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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJIornn

YIIK 664.66.022.39 DOI:10.33979/2219-8466-2023-81-4-3-7
B.A. IMJIAKUHA, HM. JEPKAHOCOBA, A.A. CTAXYPJIOBA, M.B. KOIIbIJIOB

W3YUEHUE XJIEBOINEKAPHBIX CBOMCTB MOJEJIBHBIX CMECEHN
COEBOI'O OKCTPYJATA U IIEHUYHOU MYKHU

H3zeecmen Oepuyum berka 6 payuonax numauus. /[na peuwieHus paccmampueaomcs nep-
CneKmusbl npumenenus sxcmyoama cou copma Onyc kak obozawaroujezo unepeouenma xieb6ooynoy-
Hoix uzoeautl. Copm Xapaxmepusyemcsi GblCOKUMU NOKA3AMENSIMU YPOICAUHOCTNU U cOOepcanus be-
ka. Ipoyecc sxcmpysuu cnocobcmeyem uHakmugayuu uHeubumopos npomeas. /s oyenku GusHus
IKCMPYOAma cou Ha PeoocsUecKue Ce0UCmea mecma U Kayecmeo 20moGblx U30eaull ucciedo8anu
XneboneKkaprbvle C80UCMBA MOOCTbHBIX cMeceli U3 MYKU NULeHUYHOU 8bICULe20 COpma U IKCmpyoama
cou 6 duanasoHe NPu cOOMHouleHuU 8 macc. 0oasx om 95:5 do 85:15. Yemanoeaneno, umo ygenuuenue
003UPOBKU IKCMPYOama cou 6edem K CHUNCEHUIO KOIUYeCmEd KIeluKo8UHbl, Oeu3Hbl, pocCmy noKa3ad-
menst kauecmea Kieukosunwvl 6 ed. MJIK, yeenuuenuio xucrommocmu. B dosupoexe 0o 10% erusnue
IKCMpPYOama cou MUHUMATLHO, NpU darbHetiuwem pocme 00 15% 603M0odicHO usmeneHue mpaouyuon-
HbIX OP2AHONENMUYECKUX noxasamenell xae6o0ynounvix uzdeiul. B yenom, skcmpyoam cou copma
Onyc modicem paccmampusamscsi Kak 0002auaouuil 6e1KoM UHepeOueHm xaeb00yI0uHbIX U30eaUll.

Knrwouesvie cnosa: myka nuenuunas, cos, sakcmpyoam, mooenvivle cMecu, Xaebonekaphvie
ceoticmea, benrusHa, Kietuko8uUHa, KUCIOMHOCHb.
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V.D. PILYAKINA, N.M. DERKANOSOVA, A.A. STAHURLOVA, M.V. KOPYLOV

STUDY OF BAKING PROPERTIES OF MODEL MIXTURES
OF SOY EXTRUDATE AND WHEAT FLOUR

There is protein deficiency in diets. For the solution, the prospects for the use of soybean ex-
tudate of the Opus variety as an enriching ingredient in bakery products are considered. The variety is
characterized by high yield and protein content. The extrusion process promotes the inactivation of
protease inhibitors. To assess the effect of soybean extrudate on the rheological properties of the
dough and the quality of finished products, the baking properties of model mixtures from top grade
wheat flour and soybean extrudate were studied in the range at a ratio in mass fractions from 95:5 to
85:15. It has been established that an increase in the dosage of soybean extrudate leads to a decrease
in the amount of gluten, whiteness, an increase in the quality index of gluten, increased acidity. At a
dosage of up to 10%, the effect of soy extrudate is minimal, with a further increase to 15%, a change in
the traditional organoleptic indicators of bakery products is possible. In general, Opus soybean extru-
date can be considered as a protein-fortifying ingredient for bakery.

Keywords: wheat flour, soybean, extrudate, model mixtures, baking properties, whiteness,
gluten, acidity.
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0.B. IMCKOBA, JI.B. KYPUJIOB, O.A. II[YKJIMHA, C.B. 3ABI'OPOJIHUH,
M.M. WJIbHH, B.C. POMAHOBA, H.1. BOH/IAPEB

OYJ/UVIEPEHBI 1 UX CMECH KAK CTUMVYJIATOPBI
ITPOPACTAHUA CEMAH

Tonyuenwvi 600HbIe KOLIOUOHBIE pacmeopbl dhynnepernos Cgy unu Cry u ux cmecetl, gyniepero-
8020 dKCmMpakma u Qyuiepenosoi caxcu. Kauecmeennuitl u KOuuecmeeH Il COCMAGbl NOJYYEHHbIX
PAcmeopos onpeodeierbl ¢ UCHOIb30BAHUEM MEMOO08 BbLCOKOIPHEKMUBHOL HCUOKOCMHOU XPOMAMO-
2pauu, macc-cnekmpomempuu u eco8020 AHAMU3A. BUoIo2UYecKy0 akmugHOCMb HOIYYEHHBIX (Y-
JIEPEHCOOEPICAUUX PACTBOPOE MECMUPOBATU 8 IKCHEPUMEHMAX NO CIUMYIUPYIOWEMY 8030€liCMEUIo,
OKA3bIBAEMOMY UMU HA NPOPACMAHUE CEMSIH 3ePHOBBIX 31AK06, NOJYYEHHBIX U3 YDOIICAEE PAZHBIX 20008.
Pocmocmumynupyrowuii s¢hghexm ommeuen npu npuUMeHeHUU Karico020 U3 Mecmupyemvix Qyiiepenco-
oepaicawux 600HbIX PACMBOPOs, NpudeM OKA3bleaemoe Oelicmaue SGIAemcs COPMOCReYUGUUHbIM U
HAULYYUUM 00pa30M NPOABIAEMCA 8 CyHde CIAPbIX (3ANENHCABUUUXCST) CEMSH.

Kniouesvie cnosa: gynnepenvt Cgy u Cyy, ynnepenogulii sxcmpakm, QyiiepeHosas caxca,
pocmocmumynupyiowee oelicmeue, nPoOpacmanue Cemsim.
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FULLERENES AND THEIR MIXTURES AS SEED GERMINATION
STIMULANTS

Aqueous colloidal solutions of Cgy and Cs fullurenes, their mixtures, fullerene extract and full-
erene soot in various concentrations were obtained. The composition and concentrations of these solu-
tions were determined by reverse phase high performance liquid chromatography, mass spectrometry,
and gravimetry. The biological activity of the tested solutions was tested by germinating the seeds of ce-
reals from the harvest of various years. At the same time, a growth-stimulating effect was found to one
degree or another for all tested samples, moreover, it is variety-specific and manifests itself in the best
way for old, stale seeds.

Keywords: Cgy and Cy fullerenes, fullerene extract, fullerene soot, growth-stimulating ef-
fect, seed germination.
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H.B. MEP3JISIKOBA, A.C. OXKTUX1HA

XAPAKTEPUCTUKA U ITPOTUBOMUKPOBHAS AKTUBHOCTD
INENITUJIA, BBIIEJTEHHOI'O U3 CbIPbHA )KUBOTHOI'O
MMPOUCXOXKIEHUSA

OOHuM u3 HanpaseneHull pazeumus NUWesol OUOMEXHONIOSUU ABNAeMCca 8bloeleHe OUoLo-
2UUecKy aKmugHbIX Nenmuoo8 U3 nPoO0BOILCMBEHH020 cbipbs. Ocoboe eHUMAaHUe NPUBTEKAION aHMU-
Murpobuvie nenmudvt (AMII) 3a cuem ux 603MOICHO20 UCNOIL3OBAHUS 8 COCMABE NUWYEBLIX NPOOYKNIOB
NPOMUSOMUKPOOHO20 Oelicmeusl U 8 Kauecmee HAMUHbIX 6e30nacHvlx buokoncepsanmos. Llens uccue-
008aHUll — BblOeNeHUe, XAPAKMEPUCIUKA, NPOSHOZUPOBAHUE U IKCHEPUMEHMATLHOE NOOMBEPIICOeHUe
AHMUMUKPOOHOU aKMUSHOCY NeNnmuod, 8blOeNeHHO20 U3 Qadbpuyueoli cyMKU YbINIAM-OpOIUIEpos.
Monexynapro-maccogoe pacnpeoenenue nenmuo08 OYeHUsaIU Macc-CReKmMpoOMempuieckuM MemoooM.
Macc-cnexmpul ananuzuposanu ¢ nomowwvio npogpammel Mascot, onyus Peptide Fingerprint («Matrix
Sciencey, CIIIA) ¢ ucnonvsosanuem basvl dannvix Protein NCBI u APD. Mooenuposanue npocmpat-
CMBEHHOU CIPYKIMYPbl GbIOETIEHHBIX NENMUO0E OCYWECMEIANU C NOMOUbIO NPOSPAMMbL MONEKYIAPHO20
mooenuposanus Schrodinger Maestro (CLLA). AnmumukpobHy0 akmusHoCms nenmuod Ucciedo8anu
OUCKO-Oughpy3uonnvim memooom. B mpuncunosom eudponuzame pabpuyuesoil Oypcol gvioenehvl 0se
benxosvie Gppaxyuu ¢ monexynaprou maccou 2,184 k/la u 2,165 x/la. U3 ananuza amuHoKuciomuou no-
Ce008amenbHOCIY, 3apAod, KOIUYecmsed aAMUHOKUCIOM, MONEKYIAPHOU MAaccvl u euopogodHocmu,
cmpykmypul creoyem, umo nenmuo J1 modcem obradamv HpOmMuU8OMUKPOOHBIMU CEOUCHEAMU, YO
nOOMBEPIICOEHO 8 IKCNEPUMEHme in Vitro.

Kniouegvie cnoea: Ouonocuuecku axmugeHvle Nenmuobl, NPUBOMUKPOOHbIE —CBOUCMEA,
Gabpuyuesa cymxa, 3aps0, MOIEKYIAPHAS MACCA, 2UOPOGOOHOCHD.
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S.L. TIKHONOV, N.V. TIKHONOVA, N.A. KOLBERG,
N.V.MERZLYAKOVA, A.S. OZHGIKHINA

CHARACTERISTICS AND ANTIMICROBIAL ACTIVITY OF A PEPTIDE
ISOLATED FROM RAW MATERIALS OF ANIMAL ORIGIN

One of the directions of food biotechnology development is the isolation of biologically ac-
tive peptides from food raw materials. Antimicrobial peptides (AMP) attract special attention due to
their possible use in the composition of antimicrobial food products and as native safe bioconser-
vants. The aim of the research is to isolate, characterize, predict and experimentally confirm the an-
timicrobial activity of a peptide isolated from the fabricium pouch of broiler chickens. The molecu-
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lar mass distribution of peptides was evaluated by mass spectrometric method. The mass spectra
were analyzed using the Mascot program, the Peptide Fingerprint option ("Matrix Science”, USA)
using the Protein NCBI and APD database. Modeling of the spatial structure of the isolated pep-
tides was carried out using the Schrodinger Maestro molecular modeling program (USA). The anti-
microbial activity of the peptide was studied by the disco-diffusion method. Two protein fractions
with a molecular weight of 2.184 kDa and 2.165 kDa were isolated in the trypsin hydrolysate of fab-
ricium bursa. From the analysis of the amino acid sequence, charge, number of amino acids, molec-
ular weight and hydrophobicity, structure, it follows that the peptide J1 may have antimicrobial
properties, which is confirmed in an in vitro experiment.

Keywords: biologically active peptides, antimicrobial properties, fabricium bag, charge,
molecular weight, hydrophobicity.
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E.B. VJIbPUX

HUCITOJIB3OBAHME VISCUM ALBUM JJIA ITPOU3BOACTBA
BUOJIOTUYECKHU AKTUBHbBIX TOBABOK (OB30P)

Viscum album, unu omena benas, npedcmasnsem cobol eunosenenoe noaynapasumuie-
CKOe pacmeHue, scmpedaioweecs Ha 8emeax IUcmeeHHvlx Oepegves ¢ Eepone u Cesepnoii Asuu.
Viscum album ucnonvzyemcs xax 6 mpaouyuonnou, max u 6 kiuHuueckol meouyune. Omena co-
Oeporcum heHonvl, mepneHouosl u AeKmuHsl. Pasiuunvie s3xcmpakmol omenvl NOKA3AU NPOMUBOPa-
K060€e, NpOMUSOBUPYCHOe, AHMUOKCUOAHMHOe U npoanonmomuyeckoe oelicmaue. buonosuyecku
akmueHvle 000asKu Ha ocHose 3xcmpaxkmosg Viscum album obaadarom 60abuwUM NOMEHYUAIOM 8
Kawecmee npOMuBOPAKO8bIX CPeOCma U UHSUOUPYIOM POCI TUHUL ONYXOIE6bIX KIeMOK.

Knroueswie cnosa: Viscum album, buonocuuecku axmuguvie 000a8KU, IKCMPAKMbL, RPOMU-
80paxosoe delicmeue, OUOTOSUYECKU AKIMUBHbIE 6eUecTn8d.
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E.V. ULRIKH

USING VISCUM ALBUM FOR THE PRODUCTION OF BIOLOGICALLY
ACTIVE SUPPLEMENTS (REVIEW)

Viscum album, or white mistletoe, is an evergreen semi-parasitic plant found on the branches
of deciduous trees in Europe and northern Asia. Viscum album is used in both traditional and clinical
medicine. Mistletoe contains phenols, terpenoids and lectins. Various mistletoe extracts have shown an-
ticancer, antiviral, antioxidant, and proapoptotic effects. Dietary supplements based on Viscum album
extracts have great potential as anticancer agents and inhibit the growth of tumor cell lines.

Keywords: Viscum album, dietary supplements, extracts, anticancer effect, biologically
active substances.
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NPOAYKTbI ®YHKLINOHAJIbHOIO
U CriEUNATINSNPOBAHHOI O HASHAYEHUA
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B.B. bPOHHUKOBA, I'.II. KUPbAIHOBA

PA3PABOTKA PEIENITYPbI COKOB ®YHKIIMOHAJIbHOM
HAITPABJIEHHOCTH

B cmamve ommeuaemces, umo 0na coxpanenus nokazameneti 300p06bs 4eloeeKa co30aromest u
npOU3600SIMCs. NPOOYKMbl QYHKYUOHANLHO20 HasHauenus. Cmambs NOCeAueHa onpeoeneHuio onmu-
MATLHO20 KOIUYECmea (PYKMOsbIX KOHYEHMPAmos U Ux COOMHOWEHUs Npu paspabomKe peyenmypol
Hanumka. B kauecmee ynxkyuonanbhoti 0obasku uchonvzoeanu hekmun. IIpednosiceno ucnonvsoeamo
KoHyenmpamyl 6 koauvecmee 25% om maccer nanumka. OnmumansHoe COOMHOUEHUEe anelbCUHOBbIL
KOHYeHmpam.: Maneoebvlii Konyenmpam cocmagisiem 2:1. Ha ocnoeanuu opeanonenmu4eckux u ousuxo-
XUMUYECKUX nokazamerel, NOLYYeHHbIX NPU NPoGeoeHUY UCCIe006aHUl, PEKOMEHO0BAHO ONMUMANLHOE
coomHouieHue GPYKmossix KOHYeHmpamos u nekmuna. B pesynbmame nonyuen Hanumox (yHKyuoHa o
HOU HANPABIEHHOCIU C OPUSUHANILHBIMU OP2AHONENIMUYECKUMU NOKA3AMELAMU.

Kniouesvle cnosa: gynkyuonaivhvie npooyKmoul, COKU, MUMPYeMas KUCIOMHOCMb, CyXue
eelyecmea, NeKMuH, CeOUMEHMAYUOHHAS YCIMOUYUEOCHb.
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DEVELOPMENT OF A FUNCTIONAL JUICE FORMULA
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IIpoayKThl GYHKIMOHAJIBHOIO0 M CHENHAJTN3HPOBAHHOI0 HA3HAYEHHS

The article notes that in order to preserve human health indicators, functional products are cre-
ated and produced. The article is devoted to determining the optimal amount of fruit concentrates and their
ratio when developing a drink recipe. Pectin was used as a functional additive. It is proposed to use con-
centrates in the amount of 25% by weight of the drink. The optimal ratio of orange concentrate: mango
concentrate is 2:1. Based on the organoleptic and physico-chemical parameters obtained during the re-
search, the optimal ratio of fruit concentrates and pectin was recommended. As a result, a functional drink
with original organoleptic characteristics was obtained

Keywords: functional foods, juices, titratable acidity, dry matter, pectin, sedimentation stability.
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MNOBBINIEHUE BUOJIOT MTUECKOHN HEHHOCTH
MYYHbIX KOHAUTEPCKUX U3JAEJWUU TYTEM
N CITOJb30BAHMSA BEJIKA ITOJACOJIHEYHUKA

Paspabomana peyenmypa myuyHbiX KOHOUMEPCKUX U30eUll NOBbIUEHHOU OUOI0SUYeCKOU
YEHHOCMU C UCNOb308aHUeM Denka nodconneunuka. Ilpeocmaesnena xapakmepucmura 6eixa nooco-
HeUHUKA. YcmanogneHo, umo 6eloK noOCOIHEUHUKA uMeen NOJHbIU HADOP He3aMEHUMbIX AMUHOKUC-
aom, 6onee COANAHCUPOBAHHBIX NO KAYECMBEHHOMY U KOAUYECHEEHHOMY COCMABY NO CPABHEHUIO C
benkamu MyKu RULEHUYHOU, Ymo 00YCIAGIU8aem yeaecoodpazHoCcmy e20 npuMeHeHUst 0Jis NOGbIUEHUs
OUOI02UYECKOU YEHHOCU MYYHbIX KOHOUMeEPCKUX uzoenuil. M3yueno enuanue 6e1Kka nooCOIHeYHUKd
Ha X71ebonexkapHvle CE0UCMEA NULEHUYHOU MYKU U Kayecmso 2omoswix uzdenuti. Ilposedena opearo-
Jlenmuyeckas i U3UKO-XuUMUYecKds OYyeHKa Kawecmea 20moegulx uzoenuti. Pexomenoyemas 003uposka
benKka noOconHeyHUKa, paguas 7% K macce NUEHUYHOU MYKU 8bICLUE20 COPMA, NO36015em COXPAHUMb
npuemiemble Opeanolenmuyeckue u QuuKo-xumuueckue noxasamenu. /Jokazano nosviuieHue oOuoo-
2UYECKOU YEeHHOCMU MYYHBIX KOHOUMEPCKUX U30eUll, 0002aujeHHbIX O6eIKOM NOOCOTHEeYHUKA, 3d CYem
VAYHUEHUS. KAYeCMBEHHO20 U KOIUHEeCMEEHHO20 AMUHOKUCIOMHO20 cocmasa uzdenuil. Ilpeocmasnen-
Hble peyenmyphvle peuenus NPou3600Cmea MyUHbIX KOHOUMEPCKUX U0eIULl ¢ UCNONb306aHUeM benKa
NOOCONHEYHUKA PEKOMEHO08ANBL OISl PACUUPEHUSL ACCOPMUMEHMA KOHOUMEPCKUX U30eNUll NOGbIUEH-
HOU OUONI02UYECKOTL YEeHHOCTIU.

Knroueevte cnosa: oeguyum Oenxa, neuenve, 0en10K NOOCOIHEUHUKA, AMUHOKUCIOMBI,
buon0cUecKas YeHHOCmb.
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T.V. ORLOVA, I.LI. MOSENTSEVA, S.A. CHERKALINA

INCREASING THE BIOLOGICAL VALUE OF FLOUR CONFECTIONERY
PRODUCTS BY USING SUNFLOWER PROTEIN

A recipe for flour confectionery products of increased biological value using sunflower protein
has been developed. The characteristic of sunflower protein is presented. It has been established that sun-
flower protein has a complete set of essential amino acids, more balanced in qualitative and quantitative
composition compared to wheat flour proteins, which makes it expedient to use it to increase the biological
value of flour confectionery products. The influence of sunflower protein on the baking properties of wheat
flour and the quality of finished products was studied. An organoleptic and physico-chemical assessment of
the quality of finished products was carried out. The recommended dosage of sunflower protein, equal to
7% by weight of premium wheat flour, allows you to maintain acceptable organoleptic and physico-
chemical parameters. An increase in the biological value of flour confectionery products enriched with
sunflower protein has been proven by improving the qualitative and quantitative amino acid composition
of products. It was noted that when using 100 g of biscuits enriched with sunflower protein, the daily re-
quirement for vegetable protein for men and women aged 18-29 years is satisfied by 26,7% and 34,0%, re-
spectively, and for boys and girls aged 15 to 17 years — by 50,3% and 90,7%, respectively. The presented
prescription solutions for the production of flour confectionery products using sunflower protein are rec-
ommended for expanding the range of confectionery products of increased biological value.
Keywords: protein deficiency, biscuits, sunflower protein, amino acids, biological value.
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B.B. KPAIIIEHKO, B.K. bAT'AY, T.H. IIMIBHEHKO

HNCITIOJIb30OBAHUE BHQMOBAKTEPHfI JIJISI TIOJTYYEHUSA PBIBHOM
ITACTBI U3 MBIINEYHOU TKAHU MAKPYPYCA MAJIOI'JIA30I'O

Ilpedcmasnenvt pe3yibmamul Uccie0o8aHull eiusaHua duguoobakxmepuii Ha epmenmayuro
MbIUEUHOU MKAHU 00BeKMa 271yOOKOB0OH020 PbIOHO2O NPOMBICIA — MAKPYPYCA MAN02NA3020 — OIs NO-
JIYUEHUst BPOOUOMUYECcKo20 NpodyKma 6 sude puloHou nacmul. Tlokazana OUHAMUKA PA3GUMUSL MUKDO-
OP2aHU3MO8 8 3ABUCUMOCTNU OM UX KOHYEHMPAYUU, 6pEMeHU KYTbMUGUPOBAHUs, COCMABA NUMAMelb-
HOU cpedbl. YCmano61eHo COXpaHeHue JHCUZHeCHOCOOHOCMU U YUCTEHHOCU NONYISYUU, COOMBem-
cmeyrougell mpebo8anusm K npooyKkmam, obozaujeHHoim bugudobaxmepusimu. Paspabomanvl peyen-
Mypa u MexHoOIOSUYECKAsL CXeMAd NPOU3B00CBA HOBO20 (DYHKUYUOHAIbHO20 NUUEB020 NPOOYKMA.

Kniouesvle cnosa: dughuoobaxmepuu, Makpypyc mano2iasslil, peloHvle nACmbl, nPoouomuie-
cKue npooyKmol.
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V.V. KRASHCHENKO, V.K. BAGACH, T.N. PIVNENKO

THE USE OF BIFIDOBACTERIA TO PRODUCE FISH PASTE
FROM THE MUSCLE TISSUE OF GIANT GRENADIER

There were presented results of studies of the effect of bifidobacteria on the fermentation of
muscle tissue of an underused object of fishing — giant grenadier — for obtaining a probiotic product
in the form of fish paste. The dynamics of the development of microorganisms depending on their
concentration, cultivation time, and composition of the nutrient medium were shown. The preserva-
tion of viability and population size corresponding to the requirements for products enriched with
bifidobacteria has been established. The formulation and technological scheme for the production of
a new functional food product have been developed.

Keywords: bifidobacteria, giant grenadier, fish pastes, probiotic products.
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VK 664.858 DOI:10.33979/2219-8466-2023-81-4-52-55

B.A.'TABPUJIMHA, O.A. ®ZEJOPOBA

HUCITOJIb3OBAHHUE 9KCTPAKTOB BOSAPBIITHUKA MAT'KOBATOI'O
CRATAEGUS SUBMOLLIS VIS ITIOBBIITNEHUSI AHTUOKCUAAHTHOU
AKTUBHOCTHU KEJIEMHBIX KOHAUTEPCKUX U3JIEJINNU

Cmamows nocesugena npobreme nogullueHUs OUOT0SUYECKOU aKMUBHOCIU KOHOUMEPCKUX (dice-
JIEUHbIX) NPOOYKMOG, NPEOHAZHAYEHHBIX OISl WUPOKO20 Kpyea nompebumenetl. /[ist nogblulenust AHmuoK-
CUOAHMHOT AKMUBHOCIU HCENEUHBIX NPOOYKIMOE UCHONIL308AIOCH ChIPbE C NOBLIULEHHBIM COOCPHCAHUCM
NPUPOOHBIX AHMUOKCUOAHMO8. B cmambe paccmompena 603mM0i#CHOCHb UCNONb306AHUS 8 KAYecmee No-
000HO20 CbIPbsL IKCMPAKMA OOAPLIUHUKA MASKOBAMO2O.

Knrouesvle cnosa: nonugenonvhvle coeOuHeHUs, AHMUOKCUOAHMHASL AKIMUGHOCb, NUWEEAs.
000aeKa, JiceneliHble KOHOUMEPCKUe U30eusl.
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V.A. GAVRILINA, O.A. FEDOROVA

USE OF EXTRACTS OF CRATAEGUS SUBMOLLIS SOFT HAWTHORNE
TO INCREASE THE ANTIOXIDANT ACTIVITY OF JELLY
CONFECTIONERY PRODUCTS

The article is devoted to the problem of increasing the biological activity of confectionery (jel-
ly) products intended for a wide range of consumers. To increase the antioxidant activity of jelly prod-
ucts, raw materials with a high content of natural antioxidants were used. The article considers the
possibility of using hawthorn extract as a similar raw material.

Keywords: polyphenolic compounds, antioxidant activity, food additive, jelly confectionery.
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TOBAPOBELNEHUE
MALIEBBIX TPOAYKTOB

YK 663.97 DOI:10.33979/2219-8466-2023-81-4-56-63
.. TATAPYEHKO, A.A. CJIABSIHCKUM, K.B. JPOBULKUN, K.A. ITYMKOBA

PA3JEJEHUE KAPEBOHWJIBHBIX COEJJUHEHUI
B O9®UPHbBIX SKCTPAKTAX JINCTBEB TABAKA

B kapbonunvhoii ¢paxyuu spupnoco macra mabaunozo nucma Bupoowcunus u Mepunsno
Oen3anboecud A6AEemcst OCHOBHLIM COCOUHEHUEM, NPedCmAasisent NOYmu NOJI0BUHY KApOOHULLHOU
@paxyuu. Ezo cooepoicanue 6 kapbonunvrou paxyuu Mepunsno 6 10 pasz eviute cooepiicanus 6 Kap-
b6oHubHOU Ppaxyuu Bupoocunus. Cooepoicanue yyp@ypona He npeuicuio NOI0GUHbL KAPOOHUTLHOU
@paxyuu Buposcunus. E2o codepacanue 8 5 paz sviuie codepocanusi 8 KapOoHuibHou paxyuu Me-
PUdHO. 1 uKo3udsl 06pazyiomces npu Menio8oOM PA3NONCEHUU NPU KYDEHUU U3 MHO2UX COeOUHeHUl,
codeparcawux azom.

Knwouesvie cnosa: xapoonuibhvie coeOuHeHusl, dQUPHbLIL IKCHMPAKM, MUCMbsS MAbaKd,
Bupooicunus u Mepunsno, mennogoe pasnosicenue npu Kypenuu.
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In the carbonyl fraction of tobacco leaf essential oil, Virginia and Maryland benzaldehyde
is the main compound, representing almost half of the carbonyl fraction. Its content in the carbonyl
fraction of Maryland is 10 times higher than that in the carbonyl fraction of Virginia. The furfural
content did not exceed half of the Virginia carbonyl fraction. Its content is 5 times higher than the
content in the carbonyl fraction of Maryland. Glycosides are formed by thermal decomposition by

smoking from many nitrogen-containing compounds.

Keywords: carbonyl compounds, ether extract, tobacco leaves, Virginia and Maryland, ther-

mal decomposition during smoking.
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H.B. KOCTPOMKHHA, H.H. UBAHOBA

3OOEKTUBHOCTH UCIIOJIb30BAHUSA BEJIKOBOM JIOBABKH
«ITPOTEJIAK L 30» B IITPOU3BOJICTBE BAPEHO-KOITYEHBIX KOJIBAC

B cmamve npusodsimcs pesynomamvl ucciedosanuil no usyvenuro 3ggexmusnocmu
UCNONb30BAHUA CMeCh HA OCHOBe MONOYHbIX Genkoe «lIpomenax L 30» 6 npoussoocmee eapeno-
Konuenotl xonbacwl «Berckaay. Konbacrnuvle usoenus, evipabomarnnvie no pazpabomanHol peyenmype,
Xapaxmepusyiomcs, XOpouwumMy OpeaHoAenmMu4ecKUMY CEOUCMEAMI, BbICOKOU 0e2yCmayuoHHOU
oyenxoil. T1obicuncs 8b1X00 KOAOACHBIX U30ENULl 34 cuem SUOpamayuu nuwesol 0obasku u ygeiu-
YeHusl 8a2oceszvleaiowell cnocoonocmu gapwa. Ilpu nabopamopuvix ucciredosanusx Gusuko-
XUMUYECKUX NOKA3amenel Kauecmea 6apeno-KonueHot Konbacel « Benckasy ycmanoeneno, ymo co-
Oepoicanue 1A, NOGAPEHHOU CONU U HUMPUMA HAMPUsL 8 UCCIEOYeMbIX 00pa3yax He Npesblaio
3HAYEHULl, YCMAHOGLEHHBIX 8 HOPMAMUBHBIX OOKYMEHMAX.

Knroueevie cnosa: eapéno-xonuenass xonbaca, (DyHKYUOHAIbHASL CMECh, MOIOYHblE OEIKU,
peyenmypa, mexHono2us npou3go0Cmea, OPeaHOIEnMUYeCKas OYeHKd, 0e2yCmayusl.

CIIMCOK JINTEPATYPBI

1. Kocrpomkuna, H.B. Ontumuzanys penentypsl MOJTYKOITYEHBIX KOJIOAC ¢ UCIIOJIb30BaHUEM MUIIEBHIX 100a-
Bok / H.B. Koctpomkuna, H. H. BanoBa, A.B. bapnun // Tennennwn pa3BuThsa Haykd U oOpazoBanms. — 2022. — Ne84-
1.—C. 130-132.

2. Boitrenko, O.C. Yupasienne kagectBoMm MsicHoOH mpoxykuuu / O.C. Botiterko // CoBpeMeHHBIE TEXHOIO-
run ynpasieHus. — 2020. — Ne3(93). — C. 12.

3. MenbumkoBa, JI.H. @yHKIMOHAIBEHO-TEXHOJIOTHIECKHE CBOMCTBA CMECEil Ha OCHOBE MOJIOUHBIX OENKOB M HMX
MPUMEHEHHsI [P IIPOU3BOACTBE MSCHBIX poaykToB / JI.H. Menbumkosa // Bee o msice. —2010. — Ned. — C. 44-46.

4. KyssmuueBa, M.b. OcHOBHBIC TCHIOCHIHMN pa3BUTHs MscorepepabaTriBaromiell npoMeinuieHHocTH / M.B.
Ky3bmuuesa // MscHas ungyctpus. — 2013 — Ne8. — C. 5-9.

5. Capacdanona, JL.A. [IpruMeHeHre NMHIIEBHIX 100aBOK B mepepaboTke msica u poider / JI.A. CapadaHoBa.
— CI16.: Ipodeccus, 2007. — 206 c.

6. bazapHuosa, 10.I'. Benokcomepxkamue godaBku st MCHBIX poaykToB / FO.I'. bazaprHoBa, A.W. NmeBckwuii
// Narpenuentsl u no6aBku. — 2004. — Nel. — C. 42-43.

7. Benora, B.IO. Crierrka 1 mepcrieKTHBBI UCTIONB30BaHMs (YHKIIMOHATBHBIX )KUBOTHBIX Oenkos / B.1O. be-
nosa, H.A. Cmomies // Msichast uamyctpust. — 2009. — Ne4, — C. 23-25.

8. [IpstanmrankoB, B.B. CoeBble 1 )KUBOTHBIE OeNKK B MACHBIX TexHONorusax / B.B. [IpsaumankoB // MscHbie
texHosorun. — 2011. — Nel0. — C. 78-79.

9. Tepemenko, A.B. OcoOeHHOCTH HCTIOIB30BaHUS HOOABOK IPH MPOU3BOJCTBE KOMOACHBIX m3memnuii / A.B.
Tepemenko, P.B. CmepTus / Monoaexs n Hayka. —2018. — Ne2. — C. 116.

10. boratoB, I'.A. [IlpumeHeHnEe cMecell MOJIOUHBIX OETKOB M THAPOKOJUIONIOB B MPOU3BOJICTBE MACHBIX IIPO-
nyktoB / I'.A. BoraroB // MscHast uagyctpus. — 2007. — Ne 6 — C. 23-25.

11. deitnep, I'. MsicHble nponykTel. Hay4Hble OCHOBBI, TEXHOJIOTHH, NMpakTHUeckre pekomenaaiuu / I'. deii-
Hep; nep. ¢ anri. H.B. Margpl, Hayd. pexa. mpod., 9wi.-kop. MexayHapoaHoi akanemun nHpopmaruzanmu npu OOH
B.T". IIpocenkos, xaua. TexH. Hayk T.U. IIpocenkosa. — CI16.: [Ipodeccus, 2010. — 720 c.

12. ITnotHUKOB, [I.A. AHanw3 BAMSHUS JOMOTHUTEIBHEIX OCIKOB B PEIENType MACHBIX MPOIYKTOB Ha MOTpe-
ourenbckue cBoiicTBa msicHo# ractporomum / I.A. ITlnotaukos, O.B. Psaskun, O.H. CopokoneroB // MHHOBaIMKu U
MIPOAOBOIILCTBEHHAS Oe3omacHOCTh. — 2017. — Nel. — C. 22-27.

Kocrpomkuna Haraubs BacuiibeBHa

Mopnosckuii rocynapcTBeHHbIi yHuBepcuteT uM. H.II. Orapesa

KangunaT cenbCKoX03sHCTBEHHBIX HAYK, JOIEHT Kadeaps

TEXHOJIOTUH NPOU3BOJICTBA M NEPEPAOOTKU CEIbCKOX03IHCTBEHHOM MPOIYKIUH

430005, Poccus, Peciybnmka Mopmaosus, . CapaHck, yi. bonbsmeBuctckast, 68, E-mail: kostromkina.agro@mail.ru

HNBanoBa Hatanbsa HukonaeBna

MoppoBckuii rocynapcTBeHHbIH yHuBepcuTeT uM. H.I1. Orapesa

KanaunaT cenbCKoX03sHCTBEHHBIX HAYK, JOICHT KadeaphI

TEXHOJIOTUH IIPOU3BOJICTBA U NIEPEPaOOTKH CEIbCKOX03IHCTBEHHOHN MPOTYKITIH

430005, Poccus, Pecrrybnmka Mopaosus, . CapaHck, yi. bonsmeBuctckast, 68, E-mail: Ivanova N-N@mail.ru

N.V. KOSTROMKINA, N.N. IVANOVA

Ne 4(81) 2023 29




TexHogorust u TOBApPOBEICHUEC NHHOBALIMOHHBIX MUINEBBIX NIPOAYKTOB

THE EFFECTIVENESS OF USING THE PROTEIN SUPPLEMENT
«PROTELAK L 30» IN THE PRODUCTION OF BOILED
AND SMOKED SAUSAGES

The article presents the results of research on the effectiveness of using a mixture based on milk
proteins «Protelak L 30» in the production of boiled and smoked sausage «Viennesey». Sausage products
developed according to the developed recipe are characterized by good organoleptic properties, high
tasting rating. The yield of sausage products has increased due to the hydration of the food additive and
an increase in the moisture binding capacity of minced meat. During laboratory studies of physico-
chemical quality indicators of boiled and smoked sausage «Viennesey, it was found that the moisture
content, table salt and sodium nitrite in the samples under study did not exceed the values established in
regulatory documents.

Keywords: boiled and smoked sausage, functional mixture, milk proteins, formulation, pro-
duction technology, organoleptic evaluation, tasting.
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AHTOIIMAHHMHBI B PA3JIMYHbBIX BUJTAX
3EJIEHOI'O M1 YEPHOI'O YA

Hccnedosano obuee codepawcanue aumoyuaHuHo8 8 ude 3eleHOM U YepHOM Oalixogom u
NaKemupoBaHHOM, U dde ¢ 000ABKAMU PA3TUYHBIX MOP20BbIX MAPOK, Pedu3yembiX Ha nompeoumeins-
ckom puinke. Ilpu 3asapusanuu 2 2 uas 6 meyenue 5 MuH. codepxcanue anmoyuarunos ¢ 100 mn
Hacmoeg cocmasiano om 2,16 0o 253,5 mke, 6 nacmosx yas ¢ oobaskamu —om 19,65 0o 427,15 mxe.
Veenuuenue spemenu nacmausanus yas 0o 15 u 30 Mun. npueooUnO K CHUINCEHUIO 2PAOUEHMA IKC-
mpaxyuu anmoyuanunos. Omcymemeue ungopmayuu o Kauecmee 4arHozo JUCMA U GPEMEHU €20
cbopa He no36oaun0 ougpeperyuposams coOepICanue AaHMOYUAHUHO8 OM UOA YdsL.

Knrouesvie cnosa: anmoyuaHumsl, yail 3eieHvlll, 4au YepHblll, OAUX08blll, NaKemuposaH-
Hbll, Yail ¢ 00basKamu, mopaosvie MapKu.
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L.P. NILOVA, O.A. NIKOLAEVA
ANTHOCYANINS IN VARIOUS TYPES OF GREEN AND BLACK TEA

The total content of anthocyanins in green and black loose-leaf and packaged tea and tea
with additives of various brands sold on the consumer market was studied. When infusing 2 g of tea
for 5 minutes, the content of anthocyanins in 100 mL of infusions ranged from 2,16 to 253,5 ug, in
tea infusions with additives — from 19,65 to 427,15 ug. Increasing the tea infusion time to 15 and 30
minutes led to a decrease in the anthocyanin extraction gradient. The lack of information about the
quality of the tea leaf and the time of its collection did not allow to differentiate the content of an-
thocyanins from the type of tea.

Keywords: anthocyanins, green tea, black tea, loose-leaf, bagged, tea with additives, brands.
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KAYECTBO U BE3OIIACHOCTbH
MALLEBbLIX NTPOAYKTOB

VK 664.681.2 DOI:10.33979/2219-8466-2023-81-4-74-79

A.Il. CHMOHEHKOBA, E.H. IEMINHA

BJAUSAHHUE OBOIIHbBIX U ®PYKTOBO-AI'OAHbLIX ITOPOILIKOB
HA ITOKA3ATEJIN KAYECTBA BA®EJIBHBIX POKXKOB
I MOPOKEHOI'O

B cmamve nokazana 603M0AICHOCTb NPUMEHEHUSL 6 MEXHOL02UU 8ADENbHBIX POJICKO8 8 Kaye-
Cmee YACMUYHOU 3aMeHbL MYKU NUEHUYHOU 0B0WHBIX U (DPYKIMOBO-5200HbIX NOPOWIKOS. Bo-nepsbix,
HOPOUWIKU UMEIOM XOpouiue OpeaHOIEeNnMUYecKue XapaKxmepucmuKi, 3HA4UmenbHylo KOHYeHmMpayuio
@usuonocUeCcKU AKMUBHBIX BEUECME, BLICOKULL YPOBEHb COXPAHHOCHU MEPMOIAOUTLHBIX KOMIOHEH-
MO8 — BUMAMUHOB8, MAKPO- U MUKPOITIEMEHMO8, (hepMeHmOo8, aMuHoxkuciom. Bo-emopwix, obnadarom
CHOCOOHOCMBIO K ObICIPOTL pecudpamayiiu, NOIHOU PACMBOPUMOCTNBIO 8 COCIABE METKOOUCHEPCHBIX
U NOPOUIKOBLIX MAMEPUATOS U, CIE008AMENLHO, MOZYM OblMb UCNONb308AHBL 8 PEYEenmype 8apebHbIX
POIICKOB, NPEOHAZHAYEHHBIX OISl MOPOICEHO20. BHecenue nopouikos cyonuMayuoHHou CYWKU 6 co-
cmag mecma 05l 8AQeNbHbIX POHCKO8 8 Koaudecmsee 2% 015 NOpoOwKa «ManuHa:ceekia» u 4% no-
POUIKA «AOIOKO MOPKOBbY NPUBOOUM K CIPYKMYPUPOGAHUIO U YEEIUYEHUIO CHOUKOCMU U30enull 3d
cuem ycuieHust 6000CE3bL8AIOWEl CHOCOOHOCTIU, YMO NOGLIULACT NIACIMUYHbIE U CHUIICAEN 6513KO0-
ynpyeue ceoucmea, yeeauuugaem niOMHOCHb Mecma.

Kniouegvie cnosa: sagenvuvie podicku, 080wHble U GPYKMOB0-5200HbIE NOPOUIKU, PEONO-
2uyecKue CeoUCmea, OYeHKA Kauecmed.
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A.P. SIMONENKOVA, E.N. DEMINA

THE EFFECT OF VEGETABLE AND FRUIT AND BERRY POWDERS
ON THE QUALITY INDICATORS OF WAFFLE CONES FOR ICE CREAM

The article shows the possibility of using waffle cones in technology as a partial replacement
of wheat flour with vegetable and fruit and berry powders. Firstly, the powders have good organolep-
tic characteristics, a significant concentration of physiologically active substances, a high level of
preservation of thermolabile components — vitamins, macro- and microelements, enzymes, amino ac-
ids. Secondly, they have the ability for rapid rehydration, complete solubility in the composition of fine
and powdered materials and, therefore, can be used in the formulation of waffle cones intended for ice
cream. Introduction of freeze-drying powders into the dough for waffle cones in an amount of 2% for
raspberry «powder:beetroot» and 4% powder «apple:carroty leads to structuring and increasing the
durability of products by enhancing the water-binding ability, which increases the ductile and reduces
viscoelastic properties, increases the density of the dough.

Keywords: wheat seed, germination, enzymatic agents, carbohydrate composition.
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TexHogorust u TOBApPOBEICHUEC NHHOBALIMOHHBIX MUINEBBIX NIPOAYKTOB

VK 637.072 DOI:10.33979/2219-8466-2023-81-4-80-90
H.1. BAPAHOB, A.I'. BEPIIMHWHA, WU.I'. IPAT'JIEB

BJIUSHUE OPTAHOJIENITUYECKHUX MTOKA3ATEJIEM KAUECTBA
HUKPbI HA BbIBOP ITIOKYIIATEJIA

B oannoii cmamove pacemampuearomcst 60npocsl onpedeﬂeimﬂ Kauecmea 10cocesol UKpbl no-
mpe6umeﬂeM no pesyiomamam OYEHKU ee OpcaHOIenmu4ecKux noxaszamerneti. Pacczwompenbl OCHOBbl
npouseodcmea. B cmamve AHAJIUUPYIOMCS OCHOB8HblE HOpMAMUBHblE aOKyMeHmbl 6 obracmu xauecmsa
J10COCEBOLL UKpbl. Ha ocnose ananuza coenan 6vi600 o npaKmuquKoﬁ nolb3€ HOPMAMUBHbIX ()OK)/MEH-
moe npu OyeHKe Kkavecmea J0COCesoll UKpbl nompe6umejze/\4. TaKchepa3pa60maHbz peKOMeH()alﬂ/ll/l.

Knrouesvie cnoea: nompe5umeﬂb, Kadecmeo, Jjococeedd uUKpa, opeaHolienmudyecKue
nokasamenu, HOpmamueHsvle doxymeﬂmbz.
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N.I. BARANOV, A.G. VERSHININA, I.G. DRAGILEV

THE INFLUENCE OF ORGANOLEPTIC INDICATORS OF CAVIAR
QUALITY ON THE BUYER'S CHOICE

This article discusses the issues of determining the quality of salmon caviar by the consumer
based on the results of an assessment of its organoleptic indicators. The basics of production are con-
sidered. The article analyzes the main regulatory documents in the field of salmon caviar quality. Based
on the analysis, the conclusion is made about the practical use of regulatory documents in assessing the
quality of salmon caviar by the consumer. Recommendations have also been developed.

Keywords: consumer, quality, salmon caviar, organoleptic indicators, regulatory documents.
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YK 664.9 DOI:10.33979/2219-8466-2023-81-4-91-95
J.A. XYKOB, A.E. MACJIEHHUKOBA, A.A. KIIMHHUKOBA, E.A. BTACOBA

OIIPEJIEJIEHUE ITOKA3ATEJIEd KAYECTBA U BE3SOITACHOCTH
ITAHUPOBAHHBIX MACHbBIX [IOJTY®ABPUKATOB

IIposedena oyernka kauecmea u 6€30nACHOCU Yemblpex 00PAazy08 NAHUPOBAHHBIX MICHbIX NO-
yghabpuramos: onpedenenvl 6ce HeoOX0OUMble NOKA3AMEN KAYeCmed HA22emco8 U Kpy2eemcos PA3HbIX
npouzgooumeneil. YCmanogieHo, Ymo éce 00pasiybl NPOOYKMA YO08IemEopsiiom mpebo8anusim 20cyoap-
CMBEHHO20 CIMAHOAPMA MOILKO NO MOKCUKOTIOSUYECKUM U MUKPOOUONO2Ueckum xapakmepucmukam. Ha
OCHOBAHUU ONPEOCNCHUS. OP2AHONCRMUYCCKUX U (DUBUKO-XUMUYECKUX NOKA3amenell 6bIAGIEHO, YMo Ca-
MbIM KAYECMBEHHIM 00PA3YOM UCCAeOYeMbIX NOLYPAOPUKAMOE AGIAOMCA Hazeemcebl mapku «Mupa-
mopey. Tlocnednue ne morbko coomeemcmayion mpeoyemvim HOPMAMUEAM, HO U AGTSIOMCS MEHee Kalo-
PULHBIMU RO CPAGHEHUIO C OPY2UMU AHATUZUPYEMbIMU 8 pabome npoodykmamu 6 1,2-1,6 pasa.

Knroueevle cnosa: namuposannvie MIACHbIe NOAYDAOPUKAMBL, HAL2EMCbL, KPY22eHChl,
noKazameny Kayecmsa.
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D.A. ZHUKOV, A.E. MASLENNIKOVA, A.A. KLINNIKOVA, E.A. VLASOVA

DEFINITION OF QUALITY AND SAFETY INDICATORS BREADED MEAT
SEMIFINISHED PRODUCTS

The quality and safety of four samples of breaded semifinished meat products was assessed: all
the necessary indicators of the quality of nuggets and kruggets from different manufacturers were de-
termined. It has been established that all samples of the product meet the requirements of the state
standard only in terms of toxicological and microbiological characteristics. Based on the determination
of organoleptic and physicochemical indicators, it was revealed that the Miratorg brand nuggets are the
highest quality sample of the studied semifinished products. Those nuggets correspond for standards
and also are 1,2-1,6 times less caloric compared to other products analyzed in the work.

Keywords: breaded semi-finished meat products, nuggets, kruggets, quality indicators.
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UCCJIENOBAHUE PbIHKA
[MPOAOBOJIbCTBEHHbLIX TOBAPOB

VK 339.113.017:664.834.2 DOI:10.33979/2219-8466-2023-81-4-96-99
A H. KOCTBIPKO

MAPKETHUHI'OBBIE UCCJIIEJOBAHUA ACCOPTUMEHTA YUIICOB
B NIPUMOPCKOM KPAE

B cmamve npeocmasnenvi pesynbmamul ucciedosanusi pvinka uuncos ¢ Ilpumopckom kpae,
8 pamKax KOmMopwix npou3eeo0er cOop COYuono2UecKoll ungopmayuy, ee anaius u Gopmuposanue
8b180006. B cmamve paccmampusaemcs 6o3pacm ocHosHbiXx nompebumenei Yuncos, 6peHobl u 6Ky-
Cbl, KOMOPLIM NOKYRAMeNU OMOaiom c6oe npeonoumenue, Ommedaemcs Yacmoma nOKYnKu 4uncos,
a makoice 3HaHUs nompedumenel 0 NOb3e 0BOUHBIX CHEKO08. J[aHHble AHKeMUPOBAHUS NO360IUNU
V3HAmMb, YMo Moa00ble Noou 8 gospacme om 18 0o 25 nem, kaxk npasuno cmyoenmol, udauje 8ce2o
ynompeobnsiom uduncel, @vloupas 6 ocHosHom OpenO Lay’s xomnanuu Frito-Lay. Boavuwuncmeo
ONpaUUBAEMBIX CYUMAEN, YO YUNCHl Hecym 8ped 014 300p08bs, 0OHAKO MHO2Ue U3 HUX ynompeo-
JISIIOM YUNCHL He pedice 00H020 pasa 6 Hedenro. Ycmanoeieno, umo 80% nompebumeneti npuobpe-
manu 6vl «geceHcbLy, eciu bvl OHU ObLIU 8 npodadice, a 20% cuumaem, umo oHu obraoarom ciabwi-
MU OP2AHONENMUYECKUMU CEOLICIBAMU, NOIMOMY He CIAnu 6bl UX NOKYNAMb.

Kniouesnle cnosa: ankemuposatie, Yuncoi, acCOpmumenm, nompeoienue, 6e2eHcbl.
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The article presents the results of a study of the chips market in Primorsky Krai, within the
framework of which the collection of sociological information, its analysis and the formation of con-
clusions were carried out. The article examines the age of the main consumers of chips, brands and
tastes that customers prefer, the frequency of buying chips is noted, as well as consumer knowledge
about the benefits of vegetable snacks. The survey data allowed us to find out that young people aged
18 to 25 years, usually students, most often eat chips, choosing mainly the Lay's brand, Frito-Lay
company. The majority of respondents believe that chips are harmful to health, but many of them con-
sume chips once a week. It was found that 80% of consumers would purchase vegens if they were on
sale, and 20% believe that they have weak organoleptic properties, so they would not buy them.

Keywords: questionnaire, chips, assortment, consumption, veggies.
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M.H. AJIbIHEBCKA, A.A. KOYNHA

NCCIEJOBAHUE NIOTPEBUTEJBbCKHUX HPEHL‘HO‘ITEHI/II/I
AHAJIOT'OB HOTI'YPTOB HA PACTUTEJBHOU OCHOBE

B cmamve npusooamcs pesynomamsi nompeoumenbckux npeonoumeHuti aHaio208 Uocypmos
HA pacmumenbHOl OCHOBe Cpedu PECHOHOEHMO8, NPodIcUsarowux na meppumopuu Kanununepadckoii
obnacmu. B cmamve npusedenvl OanHble 0 uacmome NpuoOpemeHuUs, apeymeHmayuu npu vloope
npooyKma, Hauboiee 4acmo npuobpemaemvim OpeHoam pacmumenbHuX aHAL0208 U02YPMos, d maK-
Jrce 0 Hauboee npednoymumenbHol ocHose npooykma. Takowce 6 cmamve npedcmagieHnsvt Cnocoobl
VBEUYEHUs: NPOOAIC PACMUMETbHBIX AHAL0208 L02YPIMO8, UCX005L U3 NPeOnoymeHutl nompeoumenel.

Kntoueevie cnosa: mapxemuneogoe ucciedosauue, aibMepPHAMUGHble NPOOYKMbL,
pacmumensHulii AHanoe Uo2ypma, anbmepHAmueHoe Moa0KO, AlbMepHAMUHbIL Lio2ypm.
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M.N. ALSHEVSKAYA, A.A. KOCHINA

RESEARCH OF CONSUMER PREFERENCES
OF PLANT-BASED YOGURT ALTERNATIVES

The article presents the results of consumer preferences for plant-based yogurt analogues
among respondents living in the Kaliningrad region. The article provides data on the frequency of
purchase, the rationale for choosing a product, the most frequently purchased brands of plant-based
yogurt analogues, as well as the most preferred product base. The article also presents ways to in-
crease sales of plant-based yogurt analogues, based on consumer preferences.

Keywords: marketing research, alternative products, vegetable analogue of yogurt, alternative
milk, alternative yogurt.

BIBLIOGRAPHY (TRANSLITERATED)

1. Ryzhakova, A.V. Tendencii razvitiya mirovogo rynka al'ternativnyh molochnyh produktov / A.V. Ryzhako-
va, M.S. Goloviznina, A.S. Legoshina // Pishchevaya promyshlennost'. — 2022. — Ne2. — S. 24-28.
—DOI 10.52653/PP1.2022.2.2.005.

2. Agalarova, E.G. Issledovanie faktorov potrebitel'skogo sprosa i potencial rosta rynka rastitel'nogo moloka v
Rossii / E.G. Agalarova, YU.A. Gun'ko, I.YU. Antonova // Vestnik Instituta druzhby narodov Kavkaza (Teoriya
ekonomiki i upravleniya narodnym hozyajstvom). Ekonomicheskie nauki. — 2022. — Ne4(64). — S. 102-109.

3. Myaso in vitro kak perspektivnyj istochnik polnocennogo belka / I.A. Rogov, A.B. Lisicyn, K.G. Taranova,
I.M. Volkova // Vse o myase. —2013. — Ne4. — S. 22-25.

4. Strategiya povysheniya kachestva pishchevoj produkcii v Rossijskoj Federacii do 2030 goda.: utv.
rasporyazheniem Pravitel'stva Rossijskoj Federacii ot 29 iyunya 2016 g. Nel364-r. [Elektronnyj resurs]. — Rezhim
dostupa: https://docs.cntd.ru/document/420363999

5. Revyakina, V.A. Problema pishchevoj allergii na sovremennom etape / V.A. Revyakina // Voprosy pitaniya.
—2020.—T. 89, Ne4. — S. 186-192. — DOI 10.24411/0042-8833-2020-10052.

6. Kolbina, A.YU. Analiz rynka i aktual'nost' analogov molochnyh produktov / A.YU. Kolbina, M.G.
Kurbanova, A.S. Potanina // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produktov. — 2022. — Ne2(73).
—S.103-107. — DOI 10.33979/2219-8466-2022-73-2-103-107.

44 Ne 4(81) 2023




HUccaenoBanne PBIHKA MPOA0BOJbCTBCHHBIX TOBAPOB

7. CHurakova, A.S. «ne moloko» — ekologichnaya al'ternativa moloku: preimushchestva, vidy, tekhnologiya
proizvodstva / A.S. CHurakova, V.A. Lazarev // Ekologicheskaya bezopasnost' v tekhnosfernom prostranstve: sbornik
materialov CHetvertoj Mezhdunarodnoj nauchno-prakticheskoj konferencii prepodavatelej, molodyh uchenyh i studen-
tov, Ekaterinburg, 20 maya 2021 g. — Ekaterinburg: Rossijskij gosudarstvennyj professional'no-pedagogicheskij univer-
sitet, 2021. — S. 204-209.

8. San'kova, M. V. Kislomolochnye i probioticheskie produkty — vazhnaya sostavlyayushchaya raciona pitaniya
naseleniya v period pandemii SARS-CoV-2 / M.V. San'kova, O.V. Kyt'ko, L.S. Dydykina, O.V. Drakina, YU.L. Va-
sil'ev // Voprosy pitaniya. —2022. — T 91, Ne 1. — S. 86-97. — DOI 10.33029/0042-8833-2022-91-1-86-97.

9. Tutel'yan, V.A. Zdorovoe pitanie — osnova zdorovogo obraza zhizni i profilaktiki hronicheskih nein-
fekcionnyh zabolevanij / V.A. Tutel'yan, D.B. Nikityuk, H.H. SHarafetdinov // Zdorov'e molodezhi: novye vyzovy i
perspektivy. Tom 3. — M.: Izdatel'sko-poligraficheskij centr «Nauchnaya kniga», 2019. — S. 203-227.

10. Mofid V., Izadi A., Mojtahedi S.Y., Khedmat L. Therapeutic and nutritional effects of synbiotic yogurts in
children and adults: a clinical review // Probiotics Antimicrob. Proteins. — 2020. — Vol. 12, Ne3. — P. 851-859.
—DOI: 10.1007/s12602-019-09594-x.

11. Strategiya formirovaniya zdorovogo obraza zhizni naseleniya, profilaktiki i kontrolya neinfekcionnyh
zabolevanij na period do 2025 goda: utv. ukazom Prezidenta Rossijskoj Federacii ot 06.06.2019 g. No254) [Elektronny;j
resurs]. — Rezhim dostupa: https://docs.cntd.ru/document/564215449

12. Skurihin, I.M. Himicheskij sostav pishchevyh produktov: spravochnik. Spravochnye tablicy soderzhaniya
aminokislot, zhirnyh kislot, vitaminov, makro- i mikroelementov, organicheskih kislot i uglevodov / .M. Skurihin,
N.M. Volgarev. — M.: VO «KAGROPROMIZDAT», 1987. — 236 s.

13. Brown L, Rosner B, Willett WW, Sacks FM. Cholesterol-lowering effects of dictary fiber: a meta-analysis
/L. Brown, B. Rosner, W.W. Willett, FM. Sacks / Am J Clin Nutr. 1999 Jan;69(1):30-42.
—DOI: 10.1093/ajcn/69.1.30. PMID: 9925120.

14. Udalova, I.B. Sovremennye marketingovye issledovaniya: ponyatie, osnovnye klassifikacii, tradicionnye
marketingovye issledovaniya i onlajn-issledovaniya / I.B. Udalova, K.V. Kirillova // Ekonomika i predprinimatel'stvo.
—2015. — Ne8-1(61). — S. 942-944.

15. Lilishenceva, A.N. Potrebitel'skie svojstva rastitel'nyh napitkov / A.N. Lilishenceva, T.A. CHernysheva,
N.V. Komarova // Pishchevaya promyshlennost: nauka i tekhnologii. — 2022. — T. 15, Ne 1(55). — S. 88-96.
—DOI 10.47612/2073-4794-2022-15-1(55)-88-96.

16. Haas, R. Cow milk versus plant-based milk substitutes: a comparison of product image and motivational
structure ofconsumption / R. Haas, A. Schneppes, A. Pichler and Meixner, O. Sustainability. — 2019. — Vol.11.
—P. 5046. — DOI: 10.3390/sul1185046.

17. Huybers, Sylvie & Roodenburg, Annet. (2023). Cross-Sectional Study to Map Nutritional Quality of Meat,
Fish, and Dairy Alternatives in Dutch Supermarkets According to the Dutch Food-Based Dietary Guidelines and Nutri-
Score. Foods. 12. 1738. — DOI: 10.3390/foods12091738.

18. Tetra Pak: Ob"em rynka napitkov na rastitel'noj osnove dostignet 250 min. litrov k 2025 godu [Elektronnyj
resurs]. - Rezhim dostupa: https://dairynews.today/news/tetra-pak-obem-rynka-napitkov-na-rastitelnoy-
osnov.html?sphrase id=16658382 (data obrashcheniya: 11.05.23 g.)

19. Rulinskaya, A.G. Glava 2. Vyborochnoe obsledovanie v praktike social'no-ekonomicheskih issledovanij:
uchebnoe posobie dlya bakalavrov / A.G. Rulinskaya // Social'no-ekonomicheskaya statistika / pod red. A.V. Zvereva.
— 2-e izd., pererab. i dop.. — Bryansk : OOO «Ladomiry, 2014. — S. 42-81.

20. CHislennost' naseleniya Kaliningradskoj oblasti na 01.01.2023 g. [Elektronnyj resurs]. — Rezhim dostupa:
https://39.rosstat.gov.ru/population# (data obrashcheniya: 11.05.23 g.)

21. Ttogi vyborochnogo nablyudeniya raciona pitaniya naseleniya. CHastota potrebleniya osnovnyh produktov
pitaniya u lic v vozraste 14 let i bolee po sub"ektam RF na 2018 god [Elektronnyj resurs]. — Rezhim dostupa:
https://gks.ru/free_doc/new_site/food18/index.html (data obrashcheniya: 11.05.23 g.)

22. Lebedev, A.V. Faktory, vliyayushchie na priobretenie «zelenogo» moloka / A.V. Lebedev, S.A. Struchko-
va // Ekonomika i upravlenie. — 2019. — Ne6(164). — S. 69-80. — DOI 10.35854/1998-1627-2019-6-69-80.

23. Tkachenko E.V. Potrebitel'skoe soobshchestvo veganov: identichnosti, potrebitel'skie praktikii pravila vzai-
modejstviya (na primere «Vegan Festay). [Elektronnyj resurs]. — Rezhim dostupa: https://www.hse.ru/edu/vkr/219517878
(data obrashcheniya: 11.05.23 g.).

Alshevskaya Marina Nikolaevna

Kaliningrad State Technical University

Candidate of technical sciences, assistante professor at the department of Food Technology
236022, Russia, Kaliningrad, Sovetsky Prospekt, 1, E-mail: marina.alshevskaya@klgtu.ru

Kochina Anastasia Antonovna

Kaliningrad State Technical University

Master's student of the Department Food Technology

236022, Russia, Kaliningrad, Sovetsky Prospekt, 1, E-mail: kochina.kgtu@gmail.com

© Anpmesckas M.H., Kounna A.A., 2023

Ne 4(81) 2023 45




IKOHOMUYECKUE ACIIEKTbI
[NIPON3BOLCTBA IMPOAYKTOB IMUTAHUA

YIIK 664:338.24 DOI:10.33979/2219-8466-2023-81-4-110-115
JI.H. TOPI'AUEB, B.JI. TOPI'AUEB

POPMUPOBAHUE YCJIOBUM PA3ZBUTHS JIEJTOBOI CPEJIbI
N INAP®POBOU HUHP®PACTPYKTYPbI HPEAIIPUATHU
INUIEBOU ITPOMBIIIVIEHHOCTH

Paccmompenvt knouegvie menoenyuu u npoonemsl pazeumuis RPEONPUSIMUL NUEBO NPOMbILU-
JIeHHOCmuU. Bulsignenvl (pakmopul, enusiowue Ha pazsumue 0eno8oll cpedbl Npeonpusmuil RUWEoU npo-
Motuiennocmu. Ommeuena 0cobas poitb BPOYEcco8 UHGOPMAMUIAYUL U KOMMYHUKAYUU 8 XO3SIICMEEH-
HOU OesIMeNbHOCHU NPEONPUSIMULL U PA3PAOONIKe NEPCREKMUGHbIX HANPAGTICHUIL OAIbHEUULE20 PA3GUINUSL.
Chopmynuposamvl OCHOBHbIE NPEUMVIECTIBA PA3GUMUSL YUPDPOBO2O MEHEONCMEHMA HA NPEONPUSIMUSIX
nuwesoll npomvluuienHocmu. IIpedcmasnenvl KOHYEnmyaibible OCHOBbL PA3gumusi Yuhposoi ungpa-
CMPYKmMYpbl BPeonpusmuti npoo08oIbCMBEEHHOU OMPACU.

Knrouesvie cnoea: ynpasienue, pazeumue, NUWEBAs NPOMBIUIEHHOCTb, YUDPOBOU
MEHeONCMEHM, UHPPACMPYKMYPA, 0eN08dsl Cpeod.
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The key trends and problems of the development of food industry enterprises are considered. The
factors influencing the development of the business environment of food industry enterprises have been
identified. The special role of informatization and communication processes in the economic activity of en-
terprises and the development of promising areas for further development is noted. The main advantages
of the development of digital management at food industry enterprises are formulated. The conceptual
foundations of the development of the digital infrastructure of food industry enterprises are presented.

Keywords: management, development, food industry, digital management, infrastructure,
business environment.
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TexHogorust u TOBApPOBEICHUEC NHHOBALIMOHHBIX MUINEBBIX NIPOAYKTOB

YK 339.543 DOI:10.33979/2219-8466-2023-81-4-116-118
A.C. CbEAYTUHA, B.I1. KAPAT'OJJH

KOHIENIIUA IU®POBBIX IBOMHUKOB
KAK BA3A COBEPHIEHCTBOBAHUA ITPOU3BO/JACTBA,
TAMOXEHHOI'O KOHTPOJIA 1 DKCIIEPTHU3bI

Konyenyus yughposwix 060UHUKOE cmana akmyanbHOU 6C1e0CMEUe UCHONb308AHUSL CUHXPO-
HUBUPOBAHHOU C OPUSUHANOM KONUU UIULECK020 00BEKMA Ul NPOYECCd C Yevbio AemoMaAmu3ayuu
MEXHONIOSUHECKUX IMAN08, COKPAWCHUS 3aMPam 8PEeMeHU U OCHENCHbIX cpedcms. B cmamve npeo-
CMasnen anau3 NPOSPecCusHbIX OOCHUNCCHUL OM BHEOPEHUS. YUPPOBLIX KONUL 8 OesIMEeNbHOCMb, 6
MOM YUCTe 8 PAMKAX NEePexo0a K «UHMELIEKIYAIbHOUY MAMOdICHE.

Kniouesvle crnosa: yughposoii 060uHuK, yugposuzayus, 3D-konus, 6U3yaiu3upOSaHHAs. MOOEb,
COBEPUICHCTNBOBAHUE TNAMOICEHHOU OESIMENbHOCHIU.
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A.S. SEDUGINA, V.P. KARAGODIN

THE CONCEPT OF DIGITAL DOUBLES AS A BASIS FOR IMPROVING
PRODUCTION, CUSTOMS CONTROL AND EXPERTISE

The concept of digital doubles has become relevant due to the use of a physical object or
process copy synchronized with the original in order to automate technological stages, reduce time
and money costs. The article presents an analysis of progressive achievements from the introduction
of digital copies in customs activities as part of the transition to the «intelligent» customs.

Keywords: digital double, digitalization, 3D-copy, visualized model, improvement of
customs activities.
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YBaxkaemblie aBTOpPbI!
IIpocum Bac 03HAKOMHUTBCSI C OCHOBHBIMM TPEOOBAHUAMU
K 0()OPMJICHMIO HAYYHBbIX CTATEH

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

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

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

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

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

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

* B TekcTe cTaThM KEIaTeIbHO:

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

— HE MPUMEHSATH I OJJHOTO W TOTO YK€ MOHSTUS Pa3JINYHbIE HAYYHO—TEXHUYECKHUE
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 I'OCYIapCTBEHHBIMHU CTaHAAPTaAMH.

» 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 JOIMyCKaroTCs!

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

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

Pucynok 1 — Tekcm noonucu

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

[Tnara c acnupaHTOB 3a OIyOIMKOBAaHUE CTaTEl HE B3UMAETCH.
[IpaBo ucCnONb30BaHUSA IPOU3BEIEHUHN IPEIOCTABIEHO AaBTOPAaMU Ha OCHOBAaHUU
1. 2 ct. 1286 Yetreproii yactu ['paxxnanckoro Koaekca Poccuiickoit ®enepanun.
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MaTepI/IaJ'ILI cTaTel meyaTaroTcs B aBTOpCKOﬁ pCaaKkiuuu

[TpaBo ncnonp30BaHUs IPOU3BENEHUI MPEJOCTABICHO aBTOPaMU Ha OCHOBaHHUH
1. 2 ct. 1286 Yerseproii yactu I'paxnanckoro Konekca Poccuiickoit denepannn
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