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m PE®EPATbHI / SUMMARY

c.1

MscHas npombiwneHHocTb Poccun n BTO

The WTO and Russian Meat industry

PepakunoHHas cTaTbs, OTKpbIBatoLLas rnasHyto Temy Homepa. MpuHLnMbI
BcemupHoi TOproBoit opraHn3aLmv oTpaxarlT BEKTOp pasBuTUS MUPO-
BOW 9KOHOMWKM, HO UM Henb3s cnefoBaTtb 6€30r0BOPOYHO: HaLMOHANb-
Hble MHTepechl TpebylT HEKOTOPbLIX MCKMNOYEHWA U3 nubepanbHoro
Kypca.

Editorial deal with the main theme of the issue. The World Trade Orga-
nization’s Principles reflect vector of the global economy, but nobody
should follow their principles unequivocally: national interests require
some exceptions to the liberal course.

c.4-8
MscHas npombiwneHHocTb U BTO: nepcnekTUBLI BbIXMBaHUA «pas-
MEHHOW KapTbI»

The WTO and Meat industry: the survival prospects of "bargaining
chip"

lMpowno Heckonbko mMecalueB nocne npucoeguHeHns Poccum k BTO,
KOTOpble nokasanu, YTo 3TOT BbIGOP CTpaHbl 3aTpyfAHAeT pas3BuTue
MSICHO NMPOMbILNEHHOCTU. YCTYNKU, CAeNaHHbIe Npy BCTYNNEHUN B
BTO, HaHecnu ygap, npexae BCero no cambiM NepcnekTUBHbIM OTpac-
nSiM — CBUHOBOLCTBY W KOHEYHOW nepepaboTke. HoBble npaBuna nayTt
B paspes ¢ yensmu [JoKTpuHbl NPOA0BONLCTBEHHON 6esonacHocTn Poc-
cum.

Russia accessed to the WTO few months ago. This time is enough to
understand that the choice of the country hinders the development of
the meat industry. Concessions we made while joining the WTO struck
a blow for the most promising industries - pig breeding and final pro-
cessing. The new rules are contrary to the objectives of the Doctrine
of Russia's food security.

KnioueBble cnoBa: 4UCnponopLuum B TOProBIe, «xenTtas Kop3uHay, noa-
aepxka AMK, otpacnesas Hayka, cTpaTerns passutis NULLEBON U nepe-
pabaTbiBatoLLei NPOMBILINEHHOCTH, HeTapudHas 3alwuTa, KBoTa.
Keywords: trade-distorting, "yellow subsidy” , support for agriculture, in-
dustry science, strategy of development of the food and processing in-
dustry, non-tariff protection, the quota.

c.9-12
Mpobnembl naeHTUdUKaLMKU OTAENBHBLIX TOBAapPOB XUBOTHOrO Npo-
MCXOXAEHUSA B TAMOXKEHHbIX Liensx

Identification’s problems individual products of animal origin for cus-
toms purposes

B ctaTbe aHanuaupytotcs npobnembl MAEHTU(MKaLMM TOBAPOB BbI3BaHHbIE
pasnuyHbIMK NOAXOAAMU K UX KNaccuuKaLui B TaMOXEHHBIX JOKYMEHTax
1 HOPMATUBHbIX JOKYMEHTaX MSCHON NPOMBILLMEHHOCTH.

This article analyzes problems of the identification of goods caused by the dif-
ferent approaches to their classification in the customs documents and reg-
ulatory documents in meat industry.

KntoyeBble cnosa: ToBapHas HOMEHKNaTypa BHELHE3KOHOMUYECKON fes-
TenbHOCTM TaMOXeHHOro cot3a, TepMUHONOrNS, NPUMEYaHus, Msco, cyb-
NpOAYKTbl, HaLWOHanbHble CTaHAaPTI.

Keywords: commodity nomenclature of foreign economic activity of the
Customs Union, the terminology notes, meat, offal, national standards.

c. 13415
MsicHble NPOAYKTLI C «M3IOMUHKOM» UMM HOBble MAen ANsa Mapke-
TUHra

Zestful meat products or new marketing ideas

Cabliwwe 95 % Ha pblHKE 3aHAMAIOT MSICHbIE NPOAYKTbI OTEYECTBEHHOTO Mpo-
13BOACTBA. JTa OTPACHb OfHA U3 HEMHOMMX CyMena 3alLMTUTLCS OT Bana 1M-
nopTHoit npoaykuum B 90-e rofpl. OgHako nocne BeTynnenns Poccun B BTO
0TeYeCTBEHHbIM NPOU3BOANTENAM NPEACTOUT O4eHb CroxHas pabota. B cko-
POM BpeMeHu npuaeTcs paboTaTb B YCNOBUAX KECTKOM KOHKYPEHLIN C UHO-
CTPaHHbIMI NPOU3BOAUTENAMM, HeobXoANMO ByAET NoBbILLIATL PPEKTUBHOCTL
paboTbl, ynyylwaTb Ka4ecTBO NPOAYKLMM, 3aBOEBbIBATb «CBOETO» NOTpebu-
Tens 1 ObITb FOTOBBIM K AANbHEALLEMY Pa3BUTUHO.

Russian meat products take over 95% of the market. It is one of the industries
that was able to protect itself from the shaft of imported products in the 90s. But
after Russia's accession to the WTO domestic producers are faced with very
difficult job. We will have to work in a highly competitive with foreign producers,
we will need to increase efficiency, improve product quality, we will have to win
"our" customers and to be ready for further development soon.

KntoueBble cnosa: accopTUMEHT, opraHudeckue npoaykTsl, FTOCT, ynakoska,
CpOK roAHOCTH, konbackl, nawTeTsl, nonycdabpukars!.

Keywords: range, organic, GOST, packaging, shelf life, sausages, pates, con-
venience food.

c. 16-17
«BuoBboHA» — TeXHONOrMYeCKMIA «cneuareHT» oT komnaHum «®nopa
WHrpepueHTe»

"BioBond" - the technological "special agent" of the company "Flora
Ingredients”

[MpeseHTauns dhepMeHTHbIX NpenapaToB A5 NPOU3BOACTBA MSCHbIX NPOAYK-
T0B. lpeanaraemble TUMbl (DEPMEHTHBIX NpenapaToB OTMYAKTCS COAepXa-
HWEM TpaHCrnTamnHasbl 1 ee KaTanuTM4eckon aKTUBHOCTbHO, B 3aBUCUMOCTK
OT Ha3Ha4eHua no Buaam NULLEBbIX NPOAYKTOB U 0coBeHHOCTEN TEXHOMOrNYe-
CKOro MpOLiecca 1x Npov3BOACTBaA.

Presentation of enzymes for meat products. Offered types of enzyme prepara-
tions differ in transglyutaminazy and its catalytic activity, depending on the des-
tination by type of food and the technological process of production.

c.22-24
MmapoTtepmuyeckas ctabunbHocTb hubpunnapHbIX 6enkos npu ne-
pepaboTke B nuieBbIe NPOAYKThI

Fibrillar proteins’ hydrothermal stability in the processing to food
products

B ctatbe npoBefeHa OLeHKa BRUSHUS TMAPoOnnUTUYeckoin o6paboTku He-
OpraHNMYeckUMN COEANHERNAMM (TMAPOKCUAAMIU OAHOBANEHTHbIX MeTan-
NOB, OHOOCHOBHbLIMU KUCIOTAMW B NPUCYTCTBUN HENTPanbHOM CONK) Ha
rMAPOTEPMUYECKYI0 YCTONYNBOCTb BUONONMMEPOB B COCTaBE MHOTOQYHK-
LMoHanbHbIx 6enkoBbIX NpenapaTos A5 NULEBBIX LiEnen.

The paper assessed the influence of hydrolytic treatment of inorganic com-
pounds (monovalent metal hydroxide, monobasic acids in the presence of
a neutral salt) on the hydrothermal stability of biopolymers in the multi-
functional protein preparations for human consumption.

KntoyeBble cnosa: dpubpunnspHsie 6enku, KoHPopMaLMoHHas cTabunb-
HocTb 6enkos, FOCT P 53221-2008, 6enkoBblit NPOAYKT M3 LUKYP, HATWB-
Hble Benku.

Keywords: fibrous proteins, the conformational stability of proteins,
GOST R 53221-2008, the protein product of animal skins, native proteins.
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c. 18-21
MpoTeomHoe nccneaoBaHNe KONMYECTBA MbILEYHOI TKaHU B 0Opa3-
Lax BapeHbIX konbac

Proteomic study of muscle tissue in the samples of cooked
sausages

B ,ElaHHOI7I CTaTbe npeactaBneHbl pe3ynbTaTbl COABHUTENbHOIO U3y4YeHNa
NPOTEOMHbIMW MeTOAaMU pAaa KONMNYECTBEHHbIX XapakTepucTuk y 06-
pasLoB konbacHbIX N3genuii u MACHOro cbipbs. B paboTte nccneposanu
obpasLibl BapeHon konback! «[JoKTOpcKo»: Tpu 0bpasyia, M3roToBneH-
HbIX B cTporom cooTBeTcTBun ¢ FOCT 52196-2003, pasnuyatowmecs no
cofepkaHuio xupa, ceMb 06pa3LoB konbackl pasHbix MSCOKOMOUHATOB,
KynneHHoi B TOproBbix ceTsax. [poBenu akcTpakumio 6enkos, nx dpak-
Li'OHMPOBAHNE METOAOM OJHOMEPHOTO W ABYMEPHOTO 3nekTpodopesa no
O'dappenny, KOMNbIOTEPHYID AEHCUTOMETPUIO JBYMEPHBIX 3NEKTPOGO-
perpamm u Macc-CnekTpOMETPUYECKYH MAEHTU(MKALMIO OTAENbHbBIX
6enkoBbIx dpakyuit. [poTEOMHbIE NCCNEA0BAHUS NO3BONUMMN 3aN0XNTh
OCHOBY MeTOAWKK, NPUroAHY ANa OUEHKU KONN4YeCTBEHHOro coaepxa-
HWsI MSICHOTO KOMMNOHeHTa B 0bpa3Liax BapeHbix konbac. JaHHas MeTopo-
Norna B nepcnekTuee MOXeTt ObITb ycoBepLlleHCTBOBaHa A0 YpOBHA, N03-
BOMSIOLLETO UCMOMNb30BaThb €€ B aHann3e pasHbiX BUAOB BApPEHbIX
konbacHbIX U3genui.

This article presents the results of a comparative study of a number of
quantitative characteristics of samples of sausages and meat with pro-
teomic techniques. Samples of sausage "Doctorskaya" were investi-
gated: three samples prepared in strict accordance with GOST 52196-
2003, differing in fat content, and seven different samples of sausage
produced in different meat plants. Proteins were extracted and they were
fractionated by one-and two-dimensional electrophoresis by O'Farrell, CT
densitometry electrophoregrams dimensional and mass spectrometric
identification of individual protein fractions.

Proteomics studies allowed laying the basis of a methodic that is suitable
for the quantitative evaluation of meat content in samples of cooked
sausage. This methodology has the potential to be upgraded to a level
that allows to use it in the analysis of different kinds of cooked meat
products.

KntoueBble cnoBa: BapeHas konbaca, NnpoTeoMuKa, MbllieyHble Bernku,
KONMMYECTBEHHbIE XapaKTepUCTUKN.

Keywords: boiled sausage, proteomics, muscle proteins, quantitative
characteristics.

c. 26-29
OHeprocOepexeHne B cMcTeMax xnagocHabxeHus
npeanpUATUNA MACHOW NPOMbIWEHHOCTH

Energy-saving in the cold supply systems meat industry

[MpuBeaeHb NpUMepbl MCNONb30BAHNS XONOAUIBHOTO 060PYA0BAHNS KOM-
naHnn «®PpuroamsanH» ¢ dHeprocbeperaloWwmmMm pelleHnsaMn Ha npeg-
NPUATMAX C Pa3NUYHBIMU LyKnamn nepepaboTkin MACHOM NPOAYKLMN.
This article gives examples of the use of refrigeration equipment company
"Frigodizayn" with energy-efficient solutions in enterprises with various cy-
cles of processing of meat products.

c. 30-31
CoBpeMeHHbIe TEXHONOTMM OYUCTKU CTOYHBIX BOA MAconepepabaThi-
BaloWMX NpeanpuaTun

Bcé o MACE

SUMMARY / PEGJEPATbIm

Advanced technologies of treatment wastewater meat processing
plants

OcoBeHHOCTAMM CTOYHBIX BOA MACOKOMOMHATOB SBNAKOTCSA HEpaBHOMEp-
HOCTb MOCTYyNneHus 1 konebaHns coctaBa 3arpsa3HEHNI U NX KOHLEHTpa-
L. GnoTaymnoHHbIM cnocobom, KoTopbi sBnseTca Haunbonee addek-
TUBHbIM U3 MPUMEHSEMbIX HbIHE, OYMLIAKTCA CUNbHO3ArpPS3HEHHbIE
CTOYHble BOAbI NPELNPUATUIA MACHON NPOMBILINEHHOCTU. B cTaTbe onuchkI-
BaKOTCA cnocobbl 04MCTKN 1 060PY[OBaHME NS OYUCTKM CTOYHBIX BOA.
The features of wastewater slaughterhouses are uneven and the variation
in composition and concentration of contaminants. Flotation, which is the
most efficient of the applied current, can cleane heavily waste water from
the meat industry. The article describes the methods of cleaning and equip-
ment for waste water treatment.

c. 32-35
MsicHble npoAyKThbI

Meat products

00630p naTeHTOB, 3aLLMLLAWMX N300PETEHNS AN NPOM3BOACTBA MSICHBIX
npoaykToB. Mnwesble f06aBKN, MeXaHNYECKNE YCTPOCTBA, YNaKOBOYHbIE
maTepuarnsi.

Patents’ review covering the invention for the production of meat products.
Food additives, mechanical devices, packaging materials.

KntoueBble cnoBa: nateHTbl, konbacsl, nonygabdpukarsl, MSCO, AETCKOE
nuTanue, GyHKLMOHANbHOE NUTaHWe, AUeTUYeCckoe nuTaHue, GuoTexHo-
norus, pepmeHTbl, LUTaMMbl, konbacsl 6€3 060noyKK.

Keywords: patents, sausages, prepared food, meat, baby food, functional
food, diet food, biotechnology, enzymes, strains, sausage without cover.

c. 36-39
NeyebHo-npodmnakTMyeckme CBONCTBA HU3KOMONEKYNAPHbIX NENTH-
A0B XMBOTHOTO NPOUCXOXKAEHMUA

Therapeutic and preventive properties of low molecular weight pep-
tides of animal origin

B nocrnegHve rofibl 3Ha4YNTENbHO NOBLICUNCS UHTEPEC K N3YYEHNIO CTPYK-
TYpbl U (DYHKLUWA HU3KOMOMNEKYNAPHBIX NENTULOB, COAEPXKALLMXCS B K-
BOTHOM W PaCTUTENbHOM CbIpbe, @ TakxKe B NpoaykTax nutaxus. B o63ope
npefcTaBneHbl NCCNefoBaHNs cneLmduyecknx buonorniecknx hyHKLmM,
BbIMOMHSEMbIX HU3KOMONEKYNSAPHBIMY NENTUAAMM.

Interest in the study of the structure and function of low molecular weight
peptides contained in the animal and plant material as well as in food in-
creased in recent years. The studies of specific biological functions per-
formed by the low molecular weight peptides are described in the review.
KnioyeBble cnoBa: HW3KOMOMEKYNSPHbIE NENTUAbl, PYHKLNOHAMNbHbIE
npoayKTbl NUTaHus, meTof anektpodopesa SDS-PAGE, npoteasa, uHru-
OupyloLLas akTUBHOCTb.

Keywords: low molecular weight peptides, functional foods, the method of
electrophoresis SDS-PAGE, a protease, inhibitory activity.

c. 40-44
0630p AuccepTaumMoHHbIX paboT, awumweHHbix B THY BHUUAMM B
2011-2012 ropax

Review of dissertations in VNIIMP in 2011-2012

B 0630ope npeacTasneHsl gucceptayuy, sawnweHHsie so BHUMIe B
2011 1 2012 rogax.
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In the review the dissertations defended in VNIIMP in 2011 and 2012.
c. 45-46
KpynHefiwas BbicTaBKa NPOMbILWNEHHOrO 0OHOBNEHUSA

The largest exhibition of industrial renovation

17-9 mexpyHapogHas BbiCTaBka «Arponpoamali-2012», coctosnach B
Mockse. peanpuaTMS NULLEBON NPOMBILNEHHOCTN Poccun nHBecTMpo-
Banu B CBOE Pa3BUTNE MHOrOMUNNMAPAHYI0 cymmy pybnei B Teyenne 2011
ropa.

The 17th international exhibition "Agroprodmash-2012" was held in
Moscow. Food processing companies in Russia has invested billions of
ubles in its development in 2011.

c. 47-48
Kak ctaTb He 06bEKTOM, a Cy6bLEeKTOM rnobanusauumn?

How to become not an object, but the subject of globalization?

OtyeT 0 BTopom msicHOM KoHrpecce «CTpaTterusi pasBuTisi MACHOW npo-
MbILLMNEHHOCTN Poccuu B yCnoBusx rnobanuaaLuy MMpoBON SKOHOMUKIY,
KOTOpbIN COCTOANCS B pamKkax BbicTaskn «Arponpogmaty 2012,

Report of the Second Meat Congress "Strategy of development of meat in-
dustry in Russia in the context of globalization of the world economy", which
took place as part of the exhibition "Agroprodmash 2012."

c. 50
Nyywmne nocTaBWMKN MACHON NPOMbBIWAEHHOCTH

The best suppliers of meat industry

B pamkax BbictaBku «Arponpogmalu-2012» 6binv npoBefeHbl KOHKYPChI

CONTENTS

EDITORIAL
The WTO and Russian Meat industry

MAIN THEME

A. B. Lisitsyn, A. N. Zakharov, A. A. Kubyshko The WTO and Meat industry:
the survival prospects of "bargaining chip”

A. A. Semenova, P. P. Veselova, T. M. Vorotyntseva Identification’s problems
individual products of animal origin for customs purposes

'\(lj V. Nasonova, E. V. Mileenkova Zestful meat products as new marketing
ideas

TECHNOLOGIES

D. F. Majitov, E. A. Stepanenko "BioBond" - the technological "special agent"
of the company "Flora Ingredients”

RESEARCH METHODS

M. A. Kovaleva, A. V. Ivanoy, L. I. Kovalyov, S. S. Shishkin, A. B. Lisitsyn,
I. M. Tchernukha, N. L. Vostrikova Proteomic study of muscle tissue in the
samples of cooked sausages

A. U. Sokolov Fibrillar proteins’ hydrothermal stability in the processing to food products

obonouyek, nuLLeBbIX 406aBOK U MHIPEANEHTOB, NOCTaBLYMKOB 060pyA0Ba-
Hus. HarpaxaoeHne nobeautenein KOHKYpCOB COCTOSANOCH 9 okTA6ps BO
BpPEMS OTKPbITUS KOHrpecca «CTpaTerus pasBuTUS MSCHOI NPOMBILLNEH-
HocTu Poccuu B ycrioBusix rnobanuaaLin MUpoBO 3KOHOMUKNY.

The exhibition "Agroprodmash-2012" was held competitions shells, food
additives and ingredients suppliers. Awarding of winners was held on Oc-
tober 9 at the opening of Congress, "Strategy of development of meat in-
dustry in Russia in the context of globalization of the world economy.”

c. 51
KoHkypc ob6BanblukoB: npodeccus kak MCKyccTBO

Boners’ Competition: profession as an art

CMOTp-KOHKYpC NpodheccnoHanbHOro MactepcTea 06BanbLIMKOB Tpaau-
LJMOHHO BbI3bIBAET HOMbLIOIA NHTEPEC Y CNeLuanucToB MACHON NPOMBbILL-
NEHHOCTU 1 Y LUMPOKOTO Kpyra noceTuTeneit BbICTaBki «Arponpoamaldy.
PaboTa n MacTepcTBO 06BaNbLNKOB, MPUHUMAKLLMX YYaCTHe B KOHKYpCE
— HacTosLee uckyccTBO. Kpacueoe n 3penuiiHoe.

Boners’ Competition traditionally attracts a great interest to the meat in-
dustry and experts from a wide range of visitors “Agroprodmash”. Boners’
jobs and skills participating in the competition are beautiful and spectacu-
lar art.

c. 52-54
[JenukaTHbli genukarec

Delicate delicacy

ABTOp ONUCbIBaET NPOLLECC NPUrOTOBNEHNS Brtog U3 CybnpoayKTOB: HOXEK,
pybLOB, XBOCTOB, CEpALa, NOYEK, NevyeHn u T.4. Takke AaHbl peuenTbl
oniog.

The author describes the process of cooking offal legs, scars, tail, heart,
kidneys, liver, etc. There are also recipes.

TECHNICAL SOLUTIONS
B. Velyuhanov, A. Davtyan Energy-saving in the cold supply systems meat industry

Pavell Atkulov Advanced technologies of treatment wastewater meat process-
ing plants

INTELLECTUAL PROPERTY
A.N. Zakharov, M. V. Trifonov, M. D. Askhabova, S. M. Oplachko Meat products

SCIENTIFIC LIFE

I. M. Tchernukha, N. A. Gorbunova Therapeutic and preventive properties of low mo-
lecular weight peptides of animal origin

A. N. Zakharov, A. A. Kubyshko Review of dissertations in VNIIMP in 2011-2012

DEVELOPMENTS

M.l Savelyeva The largest exhibition of industrial renovation

A. A. Kubyshko How to become not an object, but the subject of globalization?
M. V. Trifonov The best suppliers of meat industry

. V. Kozyrev, B. E. Gutnick Boners’ Competition: profession as an art

COOKERY SECRETS
E. V. Mileenkova Delicate delicacy

Beé o MACE



