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c.1

KauyecTBo kak ocHoBa GpeHpa

Quality as the foundation brand

Kommepueckuit ycnex noboro npoaykTa 3aBucKT 0T kadecTsa. [ins bpeHaa ka-
4eCTBO — YCOBUE KpalHe BaxHOe, MO0 OHO NEXAT B OCHOBE NOSNBLHOCTY M-
TpebuTens k TOProBoi mMapke. B rmaBHoi Teme kak hakTopbl kayecTsa pac-
CMaTpUBAIOTCS TEXHOMOMAW, NPUKNaHbIE CCNIEA0BaHNS U MAPKETHHT.

The commercial success of any product depends on the quality. For the brand
quality - the condition is extremely important because it is the basis of customer
loyalty to the brand. In the main topic discussed as factors in the quality of tech-
nology, applied research and marketing.

c.4-6
BbICOKOKa4yecTBeHHasi roBSAMHa — HOBbIN NPOAYKT Ha POCCUIACKOM
pblHKe

High-quality beef - a new product in the Russian market

Brepsble paspabotanHbin FOCT P 55445-2013 «Msco. loBsianHa BbICOKOKa-
4ecTBeHHast. TexHM4eckve YCroBMs» NpU3BaH CTUMYNMPOBAThL Pa3BUTUE MSIC-
HOro CKOTOBOACTBA M NPOW3BOACTBA KAYECTBEHHOW roBsiauHbl B Poccuu. B
CTaThe aHbl MOSICHEHNS U KOMMEHTapWK K CTaHaapTy.

First developed by the GOST R 55445-2013 "Meat. High-quality beef. Specifi-
cations" is designed to stimulate the development of beef cattle and the pro-
duction of quality beef to Russia. The article provides explanations and com-
ments to the standard.

KntoueBbie cnosa: FOCT P 55445-2013, kpynHblit poraTbiii CkoT, 0Tpy6bl,
ynakoBka, XACCI.

Keywords: GOST R 55445-2013, cattle, cuts, packaging, the HACCP.

c.7-11
BnusiHne nopofgHbIX 0COGEHHOCTEI KPYMHOro poraToro ckota Ha hopmu-
poBaHMe 3anaxa roBsauHbI

The influence of rock characteristics of cattle on the formation of the smell
of beef

B ctatbe onucaHbl pesynbTaThbl N3y4YeHUs CBOMCTB MSCHOTO CbIPbS, NOMyYeH-
HOTO OT XKMBOTHBIX Pa3NNYHBIX reHoTMNoB. KayecTBo mscHoro cbipbsi 0T KPC
pasnuyHbIX MOpoz Mo MULLEBbIM, Gronornieckum, yHKLMOHaNbHO-TEXHOIO-
MMYECKUM W OpraHoMNEenTUYeCKUM nokasaTtensm pasnuyaeTcs mexay cobon. c-
nonb30BaHNe COBPEMEHHbIX METOLI0B UCCIEA0BaHMI NO3BONSIET ONPeLenuTh
BMUSHWNE TEXHONOMMYECKIX METOA0B 06paboTkM MSICHOTO Chipbst Ha (POPMUPO-
BaHWe apomata B NPOLECCe ero Npon3BOACTBa.

The paper describes the results of studying the properties of raw meat produced
from animals of different genotypes. The quality of raw meat from cattle of dif-
ferent breeds on food, biological, functional and technological and organoleptic
characteristics differ among themselves. The use of modern methods of re-
search to determine the impact of technological methods of processing of raw
meat on the formation of flavor in its production process.

KnioueBble cnoBa: nopoga, nocon, Tennosas 06paboTka, MynbTUCEHCOPHas
CcUCcTEMa, MacC-CreKTPOMETPHS, NETYYME KOMMOHEHTBI.

Keywords: breed, salting, thermal processing, multi-sensor system, mass spec-
trometry, the volatile components.

c.12-17
Kak cpenatb «BpayHWBeNrckyo» MapoyHbIM NpoayKTom?

How to make Braunschweig sausage a branded product?

CraTbs NOCBALYEHa UCTOPWUM OHOTO U3 HALMOHAMbHbLIX NPOAYKTOB Poccuu.
«Mapoy4HOCTbY MULLEBOTO NPOAYKTa AOCTUrAeTCs ANMTENBHON NPaKTUKOA Co-
BEPLUEHCTBOBAHMS TEXHOMOMW M AOBOAUTCS 0 NOTpebUTens pasnuyHbIMM ny-
TSMM, ONpeaensemMbIMi MapKETUHIOBON CTpaTErven ero NPOABMKEHUS Ha Mo-
TPebUTENLCKOM PbIHKE.

The article is devoted to history of one of national products of Russia. Brand
foodstuff it is reached by long practice of improvement of technology and it is car-
ried to the consumer by the various ways determined by marketing strategy of
his advance in the consumer market.

KniouyeBble crnoBa: Toproeast Mapka, «bpayHLuBeirckas», TexHomorusl, Tpa-
ALK, CEHCOPHBIN aHanma.

Keywords: trademark, Braunschweig sausage, technology, traditions, touch
analysis.

c.18-22
YTo Be3yT U3-3a rpaHuLbI? Unu konbaca 3amopckas «JTTope» ¢ Tpiode-
nem

What is being taken from abroad or sausage from overseas, "Ettore" with
truffle

0630p accopTUMEHTa UMMOPTHBIX MSACHBIX NPOAYKTOB B Pocciu. ABTOPbI KOM-
MEHTUPYIOT HEKOTOpbIE TEPMUHONOTMYECKUE PA3NNYNS POCCUIACKUX U €BPO-

neick1X CTaHaapTOB, 13-3a KOTOPbIX MHCHOPMALMS HA MX ynakoBKke CnocobHa
BBECTY B 3abnyxaeHne 0Te4ecTBeHHbIX NoTpedntenei. OTeyecTBEHHbIE Npo-
13BoamMTENM Boree He MOryT HAZEATbCS UCKMIOUYMTENBHO Ha MPUBEPXKEHHOCTb
notpebuTenei 0Te4eCTBEHHLIM NPOLYKTaM 1 BbIHYXAEHbI NpoBOANTL Gonee
aKTMBHYH MapKETUHIOBYHO NOSATUKY.

Overview of range of imported meat products to Russia. The authors comment
on some terminology differences Russian and European standards, due to which
the information on the packaging can mislead the domestic consumers. Do-
mestic manufacturers can no longer rely solely on the commitment to domestic
consumer products and are forced to pursue a more active marketing policy.
KntoueBble croBa: MMnopTHast NPOAYKLMSI, XaMOH, 6EKOH, MOHUTOPWHT, kaue-
CTBO, NOTpebUTEND.

Keywords: imported products, jamon, bacon, monitoring, quality, consumer.

c.24-26
MsicHble pyGneHble u3genus, oboraileHHbIe npenapatom «buoiioay,
Ans npodMnakTku noaaeULNTHLIX COCTOSHUIA

Chopped meat products enriched "bioiodine" for the prevention of io-
dine deficiency disorders

lMpoBeaeHo uccnegoBaHme npodunakTnieckon acheKTUBHOCTY MOANPOBAH-
HbIX MSICHbIX U3LENNA. YCTaHOBNEHO, YTO BKITHOYEHME B PALMOH MSCHBIX py6-
NeHbIX M3aenui, oboralleHHbIX nuLeBon aobaskoit «bronoay B 4ose 100 mkr,
cnocobeTByeT HOpManM3aLyMn 3Ha4eHNn oJypuK, He BbI3bIBAET Nepeaoan-
POBKY 1ofja Aaxe Npu UCXOAHO HOpMarnbHOM WoAHOM obecnedeHuy, okasbl-
BaET NOJJOXNTENbHOE BMNSHNE Ha COCTOSHIME TMMOMU3aPHO-TUPEOUAHON Cu-
ctembl. VlogHas npodhmnakTika ¢ MOMOLLbK HOAMPOBAHHBIX MSICHBIX 3aenuit
CrocoBCTBYET YNYULLEHNHO HEKOTOPbIX KOTHUTUBHBIX (DYHKLNA.

A study of the effectiveness of prophylactic iodine meat products. It is estab-
lished that the inclusion in the diet of minced meat products enriched food sup-
plement "bioiodine" in a dose of 100 mcg, promotes normalization of urinary io-
dine values, does not cause an overdose of iodine even with initially normal
iodine provision has a positive impact on the pituitary-thyroid system. lodine pro-
phylaxis using iodized meat products helps to improve certain cognitive func-
tions.

KntoueBbie cnoBa: mscHble pybneHble nsgenus, npodunaktuka nognedm-
uuTa, «buorogy.

Keywords: chopped meat products, the prevention of iodine deficiency, «bioio-
dine.

c.28-31
Pa3BuTue npsiHo-apomMaTMyeckoro HanpaeneHus. HoBas nuHusa cneuun
«OnTucnaiic»

The development of aromatic direction. The new line of spices "Optispice"

ABTOp NpeaCcTaBnseT HOBbIE MPSHO-apOMaTUYECKe CMECH, pacckasbiBaeT 0
cthepe 1Cnonb30BaHUs pasnuyHbIX CMECE HOBO NnHenkn «OnTucnaicy. B
maTepuane fjaHbl PeKOMEHAALMM N0 UCTIONb30BAHMIO HOBbIX A0BaBOK.

The author presents a new spice-aromatic blend, talks about the sphere of use
of various mixtures of a new line of "Optispice". The article provides recom-
mendations on the use of new additives.

KntoueBbie cnoBa: «OnTtucnaincy, NpsiHo-apoMaTuyeckue cMech, aupHble
macna, konbacel, kynatel, FTOCT P 52196-2011.

Keywords: "Optispice" spice-aromatic blend, essential oils, sausages, kupaty,
GOST R 52196-2011.

c.32-33
B 6yayuiee — ¢ MHHOBaLMOHHbIM 060pyaoBaHMeM «MHTepMUK»!

In the future - with innovative equipment "Intermik"!

WHTepBblo npesnaeHTa xonauHra «MHTepmuky» Metpa MUKnsLWEBCKOro Xyp-
Hany «Bcé o msace». B 6eceqe 3aTpoHyTbl NpoBnembl TEXHUYECKON MOLEPHM-
3aLun MsCHON oTpacn Poccuu, NnepcnekT BbI PasBUTUS OTPACIM W COTPYAHN-
4eCcTBa KOMMaHNUM C POCCUICKUMM NapTHEPaMK.

Interview of the president of the holding company "Intermik" Peter Miklya-
shevskogo magazine "All about meat." In the conversation touched upon the
problems of technical modernization of the Russian meat industry, the prospects
of the industry and the company's cooperation with Russian partners.
KntoueBble cnoBa: uHTerpaTop, norvcTyika, NpoeKTUpOBaHne, NepBuYHas ne-
pepaboTka, MHLEKTOP, MacCaxep, KyTTep, BOMYOK, TEpMOKaMepa, r1rneHa.
Keywords: integrator, logistics, design, primary processing, injector, massager,
mincer, shredder, heat-chamber, hygiene.

c.34-36
ToBapHasi oLeHKa MONOAHSAKA OBeL, MACOLWEPCTHbIX NOPoA No XUBOK
macce 1 Macce Tyw cornacHo FOCT P 52843-2007

Trading assessment of young sheep on live weight and carcass weight in
accordance with GOST R 52843-2007

Beé o MACE



B craTbe onucaHbl pesynbTaThl OLEHKM MONOAHSKA OBeL, Ha NMpeaMeT nog-
TBEPXAEHNS COOTBETCTBUS TpeboBaHuam aeictaytowlero FOCT P 52843-2007
TOBaPHBIX KAa4YeCTB (N0 KMBOW Macce 1 Macce TyLl) OBEL, pa3HbIX BO3PACTHbIX
rpynn. B pe3ynbTate akcnepumeHTa Obin BbISBNIEH PETPECCUBHBINA XapaKkTep
IOCT P 52843-2007 1 ycTaHOBNEHO, YTO CTaHAAPT TpebyeT KOPPEKTUPOBKY.
This article describes the results of the evaluation of young sheep for confirma-
tion of compliance with applicable GOST R 52843-2007 merchantability (in live
weight and carcass weight) sheep of different age groups. The experiment re-
vealed a regressive GOST R 52843-2007 and found that the standard requires
adjustments.

KntoueBble cnoBa: 0BLibI, MONOAHSK, ToBapHas oueHka, FOCT, xuBas macca,
Tywa.

Keywords: sheep, young, commercial grade, GOST, live weight, carcass.

c.38
XACCI-Msico: yHuBepcanbHble NPUHLMNbI HAXOAAT HOBOE NPUMEHeHUe

HACCP-Meat: universal principles find a new use

O pa3ssuTin cuctembl 106poBonbHON ceptudmkaumm XACCI-Msco 1 eé nep-
CMeKTMBAX, kak OCHOBbI MHTEpraLuy CUCTEM YnpaBneHus kayecTBoM u be-
30MaCHOCTbI0 MULLEBOI NPOAYKLNN.

On the development of voluntary certification of HACCP-Meat and its prospects
as the basis intergrations quality management systems and food safety.
Kntouesble cnosa: XACCI-Msco, MCO 22000, FSSC 22000 u IFS be3onac-
HocTb, KCYKIT.

Keywords: HACCP-Meat, ISO 22000, FSSC 22000 and IFS security KSUKP.

c.40-42
WUccnenosaHue TepaneBTUYECKUX CBOWCTB nNpenapaTa «Konumak» Ha na-
60opaTOPHbLIX KUBOTHLIX

Study of the therapeutic properties of the drug "Kolimak" in laboratory an-
imals

B paHHOM cTaTbe npefcTaBneHbl pesynbTaTbl UCCNefoBaHWs neyvebHbIx
CBOWCTB npenapata «Konumak» Ha nabopaTopHbIX XWBOTHbIX C PA3MUYHBIMH
NOPaXeHUIMU BHYTPEHHNX OpraHoB. BrisiBieHo, uto npenapart «Konumaky 3a-
nyckaeT B OpraHU3Me MECTHbIE peakLuu afanTMBHOTO Xxapaktepa, cnocob-
CTBYET HOpPManu3avLnm NnLLeBapUTENbHbIX PYHKLMA KENyLOYHO-KULLIEYHOTO
TpaKTa, Oka3blBaeT KOPPUrVPYHOLLEE U NPOTEKTOPHOE [ENCTBME.

Bonpoc komnnekcHoit nepepaboTku MSCHOTO Chipbst B PO cTOUT AOCTaTO4HO
0CTpO, TaK B HacToslee Bpems nuwb 50% npuxoguTcst Ha JOMK0 MSICHOMO
Cbipbs 1 CybnpoayKTOB nepBoii kateropun. Mpy 3TOM NnLLb HebonbLIas YacTb
nepepabaTtbiBatoLLX NpeanpusTUin NpoussoanT cbop 1 nepepaboTky nobou-
HOTO Cbipbst. [10604HOE Chipbe SBNAETCS LEHHBIM NMPOLYKTOM YOS N MOXET nc-
nonb30BaTLCS He TONBKO B NULLEBbIX LIENSIX, KaK MCTOYHMK XMBOTHOrO Genka,
HO 11 PY MPOM3BOACTBE Pa3NUYHbIX OpraHonpenapaTos. B gaHHow cTatbe npeg-
CTaBMEHbI Pe3ynbTaThl UCCNIeA0BaHNS TepaneBTMYECKX CBOICTB npenapata
«Konmmak» Ha nabopaTtopHbIX kvBOTHbIX. [Tpenapat «Konvmak» npeacranset
coboit cMecb NMOMUNBHO BbICYLLEHHBIX CMELManbHO NPUrOTOBNEHHBIX SKC-
TPaKTOB OPraHoB XenyA04HO-KULLIEYHOTO TPaKTa CBUHEN: Xenyaka, ABeHaaLa-
TUNEPCTHO KMLLKM 1 NOKeNyA04HON Kenessl. [Ins npoBeaeHnst SkcnepuMeH-
TOB ObINO ChopmupoBaHo 5 rpynn nabopaTopHbIX KUBOTHBIX (Macca Tena
200450 r, konebanve no rpynne 8 r). MogenupoBaHue auapeu y nabopatop-
HbIX XWBOTHbIX NPOBOAWAN NYTEM BBEAEHUS HA NpoTskeHun 10 cyTok aHTh-
OMOTIKOB (TETPALWMKIHA 1 OKCUTETPALMKIMHA rugpoxnopuaa), n3bbiTka B pa-
LiOHe KneTyaTku, CTPECCOBbIM BO3AENCTBNEM. XPOHUYECKUI SHOOTEHHBIN
Tokcuko3 (XOT) mozenupoBanu Ha npoTsikeHun 120 cyTok cnepytolum obpa-
30M: B TeYeHMe 5 aHeil nabopaTopHbIM XXMBOTHBIM BHYTPUOPIOLLMHHO BBOAUIH
30%-HblIlt MacnsiHbIA pacTBOp TETPaxopMmeTaHa, Ha 6-e CyTkv 1 aanee 1 pas
B HEZEMNI0 Ha NPOTSHKEHNM TPeX MeCALIEB BHYTPUOPIOLLMHHO BBOAWMV PacTBOP
NNC S. Thyphimurium (Habop «Sigmay 6511L). lle4eHne XMBOTHLIX NPOBO-
AUINN Ha NpOTshkeHnn 14 cyTok nocne pa3BuTis 3ab0neBaHus, nyTem BHYTpU-
XENYJOYHOTO BBEAEHNS npenapata «Konumaky.

B pesynbTaTe BbINOMHEHHbIX UCCIEA0BaHNIA foKa3aHo, 4To npenapart «Konu-
MaK» Npy pa3BUTUM Anapeu y nabopaTopHbIX XMBOTHbIX, CMOCOBCTBYET HOp-
Manu3aLun nuLieBapuTenbHbIX (yHKLMA XenyLo4HO-KMLLEYHOro TpakTa. Bee-
AEeHWe npenapaTa okasblBaeT KOPPUrMPYHIOLLEE W NPOTEKTOPHOE AENCTBME Ha
naToreHHble (hakTopbl 3ab0oneBaHNin Xeny[o4HO-KULLIEYHOTO TpaKTa: MPONCXo-
QT HopManu3auusi obMeHa BELLECTB 1 NATOMOMMYECKN U3MEHEHHBIX MOKa3a-
Tenen KpoBw B Bomnee KOPOTKMe CPOKM (Ha 2- CyTKM NEYEHUS); Y KNBOTHbIX OT-
MeYeHO NOMHOe BOCCTaHOBIEHNE anneTuTa U MakcMarbHbIE MPUBECHI, MEHEe
BbIpaXeHHble konebaHus macchl Tena, HopmManu3aums GUoXUMUYeckix noka-
3aTenei kposu. BbisiBneHo, 4to npenapart «Konumaky Npu NeveHnn XpoHuye-
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CKOro 9HAOTOKCKKO3a, 3amyckaeT B OpraH1a3mMe MeCTHbIE peakLmuy aaanTyBHoro
XapakTepa, Oka3blBaeT KOppUrupytoLLee U NPOTEKTOPHOE AECTBIMEMN HA Nopa-
KEHHbIE OpraHbl, HUBENUPYET MOPGOMYHKLMOHAMBHBIE U3MEHEHWS B OpraHax
11 TKaHSIX.

This article presents the results of a study of therapeutic properties of the drug
"Kolimak" in laboratory animals with various diseases of the internal organs. It
was revealed that the drug "Kolimak" launches local reactions in the body of the
adaptive nature, helps normalize the digestive functions of the gastrointestinal
tract, providing corrective and protective action.

The issue of complex processing of raw meat to Russia is quite acute, as at
present, only 50% accounted for by raw meat and offal of the first category. How-
ever, only a small part of the processing enterprises is collecting and process-
ing of raw materials side. Adverse feedstock is valuable and the slaughter prod-
uct can be used not only for food purposes, as animal protein sources, but also
the production of various organopreparations. This article presents the results
of a study of therapeutic properties of the drug "Kolimak" in laboratory animals.
Preparation "Kolimak" represents a mixture of freeze-dried extracts prepared
specifically the gastrointestinal tract of pigs: stomach, duodenum and pancreas.
For the experiments, was formed 5 groups of laboratory animals (body weight
200 + 50 g, vibration for the group + 8 g). Simulation of diarrhea in laboratory
animals was performed by introducing over 10 days of antibiotics (tetracycline
and oxytetracycline hydrochloride), an excess of fat in the diet, stress exposure.
Chronic endogenous toxemia (ChET) was simulated for 120 days as follows:
within 5 days of laboratory animals were injected intraperitoneally with 30% oil
solution of carbon tetrachloride, on the 6th day and then 1 time a week for three
months, were injected intraperitoneally with LPS solution S . Thyphimurium (set
«Sigmay 6511L). Treatment of animals was carried out for 14 days after the
onset of the disease, by intragastric injection of the drug "Kolimak".

As a result of the research proved that the drug "Kolimak" with the development
of diarrhea in laboratory animals, helps to normalize the digestive functions of
the gastrointestinal tract. Injection of the drug has a corrective and protective ac-
tion on the pathogenic factors of diseases of the gastrointestinal tract: the nor-
malization of metabolism and pathologically altered blood parameters in a
shorter period of time (on the 2nd day of treatment), the animals revealed a
complete recovery of appetite and maximum weight gain, less severe fluctua-
tions in body weight, normalization of blood biochemical parameters. It was re-
vealed that the drug "Kolimak" in the treatment of chronic endotoxemia triggers
reactions in the body of the local adaptive nature, provides corrective and pro-
tective action on the affected organs, eliminates the morphological changes in
the organs and tissues.

KntoueBble cnoBa: «Konvmak», KpbIChl, MOENMpoBaHie 3abonesaxuii, xe-
NYyA0YHO-KULLIEYHBIN TPaKT, Anapest, XpOHNYeckas SHAOreHHas MHTOKCUKaLMS.
Keywords: "Kolimak" rats, modeling diseases, gastrointestinal tract, diarrhea,
chronic endogenous intoxication.

c.43-47
Luc-, TpaHc-n3omepmn3aums KUpHbIX KUCTOT

Cis-, trans-isomerization of fatty acids

B cratbe npeacTaBneHbl pesynbTaThl MCCNefoBaHU yenoBuii 06pa3oBaHus
trans-130MepoB KMPHbIX KCIOT XXMBOTHOTO 1 PaCTUTENBHOTO MPOUCXOXKAEHUS
B TEXHOMNOTMSX XpaHEHUs 1 nepepaboTki MACHOTO Cbipbsi. MokasaHo, YTo co-
yeTaHue TemnepaTypHoit 06paboTki U BpEMEHM BbIAEPXKKH, @ TaKKe YCIIoBUiA
BbIPALLMBAHNS XMBOTHbIX MPUBOAMT K BO3pacTaHuio 40NN trans-M3oMepoB He-
npesenbHbIX KUPHbIX KCIOT.

The results of researches of the process of formation of trans-isomers of fatty
acids of an animal and a phytogenesis in technologies of storage and process-
ing of meat raw material are presented. It is shown, that the combination of tem-
perature processing and time of endurance, and also conditions of cultivation of
animals leads to increase of a share of trans-isomers of unsaturated fatty acids.
KntouyeBble cnoBa: MSiCHOE CbIpbe, XUPHBIE KUCMOTbI, KUPbI, LUC-, TPAHC-130-
Mepbl, TEMNepaTypHbIA PEXUM.

Keywords: meat raw materials, fats, cis-, trans-isomers of fatty acids.

c.48-51

TkaHu cepAua v aopTbl KPYMHOFO POraToro CKoTa U CBMHEN Kak (hyHK-
LIMOHANbHbIN MACHOW UHTPEAMEHT C 3aAaHHbIM 6eNKoBO-NenTUAHbLIM Npo-
dunem

Tissue of the heart and aorta of cattle and pigs as a functional food ingre-
dient with a given protein and peptide profile

lMaHoemust cepAevHo-CocyancTbIX 3aboneBaHuit cpean Kak B3pocroro Hace-
neHus Poccuu, Tak M MONOAOro NOKONeHNs MHOYUMPYET He TONbKO passutue



m PE®EPATbBI / SUMMARY

ocoboro uHTepeca BeemnpHoi OpraHnsauym 3apaBooXpaHeHus K peLLeHnto
3T0M Npobremb! nyTeM yBennyeHus ne4ebHo-TepaneBTUYeCKUX MeponpUsTIR,
CO3[1aHMS HOBbIX 11 OPabOTKN CYLLECTBYIOLLMX MEVNLMHCKUX MPEenapaToB, HO
¥ NPeLoCTaBNSeT NepCnexkTUBY Noucka 1 pas3paboTki MHHOBALIMOHHBIX MOAXO-
[0B K NOVCKY MHIPEAMEHTOB W NPOAYKTOB MUTaHNS C UX UCMONb30BaHUEM B
0011aCcT! NULLEBON NPOMBILLIIEHHOCTH, B TOM YWCNE U MACHOW, C Lienbto obec-
neyeHns NPoUNaKTUYECKMX U COMYTCTBYHOLLMX OCHOBHOMY NTEYEHUIO MEP Mpy
kapavno-BackynsapHbix 3abonesaHusx. Takium 06pa3om, 0TBeYas CrIOXMBLLENCS
TeHaeHuun, 8 THY BHUMMI um. B.M. FopbaTtoBa Poccenbxo3akagemum yxe
He nepBoe AecaTuneTue BegyTcs pa3paboTki B 06nacti cosganus creyvani-
31pOBaHHOr0 1 NnevebHo-NpouNaKTMYECKoro NuTaHns. Bengy HepaBHUX co-
0OLLEeHN 0 HanM4uK B COOTBETCTBYIOLLIMX OpraHax v TkaHsx TkaHecnewLmduye-
ckix GenKoB 1 NenTuaoB, KoTopble NMMBO camu 0bnafakoT BUOKOPPUIMPYHOLLM
AenictBueM, nMbo 3a CHET CUrHarbHBIX NOCNe[0BaTENbHOCTEN aMUHOKUCTOT
MOTYT B HaTUBHOM BWAE, NGO B Nocne BO3AENCTBIS (PEPMEHTOB XemnyA04HO-
KWLLEYHOTO TpaKTa HaKanmn1eaTbCs B Myrie COOTBETCTBYHOLLMX MOPAKEHHBIX yya-
CTKOB, NMPOBOANTCS NMPOBEPKA afieKBATHOCTYW NPELCTaBNEHHbIX 0OLLECTBEHHO-
CTW runoTe3 B JkcnepumeHTansHol KnuHuke-nabopartopun Guonornyecku
aKTWBHbIX BELLECTB KUBOTHOTO MPOMCXOXAEHMS. [epBoHaYanbHo encTare
cepael, 1 aopt KPC 6bI0 npoaHanuanpoBaHo Ha Kpbicax C MOAENbH JKCne-
PUMEHTaIBHOrO aTepocknepo3a. bbin npoBeseH psg remaTonornyeckix, 6uo-
XMMUYECKMX, NaTONOroaHaTOMUYECKUX 1 TMCTONOMMYECKUX UCCneoBaHni, Ha
OCHOBaHWUN KOTOPbIX BbINN CAenaHbl BbIBOABI O HANMYWUM B CEpPALIAX W aopTax
Bronornyeckn akTMBHBIX TkaHecneLMdUYHbIX BELECTB, 0bnagatoLmx npoTu-
BOBOCMaNUTENbHOM 11 TMNONUNUIEMUYECKO aKTUBHOCTAMK. [laHHas cTaTbs no-
CBSLLiEHa aHanu3y 6enkoBo-NenTUAHOro NPOGUNSA 1 aMUHOKUCIOTHOMO COCTaBa
cepzeL, 1 aopT KpymHOro poraToro CKOTa W CBUHEN Kak NepCnekTUBHOMO Msic-
HOTO MHrPeANeHTa ¢ 3aaHHbIMN (YHKLMOHANBHBIMU CBONCTBAMM.

World Health Organization pays a special attention on arisen problem of car-
diovascular diseasesexpansion among adult and young population in developed
countries of the world. Thus, treatment and preventive measures are increasing,
medical-researching laboratories and lead pharmaceutical companies create
new and refine on legacy drugs. Food industry is also in trend of problem. Milk,
bread and meat industries are in search of new raw and methods of production
functional food with certain properties as co-preventive measurefor patients with
cardiovascular disease. Thus, investigation in the field of specialized, treatment
and preventive nutrition have been carried out during decades in The V.M.Gor-
batov All-Russian Meat Research Institute. According to recent publications,
tissie-srecific proteins and peptides are located in corresponding tissues, pos-
sess bioactive action natively or fragmentally as the result of gastrointestinal di-
gestion and due to signal amino acid sequence can concentrate in injured locus.
The examination of above mentioned hypothesis is carry out in Experimental
Clinical-laboratory of bioactive substances of an animal origin. First, the bioac-
tive actionof cattle heart and aortas was examined on Wistar rats with experi-
mental alimentary atherosclerosis model. Hematologic analysis, biochemical in-
vestigations of lipid serum profile, pathoanatomical examination of internal
organs and histological researches of aorta and liver slices were carried out and
determine presence in cattle hearts and aortas anti-inflammatory and hypolipi-
demic action. Thus, the necessity of hypothetical tissie-srecific bioactive protein
and peptide profile description have arisen sharply. The article is devoted to in-
vestigation of protein and peptide profile and amino acid composition analysis
of cattle and pig hearts and aortas as prospective meat ingredient for functional
food production with certain properties for co-preventive measures in cardio-
vascular diseases cases.

KntouyeBble cnoBa: aopTa, cepaye, 6enok, nenTua, aMMHOKICIOTa, runonu-
NAEMUYECKas akTUBHOCTb.
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AnbTepHaTUBHbIE TEXHOSIOTMM: OMUYECKMIA HarpeB MsCHBLIX NPOAYKTOB

Alternative technologies: resistive heating of meat products

Owmunyeckast o6paboTka npeacTaBnsieT MHTEPEC A5 MACHON NPOMBILLIEHHOCTM
kak meTon obecneyeHus kayecTBa 1 6€30MacHOCTH MACHBIX MPOAYKTOB. Omu-
Yeckuii Harpes, Gnarogaps addekTy anekTponopaLn, cnocobCcTBYeT MHaKTK-
BaLV MUKPOOpraHn3moB. B maTepuane aaH 0630p 3apy6ekHbIX MCTOYHUKOB MO
1ccrnefoBaHNsM OMUYECKOO HarpeBa.

Ohmic treatment is of interest to the meat industry as a method of ensuring the
quality and safety of meat products. Ohmic heating, due to the effect of electro-
poration, promotes inactivation of microorganisms. The article provides an
overview of international sources for research ohmic heating.

KnioueBble cnoBa: omuyeckuii Harpes, 3chdhekT anekTponopaLum, paamopa-
KVBaHue roBSANHbI, CKOPOCTb Harpesa, XMopua HaTpus, Tpunonudocdara Hat-
pus.

Keywords: ohmic heating effect electroporation beef defrosting, heating rate,
sodium chloride, sodium tripolyphosphate.
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Hawwu komMneTeHUMUM — Ka4yecTBO U Ge30MacHOCTL NPOAYKLMM

Our competence - the quality and safety of products

MpeseHTauus UcnbitaTenbHO-9KCNEPTHOrO LIEHTPA MOHUTOPWHIA Ka4ecTBa
BesonacHocTy nuLLeBoit NpoaykLyum BHAW MACHOI NPOMBILLNEHHOCTV MEHN
B.M. l'opbatoBa Poccenbxosakagemun. Hanpasnenus paboTsl, COTpyaHUYe-
CTBO, 3a4a4u.

Presentation of the Test and expert center quality monitoring and food safety
Meat Industry Research Institute of Agricultural Sciences V.M.Gorbatova
name.Areas of work, cooperation, problem.

KntoueBble cnoga: UL BHAWMI, apbutpaxHbiit aHanus, COOTBETCTBME Tpe-
GoBaHusIM TexHU4eckoin fokymeHTauum, FOCT P MCO/MOK 17025-2006.
Keywords: IC VNIIMP, arbitration analysis, compliance, technical documenta-
tion, ISO / IEC 17025-2006.
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Msico no-eBponeiicku: peLenTbl ¢ BbICTaBKK

Meat in an European way: recipes from an exhibition

MacTep-knaccbl 0T NPOdeCcCroHanbHbIX NOBAPOB M AerycTauum — YacTb 06s-
3aTenbHOM Nporpammbl y4acTust B 60MbLUOIA NPOAOBOMLCTBEHHOI BbICTaBKE,
KOTOPOIA NPUAEPKNBAITCS BCE CEPbE3HbIE SKCMOHEHTLI. OpUriHanbHble pe-
LienTbl C BbICTABKM AOCTYNHbI B 3TOM HOMEPE 1 HaLUUM YUTaTENSM.

Master classes from professional cooks and tasting — part of the obligatory pro-
gram of participation in a big food exhibition which all serious exhibitors adhere.
Original recipes from an exhibition are available in this number and to our readers.
KntoyeBble cnoBa: rosguHa, CBIMHUHA, TPAAWLMOHHbIE NPOAYKTHI, KOpElika,
KanopuiHOCTb, kaprayyo.

Keywords: beef, pork, traditional products, brisket, caloric content, carpaccio.
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