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MscHas otpacnb: cobbiTusa 2013 ropa

Meat branch: events of 2013

I'naBHas Tema Homepa, 063op nybrvkaLui ?/6p|/||<w.

The main theme of the issue, a review of publications rubric.

c.4-6
HoBble TpeGoBaHMs K MACHON NPOMbILINEHHOCTM CTaHyT HopMoii 1 mMas
2014 ropa

New requirements for meat industry will become a norm of 1 may 2014

B okta6pe 2013 roga CoseT EBpasuiickoit SKOHOMUYECKOI KOMUCCUM MPUHSI
TEXHWUYeCKuin pernameHT TamoxeHHoro cotosa «O be3onacHoCTh Msca 1 Msc-
HOM npogykuuu». B Matepuane gaH 063op Hanbonee BaxHbIX cTaTelt perna-
MeHTa 11 ApYr1X pernameHToB, KOTOpble B eANHOM NakeTe ByayT ocyL|ecTBNATh
TEXHNYECKOE PErynupoBaHWE B MPOM3BOLCTBE MSACHOW NpoayKumuu n eé 06o-
porte. MepBas yacTb 0630pa AaHa B 3TOM HOMepe XypHana, BTopasi, 3aBep-
LaroLas — BbIAAET B CeAyHoLeM HOMEpe.

In October 2013 Council of the Eurasian Economic commission adopted the
technical regulations of the Customs union On safety of meat and meat prod-
ucts».In the material given an overview of the most important articles of the rules
and other regulations, which are in a single package will provide technical reg-
ulation in the manufacture of meat products and its reverse. The first part of the
review is given in this issue, the second, the final will be released in the next
issue.

KntoueBble cnoBa: «O 6e30MacHOCTM Msica U MSICHON NPOZYKLMWY, TOPU30H-
TanbHble TEXHUYECKIE PETNaMEHTbI, NpocnexnaemMocTb, npuHLmnbl XACCH,
MapKvpOBKa, annepreHbi.

Keywords: «On safety of meat and meat products», the horizontal technical
regulations, traceability, the principles of HACCP, marking, allergens.

c.7-10
«Arponpoamauu 2013»: pbIHOK MHBECTULMOHHBIX TOBapOB He BEPUT B Kpu-
3uc

«Agroprodmash 2013»: the market of the investment goods does not trust
in crisis

OTtyéT 0 BbIcTaBke «Arponpoamald 2013». KpynHewwmiz cMOTp JOCTVXEHWA -
LeBOr0 MALUMHOCTPOEHNS U TEXHOMOrWiA nepepaboTki cobpan B «3Kcmo-
LeHTpe» 803 komnaHum u3 36 cTpaH Mupa. dkcnosvumio «Arponpoamatd 2013»
noceTunu 18 780 yenosek, 95% 13 KOTOPLIX — cneLranmucTsl oTpacnu. Obluee
KOMM4YeCTBO noceLeHnin coctasuno 25120.

Report on the exhibition «Agroprodmash 2013». The largest parade of the
achievements in food engineering and processing technologies gathered in «Ex-
pocentre» 803 companies from 36 countries of the world. Exhibition «Agro-
prodmash 2013» was visited by 18 780 people, 95% of whom were specialists
of the industry. The total number of visits was 25120.

KntoueBble cnoBa: «ArponpoamalLy, akenosuuns, 06opyaoBaHue, MHrpeaun-
EHTbl, MSICHAs MPOMbILLIEHHOCTb.

Keywords: «Agroprodmashy, exhibition, equipment, ingredients, meat industry.

c.11-13
BTO. Yto npuHecna HoBas 3KOHOMMUYeCKas peanbHOCTb MACHOW OT-
pacnu?

WTO. That the new economic reality of meat branch has brought?

B pamkax fenoBo nporpamMmbl BbicTasku «ArponpogmMatt 2013» coctosncs Il
MsCHOW KOHIpecc, KOTOpbIi MPOBOAWIICA COBMECTHO Bcepoccuitckm HayyHo-
1ccneoBaTesbCkM MHCTUTYTOM MSICHOW MPOMBILLAIEHHOCTY uMermn B.M. Top-
6aToBa u LIBK «3kcnoueHTp». Tema koHrpecca HasblBanach «MscHas npo-
MbILUNIEHHOCTb: NePBbIA rog B BTO».

The business program of the exhibition «Agroprodmash 2013» was held IIl Meat
Con?ress, which was held jointly be/ the Gorbatov's All-Russian Meat Research
Institute and «Expocentre». The Congress theme was called «Meat industry:
the first year of WTO».

KntoueBble cnoBa: koHKypeHLys, BcemmpHas ToproBasi opraHu3aLms, CBUHO-
BOACTBO, MPOrHO3 LEH, BETEpUHApHbIE COMPOBOANTENbHbLIE [AOKYMEHTBI,
XACCIT, TEXHUYECKNN pernameHT.

Keywords: competition, the World Trade Or}g_lanization, pig breedingi, price fore-
cast, veterinary accompanying documents, HACCP, technical regulation.

c.14-18
KoHkypcHas nporpamma «Arponpoamaluy»: HOBbI (hopmaT 1 HOBbII Mac-
WwTab gencTBua

Competition program of "Agroprodmash": new format and a new scale of
the action

OTyéT 0 pesynbTaTax KOHKYPCOB, KOTOPbIE NPOXOANN B PaMKax BbICTaBKN «Ar-
ponpoamat 2013». «O60M0YKM 1 ynakoBoUHbIE MaTepuansi», «Muwjessie fo-
©aBky W MHTPEAUEHTbI Anst MSICHON NPOMBILLMIEHHOCTHY, «[ocTaBLuykm 0bopy-
[0BaHUs Ans MsiCHOW oTpacnu», «bpeHn ropa», a Takke LIOY-KOHKYpPC
«[MpodheccroHanbHOro MacTepcTBa 00BanbLUMKOBY.

Report on the results of the contests that were held in the framework of the ex-
hibition «Agroprodmash 2013». «Casing and packaging materials», «Food Ad-
ditives and Ingredients for the meat in ustry», «Suppliers of equipment for the
meat industry», «Brand of the Year» as well as show-contest of «Professional
skill bonersy.

KntoueBble cnoBa: KoHKypchl, OpeHz rofa, noctasLyyki, 060pysoBaHme, nu-

Beé o MACE

SUMMARY / PEdJEPATbIm

LeBble J06aBKM, MHTPeANEHTbI, 060M104Ka, YNakoBOYHbIE MaTepuansl, «Arpo-
npoamaLLy.

Keywords: contests, brand of the year, suppliers, equiﬂment, food additives,
ingredients, casing, packaging materials, "Agroprodmash”.

c.19-24
MupoBas Hayka 0 Msice: AOCTUXEHUA W aKTyanbHbIe 3aaaum

World meat science: achievements and challenges

OTyeT 0 59 BCEMMPHOM MSICHOM KOHIpecce, KOTOpblii COCTOANCS B ropoae
N3mup. B paboTe aaH kpaTkuii 0630p akTyanbHbIX TeM KoHrpecca 1 0630p Ao-
Knafos.
59 report on global meat congress, which was held in Izmir. The paper presents
a brief overview of the relevant topics of the Congress and the review reports.
KntoueBble cnoBa: MsCHbIE TEXHOMOTNM, 3NeKTpoduaneckie MeToabl obpa-
60Tk, 3hheKTUBHOCTL NOCONA, NYFbCUPYIOLLWE SMEKTPONONS, 3aAepKaHHbIA
EXNM OXTNAaXAEHNS.
eywords: meat technologies, electrical treatments, the effectiveness of salting,
pulsating electric fields, delayed cooling mode.

c.25-27
MO ®A 2013 nponoxuna Kypc UHHOBaLUMI Ha 3 roaa

IFFA 2013 paved the innovation rate for 3 years

0630p akcnosuumn BoicTaskn MPDA 2013, pacckas o rmasBHbIX TEHAEHLMSAX
pa3BUTUSI HayKW O MsICe, NMULLEBOTO MALLUHOCTPOEHMS, TEXHOMOTMIA nepepa-
60TKM Msca.

Overview of the exhibition IFFA 2013, the story of the main trends of develop-
ment of meat science, food machinery, technologies of meat processing.
KnioyeBble cnoBa: aBToMaTi3aLmsi, NPOMbILLIIEHHbIE poBOThI, GapbepHble
CBOWCTBA, (hepMeHTaLusl, Cone3ameHuTeny, E-uHaexcoI.

Keywords: automation, industrial robots, barrier properties, fermentation, salt-
substitutes, E-codes.

c.28-30
WccnenoBaHne akTUBHOCTM TKaHEBbIX NPOTEMHA3 B NpoLiecce aBTonusa
Msica fiKa

Res?arch activity of tissue proteases in the process of autolysis of yak
mea

B cTaTbe npuBeaeHsb! pesynbTaTthl UCCNenoBaHNs 0CoGEHHOCTEN aBTONUTUYE-
CKOro npoLjecca B Msce fka. i3y4eHa akTUBHOCTb KaTerncuHOB 1 kanbnanHos B
nocneybomHbIv nepuog. MNpoBeaeHHbIe ucCnenoBaHus nokasanu, Yto dep-
MeHTbI Msca kaTencuH D 1 kanbnauHbl y4acTBYHOT B MPOLIECCe CO3PEBaHNS 1
TeHOepu3aLmu MbILLIEYHON TKaHW Msica sika.

The results of studies of the autolytic process yak meat. The activity of cathep-
sins and calpains in post-mortem period. Studies have shown that the enzymes
cathepsin D and meat calpains are involved in the process of maturation and ten-
derizing muscle yak meat.

KntoueBble cnoBa: MACo sika, KaTencuHbl, kanbnanHbl, KUCMOTHOCTb Cpeabl,
TEXHOMNOTMYECKMe nokasaTenm.

:(eywords: yak meat, cathepsins, calpains, acidity media, technological fac-
ors.

c.32-36
WHTennekTyanbHas cuctema ynpaBneHuUs Ka4eCTBOM MSCHBIX chapLueit

Intelligent control system of quality minced meat

MPUHLMN KOHTPONS TEXHOMOTMYECKUX NapamMeTpoB B NpeAnaraemoin aBToma-
TUYECKON NIMHUM COCTOWT B CTabuUnM3aLmm 3T1X napaMeTpoB B pexuMe peanb-
HOro BpemeHu Be3 NpuMeHeHNs AaTynka B NOTOKe MSCHOTO dhapLua Ans uame-
peHNs ero AMcnepcHocTu. [ins aToro npegnaraerca CO3AaTh CUCTEMY
aBTOMaTMYECKOrO yNpaBneHust Ans paboTbl B yCNOBUSX HEMOMHOTbI CXOAHON
VHEOpMALWK, HeOMPeLEeNeHHOCTI BHELIHMX BO3MYLLEHWA 1 Cpeabl (hyHKLMO-
HUPOBAHNS.

Principle control of process parameters in an automatic line is proposed to sta-
bilize these parameters in real-time without the use of a flow sensor for meas-
uring minced its dispersion. To do this, proposed to establish an automatic con-
trol system to work with incomi)lete initial information, uncertainty, external
disturbances and the operational environment.

KntoyeBble crnoBa: BUCKO3UMETP, CCTEMA aBTOMATUYECKOTO YNPaBNeHus, Lin-
nuHapuYeckas pesa, MaTeMaTYeCKoe MOENMPOBaHe, MACHas CTPYXKa.
Keywords: viscometer, automatic control system, cylindrical cutter, mathemat-
ical modeling, meat shavings.

c.38-41
MHTerMpOBaHHaﬂ MoZenb TensioMacconepeHoca U KMHeTUKU pocTta
MUKPOOPraHU3MoB Ans oxnaxaeHusa Kon4yeHo-BapeHbIX n3genuu u3
CBUHUHbI

Integrated model of heat and mass transfer and kinetics of microbial
growth to cool smoked-cooked pork products

B pamkax npoBeaéHHbIX UCCrieaoBaHuii paspaboTaHa MHTErpUpoBaHHasl MO-



m PE®EPATbBI / SUMMARY

[Jenb TennomacconepeHoca. YCcTaHoBNeHa aaekBaTHOCTb paspaboTtaHHoil Ma-
TEMAaTNYECKON MOAENHM NMPY Pa3NNYHbIX Crocobax oXNaxaeHns Kon4eHo-Bape-
HOrO OKOPOKA B MPOMBILUNEHHbIX YCMOBUSIX 1 NPOBEAEHbI ONTUMU3ALMOHHBIE
pacy4éTbl st 060CHOBaHMS 3Ha4YEHWI NapamMeTpoB MpoLecca M on1caHist pocTa
MMKPOOPraH13mOoB.
As part of the research developed an integrated model of heat and mass
transfer. Adequacy of the developed mathematical model for different methods
of cooling smoked-cooked ham in industrial environments and optimization
calculations carried out to substantiate the process values and descriptions of
the growth of microorganisms.
KntoueBble crioBa: Moaenb TennoMacconepeHoca, kon4yeHo-BapeHble uage-
nUsi, MapameTpbl OXNaxaalollel cpefbl, BNarocoLepxaHne, TepMUYecKuil
EHTP.
eva\;ords: model of heat and mass transfer, smoked-cooked products, the pa-
rameters of the cooling medium, specific humidity, thermal center.

c.42-43
lotoBbie 6noaa ot MK MTU no TexHonorum Sous Vide

Prepared dishes from PTI Group technology Sous Vide

Mpe3eHTaUms HOBOI TEXHOMOrMM MPOMBILLNIEHHOMO NPOM3BOACTBA Nosydab-
PYKaTOB BbICOKOV CTEMEHW FOTOBHOCTU. [TPOAYKTbI FOTOBST B BakyyMe npi Hi13-
kux TemnepaTtypax B Te4eH1e NPOAOIKATENBHOMO BpemeHu: oT 40-60 MuHyT —
0BOLLM U pbIBY 11 40 7—15 4acOB — HEKOTOPbIE BIAbI MSCa.

Presentation of new technologies of mass production of semi-finished products
of high degree of readiness. Products prepared in a vacuum at low tempera-
tures for a long time: 40-60 minutes - vegetables and fish and to 7-15 hours -
some types of meat.

KntoueBkle cnoBa: Bakyym, XpaHeHune, Tennoas obpabotka, «Cy-Buay.
Keywords: vacuum, storage, heat treatment, "Sous Vide".

c.45-46
CTpaTernyeckuit anbAHC Ha PbIHKE UHIPEANEHTOB

Strategic alliance to market ingredients

Ipynna ®PYTAPOM npuobpena 75% akuuin rpynnbl koMnaHni «1poTenHb.
exHororuu. VIHrpeaneHTsI». [MpekTop no passuTuo, YneH CoBeTa AMPEKTOPOB
KT Mukaans Anues pacckasan pegakumm xypHana «Bcé o msice» o geta-
NAX CAEINKN ¥ 0 flanbHeLUnX NnaHax KomMnaHum. )
FRUTAROM Group acquired 75% of shares of the group of companies «Pro-
tein. Technology. Ingredients». Development Director, member of the Board of
Directors of PTI Group Mikael Aliev told the magazine «All about meat» on the
details of the transaction and further Blans of the company.
KntoueBkle cnosa: pynna ®PYTAPOM, pynna komnanuin MTA, nuwesbie
VHIPEaNEHTI, COT E,HHMHECTBO.
Keywords: FRUTAROM Group, PTI Group, food Ingredients, partnership.

c.48-51
KomnnekcHas oueHKa KauecTBa Msica NOMECHbIX CBUHEN OTe4eCTBEHHON
1 KaHaacKow cenekumm

Integrated assessment of meat quality of crossbred pigs of domestic and
Canadian selection

B npouecce BLINONHEHNA AAHHOTO MCCnefoBaHms bbina npoBeaeHa OLgHKa
y6ONHOI W MSICHOI MPOLYKTUBHOCTI CBUHEN OTEYECTBEHHOW 1 KAHALCKOW Ce-
NeKUMM ¢ MCNomnb30BaHUEM TEPMUHAMBHBIX (MOMECHBIX) XPSIKOB. BbIno Bbi-
SIBNEHO, YTO OTKOPMOYHbI MOMOLHSIK KaHaACKOM CeneKLim JOCTOBEPHO npe-
BbILLIAET MOMOAHSIK OTEYECTBEHHOM Cenekumu no yGonHOMY BbIXOZy TyLUW,
AnVHE NONYTYLUW, MOLLAAM «MbILLIEYHOTO rriaskay, PU3NKO-XUMUYECKUM U BKY-
COBbIM KayecTBaM.
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In the present study the slaughter and meat productivity of saws of domestic
and Canadian selection crossed with cross-bred boars was assessed. It was
found that fattening ¥oung animals of Canadian selection has significantly bet-
ter characteristics of yield carcasses, semicarcass size, «eye muscle» area,
ﬂhysico-chemical and taste qualities than domestic ones.

NHOYEBbIE CNOBa: TPEXMOPOAHOE CKPELLMBAHWE, MOMECHbIE XPSKY, Npea-
yboiiHasi NOAroToBKa, OTEYECTBEHHAs CENEKLMs, KaHaackast Cenekuusi, npo-
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eywords: three-breed crossing, crossbred boars, slaughter training, domes-
tic breeding, the Canadian breeding productivity of pigs.

c.52-55
ToBapHas OuUeHKa MONOAHAKA OBeL KYPAKYHLIX MOPOA COrNacHo
rOCT P 52843-2007

Commodity evaluation of young sheep fat-tailed breeds according to
GOST R 52843-2007

B cratbe cofepkuTCs OLigHKa MONOAHAKA KYPAKOUHbIX ose% Ha npegMeT nop-
TBEPXKAEHNA COoTBETCTBUA TpebosaHam aeicTaytollero FOCT P 52843-2007
TOBAPHbIX KA4eCTB (MO XWBOW Macce N Macce TyLl) OBeL, Pa3HblX BO3PACTHbIX
Ir_pa/nn. B pesynbTate aKCnepuMeHTa BbISBIEH PErpeccuBHbIN XapakTep
CT P 52843-2007, koTopbiit TpebyeT KOPPeKTUPOBKM CTaHAapTa.
The article contains the evaluation of the young fat-tailed sheep for the confir-
mation of compliance with the requirements of GOST R 52843-2007 of com-
modity qualities ﬁm live weight and weight of carcasses) sheep of different ag7e
groups. The result of this experiment revealed regressive GOST R 52843-2007,
which requires adjustment of the standard.
KntoueBble cnoBa: 0BLbl, MONOAHAK, ToBapHas oueHka, FTOCT P, xusas
macca, TyLua.
Keywords: sheep, young, commodity evaluation, GOST R, live weight, car-
cass.

c. 56
MpoaoBONLCTBEHHDIN PLIHOK HauMHaeTcA ¢ «[poaakcnoy»

Food market begins with «Prodexpo»

3ameTka — aHoHc BbicTaBky «popakeno 2014». O Tom, kakue cobbiTus fe-
10BOIA NPOrpamMMbl BbICTaBKY JOCTONHbI BHUMaHWS CNELManiicToB, O HOBbIX Me-

OMPUSATUSIX BbICTABKM M €€ CTAaTUCTUYECKNE AaHHbIE.

ote - the announcement of the exhibition «Prodekspo 2014». What events of
the business program of the exhibition are worth of attention of specialists, about
new exhibition events and statistics.
KnroyeBble cnoBa: BbiCTaBka, KOHKYPCbl, OpraHinieckas NpoayKLmsi, akobuno-
NMPOAYKLWS, NPOJOBOSLCTBEHHbIN CEKTOP.

e%words: exhibition, competitions, organic products, ekobioproduction, food
sector.
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Bcem AeTKaM Nno BKYCHOM KOTNeTkKe

All the kiddies on tasty cutlets

B ny6nukaumun aaHbl COBETHI MO NPUrOTOBMEHMIO GMtog M3 pybreHHoro msica
AN feTel, a Tawke peLenTbl 6nioa Hanbonee CoOTBETCTBYHOLMX MUKPOHYT-
[.I)_VIeHTHOMy crarycy pebéxka. ) ) .
he publication gives some suggestions for the preparation of minced meat
?Asheﬁlgor children, as well as recipes most appropriate micronutrient status of
e child.
KntoyeBble crnoBa: He3aMeHUMbIE MUKPOHYTPUEHTbI, pyoneHble nonychabpu-
KaTbl, TeQTENN, KOTNETHI.
IK?ywords: essential micronutrients, comminuted meat products, meatballs, cut-
ets.
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