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YKypHan BknioueH Bbicwen aTrectaumoHHon komuccuein MuHobpaszosanna u Hayku PO B Mepeuenb seay-
WX PELIEH3NPYEMbIX XKYPHANOB 1 N3[aHUIA, B KOTOPbIX AOMKHBI BbiTh ONYGANKOBaHbI OCHOBHbIE Hay4HbIe
pe3synbTaThl QUCCEPTaLIMIA Ha COMCKAHME YYeHbIX CTENeHen JOKTOPa U KaHAWAaTa Hayk

Kousnupounuue lmcnouonque
AUNAODNNBHDBIE HAMNTKM. . .o vvvrnerannss D

PazpaboTaHbl TEXHONOTMA M ACCOPTUMEHT KOM-
OUHMPOBAHHBIX KWCNOMONOYHBIX AUMAOPUNBHBIX
HanNWTKOB «AuuaopUNUHKA nuenka» W «Auu-
fohunMHKa HexHaa» ¢ pobaBneHwem coeBoro
Benkosoro KoHueHTpara. HanuTku nonyuanu
TEPMOCTATHBIM CNOCO6OM: CKBALUMBAHWEM 3aKBa-
COYHbIMKM KynbTypamu Lactobacillus acidophilus n
Streptococcus thermophilus HOpManu3oBaHHOro
NacTepu3oBaHHOrO KOPOBBLErO MONOKA € Macco-
8oV aonen xupa 2,5 %. Cpok xpaHeHnA HaNUTKOB
npu Temnepatype (4+2) °C cocrasun 72 u.
ABTOpbI: MacnenHukosa E. B, goueHT ka-
deapbl ToBapoBeAEHNA W IKCNepTU3bl Bna-
AMBOCTOKCKOrO FOCYAaPCTBEHHOTO YHUBEp-
CUTETA IKOHOMMKM M CepBMCA, KaHA. TEXH.
Hayk, e-mail: jannym@mail.ru; Cmeptuna E. C.,
AoueHT, [lanbHeBOCTOUHLIM defepanbHbIA
yunsepcutet ([1BOY), kapegpa ToBaposege-
HUA U IKCNEPTU3bl TOBAPOB, AOLEHT, KaHA,
TexH. Hayk, e-mail: smertina-lena@mail.ru.
Kniwyesbie cnoBa: aungodunbHble Hanut-
KM, KUCNOMONOYHbBIE HANKUTKK, COeBbIN Benok,
coeBbli HENKoBLIN KOHUEHTPaT, KoMBUHNpO-
BaHHble npoayKTel, Lactobacillus acidophilus,
Streptococcus thermophilus, 3aKkBacouHbie
KyNbTypbl, THTPYEMAA KMCNOTHOCTb.
YAK 637.071

Bnuanune crenedn wnndoBaHna
Ha XMMUYECKNI COCTaB AAPa pUca ........9

ToBapHbLIA BUA PUCOBOWN KPYNbl, €8 XUMUYeCKuin
cocTaB ¥ GUONOru4eckan LeHHOCTb onpeaens-
OTCA KONWYECTBEHHOW MEpon yAaneHua ¢ no-
BEPXHOCTM Afpa nepudepuiHbIX cnoes - cre-
neHbio wnudosaHna, TpaAMUMOHHBIM cnocobom
creneHb WNMdoBaHMA OLEHWBAETCA NO BbIXOAY
Myuku. B cTtatbe npuBefeHbl pesynbraTbhl 3KC-
NepUMeHTanbHbIX MCCNENOBAHMI NO U3YHEHWIO
BNMAHWUA CTENEHW WNNDOBAHWA Ha XMMNYECKUIA
cocTas aapa puca.
ABtop: Tegeesa O. J1, goueHT kadeapsl
akcnepTusbl ToBapos Cesepo-OceTuHCKO-
rO roCyAapCTBEHHONO YHUBEPCUTETA, KaHA,
TeXH. Hayk, Aouedt, e-mail: ftedeeva@
qmail.com,
Kniouesble cnoBa: copra puca, cTenexb
wWNdOBAHWA, BLIXOA MYUKW, COAepXaHue
Knetuatkn, xupa, benka, kpaxmana, 3onb-
HOCTb AApa.
YAK 664.782.004

Wsyyenne ocHoBononarawowmx
XapaKTepucTuK, o6ycnoBnuBanwmx
norpebuTenbckne CBOWCTBA
GYHKLUMOHANBHOTO NPOAYKTA....0vvress 13

PaspabotaHa HoBaa ¢opmyna Guonorvueckn
AKTUBHOW NOGABKKU HANPABNEHHOrO [ENCTBUA,
CBA3aHHOrO Caacopbunei IHA0-, IKIOTOKCUHOB
pasnuuyHoro npoucxoxaenna. 3ddekTuBHOCTL
BAIL W ¢yHKUMOHANbHAA HanNpPaBNeHHOCTb
KOMMOHEHTOB PeuenTypbl NOATBEpPXAeHa ny-
TEM BKNIOYEHUA B PaLMOH BONbHLIX C OCTPLIM
MHPEKUMOHHbIM 3aboneBaHnem KUWeyHWKa n
cuHapomom obuweit nHToKkcnkauun. Onpepgene-
Hbl pernameHTUpyemble NoKasaTenu Kavyectea,
CPOKW 1 PEXUMbI XPaHEHUA,

ABTOpbI: Yennakosa H. I, aupektop du-
nwana HNO «Aptnaid», r. Poctos-Ha-floHy,
AOKTOPaHT Kadeapbl TOBapOBEAEHWUA W yN-
PaBNEeHUA KayecTBOM, AOLUEHT, KaHA. TEXH.
Hayk, e-mail: tovar-kemtipp@mail.ru; Nat-
kosga E. B., accucTeHT Kadeapbi 3KOHOMUKK
1 YNpaBneHuna, couckatens kadpeapst Tosa-
POBEAEHMA W ynpaBneHus kauectsom Ke-
MEPOBCKOTO TEXHONOTNYECKOro MHCTUTYTa
NULLIEBOH NPOMbILINEHHOCTH, e-mail: tovar-
kemtipp@mail.ru; Asctpuesckux A. H.,
avpektop HNO «Aptnandg», r. Tomck, npod.
Katdeapbl TOBapOBEAEHWA W YNpaBneHwua
kayectsom KemTWIM, AoueHT, A-p TexH.
Hayk, e-mail: tovar-kemtipp@mail.ru.
KnioueBbie cnoBa: 61onornyeckn akTme-
HafA pobaska, PyHKUMOHANbHAA HanpaBneH-
HOCTb, 3GHEKTUBHOCTb, KOpPPEKUUA OOMEH-
HbiX NPOLECCOB.

Teopernyeckoe

1 3KCNepuMeHTanbHoe obocHoBaHmne
BO3MOXHOCTI WCMONbL30BAHUA
3neKTpodN3INYECcKOro BO3AeRcTBUA

B GopmupoBaHn noTpebutenbckunx
CBOWMCTB BOCCTAHOBNEHHbIX

MONOYHBIX MPOAYKTOB «.vvvvvvrrrrrness 17

B cTathe npuBeaeHs pesynbraTel MCCNEfoBaHUA
MONOYHOTO CbIPbA, NONYYEHHOTO NYTeM BOCCTa-
HOBNEHUA CYXOro 06e3KMPEHHOrO MONoKa ¢
NpUMEHeHMeM NPOLEccOB aKTUBaLUW BOAHOW
cpepbl. CaAenaHbl NPOrHO3bi O BO3MOKHOCTH UC-
NONb30OBAHWA 3NEKTPOPUINYECKOTO BO3AEHCT-
BUMA B TEXHONOTMU BOCCTAHOBNEHWA CYXOro
MONOKa M NOKA3aHO ero BAWAHWE Ha noTpebn-
TeNbCKne CBOWCTBA BOCCTAHOBNEHHbIX MONOY-
HbIX NPOAYKTOB.
ABTopbi: MoTopoko W. 10., 3aB. kadegpon
TOBapOBEACHMA W 3IKCNEepTU3bl noTpebu-
Tenbckux Tosapos (Tu3NT), HaynoHanbHbIA
wccnefosatenscknin - yHusepcutet, locy-
papcTeeHHoe obpasoBatensHoe yupempge-
Hue Bbicwero npodeccuoHansHoro obpaso-
BaHWA «KDxHO-YPanbCKnii rocylapCcTBEHHbIA
YHUBEPCUTET», KaHf. TeXH. HayK, AOUEHT,
e-mail: potoroko@susu.ac.ru; Monosa H. B.,
cT.npen.kadbeApsl TOBAPOBEAEHUA U IKCNEP-
TH3bl notpebutenbckux Tosapos (Tu3MT),
HaynoHanbHbi  MCCNEAoBATENbCKUIA  YHU-
sepcurer, locypapcreenHoe obpasoBarens-
HOE YupexaeHuWe BbiCWwero npodeccuo-
HanbHoro obpazoBanua «lOKHO-Ypanbckuia
rocyAapCcTBEHHbIA  yHWBepcuTeTs, e-mail:
nataliyavik@bk.ru.
KnioueBblie cnoBa: Monoko, anektpodu-
3MYECKUE METOABI, KauyecTBo, notpebutens-
CKhe CBOWCTBA, PUINKO-XUMUYECKME NOKa3a-
TEeNW KayecTea.

YAK 637.233.1 + 658.562.012.7
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Combined acidohllus
cultured milk beverages..................5

The technology and assortment of the com-
bined acidophilus cultured milk beverages
«Bee Acidolphilin» and «Acidolphilin gentle»
with the addition of soy protein concentrate
have been developed. These beverages have

il
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been obtained due to the thermostatic
way by the ripening of the starter cultures
Lactobacillus acidophilus and Streptococcus
thermophilus of the normalized pasteurized
cow milk with fat mass fraction of 2.5 %. The
storage life of the beverages at 4+2 °C was
72 hours.
Authors: Maslennikova E. V., docent of
Department «Merchandising and com-
modity examination», Vladivostok State
University of Economics and Service,
PhD in Technical Sciences, e-mail: jan-
nym@mail.ru; Smertina E. S., docent,
Far Eastern Federal University (FEFU),
Department «Merchandising and com-
modity examination», docent, PhD in
Technical Sciences, e-mail: smertina-
lena@mail.ru.
Keywords: acidophilus beverages, cul-
tured milk beverages, soy protein, soy pro-
tein concentrate, combination products,
Lactobacillus acidophilus, Streptococcus
thermophilus, starter cultures, titratable
acidity.
UDC637.071

Degree effect of grinding on the
chemical composition of rice core..... 9

The marketable state of rice grits, its chemi-
cal composition and biological value is
defined by the quantitative measure of re-
moval of the peripheral layers from the core
surface-degree of whiteness. The degree of
whiteness due to the traditional method
shall be valued by the yield of middlings.
The article describes the results of the ex-
perimental studies on the sensitivity analysis
of the degree of whiteness on the chemical
composition of rice core.

Author: Tedeeva F. L., docent of Depart-

ment «Commodity examination» North

Ossetian State University, PhD in Techni-

cal Sciences, docent, e-mail: ftedeeva@

gmail.com.

Keywords: rice sort, degree of white-

ness, yield of middlings, fiber, fat, protein,

starch content, ash core.

UDC 664.782.004

Study of the fundamental characteristics
determining the consumer properties
of the functional product............ 13

A new formula of the biologically active ad-
ditive of the directional effect connected
with the adsorption of endo-, exotoxins of
different origin has been developed. The ef-
fectiveness of the biologically active additive
and functional of the recipe components has
been confirmed by the inclusion into the diet
of the patients with the intestinal tract acute
infectious disease and syndrome of general
intoxication. The regulated quality factors,
terms and storage mode.
Authors: Chelnakova N. G., Director
of Branch of Scientific-Production As-
sociation «Artlife», Rostov-on-Don city,
candidate for a doctor’s degree Depart-
ment «Merchandising and commodity
examination», docent, PhD in Techni-

cal Sciences, e-mail: tovar-kemtipp@
mail.ru; Latkova E. V., teaching assist-
ant of Department «Economics and
Management», degree-seeking student
of Department «Merchandising and
commodity examination», Kemerovo
Technological Institute of Food Indus-
try, e-mail: tovar-kemtipp@mail.ru;
Avstrievskih A. N., Director of Scien-
tific-Production Association «Artlife»,
Tomsk city, Professor of Department
«Merchandising and commodity ex-
amination», KemTIPP, docent, Doctor
of Engineering Science, e-mail: tovar-
kemtipp@mail.ru.

Keywords: biologically active additive,
functional orientation, efficiency, correc-
tion of metabolic processes.

Theoretical and experimental study

of the availability of electrophysical
effects in the formation of the consumer
properties of the reconstituted dairy
PrOJUCTS . .vvosnneninmecsnnonsssinnen UF

The results of the study of raw milk obtained
by reconditioning of powdered skim milk
with the processes application of the activa-
tion of water environment are shown in the
article. Predictions of the availability of the
electrophysical effect in the reconditioning
technology of powdered skim milk have
been made and its impact on the consumer
properties of the reconstituted dairy pro-
ducts is shown.
Authors: Potoroko I. Yu,, head of De-
partment «Merchandising and com-
modity examination» (MaCE), National
Research University of State Educational
Institution of Higher Professional Educa-
tion «South Ural State University», PhD
in Technical Sciences, docent, e-mail:
potoroko@ susu.ac.ru; Popova N. V., se-
nior professor of Merchandising and
commodity examination (MaCE) Nation-
al Research University of State Educa-
tional Institution of Higher Professional
Education «South Ural State Universitys,
e-mail: nataliyavik@bk.ru.
Keywords: milk, electrophysical me-
thods, quality, consumers properties,
physical and chemical quality.
UDC 637.233.1 + 658.562.012.7

KAYECTBO U BE3ONACHOCTDb |
KomnnekcHan ouyeHka
KAUECTBAMEHAA cvvvasssssssossnsnsse 22

Ha ocHoBe opraHonentTu4eckux u Gusnko-
XUMWYECKUX noKasaTenein Hamu paspabo-
TaHa KOMNNeKCHaA OUeHKa KauecTsa mepa.
Boino yCTaaaneHo, 4YTO NOo copepXaHui
Caxapos, OnNpeAenAemMbiX METOAOM BbICOKO-
3P PEKTUBHOW XUAKOCTHOW XpoMaTorpagpumn
(rnioKko3bi, pPYKTO3bI, MANLTO3b), 3HAYEHWIO
AMACTA3HOA AKTUBHOCTM M KNCNOTHOCTW
BO3MOXHO HafileXKHO 0OHapyxuTb danbcu-
dukauuo, ngeHtupuympoerate GotaHuyec-
KOE NPONCXOXKAEHUE U YCTAHOBWTb BO3PACT
mena. B cratbe npuBefeHsl AonycTUMblE

AWManNa3oHbl 3HAaYeHWA COOTBETCTBYIOWMX
KpuUTepues.
ABTop: [anuneuyk 0. B, IOy BMo
«MOCKOBCKMIA TOCYAapCTBEHHbIM  YHU-
BEPCUTET  NULEBbLIX NPOW3BOACTB»,
[OKTOPaHT, AOUeHT Kadeapbl ToBapo-
BEAEHWA W IKNEpPTWU3bLl TOBapOoB, e-mail:
d.uv_76@mail.ru.
KnioyeBble cnoBa: mepn, KauecTso,
YrNesofHbln COCTaB, AWACTa3HaA aKTMB-
HOCTb, KMCNOTHOCTb, WAEHTUGUKAUMA,
danbcnduKkayma, CBexecTb.

CpaBHMTeNnbHasA OUEHKa MONOKa-CbipbA
W KayecTBa MONOYHbIX NPOAYKTOB

CKOTa KpacHO-NecTpoi Nopoabl pasHbixX
reHoTUNOB NO Kanna-KasenHy ....... 26

B crathe M3noXeHsl pe3ynbTatel Mccnepo-
BaHMA noTpebuTeNnbckUx CBOWCTB MONOKa-
CbIPbRA, B T. 4. CHIPONPUrOfHbIE CBOWCTBA, W
nony4aeMon M3 Hero NPoAykuuu (cbipa) or
KOpOB CO3aBaemMoro NOBOMKCKOro Tuna
CKOTa KpacHO-NecTpoW Nopoabl pasHon nu-
HENHON NPUHAANEXHOCTU B 3aBUCUMOCTH OT
reHOTUNUYECKOW NPUHAANEKHOCTU MO reHy
Kanna-kasewHa.
ABTOpbI: Bonoxoe W. M., g-p 6uon. Hayk,
npod.; Nawenko O. B, KaWg. c.-x. Hayk;
Ckaukos [l. A, kaHa. 6uon. Hayk; Mopo-
308 A. B, KaHg. c.-x. Hayk, ©IBOY BMNO
«PoccUnCKUIA roCyAapCTBEHHBLIA TOProBo-
IKOHOMMMECKMIA  YHUBepcuTeT», Bonro-
rpaackwin dunman,
KnioueBbie cnoBa: kauecTBo MONOKa 1
MOMNOUYHbIX NPOAYKTOB, Cbip, NOBOMXCKUIA
TWN, KPacHO-NecTpas nopoAa, reHotun,
NHK-TexHONOrMK, Kanna-Ka3euH.

Knaccndmkauua v rpagauma Kayectsa
MACHBIX NPOAYKTOB B HALMOHANBHbIX
CTaHpapTax HOBOTO NOKONeHuA...... 30

PaccmoTpeHo coaepXaHvue HOBOTo NoKone-
HUA pOCCHf’ICKMK CTaHAAPTOB HA MACO U MAC-
Hble NPOAYKTLI; NPOaHaNM3NPOBaHbi NPUH-
unnbl Knaccudrkaumm, rpajaynn KauecTsa u
dbopmupoBaHnA accoptumenTa nonygpabpu-
KaToB, NONYKONUEHbIX, BapeHbiX konbacHbIx
W“34enui u NPOAYKTOB U3 CBUHWHDIL.

ABTop: Okapa A. W, 3as. kadeapon To-

saposegenua OIBOY BNO «Xabaposckas

rOCYAapCTBEHHAA aKaeMUA IKOHOMUKW

¥ npasa», npod., KaHf. TexH. Hayk, e-mail:

okara@inbox.ru.

KnwoueBble cnoBa: yboitkble *UBOT-

Hble, MACO, KaTeropuw, knaccol, nonydab-

puKaThl, konbacHble M3nennA, NPOAYKTbI

W3 CBUHVHbI.

YAK 664.782.004

DopmuposaHue TpeboBaHunin
K PauyvoHy NUTaHWA CNOPTCMEHOB
HA OCHOBE@ F@HOMA .....cevvvnnsnsans 34

PaccMoTpeHbl BONMPOCHI NPOEKTUPOBaHWA
PaUMOHOB NUTaHWA 4YenoBeka Ha OCHoBe
AaHHbIX ero redoma. lpeanoxeHa meTo-
AVKA NPOEKTUPOBAHWA TaKUX PaLUOHOB.
MeTtoanka ocHoBaHa Ha pa3paboTke pa-
UMOHOB NWUTaHWA, KOTOPbLIE NpeaoTBpaula-

TOBAPOBE[ NMPOAOBOSIBCTBEHHbBIX TOBAPOB N21/2013
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10T 3KCNpeccuio HebnaronpuATHBIX TeHOB
YEeNOoBEYeCKOro OpraH1ima, BbIABNEHHbIX
Ha OCHOBaHWM TeCTMPOBaHWA reHoma. Pas-
paboTaHHbIE PAUMOHLI MWTAHWA AOMKHBI
co3faBath WAAWMe YCNOBMA BO3ALNCTBUAA
Ha OTAenbHbie OpraHbl W BUOXUMWYeCKue
npoueccsl B OpraHWame, npefoTBpalya-
oUMe BO3IHUKHOBEHME HACNefCTBeHHbIX
GonesHel. WManoxewbl  TeopeTUUeckue
NPeAnOChINKK ANA pa3paboTku METOAMKMK K
npeanoXeHa rmnortesa, COrnacHo KOToOpon
HYTPUEHTHI NPOAYKTOB NUTaHWA, COAEP*a-
wuecn B pazpaboTaHHOM payroHe, AOMKHbI
GnaronpuATHO BO3ENCTBOBATL Ha IKCNpec-
CHo 6naroannTHblx reHoB U He JonyckaTtb
IKCNPECCHMIA TEHOB ~ CTUMYNATOPOB HeXe-
naTtenbHbIX NPOLEccoB B opraHname. Mpea-
NOXEHO YYWTbIBaTbh TaKXe ncuxonorunuec-
KYI0 NpeapacnonoXeHHocTs notpebutenen
K TEM MK MHBIM NPOAYKTaM NUTaHWUA. Takon
KOMMNEKCHbIA NogXo[ K NPOeKTUPOBAaHWMI0
pPayMoHOB NUTaHWA aBTOpbl NpegnaralT
MMEHOBaTb TEPMUHOM «QWETOreHOMWUKa»,
MeTtoguka anpobupoBaKa Ha rpynne cnopT-
cMeHoB. Mo pesynbtatam anpobauwu nony-
YEHbI PE3YNbTaThl, NOKa3biBaKUWWe Hannune
3HAUMTENbHOro pasHoobpasva B oueHke
0ObEKTUBHbBIX XapakTepUCTUK CNOpTCMe-
HoB. CreneHs NpegpacnoONOXeHHOCTW
CNOPTCMEHOB K Harpy3kam oOLeHuBanach
NpW NOMOWMW UHTETPANBHON OLEHKN MHAW-
BMAYaNbHOro NOTEHUKMana CNnopTCMEeHOB.
ABTOopbl: CupopeHko M. K0, aoueHT
kadenpbl TexHonoruw xnebonekap-
HOMO, MaKapoOHHOTO W KOHAUTEPCKO-
ro npowssoactesa NOY BMO «MIYMM»,
e-mail: sidorenko@farmamed.ru; y-
yenko H. A, kadpegpa obwen n me-
AMUMHCKOW  reHeTuku, Poccuinckuia
HALUWMOHANbHbIA nccnegoBaTenbCkun
MEAULMHCKUIA  YHWBEPCUTET  UMEHW
H. W. NMuporosa, aoueHT, KaHa. meq.
Hayk, e-mail: zhychenko64@mail.ru;
Enenes [1. A., pektop FOY BMO «MI'YMM»,
A-P Mef. Hayk, 4-p 3KOH. Hayk, e-mail:
edlv@ramblerru; Cupgopenko 10. WU,
3aB. KadpeApoW TOBapOBEAEHWA W OC-
HOB nuuwesbix npoussoacte MY BNO
«MI'YMNM», a-p TexH. Hayk, npod., e-mail:
sidorenko@mgupp.ru; Ctpoikosa A. A,

acnupasdT.
Knwouesble cnoga: KOHCTUTYLWN-
OHHblE  QEpPMEHTbl,  WHAYUMpYyEMble

bepmenTtol, pennukauyua [HK, rewbl,
annenu rexHos, NpeAukTuBHaa (npep-
CKa3aTenbHan) MeAuUMHA, 3KCNPeccua
reHoB, HYTPWEHTHbLIA CTaTyC pauuoHa
NUTaHuA, navens GuoTpaHcpopmaimu,
AWETOreHOMNKa, HYTPUreHOMUKA, HYT-
pUUEBTUKA, hapMakoreHeTuKa, nepco-
HUPUUMPOBAHHBIA  PALMOH NWUTAHWA,
reHoM YenoBeka.

YAK 620.2: 613.2.038

omprehensive assessment

of honey quality........ u sninine (s ]
A comprehensive assessment of honey
quality has been developed on the basis
of organoleptic and physical and chemical

parameters. It has been determined that
due to the sugar content determined by the
high-performance liquid chromatography -
glucose, fructose, maltose, value diastatic
activity and acidity the falsification can be
reliably detected, the botanical origin can
be identified and the age of honey can be
determined. The acceptable ranges of the
relevant criteria are shown.
Author: Danilchuk Yu. V., State Educa-
tional Institution of Higher Professional
Education «Moscow State University of
Food Production», candidate for a doc-
tor’s degree, docent of Department of
«Merchandising and commodity exami-
nation», e-mail: d.u.v_76@mail.ru.
Keywords: honey, quality, carbohydrate
composition, diastatic activity, acidity,
identification, falsification, freshness.

Comparative evaluation

of raw milk

and quality of dairy of cattle

of Red Pied breed of different

genotypes on the kappa casein ...... 26

The article presents the results of the study
of the consumer properties of raw milk, in-
cluding raw-available properties and pro-
ducts produced from it (cheese) from cows
of the produced Volga type cattle of Red
Pied breed of different linear belonging de-
pending on the genotype on the kappa ca-
sein gene.
Authors: Volokhov I. M., Doctor of Bio-
logical Sciences; Paschenko O. V., Mas-
ter of Agriculture; Skachkov D. A., Can-
didate of Science; Morozov A, V., Master
of Agriculture, Federal State Budgetary
Educational Institution of Higher Pro-
fessional Education Russian State Uni-
versity of Trade and Economics, Volgo-
grad branch.
Keywords: quality of milk and dairy
products, cheese, Volga type, Red Pied
breed, genotype, DNA technology, kappa
casein.

Classification and grading

of quality meat products

in the national standards

of the new generation............... 30

The content of new generation of Russian
standards for meat and meat products has
been considered; the principles of classifica-
tion, gradation, quality and assortment forma-
tion of semi-finished products, semi-smoked
sausages, cooked and pork products have
been analyzed.
Author: Okara A. |, Head of the Depart-
ment of Merchandising of Federal State
Budgetary Educational Institution of Hig-
her Professional Education «Khabarovsk
State Academy of Economics and Laws,
Professor, PhD in Technical Sciences,
e-mail: okara@inbox.ru.
Keywords: slaughter animals, meat, ca-
tegory, class, semi-finished meat products,
pork products.
UDC 664.782.004

Formation of the requirements
to the diet of athletes
on the basis of genome.............. 34

The issues of developing of the human diet
on the basis of its genome have been con-
sidered. The technique of such diets deve-
loping has been proposed. The technique is
based on the development of diets that pre-
vent the expression of unfavorable genes of
the human body, identified on the basis of
the test genome. The developed diets are to
create gentle conditions of effects on the in-
dividual organs and biochemical processes
in the body to prevent the occurrence of
the hereditary diseases. The theoretical
background for the development of the
methodology has been presented and the
hypothesis that food nutrients contained in
the diet should be developed favorably af-
fect the expression of favorable genes and
prevent gene expression - stimulants of the
unwanted processes in the body has been
proposed. It is proposed to consider the psy-
chological propensity of the consumers to
certain foods. Such an integrated approach
to the development of the diets the authors
propose to name the term «dietgenomics».
The method has been tested on a group of
athletes. According to the testing the results
were obtained results showing the presence
of large diversity in the evaluation of the
objective characteristics of the athletes. The
degree of susceptibility of athletes to the
loads was determined by the ‘integrated as-
sessment of the athletes’ individual poten-
tial». The problems of designing the human
diet on the basis of its genome.
Authors: Sidorenko M. Yu., docent of
Department of «Technology of baking,
macaroni and confectionery produc-
tion», State Educational Institution of
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UDC 620.2:613.2.038

Ne21/2013 TOBAPOBE[ NMPOAOBONBCTBEHHBIX TOBAPOB

3



COMNEPXKAHWE

MAPKETUHI
MapkeTuHrosbie uccnefoBaHna
NOKYNaTenbcKux NpeanoyYTeHnin
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MACHbIX U MACOCOAEPMKaLYNX
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npegnoutedun notpebutened npw eoibope
MACHBIX U MACOCoAepalmx nonydabpukatos,
NpoBeieHHbIE B JUHAMUKE B Pa3HbIX peruoHax
cTpaHbl. Ha ocHoBe npoBefeHHbix nccnegosa-
HWI BbINO YCTAHOBNEHO, YTO NPU BbIBOpe MAC-
HbiX Nony$abpukaTos pewalowmmm pakTopamm
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KauecTBO, HU3KanA LeHa u Bua nonydabpukara;
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NPOAYKTaX NUTAHWA, COAEPKAWMX KOMMNOHEH-
Thl HYHKUMOHANBHOTO ¥ NPOGUNAKTUYECKOrD
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NPOABWKEHVA NPOAYKTOB MNWUTAHWA AOMKHA
CTaTh AEryCcTauMA U peknama s MecTax peanu-
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B cTatbe npuBeaeHbl pesynsTaThl aHKeTUpoBa-
HUA NOKynarenen MopenpoayKToB B KazaHckom
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MARKETING
Marketing research

of the consumers preferences

in the selection and promotion

of meat and meat containing
semi-finished products.............. 40
The article describes the research data of
the consumers' preferences at the selection
of meat and meat containing semi-finished

products shown in the dynamics at the dif-
ferent regions of the country. Based on these
studies it has been determined that at the
choice of meat products the crucial factors
for both men and women are: quality, low
price and type of semi-finished product, as
well as demand of the population for food,
containing the components of functional
and prophylactic prescription; tasting and
advertising in the points of sale of the pro-
duct should be the dominant tool promo-
tion of food.
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Investigation of the structure
of consumption of seafood
in the Kazan Region........ vrvrsasis B0

The paper presents the results of question-
naire of seafood buyers in the Kazan Region.
The structure of consumption by categories,
price preferences has been studied, as well as
the answers to some of the issues of interest to
the buyers in connection with these types of
purchases are given.
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B cTaTbe aHanU3MPYKTCA BONPOCH rOCyAapcT-
BEHHOrO PErynupoBaHuA TOProBOW AeATeNb-
HocTn B8 Poccuitckon Depepauun. O6ocHosbI-
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TexHuuecknin pernameHT TamoxeHHOro coKw3ia
«0 6e30nacHOCTM NUWEBon Npoaykuun» (ga-
nee — HacTOAWMW TEXHUYECKUA pernameHT)
ycTaHaBnmeaeT: 1) 06beKTbl TEXHUYECKOTO pe-
rynupoBanus; 2) Tpebosanua BesonacHocTu
(BKNIOYAA CAHWUTAPHO-3NMAEMUONOTUYECKWE,
MMMEHNYECKNE U BETEPUHAPHBIE) K 06beKTam
TEXHWUYECKOrO perynupoBaudvs; 3) npasuna
naeHTWOMKaUMKM OOBLEKTOB TeXHUUYECKOro pe-
rynupoBaHna; 4) Gopmbl U NPOUEAYPLI OLUEH-
K1 (noaTeepXAeHMA) COOTRETCTBUA 06bekToR
TEXHUYECKOTo perynupoBaHua TpeboBaHuAm
HaCTOALWErO TEXHWYECKOro pernameHTa,
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NORMATIVE BASIS
Issues of the state regulation of food
products in retail networks ....... R 1 ;

The paper analyzes the issues of the state
regulation of trade in the Russian Federation.
The necessity to improve the antitrust and
competition in the retail market in increasing
the number of large retail chains. The author
formulates the main problems existing in the
market for the sale of food products.
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of the Customs Union

TRTC021/2011 «On food products
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Technical Regulations of the Customs Union,
«On food products safety» (hereinafter - cur-
rent technical regulations) sets the following:
1) the objects of the technical regulation;
2) safety requirements (including sanitary and
epidemiological, sanitary and veterinary) to
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KOMBUHUPOBAHHDIE KUCJIOMOJIOYHbIE
AUNAOOUIIbHDBIE HANMMUTKU

YIIK 637071

Macnenrurosa E. B., douenm xaedpsl mosaposederun u 3kcnepmu3sl Bradusocmokcko20 20Cy0apcmaero20 yHUBEPCUMEMA 3KOHOMUKU U cepauca,
Kano. mexH. Hayk, e-mail: jannym@mail.ru; Cvepmuia E. C, doyenm, Jansresocmoynsil hedepansisiil yHusepcumem (/IBOY), kagedpa mosapase-
deHuR u 3Kkcnepmu3sl moeapos, AoueHm, KaHO. mexH. Hayk, e-mail: smertina-lena@mail.ru.

Pazpabomanel mexHonoz2us u accopmumeHm KOMOUHUPOBAHHLIX KUCAOMOMOYHbLIX ayudodunbHblix
Hanumekoe «AyudogunuHka nyenka» u «AyudogunuHka HexHasa» ¢ dobasneHuem coesozo benkoso-
20 KoHYyeHmpama. Hanumku nony4anu mepmocmamHbiM cnocoboM: CKeawWUBaHUEM 3aK8ACOYHbIMU
Kynemypamu Lactobacillus acidophilus u Streptococcus thermophilus HopmanuzoeaHHozo nacmepuso-
8aHHO020 KOPOBbe20 MONOKA ¢ maccosoll doned xupa 2,5 %. Cpok XpaHeHUA HANUMKOE Npu MemMnepa-
mype (4+2) °C cocmasun 72 u.

Knroyessie cnosa: ayudopuibHble HaNUMKU, KUCIOMONOYHbIE HANUMKU, COeabll 6enok, coeablll 6enKkosbili KOHUEeH-
mpam, kombuHuposaxHeie npodykmei, Lactobacillus acidophilus, Streptococcus thermophilus, 3akeacouHsie Kynbmy-
Pbl, MUMpyemMas KUCA0MHOCMb.

COMBINED ACIDOPHILUS CULTURED MILK BEVERAGES

Thetechnologyandassortmentofthecombinedacidophilusculturedmilk beverages«Bee Acidolphilin»
and «Acidolphilin gentle» with the addition of soy protein concentrate have been developed. These
beverages have been obtained due to the thermostatic way by the ripening of the starter cultures
Lactobacillus acidophilus and Streptococcus thermophilus of the normalized pasteurized cow milk
with fat mass fraction of 2.5 %. The storage life of the beverages at 4+2 °C was 72 hours.

Keywords: acidophilus beverages, cultured milk beverages, soy protein, soy protein concentrate, combination
products, Lactobacillus acidophilus, Streptococcus thermophilus, starter cultures, titratable acidity.

HacToALee BPeMA BO3HMKAET BCe DONbLINIA UH-
Tepec K KMCNOMOMOYHBIM HanMWTKaMm C MCNoNb-
30BaHWEM COW, KOTOPaA B YCNOBUAX aeduunta
KOPOBbEro MOMIOKa PacCMaTPUBAGTCA KaK anbTepHaTue-
HbIIA ¥ AeLeBblid NCTOYHKK 6enka. benok coeBoro 3epHa
COAEepPXUT B ONTUManbHOM COOTHOLUEHWIW BCE He3aMeHW-
Mbl€ aMWUHOKWUCNOTbI, NErko yCBanBaeTCA OpraHu3mMoMm 1

no BUONOrMYeckon LEHHOCT NpubnnXKaeTca K Genkam
MONoKa, mAaca n any (3, 5].

BHeceHve B peuenTypy MOMOYHbLIX MPOAYKTOB CO-
eBoro 6enka AOCTaTOYHO WMPOKO U3BECTHO B MUPOBOW
npakTuke. Takne KOMOMHUPOBAHHBIE NPOAYKTHI MPAKTU-
YeCKW He MMEIOT BKYCOBBIX OT/IMYKUIA OT TPAAMLMOHHbIX
MOMIOYHbIX AHANOroB, YTO MONOMKWTENbHO CKa3blBaeTcA
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Tabnuya 1

BIMAHME COOTHOLUEHIA 3AKBACOYHbDIX KYJIBTYP
LACTOBACILLUS ACIDOPHILUS /STREPTOCOCCUS THERMOPHILUS
HA BPEMA CKBALUMBAHIA KOPOBbEIO MOJTOKA

Mpucyrcreue
CooTHOLWEHNE 3aKBACOK coeBoro 6enkoBo- Bpemna ckBawmsa- Temn HapacTaunsa
L. acidophilus/5t. thermophilus ro KOHUueHTpaTa HWA, 4. KNCNIOTHOCTY
B HaNnuTKe

HeT

231 6 MefNeHHo
aa
HeT

11 5,20 MeaneHHo
Aa ik
HeT

1:2 9 MepeHHOo
na ymepe
HeT

1:4 4,40 BbICT]
Aa i
HeT

1:6 4,20 6bicTpO
aa

Ha NOTPEBUTENBCKOM CNPOCE NO CPAaBHEHWIO C 0ObIYHBI-
MK COEBbIMU NpoayKTamm [2-4].

B 3101 CBA3M eNbo AaHHOIro NCCNefoBaHuA ABUNACh
pa3paboTka KOMBUHUPOBAHHLIX KUCIOMONOYHLIX ayudo-
duneHsIX HANUMKOB ¢ fobaBNeHEeM COEBbIX NPOAYKTOB.

B KauecTBe WCTOYHMKa COEBbIX NPOAYKTOB MCNONb-
30Banu CoeBblit 6enNKoBbIN KOHUEHTpaT «ApKOH S» (cTpa-
Ha-npowu3sogutens — Hupepnauasl). OH npeactaeBnAeT
coboi CBETNbIA MOPOLWOK C HEWTPaNbHbIM BKYCOM K Bbi-
COKOW PacTBOPUMOCTbIO. BenKkoBbI KOHUEHTpAT umeeT
XOpOLWYI0 AUCNEPCHOCTb, BOAOCBA3bLIBAIOLWMNE W XKWUPO-
3MYNbrUPYIOLWLME CBONCTBA, YTO MO3BONAGT NCNONb30BaTb
ero B pa3HoobpasHbix npoayktax. Cogepxarve benka B
npoaykTe — 6onee 70 %. [laHHbIA CoeBbl GENKOBbI KOH-
LIeHTPaT Nerko CMeLWWBaeTCA C APYrMMU KOMMNOHEHTaMK
MUALLEBON CUCTEMBI, COXPAHAA €8 OPUTMHANbHOCTb U He
BNWAA Ha KOHCUCTEHLMIO.

[nA 3aKBalIMBAHWA UCNONb30BANW 3aKBaCKN NPAMO-
ro BHecenua ¢pupmebl Chr. Hansen: aunpodunbHyto na-
nouky La-5 (Lactobacillus acidophilus) v TepmodunbHbiin
CTPenToKOKK St. Body (Streptococcus thermophilus). Aywn-
[OGUNbHBIE NanoYKKM KNCNOTOYCTONYMBDLI N CTabUNbHbI
B NPOAYKTE NPW ANWTENbHOM XPaHeHWW, OfHAKO Cy-
LWeCTByeT ONacHOCTh PE3KOro HapacTaHUA KMCNOTHOC-
™ aungodunbHOro NPOAYKTa ewe NPU CKBaWMWBaHWK
M NOABNEHNA METaNNNYeckoro NpuUBKYyca, AenarwLlero
NPOAYKT NPAaKTUYECKU HEe NPUrogHbiM K ynoTtpebne-
HUo. C uenbio paspeweHna 3tux npobnem Bmecte ¢
aumnpodrnbHOM NanouKon B NPOAYKT Gbin BHECEH Tep-
MOPUNBLHBIA CTPENTOKOKK. B 3TOM coueTaHnmn 3aKkBacka
obecneuvBaeT aumpoPpunbHOMY NPOAYKTY NPUATHBIA
KWCNOMONOYHbIA BKYC, Hanuune yMEpeHHOro metan-
NNYECKOro NMPUBKYCa, CBOMCTBEHHOIO aunaodunbHbIM
nanoykam, BbICOKOBA3KYID KOHCUCTEHUMIO W MNOTHYKO
CTPYKTYpY crycTka [1].

BaHENWMMN TEXHONOMMYECKMMI NapameTpamm
Npuv NPOBEAEHNN CKBAWWBAHWA MONOKA ABNAKDTCA TEM-
nepaTtypa u COOTHOLWEHME 3aKBAaCOUYHbIX KyNbTyp, KOTO-
pble ByayT obecneunBaTb MakCMManbHO BbICOKME Op-
raHonenTuyeckme n GU3INKO-XMMUYECKWEe MoKasaTenu,
a Takxke BGMONOrMYeckyK LEHHOCTb KUCNOMONOYHOro
npoaykra. B ceasm ¢ 3tum Heobxogumo bbino onpepge-
NUTb ONTUMaNbHOE COOTHOLIEHWE 3aKBAaCOUHBIX KYNbTyp
Lactobacillus acidophilus w Streptococcus thermophilus
NP1 CKBaLLMBaHWKU MOJIOKa.

MNpegBapuTtenbHO ANA NPOW3BOACTBA  KWCIOMO-
NOYHbIX HanWTKOB Obinu  BblOpaHbl COOTHOWEHWA
Lactobacillus acidophilus /Streptococcus thermophilus
2:1; 1:1; 1:2; 1:4, 1:6. Tak Kak KOMOMHWPOBaHHbIE auu-
AOPUNbHBIE HaNWTKM B CBOEM COCTaBe cofepaTt co-
eBblii BENKOBbIN KOHUEHTpaT, Heobxogumo 6bino nsy-
YATb €ro BAMAHWE Ha Pa3BUTWE 3aKBACOUYHBLIX KYNbTyp.
Ha ocHOBaHWMM M3yuyeHWA OpraHonenTUYeCcKux nokasa-
Tenen HanUTKOB YCTAHOBNEHO ONTUManNbLHOE Coaepa-
HWe coeBoro GeNKoBOro KOHLUEHTPATa B HanuTKax, Ko-
Topoe coctasuno 0,5 %. MNpeBbiweHne gaHHOro nopora
OTPWMUATENbHO CKa3biBanoCb Ha OPraHONeNTUYECKWX
KauecTsax roTOBOro NpoaykKTa.

KucnomonouHble KombWHMpOBaHHbIE aumpodunb-
Hble HanWTKKW BbipabaTbiBanUCb TEPMOCTaTHBIM CNOCO-
60M M3 HOPMaNM30BaHHOIO NAcTEPM30BAHHONO KOPO-
BbEro MONOKa C MacCoBOW Agonen xupa 2,5 %.

CKBalWWBaHWE MONOKA BEMW 0 KNCNOTHOCTK 80 07
npw Temnepatype 37 0C, NnOTOMY 4TO Takasa Temnepa-
Typa ABnAeTcA Hanbonee oNTUManbHON ANA Pa3BUTUA
auynaodpunbHon n TepmodunbHON 3akBacku. lNoBbl-
weHue TemnepaTtypsl byaet cnocobcTBOBaThL HEXENa-
TENbHOMY pa3BuTuio Streptococcus thermophilus, uto
OTPULATENbHO CKaXeTCA Ha KayecTee aumaodrnbHbIX
HanWTKOB.
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Puc. 1. Juiamuxa Hapacmanus mumpyemod KucnomHocmu KomGUHUPOBAHHBIX KUCHOMOMOYHBIX AUUAOUAbHBIX HANUMKOS, 8bIPABOMAHHBIX ¢ paAuY-
HbIM COOMHOWeRUEM 3axeacoynbix kynemyp Lactobacillus acidophilus / Streptococcus thermophilus (C6K — coeswili Genkogbili Konyenmpam)

Pe3synbTaTbl MCCNeoBaHUA NpeacTaBneHbl B Tabnu-
ue 1. M3 Tabnuubl BUAHO, 4TO NPUCYTCTBME B CKBALLMBA-
emon cpefle coeBoro HENKOBOro KOHUEHTpaTa He oKa-
3bIBAET BNVAHUA Ha Pa3BWTVE 3aKBACOYHbIX KYNbTyp.

[WHaMMKa HapacTaHMA KMCNOTHOCTWU NpeacTaBneHa
Ha pucyHke 1.

OpraHonenTnyeckne NokasaTeny KayecTsa nonyyeH-
HbIX aUMAODUNbHBIX HANUTKOB C Pa3nMYHbIM COOTHOLLE-
HUEM 33aKBACOUHbIX KyNbTyp NpescTaeneHsl B Tabnuue 2.

M3 Tabnuubl 2 BUAHO, YTO BHECEHWE B peuentypy
aunaoPUNbHBIX HAMUTKOB COEBOro GENKOBOro KOHLEH-
TpaTta He NOBAWANG Ha OpraHonenTUYecKue nokasare-
nwn. NMpuBKyca con B NpoAayKTe He Habnoganoc, UBeT 1
3anax OCTanuCb XapakTepHbLIMK ANA JaHHOTO KNCNOMO-
NOYHOMO HAaNWTKa.

Takum obpa3om, Ha OCHOBaHWM MPOBEAEHHOTO WC-
CNefloBaHWA YCTaHOBNEHO, 4YTo Haubonee onTUmans-
HbIM COOTHOLUEHMEM 3aKBaCOYHbIX KynbTyp Lactobacillus
acidophilus / Streptococcus thermophilus npn npownssopa-
CTBE KOMBWMHWPOBAHHBIX KWCIOMONOYHBIX aunaodunb-
HbIX HanWTKOB C COEBbiM GENnKOBbIM KOHLEHTPATOM
aAgnaeTca 1:2. [laHHbI HANWTOK WUMEeT cnerka TAry4yio
OfIHOPOAHYIO KOHCUCTEHLMIO, HANOMWHAIOLWYIO KWAKYIO
CMeTaHy: CrycTok CpefiHei NAOTHOCTK, KOTopbin obnaga-
€T NPUATHBIM, CNeunudUUHbIM, OCBEXAIWMUM KUCIOMO-
NOYHbIM BKYCOM 1 3aNaxom.

Ha OCHOBaHWM MONYYEHHbIX AaHHBIX U KOMNNEKC-
HOrO MCCNefoBaHWA, BKOYAIOWEero opraHonentuyec-
KUA 1 GUINKO-XMMUYECKNIA aHanu3, Hamu paspabortaH
aCCOPTUMEHT  KOMBWHMPOBAHHBIX  KWUCIOMOMIOYHbIX
aympaodunbHbBIX  HAaNMUTKOB, MONYYEHHbIX CKBalWW-
BaHWEM 3aKBaCOYHbIMW  KynbTypamw Lactobacillus
acidophilus / Streptococcus thermophilus ¢ cooTHoWeHwW-
em 1:2 nacTepnu3oBaHHOIO KOPOBbLEro MOJIOKa € Macco-

BOIA gonein xupa 2,5 % c gobasneHunem coesoro 6enko-
BOro KOHUeHTpaTa B konuyectse 0,5 % :

— HanUTOK KMCNOMONOYHbIA «AungodunnHka nyen-
Ka», COAepXalni B CBOeM cocTaBe mea u GpyKToBoe
niope;

— HanWTOK KUCNIOMONOYHbIN «AunaodunuHka Hex-
HaA» c pobasBnenwem ctabunusatopa «PoHparam AYS
571» npoussofcTea KomnaHuu «MnatmHym A6conom u
caxapa-necka.

TexHonornyecknin NpoLecc NPOU3BoACTBa KOMOUHMK-
POBaHHbIX KWUCNOMOMNOYHbBIX aunaoduibHbIX HANWTKOB
C coeBbiM GENKOBbIM KOHLEHTPATOM COCTOWT W3 cne-
OYOWWUX onepauwin: NoaroToBKa CbipbA; CMelnBaHue
COrnacHo peuenType; nactepusauva Npy Temnepartype
92-94 °C ¢ BbIAEPKKO 2—-8 MUH.; OXNa)KaeHue Ao Temne-
paTypbl 3akBawwueaHua 37 °C; 3akBaluMBaHWe KynbTypa-
mun Lactobacillus acidophilus / Streptococcus thermophilus
C COOTHOLWeEeHueM 1:2; nepemeluBaHue B TeyeHmne 10-15
MWH.; PO3/IMB B NOTPeOnTeNnbCKy Tapy NpW HEeNpepbls-
HOM nepemelIMBaHn Bo n3bexaHne oceaHnAa 3akeac-
KW; YKYNOpWBaHWe, 3TUKEeTUPOBaHWE; CKBALUWBaHWE B
TeyeHne 5 4. 0o oOpa3oBaHUA CrycTka KUCNOTHOCTbLHO,
KOTOpPanA He AoMKHa npesbiwat 80 “T; fooxna)kaeHue oo
Temnepartypsb! 4 °C.

OpraHonenTuyeckne n GU3nKo-XMMUYeCcKue nokasa-
TENW NONYYEHHBIX KMCNOMONOYHbIX aumaodunbHbIX Ha-
NUTKOB NpeacTasneHbl B Tabnuue 3.

CpoK xpaHeHnAa KOMBUHWPOBAHHbIX KMCTOMOMOYHbIX
aunaodunbHbIX HanNUTKOB Npu Temnepatype (4+2) °C
C cobnofeHnemM CaHMTApHbIX HOPM U NPaBWA COCTaBuN
72 4. B TeyeHwe BCEro Cpoka XpaHeHWsa mukpobuono-
rMYeckne 1N TOKCMKONormyeckue nokasartenm KombumHm-
POBaHHbIX KUCMOMOMOUHBIX auMAOPUABHBIX HAaNUTKOB
ocTaBanucb B npefenax HOpMm, yctaHoBneHHbix Pepge-
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DKCIEPTN3A

Tabnuya 2

OPTAHONENTUYECKME MOKA3ATENU KAYECTBA ALIMOO®MIIbHBIX HAMUTKOB
C PA3NNYHBIM COOTHOLWEHWMEM 3AKBACOYHbIX KYJTbTYP

CooTHowWweHne MpucyTtcrene

3akBacok L. aci- coeBoro 6enko- XapakTepucTuka crycrtka

3anax v BKyC

dophilus/St. ther- BOro KOHLUEHT- M KOHCUCTEHLUMN
mophilus paTa B HaNUTKe
21 HeT BA3KWIA, HEOAHOPOAHbBIN, KUCNOMONOYHbBIN; BblparkeHHbIIA
’ na cnn3eobpa3sHbli CrycTok MeTannm4yecknin NpUBKYC
HeT NPUATHBIA KMCNOMONOYHbIN;
11 BA3KMWIA OHOPOAHbINA CryCTOK He3HauuTeNbHbIA MeTanIMyeckui
aa NPUBKYC
12 HeT CrycTOK CpefiHen NNoTHOCTHK, MPUATHbBIA KWCIOMOMOYHBIN BKYC
’ na KOHCUCTEHLMA CpeiHen BA3KOCTW 1 3anax
CryCTOK B BUE X/TIONbEBUAHOIO .
HeT ry A A CUNbHO BblPa*KeHHbIN
1:4 0CafKa, KOHCUCTEeHUWA BA3KaA, =
S KNCNOMOSOYHBIA 3anax
CryCTOK B BUAE X/I0NbeBU- . "
HeT CUNbHO BbIPaXeHHbIN KNCbIA 3anax
1:6 HOro ocagka, bonee nnoTHanA G
aa KOHCUCTEHLMA y
Tabnuya 3
OPTAHONENTUYECKUME Y OUN3NKO-XMMUYECKIE MOKA3ATESIA
PA3PABOTAHHbBIX ALINOODWITbHbBIX HAMKMTKOB
HanmeHoBaHune KucnomonouvHbil HANUTOK KncnomonouyHbiil HANUTOK
nokasarensa «AynaodpnnnHKa nuenka» «AunpodMNNHKa HeXHaAY
BHewHui Bug OAHOPOAHAA C HEHAPYLUEHHbLIM CTYCTKOM, OfIHOPO/HAA C HEHAPYLIEHHBIM CrYCTKOM,
1 KOHCUCTEHLUMA cnerka TAry4as X)uaKkocTb B Mepy BA3KaA xeneobpasHan XnaKocTb
S YMCTBIN, KNCNOMONOYHBIA, NPUATHBIN 3anax; BKYC KMCNO-CNaaKWiA, NPUATHDIR;
Y 6e3 NoCTOpPOHHero NPUBKyca 1 3anaxa
CBETNO-KPEMOBbI, PABHOMEPHbIA, C BKpan- . 5 "
Laet NeHWAMW COOTBETCTBYIOLLEro HaNONHWUTENA CBETNO-KPEMOBDLIN, PaBHOMEPHbIN
COMO, % 84 84
Maccosasn gons benka, % 4,72 44
Maccosan gons xupa, % 25 25
Maccosan gons obuiero
caxapa, % 104 98
KucnotHocTs, OT 80 80

panbHbiM 3akoHOM OT 12.06.2008 N2 88-03 «TexHuuec-
KWIA pernameHT Ha MONOKO 1 MONOYHYIO NPOAYKLWIO».

Takum o6pa3om, Hamn pa3pabotaH acCoOPTUMEHT
KOMOWHWPOBAHHBIX  KWCNOMONOYHBIX  aumaoGpuIbHbIX
HaMNWTKOB, COflepXKaLyMx COeBbl BeNKOoBbIA KOHLEHTPAT,
KOTOpbie MOryT ObiTb PEKOMEHAOBaHbI B MUTaHUKN BCEX
rpynn HaceneHuna.
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