c. 3-7
O NYTAX PEAIUZALUU CTPATETMU HAYUYHO-
TEXHOJIOTMYECKOTO PA3BUTUA B ATK

Bacunees B.H., Kpemeresckaa M.U., JlucnupiH A.B., CemeHoBa A.A.
PaccmotpeHbl nyTy peannsauymn CTpaternm Hay4yHO-TeXHONOTMYECKOTo pas-
BUTUS B 061aCTH pa3paboTky Be30TXOHbIX TEXHONOTWIA rYOOKoi nepepa-
GOTKM CbIPbst XXMBOTHOTO NPOMCXOXAeHUS. OOOCHOBAHA aKTyaNbHOCTb GyH-
JAMEHTaNbHbIX MCCNef0BaHNI B 001aCTW NofyyeHns OenkoBbIX MPOAYKTOB
Y TMAPONM3ATOB C NO3ULMIA TOCYAAPCTBEHHBIX M OOLLECTBEHHbBIX MHTEPECOB.
loKa3aHbl 3a4e/ibl UCCeNOBaHNI NPOLL/bIX JIET, NPUBEEH NepeyeHb TeEXHO-
JIOTWIA ¥ NPOLLYKTOB, KOTOPble Obln pa3paboTaHbl

POCCUICKMMM YHEHbIMM, a TAKXKe PACCMOTPEHbI HOBbIE MepCrneKkTUBHbIE Ha-
MpaB/eHNs JaNbHEeNLLINX

NCCNeaoBaHNn.

K/oueBble C/10Ba: Hay4HO-TEXHOJIOMMYECKOE Pa3BMUTUE, HaNpaBieHus Uc-
CnefoBaHui, NoboyHoe cbipbe, rybokas nepepaboTka, 6e30TxofHble Tex-
Honoruu, 6enKoBble rMAPON3ATbI, CTAaTUCTUYECKAS OTYETHOCTb, NULLEBbIE 1
KOPMOBbIe MHTPeaMeHTbI

ABOUT THE WAYS OF REALIZING THE STRATEGY OF
SCIENTIFIC TECHNOLOGICAL DEVELOPMENT IN THE AGRO-

INDUSTRIAL COMPLEX

Vasiliev V.N., Kremenevskaya M.I., Lisitsyn A.B., Semenova A.A.

The paper examines the ways of realizing the Strategy of scientific
technological development in the field of developing nonwaste technologies
for deep processing of raw material of animal origin. The topicality of the
fundamental research in the field of manufacturing protein products
and hydrolysates from the point of view of the state and public interests
is substantiated. The results of the previous studies are shown, the list of
technologies and products, which were developed by Russian scientists,
is presented and the new promising directions for the further research are
examined.

Key words: scientific technological development, research directions,
secondary raw material, deep processing, nonwaste technologies, protein
hydrolysates, statistical recording, food and feed ingredients

c. 8-10
OLUEHKA 3®OEKTUBHOCTU HOPMATUBA LISTERIA

MONOCYTOGENES

bataesa [.C., 3ariko E.B.

MpoBefeHo NccedoBaHNe MACHbIX NoayhabpukaTos Ha HaNUKe GakTepuit
Listeria monocytogenes (L. monocytogenes) Ka4ecTBEeHHbIM 1 KOIMYECTBEH-
HbIM MeTofamu. bbina yCTaHOBAEHA 33aBUCHMOCTb MeX.y pe3yabTaTam,
NOJy4eHHbIMU STUMI MeToAaMK, Tak 6akTepum L. monocytogenes Gbivt Bbl-
IB/IeHbI KA4eCTBEHHbIM METOAOM, HO NPU UCCAEN0BAHMM TUX e 00pa3sLoB
KONNYECTBEHHbIM MeTOAOM Dbl 0OHapYeHbI He BO Bcex obpasuax. Mo-
NyYeHHble pe3yabTaTbl MOTYT OblTb MCMONb30BaHDI A5 OLEHKM YMECTHOCTH
1 3hdeKTVBHOCTM HOPMATUBA HA AAHHbIMA NoKasaTtenb As Msca U MSICHbIX
nony$abpu1KaToB B OTHOLLEHNN 3aLLUMTbI 3A0POBbA NOTPebUTENS.
KnioueBble C10Ba: OLeHKa NOKasaTens, MCTepUM, KOHTAMUHALNS, MACO,
6e30nacHoCTb

ASSESSING THE EFFECTIVENESS OF THE LIMIT FOR

LISTERIA MONOCYTOGENES

Bataeva D.S., Zaiko E.V.

An analysis of meat semi-prepared products for the presence of Listeria
monocytogenes (L. monocytogenes) was carried out by the qualitative
and quantitative methods. The dependence between the results obtained
by these methods was established as L. monocytogenes were revealed by
the qualitative method; however, when analyzing the same samples by
the quantitative method, they were not found in all samples. The obtained
results can be used for assessment of the suitability and effectiveness of the
limit for this indicator for meat and meat products with respect to consumer
health protection.

Key words: indicator assessment, listeria, contamination, meat, safety

c. 11-15

NMPUMEHEHUE PAOUALUOHHDbIX TEXHOJ0TNN"

A4 OBECINEYEHUSA BE3ONACHOCTU NPOAYKTOB
XUBOTHOIO NMPOUCXOXAEHUSA

Ncamos H.H., Canxaposa H. U., Kobsinko B.O, KosbmuH I.B.,
Maenos A.H., Tybapesa 0.C., Monskosa N.B, Ypcy H.B.,

AnewkunHa E.H.

Pewenne npobnem obecneyeHnst 6e30MaCHOCTH CENbCKOXO3SIMCTBEHHOM 1
NULLEBOIN NPOAYKLMW, CHKEHNS MOTEPb HA PA3INYHbIX CTaAMSX ee NPoaBU-
KEHUsl OT MPOU3BOAUTENS K NOTPeOUTENI0, a TakyKe MOBbILIEHWs IKONOTW-
yeckoi 0e30MacHOCTV NPOM3BOACTB MOXET ObiTb B MepByio o4yepenb 0be-
CreYeHo BHEAPEHNEM HOBbIX BbICOKOIGDEKTUBHBIX TeXHONOMMA. K unciy
NepCnekTUBHBIX U 3KOAOTNYECKM GE30NACHbBIX TEXHONOMMI MOXHO OTHECTH
pafMaLMOHHbIe TexHonornm (PT).

KnioueBble cnoBa: obecneyeHne 6e30MacHOCTH, pafnaLMOoHHbIE TEXHOMO-
rm (PT)

USING RADIATION TECHNOLOGIES TO PROVIDE SAFETY OF
FOODS OF ANIMAL ORIGIN

Isamov N.N., Sanzharova N.I., Kobyalko V.0., Kozmin G.V.,

Pavlov A.N., Gubareva 0.S., Polyakova I.V., Ursu N.V., Aleshkina E.N.
An introduction of new highly efficient technologies can provide a solution to
the problems of ensuring safety of agricultural and food products, reducing
losses at different stages of their distribution from a manufacturer to a
consumer and increasing ecological safety of production. Among promising
and ecologically safe technologies are radiation technologies.

Key words: safety assurance, radiation technologies (RT)

c. 15-20

NMPUMEHEHUE NOHU3UPYIOLLETO

N HEMUOHU3UPYIOLLEITO U3JTYYEHUA B I'IVIIJ.lEBOVI
MPOMbBIWWTEHHOCTHU

Opo3pnosa H.A., ObiobikmH A.C., TopbyHoBa H.A., CemeHoBa A.A.
MpvBeaeHbl pa3nnyHble BUAbI PaAMALMOHHOK 00paboTkn. B kayecTse uo-
HU3MPYIOLLErO M3M1yYeHUs OMMCaHbl PEHTTEHOBCKOe, raMma-unsnyyeHue u
KOPNYCKYNApHbIe BUbl U31yYeHnid. VI3 HEeMOHU3NPYIOLWMX MPeACTaB/eHbl:
NK-, YO-, pagnonsnyyenme, B Tom uncne CBY, a Takxxe 31eKTpomMarHuTHoe n
MarHuTHoe nons. YaeneHo BHYMaHue pasanyHbiM BUgam YCTaHOBOK, MPUH-
UMNam BO3AENACTBUS M3NY4EHUIA, UX XapaKTEPUCTUKAM U OCOOEHHOCTAM.
PaccMoTpeHbl OCHOBHble NMPOMBbILLIEHHbIE W CENbCKOXO3SCTBEHHbIE 00/1a-
CTU NpYMEHeHUs PAANALMOHHBIX TEXHOIOMUA.

Kniouesble c1oBa: pagnalmoHHas o6pa60TKa, YO, UK, CBY, TB3J1, yckopu-
Te/b, UCTOYHNKM raMMa-M31yyeHuns, 001acTb NpUMeHeHNs

USING IONIZING AND NONIONIZING RADIATION IN FOOD
INDUSTRY

Drozdova N.A., Dydykin A.S., Gorbunova N.A., Semenova A.A.

In the article the different types of radiation treatment are presented.
lonizing radiation as described X-ray, gamma radiation and the corpuscular
radiation types. The non-ionizing are presented: infrared, ultraviolet, radio
waves, including microwave, electromagnetic and magnetic fields. We focus
on the various types of plants, the principles of exposure to radiation, their
characteristics and features. The main industrial and agricultural areas of
application of radiation technologies are also described.

Key words: radiation treatment, UF, IR, SHF, fuel element, accelerator,
sources of gamma-radiation, application area

c. 21-25
NAEHTUOUKALUA HAKOMJIEHUA XUMUYECKUX
MAPKEPOB OBJIYYEHUA B BUOMATPULIAX MPU

MOHU3UPYIOLLEN OBPABOTKE MACHOIO CbIPbS

Kynukosckuin A.B., Boctpukosa H.J1., lopbyHosa H.A., MBaHkuH A.H.
MpoBefieHHble WNCCNEAOBAHMS NO3BOAMAN BbISBUTD Mapkepbl 001yyeHus
MNLLEBBIX NPOAYKTOB — 2-aNKMALUMKAOOYTaHOHbI, @ MMEHHO 2-[oAe-Lnaum-
KN0OYTaHOH W 2-TeTpafeLnnLMKI0o0yTaHOH, KOTOpble B MpoLecce 00ayyeHus
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00pasyloTcs U3 NaIbMUTMHOBOW M CTEAPMHOBOW KMCIOTbI, COOTBETCTBEHHO.
2-a7KMALMKN0OYTaHOHbI, 0bpasylowyecs B pesynbTaTe BO3AENCTBUS MOHW-
3upytoLero 06nydeHns Ha NpoaykT, 001a8aI0T UUTUTOKCUYECKNMM, FEHOTOK-
CMYECKUMM N KaHLIEPOTeHHbIMU CBOMCTBAMW. Pe3ynbTatomM UCCNefoBaHuii,
cTana pa3paboTka METOMKM KOMYECTBEHHOM MAEHTUGUKALMN 2-anKuaLm-
Kn10byTaHOHOB, pa3paboTaH npoekT FOCT «Msico 1 MsiCHble NPOAYKTbl. MeToA
00HapyxeHusi 061yyeHHbIX NMPOAYKTOB ra3oBoi xpomatorpadmeii». B xoze
paboT NpoaHaM3MpOBaHbl CTeMeHb M3BAEUEHWS W YyBCTBUTEIbHOCTb MpU
00HapYXXeHn CefoBbIX KONMMYECTB MapkepoB 00nydyenwns. [ns onpenene-
HUS 2-aNKUALUMKNODYTAaHOHOB NMPUMEHEHbI MeTOfbl XUAKOCTb-KUAKOCTHON
IKCTPaKLUMM, YTO MO3BOAWIO MUHUMM3MPOBATL KOMMYECTBO CO3MOUPYIO-
WMX OpraHuMyeckux npumeceii B xofie NpobonoarotoBku. Vcnonb3oBaHue
MacCC-CMeKTPOMETPUM MO3BOJINIIO UCKTIIOYNTb BO3MOXXHOCTb KaK JIOXKHO-TOJI0-
XUTENbHbIX, TaK 1 NOXHO-OTPULIATENbHBIX Pe3ynbTaToB. M3mMepeHns npoBo-
oM Ha cucteme TX-MC Agilent 7890 MSD 5975C ¢ xpomartorpadunyeckoi
KonoHkom HP-5-MS (30 m x 0,25 MM x 0,25 MKM).

KnioueBble cnoBa: VoHu3Mpylowas 06paboTka, obnyveHue, 2-ankunum-
KN0OyTaHOHbI, ra3oBas Xpomaro-macc-cnekTpometpus (MX-MC), MsicHble
MpOaYyKTbl

IDENTIFICATION OF THE ACCUMULATION OF CHEMICAL
EXPOSURE MARKERS IN THE BIOMATRIX WITH IONIZING

PROCESSING RAW MEAT

Kulikovskii A.V., Vostrikova N.L., Gorbunova N.A., Ivankin A.N.
Studies have identified markers food irradiation — 2-alkyl cyclobutanones
(2-ACBs), formed during irradiation of palmitic and stearic acid. 2-ACBs
resulting from exposure to ionizing radiation on the product have genotoxic
and carcinogenic properties. Results of the research was to develop a
methodology to quantify the identification of 2-ACBs, developed a project
GOST “Meat and meat products. The detection method of irradiated foods
by gas chromatography. “ In the course of the recovery and analyzed
the sensitivity of detection of trace amounts of radiation markers. For
determination of 2-ACBs methods applied to liquid-liquid extraction allowing
minimize the amount of organic impurities in the sample preparation. Using
mass spectrometry allowed us to exclude the possibility of a false-positive
and false-negative results. Measurements were made on the system GC-MS
Agilent 7890 MSD 5975C column chromatography with HP-5-MS (30mho,
25mmho0, 25mkm).

Key words: ionizing processing, irradiation, 2-alkyl cyclobutanones (2-ACBs),
gas chromatographymass spectrometry (GC-MS), meat products

C. 26-29
OKUCJIUTEJIbHOBOCCTAHOBUTE/IbHbIA MOTEHLMAN
N JUHAMUKA JECTPYKLU WU XXUPA TPU NMPOU3BO/CTBE

N XPAHEHUN MACOPACTUTEJ/IbHbIX KOHCEPBOB

Kpbinosa B.B., lyctosa T.B.

Mpn 13yyeHnn BoOnNpoca AECTPYKTUBHbLIX M3MEHEHWIA Kupa B CTEPUIN30-
BaHHbIX KOHCepBax Oblna YCTaHOBAEHA KOppenupylowas 3aBUCUMOCTb
OVHAMUKM 3HAYEHUIA OKMCANTE/IbHO-BOCCTAHOBUTEIbHOTO MNoTeHuuana u
OCHOBHbIX MOKasarefen OKUCIeHUs Xupa no 3T1anam npouecca XpaHeHns.
Mo ncreveHnio 10 MecaLieB XpaHeHusl yCTaHOB/IEHA JIMHeHAsA 3aBUCMOCTb
Mexay CHVKEHNEM BEeIMUMHbI OKUCINTENbHO-BOCCTAHOBUTENbHOTO MOTEH-
unana (Eh) u poctom BennuMHbl TMOBAPOUTYPOBOMO YMCAA. YCTAHOBEHO
KaTtanusmpyloliee BO3eNCTBME METa/IIoB C NepemMeHHON BaNeHTHOCTbIO,
COflePXALLMXCH B MACOPACTUTE/bHBIX KOHCEPBAX, Ha CTabuansaumio n3me-
HeHWI BenunHbl Eh 1 akTUBHOE HaKoneHne CBOOOAHbIX XUPHBIX KUCIOT
(BeMUMHA KMCNOTHOTO YnCNa YBEINYMAACh Ha 25,5 %), BTOPUYHbIX MPO-
[YKTOB OKWUCIIEHUS, KOIMYECTBO KOTOPbIX B Nepuoj, uccnefosanmii ¢ 10 fo
20 mecsLeB XpaHeHus, yBennumnnoch B 3,6 pasa. lpeanonoxunTenbHo Ha
OKOHYaTe/IbHOM 3Tane uccnefosaHunin (¢ 20 no 40 mecsu) NPOSOMKAITCS
MpoLeCCbl ABTOOKMUC/IEHNA XXMPOB C Pa3BUTUEM HOBbIX OKMCANTENbHbIX
peakLMii, BbI3bIBAIOWMX CKAYKOOOPa3Hble M3MEHEHUS BENNUYMH OLeHUBae-
MbIX MOKasaTesei, onucbiBaemblX MOAMHOMWUHA/IbHBIMI YPABHEHMAMU pe-
rpeccui ¢ KoahULMEHTOM AeTepMuHaLMK Bbilwe 80 %. MpenBapuTeNbHO,
MOXHO KOHCTATMpOBATb, YTO BeAMYMHA Eh KOHCepBOB OTpaXaeT xapakTep
NpoLeccoB TPAHCHOPMALIMM XKIMPOB B NPOAYKTE.

K/iloueBble C/10Ba: OKMC/NMTE/IbHO-BOCCTAHOBUTE/bHbIN NOTEHLMAN, MsCO-
pacTuTe/ibHble KOHCEePBbI, AECTPYKLMS XMPa, XPaHeHNe
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REDOX POTENTIAL AND DYNAMICS OF FAT DESTRUCTION
IN PRODUCTION AND STORAGE OF MEAT-AND-PLANT

CANNED FOODS

Krylova V.B., Gustova T.V.

When studying the destructive changes of fat in sterilized canned foods, the
correlation between the dynamics of the redox potential values and the main
indicators of fat oxidation according to the storage stages was established.
After 10 months of storage, a linear dependence between a decrease in the
redox potential value (Eh) and an increase of the thiobarbituric acid (TBA)
value was established. The authors found the catalyzing effect of metals with
variable valency contained in meat-and-plant canned foods on stabilization
of changes in the Eh values and active accumulation of free fatty acids (acid
values increased by 25.5 %) and accumulation of the secondary oxidation
products, which amount increased by 3.6 times during the period of the
experiment from the 10th to 20th months of storage. Presumably, at the final
stage of the experiment (from the 20th to 40th month), the fat autooxidation
processes are still in progress with development of new oxidation reactions
that cause sharp changes in the values of the indicators under investigation
and described by the polynominal regression equations with determination
coefficient of more than 80 %. It can be tentatively stated that Eh value
of canned foods reflects the character of fat transformation processes in a
product.

Key words: redox potential, meat-and-plant canned foods, fat destruction,
storage

c. 30-32
NMPUMEHEHUE HOBOIO METOJA U3MEJIbMEHUA
MSACHOIO CbIPb4 B TEXHOJ10TMN KOHCEPBOB

onq OETCKOIo NUTAHUA

Kanosckuit B.P., ObiobikuH A.C., Nepesuukas 0.K., MNyenkuHa B.A.
MpefnoXeHo NpUMeHeHNe MHHOBALIMOHHOTO 3Hepro- 1 pecypcocbeperato-
wero cnocoba M3MenbyeHnsi MSICHOTO Cbipbsi METOOM (hpe3epoBaHus npu
NPOM3BOACTBE TOMOTEHU3MPOBAHHBIX MSCHbBIX KOHCEPBOB NS MUTaHWS
JeTell paHHero Bo3pacta. ViccnefoBaHne MUKPOCTPYKTYPbl U3MENbYEHHOTO
Msica, NpefHa3HaYeHHOro A KOHCEePBHOrO MPOM3BOACTBA, MOKa3aso, YTO
Gonbluas yacTb pa3mMepoB YacTWL, Msca pacrpefeneHa no AvanasoHam:
90-300 MKM (wmpwrHa) 1 30-100 MKM (ToALMHA), 0KOAO 12 % yacTuL, npo-
AyKTa no JavHe UMetoT pasmep 4o 400 MKM, 4TO JOMYCKaeTca HOPMATUBHOM
JOKYMeHTaLMeln Ha MPOAYKTbl MSCHble FOMOreHN31POBaHHbIe A5 JeTCKOro
nuTaHus. MprUMeHeHne N3MenbYeHNs MSCHOTO Cbipbsi MeTofioM dpe3epoBa-
HWS MO3BOISIET MOAYYUTb NPOLAYKT HEOOXOAMMON CTENEHN U3MeNbYeHNs Ha
3Tane NofiroToBKM Cbipbsi, YTO NPUBOAMT K MHTEHCUdUKALMM NPOM3BOACTBA
3a CYeT WCK/IYeHUst 1e31HTerpaTopoB KOHCEPBHOM MacCbl, OCYLLECTBAsAIO-
WMX TOHKOe W3MenbyeHne. VICNonb3oBaHWe WHTENNEKTYaNbHOM CUCTEMDI
yNpaBieHNs TEeXHONOTMYECKUM MPOLIECCOM KOHCEpPBHOTO MPOM3BOACTBA,
OpWEHTUPOBAHHOM HA MPUMEHEHNEe HOBOTO METOAA U3MeNbUYEHHs MSCHOMO
CbIpbsl, NO3BOASIET NO/y4aTh FOTOBYO NPOAYKLIMIO FAPAHTMPOBAHHOTO Kaye-
CTBa.

KntoueBble C10Ba: KOHCEPBbI A/ AETCKOTO NUTAHMS, MHHOBALWMOHHDI Me-
TOZ, M3MeNbyeHnst MsCa, TMCTONOMMYeCcKUin aHanu3, MmopdomeTpus

THE NEW MEAT CRUSHING METHOD FOR HOMOGENIZED

CANNED BABY FOOD

Kapovskiy B.R., Dydykin A.S., Derevitskaya 0.K., Pchelkina V.A.

There is proposed a new meat crushing method for homogenized canned
baby food using innovative energyand resource-saving way of meat raw
crushing by milling method. The research of microstructure of crushed meat,
that is intended for canning production, showed that the most of meat
particles sizes are distributed over a range: 90-300 um (width) and 30-100
um (thickness), about 12 % of the particles of the product have a length
dimension of up to 400 pum, that is allowed by the normative documentation
for homogenized meat products for baby food. The employment of meat
raw crushing by milling method allows to receive a product with the
necessary degree of crushing at the stage of raw preparation, that leads to
the intensification of production due to the exception of disintegrators for
canning mass, those realize fine crushing. Use of intelligent control systems
of technological process of canning production, that is oriented to use of



new meat raw crushing method, allows to receive the guaranteed quality
finished products.

Key words: canned baby food, innovative method for meat crushing,
histology assay, morphometry

C. 33-35

BIUAHUE MAHHAHOJINTOCAXAPU 0B MUTATE/IbHbIX
PALIMOHOB YXUBOTHbIX HA KAYECTBO MACHOM
nPoayKuumn

BabypuHa M.U., KysHeuosa T.I", lopbyHosa H.A., CtaHoBoBa U.A.,
MBaHknH A.H.

VI3yuanu BansHMe IPOXOKEBbIX 0MracaxapoB Ha BbIXO[, M KAYECTBO MACHO-
ro Cbipbs, NONY4aEMOro B pe3y/ibTaTe BbipalMBaHNA CBMHEN. B KauecTse
KOPMOBOI 100aBKW MCMOAL30BAN A€3MHTErPUPOBAHHbIE B MPUCYTCTBUM
naHKpeaTMHA OTXOfbl NPOM3BOACTBA GMOMACChI MUBHbBIX APOXOKel Sacch.
carlsbergensis oanHHafLaToi reHepaumn. Cofepxanne MaHHaHOANTOCa-
Xapupos B jobaBke cocTaBasno bonee 60 % B nepecyeTe Ha Cyxoe Belle-
cTBO. [l06aBKY BBOAWAN B KOMOWKOPMA OMbITHOW rpynMbl B fo3ax: 500 r
Ha 1 TOHHY KomMOMKopMa. BansHMe 100aBKM HA KAuecTBO MSICO-KMPOBON
NPOAYKLMM OLeHMBaM noce y60s 6 NOACBMHKOB W pasfenkm Tylu. YcTa-
HOB/IEHO, YTO UCMO/b30BaHMe 00aBKM B NOAHOPALIMOHHbIX KOMOUKOPMaX
A1 OTKAPM/IMBAEMbIX CBMHEI HEe 0Ka3blBasio CYLLLECTBEHHOIO BAUAHMS Ha
VHTEHCMBHOCTb POCTA OMbITHLIX XMBOTHbIX, MPWU 3TOM MPOC/NeXMNBaNaCh
cnaboBblpaXkeHHas TeHAEHLMS NOBbILIEHNS XKMBOI MACChbl Y OTKOPMIIEH-
HOTO MOJIOJHAKA CBMHEN OMbITHOV rPYNMbl N0 CPABHEHUIO C KOHTPOIEM.
Vi3yueHne XMMMYECKOro CoCTaBa MsiCa CBMHMHbI MOKa3ano, 4To MoJHbINA
AMUHOKMCNIOTHDIN COCTaB 0eNKOB MbILWEYHON TKaHW AAs OMbITHON (co-
aepxaHue 6enka 18,6 %) v KOHTponbHOW rpynnbl (6enok 18,5 %) npak-
TUYEeCKM He oTnyancs. CoctaB AMNM0B KMPOBOW YacTi Obin 6AM30K K
KOHTPO/0, OfIHAKO YaCTb 3CCEHLIMA/bHbIX HEHACDILLEHHbIX YXMPHbIX KNCIOT
Y KMBOTHbIX MO/YYaBLUNX KCNEPUMEHTAbHOE KOpPMAEeHKe 1meno bonee
BbICOKOE OTHOCMTE/IbHOE cofepykaHne W3 KMPHbIX KMCNoT npotns W6 no
CPaBHEHMIO C KOHTPOJIbHOM rPyNno. B annnaax )xXuMpoBoi TKaHW OMbIT-
HOro npofyKTa cofiepxaHne cymbl W3 Gbl10 HECKONbKO 0o/blle NpoTHB
KOHTpOAs. CpefHee cofiepykaHne X0JecTeprHa B CBUHOM XKMPEe OMbITHbIX
ocobeit coctasnsino 768 mr/100 r xupa, Torga Kak B KOHTPOse XonecTe-
puHa OblN0 YCTONUMBO OONbLLE BO BCEX M3MepeHusx Ha 15 — 20 %, T.e. Ha
ypoBHe 918 mr/100 r xwupa.

K/oueBble CnoBa: MACHOE CbIpbe, CBMHMHA, XMPHOKMCIOTHDIA COCTaB,
AMUHOKMC/OTHDIA COCTaB, MaHHaHONMIOCaxXapufpl, KOMMOHEHTbI KOPMOB
NPOAYKTUBHbIX XXMBOTHbIX

INFLUENCE OF MANNAN NUTRITIOUS ANIMAL DIETS ON

THE QUALITY OF MEAT PRODUCTS

Baburina M.I., Kuznetsova T.G., Gorbunova N.A., Stanovova |.A.,
Ivankin A.N.

We studied the effect of yeast oligo sugars on the yield and quality of
raw meat, produced as a result of growing pigs. As a feed additive used
disintegrated in the presence of pancreatin waste biomass production
brewer's yeast Sacch. carlsbergensis eleventh generation. Mannan oligo
sugars content in the additive was more than 60 % based on dry substance.
The additive feed was introduced into the test group at a dose of 500 g per
1 ton of feed. Influence of additives on the quality of meat and fat products
were evaluated after slaughter six gilts and butchering. It was found that the
use of additives in complete feed for fattening pigs had no significant effect
on the rate of growth in experimental animals, thus traced weakly expressed
tendency to increase body weight in young pigs fattened the experimental
group compared to the control. The study of the chemical composition of
pork meat showed that the total amino acid composition of proteins in
muscle tissue for experimental (protein content 18.6 %) and control group
(18.5 % protein) was practically the same. Composition of lipid fatty part was
close to the control, but some essential unsaturated fatty acids in animals
treated with the experimental feeding was higher relative content of fatty
acids W3 against W6 compared with the control group. In adipose tissue lipid
content of the product experienced scrip W3 was somewhat more against
the control. Average cholesterol in lard experimental animals was 76¥8 mg /
100 g fat, whereas in the control of cholesterol was stable in all dimensions
greater by 15 — 20 %, i.e. at 918 mg / 100 g fat.

Key words: raw meat, pork, fatty acid, amino acids, oligosaccharides, feed
ingredients productive animals

C. 36-37
MACO MEXAHUYECKOW OBBAIKU — MPOBJIEMbl

KAYECTBA, NYTU 3AMEHDI

BoraToB "'A., Begywinin cneunanumct

PaccmaTpuBaloTCsi BO3MOXHbIE CMOCOObl 3aMeHbl Msica MTULbI MeXaHu-
Yeckoi 00BankM Ha YHKLMOHANbHbIE CMECU MPU MPON3BOACTBE MSACHBIX
NPO/YKTOB B CBSA3M C HECTAOWBHBIM KaueCTBOM [JaHHOMO BMAA

Cbipbs. MPUBOAATCH peLenTypbl KONOACHBIX M3LeNni, a TaKxke pesynbTaTbl
CPaBHUTENbHbIX BbIPAbOTOK.

KnioueBble C/10Ba: MSCO MEXaHWUYECKO 00BasIKM, KAYeCTBO Cblpbsi, CTabW-
AN3aLs SMYNbCKK, BapeHble kon0achl, CHKeHne cebecToMocTu, QyHKLM-
OHA/IbHblE CMecH

MEAT OF THE MECHANICAL BONING - QUALITY PROBLEMS,

WAYS OF REPLACEMENT

Bogatov G. A., leading expert

Paper possible methods of replacement of fowl of a mechanical boning by
functional mixes in case of production of meat products in connection with
unstable quality of this type of raw materials are considered. Compoundings
of sausages, and also results of comparative developments are given.

Key words: meat of a mechanical boning, quality of raw materials,
stabilization emulsions, boiled sausages, decrease in cost value, functional
mixes

c. 38-39
BO3MO)XHOCTU COXPAHEHUS BKYCA MACHOM

nPoAYKUNU C MOHWMXXEHHbIM COAEPXXAHUEM COJIU
TyHuesa E.K.

[peacTaBneHbl BO3MOXHOCTY YyULIeHNs BKyca ¥ 3anaxa rotoBon npoayk-
LN C NOHMKEHHBIM COfepXXaHneM MOBAPEHHOI COJIM 3a CYET UCMO/b30Ba-
HUS Pa3IMUHbBIX NULLEBBIX OOABOK M BKYCOAPOMATUYECKMX MHTPEAMEHTOB.
CoBpemMeHHble MUPOBble TEHAEHLMM CHMKEHWA COMN B MACHOM NPOLYKLMN
CBA3aHbl C WUCMO/Ib30BAHNEM OPraHWYecKUX U HeopraHuyeckux Conen B
KauecTBe 3aMeHuTeNen xiopuaa Hatpua. OLHAKO BO3HUMKHOBEHME MOCTO-
POHHEro BKYCa B pe3y/bTaTe BHECEHWs COjie3aMeHuTeNen 3aTpyaHaeT ux
1CMo/b30BaHMe NPy NPOM3BOACTBE MACHOM NPOAyKLUMK. CTaTba NOCBALLEHA
PacCMOTPEHWMIO 11 00OLLEHMIO Pe3yNbTaToB paboT, HanpaBeHHbIX Ha pa3pa-
00TKy CnocobOB COXpaHeHUs TPAAMLMOHHOTO BKYCA MSACHOW MPOAYyKLMN C
cosie3aMeHNTeNIMN.

KntoueBble €n0Ba: COMe3aMEHUTENN, XI0PUA, Kaius, YCUAUTENb BKyca M
apomara, rnoBapeHHas cosb

POSSIBILITIES OF PRESERVING TASTE OF MEAT PRODUCTS
WITH REDUCED SALT CONTENT

Tunieva E.K.

The paper presents the possibility of improving the taste and odor of the
product with a reduced salt content by using different flavor of food additives
and ingredients. World current trends of reducing salt in meat products
involve the use of organic and inorganic salts as substitutes for sodium
chloride. However, the occurrence of off-flavors due to salt substitutes
making it difficult to use them in the production of meat products. A large
number of scientific works aimed at developing ways to preserve traditional
taste of meat with salt substitutes.

Key words: salt substitutes, potassium chloride, calcium lactate, sodium
chloride

c. 40-42
BbIBOP YCJIOBUI 3AMOPAXXUBAHUA OBOTALLEHHbBIX

MACHbIX NONTY®OABPUKATOB

AbnoHeHko J1.A.

MpuBefeHbl pe3ynbTaTbl IKCNEPUMEHTAIbHBIX UCCNEA0BAHMIA MO YCTAHOB-
JIEHNIO PALMOHANIbHBIX PEXVMOB XONOAMAbHOK 00paboTkn oboralLeHHbIX
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KOT/IET C MOPCKOW KanyCcTomn nyTem U3y4eHns N3MeHeHNs MUKPOCTPYKTYpbI,
noTepb MacChl U Ka4eCTBEHHbIX MoKasaTesen rotoBblX NpoAyKTOB Npu 3a-
MOPXMBaHUW. BbiiBIeHO, 4TO Hanbonee s3GdeKTUBHbLIM ABASETCS 3amopa-
XKMBaHME KOT/IET C BK/OYeHVeM 8,2 % MOPCKOi KanyCTbl Npu Temneparype
MUHYC 30 °C 1 CKOPOCTH iBVXXEHNS BO3ayxa 9,4 M/cC.

KnioueBble c10Ba: xon0auibHas 00paboTKa, HU3KOTeMMepaTypHoe 3aMo-
PaXKMBaHMe, KOTIETbI C MOPCKOW KanyCcTOM, PeXMMbl 3aMOPaXKMBaHus

THE CHOICE OF CONDITIONS OF FREEZING-ENRICHED

MEAT PRODUCTS

Jablonenko L. A.

The article presents the results of experimental studies of the establishment
of rational modes of freeze processing of patties with seaweed. The results
have been obtained by examining changes in the microstructure, mass loss
and quality characteristics of the ready products during freezing. The data
showed that optimal parameters of freezing of patties with the inclusion
of 8.2% of the seaweed were the temperature of minus 30 0C and the air
speed — 9.4 m/s.

Key words: cold treatment, low-temperature freezing, chicken with seaweed,
modes freeze

c. 43-47
K BOMPOCY ONPEAEJIEHNA CTPYKTYPHO-
MEXAHUYECKUX XAPAKTEPUCTUK TEJIEM YKUBOTHbIX

bEJIKOB

CemenoBa A.A., [lpo3posa H.A., HacoHoBa B.B., lopbyHosa H.A,,
Cnupugoros K.W.

PaccMOTpeHbl YC0BMS MPOBEEHNS OLeHKM (QYHKLIMOHAIbHbBIX CBOVCTB
KMBOTHbBIX KOMNAreHoBbIX OeNKoB. M3yyeHbl 3aKOHOMEPHOCTH U3MEHEeHNs
MPOYHOCTY Tens OT TemnepaTtypbl BOAbI, NCMONb3yeMoit Ans 00pa3oBaHus
rens, Bpems romMoreHu3aLmnmn ruapomoayns «benok:eofa», cnocoba Tepmu-
yeckoil 06paboTKM romMoreHn3ara s NonyyeHns rens, NPoaoHKUTENbHO-
CTV M YCIIOBUI BbIJEPXKKM rens 40 NpoBefeHns nusmepeHnit. Mo pesynbratam
NCCNedoBaHNiA NPefNoXeHbl YCNoBMS NPoOOMNOAroTOBKA M MpOBeeHNs
OLEHKM CTPYKTYPHO-MEXaHUYECKNX XapaKTepUCTUK reneil XuBOTHbIX ben-
koB, obecneunBatoLLme MUHUMa/bHbIE PACXOXAEHUS B NapaieNbHbIX W3-
MEpeHUAX, & MMEHHO: BpeMs romoreHusaumumn — 30 ¢, Tennosas obpaboTka
Ha BoAsHOW GaHe B TeyeHue 40 MWH Npu TemnepaType rpeiolLeil cpefbl
80 °C, Bblaepxka reneii npu Temneparype (4 * 2) °C B TeyeHne 24 4 v pas-
pyLLeHVe reneit, U3BneveHHbIX U3 paboueii eMKoCTw.

K/iloueBble C10Ba: CTPYKTYPHO-MeXaHNYeCKMe XapakTepucTukm, NpoyHoCT-
Hble XapaKTepUCTUKM, HanpskeH e Hayana paspyLLeHus, JKMBOTHbIN 6enok,
npobonoaroToBka

THE QUESTION OF DETERMINATION THE STRUCTURAL AND

MECHANICAL PROPERTIES OF COLLAGEN PROTEIN GELS
Semenova A.A., Drozdova N.A., Nasonova V.V.,, Gorbunova N.A.,
Spiridonov K.I.

In present article we analyze the conditions for the assessment of the collagen
protein powders” functional properties. We researched the behaviors of
changes in the strength of the gel from the temperature of the water to form
a gel, the homogenization hydromodulus «protein: water», heat-treatment
method of the homogenate to obtain a gel, and the duration of exposure
to the conditions of gel measurements. Research resulted in establishing
conditions of sample preparation and conducting the assessment of the
collagen gel's structural and mechanical properties, that provide minimal
differences in parallel dimensions: homogenization time of 30 seconds,
boiling in water bath for 40 minutes at a temperature of the heating of 80
°C, holding gels at a temperature (4 * 2) °C for 24 h and destruction of the
gel is outside the working cap.

Key words: structural-mechanical properties, strength characteristics,
tension the beginning of the destruction, collagen protein, sample preparation
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c. 47, 50, 55
NPOIPECC B TPETbEI COEPE ANK

CaBenbesa M.U.
KntoueBble cnoBa: TpeTbst cdepa AMK, AMK, PCBA, KOHTpCaHKLMK

C. 48-50
UCCJIEJOBAHUE BJINIHUA BO3PACTA HA XUMUYECKUN
COCTAB U MACHYIO MNPOJAYKTUBHOCTb KA3AXCKUX

ABYIOPBbIX BEPBIOA0B

Y3akoB .M, TaeBa A.M., MakaHranu K.K.

M3y4eHmne nuLLeBoi LIEHHOCTM BEPOIIOXATUHDI ABARETCA aKTyaNbHOM, T.K.
00/blioe BHUMAHWE B MUPE YENSIeTCs He TOMbKO BKYCY W NUTATENbHOCTH
NPO/YKTA, HO U COAEPXKAHMIO XMPA U XONECTEPUHA, HAIMUMIO BUTAMMUHOB,
MaKPO- 1 MUKPO3/1EMEHTOB. [prBeaeHbl pe3y/ibTaTbl U3yYeHNs XMMUYECKO-
ro coCTaBa MsiKoTv BepOtof0B Ka3axcknx 6akTpuaHoB. MpuBeaeHbl AaHHble
no MopdOOrNYECKOMY COCTaBY MsiCa NOAOMbITHBIX rpynn BepbtofoB. Mpo-
AHA/IM3MPOBAHbI Macca KOCTEN M XPALLEN, Macca COeAUHUTENbHON TKaHW
B MPOLEHTHOM OTHOLWIEHUW K MpefyOOiHOM XMBOW Macce. YCTaHOB/IEHO
YMeHbLLUeHe OTHOCUTENIbHON MACChl NAPHOM TyWN K NpeayboiHON X1Boi
Macce no Mepe yBeNnyeHns Bo3pacta MONOAHAKA, MPU OTHOCUTENbHOM YBe-
AnyeHnn ropboBoro xupa.

KnioueBble €10Ba: BepONOXKATHHA, MACHAs NPOAYKTUBHOCTb, MCONepepa-
60TKa, NuLLeBas LIeHHOCTb, FopOOBOI XUp, Ka3axcknit bakTpuaH

STUDY OF THE INFLUENCE OF AGE ON THE CHEMICAL
COMPOSITION AND MEAT PRODUCTIVITY KAZAKH

BACTRIAN CAMELS

Uzakov Y.M., Taeva A.M., Makangali K.K.

The world pays great attention not only to the taste and nutritional value
of the product, but also on the content of fat and cholesterol, the presence
of vitamins, macro- and microelements. In this regard, the study of the
nutritional value of camel is relevant. We have the results of the study of
the chemical compositions pulp of the Kazakh bactrian. The data on the
morphological composition of the meat of experimental group of camels.
Performed bone mass analysis and cartilage, connective tissue mass as a
percentage of pre-slaughter live weight. Established decrease in the relative
weight of steam to the pre-slaughter carcass live weight with increasing age
young, with a relative increase in hump fat.

Key words: camel meat, meat productivity, processing, nutritional value,
humpfat, Kazakh Bactrian

c. 51-55
3KBUBAJIEHTHOCTb COOTHOLWIEHUA 3AKYIMOYHDbIX,
ONMTOBO-OTNYCKHbIX N PO3HUYHbIX LLEH HA MACO

N MACHbBIE NMPOAYKTbI

Hebypunnosa H.®., MeTpyHuHa L.B.

IKBMBANEHTHOCTb MEXOTPACNEBOro 0OMeHa B c1cTeMe MACHOMO MOAKOMMEK-
ca ATK B 4acTvt OTAENbHbIX COCTABASHOLLMX 3aKYMOUHbIX 1 OMTOBO-OTMYCKHbIX
1 PO3HNYHbIX LieH MMEeET NPUHLIMMMANBLHOE 3HAUYEHME B 13y4eHnN 3GdeKTnB-
HOCTY B3aVMOOTHOLLIEHWIA BCEX 3BeHbEB MPOV3BOACTBA U peanv3aLm MICHOM
NPOAYKLMN. 115 CO30AHMA NPABU/bHbIX LIEHOBbIX MPONOPLMIt 1 0becneyerus
PaBHOMEPHOro NpUpocTa J06aBNeHHON CTOMMOCTH HEOOXOAMMO Y4NTbIBATb
K03hdULMEHTbI IKBMBANEHTHOCTM OOMEHA BCeX 3BEHbEB MPOMBbILLIEHHOM
Lienu, HauMHas OT XKMBOTHOBOACTBA M 3akaHuMBas TOproBfeid. B npouecce
(dbopmmrpoBaHWs BCEX BIAOB LieH Ha NPOAYKTbI HEOOXOMMO OPUEHTUPOBATLCS
Ha KauyeCTBeHHble NapaMeTpbl CbIpbsi M FOTOBOW NPOLYKLMM.

KntoueBble C€noBa: 3KBMBANEHTHOCTb, WHAEKCHI LEH, MoTpebutensckue
NpeanoyTeHNs, KauyeCTBEHHbIE XapaKTepPUCTUKM

EQUIVALENCE OF THE RATIO OF THE PURCHASING,
WHOLESALE TRANSFER AND RETAIL PRICES ON MEAT AND

MEAT PRODUCTS

Neburchilova N.F., Petrunina I.V.

Equivalence of the intersectional exchange in the system of the meat sector
of the agro-industrial complex regarding the individual components of the



purchasing, wholesale transfer and retail prices is of great significance in
studying effectiveness of relationships between all chains of production and
realization of meat products. To develop appropriate price proportions and
ensure a uniform increase in the added value, it is necessary to take into
consideration the exchange equivalence at all stages of the production chain
from animal husbandry to trade. In the process of establishing all types of
prices for products, it is necessary to orientate on the quality parameters of
raw material and finished products.

Key words: equivalence, price indices, consumer preferences, quality
characteristics

C. 56-58

HOBBIE CTAHJAPTbI MICHOW OTPAC/IN

KysHeuosa O.A., Opuak 3.A., Jlucuna T.H., CtpokoBa H.A.,

YTbaHoB [.A.

OcaelLeHbl nocnegHne paspabotkn BHUUMIT um. B.M. lopbaTosa B 0bna-
CTU CTAHAAPTM3aLMM — MEXroCy4apCTBeHHble CTaHAAPTbl HA NPOAyKLMIO
MSICHO MPOMBbILLAEHHOCTH, CO3aHHbIe C y4eToM TpeboBaHMii TexHNYeCcKo-
ro pernamerTa TaMOXeHHOro coto3a «O 6e30MacHOCTM MACa N MACHOI NPo-
AyKUnW». B pamMkax CO3fiaHWs HOPMATMBHOM 0a3bl MeXrocyfapCTBEHHbIX
CTaHAAPTOB, NPebABAAOLLMX eAnHble TPebOBaHWSA K NPOAYKLMN MSCHO
NPOMBbILLAEHHOCTH, B 2016 rody pa3paboTaHbl 5 CTaHAAPTOB HA MSCHYIO
NpoayKLMIo (pa3paboTaHbl BriepBble M HE MEIT aHaNoroB). PazpaboTaHbi 2
M3MEHeHWs K JeNCTBYIOLMM CTaHaapTam v 18 NpoekToB nepBbixX pefakLui
MEXrocyfapCTBeHHbIX CTaHJAPTOB.

K/iloueBble C10Ba: TEXHWUYECKMI PErNaMeHT, MeXroCylapCTBeHHbIA CTaH-
[apT, MACHas NpoayKuus

NEW STANDARDS

OF THE MEAT INDUSTRY

Kuznetsova 0.A., Yurchak Z.A., Lisina T.N., Strokova N.A.,

Utyanov D.A.

The recent developments of the V.M. Gorbatov VNIIMP in the field of
standardization are highlighted — the Interstate standards on meat industry
products, which were created with consideration for the requirements of the
Technical Regulation of the Customs Union «On safety of meat and meat
products». In 2016, five standards on meat products were developed for the
first time in the framework of creating the normative base for the Interstate
standards, which set uniform requirements for meat industry products. These
standards do not have analogues. Two amendments to existing standards
and 18 drafts of the first editions of Interstate Standards were made.

Key words: Technical Regulation, Interstate standard, meat products

c. 59-60
NMEPEYEHb MATEPUANOB, ONMYBJINKOBAHHbIX
B YXYPHAJIE «BCE O MACE» B 2016 oy
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