 1-normy-pishchevykh-veshchestv.pdf.

10. Xyzuxanos, ®.B. N3y4yeHne MeanKo-OMOIOTHYECKUX, MEIMKO-COLMOIOTMYECKNX M OPraHM3aMOHHBIX (hakTo-
POB, BIMSIOIMIMX Ha 3a00JIeBaeMOCTb JieTel mkoabHoro Bospacta / @.B. Xy3nxanos, A.A. MyxamerauHosa // KazaHckuii Me-
JWIHCKHH KypHaIL — 2018. — Ne 3 (99). — C. 467-471. DOI: 10.17816/KMJ2018-467

11. IItraa, U.E. OcoOEHHOCTH OCHOBHBIX BHIIOB OOMECHA Y YUAIINXCS CPEAHHX 00MIe00pa30BaTeIbHBIX YUIpeKIe-
HUI B 3aBUCUMOCTH OT OpraHu3aImy yaeOHOTo mporecca 1 obrrectBenHoro mutanus / WLE. ltuna, C.J1. Bammaa, A.M. SIm-
Oyaros, O.1O. Ycrunosa // Bonpockr muranmst. —2019. — Ne 1 (88). — C. 62-70. DOI: 10.24411/0042-8833-2019-10007

12. dpoxoxuna, H.A. OcoOeHHOCTH ITUITIEBOr0 MOBEICHHS CTyIeHTOB Poccriickoro yHuBepcuTeTa Apy»Obl HapoaIoB
/ H.A. dpoxoxura // Boripocs! murarus. —2012. — Ne 1 (81). — C. 57-62.

13. Vmakos, 1.b. 'mruenndeckue n NCHXO(U3HOIOTMYECKHE OCOOCHHOCTH (hPOPMUPOBAHMS 3II0POBbSI CTY/ICHTOB
mMemuHCKoro By3a / LB, Ymakos, E.IT. Memixosa, .. JInbura, O.W. I'youna // ['uruena u carurapust. — 2018. — Ne§(97).
—C.756-761. DOI: 10.18821/0016-9900-2018-97-8-756-761

14. Niba, L.L. A cross sectional analysis of eating habits and weight status of university students in urban Cameroon /
L.L. Niba, M.B. Atanga, L.K. Navti / BMC Nutr. —2017. - Vol. 3:55 DOI: 10.1186/s40795-017-0178-7

15. Tymoshchuk, O.V. Key aspects of organization of the process and individual characteristics of nutrition of pupils
and students of different types of modern educational institutions / O.V. Tymoshchuk, Z.V. Sotnikova-Meleshkina, O.P. Mel-
nyk-Sheremeta, O.V. Zahorodnieva, K.A. Kryvonos, K.M. Ostrovska // Wiad. lek. — 2021. — Vol. 74 (9 cz 1):2163-2168. DOI:
10.36740/WLek202109124

Ne 4(75) 2022




HUccaeanoBanue PBIHKA MPOA0OBOJbCTBCHHBIX TOBAPOB

16. lecrepa, A.A. KomIuiekcHast OIIEHKa COCTOSIHUSI 3/10pPOBbsI CTYICHTOB-MEIMKOB MiIamHxX Kypcos / A.A. Ille-
crepa, [1.®. Kuxy, O.A. N3maiinosa, A.B. Cyxosa, E.B. Kaeposa, K.M. CabupoBa // 3xpaBooxpanenne Poccuiickoit ®enepa-
. —2018. — Ne 3 (62). — C. 126-131. DOI: 10.18821/0044-197X-2018-62-3-126-131

17. Kanmuauarpackast odnacts B mugpax. 2021: Kpatkuii craructnyaeckuii coopauk. — Kammnuarpan, 2021. — 145 c.

18. bBanruiickuii denepanbubii yausepcureT / Utorm npuemuoil kammanuu-2020 [DneKTpoHHBIA pecypc].
— Pexxnm noctymna: https://vk.com/@abiturientbfu-itogi-priemnoi-kampanii-2020 (gata oOpamenus: 16.12.2021).

19. Maprurunk, A.H. O6mas nytpunmonorus / A.-H. Maprunuuk, 11.B. Maes, O.0O. fAnymesny. — M.: MEJI-
mpecc-uabOpM, 2005. — 392 c.

20. Murpoxus, O.B. Onenka ¢pakTopoB pricka BO3HUKHOBCHHS aJIAMEHTAPHO-3aBUCHMBIX 3a00JI€BaHUI CTYCH-
TOB B CBsI3U ¢ yciousimu nutanust / O.B. Murpoxun, A.A. Marsees, H.A. Epmaxosa, E.B. Benosa // Ananms pucka 3710-
poBbro. —2019. — Ne 4. — C. 69-76.

21. IlerpoBa, M.M. M3ydenne noTpeONeHUs CIIAJKUX Ta3MpOBAHHBIX HANWTKOB CTyAeHTaMH KpacHosipckoro
TOCYJIapCTBEHHOTO MEAMIMHCKOro yHHBepcuTera UM. mpod. B.d. Boiino-Scenenxoro / M.M. Ilerposa, E.A. [Iponuna,
C.C. dranosa, [1.1O. Anonen, M.1O. Jlemakoa // Bonpockr muranmst. — 2017. — Ne 4 (86). — C. 93-98.

Aubmesckas Mapuna Hukosiaesna

KanuuuHrpaackuil rocy1apcTBEHHBIN TEXHUYECKUHA YHUBEPCUTET

KannnaaTt TexHuyecknx Hayk, JOLEHT Kadeapbl TEXHOJIOTHH MPOIYKTOB MUTAHHS

236022, Poccus, r. Kamuaunarpaza, CoBetcknii mpoctiekT, 1, E-mail: marina.alshevskaya@klgtu.ru

Kounna AHacracusi AHTOHOBHA

Kanununrpaackuil rocy1apCTBEHHbBIN TEXHUUECKUNA YHUBEPCUTET

CTyIeHT HHCTUTYTa arpOMHKCHEPUH U MTUIIEBBIX CUCTEM

236022, Poccus, r. Kanmuannarpaa, CoBerckuit npocriekT, 1, E-mail: kochina.kgtu@gmail.com

M.N. ALSHEVSKAYA, A.A. KOCHINA

RESEARCH OF CONSUMER PREFERENCES IN NUTRITION
OF STUDENTS OF HIGER AND SECONDARY EDUCATIONAL
INSTITUTIONS OF THE KALININGRAD REGION

The peculiarities of consumer preferences in the nutrition of students of the Kaliningrad re-
gion of higher and secondary educational institutions are studied. It is shown that after admission to
educational institutions of the Kaliningrad region, students' nutrition multiplicity changes (35,8%,), it
becomes irregular (43,8%), there is a more high-calorie diet in the afternoon. For the first time, a
study of the nutrition of students of the Kaliningrad region was conducted, it was shown that only a
third of the surveyed students have dairy (35,8%) and meat (36,5%) products, fruits (27%) and vege-
tables (39,5%) in their daily diet, however, bread and bakery products are consumed daily by more
than half of the respondents (55%), semi-finished products and fast food are consumed by 19,8% and
10,4%, respectively, fish or products based on it are consumed daily by only 2,2% of respondents,
17,2% completely excluded it from the diet.

Keywords: students, catering, eating disorders, late meals, alimentary-dependent diseases,
canteens.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BO/LCTBA INPOAYKTOB IMUTAHUA

VK 37.018.46:642.5 DOI:10.33979/2219-8466-2022-75-4-116-118
C.I0. 30OMUTEB, I''M. 3OMUTEBA, A.P. JEHUCOBA

MNO3UILIUOHUPOBAHUE MOJIOYHOH MMPOJAYKIIUA HA PBIHKE
3A CYHET UCIIOJIB3OBAHUA PA3JIMYHBIX BUTOB YITAKOBKH

B cmamve npedcmasnensvt ocobennocmu momugayuu bloopa mosapa noxynamenem, 0aHa
OYeHKA (haKkmopos NpueneKameibHOCmu mogapa Osi PA3HbIX 2PYNN ROKYAAMenel, Crylcauux
OCHOB0U 07151 onpeodeiieHusi uoeu e2o NO3UYUOHUPoBaHus. B pamxax nposedennoeco ucciedosarus
asmopwvl CPAGHUNU PA3TUYHbIE YNAKOSKU Kepupd, peanuzyemo20 HA MeCmHOM DblHKe, U OYeHUIU
Momugwl 8bl00pa nompedumerietl.

Knrouesvie cnosa: mMonouHass RPOMbIUIEHHOCHb, NOSUYUOHUPOBAHUE, VIAKOBKA NPOOYKYUU.
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S.YU. ZOMITEV, G.M. ZOMITEVA, A.R. DENISOVA

POSITIONING DAIRY PRODUCTS IN THE MARKET THROUGH THE
USE OF DIFFERENT TYPES OF PACKAGING

The article presents the features of motivation for the choice of goods by the buyer, an assess-
ment of the factors of the attractiveness of the product for different groups of buyers, which serve as the
basis for determining the idea of its positioning, is given. As part of the study, the authors compared vari-
ous packages of kefir sold on the local market and assessed the motives for choosing consumers.

Keywords: dairy industry, positioning, product packaging.
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YBa:xxaemble aBTOPbI!
IIpocum Bac 03HAKOMUTBCSI C OCHOBHBIMH TPEOOBAHUSIMH
K 0(popMJIEHHI0 HAYYHBIX CTaTeil

* O0beM marepuana, NpeUIaraeMoro K ImyOJMKaluu, U3MepseTcsl CTpPAaHULIAMH TEK-
cTa Ha juctax ¢opmara A4 U COAEPKUT OT 3 A0 7 CTPAHMIL, BCE CTPAHULBI PYKOIUCU
JOJIKHBI UMETh CIUIOUIHYIO HyMEpaLuIo.

» CraTbs npenocTaBisieTcsl B 1 ak3eMIuIsipe Ha OyMa)kKHOM HOCHTEJIE U B AJIEKTPOH-
HOM BHJI€ (I10 3JIEKTPOHHOM MOYTE WX Ha JIFOOOM 3JIEKTPOHHOM HOCHUTEIE).

* Crarbu A0mKHBI ObITH HaOpansl mpudToM Times New Roman, pasmep 12 pt ¢
OJMHAPHBIM WHTEPBAJIOM, TEKCT BBIPAaBHUBACTCS MO MIMPHUHE; ab3arHbii oTcTym — 1,25 oM,
IpaBoe IoJie — 2 CM, JIEBOE I0JI€ — 2 CM, 110JIs1 BHU3Y U BBEPXY — 2 CM.

» Ha3Banue ctaTpy, a Takke GaMIIMU U UHUIIUAIBI aBTOPOB 0053aTENBHO TyOnupy-
IOTCSl HA aHTVIMMCKOM SI3BIKE.

* K craTee npuitaraeTcss aHHOTalMs U NEPEYEHb KIFOYEBBIX CJIOB HA PYCCKOM U aH-
TJIUUCKOM SI3BIKE.

» CBeneHusl 00 aBTOpax MPHUBOJATCS B TAKOW IMoOcCiea0BaTeIbHOCTH: DaMuius, ums,
OTYECTBO; YUPEKICHHE WM OpraHU3allis, Y4YeHas CTCICHb, YUCHOE 3BaHHE, JOKHOCTD,
azapec, TenedoH, SIEKTPOHHAS T0YTA.

* B TeKCTE CTaThy XKENATEIBHO:

— HE MIPUMEHATH 000POTHI Pa3TOBOPHOM PeUH, TEXHUIIU3MBI, TPO(HECCHOHATH3MBL;

— HE IPUMEHATH JJI1 OJHOIO M TOTO K€ MOHATHUS PA3JINYHbIE HAYYHO—TEXHUYECKHE
TEPMUHBI, OJIU3KHUE 10 CMBICITY (CHHOHUMBI), a TAKKE WHOCTPAHHBIE CJIOBA U TEPMUHBI [IPU
HaJIMYUU PABHO3HAYHBIX CJIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— HE MIPUMEHATH IPOU3BOJIbHBIE CJI0BOOOPA30BAHUS;

— HE NPUMEHATH COKPALICHUS CJIOB, KPOME YCTaHOBJICHHBIX IIPaBUJIAMHU PYCCKOM
opdorpadun, COOTBETCTBYIOLUIMMH I'OCYIaPCTBEHHBIMH CTaHAAPTAMH.

» Coxkpamienust 1 abOpeBUaTypbl JOJKHBI PacCIIM(PpPOBHIBATHCA 110 MECTY HEPBOTO
YIOMUHAHHUS (BXOXJEHHUSA) B TEKCTE CTAThU.

» ®opmynel crieyer Habuparh B penakrope ¢opmyn Microsoft Equation 3.0. ®op-
MYJIbI, BHEAPEHHBIC KaK H300pakeHUE, HE JOMyCKaroTCs!

* Pucynku u apyrue wiumoctpanuu (4epTexu, Tpaduku, CXeMbl, Tuarpammsl, GpoTo-
CHUMKH) CIIEYET pacrnojaratb HEMOCPEACTBEHHO I10OCJIE TEKCTa, B KOTOPOM OHHM yIOMMHA-
IOTCSl BIIEPBBIE.

* [lonnucu Kk pucyHkam (IOJIy>KHpPHBIN MIpU(T KypcuBHOro Haduepranus 10 pt) BbI-
PaBHUBAIOT 110 LIEHTPY CTPAHULIbI, B KOHIIE ITOANKUCH TOYKA HE CTABUTCS:

Pucynok 1 — Texkcm noonucu

C nonHO# Bepcueit TpeboBaHui K 0(OPMIICHHIO HAYUHBIX cTateld Bl MoxeTe o3Ha-
KOMMTBCS Ha caiite www.oreluniver.ru.

[Inara ¢ acnupaHTOB 3a ONyOJMKOBAaHUE CTATEN HE B3UMAETCS.
[IpaBo HCHOIB30BaHUS IMPOU3BEAEHUN NPEIOCTABICHO AaBTOPAMM HAa OCHOBAaHUU
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