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HAY4YHbIE OCHOBbI NALYEBbLIX
TEXHOJ/OoIrnmun

VK 664:519.8 DOI:10.33979/2219-8466-2022-73-2-3-12
M.I'. MATOMEJIOB, A.C. TAPATYXUWH, A.A. )KYPABIJIEB, 1.B. INIOTHUKOBA

ONITUMM3BAIUA TEXHOJOI'MYECKUX TAPAMETPOB
CBY-BBIIIEYKU CBUBHBIX BE3/IPOXK/KEBbBIX
XJIEBOBYJIOYHbLIX U3JEJINU

B pabome paccmompeno moodenupoganue u OnMuMU3ayUs MexHOI0SUHECKUX napamempos
CBU-sbineuxu cOusHulx 6e30poxcocesblx XaeO00YI0UHbIX U0CNUl C NPUMEHEHUEM 3KCHepUMEH-
MATbHO-CMAMUCTIUYECKUX Memo008. B kauecmse ocnosnbix ¢hakmopos, uusiowux Ha npoyecc
CBU-svineuxu, svibpanvl macca mecmogou 3a2omoeku u mowHocmv CBY-gvineuxu. Boixoonvim
napamempom A6ULACh NPOOOINCUMETbHOCHb  8blneuku 00 2omoghocmu. Ilo  pezynbmamam
YEHMPanbHO20 KOMROZUYUOHHOZ0 POMAmMadenbHo20 NAAHUPOBAHUSL HOCTPOEHA MAMeMamu4ecKast
MoOenb 8 6ude pespecCUOHHO20 YPABHEHUs, A0EeK8AMHO ONUCHIBAIOWAs UCCAEOyeMblll NPoYecc.
Cmamucmuyeckas 00pabomka 9KCNEPUMEHMANbHbIX OAHHbIX BbINOJHEHA no Kpumepusm Cmbvio-
denma, Koxpena u @uwepa (npu dosepumenvrou geposimuocmu 0,95). Ilpusedena mamemamuye-
CKas uHmepnpemayusi pespeccuonnoz2o ypasuenusi. Onmumusayuro napamempos CBY-evineuxu
COUBHLIX DE30PONCHCEBBIX XACOOOYIOUHBIX U30EAUl NPOBOOUNU MEMOOOM HEONPEOeNeHHbIX MHO-
arcumeneit Jlaepanoica. Onpedenenvi ONmMuMaibibie 3HAYEHUsE YAKmMopos: Macca mecmogol 3a20-
moexku — 239 2 u mownocme CBU-evineuxu — 874 Bm, obecnewusarowiue MUHUMALbHYIO NPOOOI-
JHCUMENLHOCHIL 8bINEUKU 00 20MOBHOCHIU.

Kniouesvie cnosa: cousnvie be30posicorcesvie Xnebobynounvie uz0enus, Gblneukd, niaHupo-
6aHUE IKCNEPUMEHMA, ONMUMUZAYUS, MEMOO HeonpedeleHHblx MHodcumenell Jlaspandica.
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M.G. MAGOMEDOV, A.S. TARATUKHIN, A.A. ZHURAVLEYV, I.V. PLOTNIKOVA

OPTIMIZATION OF TECHNOLOGICAL PARAMETERS MICROWAVE
BAKING OF CHURNED YEAST-FREE BAKERY PRODUCTS

The paper considers the modeling and optimization of the technological parameters of mi-
crowave baking of churned yeast-free bakery products using experimental statistical methods. The
dosages of the mass of the dough piece and the power of microwave baking were chosen as the main
factors. The output parameter was the duration of baking until ready. Based on the results of the
central compositional rotatable planning, a mathematical model is constructed in the form of a re-
gression equation that adequately describes the process under study. Statistical processing of exper-
imental data was performed according to the criteria of Student, Kohren and Fisher (with a confi-
dence probability of 0,95). A mathematical interpretation of the regression equation is given. Opti-
mization of the parameters of microwave baking of churned yeast-free bakery products was carried
out by the method of indefinite La Grange multipliers. The optimal values of the factors were deter-
mined: the mass of the test piece — 239 g and the power of microwave baking — 874 W, ensuring the
minimum baking duration until ready.

Keywords: churned yeast-free bakery products, baking, experiment planning, optimization,
method of indefinite Lagrange multipliers.
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O.H. BETPOBA, O.10. EPEMHWHA, 1.B. MATBEEBA

BJIMAHUE ®AKTOPOB ®PEPMEHTATUBHOI'O I'MIPOJIM3A
IIPU OBPABOTKE COJOAOBBIX POCTKOB AYMEHS
®EPMEHTOM PANZEA BG

B cmamwe npedcmagnenvi pe3ynvsmamol UCCIeO08aHUL PEPMEHMAMUBHO20 SUOPOIUZA CONO-
008bIX pOCMKO8 stuMeHst hepmenmuviv npenapamom Panzea BG. [lokazano eénusnue napamempog
npogederus npoyecca (memnepamypa, npoooINCUMENbHOCHb RPOBEOCHUsT NPOYECcd, KOHYEHMpAayus
CON000BbIX POCMKO8 U KOHYEHMpayus HepMennmHo20 npenapama) Ha 6bliXo0 CYXUX Geujecms,
[-emokana u benxa 6 cuopoauzam.

Knroueevte cnosa: conooosvie pocmku, gepmenmusie npenapamvl, B-emoxaH, 6eox,
2uopoU3am.
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O.N. VETROVA, O.YU. EREMINA, I.V. MATVEEVA

INFLUENCE OF ENZYMATIC HYDROLYSIS FACTORS
IN THE PROCESSING OF MALTED BARLEY SPROUTS
WITH THE ENZYME PANZEA BG

The article presents the results of a study of enzymatic hydrolysis of malt barley sprouts with
the enzyme preparation Panzea BG. The effect of the process parameters (temperature, duration of the
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process, concentration of malt sprouts and concentration of the enzyme preparation) on the yield of
solids, beta-glucan and protein in the hydrolysate is shown.
Keywords: malt sprouts, enzyme preparations, p-glucan, protein, hydrolysate.
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VK 62.9:536.242:664.87 DOI:10.33979/2219-8466-2022-73-2-19-23

N.B. UBAHOBA, O.M. bJIMHHUKOBA, 10.B. POJMUOHOB, O.A. TJIUBEHKOBA

MNPOU3BOJCTBO YAHMHOI'O HATIUTKA
C IOBABJIEHUEM BBICYIIEHHOTI O JIMCTA ’KUMOJIOCTH

B cmamve ob6ocnosana u paspabomana onepamopHas MoOeib MexHOI02UYeCKO JUHUL Npo-
U3600Ccmea 4aliHO20 HANUMKA ¢ 00bagieHuem mucma xcumonocmu. Ilpedcmasnen pacuem u npuxyun
6b160pPA OCHOBHO2O MEXHONIOSUUECKO20 000PYO08aAHUS. Bblsigenvl ycno6us cywKu Tucma JHcumonocmu
O/151 COXPAHeHUsl 8 HeM DUONI02UHeCKU aKMUGHbIX KomnoHenmos. Tloodobparo Heobxooumoe cmanoapm-
HOe 060pyOosanue U3 CnpagoyHUKO8 6 COOMBEMCMBUU C 3A0AHHOU NPOU3EOOUMETLHOCTIBIO.

Kntouesvle cnosa: npouzeooumenbHoCmb, MEXHOIOSUYECKOE 000pYyO008anue, 6aKyyMHble
MEXHONOSUU.
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[.LV.IVANOVA, O.M. BLINNIKOVA, YU.V. RODIONOV, O.A. GLIVENKOVA

PRODUCTION OF TEA DRINK
WITH THE ADDITION OF DRIED HONEYSUCKLE LEAF

The article substantiates and develops an operator model of a technological line for the pro-
duction of a tea drink with the addition of a honeysuckle leaf. The calculation and the principle of
choosing the main technological equipment is presented. The conditions for drying a honeysuckle leaf to
preserve biologically active components in it are revealed. The necessary standard equipment has been
selected from the reference books in accordance with the specified performance.

Keywords: productivity, technological equip

ment, vacuum technologies.
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VK 64.641.856 DOI:10.33979/2219-8466-2022-73-2-24-29

H.IO. COJIOBAEBA, E.1. YEPEBAUY, JI.A. TEKYTBEBA

PA3PABOTKA TEXHOJIOTUU OBOTAIIEHHBIX CJIAJIKUX JECEPTOB
HA OCHOBE CAITOHUHCOJIEP KAIIINX PACTUTEJIbHBIX
IMEHOOBPA3OBATEJIEN

H3yuenvl nenoobpasyrowue ceoticmea HempaouyUOHHbIX NeHO0OPazo8amenell — B0OHbIX IKC-
MPaKmog u3 KOPHel CAnOHUHCOOEPICAWUX PACMeHUll (MbUIbHAHKY JeKapcmeeHHou  Saponaria
officinalis L. u conooxu conou Glycyrhizia glabra L.) ¢ pazmuunsim cooepacanuem Cyxux 6ewecms u ux
KOMNO3UYULL C Yebl0 UCNONb306AHUSL UX 8 MEXHONO2UU CLAOKUX 0ecepmos — 0002aUeHHbIX MYCCO8 NO-
HUICEHHOU Kanoputinocmu. Paspabomansl mexHono2us U peyenmypvl Mycco8 HA OCHO8¢ NA00080-
0B0UJHO2O CLIPBSL U KOMIIEKCHBIX CANOHUHCOOeptcauux nuujesvlx 006asok. Ilposedena mosapoeeonas
OYeHKa Kauecmed HOBbIX MYCCO8 NO KOMNIEKCY NOKasamenell; YCMAaHOo8IeHO, YMo OHU COOEPHCAM 3HA-
YUMble KOHYEHMPAYUU (YHKYUOHATbHIX UHSPEOUCHMOE AHMUOKCUOGHMHOU HANPAGIEHHOCHIL.

Knwouesvle cnosa: myccol, HempaouyuonHvle NEHOOOPA3Z08AMENY, CANOHUHCOOEPIICAUUe
IKCMPAKMbl, MOOETbHbIE CUCEMbl, OUOT0SUNECKU-AKMUBHBIE BeWecmEd, CIMPYKIMYPHO-MEXAHUYECKUe
ceoticmea.
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N.Y. SOLOBAEVA, E.I. CHEREVACH, L.A. TEKUTYEVA

DEVELOPMENT OF TECHNOLOGY FOR ENRICHED SWEET DESSERTS
BASED ON SAPONIN-CONTAINING VEGETABLE FOAMING AGENTS

The foaming properties of non-traditional foaming agents — aqueous extracts from the roots of
saponin-containing plants (Saponaria officinalis L. and common licorice Glycyrhizia glabra L.) with
different content of solids and their compositions were studied in order to use them in the technology of
sweet desserts production - enriched mousses with reduced calorie content. The technology and formu-
lations of mousses based on fruit and vegetable raw materials and complex saponin-containing food
additives were developed. Commodity assessment of new mousses quality was carried out according to
the set of indicators; it was found that they contain significant concentrations of antioxidant functional
ingredients.

Keywords: mousses, non-traditional foaming agents, saponin-containing extracts, model sys-
tems, biologically active substances, structural and mechanical properties.
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VYIK 619:576.8:616.9:637.5 DOI:10.33979/2219-8466-2022-73-2-30-35
T.10. JIEBUHA, Y.M. KYPAKO

HPOU3BOACTBO CHEKOB N3 PYBJIEHOI'O 3AMOPOKEHHOI'O
KYPUHOI'O MSCA C BAPBAPUCOM

B cmamve npedcmasnenvi pesyivbmamsl UCCIe008aHUN NO  paspaboOmKe MEXHON0SUU U
peyenmypel CHEKO8 U3 PyONIEHO2O 3AMOPONCEHHO20 MACA NMUYbL ¢ 000aIeHUeM NOPOULKA CYULEHO20
bapbapuca. bvina evibpana peyennypa MACHbIX CHEKO8 U 8 Hell ObLI0 PEeUleHO USMEHUMb MEXHON02UIO
npou3600Ccmea, chopmosamvb MACHOE Cbipbe 68 OPYCOUKU U NOOBEPSHYMb 3AMOPANCUBAHUIO, 000a8UMb
nopoutox cyuernozo bapbapuca 8 pasmepe 1, 3, 5% k macce 0CH06HO20 CbipbsL.

Knrouesvie cnosa: msico nmuybi, cHeKu, nOPOUOK bapbapuca, coesblii coyc.
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T.YU. LEVINA, U.M. KURAKO

PRODUCTION OF SNACKS FROM CHOPPED FROZEN CHICKEN MEAT
WITH BARBERRY

The article presents the results of research on the development of technology and formulation
of snacks from chopped frozen poultry meat with the addition of dried barberry powder. The recipe of
meat snacks was chosen and it was decided to change the production technology, form the meat raw
materials into cubes and freeze them, add dried barberry powder in the amount of 1, 3, 5% to the mass
of the main raw materials.

Keywords: poultry meat, snacks, barberry powder, soy sauce.
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NPOAYKTbI ®YHKLINOHAJIbBHOIO
U CriELUNATINSNPOBAHHOI O HASHAYEHUA

VK 637.03:637.041 DOI:10.33979/2219-8466-2022-73-2-36-42

M.E. HUBM30BA, 10.P. MAT'IAHOBA, JI.A. [IAHKPATOB

TBOPOZKHBIE ITPOLYKTbI
HOBBIINEHHOU BUOJIOTUYECKOUN HEHHOCTH

Ilpogeden cpagHUMeNbHbI AHANU3 CE30HHBIX QUIUKO-XUMUYECKUX UBMEHEeHUIl noKasame-
neti monoka. O6OCHOBAHA 8O3MOICHOCHb UCTIONb306AHUL MBOPO2d, NOTYHEHHO20 U3 KO3be20 MOLO0-
Ka, 8 MEXHONO2UU MBOPOICHBIX U30ENUL, 6 MOM YUCTE NOBLIUEHHOU OUOIOSUYECKOU YEeHHOCMU.
DKrcnepumenmanrbHo 060CHOBAHA O3MONICHOCMb 68€0CHUsL 8 COCMAB MBOPOICHO20 NPOOYKMA Nu-
Wjesoll MUHEpAIbHOU OUO000ABKU KAK OONOJIHUMENbHO20 UCIOYHUKA Kaabyus u gocghopa. s vu-
BEIUPOBAHUSL OCODBIX BKYCOAPOMAMUUECKUX CBOUCME ME0P0o2a HA KO3beM MOJIOKe IKCNepUMeH-
MANLHO YCMAHOGIEHA PAYUOHATIbHASL 0034 86€0eHUsl MbIKéeHH020 niope. Hccnedosanvl opeanonen-
muueckue u GUIUKO-XUMUYECKUe NOKA3AMENU KAYecmea 20no6020 MEOPOICHO20 NPOOYKMA U coe-
JaHO 3aKnoueHue 0
PAYUOHATLHOL peyenmype e20 NOJY4eHUs.

Kniouesvle cnosa: monoko kopogve, MONOKO KO3be, MEOPONCHBIL NPOOYKM, RUWeSds.
Munepanvhas 6uo006asKka, 080UHOU KOMIOHEHM.
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M.E. TSIBIZOVA, YU.R. MAGDANOVA, D.A. PANKRATOV

EXPANDING THE RANGE OF CURD PRODUCTS
FOR GERODIETIC NUTRITION

A comparative analysis of seasonal physicochemical changes in milk parameters was car-
ried out. The possibility of using cottage cheese obtained from goat's milk in the technology of curd
products, including those intended for gerodietetic nutrition, is substantiated. The possibility of in-
troducing a food mineral supplement as an additional source of calcium and phosphorus into the
composition of the curd product has been experimentally substantiated. To level the special flavor-
ing properties of cottage cheese on goat's milk, a rational dose of pumpkin puree was experimental-
ly established. The organoleptic and physico-chemical indicators of the quality of the finished curd
product were studied and a conclusion was made about the rational recipe for its production.

Keywords: cow's milk, goat's milk, curd product, food mineral supplement, vegetable

component.
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TexHoaorusa u TOBAPOBEACHNEC MHHOBAIIHOHHBIX NMUIIECBLIX MPOAYKTOB

VK 663.67

H.M. IIOAI'OPHOBA, JI.K. BYHEBNY

MAT'KOE MOPOXXEHOE ®YHKIIMOHAJBHOI'O HABHAYEHUA

K ocnoenvim nanpasnenuam uHHOBAYUOHHOU cmpame2uu pa3eumus U U3MeHeHUs. cogpe-
MEHHO20 NPOO0BOILCMEEHHO20 PLIHKA OMHOCAMCS: UCHONb308AHUE HOBbIX YHUKATILHBIX NPOOYKMOS,
Cbipbsl, paspabomKka HOBbIX MEXHOLO02UL, Kpumepues Kavecmeda. Imo 06yciosnueaem co3oanue u
MOOenuposanue peyenmypuvl MacKo20 MOPOANCEHO20 C UCNONbI0BAHUEM (DYHKYUOHATLHBIX UHSPEeOU-
eHmos, 8 MOM YUCe NUEBbIX B0I0KOH. B pabome npednodceno npumenenue 0002aujarouyux Kom-
NOHEHMO8, 8 MOM YUCIe CaXapo3aMeHumeneli — SpUmpuma u U30MAanbmya03vl, pAcCmMEoPUMbIX Nu-
WeBbIX BOJIOKOH, AMAPAHMOBOU MYKU OJil MACKO20 MOPOICEHO20 (QYHKYUOHATLHO20 HA3HAYEHUS 8
coomeemcmeuu ¢ Hopmamu gusuorocuieckozo nompebnenus. Taxoce nposoounacs, oyeHka opea-
HOLeNMuYeckux u nompebumenbckux nokazamenel, SHepeemuideckol YeHHOCMU U 2IUKEMUYECKOT

DOI:10.33979/2219-8466-2022-73-2-43-49

Haepy3Ku
PaspabomanHo20 MAKO20 MOPONCEHO2O.

Knrwuesvle cnosa: mszkoe mopooicenoe, npeObUOmMuUKyY, nujesvle B0J0KHA, QYHKYUOHALb-

Hblil KOMNOHEHm, amapanmoseds MyKa, caxaposamerumeiu.
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N.M. PODGORNOVA, D.K. BUNEVICH

SOFT ICE CREAM FOR FUNCTIONAL PURPOSE

The main directions of the innovative development strategy and changes in the modern food
market include: the use of new unique products, raw materials, the development of new technologies,
quality criteria. This leads to the creation and modeling of soft ice cream recipes using functional in-
gredients, including dietary fiber. The paper proposes the use of enriching components, including
sweeteners — erythritol and isomaltulose, soluble dietary fiber, amaranth flour for functional soft ice
cream in accordance with the norms of physiological consumption. Also, an assessment was made of
organoleptic and consumer indicators, energy value and glycemic load of the developed soft ice cream.

Keywords: soft ice cream, prebiotics, dietary fiber, functional component, amaranth flour,
sweeteners.
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VK 664 DOI:10.33979/2219-8466-2022-73-2-50-56
B.A. KPOXAJIEB

PA3PABOTKA PEIENTYP XJIEEOBYJOUYHBIX U3JIEJIUM
C UCIIOJIB30OBAHUEM HETPAJIUIIMOHHOI'O
PACTHUTEJIBHOI'O CBIPbHA

B cmamve 060cHo8ana 603MOAICHOCMb NPUMEHEHUsT NIOpe U3 NI0008 Penvl 8 Kauecmee
OONOTHUMENLHO2O NUMAMENbHO20 KOMROHEHMA NPpU pa3pabomie peyenmyp HO8bixX 8Ud08 xneb6ooy-
JIOYHBIX U30EAUL C UCTIONb308AHUEM HEMPAOUYUOHHO20 PACHUMENbHO20 Chipbs. AHANUZ USMEHEeHUT
noxkasameneil Kayecmea no360aul ONpeoeunms ONMUMAIbHYI0 O03UPOBKY 6HECEHUs. PACTIUMENbHOU
Odobasku Ha ocHoge penvl. Hccnedosanvl opeanonenmuyeckue, (OUIUKO-XUMUYECKUE CBOUCMEA
MECMOBbIX 3020MOBOK U 20MOBbIX UZ0EIULL. YCMAHOBNEHO, YMO GHECeHUe niope U3 NI0008 penvl 8
MmpaouyuoxHvle peyenmypol X1eb00y10uHbIX U30eaull 0boeauaem 6KyCo-apoOMamuiecKuil npo@uis
20Mm06020 X1eba, cnocobcmeyem pazgumuio PAGHOMEPHOU U MOHKOCMEHHOU NOPUCMOCMU, NOGbl-
waem cooepiicanue OCHOBHbIX nuwjesvix eewecms. Ha 3asepwiarowem smane 3KCnepuMenma
cocmasiienvl peyenmypbl Xaeb00y104HbIX U30enull ¢ 00basiierue niope u3 nio008 penvl, 0QYopMIeHA
MEXHONIOSUYECKAsl CXeMA NPOU3BO0CNBA OAHHBIX 8UOO8 U0EUL.

Knwouesvte cnosa: xne6, nope us penvi, nuwesds YeHHOCMb, MEXHOIOSUYECKULl npoyecc,
noKazamenu Kauecmed.
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V.A. KROKHALEV

PREPARATION OF BAKERY PRODUCTS USING NON-TRADITIONAL
VEGETAL RAW MATERIALS

The article substantiates the possibility of using turnip fruit puree as an additional nutrient
component in the development of recipes for new types of bakery products. The analysis of changes
in quality indicators made it possible to determine the optimal dosage of plant supplement based on
turnip. Organoleptic, physicochemical properties of dough blanks and finished products are investi-
gated. It has been established that addition of turnip fruit puree to traditional bakery product formu-
lations enriches the taste-and-aroma profile of finished bread, promotes the development of uniform
and thin-walled porosity, increases the content of basic food substances. At the final stage of the ex-
periment, recipes of bakery products were compiled with the addition of turnip fruit puree, and a
technological scheme for the production of these types of products was drawn up.

Keywords: bread, turnip puree, nutritional value, technological process, quality indicators.
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VK 642.58 DOI:10.33979/2219-8466-2022-73-2-57-63

J.B. T'PAIIIEHKOB, A.B. BEPHEP

K BOIIPOCY OF OPTAHU3AIIMA IUTAHUA JETEN
C IMIEBBIMU AJVIEPTUSAMU (HA IPUMEPE OPI'AHU3ALIUN
INUTAHUA JETEN B CBEPJIJIOBCKOHU OBJIACTHN)

Monumopune 3a cocmosiHuem numanust Haceaenusl, 6 Mmom yucie oemell no360.Js1em nPoana-
JUBUPOBATL (haKmMuyecKue payuonsvl, Ha OCHOBe KOMOPBIX GbIAGIAIOMCS deuyumnoe u npoguyum-
Hoe nompebienue OmoeIbHbIX NUWEBbIX 8eUeCs, PaspadamvléalOmcs KOPPEKMUPOBKU CYUECmBYIo-
wux u Ho8vIx payuoros numanus. Ceoespementvle U MoYHbie OAHHbIC HEODXOOUMbL Ol KAYECMBeH-
HO20 aHANU3a U NPUHAMUS peueHuli Ha ux ocHose. Paspaboman memoo ananusza gaxmuueckoeo nu-
MAaHUs Hacerenust ¢ NOMOwbI0 8eO-npunodicenust. Paspabomannwiti memoo anpobuposan na npumepe
OdoutkonbHuIx opeanusayuil . Huocnuit Taeun.

Knroueesle cnosa: MmoHumopune numanusi, GHaU3 payuoHo8 NUMaHus, numarue oemel.
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D.V. GRASHCHENKOV, A.V. VERNER

TO THE QUESTION OF THE ORGANIZATION OF NUTRITION
OF CHILDREN WITH FOOD ALLERGIES (ON THE EXAMPLE
OF THE ORGANIZATION OF NUTRITION OF CHILDREN
IN THE SVERDLOVSK REGION)

Monitoring the nutritional status of the population, including children, makes it possible to
analyze actual diets, on the basis of which deficiency and surplus consumption of certain nutrients
are identified, and adjustments to existing and new diets are developed. Timely and accurate data
are essential for qualitative analysis and decision-making based on them. A method for analyzing
the actual nutrition of the population using a web application has been developed. The developed
method was tested on the example of preschool organizations in Nizhny Tagil.
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VIK 57.016. 573.7 DOI:10.33979/2219-8466-2022-73-2-64-70

B.D. LIEMWJIMKMAH, A.A. TVKUH

JEUYEBHO-ITPO®UJAKTUUYECKHUE CBOMCTBA IIPOBUOTHUKOB

Cpeou 6cex cped, HacerleMblX MUKPOOPLAHUSMAMU YeN0BeKd, IHCeNYOOUHO-KUMEUHbII
MpaxKm umeem HAuboIbULYI0 MUKPOOHYIO buomaccy, Ha Komopyro npuxooumcsi okoio 70% muxpoop-
2aHUBMOS, UOCHMUPUYUPOBAHHBIX 6 OP2aHU3ME YeN08eKd. JKenyOOouHO-KuueuHblll Mmpakm Yenioeexd
co0eparcum mpuiuoHbl DAKMePUAIbHLIX KIemok (npumepho 6 10 paz bovue, yem KiemokK 4eio8exa),
sxmouaiougux oxono 1200 yruxanvuvix 61006 daxmeputi u om 2 00 20 MAH. YHUKAIbHBIX MUKPOOD2 Q-
HU3M08. B cmamve paccmompenul 63aumoceszs Medicoy KumeuHotu MUKpoouomot u 300poebem yeno-
6eKa, GNUSHUE MUKPOOP2AHUZMOB HA Op2aHu3M Yenosek. Taxoce dana Xapakmepucmuka OCHOBHbIX XO-
pouto uzyuennvlx npobuomuxos pooa Lactobacillus u Bifidobacterium. [Ipugedernuvl npumepwvt nocieo-
HUX UCCAeO08aHULL IN VILFo U In VIVO npobuomuueckux baxmepuii OaHH020 pood.

Knrwouesvle cnosa: npoduomuxu, MUKpobUOma, KUWEUHUK, HANPABIEHUs. UCHONb308AHUS,
MUKPOOP2AHUMbL, ULMAMMDL, 1e4eOHO-NPOPUIaKMUYecKie CEOUCEA.
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V.E. TSEILIKMAN, A.A. LUKIN

THERAPEUTIC AND PROPHYLACTIC PROPERTIES OF PROBIOTICS

Among all the environments inhabited by human microorganisms, the gastrointestinal tract
has the largest microbial biomass, which accounts for about 70% of the microorganisms identified
in the human body. The human gastrointestinal tract contains trillions of bacterial cells (about 10
times more than human cells), including about 1,200 unique species of bacteria and from 2 to 20
million unique microorganisms. The article examines the relationship between the intestinal micro-
biota and human health, the influence of microorganisms on the human body. The main well-studied
probiotics of the genus Lactobacillus and Bifidobacterium are also characterized. Examples of re-
cent in vitro and in vivo studies of probiotic bacteria of this genus are given.

Keywords: probiotics, microbiota, intestines, directions of use, microorganisms, strains,
therapeutic and prophylactic properties.
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M.A. MUXAMWJIOBA, E.A. KY3HELIOBA, W.10. COJIOXHHA, B.A. TABPUJIMHA,
E.A. KY3HELIOBA, A.P. JEHUCOBA

INOKA3ATEJIM BEJIKOBO-ITPOTEMHA3HOI'O KOMIIVIEKCA
3EPHA IIOJIBBI COPTA PYHO

Tposedenvl uccredosanusi 6eIKOBO-NPOMEUHAZHO20 KOMIIEKCA 3epHA noabwl copma Pyno 6
cpasHenuu ¢ 3epHom nuieruybl Mockosckas 39. Yemarnoenerno, umo 3epHo noibbl OMAUNAEMCst 8blCO-
Kum cooepacanuem bemxa — 14,0%, 6 komopom npeobradaem gpakyusi 21uaduHos. 3epHo norbwl 061a-
Oaem nosvluteHHoU buonoeuueckol yeHHocmoto. CyMma HE3AMEHUMbIX AMUHOKUCTIOM 6 3epHe NONObl
Ha 13,4% npeevluiaem smom nokazamenv 6 3epHe nuiehuybl. B mo dice epems, npomeonumuyeckas ax-
MUGHOCb 3epHA NONObL sblule, YeM y 3epHa nueHuysl. Cooepoicanue Cuipoli KAeUKOGUHbL COCMAGIsent
23,6%, no kauecmay oHa Xapakmepuzyemcsi Kaxk y0oenemeopumeibHo ciabas. /s nomyyeHus us 3epna
nonbvL 3ePHOBOO XNeba BbICOKO20 KAYeCmea HeoOX00UMO UCNONb308aHUe Vyuuumenel u paspabomra
CHEYUATbHBIX MEXHONIOSUYECKUX NPUEMOS.

Knwuesvte cnosa: sepro, nonba, H6erko80-npomeuHastblll KOMIIEKC, QPakyuoHHbli COCmas
benKa, aMUHOKUCTIOMHbILL COCAB.
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INDICATORS OF PROTEIN-PROTEINASE COMPLEX
FOR FARRO GRAIN «RUNO»

The protein-proteinase complex of the farro grain «Runo» variety was studied in compari-
son with the wheat grain Moskovskaya 39. It was found that the farro grain has a high protein con-
tent (at the level of 14,0%), in which the gliadin fraction predominates. Farro grain has a high bio-
logical value. The amount of essential amino acids in farro grain is 13,4% higher than in wheat
grain. At the same time, the proteolytic activity of farro grain is higher than for wheat grains. The
content of raw gluten is 23,6%, its quality is characterized as satisfactorily weak. To obtain high-
quality grain bread from farro grain, it is necessary to use improvers and develop special technologi-
cal methods.

Keywords: grain, farro, protein-proteinase complex, protein fractional composition, amino
acid composition.
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AH. BACWIBEBA, .1. TATAPYEHKO, A.A. CJIABSIHCKHU, A 1. KYJIBKUH

BJIUSAHUE ®EHOJbHBIX COEIUHEHUI
HA AHTUOKCHUJAHTHYIO AKTUBHOCTD YA

H3yueno enuanue QeHONbHbIX COeOUHEHUll HA AHMUOKCUOAHMHYIO AKMUBHOCMb Hasl.
H3yuenvl buonocuuecku akmughvle cOeOUHeHUsl PA3TUYHbIX MUNOG Ydsl NymeM CPAGHEHUS 20PAYUX U
X0n00HbIX Hacmoes. OnmumanbHvle YCA08Us IKCMPAKYUU HEKOMOPbLIX (DIABOHOUOO8 U3 IUCTHHER
3el1eH020 uasi NOJYYeHbl npu osdelicmeuu yibmpassyka. Ouuuennvlii om Kogeuna yepHwlll 4ai
UCNONB308ANU 0151 ONMUMUZAYUL NpoYecca U npoduis (heHonvbrbix coedunenul. Xpomamozepaghuue-
CKUl AHANU3 JHCUPHBIX KUCLOM Ydsl NPOBOOUNU HA ANNAPAMHO-NPOZPAMMHOM KOMNUIEKce Ha 6aze
xpomamoepagpa «Xpomamsx-Kpucmann-5000» (Poccus).

Knrwouesvle cnoea: @enonvuvie coeounenus, aHMUOKCUOAHMHAS AKMUBHOCMb  Uds,
buonoeuyecKy aKkmueHbvle CoeOUHEeHUs:, SKCMPAKYus, QiasoHOUObl, KAMEXUHBL.
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INFLUENCE OF PHENOLIC COMPOUNDS
ON TEA'S ANTIOXIDANT ACTIVITY

The effect of phenolic compounds on the antioxidant activity of tea was studied. Biologically ac-
tive compounds of various types of tea were studied by comparing hot and cold infusions. Optimal condi-
tions for the extraction of certain flavonoids from green tea leaves were obtained under the influence of
ultrasound. Caffeine-free black tea is used to optimize the process and profile of phenolic compounds.
Chromatographic analysis on fatty acids in tea was undertaken on hardware and software package based
on chromatograph « Chromateck-Crystall-5000» (Russia).

Keywords: phenolic compounds, antioxidant activity of tea, biologically active compounds,
extraction, flavonoids, catechins.
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H.H. JJIAVIIKNHA, C.M. PABYEHKO

TOBAPHASA U BETEPUHAPHO-CAHUTAPHAS SKCIIEPTHU3A
HNPOAYKTOB YOS IITULBI POAUTEJIIBCKOI'O CTAIA
KPOCCOB POCC-308 U XABBAP/J-®15

B npombluiienHbix  yCrousx NIEMEHHO20 NMUYE800CMEA NPOBEOeHA C  HOMOUbIO
COBPEMEHHBIX MemOo008 UCCACO08AHUSA CPAGHUMENbHASL MOBAPHAS U 6EMEPUHAPHO-CAHUMAPHAS
IKCNEPMU3A MYUIeK, GHYMPEHHUX OP2AHO8 300P06OU U GONLHOU MOUEKUCALIM OUAME30M NIMUlbl
pooumenvckoeo cmaoda kpoccos POCC-308, Xabb6apo-D15 nocne ucnonvzosanus ux 0is nOJIyYeHUs
UHKYOAYUOHHBIX SIUY.

Kmouesvie cnosa: xpocc POCC-308, Xa66apo-@15, npodykmsl yoos, Kauecmeo Mica nmuybl.
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N.N. LAUSHKINA, S.M. RYABCHENKO

COMMODITY AND VETERINARY-SANITARY EXAMINATION
OF SLAUGHTER PRODUCTS OF POULTRY PARENT STOCK
OF ROSS-308 AND HUBBARD-F15 CROSSES

In the industrial conditions of breeding poultry, with the help of modern research methods, a
comparative commodity and sanitary-veterinary examination of the carcasses, internal organs of healthy
and sick birds with uric acid diathesis of the parent stock of crosses ROSS-308, Hubbard-F15 was con-
ducted, after using them for getting hatching eggs.

Keywords: cross ROSS-308, Hubbard-F15, slaughter products, poultry meat quality.

BIBLIOGRAPHY (TRANSLITERATED)

1. GOST 10444.15-94. Produkty pishchevye. Metody opredeleniya kolichestva mezofil'nyh aerobnyh i
fakul'tativno-anaerobnyh mikroorganizmov. — Vved. 1996-01-01. — M.: Standartiform, 2010. — 5 s.

32 Ne 2(73) 2022




ToBapoBeaeHNe NUIIEBLIX MPOAYKTOB

2. GOST 31747-2012. Produkty pishchevye. Metody vyyavleniya i opredeleniya kolichestva bakterij gruppy
kishechnyh palochek (koliformnyh bakterij). — Vved. 2013-07-01. — M.: Standartiform, 2012. — 13 s.

3. GOST 31962-2013. Myaso kur (tushki kur, cyplyat, cyplyat-brojlerov i ih chasti). — Vved. 2014-07-01.
— M.: Standartiform, 2013. — 10 s.

4. Gurinovich, G.V. Sovremennye tekhnologii proizvodstva i pererabotki myasa pticy: uchebnoe posobie /
G.V. Gurinovich, I.S. Patrakova. — Kemerovo: KemGU, 2019. — 302 s.

5. Gushchin, V.V. Myasnoe pticevodstvo Rossii: uroki proshlogo, dostizheniya i perspektivy / V.V. Gushchin,
V.F. Lishchenko // Ptica i pticeprodukty. — 2012. — Ne5. — S. 20-22.

6. Laushkina, N.N. Posleubojnaya metodika osmotra organov i tush zhivotnyh i pticy: uchebno-metodicheskoe
posobie / N.N. Laushkina. — Oryol, 2016. — 57 s.

7. Lyzhin, D. Mezhdunarodnyj opyt i perspektivy veterinarnogo kontrolya v Rossii / D. Lyzhin // Veterinariya
sel'skohozyajstvennyh zhivotnyh. —2015. — Ne5. — S. 7-10.

8. Silkina, V.A. Myasnye kachestva pticy / V.A. Silkina // Genetika i razvedenie zhivotnyh. —2015. — Nel. — S. 26-29.

9. Smirnov, A.V. Praktikum po veterinarno-sanitarnoj ekspertize: uchebnoe posobie / A.V. Smirnov. — 2-¢ izd.
— Sankt-Peterburg: GIORD, 2015. — 320 s.

Laushkina Nadezhda Nikolavevna

Orel State Agrarian University after N.V. Parahin

Candidate of veterinary sciences, assistant professor at the department of Epizootology and Therapy
302019, Russia, Orel, Generala Rodina st., 69, Email: ryabchenko.sonia@yandex.ru

Rvabchenko Sofia Mikhailovna

Orel State Agrarian University after N.V. Parahin

3th year student os specialty 36.06.01 «Veterinary Mediciney»

302019, Russia, Orel, Generala Rodina st., 69, Email: ryabchenko.sonia@yandex.ru

Ne 2(73) 2022 33




KAYECTBO U BE3OIIACHOCTb
NMALLEBBIX TPOAYKTOB
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C.B. CTAHKEBHY, B.C. KOPOHOCOBA

OPTAHU3BAIIUA KOHTPOJISA KAYECTBA
HA MAJIBIX IIPEANIPUATUAX COIVIACHO CUCTEME XACCII,
KAKTAPAHT BE3OITACHOCTH MTPON3BOJIUMOHU ITPOAYKIINN

B cmamve paccmampusaiomest ocobenHocmu KORMpPOosk Kayecmada npou3go0umMon nPooyK-
yuu na dase snedpenus cucmemvlt XACCIIL Taxoice Ha npumepe nuwego2o npou3eo0Cmed npueo-
OSIMCsl 9Manvl BHEOPEHUsL CUCEMbl 8 NPOU3B0OCMEeHHbII npoyecc. [Ipusodamcs ocHoGHble npe-
umywgecmea snedperus XACCII, a maxoice 8b10e/s510mest 03MONACHbLE RPOOIeMbL U CIONCHOCTIU.

Knrwouesvle cnosa: xoumpons kavecmea, XACCII, uzeomoenenue kxawecmeeHHoU npooyK-
yuu, npobnemor u pucku XACCII.
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S.V. STANKEVICH, V.S. KORONOSOVA

ORGANIZATION OF QUALITY CONTROL AT SMALL ENTERPRISES
ACCORDING TO THE HACCP SYSTEM, AS A GUARANTOR OF THE
SAFETY OF MANUFACTURED PRODUCTS

The most essential features of production’s quality control based on HACCP system are
presented in the following article. Furthermore, the stages of HACCP's application on the manufac-
turing process are displayed with the example of food production. Additionally, there are both ad-
vantages and losses related to the HACCP'’s application presented. The necessity of HACCP for
small industries is reasoned through the article, so as solutions to complications related to its usage
are demonstrated.

34 Ne 2(73) 2022




KauecTBO M 0€30I1aCHOCTH MUIEBBIX MPOAYKTOB

Keywords: quality control, HACCP, high quality production’s manufacturing, risks and
detriments of HACCP.

BIBLIOGRAPHY (TRANSLITERATED)

1. Kuznecova, O.A. Sistemy upravleniya kachestvom i obespecheniya bezopasnosti, osnovannye na principah
HASSP / O.A. Kuznecova, Z.A. YUrchak, K.O. Mel'nik // Pishchevaya promyshlennost'. — 2014. — Nel. — S. 11-13.

2. Faergemand, J. ISO 22000 to Ensure Integrity of Food Supply Chain / J. Faergemand, D. Jespersen // ISO
Management Systems. — 2020. — September-October. — P. 21-24.

3. Taylor, E. HACCP in Small Companies: Benefit or Burden / E. Taylor // Food Control. — 2019. — Vol. 12,
No. 4. — P. 217-222.

4. Matison, V.A. Obespechenie bezopasnosti pishchevoj produkcii na predpriyatiyah obshchestvennogo pitani-
ya na osnove principov HASSP / V.A. Matison, N.I. Arutyunova, M.K. Majorov, E.V. Zaharova // Pishchevaya
promyshlennost'. — 2018. — Nel12. — S. 12-15.

5. Merkulova, N.G. Prakticheskie rekomendacii pri vnedrenii sistemy HASSP / N.G. Merkulova // Konditer-
skoe 1 hlebopekarnoe proizvodstvo. — 2018. — Ne 8 (159). — S. 20-22.

6. SHamilov, R.N. Sistema upravleniya kachestvom i bezopasnost'yu pishchevyh produktov na osnove HASSP
/ R.N. SHamilov, O.P. Neverova // Molodezh' i nauka. — 2020. — Ne 2. — S. 56.

7. Pestryakova, E.A. Sistema HASSP — analiz riskov i kriticheskie kontrol'nye tochki / E.A. Pestryakova,
A.YU. Petrakova, S.G. Komarova // Uspekhi v himii i himicheskoj tekhnologii. —2019. — Ne3. — S, 37-39.

Stankevich Svetlana Vladimirovna

Siberian Research and Institute of Technology of Processing of Agricultural Production
Siberian Federal Scientific Centre of Agro-BioTechnologies of Russian Academy of Sciense
Candidate of agricultural sciences, leading researcher

630501, Russia, Novosibirsk district, r.p. Krasnoobsk, E-mail: sveticstank@yandex.ru

Koronosova Victoria Sergeevna

Siberian Research and Institute of Technology of Processing of Agricultural Production
Siberian Federal Scientific Centre of Agro-BioTechnologies of Russian Academy of Sciense
Researcher

630501, Russia, Novosibirsk district, r.p. Krasnoobsk, E-mail: vkoronosova@gmail.com

Ne 2(73) 2022 35




TexHoJ0rnsa u TOBAPOBEACHNEC MHHOBAIIHOHHBIX NMUIIEBLIX ITPOAYKTOB

VK 620.2:664.6 DOI:10.33979/2219-8466-2022-73-2-88-93

JL.U. CBATKHHA, B.A1. AH/IPYXOBA

COBPEMEHHBIE TEXHOJIOTMHA B ®OPMUPOBAHUY KAYECTBA
Y IOTPEBUTEJbCKHUX CBOMCTB MYYHBIX KOHANTEPCKHUX
W3JEJUN

Buisenenvl npeonoumenus nompedbumenetl . UpxymcK omHoCUMENbHO MYYHbIX KOHOUmMep-
ckux uzoenuil. Ilpu eviOope neyenvbsi DOTLUUHCINBO PECHOHOEHNO8 OMMATIKUBAEMC S O COCABA U
yenwvl uzoenus. Ha ocnosanuu opeanonrenmuueckozo u u3UKo-Xumuiecko2o aHamu3a yCmaHo8IeHo,
umo u3yyeHHvle 00paAsybl 06CAH020 nevenvs coomeemcmeyrom mpebosanusim I OCT 24901-2014.
Oonaxo nopmamugnas 6a3a no peuwteHuio nPoodIeMbl UOSHMUPUKAYUU 3A56TIEHHBIX 6 PEYEeNnmype UH-
epeduenmog omcmaem. Paspabomana peyenmypa noozo myunoeo konoumepckozo uzoenus. OHo
npedcmasisiem coboi cO0OHOe WOKOIAOHOe NeveHbe MUNA «CIHOBUY) C NPOCIOUKOU U3 3eupa u
HAuUHKOU U3 K1yoHuuHo2o oxcema. Hoevlil 6u0 nevenvs modicem cocmagums KOHKYPEHYUIO aHAN0-
2am bosiee HU3KOL IHEPLeMU4ecKoll YEHHOCMbIO U NOJIE3HbIMU CBOUCMBAMU.

Knroueevle cnosa: myunvie Konoumepckue uzoenus, NompeoumenvcKue npeonoymeHus,
08CsIHOE Neyenbe, OpPeaHONenmMUYecKds OYeHKd, QU3UKO-XUMUYeCKUue NOKa3amenu, paspabomxa
peyenmypbl HO8020 NeUeHbsl, NULeBds YEHHOCMDb.
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MODERN TECHNOLOGIES IN THE FORMATION
OF THE QUALITY AND CONSUMER PROPERTIES
OF FLOUR CONFECTIONERY PRODUCTS
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The preferences of Irkutsk consumers regarding flour confectionery products are revealed.
When choosing cookies, the majority of respondents are based on the composition and price of the
product. Based on organoleptic and physico-chemical analysis, it was found that the studied sam-
ples of oatmeal cookies comply with the requirements of GOST 24901-2014. However, the regulato-
ry framework for solving the problem of identifying the ingredients declared in the recipe lags be-
hind. The formulation of a new flour confectionery has been developed. It is a rich chocolate sand-
wich-type cookie with a layer of marshmallows and a strawberry jam filling. A new type of cookie
can compete with analogues with lower energy value and useful properties.

Keywords: flour confectionery, consumer preferences, oatmeal cookies, organoleptic
evaluation, physico-chemical indicators, development of a new cookie recipe, nutritional value.
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IL.A. HAJIJAEB, E.A. BbIYKOBA

BJIUSAHUE PAJIMYHBIX IITAMMOB JIPOKAKEN HA ITIOKA3ATEJIA
KAYECTBA BEJIBIX CTOJIOBBIX BUHOMATEPHUAJIOB,
HOJYYEHHBIX U3 BUHOI'PAJIA CAMAPCKOMU OBJACTH

Yucmule Kyibmypol GUHHBIX OPOACIHCET] WUPOKO UCHOIb3YIOMCS NPU NPOU3BOOCMEE BUHO-
Mamepuanos. Bvlbop xonkpemuvix wimammos Oposicoicetl, UCHONb3YEMbIX 8 NPOU3BOOCMBE GUHO-
0enbueckol nPOOyKYul, 60 MHO20OM 3A6UCUN OM COPMA BUHOZPAOd, MUNA NOJYYAEeMO20 BUHA, JiCe-
JIaeMbIX CEeHCOPHbIX Xapakmepucmuk. Baoicnviv aensiemcs o0vekmueHulil 6b100p Haubonee nooxo-
OSWYUX UINAMMOS OPOACIHCENl He MONILKO HA OCHOBAHUU OP2AHOLENMUYECKO20 AHANU3d, HO U C NPU-
MeHEeHUeM UHCTPYMEHMANbHBIX MeMO008 UCCIe008AHUN, HANPUMED, C NOMOWbIO 2a30601 XPOMA-
moepaghuu. B cmamve paccmompeno enusinue 08yX KOMMEPUECKUX UMAMMOS SUHHBIX OPOJICIHCell Ha
noKazamenyu Kawecmed CyXux UHOMAMepUanos, NOIYYEHHbIX U3 OelblX COpmoe 8UHOZpaAdd, Gblpd-
WEHHO20 8
Camapckou obnacmu.

Knroueevte cnosa: sunozpad, UHOMAMeEPUAIbl, WMAMMbL OPOCIHCEl, OpodceHue, hu3uKo-
XumudecKkue noKazamenu Kauecmaad, 2a30XpomMamozpapuueckuti anau3s, jemyuue KOMNOHeHmbl.

CIHIUCOK JIMTEPATYPbI

1. T'eprkrikoBa, B.I'. MeTopI TEXHOXMMHUYECKOTr0 KOHTpOIist B BuHoAeun. — Cumdeponons: TaBpuza, 2002. — 260 c.

2. TOCT 31872-2012. Bunorpaj cBexuii MalllMHHOW ¥ PYYHOI YOOPKH JUlsi IPOMBIIIEHHON nepepaboTtku. Tex-
Huyeckue yenoBus. — Been. 2014-01-01. — M.: Cranmap-tuadopm, 2014, — 6 c.

3. TOCT 32095-2013. IIpoaykius ankorojbHas U ChIpbe JJIs €€ MPOU3BOACTBA. MeToJ onpeieneHus 00heM-
HOU o atuiioBoro cnimpra. — Been. 2014-07-01. — M.: Crannaprundopm, 2014. — 9 c.

4. TOCT 32114-2013. IIpomyKIius alaKoronbHasi U CHIpbe AJs e€ Mpou3BoaCcTBA. MeTon onpereneHns Macco-
BOI KOHIIEHTpAIMU TUTPYeMbIX KUCIOT. — Bea. 2014-07-01. — M.: Crannaprundopm, 2013. — 9 c.

5. TOCT 32000-2012. IIpomykuust ankoronbHas ¥ ChIpbe IS €€ MPOU3BOACTBA. MeTon onpenesieHns] MacCOBOM
KOHIIEHTpAIIMK TPUBEEeHHOTr0 dKcTpakTa. — Beea. 2014-07-01. — M.: Crannaprundopm, 2014. — 9 c.

6. TOCT 32039-2013. Bonka 1 crivipT 3THJIOBBIN M3 MHUIIEBOTO ChIpbs. ['a30xpomarorpapuieckuii MeTos onpee-
nenust noguHHOCTH. — BBea. 2014-07-01. — M.: Crannaptundopm, 2014. — 14 c.

7. TOCT 32030-2013. Buna cronoBble ¥ BUHOMAaTepuajbl croioBble. OOIMe TeXHUUECKUE YCIIoBHs. — BBel.
2014-07-01. — M.: Crannmaptundopm, 2014. — 17 c.

Yaupnaes IlaBea AsnexcanapoBuy

Camapckuii rocy1apCTBEHHBIN TEeXHUYECKUN YHUBEPCUTET

Kannunat TexHUUeCKuX HayK, JOLEHT Kadexphl TEXHOIOTHU MUIIEBBIX POM3BOICTB M OHOTEXHOIOTHH
443100, Poccus, r. Camapa, yin. Monogorsapaeiickas, 244

E-mail: pal-sanych@mail.ru

Borukosa Ejnena AjiekceeBHa

Camapckuii TocyIapCTBEHHBIN TEXHUIECKAN YHUBEPCUTET
CTyneHT MarucTpartypsl (pakyabTeTa IMUIIEBBIX IPOH3BOJICTB
443100, Poccus, r. Camapa, yin. MonogorBapaeiickas, 244
E-mail: bychkova.aleon@yandex.ru

P.A. CHALDAEYV, E.A. BYCHKOVA

THE INFLUENCE OF YEAST STRAINS ON THE QUALITY
OF WINE MATERIALS FROM WHITE GRAPE VARIETIES
OF THE SAMARA REGION

Pure cultures of wine yeast are widely used in the production of wine materials. The choice
of specific yeast strains used in the production of wine products largely depends on the grape varie-
ty, the type of wine produced, and the desired sensory characteristics. It is important to objectively
select the most suitable yeast strains not only on the basis of organoleptic analysis, but also using
instrumental research methods, for example, using gas chromatography. The article considers the
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influence of two commercial strains of wine yeast on the quality indicators of dry wine materials ob-
tained from white grape varieties grown in the Samara region.

Keywords: grapes, wine materials, yeast strains, fermentation, physico-chemical quality
indicators, gas chromatographic analysis, volatile components.
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MAPKETHHI' OBBI AHAJIN3 ACCOPTUMEHTA IPOJYKTOB
CHHOPTUBHOI'O TUTAHUS, TPEJCTABJIEHHOI'O
PUTENJIOM KY3BACCA

Tpusedenvt Oanmvie pe3yivmamos MapKemuHz08020 AHANU3A ACCOPMUMEHMA NPOOYKMOS
CHOPMUBHO20 NUMAHUS, PeanusyemMozo Ha nompebumenvckom pwinke Kysbacca. Ycmanosneno, umo
NPOOYKMbL OMEYECMBEHHbIX NPOU3B0OUmENell 3aHUMaom 0oavuyio domo puinka (62%), naubonee
PAa3HOO0PA3HbIL ACCOPMUMEHM CPeOU NPOOYKIMOE CHOPIMUBHO20 NUMAHUSL NPUHAONEHCUN NPOMEUHAM
(50,5%), naumenvuryio domo 6 accopmumenme (menee 1%) 3anumarom cpedcmea Onsi YKpenJjieHus
CYCmagos u IKCmpaxKmol. AHanU3 acCoOpmumenma no 6UOAM NpoMeuUHo8 NoKA3ail, Ymo Cambiil pasHo-
00pa3HbILL ACCOPMUMEHT COEBbIX U KA3CUHOBLIX NPOMEUHO8, MEHLULYIO 000 8 ACCOPIMUMEHNE 3aHU-
Marom cvl8opomouHbie U MoaoyHble npomeunvl. Camas HU3KAsL 00 8 ACCOPMUMEHME NPeOCmABIeHd
AuuHbIM npomeurom. Haubonee nonyispuvimu 6Kycamu npomeuHosbix 000a6oK A61a0mcs (ppyKmoevie
(6onee 30%) u wokonaonvie (bonee 25%). Ionyuennvie Oannvie ceUOEMETLCMEYION O PAYUOHATLHOU
CmMpyKmype accopmumenma, pOHUYHble Cemu AcCOPMUMEHMHYI0 MAMpUyy Gopmupyiom ¢ yuyemom
cnpoca.

Knrouesvie cnosa: nompebumenvckuil polHOK, OMe4eCmMEeHHblll pumetll, accopmumenm,
NPOOYKMbL CHOPMUBHO20 NUMAHUS, CIPYKMYPA ACCOPMUMEHMA.
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MARKETING ANALYSIS OF THE RANGE OF SPORTS FOOD PRODUCTS
REPRESENTED BY KUZBASS RETAIL

The data of the results of the marketing analysis of the range of sports nutrition products
sold in the consumer market of Kuzbass are presented. It has been established that the products of
domestic manufacturers occupy a large market share (62%,), the most diverse assortment among
sports nutrition products belongs to proteins (50.5%), the smallest share in the assortment (less than
1%) is occupied by joint strengthening products and extracts. Analysis of the assortment by types of
proteins showed that the most diverse range of soy and casein proteins, whey and milk proteins oc-
cupy a smaller share in the assortment. The lowest share in the assortment is represented by egg
protein. The most popular protein supplement flavors are fruit (over 30%) and chocolate (over
25%). The data obtained indicate a rational assortment structure, retail chains form an assortment
matrix taking into account demand.

Keywords: consumer market, domestic retail, assortment, sports nutrition products,
assortment structure.
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A.1O. KOJIBUHA, M.T'. KYPEAHOBA, A.C. [IOTAH1UHA

AHAJIN3 PBIHKA 1 AKTYAJIBHOCTBH AHAJIOT'OB
MOJIOYHBIX ITPOAYKTOB

Pazeumue u nonyiapusayus pasnudHuIX KyJIbmyp npuema nuu, a maxice 8podiCOeHHble U
npuobpeménnvie 3a601e6anUsl, HOCAWUE XAPAKMED HEeNepeHOCUMOCHU JIAKMO3bl U HEYCBOEHUs.
JaKmasvl, 0aiom no6oo OJisi PACCMOMPEHUL BO3MOICHOCIU U YeleCO0OPA3HOCMU PACUUPEHUS] PIHKA
NPOOYKMO8 HA OCHO8e pacmumenvHozo benxa. OnpedeneHbl NEPCNEKMUBbL pa3gumus niam@opmol
«BE2AHCKUX» MOJIOYHBIX NPOOYKMOS.

Knrwouessle cnosa: nenepenocumocms J1aKmo3vl, «8e2aHCKue» NpoOYKmbl, AHAIU3 PbIHKA,
MOIOUHBIE NPOOYKINbI.
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MARKET ANALYSIS AND RELEVANCE OF DISTRIBUTION
OF VEGAN DAIRY PRODUCTS
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The development and popularization of various cultures of food intake, as well as congeni-
tal and acquired diseases, which are in the nature of lactose intolerance and lactase indigestion,
give rise to consideration of the possibility and expediency of expanding the market for products
based on vegetable protein. The prospects for the development of the platform of «vegany dairy
products are determined.

Keywords: lactose intolerance, vegan products, market analysis, dairy products.
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IKOHOMUYECKUE ACIIEKTbI
[NIPON3BO/LICTBA lNPOAYKTOB IMUTAHUA

VK 640.4:658.512.23](470.319) DOI:10.33979/2219-8466-2022-73-2-108-113

H.B. I'JIEBOBA, E.H. APTEMOBA, H.W. LIAPEBA

JIN3AMH UHTEPBEPA IPEANPUATHAN OBIIECTBEHHOI'O IIUTAHUSI
KAK ®PAKTOP KOHKYPEHTOCIHHOCOBHOCTH

B cmamve npedcmaenen ananuz u 0ama Oyewka OU3AUHA UHMEPLEPA DPA3IUYHLIX TMUNOS
npednpusmuii numanus 2. Opaa. Buvlaenena 3asucumocnmv Ou3aliHa unmepbepa om munda u Kidcca
npeonpusimuisl, Ompaxcaouux cneyuguxy e2o desmenvrocmu. OQyenka nposedena no 08ym pynnam
napamempog.: nompebumenbeKue 1 Mapkemuneoevie. /s evloesieHusi nompeoumensCkux napamempos
OYeHKU OU3ALHA UHMEPbepO8 NPeonpusimuil 0OWecmEeHHO20 NUMAanUs Obll UCNONb308AH MEMoo
IKCNEPMHBIX OYEHOK.

Kniouesvle cnosa: npeonpusmue 0OWeCmMEeHHO20 RUMAHUS, OU3AUH, UHMeEPbLED,
nompebumenbcKue XapaKkmepucmuKy, MapkemuH208ble XapaKmepucmuKuy.
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N.V. GLEBOVA, E.N. ARTEMOVA, N.I. TSAREVA

INTERIOR DESIGN OF CATERING ESTABLISHMENTS AS THE FACTOR
OF COMPETITIVENESS

The article presents an analysis and an assessment of interior design, various types of ca-
tering establishments in Oryol. The dependence of interior design on the type and class of the enter-
prise reflecting the specifics of its activities is revealed. The assessment was carried out on two
groups of parameters: consumer and marketing. The method of expert assessments was used to
identify consumer parameters for evaluating the interior design of catering enterprises.

Keywords: catering company, design, interior, consumer characteristics, marketing char-
acteristics.
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TexHoJ0rnsa u TOBAPOBEACHNEC MHHOBAIIHOHHBIX NMUIIEBLIX ITPOAYKTOB

VK [339.186:338.24] (470.319) DOI:10.33979/2219-8466-2022-73-2-114-118

O.H. MUTHUHA, E./I. IIOJIIKOBA, O.B. CAOPOHOBA, A.B. ITABJIMKOBA

PEAJIN3AIIAA KOHTPAKTHOM CUCTEMbI B COEPE 3AKYIIOK
TOBAPOB, PABOT, YCJYI B OPJIOBCKOH OBJIACTHU B 2021 I'OAY

B cmamve paccmampusaromesi noxkazamenu 3aKynouHoOU O0esimenbHOCMU pPecUuoHd KaK 6
paspese yeHmpatu308aHHbIX 3aKyNOK, MAK U 6 obuem obveme 20cy0apCmeeHHbIX U MyHUYUNATbHBIX
sakynox 3a 2021 e. Ilpedcmasnenvt ocHoHble HANPAGIEHUS O0eSMETbHOCMU YHOIHOMOYEHHO20
opeama, HayeneHHvle HA NOGbIULEHUE YPOBHS OMKPLIMOCMU, NPO3PAYHOCHU U D dekmusHocmu
cucmembl 3aKyNnox.

Knrouegvle cnoea: 3axkynku, KOHMPAKMHAA CUCMEMA, AYKYUOH, KOHKYPC, 3anpoc
KOMUPOBOK, 3anpoc NPeoNodNCeHUll, 3aKA3YUK, YNOIHOMOYEHHbIN Op2aH, KOHMPAKMHAS CIyicoq,
KOHMPAKMHbIIL YNPAGAIOWUL, MEMooudecKue peKomMeHOayuu.
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O.N. MITINA, E.D. POLYAKOVA, O.V. SAFRONOVA, A.V. PAVLIKOVA

IMPLEMENTATION OF THE CONTRACT SYSTEM
IN THE FIELD OF PROCUREMENT OF GOODS, WORKS,
SERVICES IN THE OREL REGION IN 2021

The article examines the indicators of the procurement activity of the region both in the
context of centralized procurement and in the total volume of state and municipal procurement for
2021. The main activities of the authorized body aimed at increasing the level of openness, trans-
parency and efficiency of the procurement system are presented.

Keywords: procurement, contract system, auction, tender, request for quotations, request
for proposals, customer, authorized body, contract service, contract manager, methodological rec-
ommendations.
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YBakaembie aBTOPBI!
IIpocum Bac 03HAKOMHUTBHCH ¢ OCHOBHBIMHU TPeOOBAHMAMU
K 0()OpMIICHHIO HAYUYHBIX CTaTel

» O0bemM Marepuana, MpeiaraéMoro K myOiuKaiuy, U3MepAeTcsl CTpaHUIIAMU TEK-
cta Ha jucrax (opmara A4 W COACPNKHUT OT 3 A0 7 CTPAHUIL, BCE CTPAHUIBI PYKOIHCHU
JOJKHBI UMETh CIUIOIIHYO0 HYMEPAIHIO.

» CtaThs IpenocTaBisieTcst B 1 dk3eMIUsipe Ha OyMa)XKHOM HOCHTENEC W B DJIEKTPOH-
HOM BH/JIe (TT0 DJIEKTPOHHOM MOYTE WM Ha JIF0OOM AJIEKTPOHHOM HOCHUTEIE).

* Cratbu A0JKHBI ObITh HaOpanbl mwpudToM Times New Roman, pasmep 12 pt c
OJIMHAPHBIM MHTEPBAJIOM, TEKCT BBIPAaBHUBAETCS MO IIMpUHE; ab3anHblid orctyn — 1,25 oM,
MpaBoe MoJie — 2 CM, JIEBOE MOJIE — 2 CM, MOJIs1 BHU3Y U BBEPXY — 2 CM.

» HazBaHue ctaThy, a Takke (aMHINA U UHUIIMATBI aBTOPOB 0053aTE€IbHO NyOIHupy-
FOTCSI HA QHTJIMICKOM SI3BIKE.

* K craTbe mpuiiaraeTcsi aHHOTAIMs U NEPEUYEHb KIIOUEBBIX CJIOB HA PYCCKOM M aH-
TJIMHCKOM S3BIKE.

» CBenieHus 00 aBTOpax MPHUBOIATCS B TaKOM IMOCIIEA0BATEILHOCTH: DaMuUIus, UM,
OTUECTBO; YUPESKJCHHE WJIM OpraHU3aIMs, y4eHas CTeNeHb, YUYEHOE 3BaHUE, JOJKHOCTH,
azapec, TenedoH, >IeKTPOHHAS 1OYTA.

* B TekcTe cTaThy KenaTenbHo:

— HE IPUMEHATb 000POTHI PA3TOBOPHOM pedH, TEXHUIM3MBI, TPO(ECCHOHATN3MBI,

— HE MPUMEHSTH JJIS1 OJHOTO M TOTO K€ MOHSATHUS PA3TUYHbIE HAYYHO-TEXHUUECKHE
TEPMUHBI, OJU3KHUE TIO CMBICTY (CUHOHHUMBI), & TAK)Ke HHOCTPAHHBIE CIIOBA U TEPMUHBI NpU
HAJIMYUU PABHO3HAYHBIX CJIOB U TEPMUHOB B PYCCKOM SI3BIKE;

— HE MPUMEHSATD [TPOU3BOJIbHBIE CIIOBOOOPA30BAHMUS;

— HE TPUMEHSTHh COKPAIICHMs CJIOB, KPOME YCTAHOBJIEHHBIX MPAaBUIIAMU PYCCKOM
opdorpaduu, COOTBETCTBYIOLIUMU TOCYIaPCTBEHHBIMU CTaHAPTAMHU.

* Coxkpaiienus 1 abOpeBUATYphl JOJDKHBI paciiu(pOBBIBATHCSA MO MECTY MEPBOIO
YIOMUHAHUS (BXOXKJCHHS) B TEKCTE CTAThU.

» GopMynel caenyer HaOUpaTh B peaaktope Gopmyn Microsoft Equation 3.0. ®@op-
MYJIBI, BHEAPEHHbBIE KaK U300pakeHue, He J0MyCKarTCs!

* Pucynku u npyrue wumocTpanuu (4epTexu, rpaduku, CXeMbl, TuarpaMmel, GoTo-
CHUMKH) CIIeJIyeT pacroiaraTth HEMOCPEACTBEHHO IMOCIe TEKCTa, B KOTOPOM OHU yIIOMHHA-
I0TCS BIIEpPBBIE.

* [lognucu x pucyHkam (OTy>KUPHBIA MIpUPT KypcuBHOTO Hadepranus 10 pt) BbI-
PaBHUBAIOT MO LIEHTPY CTPAHUIIBI, B KOHIIE TOJMUCH TOYKA HE CTABUTCS:

Pucynok 1 — Texcm noonucu

C nonHo# Bepcuelt TpeboBaHMii K 0POPMIICHHIO Hay4YHBIX cTaTell Bl Moxkere o3Ha-
KOMHTBCS Ha caliTe Www.gu-unpk.ru.

[InaTa ¢ acnupaHTOB 3a OIyOJMKOBAaHUE CTAaTEl HE B3UMAETCH.
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