c.4-6
BHellHsA npocnexuBaeMoCcTb Kak OCHoBa obecnevyeHusi 6esonac-
HOCTU NULLEBOW NPOAYKLUMN

External traceability as basis of safety of food products

B pamkax nuLeBoro 3akoHogaTenbCTBa EBPasMiickoro SKOHOMIYECKOrO COH3a, a
TaKke 00s3aTenseTB Poccim B pamkax BTO, pernameHTpoBaHo 0bsizaTenbHoe BHe-
[PeHvie Ha NPEANpUSTISIX, 3306/ CTBOBAHHBIX B MPOV3BOACTBE MULLEBLIX NPOYKTOB,
CICTEM B OCHOBE KOTOPbIX JIEXUT MPUMEHEHVE MPUHLMMOB MPOCTIEXMBAEMOCTH.
Within the food legislation of the Euroasian economic union, and also
obligations of Russia within the WTO, obligatory introduction at the enterprises
involved in production of foodstuff is regulated, systems which cornerstone
application of the principles of traceability is.

KntoueBble crnoBa: NpoCcnexvBaeMocTb, 6e30macHOCTb NMLLEBON NPOAYKLMN
Keywords: traceability, safety of food products

c.7-9
PeanbHbI B3rnsA4 Ha ucnonb3oBaHMe NPOAYKTOB y60;| XXMNBOTHbIX
npu o6HapyXeHUU canbMOoHernn

Real view of use of slaughter products of animals at detection of
salmonellas

OcBelLLEeHbl COBPEMEHHBIE AaHHbIE MO BbISIBIEHUIO CanbMOHENIT B MPOAYKTaX
Y6051 XXMBOTHBIX, @ TaKXe CEPOBAPOB 3TOr0 BO30yauTENs, Haubonee 4acTo Bbl-
3bIBaKOLLMX BONE3HM NULLEBOTO NPOUCXOXAEHWS Y Niofent. M3anoxeHbl Matepu-
arnbl 0 BO3MOXHOCTY NpUMEHeHMs 6akTeprogharos B LIENSX MHAKTMBALMM 3TO-
ro Bo36yauTens B Msice. [prBeaeHs! cBeAeHMs 06 UCMOMNb30BaHNM B MUPOBOM
NpakT1Ke MSICHOTO CbIPbSi C HANMYMEM B HEM CanbMOHEN 1 PEKOMEHAALM MO
1x 006€3BPEXMBAHMIO MPU BbINONHEHUN TEXHOMOTMYECKNX MPOLIECCOB U3rOTOB-
nexust GesonacHoi Ans NOTPeBUTENS NPoaYKLMN.

Modern data on identification of salmonellas in products of slaughter of animals,
and also the serovar of this activator which are most often causing diseases
of a food origin in people are lit. Materials about possibility of application of
bacteriophages for an inactivation of this activator in meat are stated. Data on
use are provided in world practice of meat raw materials with existence in it of
salmonellas and recommendations about their neutralization when performing
technological processes of production of production, safe for the consumer.
KntoueBble cnoBa: canbMoHennes, NueBoil NpoaykT, bakrepuodary,
pekoMeHaaLMy Mo MHAKTUBALMY CanbMOHENN

Keywords: salmonellosis, foodstuff, bacteriophages, recommendations
about an inactivation of salmonellas

c.10-13
K Bonpocy 6e3onacHocTu nuwieBbix 406aBOK

To a safety issue of food additives

l'opsiume aucKyceui, pasBepHyBLUMECS BO BCEM MUPE KAcaTENbHO MOMb3bl U Bpe-
[a NS 300pOBbS MSACHBIX MPOAYKTOB C MULLEBbIMM Ao0aBKamMu, CTaBAT neper
crneLyan1cTamm OTpacnm 3aaayn, CBA3aHHbIE C peabunutaumen UMMmKxa MSCHbIX
MPOLYKTOB KaK UCTOYHUKA HE3aMEHUMbIX NMUTATENbHbIX BELIECTB, HEOOXOAUMBIX
ANS HOPMATBHOM XU3HEAEATENBHOCTY 1 (PYHKLIMOHMPOBAHMS OpraH1ama.

The heated disputes developed around the world conceming advantage and harm
for health of meat products with food additives put before specialists of branch of
a task, connected with rehabilitation of image of meat products as source of the
irreplaceable nutrients necessary for normal activity and functioning of an organism.
KnioueBble cnosa: nuiLesble o6aBky, 6e30nacHOCTb NULeBbIX 406aBOK
Keywords: food additives, safety of food additives

c. 14-16
ACCOPTMMEHTHBIN HOMep NpU MapKUPOBKe MSICHbLIX U Msicocoaep-
XalunX KOHCEePBOB — rapaHT 6e30MacHOCTU NPOAYKLUU

Assortment number when marking meat of canned food - the
guarantor of safety of production

MapkupoBKka NLLEBOi MPOAYKLAM - MH(OPMALWS O NILLIEBOM NPOAYKLMM, HAHECEH-
Hast B BUOE HAAMMCENA, PUCYHKOB, 3HAKOB, CUMBOIIOB, MHbIX 0B03HauEHNIA 1 (M) ux
KOMBWHaLWIA Ha NOTPEBUTENBCKYHO YNaKoBKY, TPAHCTIOPTHYHO YNaKOBKY WMk Ha MHO
B HOCUTENS MH(OPMALWIN, MPUKPENTIEHHOTO K NOTPEBUTENLCKON YNakoBKe 1 (1)

PE®EPATDI

K TPaHCMOPTHOI YNaKoBKe, Ui MOMELLIEHHOTO B HIX NGO Npuraraemoro K HM.
Marking of food products - information on food products placed in the form
of inscriptions, drawings, signs, symbols, other designations and (or) their
combinations on consumer packing, transport packing or on other type of the
data carrier attached to consumer packing and (or) to transport packing, or
placed in them or attached to them.

KntoueBble crioBa: MapkupoBka MSCHbIX 1 MSICOCOAEPXKALLMX KOHCEPBOB,
6e30nacHOCTb MPOAYKLKM

Keywords: marking meat of canned food, safety of production

c. 1719
®akTopbl, KOTOPbIE MOTYT NOBNUATL Ha 6€30MacHOCTb U Ka4ecTBo
NPOAYKTOB NUTaHUA

Factors which can affect safety and quality of food

Komnanus Vikan A/S npeanaraeT LWMpOKIiA BoIGOP MHCTPYMEHTOB 1 060pyaoBa-
HUS pa3HbIX LIBETOB, a Takoke 000pya0BaHNs Ans MX XpaHEHWs!, Takoe Kak LIBETHbIe
HaCTeHHble kpennerus. Bes npoayKLys KoMnaHnv ConpoBOXAAeTCS cepTudmka-
TaMmu 0 COBMECTUMOCTY C NPOAYKTaMM NUTaHUS U TEXHUYECKIX XapaKTEPUCTUK.
The Vikan A/S company offers a wide choice of tools and the equipment
of different flowers, and also the equipment for their storage, such as color
wall fastenings. All production of the company is followed by certificates on
compatibility with food and technical characteristics.

KntoueBble crioBa: 6e30MacHOCTb MPOAYKTOB MUTaHIS, Ka4ECTBO MPOAYKTOB MiTaHuS
Keywords: safety of food, quality of food

c. 20-23
BbipaboTka eauHbIX Tpe6oBaHUI Kak YacTb rno6anbHoro nogxoaa
K nULLeBon 6e3onacHoCTH

Development of uniform requirements as part of global approach
to food safety

B ycnosusix rnobanu3auum pbiHKOB, B TOM YWCHE 1 PbIHKOB MPOLOBONBCTBEH-
HOTO CbIpbS, PA3BUTIS TEXHOMOT MPON3BOACTBA NPOAYKTOB NUTaHMS 1 CeTe-
BOTO PO3HUYHOrO BU3Heca, Ha NepBbIi NNaH BbIXOAAT NPobnembl, CBA3aHHbIe
¢ obecrneyeHnem NpoAOBONLCTBEHHOM Be3onacHoCTy.

Inthe conditions of globalization of the markets including the markets of food staples,
developments of production technologies of food and network retail business, come
to the forefront the problems connected with ensuring food security.
KntoueBble cnoBa: niiesas 6e3onacHoCTb, rnobanuaauns pbiHka
Keywords: food safety, globalization of the market

c. 24-26
AcnekTbl onpeaeneHns CTOUMOCTU Msica Ha OCHOBE OGBHEKTUBHbLIX
KpUTepUeB KayecTBa

Aspects of determination of cost of meat on the basis of objective
criteria of quality

B KOHKYPEHTHbIX YCTIOBMSIX PhIHKa LienecoobpasHbiM METOAOM LigHo0Bpa3oBaHs sB-
nsieTcs coafaHie 0OBEKTVBHBIX OLIEHOK Ha OCHOBE NOTPEOUTENBHON CTOMMOCTH, TO
€CTb C Y4ETOM MOMe3HOCTV ToBapa Ans noTpebuTens. OcHOBON Onpeaernenis noka-
3arenei noTpeduTEnsHON CTOMMOCTY MSCHOM MPOZYKLIMW AOIDKEH CTaTb Hay4HO 060-
CHOBaHHAb I MOAXOZ, C Y4ETOM KPUTEPHEB XVIMMHECKOTO 11 MOPCONOrAHECKOro COCTaBa.
In competitive conditions of the market an expedient method of pricing is
creation of objective estimates on the basis of cost, that is taking into account
usefulness of goods for the consumer. Evidence-based approach taking into
account criteria of chemical and morphological composition has to become a
basis of definition of indicators of cost of meat production.

KntoueBble criosa: notpebutenbckue CBOWCTBA, NoTpebuTensHas cTou-
MOCTb, MOME3HOCTb, XUMUYECKIA 1 MOPCONOTNYECKUIA COCTaB

Keywords: consumer properties, usefulness, chemical and morphological
composition

c. 24-26
O npoekTte nameHeHus B HanoroBbi kogekc P®

About the project of change in the tax code of the Russian Federation

B nocneaHee Bpems B Mpecce U Ha MHAOPMALMOHHBIX MHTEPHET-NopTanax

2015 | N°a BCE O MSICE




2 SUMMARY

cTanu nybnmkoBaTbCs CTaTbi O PaCLUMPEHNN NEPEYHs NPOAYKLUMK, noanexa-
wen 18% Hanorosoi cTaske. C YeM CBSI3aH BCMNECK MH(OPMaLMOHHOMN aKkTHB-
HOCTI Ha JaHHYI0 TEMY 11 YTO Ha CamMoM ieNie NPOUCXOMNT, y3HaeM y fienyTata
ocynapCTBeHHOM [lyMbl, BbILUEAWIAM C UHULMATUBOV O BHECEHUMN U3MEHEHNI
B HanoroBeIin kogekc, MnbTakoseIM AnekcaHapoM Bnagummposuyem.
Recently articles about extension of the list of production which is subject 18%
to a tax rate began to be published in the press and on the information Internet
portals. With what surge in information activity on this subject is connected and
that actually occurs, we learn from the deputy of the State Duma, left with an
initiative about modification of the Tax code, llityakov Alexander Viadimirovich.
KnioueBble cnosa: Hanorosblil kogekc P®, paclumpeHue nepeyHst npoayk-
Unm, noanexatlen 18% Hanorosoit cTaBke

Keywords: the tax code of the Russian Federation, extension of the list of
production which is subject 18% to a tax rate

c. 24-26
CTaTUCTUYECKUIA aHanu3 pasMepoB MSICHOW CTPYXKU

Statistical analysis of the sizes of meat shaving

B cratbe obocHoBaHa HEOHXOANMMOCTb CTATUCTUYECKOTO aHanuaa pasmepos
MSICHOII CTPYXKW, MONy4aeMoli B pesynbTaTe U3MeNbYeHNs ICXOAHOTO 3amo-
POXEHHOrO MSCHOTO ChIPbSi MHOTOME3BUIHBIM MHCTPYMEHTOM. PaccmoTpeH
anropuTM pacyeTa YMCMOBbIX XapaKTEPUCTUK OMbITHBIX pacnpeaeneHuit Ton-
LLMHbI W LUMPUHBI MACHOW CTPYXKW. [laH aHanu3 BbipaBHMBAHWS OMbITHbIX pac-
npenenexunii HopmanbHbIM pacnpeaeneHem laycca. [laHbl pekomeHaaLmm
Mo ONTUMArbHOM reoMeTPUM MHOTONE3BUIHOTO MHCTPYMEHTA, KOMMMEKTY0-
LLiero 13menb4nTenb BNOYHOr0 3aMOPOXEHHOr0 MsAca.

In article need of the statistical analysis of the sizes of the meat shaving received
as a result of crushing of the initial frozen meat raw materials by the tool is proved.
The algorithm of calculation of numerical characteristics of skilled distributions of
thickness and width of meat shaving is considered. The analysis of alignment of
skilled distributions is given by normal distribution of Gauss. Recommendations about
optimum geometry of the tool completing a grinder of the block frozen meat are made.
KnioueBble crioBa: U3MenbyeHre, pasmepbl MACHOW CTPYXKM, CTAaTUYECKNN
aHanua pasmMepoB MSICHOV CTPYXKKW, FeOMETPUS PEXYLLIETO MHCTPYMeHTa
Keywords: crushing, the sizes of meat shaving, the static analysis of the
sizes of meat shaving, geometry of the cutting tool

c. 30-31
K Bonpocy o nepcnekTuBax pa3sBuTuUs pbiHKa XXMBOTHOro 6enka B PO

To a question of prospects of development of the market of animal
protein in the Russian Federation

B craTbe npeacTaBneH aHanua COBPEMEHHOTO COCTOSHWS PbIHKA XWBOTHOTO
Benka B P®. MpencrasneHsbl oduumanbHble AaHHbIE MO UMMOPTY XUBOTHOTO
Genka, WHopmaLms 06 0TeYeCTBEHHbIX NPOM3BOANTENSX U ChIPbEBbLIX pPe-
cypcax noboyHbIX MPOAYKTOB YOS CKOTa, OCBELLEHbI HEKOTOPbIE TEHAEHLMN
pasBUTHS pbiHKa XMBOTHOTO Benka B PO.

KntoueBble criosa: XVBOTHbI 6ENok, konbacHble u3nenus v nonygabpukartsl,
MMMOPT KMBOTHbIX GEMKoB, OTEYeCTBEHHbIE MPOM3BOANTENM, ChbipbeBas Da3a,
noboYHbIE MPOAYKTLI YOOS CKOTa, TEHAEHLMI Pa3BUTUS PbIHKA XUBOTHOrO Denka
Keywords: animal protein, sausages and semi-finished products, import of
animal protein, domestic producers, source of raw materials, by-products of
slaughter of cattle, tendency of development of the market of animal protein

c. 32-34
MapkupoBKa NpoAyKTOB M3 Msica U MTULUbI NO MeXAyHapoAHbIM
cTaHgapTam

International Labeling For Meat & Poultry

MpoussoanTEnM, AUCTPMOLIOTOPbI 1 PO3HINYHbIE MPOAABLIbI, MMMOPTUPYHOLLME U
9KCTIOPTUPYHOLLME MPOAYKLMIO N3 MSCA 1 MTULYbI, BOMKHBI COBMNtofaTh HopMaTyBbl,
KOTOpbIe NPUMEHSIOTCS K KOHKPETHOI MPOAYKLMM, U BbINONHSTH 06Lume Tpebosa-
HIS K MapK1pOBKe 1 MnLeBbIM Aobaskam. HecooTBeTCTBUE CTaHAApTaM MOXeT
MPVBECTM K 3aAepXKam NPOZYKLMM MPU €€ MPOXOKAEHUM Yepes TaMOKEHHbIN KOH-
TPOMb 1 NMOCTEAYHOLLEMY MPUHSTIID MEP CO CTOPOHbI UCMOMHUTENBHBIX OPraHoB.

For manufacturers, distributors and retailers, importing and exporting meat and poultry
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means understanding regulations that apply to specific products and more general
rules conceming labeling and additives. Failure to comply can cause delay when
products pass through customs and subsequent action by enforcement authorities.
KntoueBble crioBa: MapkvupoBka, MapK/pOBKa NPOAYKTOB 13 MAca 1 MTULbI
Keywords: International Labeling For Meat & Poultry, International Labeling

c. 35-36
MokynaTtenb BbIGMpaeT rnasamu. HatypanbHbie kpacutenu MTU

The buyer chooses as eyes. PTI natural dyes

LigeT — 370 0OAMH VX OCHOBHbIX MOKA3aTeNei, OnpenensioLLyx noTpebuTensckme
CBOWCTBA MSACHbIX M3aenvin. Kak u3BeCTHO, nokynaTtenb BbiOWpaeT ToBap «rmna-
3amuy. Yem npuenekatensHee GyaeT cpe3 npofykTa, TeM Gomblue LWAHCOB ero
ycreLuHol npofaxw. Takum obpa3om, 3aja4a NPON3BOAUTENEN — MakcuMasbHO
npubnnanTb LIBET BbIpabaTbiBaeMbIX MSCOMPOLYKTOB K HATyparbHOM OKpacke 1c-
XOLHOrO MSICHOFO ChIPbS (TEMHO-KpacHasi FOBSAMHA, CBETNO-PO30Bast CBUHIHA).
Color is the one their main indicators defining consumer properties of meat
products. It is known that the buyer chooses goods as «eyes». The product cut will
be more attractive, the it is more than chances of its successful sale. Thus, a task of
producers —as much as possible to approach color of the developed meat products
to natural coloring of initial meat raw materials (dark red beef, light pink pork).
KntoueBble crioga: pocT NpubbIni, aCCOPTUMEHT, yrpaBeHe acCopTUMEHTOM
Keywords: profit markup, range, management of the range

c. 38-40
CrtaTuctuyeckoe MopenupoBaHue «upaeana» BapeHOW kKonbachbl
«[JoKTOpCKasi» Ha OCHOBE NOTPEOUTENIbCKOM OLEHKMU

Statistical modeling of «ldeal» of boiled Doctor’s sausage on the
basis of a consumer assessment

PaspaboTaHa meToponorus OLUeHKW NOTpeBUTENbCKMX CUMMATUii METOAOM
kapTupoBaHust «upaeanoBy». Kapta «uaeanoB» no3BOMsieT cBsdaTb 06Lme
cumnaTiv noTpebutenen K npogykTam ¢ BOCTIPUHUMAEMbBIMU U «UaeanbHbI-
MW» UHTEHCUBHOCTSIMI JIECKPUMTOPOB, XapaKTepH3YHOLLMX UCCTIeAyeMble Npo-
BYKTbI. /3y4eHbl BO3MOXHOCTY MHOTOMEPHOI CTATUCTMYECKON 00paboTku Ans
NPOBEPKM AOCTOBEPHOCTN CyOBEKTUBHBIX NOTPEOUTENBCKUX AaHHBIX.

The methodology of an assessment of consumer sympathies is developed by
method of mapping of «ideals». The card of «ideals» allows to connect the general
sympathies of consumers for products with the perceived and «ideal» of the
descriptors characterizing the studied products. Possibilities of multidimensional
statistical processing for check of reliability of subjective consumer data are studied.
KnioueBble cnosa: NoTpebuTenbckas oLieHka, MEeToz kapTorpadMpoBaHms, «ae-
anbHble» KapTbl, MHOTOMEpHas cTatucTudeckas 06paboTka, BapeHble konbach
Keywords: consumer assessment, mapping method, «ideal» cards,
multidimensional statistical processing, boiled sausages

c.41-43
Mpoun3BoACTBO HU3KOKANOPUMHBLIX U3genumn apumpoBaHHbIX

Production of the low-calorie products stuffed

PaccmoTpeH xummnyeckuii cocTas ThikBbl. OnpeaeneHa BO3MOXHOCTb UCMOMb30-
BaHWsl MAKOTY ThIKBbI B KAYECTBE 3aMEHbI YaCTV MSICHOTO CbIpbsi B (apLLMPOBaH-
HbIx u3genusix. PaspaboTaHa peLenTypa HOBOTO HI3KOKANOPUAHOTO MPOAYyKTa,
JOCTYMHOTO LUVMPOKIM CIIOSIM HaceneHms. ViccreoBaHbl n3nKo-XMMUYECKNE 1
OpraHonenTU4eckie nokasaTenu HOBOro PYHKLMOHAMBHOTO NpoayKTa

The chemical composition of pumpkin is considered. Possibility of use of
pulp of pumpkin as replacement of part of meat raw materials in the stuffed
products is defined. The compounding of a new low-calorie product available
to a general population is developed. Physical and chemical and organoleptic
indicators of a new functional product are investigated

KnioueBbie crioBa: (DaplIMpoBaHHOE M3AENNe, ThIKBA, KNP, CHIKEHNE Ka-
NOPUIAHOCTM, 06OraLLEHHBIA NPOAYKT

Keywords: the stuffed product, pumpkin, fat, decrease in caloric content, the
enriched product

c. 44-48

BuoTtpaHcdopmaums XUpoBbIX OTXOA0B Kak MeToA NPUXKU3HEHHOTo
dopMUpOBaHMA kKayecTBa MSICHOIO CbIpbs MyTeM NPUMeHeHUsi
aTTPaKTUBHbLIX KOPMOB



Biotransformation of fatty waste as a method of lifetime formation
of quality of meat raw materials by application of attractive forages

B cratbe onucaHo nomyyeHue rAapoNM3aToB XMPOBLIX OTXOLOB MSICOKOMOMHA-
TOB C Lienbto 00pa3oBaHns cbanaHcMpoBaHHOrO MO COCTaBy MPOAYKTa, KOTOpbIA
MOXET MPELCTaBNATb MHTEPEC AN YMyYLIeHNs KOPMOBON 6a3bl CEnbCKOX03sii-
CTBEHHbIX XBOTHBIX. [ns NPOV3BOACTBA KMPOBLIX NPOAYKTOB C ONaronpusTHoIM
COOTHOLLIEHNEM HEHACHILLEHHbIX KVPHBIX KCTOT 1 BbICOKM COOTHOLLIEHWEM W3/
w6, Mpowecc hepmeHTaT1BHO 06PabOTKM OTXOLOB XKMBOTHbIX KVPOB MPOBOANIN
B MPMCYTCTBUN XMPOB, GOraTbiX MONMHEHACILLEHHBIMM KCTIOTaMK, YTO NO3BO-
NANo nonyyath NPOAYKT, UMEIOLLWIA XMPHO-KICTIOTHbINA cocTaB (%): C4:0 -0,03;
C6:0-0,05; C8:0-0,1; C10:0 - 0,12; C12:0 - 0,17; C14:0 — 0,64; C15:0 - 0,06;
C16:0-228; C17:0 - 1,1; C18:0 — 16,3; C19:0 — 1,5; C20:0 - 0,1; C22:0 - 1,88;
C14:1-0,03; C15:1-0,1; C16:1 - 4,1; C17:1 - 0,4; C18:1n9c — 28,5; C18:1n%t
-1,2; C20:1 - 0,7; C22:1n9 - 0,43; C18:2n6c - 4,2; C18:3n6 — 0,4; C18:3n3 -
0,3; C20:2 - 0,3; C20:3n6 - 0,5; C20:4 — 1,5; C22:2 - 0,5; C20:5n3 - 0,4; C22:6
- 1,3. Cogepxarue cBOBOAHBIX XMPHBIX KACTOT cocTaBnsno Ao 20%. MayyeHa
KMHETVKA MpOLiecca MApOoNnaa KMBOTHOTO JKupa 1 NokasaHo, YTo adidhekT BHas
OroTpaH(opmaLYs XKMPOBbIX OTXOAOB MSCOKOMBMHATOB MOXKET OCYLLECTBNATLCS
B MPVCYTCTBIM NaHKPEaTUHECKON NiNasbl ¢ akTuBHOCTLI0 500 ef./n npu Temnepa-
Type 600C, pH 5,0 ¢ HavanbHoI kKoHLEeHTpauven cybctpata B Biae 40% amynscun
—300-400 r/nn npeasapuTenbHoi akTUBaLmeit depmeHTa B TedeHme 20 MuH.
In article receiving hydrolyzates of fatty waste of meat-processing plants for the
purpose of formation of the product balanced on structure which can be of interest
to improvement of food supply of farm animals is described. For production of fatty
products with a favorable ratio of nonsaturated fatty acids and a high ratio w3/w6,
process of fermentativny processing of waste of animal fats was carried out in the
presence of the fats rich with polynonsaturated acids that allowed to receive the
product having fat and acid structure (%): C4:0 - 0,03; C6:0-0,05; C8:0-0,1; C10:0
-0,12;C12:0-0,17; C14:0-0,64; C15:0-0,06; C16:0-22,8; C17:0-1,1; C18:0 -
16,3; C19:0-1,5; C20:0-0,1; C22:0 - 1,88; C14:1-0,03; C15:1-0,1; C16:1 - 4,1;
C17:1-0,4; C18:1n9c-28,5; C18:1n9t - 1,2; C20:1-0,7; C22:1n9-0,43; C18:2n6¢
—-4,2; C18:3n6 - 0,4; C18:3n3-0,3; C20:2 - 0,3; C20:3n6 - 0,5; C20:4 - 1,5; C22:2
-0,5; C20:5n3 - 0,4; C22:6 — 1,3. The content of free fatty acids made to 20%. The
kinetics of process of hydrolysis of animal fat is studied and is shown that the effective
biotranformation of fatty waste of meat-processing plants can be carried out in the
presence of a pancreatic lipase with activity of 500 units/| at a temperature 600s, pH
5,0 with initial concentration of a substratum in the form of 40% of an emulsion — 300
—400 g/l and preliminary activation of enzyme within 20 min.
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PEMEPATLI -

KnioueBble crioBa: MSICHOE CbIPbe, XMPHOKUCMOTHbIV COCTaB, KUP, N1nasbl,
BKYCO-apOMaTU4YECKNE KOMMOHEHTbI KOPMOB MPOLAYKTUBHBIX KUBOTHBIX
Keywords: meat raw materials, fat, lipases, aromatic components of forages
of productive animals

c. 49-53
XuMunyeckuit coctaB U 3HepreTMyeckas LLIeHHOCTb MSKOTU TyLUU U
XuUpa-cbipLua 6bIYKOB Pa3nMyHbIX FeHOTUMNOB

Chemical composition and power value of pulp of hulk and fat raw
of bull-calves of various genotypes

[ins xapaKTepucTUKi MSICHOM NPOZYKTUBHOCTY ObIYKOB Pa3nnyHbIX reHOTUMOB
OblnK 3y4eHbl NoKa3aTeNu XMMUYECKOTO COCTaBa CpeaHUX Npod MSKOTY TyLL,
BbIXOZ MUTATENbHbIX BELYECTB Y MOLOMbITHBIX ObIYKOB.

For the characteristic of meat efficiency of bull-calves of various genotypes
indicators of a chemical composition of average tests of pulp of hulks, an exit
of nutrients at experimental bull-calves were studied.

KnioueBble crioBa: XMMWYECKMA COCTaB, Bnara, Cyxoe BeLLECTBO, XUp,
SHepreTnyeckas LIEHHOCTb

Keywords: chemical composition, moisture, solid, fat, power value

c. 54-57
M3bickaHHbIW BKYC NpsiHOCTEN

Refined taste of spices

MpsiHO-apoMaTU4eck e pacTeHns MaHunm k cebe Moaen ¢ SPeBHIX BDEMEH, O YeMm
CBIAETENLCTBYET UCTOPUS WX OTKPLITUS, YNoTpebrieHIs u pacnpocTpaHeHus. CBsizas
VIX C MPOJYKTaMU MUTaHWS, YEMOBEK MOCTOSHHO MOMOMHSET CBOW 3HaHWS O CBOCTBAX W
BO3MOXHOCTSIX MPSHOCTEM, COBEPLLIEHCTBYS NP1 3TOM Kyr HapHOE WCKYCCTBO.
Aromatic plants attracted to themselves people since ancient times to what the
history of their opening, the uses and distribution testifies. Having connected
them with food, the person constantly fills up the knowledge of properties and
opportunities of spices, improving thus culinary art.

KntoueBble criosa: NPSHOCTM, CNELWN, NPSHO-apoOMaTYeCKne pacTeHus
Keywords: spices, spices, aromatic plants
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