c.4-7
MepBble uTorn U NepcnekTUBbl hyHKUMOHMPOBAHUSI MAICHOW oTpac-
nu B ycnoBusix BTO

The first results and prospects of functioning of meat industry in the
conditions of the WTO

PaccmoTpeHa ponb ocydapCTBEHHOM MporpamMbl pasBUTKSI CENbCKOMO XO-
3A1CTBA W PEryNMpOBaHNs PbIHKOB CEMbCKOXO3ANCTBEHHOM NPOAYKLMM, Chipbs
1 npogoBonbcTBig Ha 2013-2020 rr. B obecnedeHmn HeobxogmMbix Mep rocy-
[apCTBEHHON NOAAEPXKKW XXMBOTHOBOACTBA 1 MACHOM OTpacu B ycnosusix BTO.
lMogBeneHbl MTOMM NepBoro roaa (PYHKLUMOHUPOBAHMS MSICHOW OTpacnu nocne
sctynnenns PO B BTO. [MpoaHannsnposaHbl faHHble MUHIKOHOMPasBuTLS,
Poccrata u GegeparbHol TaMoKeHHO CryBbl N0 NMPOU3BOLCTBY, UMMOPTY 1
9KCTIOPTY MSsica 1 MSCHBIX NPOAYKTOB. [laHa xapakTepucTuka COBPEMEHHOrO Co-
CTOsHUSA 1 Npobnem oTpacnu. MpuBeLeHb! NPOrHO3HbIE 3HAYEHUs NokasaTenen
no ob6ecneyeHmo NPOJOBONLCTBEHHOM Ge30MacHOCTY MsicHO oTpacv Ha 2014
rofl, NpeAcTaBneHHble B exeroaHoM aoknage Mpasutensctaa Poccuu.

The role of the State program of development of agriculture and regulation of
the markets of agricultural production, raw materials and the food for 2013-2020
in providing necessary measures of the state support of animal husbandry and
meat industry in the conditions of the WTO is considered. The results of the first
year of functioning of meat industry after the entry of the Russian Federation
into the WTO are summed up. Data of the Ministry of Economic Development,
Rosstat and the Federal Customs Service on production, import and export
of meat and meat products are analysed. The characteristic of a current state
and industry problems is given. Expected values of indicators on ensuring food
security of meat industry for 2014, the Governments of Russia presented in the
annual report are given.

KntoueBble criosa: Mepbl NOLAEPXKKM, POCT NPON3BOACTBA, 00beMbI NocTa-
BOK, CybCvanpoBaHue MPOLIEHTHOM CTaBKM, MOpOr NpOAOBOMNLCTBEHHON Be3o-
MacHOCTW, pacLUMPEHIe BHYTPEHHETO Crpoca.

Keywords: support measures, increase in production, volumes of deliveries,
subsidizing of an interest rate, threshold of food security, expansion of internal
demand.

c. 810
OKoHOMMUYecKast OueHKa MonogHsika KpynHoro
poraToro cKkota MACHOro HanpasJieHUs NPOAYKTUBHOCTU

Economic assessment of a beef cow-calf productivity

B cratbe npuBeaeHs! NpubnnsnTenbHble pacyeTbl CpeaHei XBoN Maccs! Obly-
KOB MSICHOTO HanpaBneHst NPOAYKTUBHOCTM MPW Pa3HblX YPOBHSX BblpaLLyBa-
HUS M OTKOpPMa U WX LieHa Ha OCHOBaHWW pacyeTHON 3aKymnoyHoi u notpebu-
TemnbCKO LieH MOMOAHSIKA KPYMHOTO PoraToro CKoTa M Msica pasHbiX KaTeropuit
ynutanHoct Ha 01.01. 2014.

B tabnuue npencraBneHa cpeaHsis xkvBas Macca 1 Macca Tyl BblukoB-kacTpa-
TOB MSICHOTO HanpaBneHust NPOAYKTUBHOCTM 1 WX paKTuecKas LieHa.
Approximate calculations of average live mass of bull-calves of the meat direction
of efficiency are given in article at different levels of cultivation and sagination
and their price on the basis of the settlement purchasing and consumer prices of
young growth of cattle and meat of different categories of fatness on 01.01.2014.
The average live weight and mass of carcasses of bull-calves eunuchs of the
meat direction of efficiency and their actual price is presented in the table.
KntoueBble crnoBa: KpYNHbIii POraThblil CKOT, MONOAHSIK, KaTErOpUK YMUTaHHo-
CTW, LiEHBI.

Keywords: cattle, young growth, categories of fatness, price.

c. 1115
CTpyKTypa 1 AMHaMMKa MOLLHOCTEN Nno y6oto u
nepepaboTke ckoTa B MSICHOW OTpacnv

Structure and dynamics of capacities for slaughter and cattle
processing in meat industry

MpoBefeH aHanua coBpeMeHHOro COCTOsIHMS opraHu3aLmn y6osi, nepepaboTku
cKkOTa ¥ MpoM3BOACTBa Msica B Lienom no Poccuitckoin ®eaepavum u no cege-

panbHbIM OKkpyram. VHgopmaums gaHa o CenbCKOXO3ANCTBEHHbIX OpraHu3a-
LmsX, KOTOpblE 3aHMMAKTCS BbIpALLMBAHMEM M MoCTaBkamu YOOIHOrO cKoTa
Ha NpesnpUsITUS MSICHO MPOMbILLMEHHOCTY. TTpeaCcTaBneHbl AaHHbIE N0 MOLL-
HOCTSIM MPEAMPUATAR NO NepBUYHON NepepaboTke ckoTa 1 BbipaboTke Msca.
CpoenaHbl pacyeTbl MCMONb30BaHNs MOLLHOCTEN No yBoto 1 nepepaboTke ckoTa
11 NPOM3BOACTBY Msica. MccnegoBanms nposedeHs! No nokasatensm 3a 2012 rog
1 Ha nepcnekTuey B 2015 1 2020 rogax.

The analysis of a current state of the organization of slaughter, processing of
cattle and production of meat as a whole across the Russian Federation and
on federal districts is carried out. Information is given about the agricultural
organizations which are engaged in cultivation and deliveries of lethal cattle to
the enterprises of the meat industry. Data on capacities of the enterprises on
primary processing of cattle and meat development are submitted. Calculations
of use of capacities for slaughter and processing of cattle and production of meat
are made. Researches are conducted on indicators for 2012 and on prospect in
2015 and 2020.

KnioueBble criosa: y60iiHbIii CKOT, NPOMU3BOLCTBO Msica, MOLLHOCTY Npeanpy-
STUI MSCHOW MPOMBILLNEHHOCTH, per1oHbl Poccuiickoin GeaepaLim.
Keywords: lethal cattle, production of meat, power of the enterprises of the
meat industry, regions of the Russian Federation.

c.16-19
TeopeTuyeckue acnekTbl (hopMUMPOBAHUA IKOHOMUYECKUX OTHOLLE-
HUW Ha pbIHKE MSAICHOW NPOAYyKUUn

Theoretical aspects of economic relations formation on the market
of meat products

OnTMmM3aLms  yHKLUMOHMPOBaHUS OGO  COLMANbHO-9KOHOMUYECKON  Ci-
cTemMbl TpebyeT co3maHus yCTOMUMBBIX CBSA3EM M ODECredeHust aKTMBHOTO
B3aUMOJENCTBUS MeXay €8 OCHOBHbIMK drieMeHTamu. PassuTie pbIHOYHBIX
OTHOLLEHMIA B arpoNpOMBbILLIIEHHOM CEKTOpe 3KOHOMMKM MpedonpesenseT He-
06X0AMMOCTb TLLATENBHOTO U3y4eHIs CBOWCTB M Ka4eCTB MSICHOM MPOAYKLM,
BbICTyNatoLLei B ponn 0BbekTa TOBapHO-OEHEXHOTO 0OMeHa, C LieMblo BbIsiB-
nexus obLLMX 3aKOHOMEPHOCTEN phiHKa Msica 1 (pOpMUPOBaHIS 3GHhEKTUBHOM
CCTEMbI YNpaBreHVst AeSTENbHOCTbI OpraHn3aLyi No MPOVU3BOLCTBY MPOAYK-
Lym ero nepepaboTk.

Optimization of functioning of any social and economic system demands creation
of stable relations and ensuring active interaction between its basic elements.
Development of the market relations in agro-industrial sector of economy
predetermines need of careful studying of properties and qualities of the meat
production acting as object of a commodity-money exchange, for the purpose
of detection of the general regularities of the market of meat and formation of
an effective control system by activity of the organizations for production of its
processing.

KnioueBble cnosa: 00bEKT 06MEHa, PbIHOUHbIE OTHOLLIEHMS!, MSICHas NPOLLYK-
LWsi, NULLEBOM NPOAYKT, G1ONOrMYECKUii NPOaYKT.

Keywords: object of an exchange, market relations, meat production, foodstuff,
biological product.

c. 20-24

U3yyeHune 6enkoB KOHMHbI C MOMOLLLIO NPOTEOMHbIX TEXHONOIMM

The study of horsemeat proteins by use proteomic technologies

Mo CpaBHEHWNIO C APYTAMMN LUIMPOKO UCTIOMb3yeMbIMU BUAAMW MSICHOTO ChbIpbsi
(roBsiMHOM, CBUHWHOM, GapaHWHON) KOHWHA XapakTepuayeTcst Haubonee Bbl-
COKM cofiepxaHuem OernkoB ¢ OnTUMarnbHbIM aMUHOKUCIIOTHBIM COCTaBOM W
PAOOM APYTX MOMOXUTENbHBLIX CBOMCTB. OTW XapakTepUCTUKW OMpefensoT
3HaUNTEMbHbIA MHTEPEC K MPOTEOMHOMY W3y4eHWI0 BENKOB KOHMHBI 1 MSICHBIX
MPOAYKTOB, U3rOTOBMEHHbIX C UCMOMNb30BaHNEM 3TOrO Chipbsi. B npoBeseHHoM
1ccreaoBaHyi UCMoNb30BaNK CreaytoLLe NnpoTeOMHbIe TEXHONOMM: ByMep-
Hbli anektpodpopes no O'Farrell ¢ u3oanekTpodhokycrpoBaHmem B amconu-

2014 | N°3 BCE O MSICE




HOBOM 1 MMMOOWIMHOBOM rpagumeHTax pH; aeTekumio 6enkoB Ha [BYMEPHbIX
anektpocpoperpammax ([3) okpatumsaruem Kymaccu R-250 1 a3oTHOKMCIbIM
cepebpom; pefakTupoBaHue LndpoBbIx n3obpaxerui 1O B rpaduyeckom pe-
pakrope ImageMaster 2D Platinum (Bepcus 7, «GE Healthcare, Lseryapus);
Macc-CneKTpoOMeTpUYecKylo uaeHTudmkaumio benkos metogamm MALDI-TOF
MS 1 MS/MS. B pesynbTate npu aHanae 06pasLioB KOHMHbI Obini BbISBEHbI
enkoBble hpaKLym, KOTOpble pacnonaranuch Ha nonyyeHHbIx 13 B WMpoKoMm
[AManasoHe MOMEKYMNSAPHbIX Macc U U303NeKTPUYECKIX Toyek. [Mpu aToM 60mb-
LUIMHCTBO M3 BbISIBNEHHbIX 6enkoB 0bnaganu MonekynspHbiMi Maccamm ot 10
po 95 k[la. B yenowm, 6bino 3apernctpupoBaHo 6onee 130 GenkoBbix dpakuui,
KoTopble Mo oBLLemMy pacnpeaeneHmto Ha anekTpodoperpaMmax (MpoTeoMHOMY
npognnio) oka3anueb CXOAHbIMK C MPOUNAMI APYTAX BIULOB MSICHOTO ChIPbSi.
MapannenbHO MonyyeHbl Macc-CneKTPOMETPUYECKNE XapaKTEPUCTUKN 7 KOH-
CKux BENKOB, B YaCTHOCTI MMO3MHOBIX Nerkux Leneii (MJILL). C nomoLybto npo-
TEOMHbIX TEXHONOrMiA B 06pa3Liax TYLLIEHOI KOHUHBI Takke Oblnv 0GHapyeHbI
cpakumn MJILL u TponomuoauHos. Takum obpasom, 6enku cemeiictea ML, B
COYeTaHM C TPOMOMMO3NHOBLIMK Genkamu npeanaraeTcs paccMaTpuBaTh Kak
cuctemy GriomapkepoB, MPUrOLHbIX NS aHanu3a pasHblX BUGOB MSICHOTO Cbipbst
W MSICHBIX MPOAYKTOB, COAEPMKALLMX KOHMHY.

The horsemeat compared to other widely used types of raw meat (beef, pork,
mutton) is characterized by the high content of proteins with optimal amino acid
composition and a number of other positive properties. These characteristics
define the significant interest to the proteomic study of horsemeat proteins and
proteins in the meat products which produced with use of this raw meat. In
the carried out research were used the following proteomic technologies: two-
dimensional electrophoresis by O’Farrell's method with isoelectrofocusing in the
pH gradients, formed by carrier ampholytes or immobilines; protein detection
upon two-dimensional electrophoregram (2DE) by staining Coomassie R-250
and nitrate silver; the editing of the 2DE images with graphic editor InageMaster
2D Platinum, version 7 (GE Healthcare, Switzerland); the mass-spectrometry
identification of proteins by MALDI-TOF MS and MS/MS methods. As a result, at
the analysis of horsemeat samples were detected protein fractions, which were
located on the obtained 2DE in a wide range of molecular masses and isoelectric
points. The majority of the revealed proteins possessed the molecular masses
from 10 to 95 kDa. In general, there were registered more than 130 protein
fractions, for which the common distribution upon electrophoregram (proteomic
profile) was similar to the profiles of other types of raw meat. In parallel, it
was obtained mass-spectrometric characteristics of seven horse proteins, in
particular, the myosin light chains (MLC). By using proteomic technologies the
fractions of the MLC and the tropomyosin proteins were also found in samples of
stewed horsemeat. In conclusion, several proteins of MLC family in combination
with tropomyosin proteins is invited to consider as the system of biomarkers,
which is suitable for analysis of different types of raw meat and meat products
containing horsemeat.

KntoueBble crnosa: KOHMHA, IPOTEOMMKA, MblLLeYHbIE Genki, Briomapkepbi
Keywords: horsemeat, proteomics, muscular proteins, biomarkers

c. 26-30

K Bonpocy ucnonb3oBaHus cnunka KpynHoOro poraToro ckorta

To a question of use of a split of cattle

Cratbst nocBsiLLeHa Npobneme KoMneKcHoi rnyBokoi nepepaboTke BCEro xu-
BOTHOBOAYECKOTO CbIPbsi, NOMy4aeMoro B pesynbtate y6ost NPOAYKTUBHBIX C.-X.
KVBOTHBIX.

Article is devoted to a problem to complex deep processing of all livestock raw
materials received as a result of slaughter of productive agricultural animals.
Knioueeble cnoea: KPC, yboii, rny6okas o6paboTka, XMBOTHOBOZYECKOE
Cbipbe.

Keywords: cattle, slaughter, deep processing, livestock raw materials.

c. 32-35
MpuMeHeHne WnopUC-KOHUEHTpaTa B MONYyYeHUM WMOOMPOBaHHbLIX
MSACHbIX NPOAYKTOB

BCE O MSICE N°3 | 2014

Yodis-concentrate application in receiving the iodated meat products

YcTpaHeHue fedvumTa oaa cepbesHas npobrema B MUTaHUW NPaKTUYECKU Ha
BCEN TeppuTopun LieHTpansHoi Yactn PO. [1ns npodunaktuki noa-gnudmuynt-
HbIX COCTOSIHUA WCMONb3YHOTCS OpraHYeckne U HeopraHyeckne popMbl 1oaa.
[ns npenynpexaenus HoaaedelnTHbIX 3aboneBaHnin PEKOMERYETCs UCTOMb-
30BaTh MOANC-KOHLEHTPAT.

Elimination of deficiency of iodine a serious problem in food practically in all
territory of the central part of the Russian Federation. For prevention iodine-
difitsitnykh of states organic and inorganic forms of iodine are used. For the
prevention the yoddefetsitnykh of diseases is recommended to use a yodis-
concentrate.

KnioueBble crosa: 06bekT 06MEHa, PbIHOYHbIE OTHOLLEHWS!, MSICHAs! NPOLLYK-
LWsi, MULLEBOM NPOAYKT, G1ONOrMHECKUA NPOaYKT.

Keywords: object of an exchange, market relations, meat production, foodstuff,
biological product.

c. 36-39
Pa3paboTka TeXHONorMm pecTpyKkTypMpoBaHHOro nNpoaykra U3
6apaHuHbI

Development of technology of the restructured mutton product

Cratbsi nocBsilieHa pa3paboTke TEXHOMOMM BapeHO-KOMYEHOro MpoaykTa 13
6apaHuHbI. 3y4eHo BnMsiHWE COCTaBa LUMPULOBOYHOIO paccona, peLentypa
KOTOpOrO BKTtoYana MonoYHsIii 6enok «AHUCOMUHY, kapparuHaH «Bengel MBF-
270», nuwesoi docdgat «bruooc-90», pepmeHT «TpuncuHy OO0 «CamcoH -
Meg» 1 NOCONOYHbIE MHTPEAMEHTbI, HA M3MEHEHE TEXHOMOTMYECKIX NoKasaTe-
neit coneHbIx nonydgabpukaTos 1 kKa4ecTBO FOTOBOrO NPOAYKTa. BbisiBNEHO, 4TO
MCrONb30BaHNE MHOTOKOMMOHEHTHOO LUMPULIOBOYHOMO paccofia B CoYeTaHuu
C MexaHu4eckon 06paboTkoi GapaHuHbl cnocobeTBYeT HOPMUPOBaHUIO YNpy-
r0-BSI3KO-NNACTUYHOM CTPYKTYPbI MSICHOW CUCTEMBI 3@ CHET NOBbILIEHUS (YHK-
LIMOHaIbHBIX CBOWCTB MbILLEYHbIX GEMKOB.

Article is devoted to development of technology of a boiled and smoked
product from mutton. Influence of structure of the shpritsovochny brine which
compounding included Anisomin milk protein, «Bengel MBF-270», food Biofos-90
phosphate, Trypsin enzyme of JSC Samson-Med and posolochny ingredients, on
change of technological indicators of salty semi-finished products and quality of
a ready-made product is studied. It is revealed that use of a multicomponent
shpritsovochny brine in combination with machining of mutton promotes formation
of elastic and viscous and plastic structure of meat system due to increase of
functional properties of muscle proteins.

KnioueBble cnosa: 6apaHiHa, KOMMIEKC NULLEBbIX 106ABOK 1 MHTPEANEHTOB,
LUNPMLIOBOYHBIN PaCCON, TEXHONMOTYECKIe CBOICTBA, MOCOJT, COCTaB,
TEXHOMOTUS.

Keywords: mutton, complex of food additives and ingredients, shpritsovochny
brine, technological properties, ambassador, structure, technology.

c.41-42
OeduuunT XUPHOTrO CbIpbs - UCMOMNb3yeM 3MYIbCUI0 U3 pacTUTENb-
Horo macna un MUTIPO 2400

Deficiency of fat raw materials - we use an emulsion from vegetable
oil and MITPRO 2400

B cTaTbe npueeaeHbl AaHHble NPOBEAEHHbIX UCCNIE0BAHIA KOTOPbIE MOATBEP-
KOAOT, YTO KOMMMeKcHas nuwlesas gobaska Mutnpo 2400, paspaGoTtaHHas
Llentpom Wccneposanus v Paseutna  TK T, nomoraeT nponssogutensm
BapeHbIX KOMKACHbIX N3aenuid CTabunnamnpoBaTh Ka4yecTBO BbiMyckaeMoi npo-
JYKUWM NIPU 3aMEHE KMPHOTO ChIPbsi HA XMPOBYH) AMYNBCUK, COXPaHWUTL/YNOT-
HUTb KOHCUCTEHLMIO KonbacHbIX U3fenuid ( B 3aBUCMMOCTM OT 0COBEHHOCTEN
peLenTypbl), NpefoTBpaTUTL 06pa3oBaHne GynbOHHO-KMPOBbLIX OTEKOB, YTO,
HECOMHEHHO SIBNSIETCS BaXKHOIA 3afia4eli COBPEMEHHOI nepepaboTky Msica.

Data of the conducted researches which confirm are provided in article that
the complex dietary supplement of Mitpro 2400 developed by the Center of



Research and Development of PTI Group, helps producers boiled to stabilize the
kolyuasnykh of products quality of products when replacing fat raw materials by a
fatty emulsion, to keep/condense a consistence of sausage products (depending
on features of a compounding), to prevent formation of bulyonno-fatty hypostases
that, undoubtedly is an important problem of modern processing of meat.
KntoueBble crioBa: X1PHOE CbIPbe, IMYMbCUS U3 PACTUTENBHOTO Macra,
nuieBas fobaska Mutnpo 2400.

Keywords: fat raw materials, emulsion from vegetable oil, Mitpro’s food additive
2400.

c. 44-47
HepaspyLarowme MeToabl KOHTPONSA KayecTBa Msica M MACHbIX
npoaykToB

Non-destructive methods for quality control of meat and meat
products

B HacTosiLiee Bpemst B MMPOBOW MpakTWKe NOMy4atoT pacnpocTpaHeHne obb-
€KTVBHble Hepa3pyLLatoLLe METOAbI KOHTPOMS 11 MPOrHO3MPOBAHWS KayecTea 1
©e30MacHOCTM MSICHOTO ChIpbSi W MPOAYKTOB.

Currently in the world are spreading objective non-destructive methods to control
or predict the quality and safety of meat raw materials and products.
KntoueBble crioBa: MsICO, Hepa3pyLualoLLye MeTOAb!, METOAb! KOHTPONS, Me-
TOAb! KOHTPONS MSICHbBIX MPOAYKTOB.

Keywords: meat, non-destructive methods, control methods, methods of
control of meat products.

c.48-49

MamsaTn Hatanum NepmaHoBHLI Kpoxu

Memory - Natalia Germanovna Krokha

Cratbs nocesieHa Kpoxe Haranuu epmaHoBHe - naypeaty npemuun npasu-
TenbcTBa PO B 06nacty Hayku 1 TEXHUKI, NOYETHOMY pabOTHMKY BbICLLETO MpO-
theccroHansHoro obpasosaHust PO.

Article is devoted to the Baby Natalia Germanovne - the winner of an award of the
government of the Russian Federation in the field of science and equipment, to
the honourable worker of higher education of the Russian Federation.
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0630p AuccepTauMoHHbIX paborT, 3awmileHHbIx Bo BHUU mscHon
npombILneHHocTn umeHu B.M. l'op6aroBa B 2014 rogy

Overview of theses are protected in the Gorbatov’s All-Russian Meat
Research Institute in 2014

0630p YeTblpex aBTOPEdEPaTOB AUCCEPTALMOHHBIX paboT, koTopble Bbinu 3a-
wmwensl B 2014 rogy 8 M'HY BH/W MsACHOI NpOMBILLNEHHOCTY UMEHU

B.M. l'opbatosa.

Overview of four abstracts of dissertations that have been protected in 2014 in
the State Research Institute of the meat industry named after V.M. Gorbatov.
KntoueBble crioBa: KOHTPOIb OnacHbIx hakTopoB, CBUHWHA, OT Nonst A0 Mpu-
naeka, oboralleHHble KynuHapHble M3Jenusl, 4ETCKoe MuTaHue, CbeobHble
MOKPbITUS, MSICO MTHLibI, CPOK FOBHOCTH, OAMPOBAHHAS BENKOBO-KMPOBasH KOM-
MO3MLS, MEYEHOUHbIN NaLLTeT.

Keywords: control of dangerous factors, pork, from a field to the counter, the
enriched culinary products, baby food, edible coverings, fowl, the expiration date,
the iodated proteinaceous and fatty composition, hepatic paste.

c. 55-57

ToncTbIN KyCOK XXapeHoro msica, unu npoue rosopsi, STEAK

Thick piece of fried meat, or in other words, STEAK

Kak BbIOpaThb NpaBUnbHYI0 rOBSAMHY ANs CTeka 1 kak ee NpUroToBMTbL- BOMPO-
Cbl COBCEM He Npa3aHble B AaHHO CTaTbe TUM U MHOMMM ApYruM SenuThes
CBOMM OMbITOM pecTopatop [asen ankoBckui.

How to choose the correct beef for a stake and as to prepare it - questions not
so idle in this article as this and many other to impart experience the restaurateur
Pavel Galkovsky.

KmioueBsble cnoea: MpamopHasi roBsHa, cTeiik, abepavH-aHryc, pubail, Bbl-
3peBaHve, kapamenusaupst.

Keywords: Marble beef, stake, Aberdeen-angus, ripening, caramelization.

c. 58-60
Pedepatbl
Sammary

c. 36-39
Development of technology of the restructured mutton product

c.41-42
Deficiency of fat raw materials - we use an emulsion from vegetable oil and
MITPRO 2400

c. 44-47
Non-destructive methods for quality control of meat and meat products

c.48-49
Memory - Natalia Germanovna Krokha

c. 50-54
Overview of theses are protected in the Gorbatov's All-Russian Meat Research
Institute in 2014

c. 55-57
Thick piece of fried meat, or in other words, STEAK

c. 58-60
Sammary

2014 | N°3 BCE O MSICE



