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HAY4YHbIE OCHOBbI NALLEBbIX
TEXHOJiIornn

YK 602.1; 635.21 DOI:10.33979/2219-8466-2022-77-6-3-7
H.1. BOHIAAPEB, T.A. BOHIAPEBA, A.H. IEPABNH, E.A. KY3HELIOBA

BJIMSIHUE HOBBIX PETI'YJIATOPOB POCTA
HA KIIYBHEOBPA3OBAHUME Y KAPTO®EJISA (Solanum tuberosum L.)
B YCJIOBUSAX IN VITRO

Hccneoosanu enusinue npenapamos «Menapeny» u «Ouepeus-My, omuocsuuxcs k pe2yismo-
pam pocma H0B8020 NOKOAeHUs, Ha KIyOHneobpasosanue y kapmoghensn (Solanum tuberosum L.) copma
Desiree 6 ycnosusix in vitro. Bvisigneno, umo oba npenapama cnocobcmeosanu yeeiuseHuro spghexmus-
HOCMU 00pa308anust KAk CMONOHO08, MAK U MUKpOKIyOHetl. Pezyismop pocma «Menagheny 6 konyen-
mpayuu 10°% oxasviean Gonee svipasicentoe nooNcUMeNbHOE QIUAHUE HA BCE CMAOUL KIyOHEOOPA30-
eanusi y kapmogensi. Byoyuu donopom meopeanuueckozo gocghopa, on cnocobcmeosan yseruueHuro
apexmusHocmU CMOIOHO0OPA308aANUSL, A MAKIICE KOTUYECHEAd U MACCbl MUKpoKiyone. Kpemnuiiop-
2AHUYECKULL CIMUMYTISIMOP pocma «Dnepeust-My», omHocsuyuiics K KpeMHeayKCUHAM, oKasvléal bonee
KOMIIIEKCHOE 8030eliCmeéue Ha (OpMUPOBaHUe CmoioH08 U MUKpOKIyoHeu. 110000H0 npupoOHbiM ayk-
CUHAM OH YIYYULAT PU302EHE3, 4 MAKIHCE NONIONCUMETbHO GIUSLL HA 6ce Cmaduu KyOHeoOpazoeanus,
cmumynupys oopmuposanue 6ombULe20 KOIUYEeCMEA KAK CIMOJIOH08, MAK U MUKPOKTLYOHell.

Kniouesvie cnosa: Solanum tuberosum, in vitro, pecyisimopbl pocma, cmoioH006pazoeanue,
KIyOHeobpaszosanue, MUKpOKILYOHU.
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N.I. BONDAREYV, T.A. BONDAREVA, AN. DERYABIN, E.A. KUZNETSOVA

THE EFFECT OF NEW GROWTH REGULATORS
ON TUBERIZATION IN POTATOES (Solanum tuberosum L.)
UNDER IN VTRO CONDITIONS

The effect of the drugs «Melafen» and «Energia-M»y, related to the growth regulators of the new
generation, on tuber formation in potatoes of the E variety in vitro was studied. It was revealed that both
drugs contributed to an increase in the effectiveness of the formation of both stolons and microtubers. The
growth regulator «Melafeny in concentration had a more pronounced positive effect on all stages of tu-
berization in potatoes. Being a donor of inorganic phosphorus, he contributed to an increase in the effi-
ciency of stolon formation, as well as the number and mass of microtubers. The organosilicon growth
stimulator Energia-M, related to siliceauxins, had a more complex effect on the formation of stolons and
microtubers. Like natural auxins, it improved rhizogenesis, and also had a positive effect on all stages of
tuber formation, stimulating the formation of more stolons and microtubers.

Keywords: Solanum tuberosum, in vitro, growth regulators, stolon formation, tuber for-
mation, microtubers.
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0.B. CA®POHOBA, O.A. TIETPOBA, UBPAXEM EIIIAA

BJAUAHUE CITOCOBOB U PEXKUMOB OJKCTPAI'MPOBAHUA
PACTUTEJBHOTI'O CbIPbs HA U3BJIEYEHUE CYXUX BEILIECTB

B cmamve npusodsmes pesyromamvl GUUAHUSL CNOCOO08 U PEHCUMOS IKCMPASUPOBAHUE
pacmumenvHo2o cuipbs. Onpedenerbl ONMUMATbHBIE PEXHCUMbL U3GTeUEHUsL SKCMPAKMUGHBIX 6EUjeCTNG
KOPHSL HCEHbUICHS, DXUHAYEU, CeMSH Yud, MMUHA, CNUPYIUHbL, PAOUHbL YEPHONIOOHOU U DAOUHbL
00bIKHOBEHHOU 6 B0OHO-PACIMUMENbHOU CMeCU ¢ NPUMEHEHUeM 800SIHOU OaHU U ¢ 00paboOmKolL 8 noje
CBY. [lonyuennvie pe3yibmamosl 603MONCHO UCHONb306ANb NPU NPOUEOOCIBE GE3AIKO20IbHbIX U
ANKO20NIbHBIX HANUMKOS.

Knrouesvie cnosa: skempacuposanue, pesicumel, 6ooanas 6ans, CBY, cyxue eewecmsa,
pacmumenvHoe coipbe.
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0O.V. SAFRONOVA, O.A. PETROVA, IBRAHIM YESHAA

INFLUENCE OF METHODS AND MODES OF EXTRACTION
OF VEGETABLE RAW MATERIALS ON THE EXTRACTION
OF DRY SUBSTANCES

The article presents the results of the influence of methods and modes of extraction of vegeta-
ble raw materials. Optimal modes of extraction of extractive substances of ginseng root, echinacea, chia
seeds, cumin, spirulina, mountain ash and mountain ash in an aqueous-vegetable mixture with the use
of a water bath and with treatment in the microwave field have been determined. The results obtained
can be used in the production of non-alcoholic and alcoholic beverages.

Keywords: extraction, modes, water bath, microwave, dry substances, vegetable raw materials.

BIBLIOGRAPHY (TRANSLITERATED)

1. Evdokimova, O.V. Innovative methods to increase the antioxidant properties of fat-containing foods / O.V. Ev-
dokimova, O.V. Safronova, S.V. Kolobov [et al.] // IOP Conference Series: Earth and Environmental Science, Krasnoyarsk,
November 18-20, 2020 / Krasnoyarsk Science and Technology City Hall. — Krasnoyarsk, Russian Federation: IOP Publish-
ing Ltd, 2021. — P. 32053.

2. Evdokimova, O.V. Analiz mineral'nogo sostava rastitel'nogo syr'ya, primenyaemogo v pishchevyh tekhnologi-
yah / O.V. Evdokimova, O.V. Safronova, O.A. Petrova // Tekhnologiya i tovarovedenie innovacionnyh pishchevyh produk-
tov. —2021. — Ne3(68). — S. 77-81.

3. ZHdanova, P.A. Tekhnologiya vodno-spirtovogo ekstragirovaniya rastitel'nogo syr'ya / P.A. ZHdanova, L.N.
Demina, V.K. Men'shikova // Tekhnologicheskaya platforma. Tekhnologii pishchevoj i pererabatyvayushchej promyshlen-
nosti APK-produkty zdorovogo pitaniya — 2020. — Ne2. — S. 51-58.

4. Sorokopud, A.F. Issledovanie fiziko-himicheskih svojstv vodnyh i vodno-spirtovyh ekstraktov irgi i shipovnika /
A.F. Sorokopud, P.P. Ivanov // Himiya rastitel'nogo syr'ya. —2002. — Ne2. — S. 111-116.

5. Eremeeva, N.B. Sovershenstvovanie tekhnologii proizvodstva ekstraktov iz plodovo-yagodnogo syr'ya s anti-
oksidantnym dejstviem i razrabotka napravlenij ih ispol'zovaniya: 05.18.01 «Tekhnologiya obrabotki, hraneniya i pererabot-
ki zlakovyh, bobovyh, krupyanyh produktov, plodoovoshchnoj produkcii i vinogradarstva»: avtoref. dis. na soisk. uchen
step. kand. tekhn. nauk / Natal'ya Borisovna Eremeeva. — Krasnodar, 2018. — 24 s.

6. Bakin, I.A. Sovershenstvovanie tekhnologii ekstragirovaniya yagodnogo syr'ya s ispol'zovanie ul'trazvukovoj
obrabotki / I.A. Bakin, A.S. Mustafina, P.N. Lunin // Vestnik KrasGAU. —2015. — Ne12. — S. 91-95.

7. Popova, N.V. Povyshenie effektivnosti ekstrakcii biologicheski aktivnyh veshchestv iz rastitel'nogo syr'ya
metodom ul'trazvukovogo vozdejstviya / N.V. Popova, 1.YU. Potoroko // Vestnik YUUrGU. Seriya: Pishchevye i bio-
tekhnologii. —2018. — T. 6. — Nel. — S. 14-22.

8. Gusejnova, B.M. Ekstrakty, poluchennye iz plodov dikorastushchih rastenij s ispol'zovaniem SVCH-energii, i th
primenenie pri izgotovlenii nalivok / B.M. Gusejnova // Izvestiya vysshih uchebnyh zavedenij. Pishchevaya tekhnologiya.
—2015. — Ne1(343). — S. 45-48.

9. Osipova, L.A. Vliyanie obrabotki yagod chernoj smorodiny tokami SVCH na fiziko-himicheskie i mikrobiolog-
icheskie pokazateli sokov / L.A. Osipova, O.G. Burdo, T.S. Lozovskaya, E.F. Terzeman // Pishchevaya promyshlennost':
nauka i tekhnologii. — 2013. — Ne2(20). — S. 5-10.

10. Perfilova, O.V. Izmenenie biologicheski aktivnoj cennosti vtorichnogo syr'ya v processe SVCH-nagreva / O.V.
Perfilova // Vestnik KrasGAU. — 2018. — Ne2. — S. 123-128.

Safronova Oksana Viktorovna

Orel State University named after I.S. Turgenev

Candidate of technical sciences, assistant professor at the department of Commodity and Customs
302020, Russia, Orel, Naugorskoe Chousse, 29, E-mail: oksana-orel@mail.ru

Petrova Oksana Alexandrovna

Orel State University named after I.S. Turgenev

Post-graduate student at the department of Commodity and Customs
302020, Russia, Orel, Naugorskoe Chousse, 29, E-mail: ksyu-07v@mail.ru

Ibrahim Yeshaa

Orel State University named after I.S. Turgenev

Post-graduate student at the department of Commodity and Customs

302020, Russia, Orel, Naugorskoe Chousse, 29, E-mail: yoshaa935@gmail.com

© Cagponosa O.B., ITerposa O.A., U6paxem Emaa, 2022

Ne 6(77) 2022




TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

VK 664.681.2 DOI:10.33979/2219-8466-2022-77-6-12-16
B.B. PYMAHIIEBA, T.. OPYEHKO

NCCIEAOBAHUE BJIUAHUA HOJ}BHHOﬁ MYKHU HA USMEHEHUE
TEXHOJIOI'MYECKUX CBOUCTB NIIIEHNYHOU MYKH
ITPHU NTPOU3BOJCTBE BA®EJIBHOI'O TECTA

B cmamve npeocmasnen cpasnumenvhuiil ananusz nonosmnou (Triticumdicoccum Schrank) u
NUEHUYHOU MYKU (8bICUUULL COPM), NPOAHATUSUPOBAHBL XACOONEKAPHbIE CEOUCMEA KOMNOZUMHBIX CMe-
ceti u3 MyKu (NuleHUuHas u NoaosiHas). Bulsignena 3a6ucumMocns 003Upo6KU NOLOSIHOU MYKU U NOKA-
3ameneil Kauecmea MyKU NUEHUYHOU, NpueeodeHsl pe3yibmanvl Ucciedosanutl. JJokasana yenecooo-
PA3HOCMb COCMAGAEHUSI KOMNO3UMHOU CMeCU U3 MYKU NUEHUYHOU U NOAOSHOU NpU npou3goocmee
saenvroco norygadbpuxama. Yemanoeiena onmumanbHas 003UposKa NOAOSHOU MyKU N0 OMHoule-
HUIO K RUEHUYHOU NPU COCMABICHUU KOMNOZUMHOU CMeCl.

Kniouesvie cnosa: nwienuunas myxa, nonbsnas MyKa, XiebonekapHvle ceoucmea, eagenvroe
mecmo.
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STUDY OF THE INFLUENCE OF SPELL FLOUR ON THE CHANGES
IN THE TECHNOLOGICAL PROPERTIES OF WHEAT FLOUR
IN THE PRODUCTION OF SEMI-FINISHED WAFFLE DOUGH
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The article presents a comparative analysis of spelled (Triticumdicoccum Schrank) and wheat
flour (highest grade), analyzed the baking properties of composite mixtures of flour (wheat and
spelled). The dependence of the dosage of spelled flour and indicators of the quality of wheat flour is
revealed, the results of the research are given. The expediency of compiling a composite mixture of
wheat and spelled flour in the production of semi-finished wafers has been proved. The optimal dosage
of spelled flour in relation to wheat flour was established in the preparation of the composite mixture.

Keywords: wheat flour, spelled flour, baking properties, waffle dough.
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YK 543.645.6 DOI:10.33979/2219-8466-2022-77-6-17-31
H.A. KOJIBBEPT', C.JI. TUXOHOB, H.B. TUXOHOBA

BbIJEJIEHUE U OHEHKA BJIMSIHUS BUOJIOI'MYECKHA AKTUBHbBIX
INENTUI0B HA HECIIEHUOPUYECKUU UMMYHHUTET K UHOEKIIUN

TlepcnexmusHbim UCMOYHUKOM OUONOSUYECKU AKMUBHLIX Nenmudog cuumaemcs cymka Dao-
PUYUYCA — YeHMPATbHBLIL OP2AH UMMYHHOU CUCTEMbL Y RIMUY, KOMOPAsl PACNONIONCEHA HA OOPCATbHOU
NOBEPXHOCMUL KIOAKU, AGTSIACh ee dugepmukyiom. Onpedenenvl payuoHaibHble mexHoI02u4ecKue napa-
Mempbl IKCmparyuu OenKa u3 adbpuyuedoli CymKu Yblnsim-o0poiiepos ¢ NOCIe0VIouUM GblOeleHUEeM
nenmudog. dxcmparxmul OYPC Kyp codepaicam OUoIosudecKue akmugHble geuecmed, 00aaoaruue um-
MYHOCHUMYIUPYIOWel akmugnocmuio. M3yueHo enusHue nenmuoog Ha Hecneyuduueckylo pesucmenni-
Hocmb K ungexyuu, svizeannoi Salmonella enteritidis. Benxu 6v10e1s1u U3 UsMETbYEHHO20 3AMOPOICEH-
HO20 CbIpbsl — habpuyLuesoll CyMKU Ybinasm-opounepos. IKCmpaxkyus npoxoound npu KOMHAMHOU mem-
nepamype om +15 0o +25°C u na xonooe om +2 0o +8°C. Boino evissneno, umo naubonee s¢hpexmus-
HOU A6Isemcst IKCMpakyust Ha xonode npu memnepamype 7°C 6 cpagHenuu ¢ IKCmpakyue npu Kom-
Hamuou memnepamype. Makcumanvroe codepoicanue 6ypcanvhbix benxog (21,53 me/mn) 6 sxcmpaxkme
ovL10 onpedeneno npu pH sxcmpazenma 7,0 u onumenvHocmu sxcmpazuposanus 24 u. Onpeoenerue 6e-
JUHUH MOJEKVIAPHBIX MAcc OenKo8 8 IKCMpaKme NpogooUU Memooom 2eb-xpomamozpaduu (2eib-
durempayus). Onpedenenvl MoaeKyIspHble Maccol nenmudod om 154,551 do 0,416 Klla npu pasuvix
KOHYeHmpayusix OenKos. YcmaHnogiena npomeoiumuyeckas U aMuiOIUmMuYeckds. akmusHoCHb 0eIKos8
4,8 IIE/mn u 415 AE/mn, umo ceudemenscmayem 0 603MOHNCHOCIU NENMUO08 IKCMPAKmMa hadpuyuesoil
CYMKU BPOHUKANT Yepe3 KNEMOUHYIO CHEHK) 2PAMOMPUYAMETbHBIX U SPAMIOIONCUMETbHIX OaKmepuil.
Ha nabopamopnuix kpwvicax, 3apascéunvix S. Enteritidis 92, nokazano noioxcumenbHoe IusiHue nenmu-
006 sKcmpaxma Gabpuyuesoll Cymku Ha evldcusaemocmy dicugomuwix. Ilpu dose 5 KOE Salmonella
enteritidis 92 KoMUUeCmeo BbINCUSLUUX ICUBOMHDIX, NOTYHABUUUX eHCCOHeBHO Nenmuodbl 6 003
3750 me/ke, bonvuie 8 7 paz no cpagreruio ¢ epynnoti 6es ynompebnerus nenmudos. Ilonyuennvie 0an-
Hble 2060PSIM O NOTONCUMENLHOM GIUSHUU DKCMPAKMA (hadpuyueoli Cymku Ha Hecneyupuyeckuti um-
MYHUMEM HCUBOMHDIX, UHDUUUPOBAHHBIX CATbMOHENLIE30M, A MAKIHCE O BOZMONCHOCMU UCHOTb308AHUSL
nenmudog 8 Kavecmee OUONIOSUYECKU AKMUBHBIX 6EUJeCNE AHMUMUKPOOHO20 OeliCmEUs.

Knroueswie cnosa: cymra @abpuyuyca, nenmudbl, UMMYHUMEN, SKCMPASUPOSaAHUe.
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N.A. KOLBERG, S.L. TIKHONOV, N.V. TIKHONOVA

DEVELOPMENT OF TECHNOLOGY FOR PROTEIN EXTRACTION
AND ISOLATION OF PEPTIDES FROM THE FABRICIUM BAG WITH
AN ASSESSMENT OF THEIR EFFECT ON NONSPECIFIC IMMUNITY

TO INFECTION

A promising source of biologically active peptides is the bursa of Fabricius, the central organ of
the immune system in birds, which is located on the dorsal surface of the cloaca, being its diverticulum.
Rational technological parameters of protein extraction from the broiler chicken pouch of Fabricius with
subsequent isolation of peptides were determined. Chicken bursa extracts contain biologically active sub-
stances with immunostimulatory activity. The effect of peptides on nonspecific resistance to infection
caused by Salmonella enteritidis was studied. Proteins were isolated from crushed frozen raw materials —
the fabric bag of broiler chickens. The extraction took place at room temperature from 15 to 25°C and in
the cold from 2 to 8°C. It was found that the most effective is the extraction in the cold at a temperature of
7°C in comparison with the extraction at room temperature. The maximum content of bursal proteins
(21,53 mg/ml) in the extract was determined at an extractant pH of 7,0 and an extraction duration of
24 hours. The determination of the molecular weights of proteins in the extract was carried out by the
method of gel chromatography (gel filtration). The molecular weights of the peptides were determined
from 154,551 to 0.416 kDa at different protein concentrations. The proteolytic and amylolytic activity of
proteins 4.8 PU/ml and 415 AU/ml was established, which indicates the possibility of the peptides of the
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extract of the bursa of Fabricius to penetrate through the cell wall of gram-negative and gram-positive
bacteria. On laboratory rats infected with S. enteritidis 92, a positive effect of the peptides of the extract
of the bursa of Fabricius on the survival of animals was shown. At a dose of 5 CFU of Salmonella enter-
itidis 92, the number of surviving animals receiving daily peptides at a dose of 3750 mg/kg is 7 times
more compared to the group without peptides. The data obtained indicate a positive effect of the bursa of
Fabricius extract on the specific immunity of animals infected with salmonellosis, as well as the possibil-
ity of using peptides as biologically active substances with antimicrobial action.
Keywords: bursa of Fabricius, peptides, immunity, extraction.
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A.A. BOPUCEHKO, E.I'. TPECEBA, B.I'. PASUHLKOBA, JI.A. OPUCEHKO,
A.A. BOPUCEHKO, I'.C. AHUCHUMOB, A.I'. XPAMIIOB, 3.9. AGAJIJTAEBA

PA3PABOTKA PEHEIITYPbI ®YHKIHIUOHAJIBHOI'O
IHEYEHOYHOI'O MTAIITETA C IPEBUOTUYECKUM AEUCTBUEM

B cospemennvix ycnosusx ocobyro axmyanbHocmb umeem 300posoe NUMAHue HACeNeHUs:
CMPaHbl, KOMOPOoe MONCHO 0becneyums 3a cyem paculupeHus accopmumMeHma QyHKYUOHATbHBIX -
WeBblx NPOOYKMOs, 8 MOM YUcie MACHbIX U30eauti ¢ npebuomuyeckum oelicmeuem. B cmamve npeo-
CMaeneHsvl pe3yibmamvl paspadomKu U nPpoGeOeHHbIX UCCIe008aHUN QYHKYUOHATLHOZO NeYeHOUHO20
nawmema, obnadaroue2o cOANIAHCUPOBAHHBIM HYMPUESHMHbIM COCMABOM, CIMAOUNLHO BbICOKUMU NO-
mpebumenbCKUMU CE0UCMBAMU, NUWEBOU U OUOIOSUYECKOU YEHHOCbIO, OP2aHONIEeNMUYeCKUMY Xd-
PAKMEPUCIUKAMU 30 CYEM CREeYUATbHO NOOOOPAHHBIX KOMROHEHMO8, 8 MOM YUCIE CHUNCAIOWUX Ce-
becmoumocmuv npodykma. Ilpeonoscennvlil neueHou bl nawmem npeoHasHayeHr Osi WUpoKo2o Kpyea
nompebumeneii U Moxcem YyRompeobiamvcs pe2yiApHO 8 COCMAse payUoOHa NUMAHUS.

Knwuesvie cnosa: 30oposoe numanue, QYHKYUOHATbHbIE NUUjesble NPOOYKMbL, HYyMpu-
eHmHas cOANanCUpoOBAHHOCMb, NUWEBAst U OUOIOSUHECKAs YEHHOCMb, NPEOUOMUKY, TAKMYI03d.
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DEVELOPMENT OF ENRICHED LIVER FUNCTIONAL PATE
WITH PREBIOTIC EFFECT

In modern conditions, healthy nutrition of the population of the country is of particular rel-
evance, which can be provided by expanding the range of functional foods, including meat products
with prebiotic effect. The article presents the results of the development and research of a functional
liver paste with a balanced nutrient composition, consistently high consumer properties, nutritional
and biological value, organoleptic characteristics due to specially selected components, including
those that reduce the cost of the product. The proposed liver paste is intended for a wide range of
consumers and can be consumed regularly as part of the diet.

Keywords: healthy nutrition, functional foods, nutrient balance, nutritional and biological val-
ue, lactulose.
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A.I'. CTEITAHOBA, A.-H. TABATOPOBHHY, E.H. CTEITAHOBA

KOHCEPBUPOBAHHBIE ITPOAYKTbI IEPEPABOTKH U3 ThIKBbI
A PEIIBI, OBOT'AIIEHHBIE ACKOPBMHOBOU KNCJIOTOHU

Tlokazana 603mMOACHOCMb NPOUZEOOCMBA HOBLIX BUOOE OBYXKOMHOHEHNHO20 0BOUHOLO decep-
ma u dcene Ha OCHOGe Niope U3 MulKEbl U penvl, OONOTHUMETLHO 0002AWEHHBIX ACKOPOUHOBOU KUCIO-
mou. M3yuen xumudeckuii cocmas u nokasamenu Kayecmea HamypaibHulX nope-nory@dabpuxamos us
moikebl copma «bammepnamy u penvi «llemposckas 1», KoHCepBUpOBaHHLIX copOAmMoM Kauus
(0,9 e/xe). Yemanosneno onmumanvroe coomuowierue KomMnonenmos nope u caxapa 1:1:0,75, sicene uz-
20MoBneHo Ha hekmuHte. Ackopbunosas kucioma 6 konuuecmee 1,4 2/ke npodykyuu 6600UnACH Npu mem-
nepamype 30-35°C (0ecepm) u 65-70°C (sicene). Coxpannocmsb ackopoOUHO80U KUCIOMbL NPU NPOU3B00-
cmee decepma u dscene cocmasuaa 100 u 82,6% coomsemcmeaenno. Coodeparcanue ackopoUHO80IL KUCIO-
mul u npupooHoco f-kapomuna 6 100 2 obocawennozo decepma cocmaguno coomsemcmeaento 146,3 u
22,4% om pexomenoyemou cymounou Hopmsl nompebnerus, 8 100 2 obozawenHozo dsHcene — coomeem-
cmeenro 115,7 u 20,4%. Coemecmuoe npucymcemeue 6 npOOyKyuu S-KapomuHa u ackopouHo8oll KUCio-
Mbl ROBIUAEH UX COXPAHHOCb.

Knrwouesvie cnosa: niope uz moikgul, niope u3 penvl, -KapomuH, ackopouHo8as, KUcI0ma,
obozawennvlll decepm, 0O02aujeHHoe Jcele.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

The possibility of manufacture new types of two-component vegetable dessert and jelly made
of pumpkin and turnip puree, additionally enriched with ascorbic acid is shown. The chemical com-
position and quality indicators of natural pureed semi-finished pumpkin cultivars «Butternaty and
turnip «Petrovskaya 1», canned potassium sorbate (0,9 g/kg) are studied. The optimal ratio of puree
and sugar components (1:1:0.75) is founded, jelly was manufactured on pectin. Ascorbic acid in an
amount of 1,4 g/kg of products at a temperature of 30-350C (dessert) and 65-700C (jelly) was added.
The ascorbic acid preservation in the manufacture of dessert and jelly was 100 and 82,6%, respec-
tively. The ascorbic acid and natural -carotene content in 100 g of enriched dessert was 146,3 and
22,4% of the recommended daily intake, respectively, in 100 g of enriched jelly — 115,7 and 20,4%,
respectively. The combined presence of [-carotene and ascorbic acid in the production increases
their preservation.

Keywords: pumpkin puree, turnip puree, f-carotene, ascorbic acid, enriched dessert, en-
riched jelly.
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IIpoayKThl PYHKIMOHAJIHHOI0 M CIENAAJTM3HPOBAHHOI0 HA3HAYEHH S
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NMHHOBAIIMOHHBIE MOAXO/AbI NCIIOJIb30BAHUA 3EPHOBbBIX
HPOAYKTOB B KOHAUTEPCKOM ITPOU3BOJACTBE

B cmamwe npusoosmcsi céedenusi 0 npuopumemHol 3amene NUEeHUYHOU MyKu Ha HYMO8YIo 8 pe-
yenmypax MyuHvix Konoumepckux uzoenuil. Ilposedennvl ucciedoeanus, Hanpasietvle Ha GbiAGIeHUe 3a-
BUCUMOCIU OUOTOSUYECKUX OCODEHHOCMEL HYMOBOU MYKU 6 CDABHEHUU C MAKUMU UCIOYHUKAMU OeKd,
KaK siyo KypuHoe, MyKa pucoeas u KyKypysHas. Ha ocHosanuu cpasnumensHo2o ananusa ycmanoeieHo,
Ymo Hymosas MyKa oonadaem 6blCOKOU OUONOSUHECKOU YEHHOCHIbIO, COOEPIHCUM 6CE HE3AMEHUMbLE AMU-
HOKUCTIOMbL, d NO COOEPICAHUIO USONEUYUHA, TUSUHA U JetyuHd NPesoCcxo0Um IMAaioHHbII NOKA3AMelb
COOEPIHCAHUS HE3AMEHUMDIX AMUHOKUCIOM 8 Deike Kypunozo siiya. M3yuensl peonozudeckue ceolicmea
mecma c GHecenuem Hymoeou MyKU. Ycmanoenena 3a8Uucumocms COKpaweHus 6pemen 00pazoeanis me-
cma om 003UpOBKU HYMOBOU MYKU 8 CMECU.

Knwoueevie cnosa: myunvie kKonoumepckue uzoenuss, OUOI02UYecKas YeHHoCmb U Ippexmus-
HOCMb, HEMPAOUYUOHHBIE BUObL MYKU, PEOI02UHeCKUe CEOLICMEA.
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N.V. LEIBEROVA, L.A. DONSKOVA, I.YU. KALUGINA

INNOVATIVE APPROACHES TO THE USE OF GRAIN PRODUCTS
IN CONFECTIONERY PRODUCTION

The article provides information about the priority replacement of wheat flour with chickpea
flour in the recipes of flour confectionery products. Studies have been conducted to identify the depend-
ence of the biological characteristics of chickpea flour in comparison with such protein sources as:
chicken egg, rice flour and corn flour. Based on a comparative analysis, it was found that chickpea flour
has a high biological value, contains all the essential amino acids, and in terms of the content of isoleu-
cine, lysine and leucine exceeds the reference index of the content of essential amino acids in the protein
of a chicken egg. The rheological properties of the dough with the addition of chickpea flour have been
studied. The dependence of the reduction of the dough formation time on the dosage of chickpea flour in
the mixture has been established.

Keywords: flour confectionery, biological value and efficiency, non-traditional types of
Sflour, rheological properties.
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UCITOJb30BAHUE AHTUOKCUIAHTOB ITPU ITPON3BO/JACTBE
OYHKIIMOHAJIBHBIX HAITUTKOB (OB30P JIMTEPATYPbI)

Paccmompenvr nonesnvie colicmea aHmMUOKCUOGHMOB U UX GIUAHUE HA OP2AHUIM UeN08eKd.
Tpoananuzuposanvl Oannvle aumMepamypsbl 0 ROAVYEHUU IKCIPAKMO8 U KOMROUYULL ¢ HAULYYUUUM
AHMUOKCUOAHMHBLIM  d(Dpekmom U 00 UCNOIB308AHUU  AHMUOKCUOAHMO8 HPU  NPOU3BOOCHBe
DYHKYUOHATLHBIX HANUMKOS.

Knroueswie cnosa: anmuoxcuoanm, (hyHKYUOHAIbHBIE NPOOYKMbL, QYHKYUOHATbHBIU HANUMOK.
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TexHogorust u TOBAPOBECICHUEC HHHOBAIIMOHHBIX MUINEBBIX NPOAYKTOB

The useful properties of antioxidants and their effect on the human body are considered. Litera-
ture data on the production of extracts and compositions with the best antioxidant effect and on the use of
antioxidants in the production of functional beverages are analyzed.

Keywords: antioxidant, functional foods, functional drink.
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A.A.JIYKHH

IIEKTHUHBI: XAPAKTEPUCTHUKA, CTPYKTYPA,
NUCTOYHUKHU U METOJAbI SKCTPAKIIUU

Tlexmun npedcmasisiem cobou cemepocenbill 2UOPOKOIOUO, NPUCYMCBYIOUULL 8 NEPBUUHOLL
KIeMOYHOU CmeHKe U CpedHell NIacmutKe y 6cex 08y00IbHbIX pacmenuti. B nacmosiwee epems yumpy-
cogble U ONOKU SIGNIOMCL OCHOBHLIMU UCHOYHUKAMU U36T1euenuss nekmund. Tlekmun Haxooum mHo-
20(DYHKYUOHATILHOE NPUMEHEHUE, 8 MOM YUCTe 8 NUEBOU NPOMBIUIEHHOCIU, 30PA600XpaHeHUY U (hap-
Mayesmuke, a mMakdce 8 NPousgoOCmse YNaKogku. B cmamwe paccmompenvl Xapakmepucmuku u
cmpykmypa nekmuna. IIpedcmasnenvl OCHOBHbIE UCIOYHUKU U MEMOObL SIKCMPAKYUY NEKIMUHOB.

Knrouesvle cnosa: nexmun, 2uOpoKOIIOUO, IKCMPAKyus, sOI0KU, YUMPYCOBble NI0ObL,
2eneobpasyiowas cnocOOHOCHb, SIMYIb2UPYIOWAsi CHOCOOHOCTb, NPOOYKMbL NUMAHUSL.
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A.A. LUKIN

PECTINS: CHARACTERISTICS, STRUCTURE,
SOURCES AND EXTRACTION METHODS

Pectin is a heterogeneous hydrocolloid present in the primary cell wall and middle lamina of all
dicotyledonous plants. Currently, citrus fruits and apples are the main sources of pectin extraction. Pec-
tin has multiple uses, including in the food, healthcare, and pharmaceutical industries, as well as packag-
ing. The article discusses the characteristics and structure of pectin. The main sources and methods of
pectin extraction are presented.

Keywords: pectin, hydrocolloid, extraction, apples, citrus fruits, gelling ability, emulsifying
ability, food products.
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0.10. EPEMHHA, H.B. CEPEITHA

CPABHUTEJIbHBIN AHAJIN3 BUOJIOTHMUYECKOHN IEHHOCTH
COJOIOBBIX POCTKOB INIIEHULBI U AYMEHSA

TIposedena oyenxa 6UOIO2UHECKOU YEHHOCU DENKO8 CON0008bIX POCIMKOE NUUECHUYbL U 54~
menst. Paccuumanst koaghguyuenmor coanancuposannocmu 1 pazoaniancupoeaHHOC AMUHOKUC-
JIOMHO20 COCMABA, KOIPGUYUEHM CONOCMABUMOU U3OLIMOUHOCHIU U UHOCKC HE3AMEHUMbIX AMUHO-
KUCTIOM CONOO0BbIX POCIKOS NueHuybl u sumens. Ilonyuennvie pesyivmamot Mo2ym Gblmb UCNOIb30-
6aHbL Ol pA3PAOOMKU KOMOUHUPOBAHHOU NUYEE0l 000A6KU OISl 86C0CHUsL 8 PEYenmypbl NUUIEEbIX
nPOOYKMOE C Yenvio ux 00602aujeHus.

Kntouesvle cnosa: conodosvie pocmku nULeHUYbl, CON0008ble POCMKU AUMEHS, 6MOPUUHbIE
ChIPbEsble PecypCbl, AMUHOKUCTOMHBLIL COCMAs, Ko3gguyuenm cO6arancuposaHHOCU AMUHOKUC-
JIOMHO20 cOCMasa, Ko3gduyuenm pazbanancuposaHHOCMU AMUHOKUCTOMHO20 COCMA8A, KOIPhu-
YUeHm conocmasumoul u3OblMOYHOCIMU AMUHOKUCIOM, UHOEKC He3AMEHUMbIX AMUHOKUCTIOM.
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An assessment of the biological value of proteins of malted wheat and barley sprouts was car-
ried out. The coefficients of balance and imbalance of the amino acid composition, the coefficient of
comparable redundancy and the index of essential amino acids of malt wheat and barley sprouts were
calculated. The results obtained can be used to develop a combined food additive for introduction into
food formulations in order to enrich them.

Keywords: malted wheat sprouts, malted barley sprouts, secondary raw materials, amino
acid composition, balance coefficient of amino acid composition, imbalance coefficient of amino ac-
id composition, coefficient of comparable amino acid surplus, index of essential amino acids.
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E.C. TAHMEBA, C.I'. KAHAPEMKHNHA, B.M. KAHAPEMKWH

OBCSIHOM TAJIKAH - TEPCIIEKTUBHBIA KOMIIOHEHT
B TEXHOJIOT'MX KUCJIOMOJIOYHBIX ITPOAYKTOB

Paboma noceawena paspabomxe KUCIOMOIOYHO20 HANUTNKA U3 KO3b€20 MOJIOKA ¢ 000a81eHU-
em 08cAH020 MAnKaHa. /s 3moco 6viiu noyyYeHbl KUCIOMONIOUHbIE HANUMKU C PA3TIUYHBIM COOePIHCAHU-
em pacmumenbHo20 KoMnoHenma. Ylcnons3ysi cmanoapmHsle MemoOouKy, onpeoeienvl opeaHoienmude-
cKue U QusuKo-XxuMuecKue napamempsl KUCIOMOIOUHbIX Hanumxos. 11000opano onmumansroe Koau-
uecmeo pacmumenvHo2o Komnotenma. Ilokasano, umo 08CAHOU MAIKAH yyacmeyem 6 pepmenmayuu
npooyKma, yMeHbiaen nposieiieHue CUHEPE3UCHbIX AGIeHUL NPU XPAHEHUY, Ymo 0OKA3bleaem e20 yyd-
cmue 8 mpoyecce CmMpyKMypooopazo8anus KUCIomMonouHo2o npodykma. Ha ocnose meopemuueckux
OQHMBIX YCMAHOBNIEHO, YMO BHECEHUe 08CAHO20 MANKAHA 0002awjaen NOLYHEHHbIL KUCTOMOIOUHbIIL NPO-
OYKm 6uUon02UecKU aKmusHbIMU eeujecmeamu. Pacuem suepeemuueckoli yennocmu npooykma u meo-
pemuteckuti aHanu3 cocmasa nPooyKma no360Jsem e20 OMHeCcmi K HUSKOKAIOPUUHBIM HPOOYKMAM C
«uucmouy smuxemxou. Cnedo8amenvHo, e20 MONCHO PeKOMEHO08aAMb U OeMAM, U 83POCTIbIM.

Knrouesvie cnosa: xo3ve MOI0KO, 08CAHOU MAIKAH, KUCIOMOIOYHBIN HANUMOK, (hepmenma-
yus, cmpyKmypooopasosanue, cCuHepesuc, NUmMamenbHds U SHepeemudeckas YeHHoCmb NPOOYKMd.

CIIMCOK JIMTEPATYPbI

1. ®ponosa, H.H. 3nopoBoe muranue. [Tummesas neHHocTs nuiieBsix npoaykros / H.H. ®ponosa, E.b. Ckomo-
poxoBa, T.A. MatseeBa // BectHuk Bceepoccriickoro HayqHO-HMCCIIENOBATEIBCKOTO HHCTUTYTA HUPOB. — 2021, — Nel-2,
—C. 77-79. - DOI 10.25812/VNIIG.2021.59.22.002. — EDN QKFFZX.

2. JIabanos, I1.B. ITpuHIHMIBEI 370pOBhECOEPETAIOIIETO MUTAHKS, KaK yCIoBre (OPMHUPOBAHUS 37J0POBOTO 00pas3a
YKHM3HH, TIPH 3aHATHAX Tspkesoin arierukol / [1.B. Jlabanos, [I.A. Jlobaues // Anbmanax MupoBoid Hayku. — 2021. — Ne 8(51).
—C. 50-53. — EDN GNIMNC.

3. T'anwmesa, E.C. CpaBHHUTENBHBIN aHAIH3 OMOJIOTUYECKOM U MUILIEBOW IICHHOCTH MOJIOKA PA3HBIX CEIbCKOXO0-
3siictBeHHBIX kUBOTHBIX / E.C. I'anmesa, C.I'. Kanapeiikuna, ®.A. Xabuposa, B.W. Kanapetikun // Bectnuk BI'AY.
—2021. — Nel(57). — C. 55-61.

4. XuMHYECKUH COCTaB POCCUHCKUX IMHUIIEBBIX MPOAYKTOB: crpaBovyHHK / [Tox pexn. wieH-kopp. MAU, mpod.
N.M. Ckypuxuna u akagemrka PAMH, npod. B.A. Tyrenssina. — M.: [leJIu npunt, 2002. — 236 c.

5. Kpacunsaukos, B.H. bera-rmrokansl oBca B GyHKIIMOHATEHOM | JiedeOHOM nuTannu / B.H. KpacuisHukoB,
H.B. Bapcykosa, B.C. Ilonos // IIpoGnemMbl S5KOHOMHMKH M YNpaBi€HHs B TOPIrOBJIE M NPOMBIIIIEHHOCTH. — 2014.
— Ne2(6). — C. 78-83.

6. ITonosa, H.B. IoBkimieHne 3 (peKTUBHOCTH IKCTPAKIIUKM OHOJIOTHYCCKU aKTUBHBIX BEIICCTB M3 PACTUTCIHLHOTO
CBIPBSI METOZIOM YIbTpa3BykoBoro BosaeiicTust / H.B. ITomora, N.1O. ITotopoko // Bectank FOYpI'Y. Cepus «Iluimessie u
ouorexnomorumy. — 2018, — T.6. — Nel. — C.14-22.

7. KymbicHbIH ipoaykT: mat. 2553535 Poc. @eneparmst Ne 2014120589/ 10: 3asBm1. 21.05.2014: onyOnukoBaHo
20.06.2015 / Kanapeiikuna C.I'., Kanapeiikun B.1., Axaroa U.A., TumepOynarosa A.T.; 3asBuresns BI'AY. -3 c.

8. Kanapetikuna, C.I". KoMOMHHpOBaHHBIN MPOIYKT C UCIOJIB30BAHUEM CYXOro KoObuThero Mosioka / C.I'. Ka-
HapeliknHa // KoneBoacTBO 1 KOHHBIN criopT. — 2014, — Ne2. — C. 29-31.

9. 'ematnuHoBa, B.M. BrusiHue KUCIIOTHOCTH Cpelbl HA BHIXOX P-TIIFOKaHA M3 OBCSHBIX oTpyOeit / B.M. I'e-
MatnuHoBa. A.B. Kamapckuii // Becthuk MAX. — 2017. — Ned. [Dnextponsblii pecypc]. — Pexxum mocryma:
https://cyberleninka.ru/article/n/vliyanie-kislotnosti-sredy-na-vyhod-glyukana-iz-ovsyanyh-otrubey

10. ®puyn, M. BrnusiHue B-rirokaHCOIEpIKaIMX 3KCTPAKTOB Iprda Ha (PEPMEHTATHBHYIO AKTHBHOCTH MOJIOYHO-
KHCJIBIX OaKTepHid M XapaKTEPHUCTUKN KHUCIOMOJIOUHBIX MpoaykToB / M. ®puywn, JI.B. Kpacaukosa, M.M. Illamiysta // TexHo-
JIOTHSI IIPOZOBOJIECTBEHHBIX POIYKTOB. — 2018. — Ne4 (53).— C. 153-160.

11. Ocunue, M.A. OcoOeHHOCTH KOATYIISILIMK MOJIOKA M €T0 3aMEHUTEJIed Ha OCHOBE PACTHTEIBHBIX KOMIIOHEHTOB
6enka mosoke / A.M. Ocunnes, B.W. Bparunckuii, B.B. Peiak, A.JI. UeboTtapeB / TexHUKA U TEXHOJOTHS IMUAIIEBBIX MPOU3-
BozcTB. —2018. — T. 48, Ne3. — C. 81-89.

12. Kanareikina, S.G. The Structer Development of Yogurt with vegetables ingredients / S.G. Kanareikina, V.I. Ka-
nareikin, E.S. Ganieva, N.V. Burakovskaya, M.A. Shadrin, O. Khalepo, M.V. Babaeva, N.B. Nikolaeva, O.S. Voskanyan //
International Journal of Recent Technology and Engineering (IJRTE). — July 2019. — Vol. 8. —Issue 2. — Pp. 1587-1592.

13. Smykov, L.T. Protein — polysaccharide interactions in dairy production / I.T. Smykov // Food systems. — 2020.
—Vol. 3, Ne4. — C. 24-33.

14. Yi. Y., Xu W., Wang H.-X., Huang F., Wang L.-M. Natural Polysaccharides experience physiochemical and
functional changes during preparation: A review. Carbohydrate Polymers. —2020. —234(15). — 115896.

15. Gentile, L. Protein-polysaccharide interactions and aggregates in food formulations / L. Gentile // Current Opin-
ion in Colloid and Interface Science. — 2020. — Vol. 48. — P. 18-27.

16. Yepnbmuenko, FO.H. TIpakTukym 1o mUIieBol XuMuM [ DJIEKTPOHHBIN pecypc]: yaeoroe nocodue / FO. H. Yep-
HBIIIEHKO ; MHUH-BO CEITLCKOTO X03siicTBa P®, Bamkupckuii roc. arpapHblii YHUBEPCUTET. — 2-¢ U3]1., iepepad. — Y da : bar-
kupckuit 'AY, 2017. — 69 c. — bubmuorp.: C. 68-69. Jluensnonnsiii norosop Ne 48/2017 ot 27.06.2017 r.

Ne 6(77) 2022




ToBapoBeieHHE NUIIEBLIX MPOAYKTOB

I'anuneBa Exatepuna CepreeBna

Bamkupckuii rocy1apcTBEHHBIN arpapHbIi YHUBEPCUTET

Kanaunat XuMUYECKHX HAYK, TOUEHT Kadeaphl TEXHOJOTHH MSCHBIX, MOJIOYHBIX MPOYKTOB H XHMUU
450001, Poccus. r. Ya, ym. 50-netust Oxts16ps, 34, E-mail: GanievaES@yandex.ru

Kanapeiiknna Csetsiana I'eopruesna

Bamkupckuii rocy1apcTBEHHBIN arpapHbIi YHUBEPCUTET

KanaunaT cenbCKOX035HCTBEHHBIX HAYK, NOUCHT Kadephl TEXHOJIOTHH MSCHBIX, MOJIOYHBIX MPOYKTOB ¥ XHUMUHU
450001, Poccus. T. Ya, ym. 50-netus Oxts16ps, 34, E-mail: kanareikina48@mail.ru

Kanapeiiknn Baagumup UBaHoBHY

Y buMckwnii rocyaapcTBEHHBIN aBUAITMOHHBIN TEXHUYECKUH YHUBEPCHUTET, Y PUMCKUN aBUAITMOHHBIH TEXHUKYM
Kannuaat TexHuueckux Hayk, mpernojaBaTelib

4500006, Poccus. .Y da, yn. Jlenuna, 61, E-mail: kanareikinal 948@mail.ru

E.S. GANIEVA, S.G. KANAREIKINA, V.I. KANAREIKIN

OATMEAL TALKAN IS A PROMISING COMPONENT
IN THE TECHNOLOGY OF FERMENTED MILK PRODUCTS

The work is devoted to the development of a fermented milk drink from goat's milk with the ad-
dition of oatmeal talkan. For this purpose, fermented milk drinks with different contents of the vegetable
component were obtained using standard techniques, organoleptic and physico-chemical parameters of
fermented milk drinks were determined. The optimal amount of the plant component has been selected.
1t is shown that oatmeal talkan participates in the fermentation of the product, reduces the manifestation
of syneresis phenomena during storage, which proves its participation in the process of structure for-
mation of the fermented milk product. Based on theoretical data, it has been established that the intro-
duction of oatmeal talkan enriches the resulting fermented milk product with biologically active sub-
stances. Calculation of the energy value of the product and theoretical analysis of the composition of the
product allows it to be attributed to low-calorie products with a «clean» label. Therefore, it can be rec-
ommended to both children and adults.

Keywords: goat's milk, oatmeal talkan, fermented milk drink, fermentation, structure for-
mation, syneresis, nutritional and energy value of the product.

BIBLIOGRAPHY (TRANSLITERATED)

1. Frolova, N.N. Zdorovoe pitanie. Pishchevaya cennost' pishchevyh produktov / N.N. Frolova, E.B. Skomorohova,
T.A. Matveeva // Vestnik Vserossijskogo nauchno-issledovatel'skogo instituta zhirov. — 2021. — Nel-2. — S. 77-79.
—DOI 10.25812/VNIIG.2021.59.22.002. — EDN QKFFZX.

2. Labanov, P.V. Principy zdorov'esberegayushchego pitaniya, kak uslovie formirovaniya zdorovogo obraza zhizni,
pri zanyatiyah tyazheloj atletikoj / P.V. Labanov, D.A. Lobachev // Al'manah mirovoj nauki. — 2021. — Ne §(51). — S. 50-53.
— EDN GNIMNC.

3. Ganieva, E.S. Sravnitel'nyj analiz biologicheskoj i pishchevoj cennosti moloka raznyh sel'skohozyajstvennyh
zhivotnyh / E.S. Ganieva, S.G. Kanarejkina, F.A. Habirova, V.I. Kanarejkin // Vestnik BGAU. —2021. — Ne1(57). — S. 55-61.

4. Himicheskij sostav rossijskih pishchevyh produktov: spravochnik / Pod red. chlen-korr. MAI, prof. .M. Sku-
rihina i akademika RAMN, prof. V.A. Tutel'yana. — M.: DeLi print, 2002. — 236 s.

5. Krasil'nikov, V.N. Betaglyukany ovsa v funkcional'nom i lechebnom pitanii / V.N. Krasil'nikov, N.V. Barsuko-
va, V.S. Popov // Problemy ekonomiki i upravleniya v torgovle i promyshlennosti. —2014. — Ne2(6). — S. 78-83.

6. Popova, N.V. Povyshenie effektivnosti ekstrakcii biologicheski aktivnyh veshchestv iz rastitel'nogo syr'ya
metodom ul'trazvukovogo vozdejstviya / N.V. Popova, .YU. Potoroko // Vestnik YUUrGU. Seriya «Pishchevye i bio-
tekhnologii». — 2018. — T.6. — Nel. — S.14-22.

7. Kumysnyj produkt: pat. 2553535 Ros. Federaciya Ne 2014120589/ 10: zayavl. 21.05.2014: opublikovano
20.06.2015 / Kanarejkina S.G., Kanarejkin V.1, Ahatova L.A., Timerbulatova A.T.; zayavitel' BGAU. —3 s.

8. Kanarejkina, S.G. Kombinirovannyj produkt s ispol'zovaniem suhogo kobyl'ego moloka / S.G. Kanarejkina //
Konevodstvo i konnyj sport. —2014. — Ne2, — S. 29-31.

9. Gematdinova, V.M. Vliyanie kislotnosti sredy na vyhod B-glyukana iz ovsyanyh otrubej / V.M. Gematdinova.
A.V. Kanarskij // Vestnkk MAH. - 2017. — Ne4. [Elektronnyj resurs]. — Rezhim dostupa:
https://cyberleninka.ru/article/n/vliyanie-kislotnosti-sredy-na-vyhod-glyukana-iz-ovsyanyh-otrubey

10. Friui, M. Vliyanie B-glyukansoderzhashchih ekstraktov griba na fermentativiuyu aktivnost' molochnokislyh
bakterij i harakteristiki kislomolochnyh produktov / M. Friui, L.V. Krasnikova, M.M. SHamcyan // Tekhnologiya prodo-
vol'stvennyh produktov. — 2018. — Ne4 (53).— S. 153-160.

11. Osincev, M.A. Osobennosti koagulyacii moloka i ego zamenitelej na osnove rastitel'nyh komponentov belka
moloke / A.M. Osincev, V.I. Braginskij, V.V. Rynk, A.L. CHebotarev // Tekhnika i tekhnologiya pishchevyh proizvodstv.
—2018.—T. 48, Ne3. — S. 81-89.

Ne 6(77) 2022




TexHoa0orus u TOBApPOBEJICHUEC HHHOBALIMOHHBIX NMUINEBBIX NMPOAYKTOB

12. Kanareikina, S.G. The Structer Development of Yogurt with vegetables ingredients / S.G. Kanareikina, V.I.
Kanareikin, E.S. Ganieva, N.V. Burakovskaya, M.A. Shadrin, O. Khalepo, M.V. Babaeva, N.B. Nikolaeva, O.S. Voskanyan
// International Journal of Recent Technology and Engineering (IJRTE). — July 2019. — Vol. 8. —Issue 2. — Pp. 1587-1592.

13. Smykov, L.T. Protein — polysaccharide interactions in dairy production / I.T. Smykov // Food systems. — 2020.
—Vol. 3, Ned. — C. 24-33.

14. Yi. Y., Xu W., Wang H.-X., Huang F., Wang L.-M. Natural Polysaccharides experience physiochemical and
functional changes during preparation: A review. Carbohydrate Polymers. — 2020. — 234(15). — 115896.

15. Gentile, L. Protein-polysaccharide interactions and aggregates in food formulations / L. Gentile // Current
Opinion in Colloid and Interface Science. — 2020. — Vol. 48. — P. 18-27.

16. CHernyshenko, YU.N. Praktikum po pishchevoj himii [Elektronnyj resurs]: uchebnoe posobie / YU. N. CHer-
nyshenko ; Min-vo sel'skogo hozyajstva RF, Bashkirskij gos. agrarnyj universitet. — 2-e izd., pererab. — Ufa : Bashkirskij
GAU, 2017. - 69 s. — Bibliogr.: S. 68-69. Licenzionnyj dogovor Ne 48/2017 ot 27.06.2017 g.

Ganieva Ekaterina Sergeevna

Bashkir State Agrarian University

Candidate of chemical sciences, assistant professor at the department of Technology of Meat, Dairy Products and Chemistry
450001, Russia, Ufa, 50-letiya Oktyabrya st., 34, E-mail: GanievaES@yandex.ru

Kanareikina Svetlana Georgievna

Bashkir State Agrarian University

Candidate of agricultural sciences, assistant professor at the department of Technology of Meat, Dairy Products and Chemistry
450001, Russia, Ufa, 50-letiya Oktyabrya st., 34, E-mail: kanareikina48@mail.ru

Kanareikin Vladimir Ivanovich

Ufa State Aviation Technical University, Ufa Aviation Technical
Candidate of technical sciences, lecturer

450006, Russia, Ufa, Lenin st., 6, E-mail: kanareikinal 948@mail.ru

© I'anueBA E.C., Kanapeiikuna C.I'., Kanapeiixun B.1., 2022

Ne 6(77) 2022




ToBapoBeieHHE NUIIEBLIX MPOAYKTOB

VK 637.518 DOI:10.33979/2219-8466-2022-77-6-71-75

A.10. COKOJIOB, K.I'. 'TACITIAPSH

SAMEHUTEJIN MACA B UHAYCTPUU ITMTAHUA

Tpobnema KoMNIEKCHO20, PAYUOHATLHO20 UCROTB308AHUSL HOBO2O CbIPbSL 8 UHOYCIPUU NUMAHUS
00 Hacmosiwe2o epemenu He peutend. TIpu smom «3elenviey MexHONO2UY NOCIeOHUE Oecsmuiemus npoo6U-
2a10Mm HA 3aKOHOOAMEIbHOM U HOPMAMUBHO-MEXHUYECKOM YpoeHsx. Tak, npediazamuch paziimble mexHo-
JIo2UYecKue Ppewenus, albmepHamuebl mpaouyUOHHOMY HPOOOBOTbCHBUIO, OOHAKO 8 Hauwlel Ccmpaue
Habmooaemcs: Oepuyum NEPCREKMUGHBIX MeXHOIo2U U nPpooykmos numarusi. OcoOeHHo 5mo Kacaemcs
npooyKmos, bozamuix Oenkamu. B cesaszu ¢ smum, agmopamu NpeonpuHsma NOnbImKa U3y4ums aHaioeu
MSICHBIX NPOOVKINOE C YEbIO UX BHEOPEHUSL 8 UHOYCIPULL 00UeCMBEHHO20 NUManus. Buinonnen namenmmbiii
ananu3 no Cnocooam NOIYYeHUst KyIbmusuposanno2o msca. O630p HayuHoU uHopmayuu noKasai, 4mo
NPOOYKYUsL U3 AIbMEPHAMUBHO20 (KVIbMUBUPOBAHH020) Msica byoem, suoumo, 8 byoyuem Oydem socmpe-
006aHA PLIHKOM, He UCKTIOUAsi 0OWEeCmEEHHOEe NUMAHUE.

Kniouesvle cnosa: msico, pacmumenvHuble AHANOU MICHO20 Cbipbs, MemMoObl, OHIAUH
Memoobl UCCIe008aHUL PLIHKA.
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MEAT SUBSTITUTES IN THE FOOD INDUSTRY

The problem of complex, rational use of new raw materials in the food industry has not yet been
solved. At the same time, «greeny technologies have been promoted in recent decades at the legislative and
regulatory and technical levels. Thus, various technological solutions and alternatives to traditional food
were proposed, but there is a shortage of promising technologies and food products in our country. This is
especially true for foods rich in proteins. In this regard, the authors have attempted to study analogues of
meat products in order to introduce them in the catering industry. A patent analysis was performed on the
methods of obtaining cultured meat. A review of scientific information showed that products from alterna-
tive (cultured) meat will probably be in demand by the market in the future, not excluding public catering.

Keywords: meat, vegetable analogues of meat raw materials, methods, online methods of
market research.
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.W. TATAPYEHKO, A.A. CJIABSIHCKUI, A.A. BOJIJIVH, K.A. ITYMKOBA

HCCJEJOBAHUE HIEJIOYEPACTBOPUMBIX COEJJUHEHUM
B D9®UPHbBIX DJKCTPAKTAX JINCTBEB TABAKA

Hccnedosana wenouepacmsopumas @paxyus sQhuprHoco macia mabayuvix aucmoes. ghup-
Hoe maco aucmoves Mepunsno cooeporcum npubauzumensho 6 20 paz bonvue (heHonos no cpasHeHuo
¢ mabaynvimu ucmvamu Bupooscunus, umo cunvho eénusem na apomam u 6kyc mabaunozo ovima. Ko-
JIUYECMBA BbICUIUX JHCUPHBIX KUCTOM U KAPOOHUNIOB, COOEPICAUUXCSL 8 We0YepacmBOpUMol paryuu
Mepunsno, ananocuunsvl uny HeMHO20 OObULE NO CPABHEHUIO C MAOAYUHBIMU TUCMbAMU Bupooscunus.
Buvicokoe cooepoicanue penonos cnocobcmeyem ykpenienuro KypumenbHo20 apomMama u 6Kyca ma-
bauno2o aucma.

Kniouesvie cnosa: mabaunvie nucmos, sgpuproe macio, Buposcunus, Mepunsno, apomam
U 6Kyc, mabaunwvlil ObiM, (PEeHOIbL, HCUPHBIE KUCTOMBL.
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[.LI. TATARCHENKO, A.A. SLAVYANSKIY, A.A. BOLDIN, K.A. SHUMKOVA

INVESTIGATION OF ALKALINE-SOLUBLE COMPOUNDS
IN ESSENTIAL EXTRACTS OF TOBACCO LEAVES

An alkaline-soluble fraction of tobacco leaf essential oil was investigated. The essential oil
of Maryland leaves contains approximately 20 times more phenols compared to Virginia tobacco
leaves, which greatly affects the aroma and taste of tobacco smoke. The amounts of higher fatty ac-
ids and carbonyls contained in the alkaline-soluble Maryland fraction are similar to or slightly
greater than Virginia tobacco leaves. The high phenol content helps to strengthen the smoking aro-
ma and taste of the tobacco leaf.
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Keywords: Tobacco leaves, essential oil, Virginia, Maryland, aroma and taste, tobacco
smoke, phenols, fatty acids.

BIBLIOGRAPHY (TRANSLITERATED)

1. Altun'yan, YU.V. Snizhenie massy tabaka pri izmenenii konstrukcii sigarety / YU.V. Altun'yan, I.I. Ta-
tarchenko, S.A. Kutukov // Hranenie i pererabotka sel'hozsyr'ya. — 2007. — Nel 1. — S. 48-49.

2. Altun'yan, YU.V. Tekhnologicheskie vozmozhnosti izmeneniya konstrukcii sigarety / YU.V. Altun'yan, LI.
Tatarchenko, G.A. Bogdan // Izv. vuzov. Pishchevaya tekhnologiya. — 2007. — Ne4. — S. 8-9.

3. Osipyan, A.O. Opredelenie vliyaniya soderzhaniya rasshirennoj zhilki na zapolnyayushchuyu sposobnost' tabachnoj
meshki / A.O. Osipyan, LI. Tatarchenko, V.P. Pisklov // Pishchevaya promyshlennost'. — 2005. — Ned4. — S, 72-73.

4. Osipyan, A.O. Snizhenie urovnya smoly i nikotina v dyme sigaret putem ispol'zovaniya rasshirennoj tabachnoj
zhilki / A.O. Osipyan, L.I. Tatarchenko, O.I. Kvasenkov // Pishchevaya promyshlennost'. — 2005. — Ne3. — S. 46-47.

5. Tatarchenko, I.I. Ekspertiza tabaka i tabachnyh izdelij. Kachestvo i bezopasnost' / I.I. Tatarchenko, L.N. Vo-
rob'eva, V.M. Poznyakovskij. — Novosibirsk: Sibirskoe universitetskoe izdatel'stvo, 2009. — 258 s.

6. Sposob proizvodstva kuritel'nogo tabachnogo izdeliya s ponizhennym soderzhaniem smoly i nikotina: pat.
2290046 Ros. Federaciya: Cl / Kvasenkov O.I., Tatarchenko I.I., Biryukova O.A.; — Ne 2005121877/12; zayavl.
12.07.2005.

Tatarchenko Irina Igorevna

Kuban State Technological University

Doctor of technical science, professor at the department of Food Engineering
350015, Russia, Krasnodar, Krasnaya st., 158-40, E-mail: i.tatarchenko@mail.ru

Slavjanskiy Anatoliy Anatolyevich

Razumovsky Moscow State University of Technology and Management

Doctor of technical science, head of the department Technology of herbal products and perfumes-cosmetic products
127411, Russia, Moscow, Sophia Kovalevskaya st., 8-199, E-mail: anatoliy4455@yandex.ru

Boldin Artem Aleksandrovich

Kuban State Technological University

The student of Institute of Food and Processing Industry

350015, Russia, Krasnodar, Krasnaya st., 158-40, E-mail: boldin.artem2000@gmail.com

Shumkova Ksenia Alekseevna

Kuban State Technological University

The student of Institute of Food and Processing Industry

350015, Russia, Krasnodar, Krasnaya st., 158-40, E-mail: ksen.shumkova@yandex.ru

© Tarapuenko U.N., CnaBsuckuit A.A., bonnun A.A., llymkosa K.A., 2022

Ne 6(77) 2022




KAYECTBO U BE3OIIACHOCTbH
NMALLEBBLIX ITPOAYKTOB

VK 664.661 DOI:10.33979/2219-8466-2022-77-6-83-87

N.10. PEBHUYEHKO, I'.C. AKOIIsIH, A.A. PEBHUYEHKO, E.A. PEBHUYEHKO

BUOJIOTMYECKASI AKTUBAIIUA IPOXKEN
N OLHEHKA UX BJIMSAHUA HA ITPOLHECC XJEBOIIEYEHUA

Ipedcmasnenvt danmvie IKCNEPUMEHMATLHBIX UCCTIE008AHUL B030€UCMBUsL OUOI02UHeCKU aK-
MusHoOU 000asKU — pepMeHmamueHo2o cuoporuzama padpuyueoli cymxu yoinuim-opounepos (bA/)
HA aKMUBAYUI0 NPECCOBARHBIX U CYUEHbIX XaebonekapHwix Opodicocetl. OObexmbl Uccied08anusl — MO-
Oelibhble 00pasybl Mecma, NPUSOMOoGIeHHbIe 0e3 AKMUBAYUU QONCEL U HA AKMUBUPOBAHHBIX OPONCHCAX
¢ npumenenuem bAJl. B pabome ucnonb3o6aniu uHCMpyMeHmaibHble Memoobl UCHbIMAHULL, Pe2laMeH-
muposanuvle mpebosanusmMu  OeliCmeyIouux HOPMAMUBHLIX OOKYMEHMOS, NpU USVYeHUU QUu3uKo-
XUMUYECKUX NoKazamesnel Kauecmea MyKu NUEHUYHOU XIeOONeKapHoll U Opodiciicell X1eOONeKapHbIX.
Hccnedosanus 6binonHsamucy co2nACHO NPUHAMbIM 6 X1eDONeHeHuY MemoouKam onpeoeierus Opoouib-
HOU AGKMUBHOCTU (UHMEHCUBHOCU OPOdICEHUsE) OPONCICell. YCMAaHOGNIEHO NONOICUMETbHOE GTIUSHUE
BAJ] na akxmusayuio mMemaboiuueckux npoyeccos 6 opodicacesvix kiemxax Saccharomyces cerevisiae.
Yemanoeneno, umo 3amena pacmeopa conu na BAJ/] 6 mexnonocuueckou yenu npouseoocmsa xneba nos-
BOJIUM Y CKOPUMb NPOYECC U NOJYYUND 20MOBbILL HPOOYKNL C NOBBIUUEHHBIM COOCPHCAHUEM OEKOS.

Kniouesvie cnosa: opooicocu xinebonexapuvie Saccharomyces cerevisiae, axmueayusi,
GepmenmamugHwplll cuoporusam Gabpuyuesoli CymMKu Yobinism-opoinepos.
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LYU. REZNICHENKO, G.S. AKOPYAN, A.A. REZNICHENKO, E.A. REZNICHENKO

BIOLOGICAL ACTIVATION OF YEAST
AND EVALUATION OF THEIR INFLUENCE ON THE BAKERY PROCESS

The data of experimental studies of the effect of a biologically active additive - an enzymat-
ic hydrolyzate of the broiler chicken pouch of fabricium (Dietary supplement) on the activation of
pressed and dried baker's yeast are presented. The objects of study are model test samples prepared
without doge activation and on activated yeast with the use of dietary supplements. The work used
instrumental test methods, regulated by the requirements of the current regulatory documents, in the
study of physical and chemical indicators of the quality of wheat flour and baker's yeast. The studies
were carried out according to the methods adopted in baking for determining the fermentation activ-
ity (fermentation intensity) of yeast. A positive effect of dietary supplements on the activation of met-
abolic processes in the yeast cells of Saccharomyces cerevisiae was established. It has been estab-
lished that replacing the salt solution with dietary supplements in the technological chain of bread
production will speed up the process and obtain a finished product with a high protein content.

Keywords: baker's yeast Saccharomyces cerevisiae, activation, enzymatic hydrolyzate of
broiler chickens' bag of Fabricius.
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M.35. KAPABAEBA, H.A. KOJIOTOBA

HUCIIOJIb3OBAHUE PAZHBIX BUAOB I'OPYNYHOI'O MACJIA
B MPOU3BOJACTBE XJVIEBOBYJIOYHBIX U3AEJINU

B pamxax oannoii cmamou asmopamu paccmampusaencs 803MOHCHOCHb NPUMEHEHUsL MACAA
U3 ceMsH 2opuuybl Kpambe 8 CMAHOAPMHOU peyenmype 2opHuUtHO20 6amoHa. DKCHepUMEHMANIbHO
YCMAHOBAEHO, YMO MACI0 U3 CeMAH 20pYUYbl KpAMbe MOAMCEM CIYHCUMb XOpoulell anbmepHamueol
Macy u3 cemsi 6eiol copuuybl.

Knwuesvie cnoea: xnebodOynoumvie usoenus, 2OpuUUYHbIL OAMOH, 20pHUUYHOE MACIO,
Kpambe, HCUPHOKUCTOMHBIL COCA8 MACEeIL.
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M.E. KARABAEVA, N.A. KOLOTOVA

THE USE OF DIFFERENT TYPES OF MUSTARD OIL
IN THE PRODUCTION OF BAKERY PRODUCTS

Withintheframeworkofthisarticle, theauthorsconsiderthepossibilityofusingcrambeoilintherec-
ipeof a mustardloaf. Ithasbeenexperimentallyestablishedthatcrambeoilcanserveas a goodalterna-
tivetowhitemustardseedoil.

Keywords: bakeryproducts; mustardloaf; mustardoil; crambe; fattyacidcompositionofoils.
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UNCCJIEQOBAHUE PbIHKA
[1POA1OBOJIbCTBEHHbLIX TOBAPOB

VK 616-085-047.44:613.29 DOI:10.33979/2219-8466-2022-77-6-97-101
O.B. EBIOKMMOBA, T.H. UBAHOBA, N.B. bYTEHKO, H.C. EBIOKNMOB

AHAJIN3 3ABOJIEBAEMOCTHA HHH.[EBAPHTEJIJ)HOFI
CUCTEMbI HACEJIEHUSI HA TIPUMEPE OPJIOBCKOHU OBJIACTH
N JEKAPCTBEHHbBIX PACTEHUU, PASPEIIEHHBIX
K IPUMEHEHMUIO B IITMIIEBBIX TEXHOJIOI'UAX

TIpusedero obocHosamue 3a6UCUMOCU NPOOOIHCUMENLHOCIU U KAYeCMEa HCUSHU Yelo8eKd
uepes CMPYKmMypy U Xapaxmep numaHus HaceleHus, npeocmaeiieHvl pe3yibmamyl AHaaU3a OaHHbIX NO
3a001e8aeMoOCU NUWEBAPUMETbHBIX cucmeM Ha npumepe HaceneHus Oprosckoll obnacmu no OaHHbIM
Jlenapmamenma 30pasooxpanenust pecuona, 8biaeneH OUHAMUYECKUL pocm 3a001e60eMOCmU, HeNnocpeo-
CmeeHHo c6a3anHoU ¢ numanuem. Ilpueedenvi OanHble AHAIU3A 803MONCHOCMU NPUMEHEHUs JeKap-
CMBEHHBIX PACMEHUL NPU 3A00NIE6AHUAX NUEEAPUMETLHOU CUCTNEMDL.

Knrwuesvie cnosa: numanue, 3a601e8aemMocms HaceneHUs, 1eKAPCMEEHHOE PACMUMENbHOe
coipbe, nuujesvle MexHoN02UU, NUWEBapUMeNbHASl CUCHEMA.
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ANALYSIS OF THE MORSE RATE OF THE DIGESTIVE SYSTEM
OF THE POPULATION ON THE EXAMPLE OF THE OREL REGION AND
MEDICINAL PLANTS ALLOWED FOR USE IN FOOD TECHNOLOGIES

The substantiation of the dependence of the duration and quality of human life through the
structure and nature of the nutrition of the population is given, the results of the analysis of data on the
incidence of digestive systems are presented on the example of the population of the Oryol region ac-
cording to the Department of Health of the region, a dynamic increase in the incidence of morbidity di-
rectly related to nutrition is revealed. The data of the analysis of the possibility of using medicinal plants
in diseases of the digestive system are given.

Keywords: nutrition, morbidity of the population, medicinal plant materials, food technolo-
gies, digestive system.
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VK 339.133.017 DOI:10.33979/2219-8466-2022-77-6-102-106

E.H. APTEMOBA, T.B. AJIEKCEEBA, C.B. JObAHOBA

AHAJIN3 CIIPOCA U TPEUIOKEHUA BAPEHUYHOH
N INTEJIBMEHHOMU ITPOAYKINHN HA PETMOHAJIbHOM PBIHKE

B cmamve paccmompenvt cnpoc u npeonoosicenue Ha 8apeHUYHYIO U NETbMEHHYIO NPOOYK-
yuo Ha baze Oelicmayiowezo CReyuUaIu3UpoOBaHHO20 NPEONPUSIMUsL Ha PeUOHATbHOM pbltke. Ha oc-
HOBe OMuemHOU OOKYMEHMAayul, NOIYHeHHOU ¢ NOMOWbIo npoepammel «PecmApm: Admunucmpa-
mop — 1C-Papycy, @visenen nompedumenbckuil Cnpoc Ha NeibMeHU U 8APEeHUKU C PA3IUYHbIMU
HAYUHKAMU, YCTNAHOBAEHbl NOUYUU 8APEHUKO8 U NelbMeHell ¢ MUHUMANbHbIM U MAKCUMATbHbIM
Cnpocom, oyeHeHa udes co30anus HAbopoes neivbMeHell U 8APEHUKO8 U3 PA3IUYHBIX NO3UYULL Oeli-
CMBYIoWe20 MeHio KaKk Noie3Has U YHU8epCanbHas.

Knrwoueswvie cnosa: nompebumensckuil cnpoc, npediodcerue, 8apeHuKuy, nerbmMeHu, yeud.
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E.N. ARTEMOVA, T.V. ALEKSEEVA, S.V. LOBANOVA

ANALYSIS OF SUPPLY AND DEMAND OF DUMPLINGS
AND DUMPLINGS ON THE REGIONAL MARKET

The article considers the supply and demand for dumpling and dumpling products on the ba-
sis of an existing specialized enterprise in the regional market. Based on the reporting documentation
obtained using the program «RestArt: Administrator - 1C-Rarusy, consumer demand for dumplings
and dumplings with various fillings was identified, the positions of dumplings and dumplings with
minimal and maximum demand were established, the idea of creating sets of dumplings and dump-
lings from various positions of the current menu was evaluated as useful and versatile.

Keywords: consumer demand, dumplings, dumplings, sales.
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IKOHOMUYHECKUE ACIIEKTbI
[MPON3BOLCTBA IMPOAYKTOB IMUTAHUA

YK 664:658.7 DOI:10.33979/2219-8466-2022-77-6-107-112
J.H. TOPT'AUEB, C.B. HOBHKOB, B.JI. TOPI'’AYEB

YIIPABJIEHUE MATEPHUAJIbHO-TEXHUYECKHUM OBECHIEYHEHUEM
HNPEJINPUATHUUA IININEBOU ITPOMBIINIVIEHHOCTH B YCJIOBUAX
JAECTPYKTUBHOI'O BO3AEUCTBHUA BHEILIHEN CPE/IbI

Paccmompenvt npobaemvl pazsumus cghepvl npouzsoocmea npooykmos numanus. Ceop-
MYIUPOBAHBL NPUHYUNBL YRPAGLEHUS MAMEPUATLHO-IMEXHUYECKUM oDecneyenuem npeonpusmuil nu-
weeou npomvinennocmu. Ilpedcmasien aneopumm ORMUMUSAYUU CUCTIEMbL  MAMEPUATLHO-
MEeXHUYecKo20 obecneueHuss NPeOnpusmull nuwegol npomviulienHocmu. Packpeimel ocHoeHbie
9leMeHmbl  cUCmembl IPHEKMUeH020 YNpasieHus MamepuaibHo-mMexHUYeCKUM obecnedeHuem
npeonpusmull NUWEBOL NPOMbIULEHHOCHIU.

Kniouesvie cnosa: ynpasienue, mamepuaibHo-mexHuyeckoe obecneyenue, nuujesdas npo-
MbUUTEHHOCTb, 3ANACDL, TOUCMUKA, PA38UMUe.
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D.N. TORGACHEYV, S.V. NOVIKOV, V.D. TORGACHEV

MANAGEMENT OF MATERIAL AND TECHNICAL SUPPORT OF FOOD
INDUSTRY ENTERPRISES IN CONDITIONS OF DESTRUCTIVE
ENVIRONMENTAL IMPACT

The problems of food production development are considered. The principles for managing
the material and technical support of food industry enterprises are formulated. The algorithm for op-
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timizing the logistics system of food industry enterprises is presented. Disclosed are the main elements
of the system for effective management of material and technical support of food industry enterprises.

Keywords: management, material and technical support, food industry, stocks, logistics,
development.
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IKOHOMHYECKHE ACTEKThI IMMPOU3BOJACTBA ITPOAYKTOB INUTAHUA

YK 332.14 DOI:10.33979/2219-8466-2022-77-6-113-118

H.A. WJIIIOXMNHA

IMNOTEHHUAJIBHBIE BOSMOKHOCTHU U TOCTUT'HY ThIE _
PE3YJbBTATBI PETHOHAJIBHOU DKOHOMMUMKH B PAJIE OTPACJIEA

Poccuiickas sxonomuxa 8 mexyujem 200y 00CMuU2ia 3HAYUMETbHBIX NOJLOHCUNETbHBIX pe-
3YILIMAMO8, 0Meeuds Ha 8bl308bl MUPOBO2O coobWecmsa, u 6 baudxcatiuiem Oyoyuem 3ameodneHue
MemMno8 pocma aHaIUMmuKamu He npocHosupyemcs. Ha nepeoe mecmo svixoossm ompacau azponpo-
MBIULTIEHHO20 KOMNJIeKCd, Nuyesoll u nepepabamvliéaroweli NpoOMbIULEHHOCU, NOCKONbKY HpO-
2pamMmul no obecneyenuro nPoO08OILCMEEHHOU besonacHocmu HacereHusi Poccuu u opysycecmeen-
HObIX et CMpaH uzpaiom 8adiCHyI0 Poib 8 NPUOPUINEMHBIX HANPAGLEHUSAX PA3GUMUsL He MOJbKO 6 ¢he-
oepanvrom macwmade, HO U 8 PAMKAX KOHKpemHblX pecuonos. Oproeckas obaacmes no umozam oe-
esamu mecayeg 2022 2. 00Cmueia nOIOACUMENbHBIX PE3VIbMAMO8 KAK N0 Pe3yIbMamam npouseoo-
CmMea 8HYmpu pecuoHa, max u no 6bixo0y 3d npeoenvl 00nacmu.

Knrwouesvie cnosa: nuwesas u nepepabamvigarouas nPOMbIULIEHHOCMb, IKCHOPM, MeHCO)-
HAPOOHAs KOONepayus, NPOSHO3 COYUATLHO-IKOHOMUYECKO20 PA38UMUsL, UHOEKC NPoU38o0Ccmed nuuye-
8bIX NPOOYKMO8, KpeamugHas IKOHOMUKA.
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N.A. ILYUKHINA

POTENTIAL OPPORTUNITIES AND RESULTS ACHIEVED REGIONAL
ECONOMY IN A NUMBER OF INDUSTRIES

The Russian economy has achieved significant positive results this year, responding to the chal-
lenges of the world community, and analysts do not predict a slowdown in growth rates in the near fu-
ture. The sectors of the agro-industrial complex, the food and processing industry are taking the first
place, since programs to ensure the food security of the population of Russia and its friendly countries
play an important role in the priority areas of development not only on a federal scale, but also within
specific regions. Based on the results of nine months of 2022, the Oryol region achieved positive results
both in terms of production results within the region and in terms of going beyond the region.

Keywords: food and processing industry, export, international cooperation, socio-
economic development forecast, food production index, creative economy.
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YBaxkaemble aBTOpPbI!
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K 0()OPMJICHHI0 HAYYHBIX CTATEH

* O0BemM marepuaia, IpeiaraeMoro K MmyOJuKaIiuy, U3MepseTcs] CTPaHUIIAMH TEK-
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